
FLORIN FARMERS' INSTITUTE

GOOD ATTENDANCE AND MUCH
INTEREST SHOWN.

Hayne and Wickson. and by

Hayne and Wixon and by

Charles E. Mack.

The Farmers' Institute opened at

Fioriß yesterday with a good attend-

ance and it is expected that to-day the

' ' , \u25a0\u25a0 tl«Tfl It'attendant>e will be much mcnascu. *v,
was intended to have a morning be. -
\u25a0ion, but. owing to the fact that Pro- j
fessors Wickson and Hayne did not ar-

rive until 1 o'clock the tirst number on
the programme was changed, and lunch

WSJ substituted for it, an excellent re-

past having been prepared by the la-

When the two Professors arrived the

Institute convened, T. E. Davies calling

it to order with a few introductory re-

marks, statiny the objects of the meet-
ing and introducing the speakers. John

Reese acted as secretary.

Mrs. Mary Kennedy rendered a tine

Professor El J. Wickson expressed
his gratification at meeting so good a

representation of the farmers and fruit
growers, showing th** interest taken by

them in the instrucltion and aid which
the University is trying to give them.

He addressed them on the subject of
"The Relations of the University and
the Farmers." and explained the pol-
icy laid out in this direction in the Uni-
versity extension scheme. The Uni-
versity, he said, received its support
very largely from the farmers, and it

was just that it should maks such re-

turn as it was able. University ex-

tension is giving to the people as far

as possible the benefits of information
gathered. It has not in the past been
well understood, but the people are be-
ginning to understand it better. It is

expected, through the Farmers' Insti-
tutes, to impart to the farmers the
knowledgs gained by experiments in
various directions. But even if this
were not so he thought that the prac- j
tieal knowledge gained from discus- J
sions in the Institutes would be of]
great benefit to the professors, and t
thus enable them to teach better the j
things taken up in the Agricultural De- I
partment of the University.

These meetings are not held solely |
for the purpose of listening to address- J
es. however interesting, but it ?*?? j
hoped that all would feel free, as it is
intended, to discuss and criticise state-

ments made. He hoped that no one
would allow anything to go unehallong- j
ed that his. knowledge or experience j
led him to differfrom, as the experience I
of no two farmers was exactly alike, j
and by discussion the broadest know- j
ledge can be gained.

PRESERVING FRUIT.
Professor A. P. Hayne next addressed

the Institute on "Preserving Fruit."
He said the first question to be consid-
ered was, what causes fruit to spoil?

In Florin large quantities of fruit are
shipped, and a vital question was

whether fruit can be so shipped as to
leave a margin of return to the grower
or not. Very few people stop to con-
sider what causes fruit to cpoil, but
it is an important question. The spoil-
ing of fruit is caused by the growing
in the fruit of certain microscopic

products. When we sow seeds of well-

defined species in the earth they pro-

duce a like well-defined seed. In the
case of fruit instead of the seeds being

sown in the earth they are sown in the
fruit itself, and the decomposition of
the fruit-cells causes the fruit to spoil.
On the outside skin of the fruit is a

substance which, although it does not
look like cork, is nevertheless cork.
Then comes the inner skin, and finally

the cells. All fruit is composed of cells,
and the preservation of it consists in
preserving these cells unimpaired and
unbroken. If we can keep them un-
broken we can preserve the fruit in-
definitely, but as soon as they are
broken decay sets in. People speak of
microbes and bacteria as animal life,

whereas they are not animal life at all.
but vegetable. We know enough about
them now to know that they are just
as numerous as the higher plants, and
grow along the same lines, and are
m (lifted by the same conditions. The
higher plants need heat, moisture and
nourishment for their development, and
these microscopical growths depend on
the same things for their growth.

The yeast cells in wine are an ex-
ample, and are so small that it would
take 500.000.000.0Q10 of them to make a
( übic inch. Without them we could
have no wine or vinegar. The flavor
of our milk and butter is not due to the
grass, but to the microbes that are in
the grass when it is eaten, and these
things are so throughout all nature.
They are in the air and in the water

and everything else. The common
bread-mold, for instance, is in every
square yard of air that we breathe.
The spores of various kinds of mold
and those of the mildew are equally

Widely disseminated. He illustrated
these different spores by colored charts,
In which they were immensely magni-

fied, and showed how they sprout, grow
and ramify throughout the plant,
causing the cell walls to break down,
stopping th? growth of the plant.

