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PRETTY June ceremorny was cele-
brated yesterday at the home of
the bride by Rev. Robert J. Bur-

dette, D. D., the service uniting Mrs.
Elizabeth Collins Crossley and Walter
R. Wheat of Los Angeles.

The occasion was simple and infor-
mal and was attended only by imme-
diate relatives of the contracting par-
ties. Miss Carrie M. Wheat, sister of
the groom, accompanied by Miss Co-
mer, rendered vocal selections, and
after the wedding breakfast Mr. zll}d
Mrs. Wheat departed for KEurope via
New York. They will spend a week z_lt
Lake Tahoe and make brief stops in
Chicago and New York, sailing July 10.

Mr. and Mrs. Wheat will be at home
after September 156 at 320 Alvarado
street,

—

In their new home on Gordon ave-
nue yesterday morning was solemnized
the marriage of Miss Clara M, Barton
and Daniel W. Green, a well known
newspaper man of Los Angeles, the
vows being pronounced by Rev. Ed-
ward H. Brooks, who has known the
family of the groom since the latter
was a small lad,

Mr. Green’s people reside in La Can-
ada, while his bride’'s former home was
in Hanford, Cal.

Liké all events of a similar nature
arranged by Master Cupid, a romance
preceded this wedding, a romance that
begun about two years ago, when Mr.
Green was a patient in one of the pri.
vate wards at the county hospital,
where Miss Barton was a member of
the training school for nurses.

Mr. Green’s case soon passed into
the hands of Doctor Cupid, who proved
a specialist, and although Miss Bar-
ton was not assigned to the case, the
young newspaper man and the pretty
nurse soon became the best of friends
and before the patient was discharged,
were betrothed, Plans were made for
the marriage on June 16 and the new
home was completed and furnished.

After receiving her diploma two
months ago Miss Barton took charge
of a critical case in Pasadena, and her
patient, whose home is in Chicago and
who is not able to travel alone, wishes
to return to her people, and pleads that
her nurse accompany her.

The question of postponing th® wed-
ding for two or three weeks, or being
married two days earlier than é\'as
first planned, was quickly decidefl in
favor of the latter plan, with the re-
sulting ceremony of yesterday.

Following the ceremony, which was
witnessed by a few friends only, a for-
mal breakfast was served at the home
of a neighbor, Mrs. Louise Sawyer.

Mr. and Mrs. Green will be at home
to their friends after July 1 at 4509
Gordon avenue,

._.[‘,_

The marriage of Miss Elizabeth
Catherine Godde, daughter of Mr. and
Mrs, Ferdinand Godde of East Franklin
avenue, and August D. Bartol of Los
Angeles will take plac this morning at
9 o'clock in the chruch of the Blessed
Sacrament. Rev. R. J. Cotter, D. D,
assistant priest of the church, will of-
ficiate, while ¥Father Mutphy will play
the wedding march.

The bride will ba attended by her
cousin, Miss Mary Godde of Los An-
geles and her brother, Ferdinand
Godde, jr.,, will be groomsman. Im-
mediately after the church service a
formal breakfast will be served at the
home of the hride's parents.

Mr., Bartol and his bride will leave
this afternoon_for the east. They will
visit in Chicago, New York and other
points and will return by way of Se-
attle, where they will attend the
Alaska-Yukon-Pacific fair. They will
be at home after’ August 1 at Forty-
third and Main streets, Los Angeles.
The groom is a popular postoffice em-
ploye, with headquarters at the corner
of Seventh and Grand avenue.

__,P_..

Mrs. F. L. Botsford of West Seventh
street will entertain at the Belgsco
Saturday with a matinee party to be
followed with tea at the Alexandria,
the special guest being her sister, Miss
Stella Grgnls.

Other ests will he Mrs, Herbert
Cornish, Mrs, Charles Canfield, Mrs. E.
W. Murphy, Mrs. Dwight, Hart, Mrs.
Walter Story, Mrs. Harry Fryman,
Mrs. Stuart Macfarlane, Mrs. J. J.
Jenkins, Mrs. Clyde Holman and Mrs.
E, H. Kennard.

——
Miss Helen McDonald, a popular
bride-clect, returned last night from
San Diego, where she has made a

week-end visit with Mrs, Bradley.

