
SOME DAINTY DISHES
MEW RECIPES WHICH INCLUDE-
THE DELICIOUS STRAWBERRY.

Piquant Flavor of This Fruit Adds %

Delightfully Appetizing Touch to

Many Dishes- Combinations
Worth Trying.

Boiled Rice With Strawberry Sauce
-Put into the upper part of the dou¬
ble boiler a cupful and a half of water.

Bring to a boil, add a half teaspoonful
of salt and one cupyful or rice, thor¬

oughly washed. Cook over the fire
five minutes, then set in the hot water

pan, which should be one-third full of

boiling water. Cook until the race

has absorbed all the water, which will
be in about twenty minutes, then sad
a cupful and a half of hot milk. Stir
lightly with a fork so as not to mash
the kernels, and cook until soft Pour
into a pretty serving dish and serve

with strawberry sauce.

Strawberry Sauce-Beat a quarter
cupful of butter to a cream, add gradu¬
ally one-half cupful of powdered su¬

gar, and then having crushed a cupful
of strawberries, beat gradually into,
the sugar and butter. 2
Strawberry Triffle-Line a glass

dish with alternate layers of maca¬

roons and sugared strawberries, dip¬
ping both In a little white of egg to

make them adhere. Make a custard
of beaten yolks of three eggs, a third
of a cup granulated sugar and one and
e half cups milk. Stir and cook over

hot water until tlfick, then put asifie
to cool. When cold enough pour Into

the lined dish. Whip the whites of the
eggs very stiff and drop by spoonfuls
Into a basin of hot milk or water and

put around on top of pudding, placing
a strawberry wita stem and hull left j
on in the center of each egg pu fi.

Strawberry Jelly-Mash a quart of

ripe strawberries and strain through
coarse cheesecloth. Soak two-thirds
of a box of gelatine in one cup of cold
water for an hour. Add a pint of boil¬
ing water, the juice of a lemon and a

.large cupful of sugar. Stir until the

gelatine is all dissolved, add the straw¬

berry juice and strain.
Pour Into a pretty shaped mold or

small cups and set on the ice to hard¬
en. Turn out for serving, put a border
of ripe berries around the bottom of
'the form and serve with whipped j
cream. Red raspberries may be used
in place of the strawberries.
Strawberry Mousse-Hull and wash

a quart of strawberries, drain well
and sprinkle with one cupful of sugar.
Let stand an hour, then mash and
strain through a fin© sieve. Soak a

tablespoonful and a quarter of granu¬
lated gelatine In two- tablespoonfuls
of cold water for an hour, then dis¬
solve In three tablespoonfuls of boll¬
ing water.
Add to the sugared berries, let

stand In a pan of ice water and stir
until it starts to thicken.

Two Delicious Beef Recipes. '

Here are some recipes you might
make use of sometimes:
Salmi of Beef-To one cup of brown

sauce add one cup of cold roast or

boiled beef, cut In thin slices. Place
all over the Are In agate saucepan un¬

til thoroughly hot, but do not let lt

cook. This is a good breakfast dish.
Beef may be made tender by cooking
In vinegar and water; six quarts of

water to two pints of vinegar. When
mixing flour and water try a fork In

place of spoon.
Beef Kidney Stew-Cut in BmaEl

pieces; after soaking cover with wa¬

ter, add 'iver or beef, if you have any.
salt, pepper, onion, and simmer until
tender. Sometimes put rice or maca¬

roni in.

Appetizing Toast, Milanese Style.
Select ten cents worth of dry, black

Italian olives; stone them and place
In a little saucepan. Cov°r them with
olive oil and cook slowly. Mash them
with a fork while they are cooking un¬

til a paste is formed. Wash and clean
ten cents worth of anchovies. Slice
milk bread thinly, toast it and spread
with sweet butter. Then put a thin
layer of olives on the bread and small
pieces of anchovies on top of the ol¬
ives. Decorate with sprigs of pars¬
ley and serve. Delicious cold or bot
for luncheon.