They cause a disease to the plant just
as our lungs and other organs become
diseased, and as they attack the leaves
they destroy the fruit by stopping its
growth. The commonest cause of trou-

end destroy the cells. Ifwe can destroy
them, we can preserve fruit. Why do

we dry fruit? It is because these spores
require moisture and when the juice is
dried out from fruit it keeps. We boil
fruit in canning it, in order to destroy

these germs. The way to preserve fruit
then is either to suppress these germs or
to cause it to be difficult for them to
giow. That is the reason why refrigera-
tor cars are used, as they deprive the
fruit of the heat that would develop the
spores or germs. If we open fruit to
the air aftei it is canned, it allows the
germs that are floating in the air to get
to it and they develop and spoil it. The
gicatest sour.cc of decay is bruising the
fruit, which breaks down the cells. It
has been found necessary in some pack-
ing houses to insist on lemons being
biought in unbruised, by requiring that
the wagons in which they are brought
should have springs and be driven on
a walk. There was considerable kick
m his county over these reguiatons, but
the growers found that adherence to
them added ten per cent, to the value of
the crop and that it paid. An olive that
has been bruised cannot be pickled and
made to keep. An unbruised olive can
be made to keep for three years. If
pears or peaches are bruised, even in re-

\u25a0frigerator cars, they will not bring the
;same price.

These sj ores many of them require air,
|but some do not and these are the ones
jthat make trouble in liquids. That is

I the trouble in pickling olives. Minute

jas come of them are they will get

I through the skin of the olive and are

Ionly headed off by changing the water
[so frequently that it gives them no
Ichance to grow and washes them off the

\u25a0skin. Then when they are put in the
brine it acts as a mild poison to them.
llfthose who pickle them confined ihem-
Iselves to salt it would be all right, but it

lis the adulteration of antiseptics that
jmakes much trouble. That is the rea-
J son we need a pure food law. Salycilic
Iacid will kill the but it destroys

! the fruit. For this reason that and sim-
ilar antiseptics should not be used.

[ Science has taught us that they are not
necessary and that fruit can be best
pie-served without them.

He invited questions from those de-
siiing knowledge.

E. Gammon of Courtland asked the
reason of canning fruits in cold water
and was answered that unless the water
was cold it would facilitate decay and its
only purpose would be to preserve from
bruising. Some spores will not develop

under DO degrees of temperature, while
those in wine do not develop under S5
degrees. In the case of canned tomatoes
they are not boiled enough or else are
not made perfectly air tight. By the
least exposure to air some of these
germs might get in and in making cul-
tures of germs much trouble is experi-
enced on this account.

Dry rot in fruit is caused in the same
way as any other rot or mold. The same
germ that causes olives to spoil is the
same one that causes meat to spoil. The
object of ice houses is to keep these
germs from developing. It comes back
to the matter of heat, moisture and
;nourishment.

Mr. Booth asked as to the cause of
jthe hairy appearance of fruit shipped a
[long distance in refrigerator cars, and
iwas answered that the fault was in the
jcar. If through imperfect refrigeration
Ithe spores get a start, they develop so
jrapidly that within a few hours after

>removal from the car they make their
appearance. Sugar is principally added
jin canning fruit, for the taste, but in
!large quantities it preserves it. When-
iever sugar is used alcoholic ferment will
jbe set up sooner or later. Grapes can
|be kept for a long time by not bruising
jthem when they are picked, and thor-
joughly excluding the air or keeping

; them in an ice chest. He explained the
!difference in the kinds of mildew and
iwhy some kinds cannot be cured and
can only be treated preventively. In

iEurope they do not wait until it ap-
pears to sulphur the plants, as they find
that the sulphur so stimulates the plant
that it pays to use it any way. Sulphur-
jing the blossoms with pure sulphur does
) nor hurt them, but does them good. If
; there is an excess of free sulphuric acid
jin the sulphur that will injure the vine,

litwill probably rot the sack in which it
;is put up. Putting the sulphur on the
: ground is a poor way, as it should come
jincontact with every portion of the leaf
lin order to produce the best effect.

OLIVE PICKLING.
Charles E. Mack then read a paper on

olive pickling, which will be found else-

| Professor Hayne said that Mr. Mack
jhad given the institute a most excel-
; lent paper. He himself was rather a

icrank on olive pickling. There is mon-
ey in pickling olives, if it is done prop-

Ierly and with care for details. No
(matter where a published '

re-

!ceipt for pickling is obtained, the
| grower will meet with loss unless he
!uses hard, common sense in the work,

ilf care and judgment are exercised.
;there is much money to be made by it.
IA gentleman to whom he sold trees
jseveral years ago and who said he had
jno time to read the voluminous direc-
I tions given him by the speaker, for
!four years did not make enough out
!of his on hard to pay for the plowing.
Last year he came down to carefui

jdetail anad common sense and the re-
sult was that he sent East six car-

jloads of first-class pickled ripe olives
jthat brought a fine price. Nothing
:tan be done without care and judg-

James Rutter spoke of the taste for. olives being an acquired one and said
;if more «are were taken that it would
grow and the demand for them would
spread, until they became a well-
known article of food.

