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Silks--Building Sa
All colors Washable J2

Silks; extra strong; 20 inch
dresses, linings and fancy wo

$1.00 Velvets-Buil
1,750 yards Silk Velvets

ly damaged by our buildin
pieces; on centei tables, mail
Yard ................

50c. Dress Ooods-1
25 pieces Light Color,

Goods; also a few striped wa
ity; slightly damaged by the
"Shop early." Yard .......

39c. Underwear--B
Ladies' Fleece Ribbed 1

or drab; all szes, including e

Child's FleLee JerseyShirts a

For one day only .......

8c. AmoskeagOinghar
Amoskeag and Lancas1

Checks; all colors and style
anteed for wash and wear-

6c. Outings--Build
Striped and Plaid Out

guaranteed fast; new, pretty
wear, wrappers, waists, etc
Yard ................

$1.50 Sanitary Comfoi
Pretty Silkoline covers

"warm as toast;" the ideal 1
liberal size; the best comfort

Corsets.-Building .

Royal Worcester, W. B.,
Thomson's Glove-fitting an<

grade makes, in all styes

$1.50 Blankets-Bulk
Large, Warm, Twilled

Blankets, with red or blue b
the right article at the right 1

50c. Sheets--Buildi
"Mohawk" Sheetings ar

for wash and wear; 72x90
Sheets; worth Soc.; hand tor

No, extra tharge for Crc

You Musi
in reading our advertisement
of reliable quality and thorou
compare our prices with other
the goods. You wili find th
goods are of better quality.

This nal

6 nt. 10 INl

r *';aFrete

-w einate

Iargs 113n
e * *3 drawer; o a

* rawer 11in
for sIsrwo;

""FI' - IIB** talm, S'
$20.2!

Very choice design i1
Round Quartered Oak Tabh
24-in, circle, dainty Frenc1
legs, extra polish finish-

___ $4.54
A Solid Oak or Mahogasy

finished Parlor Table, 24 ii

sqluare, heavily beaded rin1
shaped legs, high
polish............ }9
Carpets and Rugs.
The efficiency of this depart

ment is more pronounced tha1
ever this year. Every mak
of Carpet is represented b;
many pretty patterns, many c
them exclusive and all of theri
good. We have miles of Car
pets in the piece and a host c

* different kinds of Bordere
Rgs. You will find on

-prifes lower than usual, nr
we make no charge for mak
mg, laying and lining.

Pretty 3-piece Receptia
Suite, mahogany finishe
frames, covered in assorte
covers; gooddamask..........gO@7j
satin damask; frae ik
any rmnished......41.0

House &
901-903 Sevent

sL ame a m

m . -a aa t..-wbedase wa
er...n---- the eawh

Lpanese and India CO
es wide-for waist,
rk-yard .......... 2

ding Sale - -

,in all colors, slight- 1l
g operations; full
i aisle. "Shop early."
..........

3uIlding Sale -

,d All-wool Dress CO
ist goods; 50c. qual-
building operations.,
..........

uilding Sale -

Jnderwear, in white
,xtra large sizes; also
ndDrawers; all sizes.

n-Building Sale
ter Best 8c. Apron 9ACo
s; full pieces; guar-
yard..............

ing Sale - - -

ings, in all colors;
effects, for under- A CO.;on center tables.

-ts-Build'g Sale( l
'feather weight; ro>ed covering; good,

ever shown for. ....

Sale - - - -

R. & G., Kabo,
I other high-

ling Sale - --

x1-4 Size White C ,
orders; $1.50 value;
ime and price......

ng Sale - - -

e known as the best CO
Mohawk Bleached
n and hemmed.

!diC-- Terms arranged to suit.

Remember
s, that the goods we mention are all
ghly well made. You should not
s' without at the same timecomparing
at when our prices are not lower, our

CobUer....t par-
hlor Rocker, em-

bosse4 back wa
d.') turmed pot; $2

. value, for

$1.25.

