
CUBAN BARBARITIES AND THE
PROCTOR REPORT.

English expression was quoted in
the dispatches the other day to the
effect that if Cuba lay in the British
Channel, with present conditions pre-
vailing, England would put an end to
them instanter, no matter who owned
the soil. This has suggested the ques-

tion, "What are these inhumanities of
which *he newspaper reporters so

much write? If Spain should respond

to a demand from the United States
for the cessation of these offenses
against humanity, what specifications
could we make in giving answer?"

If there would have been any hes-
itancy whatever before Thursday of
this week, there could be none now in
replying with crushing emphasis to
such a demand. It comes in the clear,
dispassionate and remarkably strong

statement of Senator Proctor from his
place on the floor of the United States
Senate. His "statement" stands with-
out parallel and constitutes a crush-
ing reply to any doubts concerning the
duty of a humane nation situated as is
the United States to Cuba.

The single act ofdriving the agricult-
ural and other country people into the
cities and towns and confining them
within trocha lines, there to rot and
Btarve, is barbarity unparalleled ana
not justified by any war conditions.
There is in history nothing of the kind
recorded equal to it in inhumanity.

It is true that Spain has said that
this act of Weyier's has been counter-
manded and a decree to that effect has
been issued by Captain-General Blan-
co. But while this is true, it is also
k fact the repeal is a limited one and
that date for that decree to go into
effect nas not yet been reached. If
the reiea img decree had gone into ef-
fect at once> -what then? Send these
unfortu.-».t. e people back into the coun-
try to a vVorse condition? Starvation
would as ure iy face them there. Their
stock is ea(j or has been driven off.
Their h uges have been destroyed.
Their have grown to rank veg-
etationaan there is absolutely nothing
to be pro(juced upon them until after
long n d costly labor to restore them
to flginal uses. As Senator Proctor
p ls it, the land has returned to a

primeval condition.
Spain has not made provision for

these non-combatants, but has com-
placently stood by while American
philanthropy has sent in food, cloth-
ing and medicines for these unfortu-
nate people, punished unjustly and for
that for which they are not blame-
worthy. To Americans it would seem
that shame would mantle the Spanish
cheek to see relief supplies sent from
the United States to save these people
when Spanish duty is to care for them
as Spanish decree brought them to

their present misery, which this com-
petent and trustworthy Senatorial au-
thority declares is indescribable and
surpasses in horror anything the mos;
vivid imagination can conjure up.

When the cruiser Montgomery was
in a certain Cuban port recently, the
wretchedness of the non-combatants
driven in from the country was such
that the officers and men of our ship

emptied their pockets to give relief,
and they returned to the ship and
brought off their personal valuables, to
raise money to succor the suffering and

dying in the gutters of the streets
where Spanish cold-bloodedness left

them without so much as a thought of

compassion. It is said that when the
Montgomery sailed from that port the

officers and men were so completely

"strapped" that ten dollars could not

be found in the entire ship.

This one act of Weyier's, which still

has the sanction of Spain, is sufficient
to justify any humane power in pro-
testing with a vehemence and purpose

that should call a halt and produce

remedies instanter But there are oth-

er barbarities, if Spanish apologists de-

sire to have the list extended, not one

of which is tolerable under the rules

of civilized warfare. The truth is
that there is a good deal of reason be-
hind the charge that the Spanish plan

of campaign is to kill off the native
Cuban population by starvation, and a

course of conduct that will depopulate
the island, save as to supporters of the
Spanish Government.

The Utica "Press" says:
Yellow literature of all kinds eventu-

ally becomes tiresome. Its readers may-
be willing victims for a time, but finally

they revolt. The number of people who
are willingly fooled any of the time
must in the nature of things constantly

decrease. The disgrace of yellow jour-
nalism cannot be lasting.

That has been and is much the opin-
ion of fche "Record-Union," that the
public stomach will revolt after a time.
But we do not think the day of that
spewing out is very near at hand. We
must endure yet awhile. Some idea
how the yellow press is looked upon
by the white press may be gained from
only a few extiacts which are clip-
ped from reputable Eastern journals.
Thus the Washington "Post" says:

After an inspection of the various
New York newspapers, one is forced to
the conclusion that photographs of
wrecked battleships come dangerously
near lying.

