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cure of constipation. You

this food.

quish constipation.

i0c a package

All Grocers

< DR, PRICE’

WHEAT FLAKE GELERY

and you will find 900 of them that it has helped to

real, delicious breakfast food is until you have eaten
In preparing it there is no part of the
wheat berry lost, for which reason it is always found
to agree with the most delicate stomach and to excite
the required natural action of the bowels to van-

Palatable—Nutritiouns—Easy of Digestion and Ready to Eat

Can be served hot. Put lo a hot ovea for a few minutes; or cook In bollleg milic
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Railroads

TUNNEL IS DRIVEN
THRU SOLID ROGK

Billings & Northern Works Da.y|
and Night Shifts to
Pierce Hill.

Bpecial to The Journal.

Billings, Mont.,, Dee, 28 —Work on
the Lsod-foot tunnel heing construetea
on the Billings & Northern road, about
ten miles from this  eity, is being
pusned  vigoronsly, a night  and  day
shitt beitng worked, The big bore' is

now in ahont sixty feet and still s

going thra solid rock, It is being
Ioat the rate of several feet a
it is expected that the hole

»oeompdeted about the middle of

ireh or the first of April. Work is
being pros Ped from both ends  and
the refuse roek is being used  for
priuking, Twohy Bros, who have the

contravt for
are alse doinge

ear hy,
i

vonstructing the tannel,
considerable rock work
Several hundred men are em-
vopowertul electrie plant has

Hed ta furnish light for the
as well as to the miners
e in the tunnel work.

Fhiv grading on this end of the road
i= heing rapidly pushed to completion
vd it s expeeted that with the com-
1L 0l

_, spring  tracklaving will hegin
from the Lanrel emd. It is estimaten
by the conrractors that the vead will
Bis completed in time to move the crops |

next fail. Passenger traffie is expeeted |
to begin by Sept, 1,

ORE CUTOFF PLANNED

Great Northern Reduces Distance from
Tines to Duluth.
Bpecial to The Journal,

Hib e, Minn,,

Do,

2L —survevors

ar tlkoon g entoff _an the
Gt by b which it is expocted
thit (he hauting  distance on ore from |
Hibbing to Duluth will he reduced ma-

viallv, The present rowd runs  from
i ke east them Hibhing, thenes
t right the south, |
loig actonr from Kelley Lake |
to Zim. I#
ew line directly from I\'-‘j-i
©osentheast to Zim, which will
wien the haul on ore at least twenty- |

al I~} t

making i

then [ibhing
1

angles to

smiles In oense the entoff is founil
to he foasible, a large foree of men will
at onee he put to work building the

new line with the idea of h.‘l\'ill',{ the

ol 1'l'.'"]_\' toe ore Graffic when the |
§easen opens in the spring,
Alphabet Ready for Traffic, ;
Bpecial to The Journal. 1
Albert Tea, Mimn., Dee, 25—}, ¢

Hu--lulu‘"._'.\'!:u had the contract for the
construetion of the Mphabet voad from
this city to the grade construetion last

venr, has e mpleted his work aml has

turned the road over to General Man-
ager Tohie, The laying of track is pro-
gressing favorably and it is expectesd
that Frevlhiorn  will be reached on

Cliristmas v
vear will sed
the entire

and that the first of the
o rod in operation for
rnee,
Auto Replaces Stage.
Bpecial to The Journal.
Sheridan, Wy,

[hoe 24—

- . ]:lr;{u
miahile s to e

?'.:_"'“"”,'4_”'] i) ) coput o onfty the enforcement of the prohibition
s "“: rwesn here and BufTalo, The § Liw, A man was arrested in Chagrin
tratie has so pnereased: récently that | ]Pulls while driving into the ecity with
the stage is unable to handle the busi- | 3 load of heer. Move than GO0 Dbottles

ness,
SPAIN WANTS ARTILLERY |

Tries to Secure Restitution: of. Armsi

Left in Cuba,
. Madrid, Dee, 24—The foreign min-
wier, replving to a question in the
chamber. of depnties today,. said  that

Spain was still trving to seeure  the |
restitution of the artillery left in Cuba |
when .the treaty of Paris was signed
aml was also contipuing the negotin- |
tions to eure rm.‘ngni!inu of 11_1vi

i

Spanish debt of the island.

i sibility by taking New York out of the

|f\‘.'i1‘|' in the reecent campaign Marsh and

| drink, dairy ecows executed gvrations

[0WA DEMOGRATS
WAR OVER BRYAN

Rupture in the Party Imminent—
Secret Plotting with Roger
Sullivan Charged.