Solid Oak Chamber Suite;
21x30 French beveled plate;
swelled-top.drawers; has bold
overlaid carvings; is brass
trimmed and finely

Ii fialed..........$24.00

Handsome Steel Enamneled
Bed;has brass railand ballson
head and footboard; is extra

- value--at.......-.-$4.75
Extra Large Oak Dining

Chair, handsomely embossed
back, turned spindles, brace
arms; $1-75 value--for..gggc

e Neat design of Enameled

Steel Bed, with brass trim-
fmings; has 1 i-6 posts and is a

heavy, solid Bed . ... $2,99
If 5-Piece Parlor Suite, miahog-.

r any-finished frames, excellent

quality of covering; a $25 Su~ite.
................-$18.00

Mahogany-finished Chamn-
ber Suite; pattern French bev-
dldplate, 30x24; swelled-front
dresser; cast-brass
trimmings........-900g

e Solid Oak Chiffonier, swell-
e - ed-top drawers; has

drawers;24xx4French

Herrmanns
t., C08'a6 oI0Q R

eemab sRsy~ g
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Al the Virtues of flait
AU the Strength of Whe

Recommended by
FOOD EXPERTS
NOTED CHEFS

THE MEDICAL PR3FESS10
ALL FIRST-CLASS CRODERI
THE WORTH OF DIAMONDS.

Value of the Preeous Stones Arthealy MaIntsAlmed.
From the London Express.
Diamond dealers say that if it were ni

for the operation of the great De Beel
monopoly the precious stone, loved of a
women and most men, might be cheap at
vulgar.
For years the price of diamonds has be(

rising steadily. The war has had little i

nothing to do with it. Irrespective of rait
and sieges, without count of income ta
and cost of labor In the mines, the priu
has gone up, until it is now 100 per cei
higher than it was twelve years ago, wh4
the great diamond trust was first forme
In the early days of the trust the membei
were Messrs. Porjes, Barnato, Mosenthi
and Dunkelsbuhler, all of which firms ha
their representatives on- the board of ti
De Beers Company. Today the trust is
the hands of five well-known firm
Messrs. Wernher, Beit & Co., Messrs. Beri
helm, Dreyfus & Co., Messrs. Josep
Brothers, Messrs. L. & A. Abrams, an
Mr. Dunkelsbuhler.
These five firms are the customers of tt

De Beers Company, taking from the mir
owners diamonds in the rough to the vali
and extent, it is said, of £4,000,000 eves
year.
Is that the limit of production of tb

diamond mine? People who know Kimbel
ley say it is far short of the possible oui
put If the De Beers Company chose it
believed they could easily multiply ne:
year's production ten-fold. The stones'ai
there in those wonderfil holes at. Kimbei
ley, and a little extra labor would brin
them out In such marvelous quantities tku
every butcher'' wife in Smithfield markq
might go to the play in the necklet an
tiara of a duchess.
Very. naturally, the chief owners of ti

mines and the sellers of diamonds, who ar
practicay one and the same, have no Jr
tention of allowing the market to be glui
ted with cheap stones. Having the chik
center of diampnd production in th4tYhwney'I-o th4 outpblit,.eant lpci,
"But," ,ak my lady, aghabt'at the prieibe must pay for a new suite of dialnond

for the coronation, "why are they not cor
tent with the monopoly? Why has the prk
been raised year by year?"
"Because," said a dealer to whom a

Express representative put the questioi
"the trust must make provision against
rainy day. At present It has all the know
diamond -fields In its hands. It canno
however, provide against new discoveti
and the terrible catastrophe of cheap dig
monds unless it builds up a reserve fu
big enough to buy out every competito1
That is why, though the price of diamone
rises, the value of De Beers shares remair
practically stationary."

The newspapers at Copenhagen revive ti
rumors that King Edward Is In a seroi
condition from cancer of the tongue wit)
out adducing any evidence to that effect.

90 ARGUMfENT NEEDEl
EVREY SUFFEEE FROM CATARE KNOl
THAT SALV~ii LOTIONS, WASHES, SPEAYE

AND DOUCHES DO NOT' CURE,
Powders, lotions, salves, sprays andl inhala

Cannot really enre Catarrh, because this disease
a bleod disease, and local applications, if th

accomplish anything at anl, sin~iy give transis
relief.*
The estarrhal poises is is the bloed and t

mucous melsbrane of the nose, throat end traeh
tries to relieve the system by secreting 1at
quantities of muncus, the discharge smetim
closhing up -th5 nostrils, deeping iato the three
eausing deanss by closing the Eustachian- tuba
asS after a turns eansing eatarrh of stoms
Or serious throat 3nd .lung trpuilges.
A remedy to really ems catarrh must be an

tent eesd hikwit cleanse the Nened fre
estarshai pa~h si iet tie fever ad es
jestiam frene thEmsiem mnessbrane.
*The .bet an must niedern rensedies for t-ups are atisepties seieatusfny Isamw
gucalstet Guiet Ieagulnaria and Nydhastiand whne enen et these hsve bees ineessmful
seo separately, yat it has bees ineuit to gthet7Al wa~s~e In es pelatable, coqvenia
The mnacturers of thie sewr estarra earStuart'. Catarrh Tablets, llave .seeseaea sessis

