
Culmbacher
BEER

-is a good tonic for thin people-
it is a flesh-forming food in itself and
it creates an appetite for good,
healthy, nourishing food.

Try a case of 24 pints. Only $I.,
delivered at Tour residence in unletterd
was.m.

Washington Brewery Co.,
4th & F Sts. N.E. 'Phone 2154 Main.

mh19i-t~th.a,36

CS300 1-1b>. lon"s to the harW.

The Modern
Century Flour.

"Cream Blend"
marks a new era.
in milling. It's a.

product of this
great age of pro-C egressand improve-
ment. Different
from other flours
b e c a u s e it's!
BLENDED. It'sI
this difference thatljBlend makes '' C r e a m
Blend" better- I
BEST. You havet
only to try"Cream i
Blend" once to.
obtain convincingIFlour. proof of its perfect i
quality. No othern
flour makes suchij
white, light BreadI
-contains so
much wholesome
nourishment.

AT YOUR GROCER'S.
B.B.Earnshaw&Br.
Wh'lolesalers, ; 0"-11n11, t. 4-"-

10U-102 M at. e
f~

"GOOD THINGS TO &AT."

WImiDEMCALLY MILLED " IM
PURINAMILLS

T.U,MO

THE BEST OATS.
.o-elal introductory jprice. .............. 9 .

3 packages for 25c

Little & Page, 1210 F St.
dubl-; qtu.th,28

M.RCH TERM OF COURT.

Judges MeSherry and Henderson on
the Bench at Rockville.

-kal Cerrespondence of The Evening btar.
ROCKVILLE. Md., March 18, 1%.1.

Th- March term of the circuit court for
this county convened here this morning,
with Judges McSherry and Henderson on

the bench. Mr. William B. Mobley was

selected as foreman of the grand jury, and
the following other grand jurors were
drawn: Louis L. Sadtler, Ulrich Hutton,
Joshua Higgins, Clarence M. Griffith,
Fianklin R. W. Collins, James W. Day,
Hiram Grady. Charles 0. Bean, Charles
R. Har'l-iss, Algernon Poole, Edward M.
J- all. Oliver B. Clark, Thomas C. Darby,
James H. Cissell, Richard Poole, William
L Cashell, George M. Wolfe, Frank D.
Stubbs, Francis C. Hutton, Philip B.
S.uder, William B. Vincent, Henry L.
Black.
Th&- petit jury is composed of William H.

H. Larman, John WV. Lynch, Samuel R.
Plummer. Augustus C. Flack, John A.
Jones.q William H. Warfield, Darius F.
Watkins, Roswell Woodward, Zachariah
M. W'aters, Christopher E. Watkins.
Francis Williams. William J. Dyson, Arthur
P. Fletchall, Salathiel T. Mullican. John
Ertter. Charles B. Pierce, George W.
Eready. Walter P. Burton, Francis Gaeg-
let, John H. Worthmiller, Isaac W. Shoe-
maiker, Edward H. Bentley, Francis M.
Hallowell, J. Janney Shoemaker, John T.
Euxto~n.
In his charge to the grand jury Judge

?d.sherry stated that the court was aware
ot noi serious violations of the law and
had nothing special to call attention to.
He admonIshed the jury to transact its
business as speedily as thorough investi-
gat ins of all cases that might be pre-
sented would allow.
The followIng numbers of cases are dock-

eted for trial at this term: Criminals, '78;
recognizances. 82; appeals. 23; trials, 103i;
forelign trials. 2; judiciala. 14; appearances,
69. The grand jury now in session will
ornsiderably Increase the number of crimi-
#ml cases, the trial of which will begin
Trhursday morning. March 28.
William Lee and William Fields are the

names of the Washington colored men
'who. it is alleged, assaulted Henson Gld-
dings, a young colored man of this place,
during the progress of a festival at Jeru-
salem M1. E. Church Friday night. Neither
Lee' nor F'ields has been arrested.

It is understood that the suits of John
21cCullough. the Boyd's merchant, against
six prominent citizens of the vicinity of
Germantown. this county, to recover 310,-
On damages in each case for alleged libel,
which are docketed for trial at the March
term of the circuit court for this county,
Will be removed to some other county for
trial.