Special to The Journal.

Waterloo, Towa, Dee. 24 —Tho W. W.
Marsh, candidate for demoeratie na-
tional committeeman for lowa has with-
drawn from the raee, the Bryan d(-rr}u-
erats, resenting the attempt to foist
upon the party Judge Martin J. Wade,
the choice of the state central commit-
tee to succeed Charles Walsh, propose to
emphasize theiv disapproval of the se-
lection of Wade in a manner that may
drive out of the party the so-called con-
servative democrats.

Mr. Marsh has long heen suspected
of isloyalty to Bryan, and as Judge
Wade is thought to be tarred with the
same stiek, demoerats of Waterloo have
arranged for a banquet on Jackson day,
Jan. 8, at which the opponents of Marsh
and Wade have seheduled several toasts
by prominent Bryan followers that giyve
promise of ecreating a rupture in the
party in Jowa,

Marsh and His Fund.

It is e¢harged by the Bryan wing of
the party that the huge campaign fund

expended at the recent ecampaign was
procured from the railroads. As the
story goes My, Marsh, who reserved the
right to dishurse $25,000 or $30,000 col-
leeted from some myvsterious source, is
suspected of having obtained the money
from J. W, Blvthe, general counsel for

the Burlin ton railroad company, _thru
Roger Sullivan, democratic national
committeeman from Tllinois. Recent

diselosures have convinceed many Towa
democrats that while Mr,
his  erowd were publicly supporting
Brvan, secretly they were inserting a
kuife beneath his fifth rib.

While there is nothing definite upon

which to predicate a positive statement, !

vet there are not wanting incidenta
pregnant with - signifieance that I\Ta;sh
had been working hand in glove with

| dell avenue

Marsh and|’
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avenue will give an informal dinner
dance "Mondav eveuning, Dec. 31, for
their son, M. Leroy Arnold, who came
home -Saturday for%the holidays. The
guests will be a _group of the young
college people. Mr. Arnold is taking
a {mst-grm{nﬂtv course at Columbia
college and will return to New York
after the holidays.

Mrs. W. L. Stevens of Lyudale ave-
nue S entertained at an afternocon tea
today for her daughter, Miss Dorothy
Stevens, and her girl friends, The
hours were from 3 to 6 o’clock and
about seventy guests ealled.

The Misses Mildred and Bernice

Barnes will open their home on Blais-

Far an informal dancing

party to be given by the Nu Sigma
sorority New Year’s Eve.

Miss Janet Gilfillan, who has been
spending the past two months in Chi-
¢ago, is home for the Christmas holi-
days and is with Mr. and Mrs. J. B.
Gilfillan at the Plaza, Mrs. Gilfillan
is (‘ntt.‘rtainm% her cousin, Miss Luecy
La Fourgue of Paris, France, who is a
pupil at Miss Baldwin’s sehool in Penn-
sylvania, and who came west with a
group of St. Paul girl friends.

The Week End club, composed of
Central and East high school girls and
boys, held a Christmas party Saturday
evening in Mrs. Noble’s hall on Henne-
pin avenue, The decorations were in
retl and green, and Christmas greens and
bells made a pretty setting under the
light of red-shaded chandeliers. The
girls wore Christmas tinsel in their hair
and the idea of a holidav partv was
suggested in many other effectiv eways.
The programs were in red and greeh
and showed a picture of a ballroom girl
in all her dainty finery. Frappe -was
served in the Japanese room. where the
decorations of red were enhaneced with
red tapers and holly wreaths. Mmes.
Childs, Lyven and Van Vliet were the
chaperones. The elub will grive n. mas-
querade party in two weeks.

The wedding of Miss Clara Fleener
and George B. Pratt will take place at
8 o’'cloek this evening at the home of
the bride’s parents, Mr. and Mrs, J.
Fleener, 806 East Thirtv-sixth street.

Mrs. Christine Stuhlfeier has issued
cards for the marriage of her daunghter,
Minnie Julia, and Elmer N, Walcen,
which will taks place Thursdav evening
rlll. T ?’do.-k in Vanderburgh Memorial
chureh.