—uf—

Miss Marjorie Brown, daughter of
Mrs. Emma Brown of Hollywood, is
spending six. weeks at Arrowhood, a
guest of her grandmother, Mrs. A. G.
Brown, Miss Brown will enjoy a week-
end visit, beginning the latter part of
next week, from her brother Neil, and
George Cole of Los Angeles,

—ae—

Miss Ursula Chartram, who is visit-
ing her cousin, Mrs. H. J. Conner of
Hoover street, will leave ¥riday morn-
ing for Berkeley university, where she
will attend the summer school,

Miss Maude Lawton will entertain
tonight for Miss Chartran ut her home
on Georgia street, the guests, members

of the Psi Psi sorority, being Miss
Sadie Hill, Miss Evelyn Tyler, Miss
(ladys Pawley, Miss Lucile Culver,

Miss Jessalyn Van Trump, Miss Emily
stanlee, Miss Hazel Bly and Miss
Alice Lawton.

s —f— e

Mr. and Mrs. Stuart F. Macfarlane
will celebrate their tenth wedding an-
niversary at their home on Hope
street tonight with a formal dinner,
followed by cards,

Guests will be Mr, and Mrs. H. C.
Fryman, Mr. and Mrs, A. J. Prosser,
Mr. and Mrs. Lester Robinson, Mr.
and Mrs. J. J. Jenkins and Mr. and
Mrs, F. L. Botsford.

_.’—

Miss Mary Whiteford McPeak;
daughter of Mr., and Mrs, Daniel Mc-
Peak of West HEighteenth street, whose
engagement was announced recently,
expects to leave Los Angeles the lat-
ter part of August for Ireland, where
her marriage with A. W. Jacobs, jr.,
will take place.

The grounds of the Harvard school
will be in festive array Friday even-
ing for the dance that the head master,
Prof, Grenville C. Emery, will give
for the graduating class. A reception,
open to friends and relatives, will be
followed by dancing.

_*_

Announcement hag heen made of the
engagement of Misg Sallie Moore Yost,
daughter of Mr. and Mrs. Robert Yost
of Ruclid avenue, and Oliver Perry
Schureman, formerly of Pomona, now
of 8t. Louis.

The wedding is to he quietly solem-
nized June 21, and the young people
will make their home on a large or-
ange ranch neay Pomona owned by the
groom.

il

Mr. and Mrs, Julius Blacﬂ, who were
married June 9 in 8pokane, Wash., ar-
rived in Los Angeles yesterday morn-

Charmir{g Bride to Be for
Whom Bells Will Ring Today

MISS ELIZABETH C

Who will -become the bride of August D. Bartol

ATHERINE GODDE,

:ln and are registered at the Alexan-
ria,

The groom is a brother of George M.
Black of Los Angeles and is a well
known Mason. Mr. Black’'s sister, Mrs,
L. B. Price, will entertain informally |
with a dinner and musicale during the!
next few days. .

Mr. and Mrs, Black will leave in a
week for a tour of the world, planning
an absence of twelve months.

Miss De ™ Laguna of the Waestlake
School for Girls will spend the summer
in Europe, sailing June 22.

+
Miss Maude Elizabeth Richards
entertaining Friday with a large five
hundred party at her home on Western
avenue,

e
Dr. and Mrs,E. W. Martindale will
entertain with a musicale this evening
at their home on Lucas street, the oc-
casion being a compliment to Mrs.
Frank Nichols of Minneapolis,
+

HEschecholtzia. chapter, Daughters of
the American Revolution, celebrate
Bunker Hill day, also the fifteenth an-
niversary of their organization, Thurs-
day evening next at Ebell club house,
with a reception and interesting pro-
gram, Members of Sons of the Ameri-
can Revolution, Sons of Colonial Wars,
Colonial Dames, Daughtérs of 1812, re-
siding in the city ana vicinity, also
regents and officers of Southern Cali-

is|

forina chapters, have been invited.

AGAINST LAND MONOPOLY

A new and comprehensive campaign
against land monopoly has been start-
ed. Joseph Fels of Philadelphia, who is
now living in London and taking an
active part in the English movement
for the taxation of land values, has
pledged a fund of $25,000 a year for. five
years to promote the campaign. The
only provision attached to this contri-
bution ig that as much more money be
raised for this purpose in the United
States. Thig fund is known as ‘“The
Joseph Fels fund of America.” It is in
charge of the following commissioners:
Daniel Kiefer, Cincinnati, O.; Jackson
H. Lauriston, Washington, D, C.; Lin-
coln Steffens, Boston, Mass,; Frederick
C. Howe, Cleveland, O.; George L.
Briggs, Elkhart, Ind. Mayor Tom L.
Johnson of Cleveland is treasurer of the
fund. The commission is requesting
friends of the single tax movement to
contribute to this fund, so that $25,000
may be raised to meet the offer of Mr.
Fels,