Professor Hayne said that the mark-
let for ripe pickled olives is badly dis-
jorganized and like every new market
for a product, requires organization
and advertising. Many people who

j wish to purchase them do not know
where to find them. California will

' ultimately supply the whole United
i States. In some countries he had been

in. the whole population, which does
not get meat to eat. does as much

jwork on ripe pickled olives and bread
:as these who eat meat. The Span-
I ish soldiers are an instance of this,
jln those countries they eat ripe olives
I only and ship the green over to Eng-

land and America. There is no rea-
json why a man should eat green olives.
;as they cannot be considered a food.
? any more than other green fruit,

jFERTILIZATION OF VINEYARDS.
Professor Wickson spok- next, on

I "Fertilization of Vineyards."
He thought there should be more of

jlocal discussion and relation of ex-
jperier.ee. in order to get the greatest

jgood out of the institute.
The vine is no exception to the gen-

I eral rule that the soil that does not
contain the proper plant food for the

J vine must be fertilized. We should
ibe sure, however, that the soil does
j contain the proper constituents,

jLack of moisture and many other
jthings interfere with plant growth and
jpeople sometimes jump to the conclu-
sion that fertilization is needed, when
in truth, more moisture is what if

jneeded, or possibly, better drainage
Irrigation is coming more into favor
of late years anad many districts thai
a few years ago used to label their ex-

IDibits at fairs "Grown Without Irri-
gation." are now using all the mean-

J at their command to furnish plenty ol

; moisture in summer. San Jose is a
I notable instance of this.

If it is found on examination that
I there is plenty of moisture and that
I fertilization is necessary, the next

I question is?what fertilizer is best? *t
!is conceded that in many cases rank

stable manure is not desirable or, it
used, should bo used very sparingly.
He wished that those present who had

I had experience would "give the insti-
jtute the benefit of it.

Some manures are too stimulating,
jNitrogen is one of these, and must be
iused carefully. It has been found
jthat too liberal use of nitrate of soda
produced puffy oranges. When ni-

jtrogen is applied to grain, it produces
ja larger growth of straw at the ex-
jpense of the grain. Potash is not
I stimulating and grapes will take a
jgreat deal of it. Most of the Califor-
\ nia soils have plenty of potash, but
jsome become exhausted and need re-
j newing. There should be local ex-
; periment stations, under the supervis-

jion of committees of the clubs or a5-

--j socintions, who are careful and ac-
curate men and will pay close atten-

! tion to results. The requirements of
jlocality should be carefully studied in
i this way. He hoped to hear from those
: present.

James Rutter said he was one of the
l first grape growers in the county, and
\u25a0 had considerable experience. On one
jportion of the vineyard he planted he
j put on a liberal coat of wood ashes
I when ;t was new, and received a return
of three tons a year. Supervisor Cur-
tis prepared to plant a vineyard by, hauling out manure for years on the

jland and the consequence was that
| when he planted his vineyard it was
I several years before he got any crops,
jand did not do so until the excess of
Iammonia had been eliminated. So, too,
jthe late Joshua Bailey planted a vine-
I yard on a knoll strongly fertilized by

sheep, with the same result.
E. F. French said he had used barn-

J yard manure for years and noticed that
jit iiad materially increased the wood
I growth, but he had not noticed any
( deterioration of the crops. His twen-
I ty-year-old vines thus treated are the

best producing ones on his place.

I put on the manure in the winter and
plowed it under in tht; spring.

J. Davies asked as to the best Avny

of applying barnyard manure, and Pro-
i fessor Wickson answered that Mr.
( French's method was an excellent one.

T. E. Davies said he had a patch of
jgrapes that he had manured, and for
1 the past two years the amount of
| grapes was large, but they would not

color.
Mr. Booth said he thought it all de-

pended on the soil and it was necessary
to first study the nature of the soil and
then apply the knowledge thus gained.

Mr. Gammon asked as to the best
jdepth to cultivate the soil, and Profes-
jsor Wickson answered four to six
inches. He also sidd, in answer to a

| question by Mr. Gammon, that he
thougnt we were using too little water
and that practice was tending to a
freer use of it.

George Hack said that the last year
before Supervisor Curtis irrigated his
vineyard, he sold $500 worth of grapes
from il. The next year he irrigated

jand sold his crop for $1,500. In regard
to manure, where it is used and the
straw grows rank, it will not retain
moisture well. He had noticed this
where the manure piles had lain for
some time. He had some land that
yield- d very poorly until he had given

lit several coats of fertilizer, after
which he received good crops.

