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' The Plymouth Clothing House.

Knox WB tiil^^i?^^f^^^M^^^^Tg^iM^^^HM^PplHanan

Hats. [ |f| bUH \u25a0 ffl|| ILft\?Jl J8 11 fiSh°eS:

Correct Dress from He*d to Foot for Everybody.

| FURS Stored and Injured against all lon
U URj OlOred by Fire. Moth. Theft, etc.

\u25a0*"

Lowest rates and highest responsibility. [i .. -' , . ,_ • ' . t
Have your Fur and Woolen Garments placed in our Storage Vaults, in the constant care

of expert furriers, and you need give them no further thought until you axe ready to wear
them next Fall or Winter.
I Fur Garments repaired, re-dyed and reshaped. ,•

We do this better and cheaper now than after the Fall rush begins.
' Goods left with us on storage can be repaired in our Fur Factory on the premises dur-

ing the Spring and Summer months at lowest Summer rates, and need not be paid for
until taken out in the Fall.

The largest Fine Fur Factory in the West. • . • . '

1 \SI Matchless \Slrray of A

Women's and Misses' SUITS ,
Our stock sparkles with new and beautiful Suits in scores of attract-

ive styles. But to-day's word is about a special collection which we

obtained at a fortunate price.
At $10—Single and double breasted At $15—Suits in Eton and blouse ef-

Eton Suits, in tan, gray, blue, etc. Jackets fets—jacket with postillion back, silk lined
silk lined, L'Aiglon collar, skirt with new and L'Agilon collar, skirt lined with fine
flare, lined with good percaline. A $15 percaline, new French flare, worth $20
value at $10. K!9j to $22.50. :

At sOc— Waist of this year's best AtS3—Ladies' Walking . Skirts, Ox-
styles, variety of colors, worth 75c. Sizes ford gray,double back, plaid or check back,
32 to 40. V eight rows stitching, worth $5 to $6.50 at $3

' Ladies Hosiery. \W A *
arid Underwear,

<?'^^^^k^--«!fvX^^\u25a0 Our Hosiery Deportment is replete with all the good

/£& /^'^^^'j^) things for Summer weather; gauze cottons and lisles;§'
Ladies' Hosiery

in

, and Underwear t

Our Hosiery Deportment is replete with all the good
things for Summer weather; gauze cottons and lisles;
split foot and white foot cotton and lace lisle hose in

\^J SlE''I'''^'':''-'!^ P For Thursday we have a special—just right for now.

\u25a0^81 i Î!*''^*!^ / Ladies' Lace Stripe Black Lisle Hose; also two shades of

/S2C Wtfk I new or gendarme blue lace stripe; very desirable and

J^^Mi:'''^^^^^3^ underpriced, at 19c a pair.
W^^*^^sffi^ We have just opened the second shipment of 100 dozen
V^g^^^^f^i) Ladies' Vega Silk Vests; in white, light blue and pink;

VwjifflKijKgSp g. made for a 25c vest, but subject to slight imperfections,
rsp=!WßSs*?r!j&' hence the price, 12,'4c each. -

VWomen's SHOES.*]
" We have a very aristocratic line of Shoes for women, at

Ttovo dollars and a half per pair.
They have the careful making and the touches of finish that come

only with shoes produced by slow hand labor, as' are these. They will
win the admiration of fastidious women.

There are thirty styles to choose from. The latest lasts, as well as
those that are always demanded.

High Lace Shoes in either the kid or swell patent leathers and Oxfords, with wide ex-
tension spies, either patent leather or kid;. made on the new Netherlands last; an up-to-
date Low Shoe equal to most $3. Low^Shoes. Plymouth price, $2.50.

Sixth &nd Nicollet

WEDDING GIFTS...
These are afsw of the Bargains
always found in our stock:
Sterling Silver sugar, jelly Q/l^y
and preserve spoons ZsxJL/
Sterling Silver butter d*i *y JT
knives tplm£O
Sterling Silver salad d* Q /}/!'fork, large 5ize........ *p*J» UU\
Sterling Silver, cream d*i //I'
ladles J)l.lU\
Sterling Silver teaspoons, set of ]
six, new de- d* 3 O £
signs '.- %pO*j£O >

Sterling Silver and cut glass salts 1

and peppers, very new d* 1 \u25a0 Ai\\
and handsome, per pair. *pI•"Tr \J ,
Hawks' cut glass bon d» J*}E?\
bon or olive di5h...... %p^»^tJ •
Hawks's cut glass berry d* J J '£•'
bowl or fruit dish v) jT» / is <

Hawke's cut glass trum- d* 3 [Tfi'
pet flower vases *ptJ»*J\J \
Do not fall to get our . prices on
Watches. Fine watch and jewelry
repairing a specialty.