And the Detroit "Tribune" adds:
Yellow journalism is not confined to

the United States. Even Spain, back
number as she is and weighed down by

other troubles, has at least one case of
the disease. The Associated Press dis-
patches quote "El Pais" as prophesying
a union of the Latin-American Repub-
lics with Spain against the United
States and much other rubbish.

The Boston "Post" has this to say:

There are papers In Boston, as well
as in other less enlightened cities, which
have reveled in "fake" stories about
the Maine. But it is a mistaken policy.
It may sell a few more papers one day,
but it does not sell more in the long
run. And whether it sells papers or
not, it is a disgraceful, unpatriotic busi-
ness.

The New York "Tribune" remarks:
Errors in judgment of information

cannot always be prevented, but a pa-
per which prints dispatches that could
not by any possibility have been sent
or received cannot plead error. If the
country ever gets anywhere near war
with any foreign Power, such journal-
ism will have to be lodged in a mili-
tary prison, and the question whether
its interference can be tolerated when
issues of peace or war are pending is
one which public officials have some
reason to consider.

Nothing is better established than

Ithis truth, that markets are created
very often by introducing products to
sections where there they were before

junknown. It is therefore always de-
i sirable to cultivate as well as stimulate
jtastes for that which we grow. For
jinstance, the taste for the olive is a

jcultivated cne among the American

| people. It is not so long ago when
Ithe olive was known only to the few
in our own land. It was a luxury, and

| found only upon tables where luxuries
were possible because of ability to com.

Imand them. But foreign growers of
{the olive studiously and persistently
jcultivated the taste for that product
jof sunny lands, until there grew up a
jdemand that was met by production

: and supply at low cost, until the olive
!is known to all tables and demanded
upon all. The foreign growers thus,

juntil California began to grow the olive,
{held the American market and made
lit one of exceeding profit to them. Now
Iwe are somewhat dividing it with them,
jWe can recall the time w hen the taste
: for the ripe olive did not exist among

| the American people, or even among
Californians, who see olive groves
about them. But it has been culti-
vated, and is now promising," as it
jshould, to make the sale of the green

jolive secondary. These are but two
simple instances of how tastes can be
jcreated to the benefit of production,

jThat we can create a taste for many
(of California's products by discreet in-
|troduction of them into sections where
they are but little, or not at all known,

| goes without saying. The thing to do
lis to set about such business method-
ically, industriously and persistently,
looking not for immediate profits, sac-
rificing something of goods and time,
with an eye single to the hour when
the goods of California growth and pro-
jduction will be demanded by an cx-
i acting taste for them.

In the course of a long argument in
the "Arena," a magazine that appears
to have for its mission the carriage of
all the crank and rank ideas of the
day, H. B. W. Mackay argues that the
law should be so modified that an in-
junction shall not issue to restrain the
doing of a wrongful act, "except as a
means of giving effect to a decree cse-
termining a disputed right." Let us
see how that would work. Here is a
case in which "A" enters upon a
wrongful act that will work irreparable
injury to "B," and for which the latter
has no speedy and adequate remedy
at law. There is no decree, and there
can be none prior to the defeat of jus-
tice by the full accomplishment of the
wrongful act. According to Mr. Mac-
kay there shall be no intermediate order
restraining "A"until the disputed right
can be adjudicated. If injunction is
to be invoked only to give effect to a
decree concerning a disputed right, then
it becomes, in most cases, useless, since
the decree generally gives all remedies
that an injunction would secure. The
effect of such modification of the laws
as the essayist contends for, would re-
sult in irreparable injury being done in
many cases without possible remedy by
the injured and innocent party. Gov-
ernment by injunction would be a bad
thing?we know of no such govern-
ment; but government without injunc-
tion would be infinitely worse. A gov-
ernment that cannot, when the need
demands, restrain the present perform-
ance of a wrong, but thrusts the inno-
cent party back upon his remedies af-
ter decree, which may come too late,
is a government unfit to live.

Patient (who has just had his eye op-
erated upon)? Doctor, it seems to me
ten guineas is a high price to charge
for that job. It didn't take you ten
seconds. N<

Eminent Oculist?My dear friend, in
learning to perform that operation in
ten seconds I have spoiled more than
two bushels of such eyes as yours.?
Tit-Bits.

ESSAY ON PICKLING OLIVES.

READ BY CHARLES E. MACK AT
THE FARMERS' INSTITUTE.

Record of an Extended Series of

Experiments With the Results

Obtained. ?