COW PEAS.
Mr. Gammon asked P. H. Murphy as

Ito the results he got from fertilizing

Iwith tew peas, and the latter said that
he had experimented with them, hav-

j ing procured a few and planted them
about three feet apart, because a young
man who worked for him had told him
of their immense yield and value. They
formed a perfect mat that covered the
ground, though there wus no rain, and
there seemed to be very little moisture
in the ground. The beets planted at the

| same time were not a success. He had
never used a kind of feed that the
stock would eat up so clean. They are
excellent for hogs and good for cattle,

but as for a fertilizer, he did not see
how any one could plow them under, as
the Allies are six or eight feet long.
They will produce more to the acre
than anything else he had ever planted,
and he would advise any who hail a
small spot of land to spare to plant it
with tow peas.

He had a patch of blackberries that
he dug up when they were twelve or

jfifteen years old, and planted the
ground to grapes. He had manured

I the blackberries every year and found
! that the vines on that land were bet-

ter than any otlar in the vineyard. 11a-
j nurv, moisture and cultivation, he
I thought, were necessary for, success

Such land as grows a heavy crop of
filaree, however, did not need manure,

i as the filaree when plowed under, would
jbe sutTicient in the way of manure.

THE OUESTK >N BOX.

I The question box was opened and
ithe question as to whether the tap root
lor the deep root nourished the tree

Imosf was answered by Professor Wick-
! son, who said that both nourished it,
I but in different ways. In regard to
I the benefits to a community from the
! formation of a farmers' club, he said
'? that it would be a decided benefit if

there was no similar organization in

' the neighborhood. Several questions on
! other subjects were asked and answer-
i cd. Dry soil or gypsum are better to

mix with pen manure than wood ashes
! or any other caustic, which will set

I free the ammonia and result in its loss.
I There was a difference of opinion as
| to the best time to spray for codhn
| moth. Gypsum, although not a plant
i food, is an excellent substance to set
jfree plant foods in 1 some soils. The

I cause of Tokay grapes not coloring

i well 'a as thought to be on account of
| weather.

The institute then adjourned until 10
!a. m to-day.

Throat troubles. To allay the irrita-
: tion that induces coughing use "Brown's
!Bronchial Troches." A simple and safe
; remedy.

Hodson's 25c coupon gives you a doz.
I cabinets at $1 55. See agents. *

Zombro. 2:11. the greatest son of Mr-

'Kinney, 2:lll i. has arrived at Agrlcul-
'? tural Park, and will make the season a'-
: $30.

McMorry sells groceries. Agent for
Coror.ado water and Stockton sarsa-
parilla and iron. 531 M street. *

For a good, sharp glass of steam or
lager beer go to the El Dorado, 82<i J. *

E. M. Leitch. piano mover, requests
orders left at Kohler & Chase, 72 1 X
street, and not at Pommer's. *

Save money by buying your tea and
coffee of J. McMorry. 531 M. ?

One suite of rooms to let in Pommer
building, corner Ninth and J street::,

suitable for doctor. *
Try McMorry's 50c uncolored Japan

tea; E. p. tea. dOc; G. P. tea. 75c; P. F.
Japan tea, 40c; ."31 M. street. *

Electrical lamps at Scott's. 303 J. *
Try McMorry's Blend Coffee, 35c. *

ESCAPED FROM STOCKTON.

jArrest of Charles M. Joslyn, an In-
sane Man.

Quite a commotion was created in
the vicinity of Seventh and E streets

I yesterday by the attempt of Deputy
! Sheriffs Schwi'.k and Fisher to take
into custody Charles M. Joslyn, an mi-

i sane man whose home is in that vi-
I cinity.
| Joslyn was committed to the Stock-
ton Asylum a year ago, but recently

I made his escape. Neighbors notified
| Sheriff Johnson that he was again at

I his home, and he detailed the two dep-
i Uties to go and bring him in.

But Joslyn refused to submit to ar-
rest. He s't6od off Schwilk and Fish-
er, and as thty did not wish to pro-
ceed to force, unless compelled to, Jos-
lyn was not then taken. He declared
he would surrender only to Sheriff

(Johnson himself.
Under Sheriff Reese then went over

ito try his hand, and on confronting thc-
i insane man declared himself as -.he
\ Sheriff.

"Are you the new Sheriff?" demand-
jed Joslyn.

"That's what I am." replied Reese.
"What's your name?''
"Frank T. Johnson."
"That's right." said Joslyn. "You're

jthe Sheriff and I'll recognize you, but
I'll not have anything to do with these
other fellows."