Hudson's i'SSST'
619 NICOLLET AVENUE.

YOURS FOR A sag
LOVELY MEthu

COMPLEXION tlllii
Did you ever notice it's Sr*J *SB* 'S^F

a. homely girlwho says: ratV.fc. >§&
anything on my -yC-^^^^G/t"*• V<X
sakes. she need JU "^^ 3^BSSb
for she's ugly.
but don't know it. People glove hands, clothe
the body, but the face goes unprotected, un-
cared for. No wonder the skin gets unhealthy
and shows it. Needs nourishment and beautify-
ing. Satin-Skin Cream and Satin-Skin Powder
are prepared for this very purpose. ' Thousands
of patrons say the maker's claims are not half
strong enough : that Satin-Skin Cream is differ-
ent and much better than anything of the kind
they ever used. costs but a' trifle to verify this
ana ifyou find itas others say, you'll "be highly
pleased with your purchase. Please buy, test
and trySatin-Skin Cream and Powder. Only 2.sc.

SNOW SHED WRECK
IWhltelavr Reid I» Hart in a Collis-

ion in California.

Emigrant Gap, Cal., May I.— the
darkness of a snow-shed last night a Ray-

mond excursion train ran into the rear
of the limited train No. 2 at Tuba Pass,
four miles east of here. The private car
of D. O. Mills was on the rear end of
the limited and was badly damaged.
Fireman James Saunders of The Dalles,
Ore., was instantly killed, and several
passengers and men of train crews were
slightly injured.

D. O. Mills, his daughter, his grand-
daughter and Whltelaw Reid and his wife
had Just seated themselves at the dining
table in the. rear of their car. All were
more ;or less \u25a0- bruised and . scratched.'
Whitelaw Reid received an ugly cut In the
face. -,

NEW COMPANY TAKES HOLD
Milliner Combine Files Its Article*!

at Dnlatli.
Special to The Journal.

Duluth, Minn., May I.—The Duluth-
Superior Millingcompany filed articles to-

j day,! with L. R. Hurd, W. P. Chapman,
! Jr., and E. T. McLaughlan'as incorpora-
i tors and with a capital of $250,000. -Hurd
was manager of the mills for the Melntyre
comfbine. and the new company is under- j
stood to be about to lease many of the ;
mills of the late combine here. It will !
commence business May 6, and has leased i

I the former offices of the Imperial \u25a0 Mill:
company here for headquarters. .....

The repair and renovation of the mills
will be undertaken and it is expected to
have them grinding by fall. The first
board of directors include the above j
named incorporators and Messrs. F. D. i

Pollock. H. W. Clark, J. C. Converse and :
! G. H. Olney.

\u25a0••V; ROBBEDAWOMAN
| 91,000 in Gold and Jewels Taken

From a Michigan Home.
Adrian, Mich.. May Two masked men !

i entered the house of Mrs. Ruth Myers, at j
j Springfield, bound and gaged her and j
j ransacked the house. They secured $1,000

I in gold and Jewels. She was assessed at
$40,000. and it was known she always kept
a large amount of money about the house.
There Is no clew to the robbers.

HERRON'S FIRST PASTORATE.
Special to The Journal.

Centerville, S. D., May I.—Professor
George D. Herron held his first pastorate
with the Congregational society of this
place in 1883, and his late doings are of
local interest to many old citizens, and
especially to the church of which he was
pastor. Mr. and Mrs. Herron came here
about one year after their marriage andl
rented rooms in the Putmun' residence.
They remained less than one year, going
to gome southern state and not being
heard of again for some years,, or until
his connection with Grinnell college. The!
church and people here are practically of
one mind yin: denouncing Herron and ex-
pressing sympathy for his wife.

NO INFRINGEMENT ON MRS. NATION.
Special to The Journal.