Following is the paper read by Charles
E. Mack of the Union House on \u25a0"Pick-
ling Oiives" at the Farmers' Institute at
Florin yesterday:

Locally there is considerable interest
taken in olive culture. It is true no large

area is planted to the tree referred to,

still a few trees can be found in nearly

every yard, occupying the same place
in the economy of the household held so

long undisputed by the time-honored
hen. It is a very noticeable fact that
the fruit of the olive tree is no longer

allowed to drop on the ground, there tv
decay, but on the other hand every olive
is saved and pickied for future use. In
some instances people of this commun-
ity have gone miles to even single trees
in order to secure enough for their
wants. The people here have learned
to appreciate sound ripe pickied olives
in a way quite astonishing. Only one or
two orchards have been started on a

commercial scale.
That the tree will flourish and do ex-

ceedingly well here is no longer a con-
jecture?the gratifying conclusion can
be seen in my own orchard three miles
from here. It would not surprise me
some day to see many acres of them on

these arid plains. The lines are broad-
ening that way now from the inquiries
made concerning my experience with
the tree. An olive crop can be disposed
of in various ways. It is possible to

dry it; it can be made into oil, and
lastly it can be converted into pickles.
The market is too circumscribed for the
dried product. The cheap foreign adul-
terated oils have paralyzed the market
for pure California oil?which is not al-
ways pure. Strictly pure, genuine for-
eign olive oil with the aroma of the
tree was formerly made out of hog's
lard, but nowadays it is mads out of
anything greasy.

Passing on to the third means of dis-
posal for an olive crop and the one in
which we are all more or less interested,
I shall detain you as briefly as possible.
At this point, before having perpetrated
this paper on you, and while presumably
you have the best of brotherly love for
me and your minds are retentive, I wish
to impress it upon you that I am not

an adept olive pickler. I do not want
you to think I am trying to pose as an
expert in this line for lam not. Please
dismiss as a fallacy any.such suspicion.
I have pickled a few olives yearly for
several years. This year I pickled more
than ever before. Some of them turned
out first-class, others second-class and
there were still others that were so mis-
eiably poor that conscientiously Icould
not classify them at all?turned them
in fact by the lye treatment into an in-
ferior grade of soap. I purposely
brought around the above results in
order to learn to some extent the out-
come of several experiments. I used
the process recommended by the State
University for the base and deviated
above and below it for other results. 1
kept data and this paper is simply a re-
capitulation of my notes. The olives 1
experimented with were Mission, Man-
zanillo, Rubra, Pendulina, Uvaria and
Columella. The objects to be attained
in treating olives are, first, to remove
the bitterness, and second, to preserve
them so that they will remain sound and
good for even years. The pickling pro-

cesses, as given gratuitously by various
growers and others, seem easy and sim-
ple, but if you will experiment in a prac-
tical way you willfind a number of com-
plex and discouraging circumstances
before you are through with any of
them. That every man can convert his
olives into first-class pickles that will
keep for one year sound and good I very

much doubt. Nearly any one can pickle
olives so they are good and palatable

and do very well for his family, which
will blindly overlook little short com-
ings because "Papa put them up." 1
believe it is within the scope of any

ordinary man's ability, provided he is
studious, observing and superlatively
painstaking after a year or so of experi-

ence, without something unforseen de-
velops, to pickle olives so that the con-
sumer thereof will say they are good
and without the "papa" sympathy.

Pickling olives requires patience «and
observation, and the pickler should be
a man of nice enough discrimination
and judgment to deviate from the
standard methods in order to suit any

peculiar condition which might turn up.
If he persists in following closely some
published process, no matter from
whom or however good, he will work at

a disadvantage, for, be it remembered,
some varieties contain more bitterness
than others, and even the same varie-
ties will van' in the same orchard the
same year. When the ripe pickled Cal-
ifornia olive is properly treated it has
no competitor. This necessitates cau-

tion and careful handling and grading.
The first act in successful pickling
(and which I will demonstrate later on)
is properly picking the olives from the
tree. The fruit must not be beaten or
knocked or raked off, but it must be
carefully picked by hand and tenderly

handled thereafter as long as It re-

mains in the possession of the pickler.
Some of the best picklers pick their
olives in pails in which there is some
war-_r to break their fall, and I think,