Ni Is eedem-a this enit. Thyise, jawBfnlseuent-tasting loesges, is he diied -is- 4ameth, thus r--asei qeey~part- oeta me
membrane et the threat and 'al the stmmuch..
Uanitsasme estarh em s tusurs endr

tattete esatsia no eeie,'ower suriye
d@ Wthetese and Ste agaify'ssa tu
thies a -n -.e=

"I know of Esrgst h se a i

as, I edwlifa e
*s ~

ses sp of 1nsIe act thgmls@

3wetsses to 0b14we

Ist-*a w" 4 Ammons on&lint.ese~ssmhlme

.The army brMW4 mha*ema by Gen
MaeArthur, met at the Lemon building
this forenoon. The Work' of the board is
toR be having bee

ghatyelared.Masoriginally
Intended that only reared in the
O!name and Ph8*lsegassa shouild
be considered, the- g1d ha"s -aow bee=
charged to include the Spanish-American
war operations, which, of course, Involved
the Cuban campaign. of the nomlna-
tions sent to the se an recon.
inading brevets for s%=tan ear srv.
ice have been withdra*. .an4 .te present
board will consequetlV#ate a *lean Reid.
There are more than'i00 of these nomi-
-stions, the result of the work of the I
.ehwan board; whicir-dealt with Cuban I

t 'evets, and of a bord, headed by G..n
Chaffee at Manila, wbYW made gecommen-dations for brvets based uponsrvie in i
the earlier stages of the Philippine cam- I
paign. It has been deemed well to recom- I
mit all these nominations to the present I
board, which, having in hand the whole 1
subject, can arrange a 'more uniform and i
equitable system of awards than' would be i
possible for a board d4aling with only one I
phase of the- campaign This board may I
also tecommend the- award of medals of g
-honor, so In view of -the wiping out of all I
previous action it is possible that a medal

I may be recommended for bestowal upon
Col. Theodore Roosevelt, now President of
the United States, fpr diptinguished gallan-
try in the ntiago canieIgn. -There will
be without doubt many other distinguished
names on the new list of brevets, and inL- view of the more equitaJlo arrangement to
be had it is expeeetAt the Senate will I
act upon the brevet nominations without I
fail next session. I
itNo action on the part of Congress is re-

S quired in the case of medals of honor, the
a President being the fina authority.
d ' While the fact that a brevet had been ree-

omm'ended to Congress for Col. Roosevelt
was published at the time the nominations

n were sent to the Senate, it appears that
or the fact that there were two separate ree- t
A ommendations and the exact bases for the
x board's action were not mhade public. The
adjutant general furnishft these transcripts
from the proceedings of ttle board: O'LIeut.

Lt Col. Theodore Roosevelt, 1st United States
n Volunteer Cavary, to be brevetted colonel
L United States Volunteers, for gallantry in

,battle, Las Guasimas, Cuba. June 24, 1898."
- "For gallantry in battle, Santiago dea Cuba, July 1. 186 Let. Col. Theodgred hoosevelt,. to. be .brevetted brigadier gen- a

e eral"
a The board now in session is composed of

. the following members:
'Major General Arthur MacArthur, Col.hIL C. Hasbrouek, Artillejy Corps, and CoL

tain Robert A. Brown. 4th Cavalry, as re-
e corder.

AFFAIRS IN4 EXiFCANDRIA

e
-MRs. MrLsTEAD liGkis TWO AT-

TUEPTB AT 1Ji*IDE.