Cedar Rapids, lowa, May I.—Mrs.
Richard . Garter took the kalsomlne
method of keeping her husband from a;
nearby saloon. She followed him and
gave him a coat with his own brush. On
his second trip she treated the barkeeper
to a coat and also the furniture. She
threatens to repeat the operation each
time the "other half" takes a drink.

FOOT CAUGHT IN STIRRUP.
Special to The Journal.

Red Oak, lowa, May I.—Plume Nord-
quist, an 11-year-old girl, was dragged to
death by a runaway, horse. She was ex-1
changing ponies with a companion, when I
her horse became frightened and dragged
her with one foot in the stirrup. Her
skull was fracutred and one arm broken.

MANGLED BY A TRAIN.
Special to The Journal.

Beverly, lowa," May I.—Joe Buchta, a
12-year-old boy of this place,' was mangled
under the wheels of a train at Cedar
Rapids. It Is feared: his injuries will
prove fatal. -\u25a0>"

CHAPMAN CONTROLS A NEWSPAPER.
Lead. S. D., May I.—Martin Chapman of

this city has purchased all of the mort-
gages against the Lead Call plant and it
has been leased to Barker & Crans.

I V\m/9 I
ff**S is of Unequalled Value as a Household.Beverage. Econ^^^^\u25a0 \u25a0 omical, Easy to make— Easy to Digest. Exquisite Flavor. 9

Sold at all grocery store*—order it Miltime. -vtfj^Bjl

In Social Circles
, -*t

' The ' wedding iof . Miss Mary Ballard ' and
Miles Robert Bracewell of New York took'
place at 4:30 o'clock this afternoon at the
home of the bride's parents, Mr. and Mrs. L.
W. Ballard on Second avenue S. It was very
quietly celebrated owing to the, recent death
of a relative of the bridegroom and only the
immediate members of the family were pres-

ent at the service, which was read by Dr.
George Brldgman of Hamline university. A
tew friends were received, from 5 until 6
o'clock. This evening- Mr. and Mrs. Brace-
well will leave for the east. They will mak«
their home in New York. , 1 \u25a0\u25a0};{[\u25a0 .-vr'V. Mrs. George Wilbur Bestor and Miss Hoegh
gave an informal, dinner last evening at the
Mlnikahda Club for Miss Ballard and Mr.
Bracewell. Covers were laid for six.

Miss Kate Moulton entertained a group of
young women at luncheon this afternoon at

her home on Third avenue S. Miss Gertrude
Linton, a bride of the month, was the guest

of honor.

A delightful program of dances has been
prepared for the informal to be given in the
university armory to-morrow evening. Ros-
siters First Regiment orchestra will furnish
music and the dance program will be pre-
ceded by two concert numbers at 8:30 o'clock.
Dancing will begin about 9 o'clock.

The senior class of the university will hold
the senior promenade this year on Tuesday,

June 4. By some mistake the date was an-
nounced as Friday, June 7. James W. Ever-
ingtou is chairman of the committee in
charge of the affair, which Is the great social
function of the university year.

The Central High School Athletic associa-
tion will give its athletic hop Friday evening

in Johnson hall.

Mrs. Sawyer and Ray Sawyer were at
Cottagewood Saturday.

Harry Aldrich spent Saturday and Sun-
day at Hotel Cottagewood.

Mr. and Mrs. G. D. Sampson of St. Paul
and Mr. and Mrs. a .W. Kerridge of Min-
neapolis arrived Saturday for the season.
They will occupy the Yon Schlegel cottage
at CottagewooJ. Mr. and Mrs. G. E.
Sampson of St. Paul arrived yesterday for
the season.

Mr. Basse of Minneapolis is building two
new cottages near Hotel Cottagewood.

Mr. and Mrs. H. A. Barnard, who were
at Solberg's Point last season, have taken
a cottage at Wildhurst.

Judge and Mrs. J. D. Simpson have
Opened their cottage at Wildhurst.

Hotel La Paul was opened for the sea-
son to-day. It has adopted the early
opening plan in order to accommodate a

I number who wish to spend May at the
f lake, and In a few days the hotel will
i be enjoying a large patronage.

Mrs. A. E. Sea mans opened the Sea-
i mans' cottage on Third street, Excelsior,
for the accommodation of summer tour-
ists to-day.