Miss Helen Donnelly and James M.
Torkelsen were married today at tho
Hyser hotel. . Rev. (. L. Morrill read
the service. Mr. Torkelsen and his
bride left for a wedding trip and on
their return they will be at home in this
citv,

Mr. and Mrs. Frederick 8. Swain an-
nounce the marriage of their daughter,
Rose Louise, and Philip S, Brown,
which took place Saturday in Chicago.
Mr. and Mrs, Brown are spending the
holidays with relatives at 86 Arthur
avenue SE, v
PEREONAL AND SOCIAL.

Paul and Kingsley Murphy are home from

Aundover, Mass.,, for the holidays,

Roger Sullivan to pack the national
committee against Bryan. Tt is said
that Loth , before and after Bryan

seored Sullivan in his Chicago address,
shortly following his return from abroad,
Marsh, J. T. Sullivan and Chairman

is proposed | (tharles Miller, the latter of the state |

central committee, connived wit

tion of ITearst for governor of New
York in the hore that should Hearst-be
cleeted, he wguld overshadow Bryan
and eliminate him as a presidential pos-

Bryvan column. Tt is pointed out that

Miller  journeyed to TFrench Liek
Springs, Ind.,, to hobnob with Tom
Tuggart aml Roger Sullivan.

CATTLE DRUNK ON BEER

Contraband Liguor Cast into Stream
Causes Dismay Among Farmers.
Journal Special Service.
Cleveland, Dee. 24 —Farmers living

alone the banks of the (hagrin river,
in the vicinity of Chagrin Falls, are
threatening suit against the village offi-
vinis  for polluting the stream with
heer.,  Scores of cattle, it is alleged,
have heen  intoxieated by drinking

from the viver, and in some instances
debuuch has resulted in tainted milk.
The trouble is attributed indirectly

of the beverage were seized,
Officers of the law brought forth the
confiscated beer and tried to destroy

it. In order to do so as secretly as
possible, it was thrown into the Cha-
£&rin; % :

farmers- were subsequently
alarmed at the wav some of their eat-
e were acting.  Filled with the foamy

The

never before heard of in that part of
the countrv. As one farmer remarked,
thev acted almost human, When the
truth «dawned on the puzzled owners,
their alarm ‘turned to indignation "and
suifs dre threatened,

Establahed 1882
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Monday, Between 8

To those women of this
are in need, we make 1I1i§.

An Xmas Evening Blit From Our Millinery Secilon

200 Hats Given Away

a great many hats for misses and children.

The Plymouth Clothing House, Nicollet and Sixth

p. m. and 9 p. m.
eity who, through poverty,
offering. -The lot contains

T SR

This Binder to ¥lold Them $3.50 1 e(.l
5 Weaara 1 oose Leaf Specialista.

hat . Our Systoms Man

Btationers,

| GOING TO TAKE
INVENTORY?

“‘Jriventory Sheets, ruled, print-

See us or vhone us.  Either phone

: Will, Call on Réquest. R :
COOTEY-BLODGETT COMPANY,
" 308-314 4th Av. ?.tfi';},’ﬁhé';a@sa; of Com., Minnenpolis.

$125

and punched, per hundred

. Printers B

Miss Loulse Prye has returned home after a
visit with her brother, Lleutenant W. ¥, Dye,
at Anuapolis, )

| Mr. and Mrs. Daun Case of Motley, Minn.,
| are guests of Mr. and Mvs, 8. Beardslee for
1he  holitdays.

Mr. and Mrs. Robert MacKay of Fargo are

| Roger Sullivan to proeure the nomina-|the guests of Mr. and Mrs. Thomas Blenkhorn,

. 2701 Colfax avenuc 3.

The Nobby club will give a dancing party i
MeElroy ball  Eighth street and Nicollet avenue,
Monday evening, Dee. I,

Mrs, Joseph E. Frank and little son, who
bave been visitlng Mr. Frank's parents in Bos-
ten, returned last week.

Burt W. Blenkborn, recrniting officer at Du-
Inth, iz speuding 4he holidays with his parents,
Mr. and Mrs. Thomas Blenkhorn. :
Northwestern people at New York hotels are

follows: Minneapolis—Grand Union, W. 11,
Duluth—Albert, P, K. Harrizs, R, D.

s
Zopy:
Smith.