Alleges Domestie Troubles n Cause- f
T;Two Faierala e Afteiase

One Annou=eed t amorrewww.
e e ~yiwz8ar BurVu,N:i71 Xing Street, e

BeHf 1lp 6one No. 106.
f ALEXANi@R,[A, Va ,9ber3, d
r Mr tl o Robert 11

e &y nightW( 10 ,MfitWash-
Way station, but was relieved of the drug tat the Alexandria Infitda6+ nd her 1116
Was saved. Mrs. Iueiad... la~inya that

i.she wanted to end her existence on- account 9
a of domestic troubles,. but Mr. -Mistead's
friends say they doubt this. Mr. Milstead
met his wife at gelohila Beach .the past e
-summer while aiending his vacation at It

d that resort and they 10ere married, after
an acquaintance of only about three weeks.

" 'Mr. Milstead Is employed at the navy
" yard in Washington. i. remained at Ils

home here and his wife returned to her
former home in Washinkten.

is Drank Laudanum Twice. t
S Sunday night Mrs. Milstead came here, t
and locating her husband in a hotql on C

_Royal street, sent in for him. As soon as
he joined her on the sidewalk, it is said,
she asked to be allowed to return to him.
He refused, it is understood, and she said
she would end the mattel there. Produc-
ing a bottle of landa , she swallowed
a 'portion, of the drug before her husband
succeeded in getting it away from her.
He then advised her toSetor toM~tn-
ton, and she left him.

rs Proceeding to a drug petore, Mrs. Milstead

te purchased another vial of laudanum, andc
er then repaired to the electric railway sta-

tion, where she was sogn located by her
husband and several friends who had fol-
lowed to prevent her ftp carrying out her
threat. As they athIe woman
raised the second botp oher lip and
drank -a considerable 4nnty.of iepol-
son. She -was hujlried ,tleinfirmary, but
had already lapsedIto cnsosm
when they arrived at -s n*Iul and
was resuscitated wt~nut~
Mrs. Milstead had ~~v dsuffieiently

to leave the ifraW eda aftenoon,
Fumeral Services.

The funeral of Mr. Leopold Gensberger,
'whose death occurred Sturlay night, took
place at 2:30 o'clock this afternoon from his
late residence, dit Wdlfd street, and was
attended by a large cqourse of relatives
and friends. -The funeral ervices were
conducted by Rabbi Stern of. Washington
and interment was mnade ist the Jewish
cemetery.
Funeral services over the remains of

the late Miss Mary H.; Mpller, whose death
9ecurred Sunday naorriig lst, took place
at 2 o'clock this fterngon at her, late

at residence, 812 Friee stieet.. Rev. Berry-
mnan Green of Christ picalChurch offi-
oeated. A large nale'of relatives, and
friends attended. Teinterment was Lu
the Union cemetery and was private.
Thefuneral of, the :Igi TiipT, Car-

ter, whose death occurred nuanag after-
tnoon, will take place tomorrow afternoon
at-I o'clock from, his late residence, corner

sh of King and Heary streu.e The servicesa

Wri he conducted by p,4eryanGreen, I

n-
and the interment w~~ntePresby-

-a terlan tcemetery.4
-General a~h

yfedh4aam odg

hehrincbbtaad-dl
Mr. LP,* GavnefoRc-

"- mend to attefad tIps of United
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Gamse bols* ver dinemt slesn o
10t of foods Ien -t tin ft ar car ear
y American =sesm=
Wit the frst se rsa It was a nMM"
mad in S ".m- a lesary ,eithr b virtu
it Us -I er serety, They -bd to
a take -deown ther trstyu naant from0I
stcoeover the mantel and go but a fel"o4s isto the em. t arend their booe" tiind t meat naret, snpmplie with thm
rsT ebesest game of the seaso, witbee
*eAt o price-the only thing needful 4
Irmo, steady aim.
Game atBl hold. its place amm thn
Ast familIes," but how altered. the coneiows! Scarety and price have relegated
t to the luxuries, and abudndane Of 0te
neats have made it a non-emential excepi
a thOe who have the inherited taste foi
his wild and "woodsy" meat.
Game' as found In the markets of thepresent 4Y .i not very gnemrly appredated, owing to this "wild, flavor" and tbw
ength of trns it is usually kept, and oftenno, owing to the careledimness of the hunt.
era.
The very. noticeable lovor peculiar tc

