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SPOONER

", D.L.Spooner

, plan your work to come.

"FLOUR MILLS CO

~Uyelone store in this city, and is
. undecided as to what be will do

and

his-son, of New
Jersey willholda ten!
days meeting begin-
ning J anuary 6th, inf
the Presbyterian

Church. [

e S
Dr. Spooner {is*'a man of
strong! personality and a
pleaaing\spankc'r.

D. L. Spooner is 2" Soleist

0{ rea] merit.

e

Remcm}ner the &atc and

Yo get acqnainted wirh Kansas
Seal Flonr.  You will not regret
ising it for it will more than
meet yonr expectations. If you
are 4 judge of flour you will
prouounce the Kansas Seal the
best ever, Cull on your grocer
today and insist on having the

Kansas Seal.

BARTON COUNTY

Hugoe Demuth left Monday
eyening for Topeka to spend the
holidays with relatives. He has
résigned his position with the!

in the future. Mr, snd Mrs.
Demuth lave made many friends
m, Great Bend who will be sorry
tt: lose them from the town,

" Chas, Coffeyland,; family, were
over, frim _Hoisington ,Christmas

l placed st each corner. All the dishes,

IN THE HOUSEHOLD

TOPICS OF GENERAL AND TIMELY
INTEREST.

Appropriate Decoratione for Crystal
Wedding—Vegetable Jelly Salad
Is Something New—Putting up
Quince Preserves For Winter.

At a recenl crystal wedding, glass
of s!l kinds was osed In decorating
the dining room. Many mirrors re- |
placed the pictures on the walls, and
these were festooped with amilax.

Cut-glass vases and bowls were plwedi

| about the room, filled with white|

chrysanthemums. The candlesticks |
on the mantel were of glass, and con- |
tained white candles. In the center of |
the table was a large cut-glass bowl
flled with white chrysanthemums, |
resting on a ciroular mirror wreathed
in ferns., Giass candiesticks were

as far as posalble, were of cut-gluss,
which gave a brilliant effect. The
souvenirs were glass slippers filled
with small afterdinner mitits:
The followlng simple supper was
served:
Oyater Cocktall,

Cream of Tomato Soag, Bread Sticks,
Fried Chlcien, Currant Jelly,
Freach Peas, Potato Balls,
Brown Bread,

Salted Nuts,

Apple and Nut Balad,

Orange Sorbet, Fancy Cakes,

Candied Gluger,

CufTes,

For vegetable jelly salad, use one-
half hox of gelatine, threefourths of
a cup of cold water, one pint of boil-
Ing water, onehalf cup of sugar, one-
hall cup of lemon Julce, three toma-
toes, two buuches of water cress, may-
onnalse dressing. Soak the gelatine
in cold water. Cut the lemon rind
thin, and cook it In the water flve
minutes, then add the soaked gelatine,
sugar, and lemon julce. Straln it into
4 pitcher, Wet the mold In cold
water, and pack it In loa. Put n a
layer of jelly, when hard, a layer of
tomatoes sliced, and a little water
cress. Ilepeat this procesa till the
mould is full. Garnish with cresses,
and serve with mayonnalse dressing
Most unatiractive of frult trees as
to follage aund requiring little or no
atteation to insure good bearing, thn|
quince, according to Vogue, is one of |
the most economical and deliclons of |
the autumn fruits for winter storage.
As Its full maturity comes late, it is
advisable to pluck the gquinces when

color, and accelerate the ripening p.-cr|
0ess on & closel shell. In this way, |
only & few need be preserved at a
time, or as soon as they are mellow
enough to pare easily, The loss from
rotting will not be worth meationing.

ble in preserving; the eights whenl
pared being used for marmalade, pre-
serves and conserves, and the parings |
and cores being retalned for juil_'-':l
although some experienced eooks will
advise that the cores be dizcarded
altogether, these belng so gelatinous
that they make a sticky Jelly, lacking |
In solidity and sparkie. Others, again,
Insist that the cores add consistency
and flavor,

The thrifty honsekeeper always ar |
ranges (o make her quince preserves, |
Jeily and marmalade at the same time |

Ancestral Pancakes.