—_——————————————

The Lay of the Listener

“Money talks,” the sages say;
But when I hear its dulcet tone
It always seems so far away
I have to use the telephone;
And as I wait its voice to hear,
And care brings furrows to my brow,
Tate answers In a tone severe,
“Ring off; the line is busy now!"”

| :
gociated with some of the biggest na-

g honest disregard of danger, the speaker

| made to keep it from the Democratic

| Club News
e

HE Gathering of Great News was
newspaper

the topic of an address with which
George Edward Graham, a local
man, charmed his hearers
yesterday afternoon, speaking to Kbell
club members and their friends of his
experiences while “covering’’ details as-!

tional events of the twentieth century.

Mr. Graham, who was for years with
the Associated Press, and represented
that news gathering agency in Cuba at
the time of the war, was the only press
representative who witnessed the battle
of S:mtiugo,' standing with camera,
notebook and watch on the bridge with
Admiral Schley during the entire en-
gagement.

With the quiet indifference of a man
whose daily life has trained him to an

told of peril faced by himself and other
newspaper men during that campaign;
of the difficulties met and overcome in
getting the news ‘“through” to the
American papers, and of the disaster
that overtook some ‘‘scoop” in the place
of the success merited by reason of
courage and enterprise of the news
gatherers.

Mr. Graham was the man who gave
to the world, through his papers, the
news of Parker's famous ‘‘golden mes-
sage,” when every effort was being

national convention. Mr. Graham wit-
nessed and by means of a cleverly
thought out scheme, secured to his pa-
per the earliest story of the execution
of McKinley’s murderer. Mr. Graham
was the only newspaper man present
when Roosevelt took the oath of office
after the death of McKinley.

The above were among the successes
of his life to which the speaker referred
but he .also told of a few occasions
when diplomacy and luck failed, and
even the elements seemed to conspire
against him and in favor of ‘‘the other
fellow.”

The financial side of the gathering
of great news was most interestingly
get forth; the speaker showing that of-
ten the great press agencies expended
as much in ‘getting one item as the cost
of the entire issue of the paper.

“The experienced newspaper man,”
gaid Mr. Graham, “has unpublished in
his possession greater news than has
ever been given to the world. He is a
man who, from the very nature of his
work, has been the recipient of great
confidences, and he keeps this trust,

“The man who is sent to gather great
news has already gathered his small
news. Please bear this in mind when
the local press representatives come to
you on the assignments that have \Qeen
given them by the clty editor.”

———o———

WELL DRESSED WOMEN

1t ts so often asked why one woman
should be able to dress with so much
individuality—which after all is the
principal factor that makes for charm
—while another woman, with perhaps
equally good taste and ideas, is con-
scious that her results are never more
than ordinary.

Tt is just a question of confidence;
confidence in.your own ideas, which will
make your relations with you coutour-
fere infinitelyv mote satisfactory; and
complete confidence in the simple fact
that you would not have those ideas
unless you were able to wear them suc-
cessfully, and when once you have de-
cided that they are a success for your
personality, let nothing shake your de-

cision, and let nothing induce you to
feel conscious, and doubtful of your
clothes,

Courage and confidence—it is really
the same thing, and it just “makes”

-—Washington Star.

the well dressed woman.

dish or one
made of left-overs into a tasty
and elaborate-looking entree has
learned one of the first principles of do-
mestic economy. Boiled rice or beef
stew or bread pudding acquire unex-
plained and appetizing flavor under her
manipulation, It may require much in-
genuity, but little trouble, and yet it is
that little touch which many house-
keepers avoid, and very foolishly, de-
clares Harper's Bazar.

A few utensilg for molding jellies and
saiads are necessary to keep in “the
kitchen closet, and a little green of one
sort or another, such ag parsley or
cress. Aside from these, almost any-
thing in the house may be utilized,
such as a few slices of beet or carrot

YHE woman who knows how to
transform a vlain

or turnip, which may be cut in fancy
shapes, \

Soups'served in cups are improved by
having -a spoonful of whipped cream
put on top of each. Purees need a
handful of croutong scattered over
them at the last minute before serving,
especially such as puree of green peas.
Or tiny little noodles may be put on
rtop, if one has learned the art of mak-
ing them. Clear soups may have sev-
eral things in them. There are very
small stars, squares, triangles and such
things, to be had at the Italian gro-
ceries in a city, made out of macaroni
paste, and 10 cents worth lasts a long
time. Or boiled carrots may be sliced
thin and cup into hearts or stars and
used alone or mixed with a little rice
or barley. As to meats, green should be
used freely with everything fried or
panned, and not mixed with other
things, That is, fried chicken is best
served with the platter liberally edged
with parsley, and so are fried ham and
sliced mutton steaks. Chops may have
a few slices of lemon with the parsley,
or they may be arranged around a
mound of peas in the center and then
garnished with parsley and lemon.