T\ G. Truax of Mankato, who spent sev-
eral weeks at the lake last summer, will
take a cottage this year- for the entire
season.

The wedding of Miss Jennie Emilia Gayner,

daughter of Mr. and Mrs. Louis N. Gayner,

and Byron J. Lingren took place last evening ;
in the Swedish Lutheran church. The decora- j
tions were in green and white. C. J. Swen- |

son was at the organ and played the "Lohen- j
grin" chorus as a processional. The ushers
were A. E. Glader, Fred Sabom. Louis Verme
and P. Seaqulst. The bridesmaids, Misses
Rosa Lingren, sister of the bridegroom, Daisy
Lawson, Amelia Johnson and Hattie John-
son, wore white over pink and carried white
carnations. Miss May Gaynor was maid of

honor. Her gown was pale blue mousseline j
de sole and her flowers were white carua- ;

tions. The brides gown was of white French j
muslin over white taffeta and she carried ;
bride roses. Little Mildred Westman, flower j

girl, wore a white frock and carried a bas- j
ket of trailing arbutus. Master Walter Sten- j
vig. the page, wore a black velvet suit. Fred
Lewis was best man and the service was
read by Rev. C. J. Petri. A reception at the
home of Mr. and Mrs. Gayner, 812 E Eigh-

teenth street, followed the %;rvice. The

rooms were decorated with a profusion of
flowers, white and pink being the prevail-

ing colors. A wedding bell of trailing ar-
butus hung from the chandelier in the din-
ing-room and pink satin ribbons and -roses I

added to the pretty effect. There were 150
guests. Mr. and Mrs. Lingren went at once
to their new residence, a present from the
brides parents, at 2322 Eleventh avenue S.

IVrsoiml ami Social.

\ banquet will te given under the auspires-
of the young ladies of the St. Anthcny parish

to-morrow evening In St. Anthony hall,
Eighth avenue and Second street NX

Mme. Camilla Urso gave a recital in North-
field las', evening, and to-night will ap-
pear in Owatonna. Mrs. Maud Ulmer Jon^s
and Emil Ober-Hoffer accompanied Mme. ]
Vrso. May 14 Mine. Urso will leave for an
extended concert tour through British Co-
lumbia. As Mrs. Jones' ill health has forced

' her to cancel her arrangements for the long

tour, Miss Helen Hall has been engaged.

i Senator Henry E. Lavayea of North Dakota
was in town yesterday. Mrs. Lavayea is on

! her way home from California, where she
I spent the winter with her daughter, Miss

! Grace Lavayea, who is iv Stanford university.
Mrs Lavayea is spending a few days with
her sister Mrs. William Herman, in Seattle.
Miss Lavayea will be in Minneapolis for
commencement at the university.

Mrs. A. D. Southworth and daughter of
N'orthfield, Minn., have been the guests of
Mrs. R. Althouse. B(X> Seventeenth avenue S.

Mrs. W. M. Mathews and children have
! murnod from Glencoe.

Miss Georgia Wearer and Hcmner Wearer
| are visiting at Crystal Springs, lowa.

Mrs S. M. Purchase has returned after
i spending the winter In D»s Moines.
i Archer C. Simmons, who hns been spending
the past year on Puget sound, has returned
for tLe summer.

Dr. Louise .V. Fischer is spending a few
days in Chicago.

S. Fred Groff left Monday evening for San
Francisco, where he will make his home.

Mr. C.roff will join Mr. and Mrs. John H.
Robertson In San Francisco.

The Sheltering Arms Guild of Grace Epis-
copal church will give a social in the guild-
room Friday evening. • • •

Mr.«. A. E. Stevenson, wife of the former
vice president, is the guest of her daughter,
Mis. M. D. Hardin.

Mr. and Mrs. Milo G. Phillips have rented
their home and are located for the summer
in one of the Shattuck cottages at Breezy
Point, Minnetonka.

Mrs. J. Treeweek and three children ar-
livd from Lead City. S. 1)., this morning.
Accompanying her were two daughters of
W. I, O'BriPn of the Homestake mine 3in
the Black Hilis. They will visit with their
grandparents, Mr. and Mrs. Wetmore O'Brien,
411 Eighth street SE, until the arrival of
their sister, Miss Ida O'Brien, who Is re-
turning from a trip abroad.