One pint rich, sour milk or butter
milk, three eggs, one teaspoonful |
soda, one teaspoonful salt, two table-
spoonfuls molasses. Dissolve the soda
in & lttle warm water and stir' Into
the milk. Thoroughly beat the eggs,
and add to the milk. 8tir (nto the
mixture rye meal enough to make a&
thick batter. In order that these fa.
mous pancakes be successfully made
they must be thick enough to drop
from the spoon or they will soak fat.
They will be nearly ronnd and not
rough with irreguiar points it rightly
thickened. Too manmy must not be
put In the kettle at once as they rise
& great deal and are In danger of
cooling the temperature of fat too
much. Have ready a kettle of hot
drippings. Dip your spoon Into it
each time you dip it into the batter,
that it may slip quickly from the
spoon. When the cakes look done,
try one with a knitting neadle. If It
comes out smoothly they are done and
should be taken out with a skimmer,
They should be a nice brown outside
and light and well done fnside. Gra
ham flour may be used instead of rye,
il preferred.

Chicken with Macaroni.

Cut chicken np as for a fricassee
and dredee each plece with salt, pep-
per and flour. Fry a few slices of salt
pork and brown the chicken in the fat.
Thea put all Into a stewpan, cove
with boiling water and simmer abont |
one hour, or until tender. Take up the
chicken, skim off the fat, and to the |
liquor add ome rounding tablespoon
each of butter and four rubbed to
gether; also one teaspoon of salt, &)
saltspoon of pepper, and one table |
spoon of lemon julce,

Cook one-half cup of macaronl, et
In small pleces, in salted water, until
tender; drain and add to the chicken
Eravy; cook ten minutes and serve
with the chicken.

Cleaning a White Fur Rug,

I bave a robe which has been nsed
as & rug and was very dirty, says a
writer in the Boston Globe, 1 suppose|
you mesa the white ones with quilted
lining. 1 put mine right into the wash-
tub and put lots of soap powder Into
the water, also rubbed scap well Into
the for. It has come out lobking love
ly. 1 forgot to say that I firsl put it

early in the mernmg oa & windy day|

to} eat turkey &t Abe “expense 'of

daddy John Dawson, .
L e :
- L]

and bang in the sun |

WHEN FRAMING THE PICTURES,

Rule by Whick One Is Certain to Get
Attractive Combination.

Matchiog the frame (o the predomi
nating shade in the pleture will ak
ways réesull In an attractive combina
tion, provided the color of the frame
l2 pol too vivld, for the latter must
never be more prominent than the
subject, and this mistake s frequent-
Iy made when selecting a bright tone
in oll and matehing it in wood It
possible, get a  coutrast without
bringing the freming too much fa evi-

In framing etehings a simple mold-
Ing In oak or git is considered cor
reol If 1b~ latter is used It most be
o the mciique finish so fashionable
this « For an etching the
plalner i frame s'the  Dbetter, and
those without any carving or orna-
mentation cxcept for a metal ring that
surrouts the opening and & narrow
molding at the outer edge are In great
semand.

For English and “0l4" prints the
plain rosewood, maboguny and walnut
frames are best adapted. Some of
these are brightened by a simple gilt
Mne about one-quarter of an fnch In
width, placed about the opeéning. Care
should be taken to show the original
mArgin on these old prints, for the
ragged outline stamps them as genw
lmegly “antique®™

Portraits and photographs are used
with or without mats, in plaln wood
or brass frames.

Ofl paintings to give brightness are
usually framed in gold This sutema
the style of gold instead of belng
bright is the dull antique finish,
Handecarved frames are also moch
used, both In the natural wood and n
the antique gold, for ofls.

JELLY ALWAYS A FAVORITE.

Process That Will Get Best Results
from Ever Popular Crabapple.

Wash the apples, remove the blos
som end and cut In small pleces. Do
not peel ar core, for skins and seads
Improve the color and quality of the
Jelly. Cover with cold water and cook
gently until soft. Keep clovely covered
#0 they will steam, but do not stir or
mash more than necessary, If you wish
your jelly clear. When very soft and
the liguid red, turn into the jelly bag
and let hang to drain over night. Ia
the morning measure the liguid. Cook
ten minutes, skim, then boil ffteen
minutes longer. Add sugar, three-quar

| they have reached a good sire, but! ters of & pound to each pint of fulce,
| have not yet mssumed the golden Cook five minutes longer, or until a

little poured into a eold saucer, jellies
around the edge, then skim and turn
into glasses that have been rolled in
hot water to avold breakages. The
sugar should be hot when added to the
syrup. The best way |s after measar

Every part of the quince Is avalla- | Ing the amount required to spread ft!

on shallow tins like pla tins and set
in the oven, leaving the door open s0
that it will not get too hot, It must
not be allowed to turn yellow, as it
will do Il overheated. It should be
just hot enough to hiss when dropped
into the hot syrup. When the jelly is
quite cold cover with meited paraffin
or rounds of paper wet with white of
egg or brandy. Then put on the
Bcrew top or pasie paper over the top,
Label your varlons fellles and pre-
serves legibly, so that you can tell at
once what you are getting. 1If you llke
your crabapple flavored, add a little
lemon juice or plneapple Julee while
cooling. Rose geranium ls nice alwo.
Put a lea! in the bottom of each giass,
&od its flavor will pervade the whole.