PORK TENDERLOINS

Pork tenderloins, Frenched, should be
laid on a long platter in overlapping
pleces, and there may be an edge of
spoonfuls of mashed or riced potato,
with a very little parsleyy here and
there. Or mashed potato may be mold-
ed into the shape of pears with the
hands, and in each one may be put a

clove fpr-a blossom and a bit of parsley

stalk Tor the stem, and these may hegreen and lemon garnishes. Plain fried

arranged around the tenderloins; they
may also be used with chops or cutlets.
¥ENISON

Venison should have stiffly molded
currant jelly around it if it is served as
a steak, and to make this currant jelly
may be melted and set with gelatine in
small molds and these turned out at
the last moment. Beéefsteuk should
have either parsley alone around it, or
parsley and lemon slices; or it may
have an edge of alternate potato balls
and spoonfuls of peas. For home-made
planked steak these may also be used,
but the potatoes may be browned in
deep fat; or there may be small balls
of cooked carrots, made with the potato
scoop, put in piles also with the other
things.

CORNED BEEF HASH

Hash may be pressed down into a
round bowl and put into the oven to set
firmly; then turn it out on a round
platter and put an ecdge of scrambled
eggs all around it, with a little parsley.
Croquettes may have a sprig of parsley
stuck into each one, if they are molded
into pyramids, and more around the
dish. Or there may be peas in the cen-
ter of a ring of croquettes or creamed
button mushrooms, .

FRICASSE CHICKEN

Stewed or fricaseed chicken may be
transformed into a really charming dish
if a small can of pimentos is used in
decorating. Have some boiled rice
ready, well seasoned, and put this
around the platter first, and on it lay at
even intervals halves of pimentes; the
scarlet and white, set off with a little
green parsley, make this simple chicken
into a *“‘company” wish. The rice and
¢hicken left over may be put into small
moulds and strips of red pimento
crogsed on each for another day.

COLD MEATS

Cold meats need plenty of garnish-
ing, and for this watercress is invalu-
able; a bed of it is excellent under
sliced mutton or lamb. Cold roast beef
may have an edge of clear aspic jelly,
chgpped and put on very cold. This
jelly, by the way, is most appetizing
with all_cold meat, and may be used
with chicken or lamb as well as beef,
It is simply made by setting any clear!
brown soup with a little gelatine and
putting it into a shallow dish to
harden; it may be cut up with a knife
or chopped in a very cold bowl. Put
parsley on with it, always. Lettuce
may be cut across the entire head with
a scissors till it looks like grass, and
this used with meats. Or sliced hard-
boiled eggs may be put around the plat.
ter. Quartered hard-boiled eggs may
also be mixed with mayonnaise and put
about lamb or chicken, with springs
of parsley, and peas may be used in
the same way.

FISH )

Fish, generally speaking, needs both

fjsh of any sort may have lemon slices
dipped in finely chopped parsley onty,
for a change, or with a few sprigs
added. Fried smelts may have the tar-
tare sauce put into green p(-pf)(:rs or |

lemon cups. Beiled fish needs small
potato balls sprinkled with parsley
put around in piles; or sometimes

cooked shrimps with parsley instead
for variety. Fish sauce as a rule should |
be passed, not poured over_the whole
plece, but a thick tomato ”uce may
}:)‘o spread on slices of cod or halibut.
Small fish—trout, perch, panfish and
the like—may be laid on a thick bed of
watercress, one completely hiding tha
platter beneath, and then lemon “quar-
ters laid around or overlapping slices
of lemon, snipped into sr;\ll.ms~;n'nun'l
the edge. Shellfish looks best served in
its own or in scallop shells. Vegetables
need little decorating; the more .\'illl;
ply they are served the better, as :
rule. But yet there should ht“. soma
.thnugh( taken to make them attract-
ive. Corn on the cob should be laid in
a folded napkin; mashed potatoes need
a few sprigs of parsley; boiled pota-
toes should have chopped parsley on
them. Eggplant may be cut into
halves,, the  centers scooped out an-l
scalloped and put back, and served in
the shell, Stuffed cucumbers may also
be served in the shell. Tomatoes need
lettuce under them if served i'w‘sh.<

SALADS
Salads are too often overdecorated,
g0 that it is well to study simplicity
rather than |elaboration in handling
them. Still, & very plain salad tastez
all the better if served in a dainty
way.