Mr. and Mrs. J. Ferriter entertained the Tip-
to-Date club at thelr bome, 3312 Tenth aveuye
B, Tuesday evenlng. Prizes were won by
Mr. (olehour, Mrs, Wheelock, Mr. Dibble and
Mrs. Colehour.

5 _ il
l A RED DINNER |

<

By Cornella C. Bedford.

With the approach of the loliday
season we turn attention to the special
colors suitable—red and green—and to-
day offer a dinner embodying dishes in
accordance with a red dining room or
color scheme.

Raw Oysters.
Lobgter Cutlets Cream Sauce.
I'arisienne Potatoes.
Saddle of Mutton, Currant Jelly.
Tive Balls. Stuffed Ied Peppers.
Cranberry Punch.
squab  Parislenne,

Escarale. French Dressing.
Wafers. Edam Cheese,
Cherry Bavarian Cream. ~ Fancy Cakes.
Coffee,

This is a decidedly elaborate menu,
and, where deemed more so than de-
sired, any or all of three courses may
be_omitted—oysters, punch and game,

Work on the dinner may be hegun
the day before in preparing the dinner
by starting stock for the consomme,
cooking rice for balls, the lobster mix-
ture and (if they are to be made at
home, which we woulil not advise) the
faney eales. For the consomme clean
and disjoint a small chicken; put in a
pot with two pounds of lean beef eut
small, cover with cold water, heat verv
slowly - and _simmer for, four hours,
Try out a slice of bacon, add two ta-
blespoonfuls of lean raw ham eut fine,
.one -small onion chopped, one-quarter
of a cupful of chopped carrot and fry
all a light brown. Add this - to. the
stock with one bay leaf, two stnlks of
celery, 'six cloves, a sprig of parsley
and one teaspoonful of salt and sim-
mer another hour then strain. When
perfectly cold remove all fat, add salt
and ‘pepper to taste and put in a clean
kettle with the whites and broken
ghells of two eggs. Heat and stir un-
til boiling, boil untouched for five min-

‘| utes and strain thra a wetted cloth.

Blightly eolor it with a-speck of fruit-
red coloring. . Mix together a half cup-
ful with two.well beaten eggs, pour in
a shallow buttered d70 and  steam
slowly until firm, = When. cold tuin out
and stamp in- tiny -fancy shapes; - &
few of ‘these are to' he dropped intd
e‘a'c;r plate, e ot Ly h
_~Have ready a gallon of water boil-
ing rapidly; tint it red-with some of
the color paste, ad a half teaspoonful
of salt and a scant .cupful of washed
rice;  Keep at a galloping boil wntil
the rice is tender then drain. Put. in
a .double . boiler, add -a half-cupful . of
clear veal-or chicken stock and a high
seasoning of salt, pepper and onion
duice. When the .staek . is absorbed .ad

two beatén e%s;'r‘uok oné minunte’ 'an'ﬂ
set away. hen cold form in tiny
balls, egg and,crumb théti. These are
to be cacked.in deep, hot:fat just be-

fore-the -dinner.- B vl
‘For the cntlets make a thick sauce

. with two tablespoonfuls. each of but.

Mr. and Mrﬁ._l..'.l.%_, Arnold of “Park:

'DeIectie Page |

NRS. WHITNEY'S WORK

MRS. HARRY PAYNE WHITNEY.

Not everyone who had admired the
beautiful seulpture in the main dining
room of the new*Hotel Belmont, New
York, knows that it s the design and
to. a large egtent the handiwork of
Mrs. Harry Payne Whitney, daughter
:of Mrs., Cornelius Vanderbilt, Sr. -At-
tractéd by the grtistic sculpture in
Mrs, Whitney’s own dining room and
other  delightful and original concep-
tions, all of her design, the architeects,
after careful consideration, gave to
Mrs. Whitney the eommission to work
out the decorative scheme of the hotel
dining hall.