Spanish Potatoes.
Cook medium-sized potatoes In their

skins; when almost done turn Into
cold water for a few minutes, peel and
place in a baking tin; chop a small
onion fine, add one-fourth teaspoon of
savory herbs, a little pepper; sprinkle
over the potatoes; cut two or three
slices of salt pork and lay over the
whole; put one cup of warm water
Into tin and bake to a nice brown.

Inexpensive Frosting.
Boil one cup of graulated sugar In

one-half cup of water until It makes
soft ball in cold water. Take off
Btove, sprinkle flour over top, beat lt
In until creamy, flavor and spread on

cake quickly. Cocoa can be added Cor
chocolate frosting.-National Maga¬
sine.

When Sewing.
The use of colored cotton instead of

white for basting white material
makes lt much easier to follow che
seams accurately on the machine. The
bastings are also more easily and
quickly removed.

Hickory Nut Cookies.
One cup butter, two cups sugar, two

eggs, one-half cup sour milk, one tea¬

spoon vanilla, one teaspoon soda, two
cups flour, and one cup nuts. Rofl oat
and sprlnkJo with sugar before MUX-

(Conducted by the National Woman'»
Christian Temperance Union.)

INTERESTING TO A FARMER

Closing of Distillery and Brewery
Would Set at Liberty Large Amount

of Capital and Labor.

(By PROF. JOHN A. NICHOLS.)
They cry out that if the liquor traf¬

fic is abolished one of the markets for
grain will be destroyed and a terrible
calamity will fall upon the farmers.
But the closing of the distillery and
brewery would set at liberty a large
amount of capital and labor which
would be diverted to other channels
of business, including among other
things the development of produce and
its adaptation to the wants of the
people. Many millions of dollars now

expended in liquor would be expended
in farm produce of various kinds.
There is a large proportion of our

people who do not consume as much
of our farm produce as they need and
desire, because of the waste of wealth
In the consumption of intoxicants, and
if this waste ceased the demand for
farm produce would at once increase.
Experience has shown that the closing
up of the saloons and the outlawing
of the liquor traffic has always Droved
a great benefit to every legitimate in¬
dustry. A chapter in the history of
Ireland furnishes a graphic Illustra¬
tion. During the years 1809-10 and
1813-14 the distilleries of Ireland were

stopped on account of the famine, on

the ground that these distilleries
wasted the grain that might other¬
wise be used by the people as food.
The results were surprising. The con¬

sumption of spirits fell off nearly one-

half. On the other hand there was a

tremendous increase in the demand
for dry goods, blankets, cotton goods,
sugar, hardware, crockery, groceries
and other necessities, thus showing!
that a year of scarcity with prohibition
is better than a year of plenty with-
out lt.

TO DO AWAY WITH ALCOHOL!
New Regulation in Federal Military
Expected to Bring Relief to Evils

Complained Of.

It ls notorious that drinking and
drunkenness are great evils connected
with army life. It was to protect the
soldiers from this debauchery that the
canteen was abolished. To further
stimulate them to lead temperate
llveB an order has been Issued by the
federal government which reads as
follows:

"Provided, that no officer or en¬

listed man in active service, who shall
be absent from duty on account of dis¬
ease resulting from his own intem¬
perate use of alcohol or drugs or other
misconduct shall receive pay for the
period of such absence from any part
of the appropriation."

This new regulation in our federal
military service ls expected to bring
relief at least in some measure, to
the evils complained of; also lt ls re¬

garded as another step toward abolish-1
lng the use of alcoholic beverages In
the army entirely. j
BLOW TO PERSONAL LIBERTY í
No Person Has Inherent Right to Sell

Liquor or Buy lt in Saloon,
Says Supreme Court.