Lobster salad needs to have the small
claws put around it, with hard-boiled
egg quarters; chicken salad requires
tiny white lettuce hearts and olives;
cucumbers and tomatoes may be served
together, either sliced on lettuce or
put into the halved cucumber shells.
Sliced cucumbers may be put into
small molds which may be filed up
with chopped cucumbers mixed with
gelatine and the molds turned out on
watercress and surrounded with mor-=
;;Lll]m;mbn;l; slices, Whole tomatoes

ed with any salad nced lettuce be-
neath them, : ok

ASPARAGUS

Asparagus should never be served
whole; a number of stalks may be
slipped into rings of green pepper or
tomato to make individual” portions.
Green or red ‘pepper shells are very
pretty, filled with any sort of salad
and served on lettuce; they may be
cut lengthwise, and among them piles
of cream cheese balls may be arranged.
Cauliflower may have a border of
peas around it and chopped raw cah-
bage may be mixed with pPfimentos.

! former to an ounce of the latter.

'who were all born in the summer.

Celery salad should have an edge of
hard-boiled egg and its own yellow
leaves.

Los Angeles Agents for Butterick Patterns and Publications

_Robio.

S. Broadway 235-237-239

Do Your Own
Stamping at Home

THE‘.DELINEATOR tells you how you can

save nine-tenths of the cost

Get the July number, now on sale

THE BUTTERICK PUBLISHING CO,, =«

Butterick Building, New Yeork

s0P (Grpaay

Bosrow Dry Goops Siore
S. Hill St. 234-244

CARE OF THE EYES

The preparation of soothing and heal-
ing lotions for the /eyes should be
known to every housekeeper, for the

reason that acute pain often arises
from trifling accidents, and to prevent
inflammation until professional treat-
ment is secured, timely application is
necessary. If there is tendency to
weakness of sight, or to swollen eye-
lids, the latter sometimes due to a
low “condition of the system, applica-
tions may be beneficial.

Of simple home remedies hot water is
one of the best applications that can
be used when the eyes are inflamed,
whether from crying or from irrita-
tion caused by a foreign particle lodged
on the eyeball or lid. The water should
be as hot as can be endured, and two
soft cloths are necessary for the treat-
ment, as one must be wrung out and
put over the eyes, while the patient
lies down, and as the compress cools
the other is immediately laid on.
Twenty minutes of this will usually
reduce the redness from a prolonged
fit of crying.

Camphor water eye wash, of which
one hears so much, is easily prepared
by putting a grain of borax to an ounce
of camphor water. It is safest to filter
this or %ny other mixture containing
a powder through brown paper, that
no smallest particle sholl remain. The
lotion may be dropped into the eyes
several times a day and at night, In
extreme cases of irritability a tiny
piece of linen is soaked with the solu-
tion and laid directly over the lids, re-
newing as it dries. If this treatment
{s continued through the night, as may
be dope with little trouble, the eyes
will be improved in the morning.

Tea makes a better éye tonic than
many persons know, for the tannic
acid which is extracted from the leaves
is an excellent astringent. For this
use a strong decoction is brewed with
boiling water, and the infusion stands
until the. liquid is cold. It is then
strained and the eyes are freely bathed.

For acute inflammation that often
appears when a foreign particle is not
quickly removed from the eye an alum
mixture is strongly recommended., A
grain of the powder is put into an
ounce of water, and after the former
has dissolved the lotion must be filtered
through brown paper. A few drops
are put into the eye immediately and at
night. Equally soothing is sulphate of
zine and rose water, a grain of the
This,
too, is dropped in night and morning.

When the lids are inflamed and swol-
len a cream to be applied at night is
made from a grain of yeilow oxide of
mercury and half an ounce of rose
salve, both of which may be bought
at any druggist's. The éyes must be
thoroughly bathed first in hot water,
drying well before putting on the salve.
Care should be taken that this emollient
does not get into the eyes.

ol A AT IR
HE UNDERSTOOD

The delicate summer wash fabricg in

the shops present a subtle, an irresisti-|

ble form of temptation, relates the New |

York Evening Sun.
cannot but extend to the woman who
went downtown to buy a garpet sweep-
er, and came home instead with batiste,
dimity and muslin enough for ten
dresses.