Elephant Wreeks a Barker Shop.
An elephant escaped from the Zoo in

West Market street. Indianapolis, a few
minutes before noon yesterday, and before
it could be recaptured it had done consid-
erable damage in a barber shop and bad
badly frightened a number of people.
The animal was one of two young ele-

phants which had arrived in the consign-
ment of animals to the Zoo. It escaped
from its keepers in the Zoo, ran out the
front entrance, bolted across the street and
through a large plate glass window into a
barber shop. While the greatly surprised
barbers and their patrons hurried out the
door the elephant upe a few chairs and
then turned and came out of the window.
It started down Matket street to Illinois,
anid had just turned the corner when It
was surrounded by a number of the Zoo

employes and recaptured.GRA!IN-TE PURE
GRMN CFE

Do you know that three-quarters
ofE all the world's headaches are the
result of using tea and coffee?
So physicians say.
Qut ihlad the henaches quit

so headaches.
Alng..c..... .., ad 25

ALONG THE RiVER FROMN

iUILDIN1G OF 3EW WUAom AT 31'M.
AT's POINT.

For use of United States Fish Cm-

missien-The Passing Craft-

General News.

The building of the new wharf at Bry-
an's Point, Md.. for the United States fh
commission has been begun by Mr. Thomas
Banks, the contractor for the work. Mr.
Banks has two large drivers at work driv-
ing the piling, and the work will be pushed
in order to have the wharf ready for ser
vice before the spawn-taking season be-
gins. The new wharf will be about 1W0
feet long and forty- feet acro the face,
and will be used by all the people residing
in the neighborhood of the station to re-

ceive their supplies from here and Alexan-
dria. Only ofte steam launch will be used
by the Bryan's Point station in the taking
of spawn during the summer.
The stock of oysters at the wharf market,

foot of 11th street, has been augmented
since yesterday by the arrival of the B.
H. Lambert, Maggie and Elizabeth, Zephyr.
W. H. H. Bixier and George B. Faunce,
all with cargoes of Blackistone and WI-
comico oysters on board. The market to-
day was fairly well attended and the bi-
valves sold at prices ranging from 35 to
50 cents per bushel for the smaller stock
to 90 cents for the larger. The Norfolk
line steamer this morning brought up about
fifty barrels of Lynn Haven Bay oysters.
The supply of river fish at the 11th street

wharf this morning was plentiful, sixty-
seven packages having been brought up by
the river steamers. 650 bunches having
come from Windmill Point on the Emmet
Arthur and E. L. Bowen and 200 bunches
from Plum Tree on the Smith. Forty-six
packages were also received from Norfolk
and the south. As yet but few Potomac
shad and herring have been caught by
the nets in the river. The market today
was brisk and prices were: Roe shad, 40
to 45c. each; buck shad, 25 to 30c. each;
pan rock, 8 to 10c. per pound; boiling rock,
10c. per pound; pike, 8c. per pound; sheep-
head, 5c. per pound; white perch, 4 to 8c.
per pound; jumping mullets, 4c. per pound;
croaker, 4c. per pound; flounder, 5c. per
pound; eels, 15c. per bunch; yellow perch,
5 to 20c. per bunch; river mullets, 10c. per
bunch, and catfish, 8 to 15c. per bunch.

Steamboats and Sallerx.
The steamer Occoquan has arrived here

with a cargo of railway ties for Carter &
Clark. She also brought up a raft of
about 100 pine pilings for the same firm.
It is understood the pilings will be used
for the navy yard improvements.
Enough of the cargo of asphalt was re-

moved from the hold of the schooner F.
F. Stenson to float her yesterday evening,
so that she could get up to the Barber
as'phalt wharf at Georgetown to complete
the discharging of her cargo.
The schooner J. D. Bell is in port with

a full cargo of cordwood for Carter &
Clark.
The J. J. Tnderhill and Ruth and Ella

have gone to Blackistone's Island and will
load cordwood back to this market.
The tug M. M. Davis, with the tug Rat-