The Supreme Court of the United
States says that no person has an In¬
herent right to sell liquor, and now
the fiupreme court of the state ol
Washington declares that no person
has an inherent right to buy liquor
in a saloon. In its decision the court
said:

"Just as the right to engage in the
liquor traffic ls not an Inherent rlgh*
In any citizen, neither is lt an Inher¬
ent right in any citizen to treat an¬

other In a Icensed saloon which la
under the control of the police power
being exercised by a municipality.
Whatever the right of the citizen may
be elsewhere, he has no inherent
right even to buy liquor at such a

piar*
A. other blow to "personal liberty,"

as Interpreted by the liquor trade and
Its fi lends!

Insurance Rates.
Insurance companies in Great Erlt-

aln, America, 8weden, Norway and
Germany are discriminating against
those who drink, even in moderation.
The insurance companies in Germany
have Issued leaflets and posters show¬
ing the detrimental effects of alcohol
on the human body. Many Insurance
companies place total abstainers in a

separate division, Insuring their lives
on cheaper rates. It Is manifestly un¬

just to require that total abstainers
shall pay higher Insurance rates on ac¬

count of the losseB caused by the
drinkers Insured by the same com¬

pany.

Not What He Meant.
"Now, Pat," said a magistrate to aa

old offender, "what has brought you
here again7"
"Two policemen, sor," was the re¬

ply.
"Drunk, I suppose?" queried th»

magistrate sternly.
"Yes, sor." said Pat, "both aw

,'him."

Cloca Many Bars.
More than 12,030 bars have t^en

closed in Galicia, Austria-Hungary, ia
a year.

FOR SALE
Real Estate

Desirable ti ve-roo tn house

and half nore lot, with half

story that can be made into

two lance rooms. Nicely
finished inside, good garden

spot with pecan trees, grape

vines, and currants ali bear¬

ing.
Terms if desired.

See me for bu ung and sell¬

ing your Real Estate. . I am

at your service,

0. P BRIGHT

Light Saw. Lathe and Shin¬
gle Mills, Engines, Boilers,
Supplies and repairs, Porta-
q'e , Ste-im and Gasoline En¬
gines, Saw Teeth. Files, Belts
and Pipes. WOOD SAWS
and SPLITTERS

Gins and Press Repairs.
Try LOMBARD,

m

AUGUSTA., GA.

HOTEL ANSLEY
ATLANTA, GA.

Open June 30, 1913
The South's finest and most

modern hotel. Fireproof. 306
rooms.
Rooms with running water and

private toilet $1.00 per day.
Rooms with connecting bath

$1.50 per day.
Rooms with private bath $2.00

per day and up.
Finest Rathskellar, Cafe and

Private Dining Rooms in the
South.

J. B. POUND, Pres.
J. F. LETTON. Mgr.
^HAS. G. DAY, Ass't Mg*

GOWANS
King of Externals

! Sells itself wherever
;introduced Imitators
have tried to imitate,
and ^substitution has
been attempted. But
once GOWANS always
Gowans for inflammation
and congestion.

It gives us pleasure to recom¬
mend Gowans Preparation for
Inflammation, especially of the
throat and chest, We have sold
Gowans Preparation for many
years and never had a complaint.

BURLISGTON DRUG CO.,
Burlington, A*. C.

BUY TO-DAY! HAVE IT IN THE HOME
AU Draftftista. SI. 50o. 25o.
GOWAN MEDICAL CO.. ".

Guiraatiil ind BIOMT rtftuidetf bj par Qncgftt

Come in and look at a pair of
oxfords at cost.

Smith-Marsh Co.

Shoes of every style and quality
that are made of solid leather can be
found on sale at

Rives Bros.

PROPER CARE OF CUT GLASS
rf Treated With Proper Consideration

Glassware Should Last for
Many Yean.

When glassware is treated with con¬

sideration it will Last for a generation,
but in the hands of a careless maid its

beauty is soon marred by cracks or

broken edges. When a few simple
precautions are followed its brilliancy
and flawless surface will remain for
years in a state of preservation.
Tepid water, the best castile or oth¬

er pure soap, and a stiff bruah are

the first essentials. After washing
and rinsing place the cut glass In
boxwood sawdust. This will absorb
the moisture in the cutting. Next
remove the sawdust from the plain
surfaces with a soft cloth. By fol¬
lowing these directions the original
clearness and sparkle of the glass will
be maintained.