She told her husband that they were
bargains, and it was economy to pick

One's sympathies |

up such things when and where one
could. He was very nice about it; he is
given to buying encyclopaedias him-

self, so he understood how such things
can happen. So, as they were going to
the coast of Maine for the summer, and
it is too cold there for wash dresses,
and as the colors were mostly pink and
yellow and blue, and his wife is still in
half mourning for her great-uncle, he
suggested that she keep them on hand
as birthday presénts for “the girls.”

He has, fortunately, seven sisters,
His
wife is becoming awfully popular with
all her immediate in-laws.

(i B
Do You Devote So Much
Thought to Earning Your-
Money That You Have
None to Give to Spend-
ing It?

Does every dpllar of your in-
come stand {or care, skill, ens
ergy, intelligence, training,
anxiety ?

Why not make the spending
of it a matter of some concern
—of some forethought, some
prearrangement? :

Why not read the ads and,
so far as possible, buy adver.
tised things?

EAST and RETURN
CHEAP

SUMMER 1909 4

Omaha, Council Bluffs, Pacific Junction, St. Joseph,
Atchison, Kansas City, Leavenworth, Houston,
Mineola . . sieiels e o 30000

St. Louis, Memphis, New Orleans..........cc0veauss 67.50

Chicago ;.. . i vesnses L 72,59

St. Paul, Minneapolis.......ccocecenecnssssssossann  18:90

Duluth . . L S s s T

Washington, Baltimore ...........ccccoenvnnecnnaes 107.50

Philadelphia, New York city, Montreal.............. 108.50

Boston . sidisn v R R B e b

MORE RATES TO OTHER POINTS
DATES OF SALE—1909

June 14, 15, 16, 17, 18, 19, 25, 26, 27;

Tuly 1, 2,3, 4, 5,76, 7;

August 9, 10, 11, 12, 13;

September 7, 8, 9, 10, 13, 14, 15.

RETURN TRIP: To be completed within ninety &ays from
day of sale, but not later than October, 31, 1909.

SPECIAL OCCASIONS
CINCINNATI, O.
North American Gymnastic union, June 14 to 15.. .$79.50
DENVER, COLO. :
National Educational association, June 27 to July 6.$55.00 ;
Transmississippi Congress, August 9 to 14........$55.00
SEATTLE, WASH.
Alaska-Yukon-Pacific Exposition, May 25 to Sep- v
tember a0 o e e i e e
CHOICE OF ROUTES EAST
Going and Returning

SOUTHERN PACIFIC

600 South Spring Street, Corner Sixth
Arcade Station, Fifth and Central Ave,

PR R R R

s e s s s s e s s s s sessas s eReN s

sansvesnsenessendivd vssasepssiee

______INTERESTING ROUTES TO TRAVEL
BANNING LINE—S. S. Cabrillo, Daily service to

Santa Catalina [sland

ISLAND VILLA and CANVAS CITY, now open for business.

PORTER’S CATALINA ISLAND BAND opens its season June
19. Free Camp Grounds, with Water.

BANNING COMPANY, 104 Pacific Electric Bldg., L.os ‘Angeles,

PHONES—Malin 4492; F6576.

_ HOTELG-RESTAURANTS-RESORTS
( The Largest, Coolest o
Summer Restaurant Imperlal Caf e
From Spring to Broadway between Second and Third streets. Benf’ml- - o

terials and cooking daily from 7 o’clock morning to 1 o’clock night. Musio
from noon to close. Hear the tolling of our novel patented Electric Chimes,

FOR THE VERY BLST

Go early and late and often and all the
time when yvou are hungry to

LEVY'S CAFE

N. W. CORNER THIRD AND MAIN,
Cars to Pasadena an

CAFE BRISTOL

Offers you an unsurpassable menu,
compriging the rarest and best viands
and vintages. Service perfect. Music
by Bristol Orchestra.

Entire Basement

H. W. Hellman Bldg., 4th and Spring

“JUNE
PREMIUMS

Every Pilano in the
store marked In plain
figures. A ash
Premium of from $76
to $213 given. Open
nights.

Bartlett Music Co.
231 8. Broadway—Opp. City Hall

"~
For sale by
Los Angeles st

STENCILLING

~taaght oy-—
HATHRYN RUCKER
Classes held In the Y. W. G a
Inquire for terms,