while it may not be very convenient,

the idea is an excellent one. I experi-
mented on this point, and I am pre-
pared to say it is imperative that olives
must not be bruised by a fall or press-
ure. I took an empty barrel and let
olives drop into it from the top in just
the manner one would use if he were
in the orchard. I then let an equal

number (two gallons) drop about eight
feet into the barrel. I also put some
water into the barrel, and put in olives
as described in the first experiment.
I then placed the different lots in differ-
ent crocks, and in a warm temperature,

favorable to the production of blue
moult, and the result was that in only

a few days patches of mould could be

seen all over the surface of the water
containing the olives which had the
eight-foot fall, also a mucilaginous sub-
stance around the edges of the crock.
The olives that had been simply rolled
into the empty barrel in a few days
longer produced an abundant crop of
mould, and the result was that in only

fall broken by the water in the barrel
remained entirely free from mould.
Many soft olives could be found among

those that had been bruised by the
eight-foot fall, while such was not the
case where water was used. It seems
to me this simple experiment teaches
a lesson. They must be sound and rea-
sonably ripe.

My experience has taught me that if
one must err, it were better to make
the mistake of picking them under-
ripe than over-ripe. This will insure a
firm pickle, which is far more desir-
able than a soft one, and infinitely

less dangerous to handle. My test is
my eye to some extent, but the sense of
touch greatly more. The color alone

is not en accurate te.-t enough, partic-
ularly to one with short experience.
The olives I now propose to speak of
were pickled when they were very dark
red, or just before they look on the
beautiful velvety black so character-
istic of, the olive?except in the case of
the Columella, which was pink. They
were all firm and sound at the time of
pickling. The Mission and Columella
were just a little under-ripe. The ab-
je< t of the. pickler is to neutralize the
intolerable bitterness of the olive,

which can bp done in several ways.

While there are several disagreeable
acids in the olive, the active phinciple
is an acrid substance called olivil.
which is soluble in water and can be
neutralized by soda and potash. 1 used
the water and potash processes. The
Mission was the variety I experimented
with by the water process. This pro-
cess from a superficial view seems like
simplicity simplified, but it is not: it
is concentrated patience multiplied. You
only have to change the water twice
a day, from forty to sixty days, the
text-books tell us, but I found that
from seventy-five to ninety days would
come nearer to the mark; and during

all this time bacteria and other micro-
organisms are not far away, waiting

for a soft or bruised olive to develop,
in order to make it their breeding-
place. If they find one the entire lot
will be spoiled in an incredibly short
time. I purposely neglected to change
the water in one crock of olives for
only a few days, and the result was
the entire lot took on a peculiar odor
and an intolerable taste. About the
time of this change floating mould
made its appearance to add its quota of
interest to olive pickling. In the course
of a week a visible aquatic organism
full of activity and danger could be
seen having a glorious time at my ex-
pense. Thus it wdll be seen that a
week's neglect (and much less) wdll re-
sult in filling your tanks of olives with
bacteria, micro-organisms, visible or-
ganisms, mould, scum, putrid ferments,
and so on. The other crock was filled
with the same variety of olives. Both
had the same treatment up to the time
1 concluded to spoil one lot. I changed
the water on the other lot twice daily.

The oiives were slightly submerged, the
barrel cleansed every week by remov-
ing the olives with a wire scoop and
scalding the barrel with hot water. It
was in a dark place, and every means
known to the writer was used to pre-
vent the germination and development
of dangerous germs. The result of this
heroic treatment was that after three
months of constant care the olives lost
by diflusion most of their bitterness.
They retained their natural color, and
for richness and delicacy of flavor they
were above lye-treated olives, for none
of the oil had been saponified. I
thought they were the best I ever
tasted, but it was another case of
"Papa pickling them."

The greatest drawback with the wat-
er process was the time and patience
required. Much of the danger of the
water treatment would be lessened if
sterilized water were used. After I
had extracted enough of the bitter-
ness I rinsed them and put on a brine
as recommended by the University.
That is three ounces of salt to a gal-
lon of water. This was boiled andj
cooled before applying. This weak
brine was allowed to stand on the
olives two days when it was taken off
and a stronger brine made of eightf
ounces of salt to the gallon put on.
I left this on for a week. It was
drawn off and another still stronger
brine?fourteen ounces salt to the gal-
lon was put on. The reason brines of
different strength are used is because
if the olives are immersed in strong
brine first they will shrivel and wrin-
kle but by gradually' hardening the
tissues of the flesh this can be avoid-
ed. I tried the experiment of putting,
olives in a brine of IV4 pounds of salt
to gallon of water and they were shriv-
eled past recognition.
I tried the lye process. I used