tlesnake in tow, sailed for Norfolk yes-
terday evening.
The steamer Harry Randall arrived up

from the lower river yesterday evening
with a good cargo of eggs, country pro-
duce and oysters for the local dealers.
The long boat Osceola is in port with a

cargo of cordwood for Johnson Bros. She
Is unloading at the wharf foot of 13th
street.
The schooner Murray Vandiver, having

completed the unloading of her cargo, has
sailed for the lower river and will, it is
stated, load lumber.
The steam yacht Giavota. with her own-

er. Mr. D. P. Passos of New York, on
board, has gone to Sandy Point, on the
Coan river.
The schooner Lottie Carter has sailed for

a river point to load cordwood for Carter
& Clark.
The tug Juno arrived in port yesterday

evening. having several oyster boats In
tow.

Of General Interest.
The tug Camilla has been chartered by

R. A. Golden to tow fish-laden boats from
Windmill Point during the summer. The
tug M. M. Davis will tow for Cogswell &
Bro. and the tug Eva Belle Cain for Capt.
Wm. Knight from Stoney Point. Other
dealers will charter tugs later.
Mr. T. R. Riley, for the Union Trust

Company, today shipped a scow laden with
6.500 feet of lumber to Fort Washington, to
be used in the erection of the new build-
ings there.
The scow belonging to Mr. Wibur Kintz,

which sank on the flats opposite Alexan-
dria. has been floated, and will be brought
to this city for repairs.
About 125,00 feet of pine lumber have

been shipped from Wakefield, Va., In the
past ten days.
Carpenters are engaged in overhauling

the little side-wheel steamer George J.
Seufferie. in preparation for the coming
excursion season.
The large sand digger belonging to Mr.

Lord, has been taken to the neighborhood~
of Notley Hail, and will commence opera-
tions there in a few days.
Capt. Dixon is fitting out the pungy Ella

Hill for gill net fishing on the lower river.
It is expected operations will be begun irl
about two weeks.
The lessee of McCuire's wharf in Nomin:

creek is haing the storehouse at the whar
rebuilt, and other improvements are beingmade.
The fitting up of the buildings at the

River View wharf, foot of '7th street, fol
the coming excursion season has been com-
pleted.
Dr. Arthur Rauterberg is fitting up hil

steam iaunch Greyhound for service on thi
river this summer.
Nearly all the twelve fishing shores or

the river are now ready for service, and
the nets will be put overboard early nexi
week. ,By the first of next month the
fishing season should be in full operation.
Mr. Theodore Keene has been appointee

pilot of the steamer Harry Randall, and
has gone on duty.
Captain James McCracken has returned

from Norfolk, where he has been in at-
ter.dance on the DIxie court of inquiry.
Captain E. D. Atkins, well known hern

as master of the three-masted schoonea
Horatio and Baker, has arrived at Balti-
more in command of the new schoone3
Malcolm B. Searcy.

PROBABLY A FATAL BLOW.
Whm.as White Use. Ax em Lathe,

Balienger.
Special Corrmganiames of Thne Bvenin Star.

BOYD'S, Md., March 19, 1901.
There was a fight at Park ml

Frederick county, near Hyattutown~, ti
county, yesterday afternoon, which, it iL
said, may result in the death of one o1
the participants. Luther Banlnn'er, a one.
armed man, and another maan ned Will.
lam White of the samne place beame In.
volved in a quarrel over White's step.
daughter, to whom Dailenger lhad beer
paylng attentions. Bailenger claimed, it Ii
stated, that White had put obst.aes Ir
the way of a successful courtship. Be.
cently the giri discarded Ballenger and
married a man named Webster Lee. This
it is said, infuariated manlenger. He wenl
to White's place yesterday, -e White says
taking a gallon of whisky and inviting
several friends to join him- White .say1he drank some, but was the only one wiu.stayed sober. Ballenger, he said, started
to talk about the marrdage and renewei
the quarreL. White says he went into the
house and ainenger foannwed him and
struck him in the "face several times with
his fist, cutting and bruising him., Bal-lenger shortly afterward left, White says
and went down the road. White followe.
and caught up with him. Baener slum-
bled and fell, and he (White) being a. imdwith his rough treatmnt aught hold eu
an ax near by' and mr him a blow em
thne head.
Ballenger, it Is said, reetited a seveelwound in the bead, mekn=- a seiius traetare. After being oerated enby DrMuninnix it was etrid yh .thai35uaercould net ltgee, ~ so
orred near Sugar Leaf inui, a 1Uti-et of Diekeroneu m g- V.35
lege's henme is near CmUsasemerjm
county, about six amsw d y