Shot should not be used in carafes,
crueta. toilet and similar articles. It
Is very apt to scratch the glass, and
thua mar ita beauty. Prosaic potaU>
Deelinga are the best aida. Let thom
remain in the glassware over night
and then rinse out with a little tepid
water.
A very Important point ls to avoid

sudden changes from extreme heat
to extreme cold, and vice versa. A
pitcher or tumbler which has been
filled with ice water, a tray that ht*
been used for ice cream, if plunged
at once into hot water will be apt
to crack. Use tepid water and the
risk of breakage is avoided.
The suauen change from heat to

cold ls just as dangerous. Glass¬
ware should never be removed from
a closed cabinet where it has become

?.ted and brought immediately Into
ontact with a cold substance. Gool
the glass for a time in water before
subjecting it to the extreme temperar
ture.

HINT ON CLEANING CARPETS
With a Little Care Soiled Floor Cov¬

ering Can Be Made to Look
Bright and Clean.

Many a housewife's heart aches
when she notices spots which mar the
beauty of her living room, carpet or

bedroom carpet; but there is a way to
remove them. Mix together a quantity
of fuller's earth and enough boiling
water to make a paste. Apply this
mixture to the grease spots while it is
quite hot and do not bruah it away
until it is thoroughly dry. Equal quan¬
tities of magnesia and fuller'a earth
moistened with boiling water will
prove especially efficacious if applied
to the spots.

If carpets are very dirty, they may
be successfully washed In the follow¬
ing manner:
To every two gallons of boiling wa¬

ter add one ounce of yellow soap and
-«no dram of soda. With a clean flan¬
nel, dipped in this liquid, wash the
carpet well, doing a small portion at
a time. Rinse with clean hot water
and allow the carpet to dry. The colors
will be greatly Improved by after¬
ward applying a cloth dipped tn am¬

monia.

Asparagus Soup.
After boiling the stalks of asparagus

till tender put them in layers in a

baking dish, each layer with cream

sauce and a sprinkling of aeasoned
bread crumbii, having the crumbs dot¬
ted with butter. Brown in the oven.

A variation of this dish 1B to mix
grated cheese with the cream sauce.
Do not throw away the water In

which asparagus ÍB bolled, for. If milk
ls added and the soup thickened with
a roux of butter and flour, it is very
tasty. Serve with croutons and a few
of the tips of the asparagus cut In the
soup.

Novel Orange Jelly.
Mix together two tablespoonfuls of

gelatine with a large cupful of orange
juice, one orange peeled and sliced
rery thin, the juice of one lemon, two
cupfuls of sugar and one pint of boil¬
ing water. Let lt Btand after mixing
it well until it is cold. Then strain lt
and store In the beaten whites of
two eggs. The latter give a pretty
and frosty effect to the jelly.

To Preserve Flowers.
Dip the flowers In melted paraffin,

withdrawing them quickly. The liquid
should only be hot enough to maintain
its fluidity, and the flowers should be
dipped one at a time, held by the
stem and moved about for an instant
to get rid of the air bubbles. Fresh
flowers, free from moisture, make ex¬

cellent specimens.

French Beefsteak.
Cut your beefsteak two-thirds of an

Inch thick from a fillet of beef; dip
into melted butter, lay them on a hot
gridiron and broil over fresh coals.
When very nearly done, sprinkle with
pepper and aalt. Have ready some

parsley, chopped fine and mixed with
softened butter. Beat them to a

cream and pour in the middle of the
dish Dip each piece of steak in the
butter, turning over, and lay them
around on the platter. Serve with
lemon juice and very hot.