Minneapolis people at New York hotels
are: Broadway, E. C. Hollidge; Holland, Mr.
and Mrs. W." C. Edgar, R. Edgar, Miss If.
Edgar; St. Denis, Miss Daly, J. F. Day:
Victoria, Mrs. Pettit. Mrs. L. Swift; Herald
Square, F. O. Williams. St. Paul: Victoria,

| Miss A. F. Potter, F. P. Stronge, Miss A. M.
Strong, Mrs. C. A. Hyde, Mrs. J. B. Metcalf;
Netherland, J. J. Hill.

The Ladles" Social Club will meet Friday
afternoon with Mrs. J. C. Moormann, C6U

! Nicollet avenue. '
Mr. and Mrs. John N. Greer will occupy the

; Murphy cottage, at Fairvlew, Minnetonka,

I pgaln this summer, and will go out about
June 10.

Harry Eddy, of Chicago, was the guest
jof Colonel and Mrs. George U. Eddy yes-

! terday.
John Rieger has gone to California to re-

side.

LAKE MINNETONKA
The Excelsior Improvement League has

held its last regular meeting until the
j first Monday In October. At the con- j
| elusion of the program a tempting lunch
i was served by the ladies of the league.

The league closes the season in good con-
dition financially and with the satisfac-
tion of having accomplished a good year's
work.

Dr. G. P. La Paul is making extensive
improvements to the grounds of Hotel La
Paul.

Mr. and Mrs. G. E. Saunders opened the
Wilde cottage at Fairview for the season.

I They have changed the name to Hogan's
Inn and Hogan's Out.

Mr. and Mrs. A. J. Schadde came Satur-
day and have opened their cottage,
"Gemithliehkeit," at Fairview for the;
season.

Mr. and Mrs. H. W. Gibson, who have in ;
previous years been among the first to |
come out, will not open their cottage at
Fairview until June 1.

Mrs. Poquette of Minneapolis spent yes-
terday at Fairview.

Mr. and Mrs. W. C. Goodnow of Min-
neapolis spent Sunday with Colonel and
Mrs. James Goodnow of Excelsior.

George Raitz and family will move into
their new home on the Glencoe road the
present week.

Malcolm Wyer spent Sunday with his
parents In Excelsior.

Mr. and Mrs. W. U. Wales have taken
the Poquette cottage at Fairview and are
out for the season.

Mr. and Mrs. George Strieker and fami-
ly will arrive Saturday for the season.
They will occupy the same cottage that
they have for several seasons past, at
Summerville.

Mr. and Mrs. Frank !L. Mowry will come
Friday. They will be at Summerville for
the season.

Mr. and Mrs. P. M. Lyon are located at
Summerville for the season.

John Phelps of Minneapolis has taken
one of the Sturges cottages at Excelsior
for the season and will be out in a few

merrille for the season. They are oc-
cupying one of the Austin cottages.

Mr. and Mrs. F. B. Holbrook have
opened one of the Austin cottages at Sum-
nierville for the season.

Mr. and Mrs. U. 1,. Case and Mr. and
Mri. A. T. Watson have opened the Godart
cottage at Excelsior for the summer.

Claude Brackett has returned to Excel-
sior for the summer.

Mrs. Walter Godart and Miss Edith
Hookey are at their cottage in Excelsior.
Mr. Godart is in a hospital in the city,
but will be brought out Saturday or Mon-
day.'

H. T. Schadde of Minneapolis was the
guest of Mr. and Mrs. A. T. Schadde of
Fairview.

John Keyes of Minneapolis was the
guest of M. A. Spooner.

Mr. and Mrs. L. W. Knowlton spent
Sunday at their cottage at Fairview.
They will come for the season about May
10.

C. H. Sweeney and F. C. Malcolmson
spent Sunday at Cottagewood. They will
be here for the season next Saturday. Mr.
Sweeney has had the Dixie overhauled
and she will be ready for launching in a
few days.

days.
Mr. and Mr3. Frederick Fayram and

Mrs. Fayram's mother, Mrs. Elizabeth
Young, have the Fayram cottage at Cot-
tageweod for the season.

Mr. and Mrs. T. K. Baker are at Slim-

Rev. and Mrs. M. D. Hardin have taken
one of the Lafayette Club cottages at the
Beach for the season. Mr. and Mrs. Adla!
Stevenson and Miss Stevenson will spend
the summer with them. Rev. and Mrs.
HaTdrn and Mrs. Stevenson came out last
night. Mr. Stevenson and Miss Stevenson
will join rhem later in the season.