skedericeenty a asma eachmaid .t the fe. Ibe amm
in Uwaderishopy amER

.Tabkrin 6ten
VveTlem A04 4.0ec~ *

mat and Rear t* W4epams 3e' r

This matter will be found to be- eftedg
different from and superior to the ijsNi
run of food articles, in that-every item 48
a nuet of culinary wisdom and eminently

.Coaducted by 'Lids Ames Willis, Mar-
quette boding, Cilca6, to whom all in-
quiries should be addressed. -

AU rights -reservid by Banning Co., Chi-
cago.

fiSH AND EGGS.
What can one dd with cold, cooked eggs

and fish? Why, a great many things in the
way of savIng in the unnecessary expendi-
ture of mosy for'new material as well as
having these materials already cooked 1M
the preparation of ihany a dainty dish.
This being Ileb sad egg season, it is well

to know tat no maatter how small a pe-
tion is left, it can be utilised in "left-over
dishes." ,Oie hard-bofed egg Is frequentri
aU that is needed to make some dish com-
pletel and if used for no other purpose it
can be added to the sauce which you must
serve with your "warmed-ver fish."
A few suggestions In this line are gen-

erally helpful and always acceptable.
Soup Stock.

One seldom cares to buy fish especially for
the purpose of making stock unless a large
quantity is needed, but for fish soup and
sauces the fish stock is a great improve-
ment. The bones and skin and like parts
of the fish may be tsed to make a stock for
this purpose or for a basis of a good cream
soup.
Cold Cooked Fish in Creasm Sauce.
Baked, boiled or even fried fish- may be

cut into small, neat pieces and served with
a thick cream sauce, or may be cooked in
little ramakins-Individual scallop dishes.
When the ramakins are used, first mix the
fish with a little white sauce, place it in
the buttered ramakins, sprinkle buttered
crumbs over the top and brown delicately
in the oven. A little grated cheese may be
mixed with the crumbs and sprinkled over
the top; or the cheese used alone. Scallop
shells may be used instead of the ramakins,
and are very appropriate for the fish dish
and are also very inexpensive. They can
be purchased by the dozen from almost any
fish dealer of housefurnishing store.

Fish 'Croquettes.
One of the best methods for utilizing cold,

cooked fish is to make croquettes or fish
cutlets. These are dainty and suitable to
serve for fish course or a fish entree at any
dinner or luncheon. First shred the fish,
carefully removing all bones and skin, then
mix with sufficient thick cream sauce to
moisten well-the sauce must be as thicK
again as the sauce accompanying the fin-
ished dish, three tablespoonfuls of flour be-
ing used instead of-one. After the fish is
seasoned and blended with the sauce allow
it to get perfectly cold; them form it into
the desired shapes, dip into beaten egg and
then into dry bread crumbs. Have all the
forms same size and shape. After all are
covered set them aside for an hour or even

longer, letting them get dry on surface.
Then cook them in deep, hot fat until a

delicate brown. Serve with parsley, slices
of lemon and a suitable sauce. If you form
the fish mixture into chops instead of cro-

quettes, when arranging them for serving,
insert a small piece of macaroni or spag-
hetti i the smaller end where the chop
bone would be. For lobster croquettes use,
the tiny lobster claw. Parsley may be used
also, but is not so suitable.

Cooked Fish in Chowders.
Cold, cooked fish may be used for chow-

ders, but is not considered as desirable for
this purpose as the fresh fish; however, a

very satisfactory chowder may be made
fro:n the cooked fish, especially if clam
bouillon is used to give additional flavor
and nourishment.