The patrol wagon was rung up. butI when it arrived Joslyn balked again.
!He drew the line at patrol wagons. A
jbig crowd had gathered, and after a
! while Joslyn was induced to enter the
jwagon and was taken to the County

When examined a broken case-knife
was found on him, and if an attempt;
had been made to take him by lor,. .

isomeone might have been injured, as
Ihe would undoubtedly have resist -d
jand fought with all the ferocity of ar.
1 insane man.

Angostura Bitters, prepared by Dr.
Siegert for his private use, have be-
come famous as the best appetizing
tonic. Accept no other.

Children's Sailor Hats, White, 3e.
100 misses' and children's mats trim-: mcd with flowers and lace, 50c, f>oc.

; 75c to $1 50; worth trible; 2(M> ladies'
itrimmed hats for street - and dress from
j05c to .*2 50. Lot of extra fine chiffon
made hats for #2 05. Children's !©C

Ismail size black hose for sc: odds and
? ends in men's underwear for 35c. Largo
jFrench plate mirrors for .Sis and
$17 50. Show cases, tables, chairs, etc.,
at the Red House. *

Covenant Mut»i:il itemhers, Attention.
All members of the Covenant Mutual

jLife Association of Galesburg in Sac-
jramento and vicinity are requested to
Send their names and addresses to i

jGrove L. Johnson. Elsq., attorney-at-
| law, Stoll building. *

Creamery muter.
Bogg <fc Jersey Creamery Butter. The

finest for sweetness and firmness, at |
the Pacific, J, near Eighth. *
I Removed?Charles A. Palm has re-
jmoved his iron works to 1119 Sixth :
istreet. *

Try McMorry's 55c tea. 531 M. ?

MARRIED
FITuDLER-PTIRG EON?In Oakland,

March IGth, by Rev. Stevens, George H.
Fiedler of Sacramento to Lenore Stur-

DIED.
ALT.TT'CKER?Near McConnelFs Station,

Saciamento County, Cal.. March 18th,
Emma C. daughter of Henry and the
late Christina Alltu< ker, a native of Cal-
ifornia, aged 2., years, tj months and 19
days.

Friends and acquaintances are respect-
fully invited attend the funeral Sun-
day at I:3O'P- m., from her parents' resi-
dence. Interment M«sonlc Cemetery, Elk

GORE?In San Francisco. March 18th,
William H. Gore, husband of Lillie (and
son of John J. and Amanda Gore, brother
of May and John M.), a native of Illinois,
aa. tl 31 years.

Funeral notice hereafter.
GABLE?At Folsom, March 18th, Mrs.

Mary Ellen Gable, a native ot Ireland,
aired' G»> years, 10 months and 29 days.

Funeral notice hereafter.
SMITH -In this city, March 18th, Charles

L., son of Airs. Caroline A. Smith, a na-
tive Ot Chicago, 111., aged 49 years and 2

Friends and acquaintances are reject-
fully invited to attend the funeral from
Pythian Castle, Ninth and I streets, to-
morrow (Sunday) afternoon, at 2 o'clock.

KAMPFKN?In this city, March 17th.
Mary L., wife of John Kampfen and
Bister of Mrs. Josephine Daiss of Oak-
land, a native of Canton Wallis, Switz-
erland, aged 70 years, 4 months and 23
days.

Friends and acquaintances are re-
spectfully Invited to attend the funeral
Sunday, at 2 o'clock, from her late resi-
dence. f>22 Ninth street.
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HAIAf We make a spe-

llU If Cialty of fixing: up
tenement houses,
and our business is

I\J large enough to
afford giving you

Mh M£\u25a0 good pointers that
ft wiil save you

Yniiß rent y°ur kooseSf
I UUII For instance, one

111 A 1 &IT °f our customers

VACANT asked u3 for a
8 nvitS 1 pric ,

Qn panting

HffcElOrO k*s house one coat.

HUUdhb w£ .ow how
to wash itoil. rie

RP SLIT ? did it and saved
Ell I I $40.

SULLIVAN-KELLY CO.,

915 SECOND STREET.

Puinting Dept.,

--spa.

OSRQ 332*JOY®
Both the method and results when
Syrup of Figs ia taken: it is pica ianl
and refreshing to the taste, and acta
gently yet promptly <>n tho Kidneys,
Liver and Bowels, cleanses the sys-
tem effectually, dispels colds, head-
aches and fevers and cures habitual
constipation. Syrup of Figg is the
only remedy of its kind ever pro-
duced, j/leasing to the taste and ac-
ceptable to the stomach, prompt in
its action and truly beneficial in its
effects, prepared only from the most
healthy and agreeable substances, its
many excellent qualities commend it
to all and have made it the most
popular remedy known.