Mr. and Mrs. R. M. Douglass will oc-
cupy one .of the club cottages at the
Beach the coming season.

O. O. Winter, formerly superintendent
of the Great Northern, has purchased the
Camp homestead at the Beach and will
conduct it as a general fruit, vegetable
and dairy farm. He is making extensive
repairs and improvements.
" JT>hn Williams opened his market at the
Beach to-day.

The Minnetonka Beach pestoffice was
opened in Braekett's store to-day.

Mr. and Mrs. H. A. Bennett and Nat
C. Bennett came last week. They" are
occupying the Fuller cottage at the Beach,
for the season. Miss Bertha Scott is their
guest.

Dr. and Mrs. J. B. Bemis of St. Paul
came Saturday for the season. They will
occupy tha Wright cottage at the Beach,
whicii they purchased some time ago.

Mr. and Mrs. Burrows of St. Paul came
last \u25a0night. They will occupy the Peck
cottage at Minnetonka Beach.

Mr. and Mrs. Fred B. Dodge are at their
cottage at Crystal Bay.

Y«ss Neiler Is occupying the Neiler cot-
taga at Crystal Bay. Her father will come
out later. W. E. Neiler will also spend
the summer at t!ie Neiler cottage.

Mr. and Mrs. C. A. Vandiver will open
the Ino cottage at the Beach next «Satur-
day.

Mr. and Mrs. R. M. Barnes have taken
the W. F. Brookt s cottage at the Beach.

Mr. and Mrs. W. W. Huntington came
last night and opened their cottage at
Huntingtons Poiui.

Mr. and Mrs. James F. Bell will occupy
one of the cottage at the Lafayette Club.

Mrs. J. C. Johnson and Mr. and Mrs.
R. J. Hill have opened the Johnson cot-
tage at Crystal Bay.

Mr. and Mrs.. F. A. Bovey were among
the first to come out to the north shore.
They are at their cottage at Crystal Bay.

Colonel and Mrs. George C. Ripley are
at their cottage at Arcola for the season.

E. Ward of St.* Paul is at Arcola. He is
making extensive repairs and alterations
tn his cottage.

Mr. and Mrs. J. C. Woo&worth came
Saturday and opened Sexton cottage at the
Beach for the season.

Mr. and Mrs. Frank R. Pettit have
opened the Pettit cottage.

Mr. and Mrs. Henry Schurmeier of St.
Paul will occupy the Cornell cottage the
coming season.

Mr. and Mrs. H. A. Westervalet came
out to the Beach for the season last nigfct.

Mr. and Mrs. E. S. Baring-Gould are
at their cottage at the Beach for the sea-
son.

Mr. and Mrs. Frank W. Plant came yes-
terday for the season.
• W. C. Bailey of Minneapolis spent Sun-
day with Mr. and Mrs. H. A. Bennett at
the Beach.

Dr. and Mrs. F. D. Parker, who have
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spent several seasons at, the lake, will
not come out this summer.

R. M. Perry spent Sunday at the La-
fayette Plwb.

Mr. and Mrs. C. H. Spencer arrived
Monday and opened their cottage at Lake
Park. •

J. G. Clark, who will operate the Lake
Park the coming season, will be out Fri-
day to superintend the repairs.

Mr. and Mrs. W. H. Jacoby will open
their cottage at Lake Park May 15.

Mr. and Mrs. O. 0. Searle opened their
cottage on Big Island last night.

OUR DAILY~BREAD
Valuable Snsiteatlona for the Kiteb-

eu and Dining Room.
By Katbe'rine Kurtz.

NEW FRCrTS AXD VEGETABLES
Before the snow has disappeared from our

city streets, we find the markets supplied
with fr.esh fruits and vegetables which our
northern gardens do not produce uutil the
near approach of summer. Of those which
appeal the strongest to the eye and fanuy
of the housewife; the strawberry, undoubt-
edly ranks first, while asparagus, rhubarb
and cucumbers claim her attention and cause
her to turn quickly away from temptation,
if she be not blessed with a well-filled purse.
It may be a case of "bout grapes," but it
is well to comfort heraelf With the reflection
that when her wealthier neighbor nas sur-
feited on these luxuries, she still has, in
anticipation, the enjoyment of the outdoor,
home-grown fruits which come at a season
when most desired and most needed.