Fish au Gratin.
Sprinkle a tablespoonful of finely minced

onion in a baking dish, cut the fish into
pieces or slices and season with salt and
pepper; place in the baking dish; sprinkle
with chopped mushrooms and parsley, pour
over this one glass of sherry or madeira
wine, and over all half a pint of white
sauce with a little anchovy paste rubbed
through it. Over the top sprinkle buttered
crumbs and brown in the oven.

Fish Soup.
Any kind of cooked fish may be used for

this purpose, even the often-despised cat-
fish. Place the pieces of fish, with the
bones, in a kettle reserved for cooking fish.
Add a quart of water, or less if the amount
of fish be very small; add a celery root or
two or pieces of stalk, a small piece of bay
leaf-, a pinch of thyme and summer savory
and a sprig of parsley. Cook until the fisa
is in a pulp; strain through a coarse sieve.
To a quart of this soup add half a pint of
hot cream or good, rich milk; then two
eggs beaten to a froth and two level table-
spoonfuls of butter. Cook for two minutes
and serve with croutons.

Cooked Eggs Left Over.
Hard-boiled eggs, as we have said, can be

utilized in a variety of ways; they may be
sliced and escalloped with parsley and
cheese or macaroni or they may be divided,
by removing the yolks, mashed fine with a
little oil or butter, highly seasoned and re-
turned to the whites, which form a little
cup to receive the yolks. These may beserved cold or heated carefully in white
sauce.
The yolks may be entirely removed and

used In the preparation of some other disc
and the white cups filled with a mixture of
well-seasoned tomato and cooked rice andsuspicion of onion juice. Cover over withbuttered crumbs, place on a buttered diahand heat in the oven until crumbs arebrowned delicately.

Poaehed Eggs.
Those require, if soft, to be reckoned un-

til hard. They may then be made into ver-
micelli toast or the whites chopped, mixed
with the crumbed yolks and just enougi
milk added to moisten well, heated and
served with grated celery and tiny toast
points.

Curried Eggs.
This Is one of the nicest ways of serving

hard-boiled eggs. If shelis have been r-
moved, heat the eggs by dropping theni
into hot water for a few minutes, make a
nest of boiled rico (the rice must be kept
hot), eook oneO teaspoonful of chopped oniox
with a tablespoonful of oil or butter untilthe onion is straw colored. Mix one table-
spoonful of cornstarch with half a 'table-
spoonful of curry powder (use less if you dc
not like it hot); dilute with a little coldmilk; add to the onion in the pan, then add

Ione and one-half cupfuls of milk, cook un-
til it begins to thicken, season, wipe theeggs dry and drop them into the sauce oneat a time, roll them about until coated
evenly with the sauce, then place them .ixthe float of rice and pour the reandenr 0;
the sauce over the rice.
Hatil-boiled or poached eggs may also bechopped up and heated with a rich mea

gravy or giblet sauce and served on silo.
Iof toast. And hard-boiled egsgay al-
ways be used for garnish, especIally witi
spinah A siniple dish of green spinach ascrisp* cross has a most refreshinr look 11it has no other garnish than the white of a
hard-boiled. egg eut to represent petals ofwater lily and the yolk powdered and
placed in the center of those petals.

Fried epsters,
Creamed potatoes. Graham amag,

LUNCH.
Fish eroqe~s

Cheewaters. =amn

Hermits. - Alpie sauca,.DINNE3.tTemato be -.n
Stamedeams. Egled dlaPsac wss. Oagae

Said Wit
to Wisdom--

A ful stomach
tmates a light heart."
Said Wisdom

to Wit-

'Uneeda
BIscuit

Always good and ever growing better.
told in aitight moisture proof packages.
NATIONAL OISOUIT SOMPANY

S

Pineapple tapioca.
Coffee.

FRIDAY. A ygestblgbiamisg t1
BREAKPAST. 61 aping a -, Ingft5Grapefruit. ral meaning to 4y8P@m,

Fried perch. Creamed potatoes.
Toast. - Coffee.