The Newport season was searcely
under way wlvn Mr, and Mrs., Whitney
opened their place on Ochre Point.
Low down on the rocks is her work-
shop, a mere shanty, where she passed
most of her time, There she toiled over
her little eclay ecarytids, searcely hon-
ing that they would be produced in
giant molds. i

Sylvaian Saliero, one of the first
sculptors in Paris, was brought to this
country to carry out Mrs. Whitney’s
designs, There was not muech for him
to originate., Mrs. Whitney made. fre-
quent pilgrimages to the new hotel,
and standing on the scaffold she sug-
ﬁestf‘ll a hundred little details which

l{. Saliero has worked into the cary-
tids. : :

ter and flour, one egg and oné cupful of
milk.  Season well with salt, paprika
and chopped parsley; add one cupful of
canned lobster drained, chopped fine
and sprinkled with lemon juice, Set
aside and when cold mold into cutlets;
this will make nine. Egg and crumh
them ready for frying, aprika added
to the eream sauce will give it a deli-
cate tinge, E

Raw pared potatoes are eut in small
balls and simmered in salted water
until barely tender. They are then
drained, placed in'a saucépan at the
side of the fire and from time to time
a spoonful of melted and seasoned but-
ter is poured over them; they are oc-
casionally shaken' ‘slightly until they
have absorbed aboiit a third of a eup-
ful of butter. Sprinkle parsley over
them after dishing,

The butcher will eut the mutton
pro;w.rl{) and pin.the side flaps. As it
should be rather réive, a good-sized sad-
dle will be sufficiently roasted in a
little less than an hour and a half, pro-
viding the oven is very hot. Baste fre-
quently. Make a good brown gravy
with clear stock and to a pint add three
tablespoonfuls of eurrant jelly or port
wine,

When fresh sweet red peppers. are
not to be had, buy.-a ean of pimiemtos.
Rinse and drain "earefully. Fill them
with a highly seasonel” mince made
with ehopped meat and bread crumbs
made rich with melted butter. Sprin-
kle the top with. erumbs and brown
in_a hot oven. :

Boil a quart each of cranberries and
water until the berries can be rubbed
thru a sieve. Make a syrup with one
pint each of water‘and sugar; boil ten
minutes; add to the pulped 'fruit with
one tablespoonful of lemon juice; Chill
|and fréeze to a mush. ‘Add two table-

aside for a full two liours.” Serve in
punch glasses.® © ° S

Clean eight squab, put in each a
half teaspoonful of butter and two

chopped pim olas. "Truss and roast
thirty minutes. Serve on heart-shaped
croutons,

Soak: one-qnarter of a package of
granuluted gelatine in four tablespoon-
fuls of . cold water; stand over hot
water until melted. Whip one pint of
very heavy cream to a solid froth.
L:izhtly stir .into it ome-third of a cup-
ful of powdered sugar and the melted
gelatine. © As it thickens, add gradu-
ally one teaspoonful of vanilla, two
tablespoonfuls of kirsch and two-thirds
of a eupful of candied cherries which
have been cut fine and soaked in two
tablespoonfuls. of . sherry. Turn into
eight dndividual. molds "and put-in’ a
cold . place to ‘stiffen. : :

[What the Narket Atfords

| Charities -

spoonfiils - of “brandy, repack and set’

" Any old rice left from dinner may
be made with the hands or with a
spoon-into ecakes. -About an inch thick;
dipped in, an egg and flour batter and
fried a good brown. ;

Onion juice is in 'many cases better
than chopped onions for seasoning and
may. be procured by tearing an onion
ow a°vegetable grater, when the juice
will ‘trickle, from the edge, or by cut:
ting in half and pressing thru a lemon
squeezer. The onion juice may also
be secured in small bottles from most
grocers, :

Tasty sandwich filling is made of thin
slices of ‘bacon fried- dry and erisp
and- rubbed to a paste with a- little
butter. y e b " HER

Waffles made of rice are more deli-
cious than the plain flour kind., Mix
four .cupfuls of flour that have been
sifted with two teaspoonfuls of baking
powder with a_ecupful of boiled rice,
three eggs that have been beaten thoro-
ly, a tablespoon of melted butter, half
a tablespoon of sugar, a level teaspoon
of salt and sweet milk enough to make
a_thin batter. Bake them in thoroly
oiled waffle irons. -

An old-fashioned pudding familiar in
New England uses: up the' stale -bread.
Miake a batter of a“pint of the bread-
crumbs and a cup. of hot “water to
soften them, a ¢up of molasses, a eu
of raisins and currants dredged witE
a cup of flour, an egg, a tablespoon of
melted butter and a teaspoon of soda
dissolved in - hot: water. Turn into a
well-buttered mould and steam for two
hours. Serve hot with hard sauce.