Cherry Turnovers.

Drain canned or preserved cherrles
Into & pound of flour, und rudb & cup
of butter. When like a coarse pow-
der, molsten with a teacupful, or less
of iced water, and work to a paste,
bandling as little as possible. Raoll out
unpon & flour board, fold up and roll
out agaln, and yet ance more, It very
cold, still, use at once. If not, set In
the ice chest until chilled. Chop the
cherries (from which the pits must
have been removed, unless this was
done before canaing them), add two
beaten eggs and the julee of ome
lemon. Roll out the pasts, and cut
Into rounds the size of a large biscuit.
Put a tablespoonful of the mixture on
onehalf of the round, and turn the
other half over upon the fruit and
{tself, pinching the edges together,

Lay these haif circles In & floured bak: |

Ing pan and bake to a golden brown.
These are good, hot or eold. Sift pow-
dered sugnr over them before serving.

Hot Plates.

In cold weather the viands on the
table cool so quickly that the family
is often forced to eat lukewnrm vege
tables, which are unpaiatable at any
time and particularly g0 on cold daya.
In order that they may lose thelr heat
ns little as possible after being taken
from the hot covered dishes the plates
should be warmed before being put
at each place

They should not be warmed (n the
over or they will erack, but If put on

the mantel above the range for a |

while when the meal Is belng pre
pared they will warm suficlently for
the purpose.

Cleaning Gilt Frames.

Water should never be put on giit |

frames. They should be wiped with
dry cloth or chamols. This applies to
all metals and lacquered gooda, After
& lacquered bed has once been wet and
polished It must be continually pol-
Ished, so the best plan I= 1o keep It
dry as long as possible. Roaches are
deadly enemies of mirror backs, and
yearly ruin many thousands. For this
reason the old silverback mirror In
passing away, and the new ones are

on the line and beat ¥ well. Wash|coated with a eomposition that is proof |

agalnst Inseets, but that does not give
as fine reflection as the other sort.

.

In many cases
paper not fouqd.
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Happy New Year

Thousands Have Been Spént;

because a will has been lost ora valﬁbh .

If You Should Die To-night.;

would your property l)e &isposcd of as you duirc or

would 1t go to others because your WILL WAS LOST? '

Our Safe Deposit Boxes are Fire proof.
Burglar Proof and Insect Proof, they are 1n

our Impregnalzle Vault guardccl unccasingly by'
Electricity and Ciant Alarms.

They are double locked and can only be opened by you.

SEE US FOR PRICES AND TERMS.

Its Better To Be
Safe Than Sorry ,

Citizens Natql. Banl(l'

"THE SAFE BANK"
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LOGAL BAPPENINGS, 1|

Miss Ulsnds Hooper is home
from Wichita for the holiday ses-
son. |

Robert Grizzell, of Claflin spent

friends.

Jobn Wilboite came down from
Larned Friday fora short visit
with old time friends,

Miss Bea Weltmer came in from
the cast Saturday evening to at-
tend the Weltmer family reunion.

The Misses Alice and Nellie
{Sweeney of Pawnee Rock were in |
Ithe city Sunday attending church,

Charlie Carrpll, another one of
the State University students, |
came in Friday night to spend the
bolidays®. i

A marriisge license was issued |
Saturday to Phil H. Brown and
Ethel A. Pavey, both of Great
Bend, Kansas,

Remember you get mora than
your money's worth by subscrib.-
ing for the Rustler on one of the |
bargain days.

Rev. R. L. Selle, the new M.
E. minister, deliverad his first
sermon to the congregation in
this city Sunday.

C. 0. Swartz arrived from the
south Sunday evening, to join his
wife and little one. who have been
here some little time.

Mrand Mrs, R. Shute left Mon-
day morning to spend Christmas
with their two sons W. T. and
R. H. of Macksville, Kansas,

Ray Hulme, who bas a good
possition with the Ioter Urban
Company at Hutchinson, came up
Saturday evening for s brief
visit.