LUNCH. CnnWed Qum in
French toast. t

W shrtCheese elet. Wafers.
Stewt figs. Tea.

DINNER.-iam chowder.
Picleo *een tomatoes.

Corn os s Stewed tomatoes.
Old-ff sbMoed rice pudding.

SA URDAY.
13REAKFAST.

(dranges.
Podehed eggs on toast.

Creamed potatoes.
Zwelbac . Coffee.

LUtNCH.
Stuffed eggs au Gratin.

Sarmtoga chips.
Cream cheese and nut sandwiches.
Spiced grdpeg. Wafers.

DNNTea.CfatubouNllon.White tjah, stuffed and baked.
$4uce tartare.

Potatq WIS., Parsig butter.Creained onions.
Coffee. 4.varian cream.

Sardines na Promage. teIite qA4

Clarify a little-btitter, drain the oil from n
the sardines,, then 'warm them In the but- %m fefodaetl&ftf101O
ter. Take the sardines out, season with 9. Reim Vegetable,uopeU-
salt. pppper and a little lemon juice; place -f 00 WftkExb'ftt&the sardines on a hot dish; add a spoonful L eing mgeabledock-
of flour to the butter in the. pan, rub kfatg3Wit-Uel
smooth; add a little cream and the yolk dhmme5.

4 crS310k, b anev I I umof an egg beaten together. Let it simmer .- v1
until thick. Cover the sardines thickly It does not r00c14 1. Gold by leadig goans. Sen u 4W In
with grated cheese. pour the sauce over Donmmial, ft m enumeleg.. ad . - sok
them and serve very hot. us. aDoI t"ha a d noe m ts 1 1 F mi d 11 13.SalMI of Game. WESSN PROCSS CO, no SoA Thi SL, fi&d*Carve the meat neatly from the bones.
Remove all skin and fat from legs, breast It
and wings. Bruise the bones well and put
them with the skin and trimmings into a
.stewpan, add a good-sized slice of onion, a 1
small bay leaf, a blade of mace and a few
pcpper corns. Pour over these a pint or e sm&i ut 7 m irs 7w M=L u.I
more of veal or white stock and boil until 41
reduced one-half. Strain and remove all 0fat; add a-little cayenne and lemon juice;
place the game in this stock and heat veryt ogradually, but do not boll the game. Put
the game in center of hot dish. Let gravy
boil up, ,then peur over the meat, border
with fried bread- cut into small triangles
or three-cornered pieces of fried mush. Gn~iWe will give a few mor~e dishes in an-other issue.

PECULIAR ROBBERY CASE. 1 led rl itfd(l h ha
Thieves Threaten Kidnaping 'to Se-WhntkC it. omcIts

eure Redemption of the Loot.
A theft of $35,000 worth of diamonds from si td ThioesIsntulk

Edwards & Sloan, *bolesale jewelers, and ortJOS 5Pf.
a threat to kidnap the young son ot Gee. o h haadi efcl
H. Edwards unless $1,000 should be paid dleuI ULSBAI
Immediately for the return of the gems, Is ~ pcaeo ean rn
a problem with which the detectives ofnoaersapcu fth ,.

Kansas City, Mo., are wrestling. The boy ~ ~ 5 ~ s 7
is being guarded closely. *orr~r
The theft, according to statements made eDrn q

public by detectives. occurred late Mondayansepwl-t avsteI
afternoon last. The gems disappeared mys- nngsrn.~.
teriously from the firm's store rooms in the Sn cfrG~asml l
downtown district, and all effort. to trace
them prove unavailing. On the followingBtte.rea3unm
morning Mr. Edwards received a letter con- P1 o ue.C~& Iktaininig a proposition to return the dia-mends upon the payment of $1,000. The
letter stipulated that the money be In $2bills, be wrappell in a package, and left at
midnight. Wednesday, at 40th and mcreem I
streets, In the southern part of the-city.
The letter expressly stated that the pack- H ilt h orl ieln redprge me~tl doigI ~age should be sent out by William Dear-adconeoysed.Thistuetire mitthAeia iwt.U
duff, one of the firm's clerks, and closed by ~ ~-atr t '45 eI~yfe rma esthe money was not fortheoming. Mr. Ed-cteni Mut foetesaeelftadnepydsawhkn' -wards immedb~iley had his son taken out rPas o aehiarmntnth thg-obenendw ev keof school, and hW hamsne been~guardedati ~ * el.tl bp nse h u~the Edwards tisseeete wt wd5uden.iWednesdaw-aRti, Desirduf, with a pak- e iStWr 13.Hrio.be~~~ e ikrh ns n
age of waste pae-, went alone to the cor- dIke ~L~a~e .WeV ~~ewtrW