crocks with wooden faucets for draw-
ing off the lye water, and one small
barrel which had been treated with a
sal soda wash. I treated all of the
varieties named at the beginning of
this with solutions of various degrees
of strength. The lye used was Green-
bank's, which I obtained in San Fran-
cisco. I used one solution so strong
that every olive was soft on the out-
side while the inside layers were not
penetrated. I used another weaker
solution, six ohnces or seven to gal-
lon and the Manzanillo came out best,
followed closely by the Mission, while
the Rubra, Pendulina and TTvaria oil
varieties were entirely spoiled. I
kept weakening the solution until I got
down to 1 Der cent, or less than q

pound to ten gallons, and I firmly be-
lieve that that gave me the best re-
sults. It is true I gave the olives an
extra bath or two, but in the end there
was much less loss of color, the olives
were firmer and the disagreeable feat-
ure of occasionally finding a soft and
bad tasting olive was not present. I
will briefly describe the most satisfac-
tory experiment I tried. After soak-
ing the fresh olives in pure water a
few days, which was changed daily, 1
dissolved a little less than a pound ol
lye for ten gallons of water and poured
it on the olives. This I allowed to
stand four or five hours. I drew it oft
and filled the crock up with fresh wat-*
er, which was allowed to stand for two
days. I kept repeating the above un-
til enough of the bitterness had been
removed. Irepeated this two or three
times. By cutting to the pit you will
see a discoloration which is indicative
of the extent to which the lye has
penetrated or neutralized the bitter-
ness.

When the olive is discolored entirely
to the pit it means that the lye has
neutralized the acid substance. It
has neutralized it but has not re-
moved it which is done by the repeated
cold water baths. I found that the
weaker the solution the less liable the
olive was to spot on the side where it
came in contact with other olives. The
strong- solutions of say half pound of
lye to a gallon of water entirely re-
moved the black from the skin of the
Rubra olive and left it a straw color,
while the weakest solution did not re-
move enough to hurt its appearance.
The Manzanillo olive came out as black
as when it went in to nearly all of the
baths. The Pendulina was another
tough-skinned variety with me. Af-
ter removing the bitterness, the olives
were washed thoroughly and put in
brine made as described some time ago.
Before closing this hastily written
paper let me add a summary of my
experience: m

First?Water treated olives are best.
Second?Have more patience than

Job.
Third?Don't forget cleanliness.
Fourth?Keep data, because human

memory is short and uncertain.
Fifth?Take Professor Hayne's for-

mula as published in the report of the
Agricultural Experiment Stations for
the year 1894 and '9.r> and obtainable
by simply asking for it, for your
guide.

Sixth?Weaken your lye solutions
and make frequent and short appli-
cations in place of one long one.

Seventh?Sample every new brand of
olive you can find in order to see what
others are doing.

Eighth?That details are essential
and must not be overlooked.

Ninth?That a small quantity of
sound olives are worth a carload of
bad ones.

Tenth? That small oil olives like the
Rubra, containing five to ten per cent,

more oil than the Mission, are better
jfor pickles than the large varieties on
account of their oil contents, though

junsalable on account of their size.

SUPERIOR COURT.

(Department One?Hughes, Judge?Fri-
day, March ISthJ

Estate of James Canavan, deceased ?

Letters of administration to J. F. DauL
Estate of Michael Hoffelt, deceased-

Administrator discharged.
Estate of William H. Robinson, de-

ceased?Letters to F. T. Robinson.
F. C. Birkenstock vs. his creditors-

Sheriff Juhnson appointed assignee.
Thomas Hildreth vs. his creditors-

Account settled and allowed, and as-
signee discharged.

F. J. Beal vs. his creditors?Same or-
der.

Estate of Elizabeth Miller, deceased
?Decree of due notice to creditors.

F. J. Fallon, administrator, vs. Will-
iam Cock, et al.?Demurrers of defend-
ants, William Cook and J. A. Gibson,
sustained. Motion to dismiss action
as to defendant, Gibson, continued one
week.

Estate and guardianship of Laura
Evelyn and Rachel Edna Hackett, min-
ors?Laura C. Colton appointed guard-
ian; bond, $500.

All other cases continued.