If cold boiled or fried ham is left
run it thru the meat chopper, add
twice its quantity of breaderumbs,
moisten with hot water, season with
melted butter, add an egg or two and
salt and pepper and saute in the frying
pan,

“. For_ quality, healthfulness, purity,
satiafactoriness in. the baking, use
Hunt’s Perfect Baking Powder—the
aﬂmma grows every -day.

Il

~Clubs
and

Christmas and the Clubs.

The Women's club of Chippewa Falls
furnished Christmas gifts and baskets
for tlte poor of the cityv. The club re-
eeiyed contributions from the citizens
and arranged for its judicious expendi-
ture,

The Women’s club of Eau Claire
made a Christmas gift of $23 ‘to the
public library of Eau Claire, to be
used for the children’s room.

1" A CPicago women’s club pledged its

membership to abstain from indiserimi-
nate buying and giving of Christmas
gifts, ey reminded their less inti-
mate friends this ‘season by persomal
letters and cards sent early and con-
veying the following announcement:
“lY am nof sending you any Christmas
presents this year, but I wish to con-
vey to you my love, my wishes for the
most merry Christmas and happy New
Year.”” By this means it was hoped to
forestall the buying of gifts for them-
selves,

Morgan W, R. C.

Morgan W, R. C. will entertain the
federation of corps Jan. 4. The corps
will hold public installation of officers
on Thursday, Jan. 3. The sewing so-
ciety has postponed its meeting for a
-v2ek, when it will be held with Mrs,
Leandry, 416 Bryant avenue N,

Past Presidents Honored.

Mrs, C. 8. Whitelaw and Mrs. Celia
A. Rastron entertained the past Eresn-
dents of L. P. Plummer W. R, C. at
the home of the former last week. The
Christmas colors brightened the parlors
and in the dining room, where covers
were placed for sixteen, poppies and
ferns made the centerpiece, while red
carnations were at the eover of the hon-
or guest, Mrs. Naomi Palm. All of the
guests had been members of the corps
for more than twenty-one years.

SEATS FOR THE MESSIAH

Auditorium Box Office Will Be Open
Christmas Day.

The advance sale for the perform-
ance tomorrow evening of Iandel’s
¢¢Messiah’’ by the Philharmonie club
assures a magnificent audience for the
annual Christmas presentation of the
greatest of all' oratorios. The box of-
fice in the Metropolitan music store will
be open today until 6 p. m., and tfo-
morrow, the music store being eclosed
on acount of Christmas, the seats will
be_on sale at the Auditorium, the office
being open all day after 10°a. m.
" The management of the Philharmonie
club received word last evening that
Marie Stoddart, soprano; Reed Miller,
tenor, and Tom Daniel, bass, had left
New York City for Minneapolis. They
are expected to arrive early tomorrow
morning. Mabelle Crawford-Welpton,
the contralto for the “Messmh.” is
coming from Omaha, and will reach the
city about the same time as the other
soloists. ;

In addition to the soloists the Phily
harmonic club will be assisted by the
Minneapolis Symphony orchestra. The

erformance of the ‘‘Messiah’’ will

egin promptly at 8:15, anﬂ. late comers
\iiﬁ not beé adimtted until after the
first number.

METROPOLITAN LIFE TABULATES

PERIENCE.

President Hegeman of the Metropolitan
- Life Insurance -Company Has Just

. Issued z Paper 'Conveying Important
Information to the Public. .

* It appears that the Metropolitan Life
has for some time been enﬁaged in the
Empar&tion of new ‘‘mortality tables’’
ased upon its own experience. By com-
parison of given periods in recent years
with corresponding periods in former
vears, .back' to 1890, the fact is estab-
ished that among the company’s pol-
ieyholders there has been sufficient im-
provement in mortality (that is, a
smaller average of deaths at various
ages) to warrant certain changes af-
fecting future premiums and benefits,
all directly in the interest of those in-
sured in the company. With character-
istic thoroness and frankness these re-
sults and changes are specified in min-
ute detail, not put forth as *‘esti-
mates’’ or vague promises.

Their significanee to the insurin
public is a reduection in the price o
insurance in the industrial department,
and thru a readjustment of rates of
commissions to agents, a reduetion -of
premiums charged in the ordinary de-
partment. .