James Harmison came down
Saturday from Fowler, Colorado,
to spend Christmas with his
mother and other relatives in this
| eity.

Mr. Peter Stahl, accompanied
by Mr. Stahl Jr., and Mr. Seck,
'of Miami county, were in the city
|Sundu on their way west looking
for land bargains.

land take advantuge of this liberal

FOR THREE DAYS ONLY,

The Rusfler's First Anoual Bargala
Sale Will be on Dec. 28,29 and 31.

Do not forget that the last two

|
Sunday in the city visiting with {days of this week and the first one of |

next week you can secure the daily
visits of the Rustler by maii for $2.00
for one year, This is one dollar less
than the regular rate, and while we

BOISINGTON,

Prom the Dispatch, Dec. 2.

Mr.and Mrs. W, T, Bagister

{and children, of Great Bend spent
[Sunday with Mrs. Nors Sable,—

Route 1 Item, .

Will Quinlan snd family are up
from Alva, Okla., visiting Mrs
Quinlan’s brother, W, B. Lueas.

{ Mr. Quinlan was formerly & fire-

mwan on the Horaee division
There are still thousands of

we are maki; g this rate for the three |ducks on the Bottoms, mostly,

days only, we can not afford 10 give[

{pot freeze over solid and the

you a premium in order to get you to
take advantage of the reduced rate,
We have always endeavored ‘to give
you your money’s worth in the paper,
and will [continue to so do in the
fature,
applies to mail subscribers only.

To those of our patrens who get
the Rustler by carrier in the city, we
will make a rate of £4.00 cash in
advance for the same time. Come
in and pay up to the first of the year |

ofier,

The railrosd wen haves new
story: A bakeman got up toa
lunch eounter from s “way-late”
Santa Fe tmin. He loaded up
the commissary department with s f
big supply of pork and beans and
mince pie. He got to slesp and
dreamed and thought that he was
railroading in the future when
railroaaing was all done up in the
air—balloon fashion. They had a
big explosion on the etherial rail-
rond and when thay all had
reached the earth—the Alton and
Rock Island and Wabash sod
Milwankee, the train men looked
around to see bow they had fared
and some ooe noticed the shsence
of the Santa Fe. Where's the
Sauta Fei” was the universl
query. A man who knew the
way of the road when they ran on
rails looked up toward the moon
snd saw them coming—as usual
thirty minutes late,

Mr. and Mrs. Thos. Haslett, of
New York are in the city to spend

home in Ponting, L., Iz

tally unbalanced
ble that none of the
closed. Besides buyinga lo of
parsonal property
bought the Medberry & W,
lr;ﬁnchpfor which be paid

eter Schini section
$15,000 and e
ﬁﬂﬁ)m He
on all this prope 3
$1000 down on
ranch, 8500 on the
bioo and $100 on the

bﬂ:odmolt:l)l the
cured so that he disposept ¥
it without his wig consent bl
as the Cheyenne . .H

not wortl
it the
will probably be

calves, at my place
balf miles of
the holidays with relatives, Mfrs, |the

mallards. The larger lakes do

ducks eongregate in thess air |
holes and do not seem to mind the
cold weather,

The big white swan that hed
been on the Bottoms the jagt two

Brockel of Red Wing, It was a

fine specimen and Mr, B
having it mounted, Y

Remember that this rate | Yeeke met its fate Saturday morn. *
\ing when it was shot by Julién

Ifthe furniture sold on the *

street Seturday  Philip Litgen. *

berger bought & dresser fromn Mrgh!

and Mrs. Pete Miller in w
Mrs. Miller bad left two bats,

one of which cost over §20, ' "
did not miss the hats untjl m

Litzenberger bad taken the dres.

Wm. Bmamer, who recently .
purchased considersble broperty
here left Mondsy night for his. .
, is
lieved that Mr. Bramer g m': ¢
and

deals will be *
while

41,600,

g

the Joues hotel
toade small

E

rty, pay

hotel,
bearly $100.000, -
property is ge.

Bramer is worth

Bottom
nm;:hn.

P
h' I
CT.:

5

here he |

TAKEN UP—Two ped o’

o bowt s monthe Op

Huslots is & sister of Mry. E.” ¢, |Svringer, - 1 =t by
Cole of this city, ‘Wm.‘ ’ . )
. . ¥ & = \‘f‘-.
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it Is probs. '

for " °

Sehmidt gec- "I,
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