Value of Fresh Fruits.
Ripe, juicy fruits are very refreshing; they

iave a positive value as food, just as water
has, and the medicinal properties of some
are well known.

Under a variety of forms and coverings,
nature provides sweets and acids, flavors and
oils that are very necessary in sustaining

a healthy, well-balanced condition of the
body. They play no unimportant part in the
formation of temperate desires and tastes
and -keeping a sound mind in a sound body.
Besides this, their flarors and juices servo
to stimulate a weak appetite, give variety
and' lightness, which is desirable in the
spring diet. They also supply in a palatable
and delightful form a. large percentage of the
water required for the daily needs in per-
fect digestion and assimilation.

Kalte Schale of Strawberries.

Take four quarts of strawberries picked
and well washed and press through a puree
or fine hair sieve. Add to the pulp a pint
of white wine or rich lemonade, and, if
necessary, a. little water, sweeten to taste.
Reserve a few whole berries and let them
stand an hour or two in sugar. Add these to
the soup when ready to serve. This soup
must be served very cold.

Strawberry Bananas.

Select six large, ripe bananas; split one
side, open and carefully remove the- pulp;
mash to a cream, measure, and add half as
many strawberries sliced fine, a tablespoon-
ful of lemon juice, three tablespoonfuls of
powdered sugar and a little sherry or orange
juice to taste. Mix well, pour off the juice
if too liquid. Fill the banana skins, stand
on cracked ice until thoroughly chilled.
When n?ady to serve they may be tied with
bebe ribbons of dark green and dull red.

Strawberry Foam.
Prepare a pint of berries, stemmed and cut

into small pieces. Beat the whites of six
eggs light and add a pinch of salt when halt'
beaten, then whip in twelve tablespoonfuls.

of confectioner's sugar and beat until the
meringue is stiff; fold in as much more
sugar as the eggs will hold without falling.
Add'fhe strawberries, a few at a time, beat-
ing constantly until all is in. Heap sher-
bet glasses with the mixture and stand on
ice long enough to chill, but serle as soon
as possible after making.

leed Strawberries.
Place strawberries in layers in a deep dish,

cover each layer with powdered sugar, sprin-
kle the berries with pineapple juice, two-
thirds of a cup of juice to each quart of ber-
ries. Stand on ice for an hour, and Just be-
fore serving cover with a layer of chopped

ice and serve at once.
Baked Rhubarb.

Cut into two-inch lengths three bunches of
rhubarb; if very x°unK and tender do not
peel it. Dredge with flour and put into a
baking dish, sprinkle each layer with sugar,
nsing a large cupful to this quantity of rhu-
barb.

fcover the dish and bake in a moderate oven
for three-quarters of an hour. This can be
served hot as a vegetable and is nice with
roasted veal or lamb. ,

Steamed Rhubarb Pnriding.

Cut six stalks of rhubarb into pieces one
inch long. Mix quarter of a teaspoonful of
salt with a cup of finely chopped beef suet;

mix with two cups of flour and sufficient cold
water to make a soft dough. Divide the
dough into two parts, roll out into sheets,
the first one large enough to cover the bot-
tom of a baking dish. Fill the dish with the
rhubarb, adding the sugar between layers.
Cut an opening in the middle of remaining
sheet of dough, to allow escape of steam;

place dough on top of the rhubarb, wetting
the edges and pressing lightly to make them
stick together. Set the dish in a steamer and
steam two hours. Serve with hard sauce or
sweetened cream.
Rhubarb Jelly with Whipped Cream

Trim and cut up a pound of rhubarb into
cubes. Place in a saucepan with a cup of
water and cup of granulated sugar, add a
littl^ candied ginger root. Cook the rhubarb
gently until clear and tender, but not broken.

Soak half a box of gelatin in half a cup of
cold water until tender. Dissolve it over
boiling water and strain into the rhubarb.
Add the juice of a lemon. Pour the Jelly into
a border mold and set to narden. To serve,

turn out on a flat glass dish, fill the center

with whipped cream, and heap whipped cream
about the base. A very pretty effect can be
obtained by using pink gelatin and coloring
the cream a delicate pink tint. Or use the
green stalks of the rhubarb and have the
jelly a pale green and the cream white; gar-
nish with stewed prunes or black figs.