. Concerning the policies to be issued
in 1907 this information is given:

‘“Our new policies will be found most
attractive in form and even more at-
tractive in substance, They contain all
of the advantages and concessions
which we can. afford to give and which
the public have the right to expect.
The surrender valiies will be found to
be generous and take the optional forms
of extended insurance, paid-up insur-
ance and cash, They are the standard
forms of the New York department,
the work of experts which has legis-
lative approval. They are as plain to
the understanding as can be made. We
have discontinued many plans as un-
necessary. We shall issue ordinary life,
limited pavment, endowment and term
plans, and we have applied for per-
mission and hope to issue in addition
three plans which the public have
stamped with their approval—namely,
the optional life or endowment, under
a new name, the modified endowment
with life option; the guaranteed divi-
daqd,_also under a new and more de-
scriptive name, the guaranteed in-
creased endowment, and the reduced
premium life under its new name, life
with reduced premium after twenty
vears.’’ .

One noteworthy passage relates
the company’s liberal policy of dis-
tributing dividénds and benefits not
mn.temp{alted in its ‘contracts with the
Epl_xey_h_oluers. President Hegeman asks

13 agents to note that ‘‘This year the
company has been disbursing fhe enor-
mous sum. of " about .two millions of
dollars in voluntary dividends upon
non-pg.rtlczﬁatmg'- “industrial " policies,
bringing the total amount of unprom-
ised dividends in twelve.years to about
ten millions of dollars™to industrial
policyholders in*he form of divigends
on premiums, dividends on death elaims
and increases of benefits upon existing
policies,’’ :

to

.. Holiday Excursion
Via Wisconsin Central railway on Deec.
20, ‘21, 22, 23,24, 25, 29, 30 and 31,
1966, .and_Jan. 1,-1907; tickets will be
on sale: to all points on'the Wisconain
Central -and numeérous points in the
South, at one fare and one-third for the
round . trip, with, return limit. Jan, -7,
1907, For full information address or
call on Frank L. Towne, City Ticket

Iapqllh. 7
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NEW MORTALITY TABLES

SOME OF ITS OWN EX- |

-

" The Eighth Novel of the

WILL BE BY

~Anna

Author of “The Leavenworth Case,” etc.,

THE CHIEF
LEGATEE

THE SUNDAY
- JOURNAL

December 30,
And be Completed During January.

Anna Katherine Green, whose world-famous novel,l ““The
QII_J'em_renv'vpi-th Case,”’ completely revolutionized all detective
«:literature and gave rise to a hundred more or less unsuccess-
ful efforts at imitation by lesser writers, has, by her latest

Katherine

' 518

Green,

Entitled

0C0000C 000000000

It Will Begin in

book, utterly dumbfounded her army of admirers.

230 Nicollet avenue, Minne.- -

., "=+ ‘This new book is *‘The Chief Legatee.”” It is even more’
~original in its way than was -its great predecessor,  ‘‘The
"Leave"nwox:th Case.”” Competent eritics declare it is as mueh-
‘better than that earlier masterpiece as the latfer was better”
“than the ordi'nary_myst'ery; ndvel. Not only is this Stavtii;i_g'.:'
origihalit_'.y found in the treatment and novel situa'.tidps, but":
" in the plot itself. It is in every respect. totally unlike ll

other detective romance ever written.

In the first place, no crime is committed. There is no
accepted clue to work on, and the only detective in the book |

vanishes from its pages early in the action.

cally without a detective.

by storm.

It would be unfair to spoil the perusal of this straﬁga
tale by explaining boldly how such a story could be built
up without the use of the old established materials, nor the
succession of brilliant situations and climaxes that work up ;
to the amazing finale and leave the reader gasping’ an‘d:
thrilled by the art and endless excitement of it all.

Thus we have
that anomaly, a detective story without a erime and praoti-
What is left? If nine writers out
of ten were confronted \ﬁth such a problem there would be *
absolutely nothing readable left. In the case of ““The Chief |
ﬂegatee,_”_however, the result is ‘the greatest deteetive stqryé
"in the annals of literaturé—a story that will take the world *

Chief Legatee’ is unlike any other detective story you'éver

read. Tt is as original as ‘“Sherlock Holmes,’” as stirring and
-full of suspense as ‘‘The Leavenworth Case.”’ '
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If You Desire a Famous $1.50
Novel Ahead of Book Publication

ORDER YOUR NEWSDEALER
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