Cleaning Glasses.
Tumblers which have been used for

milk should always be rinsed in cold
water before they are washed in hot.
When this is done the milk does not
stick to the glass, and there ls no

danger of their looking cloudy.

Mexican Flshballs.
Hqual parts of codfleh and mashed

potatoes, thoroughly mixed with
cooked red beets chopped fine; mold
into balls, brown In the fat of salt
pork and garnish with the crisp bita
oí fried pork.

FIRE INSURANCE
E. J. NORRIS, Agent

Edgefield, South Carolina

Representing the HOME INSURANCE
COMPANY, of New York, and the old
HARTFORD, of Hartford, Connecticut.
The HOME has a greater Capital and
Surplus combined than any other
company.
The HARTFORD is the leading com¬
pany of the World, doing a greater
Fire business than any other Co.

See Insurance Reports

PRUDENTIAL
LIFE

"HAS THE STRENGTH OF GIBRALTAR. "

E. J. Norris,
FIRE AND LIFE INSURANCE.

CORTRIGHT METAL
SHINGLES

The four designs of Cortright Metal Shingles as shown above are
made in any of the following ways :

1. Stamped from Tin-plate and painted Red.
2. Stamped from Tin-plate and painted Green.
3. Stamped from Tin-plate and Galvanized by a hand-dipping process.
4. Stamped from special tight-coated Galvanized Sheets.
Each and every genuine Cortright Metal Shingle is embossed with this
Tiade-raark, " Cortright Reg. U. S. Pat. Off." 6

For Salt by

Stewart & Kernaghan

Don't Read
If not interested. Bot you are obliged to be interested where mon¬

ey is to be saved in the purchase of necessities of life both for your¬
self and livestock. We are now in our warehouse, corner of Fenwick
and Cumming streets, two blocks from the Union Passenger Station
where we have the most modern warehouse in Augusta with floor
space of 24,800 squa.e feet and it is literally packed with Groceries
and feeds from cellar to roof. Our stock must be seen to be appre¬
ciated. Our expenses are at least $450.00 a month less since discon¬
tinuing our store at 863 Broad street, and as goods are unloaded
from cars to warehense, we are in a position to name very close
prices. If you really want the worth of your money see or write us

ERRINGTON BROS. & CO,
Augusta, Ga.

Roup is Common Now
It may nppe.ir in your flock at any time. Don't let ii attack

your Fowl* and cut clown your profit*. Prevent it. fut ia

the drinking water ,

prßß^ Romp Cure
Guaranteed to prevent and cure thia fatal disease. 2Sc Wc.
II. Each 25c bor. makes lô «alloua of cold and roup meat-
cine. Simple FREE.

pt0> Poultry Regulator
Keeps fowls In the beat physical condlUon-able to realst dlaeaeo.

25c. 50c. 51- 25-lb. pail. $2.59
"Your money back if it faiU"
Get rratuj Profit-sharing Booklet

W. E. LYNCH & CO., L. T. MAY, JONES & SON, TIMMONS & MORGAN,
Edgefield, and S. T. HUGHES, Trenton

WHENEVER ÏMI »EEO
A611M - TAKE GROVE'S

The Old Standard Grove's Tasteless chill Tonic is Equally
Valuable as a General Tonic because it Acts on the Liver,
Drives Out Malaria, Enriches the Blood and Builds up
the Whole System. ForGrown People and Children.

You know what you are taking when you take Grove's Tasteless chill Tonic
as the formula is printed on every label showing that it contains the well known
tonic properties of QUININE and IRON. It is as strong as the strongest bitter
tonic and ia in Tasteless Form. It has no equal for Malaria, Chills and Fever,
Weakness, general debility and loss of appetite. Gives life and vigor to Nursing
Mothers and Pale, Sickly Children. Removes Biliousness without purging.
Relieves nervous depression and low spirits. Arouses the liver to action and

purifies the blood. A True Tonic and Sure Appetizer. A Complete Strengthener.
No family should be without it. Guaranteed by your Druggist. We mean it. 50c.