(Department Two?Johnson, Judge-
Friday, March 18th.)

Estate of Mary Crawford, deceased-
Letters of administration to Alonzo
Crawford. Appraisers, B. F. Bates,
William Nichols and F. T. Taylor.

Estate and guardianship of Helena
Leberer, a minor?Allowance granted
for traveling expenses.

Estate of Catherine M. Leimbaeh, de-
ceased?Sale of personal property con-
firmed.

E.state of Clara G. Comasie, deceased
?Permission given to mortgage prop-
erty.

Estate of Lawrence C. Bennett, de-
ceased ?Petition to sell property at auc-
tion £ranted.

Estate of Robert Forbes, deceased ?

Will admitted to probate.
Estate of E. C. Jones, deceased ?

Final account allowed.
Estate of J. Monroe Morgan, deceased

?Sale of property confirmed.
John Andrus vs. V. A. Brown?Re-

turn of sale confirmed.
Emma Hodge vs. George W. Hodge

?Demurrer withdrawn; ten days to
answer.

Josephine Allen vs. S. W. Freeman
?Demurrer overruled.

John Ashton vs. F. W. Menke?De-
fendant allowed to amend demurrer.

J. M. Short vs. Elizabeth Noble, et al.
?Submitted.

E. \. Crouch vs. his creditors?Peti-
tion for discharge granted.

Estate of Mary E. Mead, deceased-
Administrator discharged.

Estate of Addelle Carter, deceased?
Decree of due notice to creditors.

Richards & Knox vs. W. H. Bradley,
et al.?Defendants' motion for with-
drawal of execution, heretofer sub-
mitted, granted.

All other cases were continued.

Evil Speaking.
1? I will speak no unkind or harsh

word of anyone.
2? I will repeat no unkind remarks i

hear of anyone, and discourage others,

as much as possible, from saying un-
kind things.

3? I will judge my neighbors lenient-
ly, remembering that my own faults
are probably far greater.

4? 1 will never say one thing to
others, and yet think quite differently;

this is hypocrisy. "Deceive not with
thy lips."

5? 1 will make no injurious remarks
on the failings of others, remembering

these words: "Consider thyself, lest
thou also be tempted."

(J?I will put the best construction on
the motives and actions of all my
neighbors.
? 7?l will act unselfishly, peaceably,
and forgivingly obeying my Master's
command: "Love one another." ?The
Presbyterian Review.

The greater includes the less. Hood's
Sarsaparilla cures hip disease and
scrofula sores and it may be depended
upon to cure boils and pimples and
humors of all kinds.

Hood's Pills* are the favorite family
cathartic. Cure sick headache, break
up a cold.

Try McMorry's Blend Coffee. 35c. ?
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Northern California?Fair Saturday;

frost in the interior; light northerly winds.

2

ELY'S CREAM BALMIs a positive core.
ApplyInto the nostrils, itia quickly absorbed. 50
cents at Drusirists or by mail; samples !oc. by mail
SLY BROTHERS. S6 Warren St.. New YorkCity!
71? IWill??ll??l ?I |IB | IHM | I

Beware of Imitations I

}\mestershire&)

JOHN DUNCAN'S SONS, AathTl, NEW YORK

J ??J
MADE ME A MAN

§AJAX
TABLETS POSITIVELY CUESA. LL Keri'ou* Diseaaca? FillingMem.ory Jmpotency,Sleeplessness,etc., cau*«dby Abuse and other Kxceaaes and Indis.cretlons, They quickly ana gurelu

restore Lost \ itulityin old or young, andfita man for study,business or uarriacn? Fr2?ei ? t lusajiity and Consumption i>taken ;n time. Their ose shows immediate improve'
taent and effects a CUBE where all others fail Irf
sist upon haying the genuine Ajax Tablats.hare cured thousands and wili cure you. We »i» »positive written guarantee to effect a cure in eaoft cL2or refund the money. Price 50 cents per packsm msix packages (lull treatment] for $2.50. B°3'Splain upon receipt ofprice. Circular fraiAJAX REMEDY CO.,> Chisago, lU.

Fur sale In Sacramento, Cal., by W L,
Helks, Second and X streets, and Ham-mer's Drug Store, 401 X street. TuSa

We willsend you a five <5j day trial 1
I !_9 CALTHOS free, (..o r. 0. D'<) andI& m *leß *J «u»rantee that Calthob will

\u25a0Tkl ill ? mJK CI7RE Spermatorrhea, Varicocele!\u25a0ft. Vfifm »"d MSTORE Lo.t Vl«.r.
PlSfcßaiffl *t costs you nothing to tr\ it.
1VOtlliOhlCO« 437B8«UA»srUaa AgU.ClaeiaaaU,o.