wild game and enjoyed by those who hav
nlgerited their taste for it is Imparted t
he flesh by the wild food the bird or ant
nal feeds upon. This may be removed
when it is disagreeable to thorn who do no
elish it by careful bleeding as soon as tINtnimal is killed. This is done by opening
he large vein found under the tongue o0
Poth birds and animals. The body Is frsi
iuspended from the limb of a tree witl
kead downward. If the birds are to be:ooked immediately the feathers should be
emoved by stripping them down careful-
y and quickly from the tail to head, leav-
ng the tail feathers and those on the head
Lad tips of wings. The feathers will come
off very easily at this time while the bird
8 hanging. The birds should be drawn aWmoce. The hunters cut a slit inside the legtnd lengthwise of the body, remove the en-
rails and wipe out al the blood, then- fill
he body with prairie grass; this keeps the
Pird In form and dry.
Game is considered a valuable meat to:
nvallds, as tke flesh is more easily digest-,d and has less fat distributed through the
neat than the tame birds. Fresh game
hould be given and no risk taken in giving
neat that is not in the very best condi-ion, even though "keeping" brings out the
lavor and makes the flesh more tender.
All shot should be removed at once'rom the flesh. Do this, If possible, evexi
when the game is not intended for imme.
iate cooking.

eow to Prepare fee Cekiag.
To remove pin feathers from game, plungiito a pan of boiling water to looses
hem. Never wash game more than Is ab-
olutely necessary. Frequently a thorougi
riping inside is suficient. The skin needo
,more complete eleani=
Large birds, like pheasants, peacocks and
rairie chickens, may be made more dell-
ate 'n filaro- by soaking them for eighi
or nine hours lb cold salted water, or par-ofing them In water, to which you haveLdded an onlon and a little vinedar. TE
emove any unpleasant odor or flavor trou
rild fowl, peel the yellow rind from a lemo:1
nd place the lemon Inside the fowl be-
ore cooking. When birds are kept toteme time before cooking they should have.piece of charcoal laid inside; this will
revent its .becoming too strong. Do not
emove the skin or feathers from game i
tIs to "hang" any length of time. To

:eep rabbits or squirrels sweet and fresh
or several hours before cooking and after
kinning them, rub well with salt inside
.nd out and place bits of charwoal about
hem, cover with a cloth and keep them Is
cold place.

Velsem.
This meat is generally best enjoyed roast-
d or broiled, especially if thi roasting cam
e done before an -open fire. Those who
o not like the slight "musky" taste will
nd the flavor more delicate If they make
L Inte a fricassee.

:WJil duck, grouse and pheasants an
eat roasted. Allow thirty minutes 1i
oaeted plain and longer if stuffed. The
avor Is best preserved if they are served
rithout stuffing; they should be seasoned
rith pepper and salt and butter only;
lace a good-dined lump of butter inside
ach bird, truss and skewer and place in
he oven. Baste with more butter It re-
juired to keep the birds from becoming toe
Iry.
If tufling is used, a plain bread dress-
mg is the best to preserve the flavor, and
piece of bacon or fat ham skewered or

aid on over# breast and thighs. A moetLelicate way of dressing small birds I
o dip a large oyster in melted butter ou
oeaten egg and then cover with soft,
:oas bread crumbs and place inside the
ird. A mashed' potato stuling is also deli-
ate and is often used for stuffm fot
oraised squabs.

Larding Ganne.
The natural flavor of birds Is destroyed

ir disguised to a great extent when they
ire larded, but for the dry meat birds
arding has its ad'amtages; the fat poril
noistens 61l1e meat, if the larding is done
roperly, and at the same time bestes
,utside, preventing a hard, dry skin.
Grain-fed young pigeons and partridgei
hat frequent the grain fields and stubble
ire the best and are equally good broiled
ated or baked.

Reast Birds.
Cut off the neck so as to leave two-third.

mn; draw carefully, being careful not t

wreak the gall bag in the liver, Reme

verything from the inside, especially the
une that are inhaedded in the ribs and will
mpart a bitter taste. Drawg the lego ng
riose together and tie loosely; fil with a
plain, well-flavored drammng of bread, em
he oyuters-or ptato tufin&ling rather
oosely; lay the birds in sakie pen, plae.
ng sach one On its beck on a strip of fal
sIat pork or acn. Arrange in rows,
ipread them thickrly with butter or laytrips of fat salt pover them; put a
ittle water in the to prevent burning
o the pan; bake half an hour If birds are.
roung. Birds may be'prepared in the ame
ray for braising and placed on a layer ofarrota, turnips and snlen cut Into die and

little parsley., with just enough water teover the vegetables. Then the cover is putin and the pan placed in a hot oven. Oldsigeons are nice cooked this way, but it Is

iot the best way to cook young birds.