ner Inhihi.fistwie.astoatereerytel"Futhrmoeacori-tives Deruisags he was~met by twoB.arsoofuresor' e.,bthr i ndti acv*namen, one of :spleon demanded a package, f dde-rset.JnSct otagosmnr. emuewsand then oomnieend: "Now, you turn back,
and don't look ei3ad, and don't say a werd ~ ~ ~ t 3Wnl nises. h dtrtfor tweaty-fdlur bets th-ettr a e natnaehvn txe.mdeiea atThe next dasADmrdssE reported that hae~.cmeldt eunhm etra s tTn ntenmenhafud _h missing tray An the basse- O Lsnd ~esed~Igd~1C(
hewrkntiass- h Eo te~vm o h m .~teadement some stabed him ta theepeety e twsa e h nk0 hpRback. The wilias truing. "He ~could U~4 eette m eis h bmn~not give a ofuaa0 hi. ==anaant The .* eY' A ~ b 3mbmeeyam~ h uiedetectives wrking on th, case. ~ Hlio bi RSdae h ubr0 fyo oe n

Gen md.a tsr'smasw
_an

~'~Uletie, w a eitS and wnet ~ien-sa r.A i

_ _ _ _ _
~th anserin ethnn

gen's~~pn~~'s test oa the watthte-theneMore 41theAs
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HAVE YOU
A

So-Canled
Substitute

for CERES
FLOUR in
your house? If

U S Eso, take good
advice and
don't use it.
You can't and
won't h av e

p u r e and
healthful food
if you use the
inferior grade
of FLOUR.
You musat

have the best
bran d of
FLOUR if
you want the

bread.
C E R E S
FLOUR is
the brand to
use. It's the
FLOUR that
in a k e s
s trengthening
food and has
given the
greatest satas-
faction for

RI over twenty-
.6 five years.

T h ousands
of housewives
in Washing
ton use CE-
RES FLOUR
and testify to
the satisfac-
tion of the
foods it makes.
Your grocer

sells CERES.
le sure to ask
for it. Don't
under any cir-
c u in s t ances
accept a sub-
stitute.

Wm. IL. Gait & Co.,
4Wlholesalers, ist and Ind. Ave.

We're Sole West End Agents For

"Takoma" Water.
A drligbtful Taole Water. Ab::-

HALF-GAL. lutely pere-ight-hek-ar as ersteL -

We are sole West End agost ror ft.
12 half-gallm bottir--frsh fnrsm **-

&k.0.IE mpringW -enly 6c.. delivered.
37 Write or 'mbme.

N.-i.Duvall, 1923 Pa.Av.

For Gity years Schlitz
beer has been brewed at
Milwaukee. From this

,city it goes to the resiotest
parts of the earth. The 4
sua never aets on Schlitz
agencies. Civilized men*
do not live where Schlitz

- beer is not standard.
Schlitz beer has made

Milwaukee famous. It has
given Milwaukee beer the
distinction of purity, and
purity is everything, but
all Milwaukee beer is not
Schlitz beer. People now
de-mand a beer that is
healthafn and thatdemand

k calls for Schlitz.
Schlitz parky is abs.-

lute. Every pencess hs
cleanly. Every drop of

- h peoduct is coeled in
Altered air. Every barrel

- i. Iler..4-every bottle
is teritised.

"b Abeer that isagednand
pe is at har~-it

s i sSelssametana.e

a-nes asen time

eS. ses