NOTICE TO CREDITORS -EST v7vof MARY S. ORCUTT, deceased XoS
is hereby given by the undersigned FVanirL. Orcutt, the administrater of 'the HM^IT *J deceased, to thecreditors of, and all persons having claimsagainst the said deceased, to exhibit thJmwith the necessary vouchers within
?

oH^% ê
H

th *JT3\ Publication of th"sn&tlC?V£ \£ c administrator, at tieofficeof McKune & George. No 401 T strl.lt(up-stairs), Sacramento City the Mm*being his place for the transact Jn of thebusiness of the said estate in the Countyof Sacramento, State of California
AJ ... FRANK L. ORCI-TT

Or
AcuTt! nSr^d°f th? .eStat6 °f S-March s. 18»8

to?"' F

" Georee '
Attorney for Adminlstra-lor* maa-stSa

(The Latest Goon Song. A
I lubs ma honey, yes Ido,
And Ilubs ma New Brew too, S
as Ismacks ma honey's lips fNft
Just when she New Brew sips, f*yt
I declar dey am sweeter than mSM

Oh Ilubs ma honey, H
And Zlubs ma money, fife
But I'd give 'em bofe for New

!
Every body recognizes the 1

high quality of our £?!
new y

BREW jj
LAGER, m

RI!FFAL«INGCO.,f
SACRAMENTO, CAL. E3

BjPfV n on stomach troubles
R3 !» HmH WmmW 6ent fre* to Bny P*r''\u25a0VsW WW* STUART CO.,
I ? Marshall, Mich.,

BSSCOH fJHH|
Dyspepsia BT»
Everyform DC BJBweakness I mm H Km Hsjsj

cured by this wonder-
fill n°w dlecevery. 25251!35555553555Z5

mush
eaters

need hnve no disappointments in getting
their favorite breakfast dish if they but
come here, for there is a multitude of
kinds to choose from. Not only the
Htandard cereals but ALLthe specialties.
Fine quality of rolled oats in bulk, free
from cbaffaud black specks.

S. H, FARLEY, 530 Twelfth St.

ONLY ONE DOLLAR A YEAR?THB
WEEKLY UNION. The best weekly.

MANY FEMALE ILLS EESUIT FSOM NEGLECT.

Mrs. Pinkham Tells How Ordinary Tasks May Produce Displacements

That Threaten Women's Health.

Apparently trifling incidents in li
women's daily life frequently pro- [|
duce displacements ofthe womb. A i \u25a0r t . \
slipon the stairs, liftingduringmen- LTjljjßjMSi
struation, standing at a counter, \\ \H 1
running a sewing machine, or at- rfx\&?'![£;Ly)l C
tending to the most ordinary tasks. £( 'lyl'iKsk > A**
may result in displacement, and IV J drift /a train of serious evils is started. _V fflßlirj|T]l(A/ J> 1

The first indication of such
'trouble should be the signal for Z^ !̂:==W^W^^^ £*Wquick action. Don't let the condi- M""""^W

tion become chronic through nog- I J* ? > . / *.
lect or a mistaken idea that you j /'V *
can overcome it by exercise or

More than a millionwomen have \^T^^Bj^^^^^^^^
regained health by the use ofLydia
E. Pinkham's Vegetable Compound. 'CC . \ \nV

Ifthesligh test trouble appears which you f|;fer \Hf
do not understand, write to Mrs. Pinkham , \ Wfflf
at Lynn, Mass., for her advice, and aft V \ «T

timely words from her willshow you the right J \ \
thing to do. This advice costs you nothing, but NjJ|g9l \ \
itmay mean lifeor happiness or both. I \

Mrs. Maky Bennett, 314 Annie St., Bay City, |\ I \
Mich., writes to Mrs. Pinkham: II 1 \

*'Ican hardly find words with which to thank you I 1 %
for the good your remedies have done me. For nearly I 111
four years I suffered with weakness of the generative I 1
organs, continual backache, headache, sideache, and 1
all the pains that accompany female weakness. A 1 |
friend told my husband about your Vegetable Com-

pound and he brought me home two bottles. After »

taking these I felt much better, but thought that I

would write to you in regard to my case, and you do not know how thankful I
am to you for your advice and for the benefit Ihave received from the use of

your medicine. I write this letter for the good of my suffering sisters."