Syrup of Figs is for sale in 50
cent bottles by all leading drug-
gists. Any reliable druggist who
may not have it on hand v. ill pro-
cure it promptly for any one who
wishes to try it. Do not accept any
substitute.

CALIFORNIA F!3 SYRUP CO.
SAN FRANCISCO, CAL

LOUISVILLE, KY. NEW YORK, N.Y.

igthetofe*ceg used inUOMIX-
(xUEZ cigars, liaised in the
Vui'lia district, the most fa-
mous of all the tobaceo-i?ro\v-
ing districts of that island.
CallforaDOmKOUEZ.

j HALL, LUHRS & CO., Agents, j

SMOKE
We have a good granulated Smoking

Tobacco put up in 4-ounce packages.

Per package 5 cents
5 pounds for 95 cents

At this price you can afford to smoka.

KILGORE & TRACY,
CASH GROCERS.

Northeast Corner Eighth antl.T^Sts.

YOUR LIVER
AND KIDNEYS

ii not in perfect order may be at this j
season oi the year the cause ofmuch
111 feeling and Of eruptions upon j
your face, neck and body.

Ail this will b. easily and pleas-
antlycorrected hy Flush's Sarsapa-
rilla, that eminently successful
spring medicine. Sold at To cents a
large hot tic at.

RELIABLE PRESCRIPTION PHARMACY,
Sixth «rac3 K. Streets.

Novelty
Sailors.

Not the largest line or the greatest
variety of Indies' Sailor Hats in the
city, but the most tasteful assort-
ment and the one including:the great-
est number of novelties and new and
pretty shapes.

VAN ALSTINE'S, 607 J.

S To overlook us would be an injus- sjS
tice to your pocketbook.

- TESLA COAL I
1 Is Mill Sit 511 per Ton Delivered. |
gfl We can also furnish vcu with Su

CASTLE GATE. |:

M, X. WLNANs, Agent. $
H OFFK'K?7(i» X St.: tclr phoue-Suu- B

ifAßD?Twenty-third and i: sts.; M
M telephone?Sunset, red 944; Capita!, B

For People Thar Are p«pjs a
Sick or " Juat DOii'tß#Hi I \
Feel Well." |

ONLY ONE FOR A DOSE.
Removes Pimples, cures Headache. Dyspepsia and
Costiventss. 25 ef* a box at druggists or by mail
Samples iree, addrcsa Dr, 3osanKaCo. Phils. Ts.

Hartford '97, $iST^
THE FOUR BEST WHEELS

ON THE MARKET.
Columbia Cheinless $125 00
Columbia, Model '97 $75 00
Hartford, Model '97 $50 00
Progress, Model *98 $35 00

W. H. ECKHARDT,
6C9-6U X Street.

THE WEEKLY UNION?THE BEST
weekly on the coast. Only «i a year.

Bilious?
A common complaint that leads to more
serious ills, if not checked. You can stop
it at once, pleasantly and permanently,
with Emil Frese's Hamburg Tea. Take it
in time. At all grocers and druggists.

CAN tflPjWI Java ßlend
1-pound Sealed Can 25c
2- pound Sealed Can 50c f Ar Vnnr flrw^r'c
4-pound Sealed Can 95c [ AL 1 our uroicr h*

25-pound Sealed tan $5 25 1

| Capital Coffee Co., 1109 Tenth St, Sacramento

! SMOKE I
THE COCKNEY.

| A. COOLOT, Sacramento,
Distributing Agent.

r« A "bloomin' " fine fc
w smoke for a nickel. »§

| BRADLEY FERTiLIZERS ARE CHEAPEST
BJ" fifilJOr the results are larger than any other fertilizer manufactured. Its use

F liAIIAF doubles the yield, increases the size, deepens the color and strength-
toUnl,UL ens the flavor.~ WOOD, CURTIS & CO., Agents.

I"?-?? GIRLS WHO USE

VV CuLJ. ARE QUICKLY MARRIED.

! J-^5'Xry it in Your Next House Cleaning. 4^

HOTELS AND RESTAURANTS.

GOLDEN EAGLE HOTEL
Corner Seventh and X Streets-

STRICTLY FIRST-CLASS. FREE'BUS
to and from the cars.

CRAY & TITUS, Proprietors.

CAPITAL HOTEL,
S. W. Cor. X and Seventh Sts., Sacramento.
CONDUCTED ON THE EUROPEAN

plan. Strictly first-class. Electric cars
pass the door every three minutes., BLESSING & GUTHRIE, Props.

WESTERN HOTEL,
THE LEADING HOUSE OF SACRA-

fciento, Cal. Meals. 25c WM. LAND, Pro-prietor. Free 'bus to and from hotel

STATE HOUSE HOTEL,
Comer Tenth and X Sts., Sacramento.