Cut slices of bread ouarter of an inch
thick; cut them into diamond shapes, brush
with butter and crisp in the oven. When
cold spread again with butter, then finely
minced cold chicken, add a little minced
olive, season with pepper sauce, then cover
with a thin slice of cold boiled tongue

trimmed the shape of the bread. On the slice
of tongue arange the tender tops of aspara-
gus with the tips at the outside edge. Cover
with mayonnaise arranged in etar or rose
shape, and decorate with capers or sliced
pinaoias. Serve very cold.

Canapes" of Chicken and AMparagtis.

Wash a bunrh of asparagus thoroughly and
trim off the tough ends, then cut into pieces
two inches long. Strip a head of lettuce fine
and grate a small onion. Melt fVro large ta-

blespoonfuls of butter in a saucepan; when
hot turn in the vegetables; rook them for ten

minutes, shaking the pan occasionally. Sprin-
kle over the asparagus two level tablespoon-
fuls of flour and mix carefully, being careful
not to break the asparagus. Add a cup of
good stock, a teaspoonful of beef extract, salt,

and pepper to taste, and let it boil up. Serve
on toast.

Ragout of A.iiiiir««ns.

(Allrighfs reserved by Banning & Co.)

Real estate is booming. Watch for
real estate page in Saturday Journal.
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JIICKELPLATE
307 NICOLLET AVENUE.

Fashionable Oxfords
20 new styles of ladies' stylish $3.00 Oxfords with heavy welt
or light hand soles, new patent or. kid tip, all the new leathers,

see the new four button jflfc0^ 4fe #fe
Oxfords, can't beat them

Hill 50:..°"
flifjfjIlif 16 new styles of. ladies' $2.00 .Oxfords, -including

' ill mm' t'3e new Southern button and Julia Marlowe styles.
IISi ! 11l New patent and kid tips. g»^ M± 4fc 4fc
1)! • Ifll all sizes and widths, m" WM
I ;;;

i ' ill cc*ual to anys2-50 Ox- A \u25a0\u25a0/rWmwWk fords in town; our price ™li
tV^^lfliillk " 10 new styles ladies' 31.50 Oxfords, light hand turn
Ik >«». and heavy flexible soles, m^ M mm £±
IslA^Wl X** \ beautiful styles. lUtt I

\o* \\ qualities you will I i^B|fl
f I^^M^Vl \̂ > IJa^ tor else" f^v 11 l^VV^ I J^c^N^^J^. where, our price. \u25a0 \u25a0

\Sfc\p, Nv^' Ladies' ' new black vici kid ifsi(o£k
Oxfords, flexible soles, all I \u25a0 BLB a

Jm solid leather, 31.25 value,
our price, only \jf

DANCING CLASSES

MALCOLM'S DIMITY SALL
Friday Evening.

Masonic Temple.
Kelsey's Full Orchestra.

SPECIAL MEETING FOR THE HILLS
Special to The Journal.

Deadwood, S. D., May 1.—The secretary
of the state board of pharmacy has called
a special meeting to be held in this city
in June for the purpose of examining ap-
plicants for licenses to practice pharmacy.

' ASK FOR. , 9

Jo^^^mi GRADE

I^'^^^^^^ '/Noon and Niijftt, i

»^&ji_^ .̂roiioijdi,I

V''ly£ -4ST M*',1" /V7/' (Not a pasty,harsh,sin£«d£rain-burwl
W&SSBP<. 'C'/ an appetizing, delicious food for big, H

mjpr W I « strong' men and littlebabies, ~a JiM \u25a0

Hb*. J^lUa battle^creek sanitarium food I
P^^, tlaA?tij&S& :'^f....:£«..<. BATTLE CREEK,MICH. Ws Ja

Hog Fat, or a Pure Clean Vegetable I
O//~ which willyou u>re ?

H Thoughtful, home-making taomen are giving more attention to healthful S
j| food every day. j+ Ghat is tvhy they ha*Oe luvith open arms Welcomed ||

%AFWP &* Ctf"%*V VEGETABLE

I / ,,1| or butter 1 COMPANY '"^^^SS^^^^^^^p^^Ml