The above letter from Mrs. Bennett is the history of many women who have
been restored to health by Lydia E. Pinkham's Vegetable Compound.

Ask Mrs. Hilton's Advicc-A Womai test IfoflmtiwdiiWoman's Ills

OMNI®@©@^~ rv^/x,y^°^x-'v^*rH©©©®#©#S

I Why does I
§ Gilt Edge Beer f
j excel? j

S S| Because it is made from c

} j| the choicest hops, S

S ij the finest malt, c

c | and )

c i|i nothing r

S ;j else. )

| IpUHSTALLEFTS I |
?I n Gilt Edge Steam Beer, S
X I City Brewery, - - » Twelfth and H.

BANKING HOUSES.

NATIONAL BANK OF D. 0. MILLS A (XL
Sacramento, Cal.?Founded 1850.

DIRECTORS:
D. O. MILLS. EDGAR MILLS

8. PRENTISS SMITH.
FRANK MILLER President
CHARLES F. DILI.MAN Cashier

U. S. Bonds Bouarht and sold.

Capital arid Surplus,

$600,000.

CALIFORNIA STATE BANkT
SACRAMKNTO.

Does a General Banking Business.

SAFE DEPOSIT VAULTS.
officers:

FREDERICK COX President
GEORGE W. PEDTIER....Vice-PresidentW. E. GERBKR Cashier
C E. BUKXHAM Assistant Cashier

DIRECTORS:
C. W. Clark. Geo. W. Peltier,
Frederick Cox, Joseph Steffexs,
Pktkrßohl, Adolph Heilbrox,

W. E. Gerber.

SACRAMENTO BANK.
THE OLDEST SA VINGS BANK IN

the city, corner Fifth and J streets, Sac-
ramento. Guaranteed capital. $500,U0J;
paid up capital, gold coin, $400,000; re*
serve fund, 102,000: term and ordinary de-
posits. $;i,224,'.t.'?l 50; loans on real estate
January 1, ISO", fL\63s.7t>l 75. Terms and
ordinary deposits received. Dividends paid
in January and July. Money loaned upon
real estate only. Information furnished
upon application to

VV. P. COLEMAN. President.
Ed R. Hamilton, Cashier.

FARMERS' AND MECHANICS' SAVINGS BANK
i'nr.iiand I Siresis, Sacramento, CaL

LOANS MADE ON REAL ESTATE.
Interest paid semi-annually on Term and
Ordinary Deposits.
B. U. STEINMAN President
DWIGHT HOLLISTER ....Vice-President
D. D. Wil ITBECK Cashier
C. H. CCMMINGS Secretary
JAMES M. STEVENSON Surveyor

PEOPLE'S SAVINGS BANK.
Sacramento, Cal.

Paid up capital $1".i5,.V)3
Reserve and surplus IOO.OOQ

DIRECTORS:
Wm. Bookman, J. L. Huntoon,
Wm. Johnston, E. J. Croly,

Geo. M. Hayton, »
Loans made on real estate. Interest paid

?end-annually.
WM. BECKMAN, President.

George W. Loienz, Secretary.

CROCKER-WOULWORTIi NATIONAL BISK,
Crocker Bul'dlnar. Market and Post

Street*, sari Francisco.
PAID UP CAfTi'AL, $1,000,000. bUiu'UJi, $6i1,U05

DIRECTORS:
President WM. H. CROCKED
Vice-President W. E. BROW N
C*smer Q, W. KLIM2
H. T. IsCOTI 1U J. CROOKErt
W. G. BCOTT E. B. POM)

;' MATER MISERiCORDIAE,
|| Siatara' New Hospital, < 1

i \ Sl, 0 and E, Sacramento. J!\\ JUST COMPLETED AND NOW <>i open to patient*. High, healthy loca- 4 1% tfou; pleasaut. airy rooms and ward* < !
\ Allmodern appliances. Terms mod- <!
) k crate. For full particulars apply to * !% "Sisters of Mercy," or to tbs Medical * \Superintendent,

J > DR. CHAS. D. M'GETTIGAN. < J
BEND THE WEEKLY UNION TO YOU»friends in the East. iwuit