BOARD AND ROOM, $1 25 TO $2 PERday. Meals, 25c.

Accommodations lirst-class. Free 'bu9
to and from hoteL W. J. ELDER. M'xr.

MAISON FAURE.
RESTAURANT DE FRANCE AND
Oyster House, 427 X street (formerly near
Golden' Eagle Hotel). Meals a la carte
at all hours. Family Orders. Banquets
and Wedding Parties.

L. FAURE, Proprietor.

TURCLU HOTEL.
*>U» Jx ai,root.

CONDUCTED ON \ u EUROPEANplan; strictly lirst-class; hot and cold
baths free to guest*: electric cars pass
the door. FRANK MEYER, Prop

THE BELVIDERE HOTEL
1023 SlxUa Street.

UNDER NEW MANAGEMENT: NO
Chinese employed or patronized. We so-
licit your patronage. First-class table.
Low rates.

THE SADDLE ROCK
RESTAURANT AND OYSTER HOUSE,

FIRST-CLASS HOUSE IN EVERY RE-
Bpect. Ladies' dining-room separate.
Open day and night. BL'CKMAN & CAR-
KAGHEK. Proprietors. No. 1019 Second
street, between J and K. Sacramento.

I WHIST, }
J WHIST, j
I WHIST! I
T Whist Prizes,

\u2666 Whist Score Cards, A
\u2666 Whist Literature, 1

Pencils, Tassels.

A Flaying Card 9of all grades from T
i the ordinary to the

highest priced. #

{Duplicate Whist Tray9, etc. L

....SEE OUR WINDOWS.... 9

{ 11 & CROCKEiT COMPANY, j
| 208-210 J STREET.

11 RUBBER TIRES,
c < General Blaeksmithing.
S > Carriage Painting and>> Trimming. Repairing
%% neatly done. Tels.. Sunset
I > white +11and Capital 3SB.
| \ EAVERO ft STRIFE, 417
> > Twelfth street.

Business Houses, Contractors and Public Men
1 I KICISHED WITH

NEWSPAPER INFORMATION OF ALL KINDS
BY ALLEN'S

PRESS CLIPPING BUREAU,
61U Mont-ornery street. San Fraueisco.

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

RAILROAD TIME TAB3LEL__^

SOOTHERN PACIFIC COMPANY
(Pacific system.)

JANUARY :, 1898.
Trains Leave and aro Dae to Arrive at

Sacramento:

leave .'trains run daily.'aß'lvH
tl'or) I j(Froin»
LLOI Ai'Ashland and Portland...} 8:65 A,
10:20 A Los Angeles, El Paso &|
i East i 6:40 P

11:45 A[Atlantic Express fori
i Ogden and East I 4:60 3?

9.5iPi European Mail for Og-
j den ai:d East *:40 A

7:05 AiCallstoga and Napa. 8:ou P
2:00 PjCalisioga and Napa ll:o6 A
6:15 l'|Los Angeles 11:10 A
4:50 P|Colfax »;50 A
? :55 A Knights Landing an i
j Oroville | 2:3-1 P

7:10 P Knights Landing audi
Oroville j i:bs> A

6:30 A Red Bluff via Knights:
Landing & Marvsville..| 6:15 P

?5:35 Aißed Blufl via Woodland *5:50 P
3:2iP|Red BiuC via Marvsville 10:'.4i A

10:05 A Kidding via WllloWfl 2:50 P
4:;." Franc via Benicia... 11-40 P
5:55 Ai San Fran via Benicia... 9:4u P
7:06 A.San Fran via Benicia... 11:05 A
2:o0 PlSaa Fian via Benicia... &:00 H
5:05 PiSan Fran via Benicia... 11:30 A

?10:00 AjSan Fran via steamer...) t6:00 A
16:20 A San Fran via Liveimorel 2:5 St'
10:28 A San Jose j 2::~5 P
M:2O AjSauia Barbara I 2:55 P

7:05 A Vallejo arid Santa Rosa| 8:00 P
2:00 Pi Vallejo and Santa Rosal 11:05 A-

-10:20 AlStOckton and Gait I 2:55 P
5:15 P'Stockton and Gait [ 11:05 A

(Stockton and Gait ] 6:40 P
11:45 AlTruckee and Reno J 4:50 P
9:55 PiTruckee and Reno 1 5:10 A

?7:10 A|Folsom and Placerville..| *4:45 P
__2:15 P Folsom and Placerviile. .| _9:40 A

A?For morning. P?For afternoon.
?Sunday excepted. tMondav excepted.
T. H. GOODMAN. Gen. Pas. Auent.

SPECIAL SALE.