Prairie Chiekens gaaed
Young prairie chickrens *ag very fgegg

r usonted Joint the chicen and senses
with salt and pepper and sprinkle with flour

ad lot sta=d in a cool place. Eat enugh

scon fat or vegetable o11 to cover each

dee. Dip the piece of chickren in beet..
gg and bread ernmbs, put into the fat
without crowuhng and fry a nice brown Do
cot have the fat too hot, as It wBi require

hirty or forty-five mit=sn to cook thu

hickee. Keep covered until the cien= Is

niea enough to tara thems; leave- sov-

red.- When all Js amated, keep hot wiR.t
wa make .tae sae. Masure the fat, Is
he pen and ker a pint of the -sanoa take
our level +.ta=nespmaui of the fat, tow

eve tihlesontsl etsIte Dour and a

eantof n r m~t wit df -ne and
meltp utd .ntbaea the

tir in th4 fitseu endoka th

malk and istit~#mli bes se tW mse

We'll
With the

If you are anein- togt
we can belpyou by rying
best fiaciities in Washington
and we dotis

* tirely free of cost. $o
charge even for the Iinings
and aste cmasioned inS natuitg 0"rLu
Carpets have selected
with a CaM -as to 'W
thtenaMs us topaow

ly guaratee the durabilty
of every yard. Itistheheight
ful quaimies in Furniture or C
anteed values here on easy we

-ranged to suit you.

* 817-819=821-82=
Between U

wata; rir. and dry quickly, al up with
plain dresming, sew up, tie down the legs
and wings and place In a steamer over boil-
Ing water and steam until tender. Then

a dripping pan, spread thickly with
butter, redge with salt, pepper and Gour
and pae in the oven. Baste with melted
butter until a nice; rich brown. Serve with
apple butter or spiced wild grapes.

nafn on TweL
Dry pick the birds and singe over the gas

flame or a tablespoonful of alesobel poured
In a saucer. Cut of the hads and the legs
at the frst joint; draw and split dew the
back; place in salt and water for ten min-
utes, drain and dry on a cloth, cover wka
bacon or butter seamen with salt and pep-
per and place on a broiler; broil ten minutes
on either side. brusihin frequently with
melted butter. When done place each bird
on a slim of buttered tom with breast up-
ward, garnish with para and serve with
creamed celery or ouCumrs.

Wld Goes. m-eted.
Soak in salt and 1ater for twelve hours

before cooking, and if you are not sure
that It in young and tender parbol it for an
hour at least. Old geese are better boiled
or steamed; for roasting they should not
be more than eight months old and very fat
to be tnde and juicy. A green goose, four
months old, Is considered a very choice dish
by a New Englander. It should hang at
least twenty-four hours before cooking.
Cut the neck off close to the back, but

leave the skin so it can be drawn over and
down on the heck under the wings when
they are placed In position. Fatten out the
breast with a rolling pin; tie wings and
legs securely Into place and ill loosely with
a plain bread stuffing. Sew up securely,
and If the goose is not fat enough to baste
itself lay strips of salt fat pork over the
breast and tie In place. Put a little water
In the dripping pan, add a little salt and
pepper and baste the goose frequently with
this. Turn occasionally so as to brown
evenly an all sides until tender and a nice
colbr. Serve with giblet gravy and apple

Canning Wresb Mushreemas.
The ordinary field or market mushroom

is not sgItable for canning. The French
champignon ieativated button mushroem)
is grown for this especial purpose and cul-
tivated in mushroom caves from the spawn.
These are the canned mushrooms in com-
mon use in cooking. The ordinary mush-
room may be dried out. but we would not
advise canning unless you cultivate the
white button varety %mentioned. The dried
mushrooms glye more of the true Savor of
the fungi than the canned. Dry by peeling
and trimming them. Place on pans in an
oven nearly cold-a baker's oven is the
best-ami keep them tied up closely In
paper bags In a dry place.