Eclipse Bicycles
LADIES' gf9\ M pmm
MODEL, >XifjL
NO. 53, *TKj

SCHXWMNGRAM, BATCHER I CO.,
211-219 J St.. Sacramento.

UNDERTAKERS.

GEO. 0 CLARK
(Successor to J. Frank Ciark),

County Coroner, Undertaker and Funeral Director
UNDERTAKING PARLORS. 1017 AND

1019 Fourth street, between J and A.
Btreets. TelephoneJl34.

miller & Mcmullen,
Undertaking Parlors.

905-907 1 Street, Odd Fellows' Temple.
EMI'.ALMINGA SPECIALTY. TELE-

phones?Cap. 186; Sunset, red, 683.

W. F. GORMLEY,
Undertake*' and Funeral Director.
Mortuary parlors and hall 916 J street,

opposite piaza. Telephones: Capital Too:
Sunset, blue. SSI.

E. IVI. KAVAIMAGH,
Undertaker and Funeral Director.

NO. 511 J STREET. EMBALMING A
specialty. Oliico open day and night. Tel-
ephone. Sunset 643. red; Capital. 305.

WHOLESALE LIQUORS.

CKONAN & WISSE lAN,

230 X street and 1106-1110 Third
Street, Sacramento, c al.,

IMPORTERS AND WHOLESALE DEAL-
ers in Fine Whiskies, Brandies and Cham-
pagne.

EBNER BROS. COMPANY,
110-118 X Street, Front and Second,

Sacramento.
IMPORTERS AND WHOLESALE!
dealers in Wines and Liquors. Tel. 3t>4.

HHPH C AsVY Importer and Whole-11\j Vjl1 LnOL 1,saier in Foreign and Do-
mestic Wines and Liquors. Proprietor of
Eagle Soda Works, JIS X street, Sacra-
mento.

LIQUORS, WINE, BEER, ETC.

CALL ON

JIM & HARRY,
1 ()<)?\u2666 THIRD STREET.

CALIFORNIA EXCHANGE.
Hot Lunch Daily.

FRED LACHENMYER Proprietor.
tO«a THIKD STICK F.T.

PALISADE BAItOOK.
S '21 X Street.

HARLAN BROS Proprietors
Western Hotel Building.

fiLMIHIFPN THE popular
VJKVJ I IL.CK. O. (;u t Kd?e Saloon
is the favorite resort for a cool glass of
Ruhstaller's. Pilsner on draught every day.
Jacob Gruhler. Proprietor, 1014 J street.

GAMBRINUS' S£/S&SSe
HAI I Props. Finest Wines, Liquors
11/\LL and Cigars; Steam and Lager ai
itshould be, .sc. A good Lttncb always to bo
found.

ATKINSON'S BUSINESS COLLEGE
HAS INAUGURATED A SERIES OP
short talks by business men.
"Commercial Banks." Mr. Prank Miller.
"Savings Banks," Mr. Geo. W. Lorenz.
"Transportation," Mr. H. J. Small.
"Laws of Business." Judge J. W. Hughes.
'Vivii Government," Col. H. Weinstock.
"Real Estate." Mr. D. W. CarmichaeL
"Life insurance." Mr. E. I. Galvin.
"Stenography." Mr. Warren Doane.

Former students who desire to attend
are requested to address the Principal.

STOCKHOLDERS' MEETING.
THE ANNUAL MEETING OF THE

stockholders of the California State Bank
will be held at the office of the bank, at
the corner of Fourth and J streets, in the
City ot Sacramento, MONDAY, March 21,
18t»s, at 10:'W o'clock a. m.

FREDERICK COX, President.
W. E. Gerber, Secretary. mrl»-ld

N. Dingiey ? s Mills,
MANUFACTURERS and
WHOLESALERS

GROUND AND ROASTED COFFEES.
Originator* of the celebrated star D braud.

BEWARE OH IMITATIONS.
KILLS. - - I STREET, NEAR FRONT.

Telephone. Capital 654.

NEAGLE

Medical Institute.
Dr. Neagle and associate* treat and

cure all Chronic Disease- and Diseases of
the Eye. Ear. Throat and Lungs. Ca-
tarrh surely cured.

All private and wasting diseases
promptly cured and their effects
permanently eradicated from the
system.

Diseases of Women and Childrea
given special r Vtcntion.

Nervous Diseases and Nervous
Prostration made a specialty.

Consultation, either at the Insti-
tute or by maU, Free, and Strictly
Confidential.

OFFICE HOTJRS?9 to 11 a. m., 2 to 5
p. m. and 7tot p. m. SUNDAYS?M to
12 a. m.

NEAGLE MEDICAL INSTITUTE lov
cated permanently at 12i\2 X street, Sac-
ramento.