Green T'atIe Soup.
After killing the turtle separate the un-

der from the upper shell and cut the meat
of the breast in six pieces, carefully remove
the liver and eggs and green fat and lay
all the parts in eold water; care must be
taken in remnoving the gall bag from the
liver, as a drop of the bitter fluid wiBl ruin
the part of the meat it coms in contact
with. Throw the gall bladder and Inten-
tines away as soon as remeved, separate
thee fins, as closely to the shell as possible;
then take eut tihe green fat that will be
found in the sochets ot the legs where they
join the body, place. In water with ether
pests. Ben the upper and lower shells
anti the bones faln aat. Then remove
the mucilage from the sheila; place It in a
separate dish. Put the head, an, liver,
heart and all the flesh, a pound of lean
ham cut into strp., a good-sed bay leaf,
level teaspoo of whele cloves, a bouquet of
sweet herbs, two blades mace, a donen pep-

Scorns and a medium-mined onion in a
tie. Cover with the liqwsr fromn the

boeled shne and simmer unti the meat Is
theroughly -done.--Then stain through a
ane sieve and return to the kettle: cut the
meat into inch pieces; add to the herbs,
etc., a hangtalespoon of sugar, quar-
ter of a poun of good butter and a bottle
of madeira, and let heat to beding point.
Melt another quarter of a pound of butter
and thicken with sasme quantity of sifted
flour; add a pint of the turtle shell liquor
and simer gently a few minutes, skim-
mning carefully. When both the sauces are
ready add them together. Heat the rest of
the liquor from the sheius with the green
fat and mucilage, put themn and the meat
in. the saucepan with the turtle egg or
yolks of hal! a dnsen hard-boiled egs, the

ohafalemon and the ether half
thinSesonwith salt and pepper

ta.*. Let it all heat to steaming point
aMQ mere.

Menus.
WUDNMDAY.*
unEAKFAS'T.

Fruit;
Calf's Liver Bna.n,

Lyonals. Estatses,

LUlfCK.-
- g Cuetlets, Ctsm~ anne,

Toamate Vmet
* relt, Tn

DINNin.
Vegetable.Soap,ased Pieas,~ Mesheds Ptatosa,
gibts Sne.,

C Caer,

Hurry-j
Carpets! I

your house WWdied fi UK(l
with the carpets.Weawe the *

kwor naking and layuiq carpets,gW1"

CREDQIT 0CDPU
of foly to pay cash for doubt-

when you can buy guar-
yor onthly payments ar-

0
MAMTH

1 7th St. N.W.,
land I Sts. '
Culmbacher
BEER

is the representative of up-
to-date brewing. It is a
pure BEER that all like.
t's a healthful BEER, con-
taining nothing but the
purest and richest ingredi-
ents-brewed by a master
of brewing. Order some.
12 qts., or 24 pt., for $rzS
Delivered in unlettered
wagons.

ashington Brewery Co.
4m3 AM F s. x..L -momB RanT AL

"Showm
*= r a6 attle cea

I ItIS t W.a

GRANOLAA wm~e dain

am..t''"'ft|'...
am tS 4he

a~ttramcaaisraffift vo

he ever as . a tomf.at

fe d'eteep by M se 3 Em

0 ' ar Pto A WDeseem
. Mke

eeT-amat amp .ee. e m .trl -

BA T C3AN EIDP~tU P)

-Send in your order by mail or
'phone for a daily supply of

MAlk BrA a eanan dA.

Atmpptime i theme h te t aw y a te
ben aNe me et Bsed Iasnme the t e eth

haves e nv atcea ie s h1d.that atleae-

Kotnae is'e tBsa ewrst g En Sthe

pgettee try --m
TeMie sePa. Pestate 4 Dnie rnae-

is=t== a, e.rat a a e i s.ems

Atessmehe th e eau t ~e s hm

sste th eegtmam ara
eme emt am6 atlmet latu e , th a bittlr-

on-an le the e nsy. temsne esn

1oey msage a r teet.. timi at s-
mayst ha the e lent t aam Diemeeset

msate. imeat.meat ee that batae at meys
mv~e-eease aee.rpra --9 s

met s ~aa ema r the eea ier me bene.
peema tshat lo h e ree d weat ma se

iSah a asset

eeh.aale e~at aeie *ea

emmUa ma.atmItam-G


