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The Call of Spring

big machine shops.

J through the
His ears were long dulled to the mo-
notonous, thunderous iron noises, as
the office man's are dulled to the clat-

ter and rattle of the downtown streets.

Stolidly he toiled on, the muscles
standing out on his bare, hlackened
arms and throat. Fellow workmen
passed and repassed, grim, bedewed
with their labor. Ugliness, blackness.
fatigue were all about him, beating
down by sheer weight the lighter,
pleasanter things of life. A sudden
fierce rebellion which he did not rec-
ognize shook the man, Standing still,

he wiped hig foeehead, his head de-
fiantly upthrown,

As he stood thus, through the open
door came a whirling, vagrant breeze.
it had been warm outdoors when Jared
went to work, but he had not noticed
the warmth. It was long since \\‘em}]—
er had meant much to him. But this
breeze was s0 soft and dancing, so
truly fragrant with unnamable, vague
perfume that his nostrils dilated,

Spring! That was what was in .the
air which had darted into the roaring,
gloomy building—spring from mi}r\%
away. It struck him in the face with
a hypnotic touch,

With a strange thrill in his veins he
mechanically went on with his task.
Still, he was not there in the shop any
longer. ¢

Through some magic which he did
not pauyse to question, Jared was sit-
ting on a tuft of moist, springy grass
carefully tying his handkerchief about
his toe, which he had just stubbed on
a stone in the meadow path, for he
was harefoot. His trousers came only
to his knees and he was strangely
small and active. DBeside him lay an
old fishing pole, and there was also
a tin can containing wriggly things,
and once a,rabbit darted from cover
and shot across his vision. He half
started up at sight of it and then re-
sumed his ministrations to his foot.
There was more important business on
hand than futile rabbit chasing.

Off in the pale, baby blue sky a flock
of birds winged their way, and the
boy watched them enjoyingly.
shubby little nose twitched as
sniffed the air which bore faint sweet-
ness to his nostrils. ‘That was_ lilacs,
purple and dew heavy, down by the
gate—and this was the crabapple blos-
soms—and this— :
“With a whoop he had sprung to his
feet and grabbed the can and pole.

Down by the willow clump a shrill
whistle had split . the air. It was
Tubby Bates. Jared knew that Tubby,
too, had a hattered pole and a can
like his own. He tore across the mead-
ow, yelling at the top of his lungs, in-
toxicated with it all

As Jared parted the willoaws Tubby
was grabbing at a slippery, shiny, elu-
sive bit of silver flying at the end of

his drawn in line. The newcomer
stood breathless until the fish was
captured and strung. Tubby merely

grinned a greeting and Jared grinned

back.
Side by side they fished.
in the willow clump and the sun sp

Tt was still
ark-

ARED MILLER did not heed thel|led'on the
clangor and roar that reverberated | ripples.

His |
he |

brook in little shifting
The mellow call of the robins
floated from the maple trees farther
away, and from behind them came the
drumming of a woodpecker. Before
them stretched rolling green fields of
wheat. Something insistent, alluring,
in the air, made their blood bound.

Once Jared broke the silence, ‘Gee!"
he murmured from a surcharged heart.

Tubby only nodded. He understood.
Then they fished on,

They started in surprise, when from
the far distance came the jangle of a
bell.

“I thought it was 'most dinner time,”

Tubby cried.

Scrambling to their feet they di-
vided their spoils and loped home.
Tubby's squat figure going up the
creek. Jared racing back across the
meadow. He limped a trifle because of

his sore toe, but he did not mind. Six
fish!

There was a lovely smell of fresh
doughnuts in the kitchen and of corned
beef with new cabbage for dinner.
Through the open door he could watch
the old cat sprawled in the sun boxing
the ears of her tumbling kittens. Occa-
sionally a solemn hen marched across
the open space. And the warm spring
sun shone and the wind waved the lilac
plumes.

He seemed’to drift away on the
tide of spring days that stretched on
indefinitely. 'There were early dawns,
with the sun just riging, and with
stamping horses reluctantly leaving
their munching to be harnessed to the

plow. He could smell the black, rich
earth. There were moments of rest
under the trees and there were huge

drafts of water from the big jug and
jovial calls to neighbors clattering by
the town in wagons.

There was always that joy in the air
that got in his blood; that feeling of
a fresh start, another beginning, a
wonder as to the fruits which the sum-
mer would bring forth. He breathed
deep and squared his shoulders and
lived, for it was spring and the year
was before him and he was young.

Seeing the smoking iron in his hands,
Jared Miller stared about the great,
reverberating, dingy shop with a realiz-
ing terror that was sickening.

Through what steps had he come to
this—thig clanging, smothering -night-
mare that roared and gripped and
crushed even his lungs and heart! Back
there where he had just been a minute
ago the years had kept his face un-
changed, waiting for him. There were
robins again in the maple trees and
gray, fragrant dawns and quietness.

He had never noticed before how
flendish mere noise can be. The breeze
still blew through the machine shop
door and the call of the farm, his in-
heritance through generations, came to
him.

With an irresistible impulse Jared
Miller hurled the iron clattering to the
floor. Then he sought the foreman.

“I want my time,” he said gruffly, a
little breathlessly.

He was going to answer the call.
Outside the vagrant breeze waited for
him.—Chicago Daily News.

HELPFUL HINTS

An exchange glves the
hints: for .the amelioration
housemother’'s arduous labors:

1. Lay tumblers down on their side
in hot water and roll over quickly, and
they will not crack in washing, be-
cause the glass expands evenly.

9. When obliged to stand long on a
hardwood floor let it be upon a rubber
mat, or, if you have not this, upon a
very heavy woolen rusg. Since 1 pro-
vided one for my laundress she stands
at the ironing table the usual number
of hours without the usual fatigue. One
of my friends has all the shoes worn
by her servants furnished with rubber
heels. It is a saving of health and, in-
cidentally, of the polished floors.

Some years ago Uncle Sam issued an
order that rubber mats be provided for
the use of clerks who were compelled
to stand for hours together, when it
was found that many were incapaci-

following
of the

tated for work by kidney and cognate |

diseases, induced by standing upon
hard, unyielding surfaces. ¢

In a handsome new church the
women laid linoleum over the hard
wood ilour.in the kitchen to save fa-
tigue.

3. If in doubt as to the sweetness of
the cream for coffee do, not put it into
the cup and then pour the hot liguid
upon it, but pour in the coffee and
then stir in the cream. It will not
curdle, as it is likely to do if the cream
goes in first.

This was told me by an expert wait-
ress, and 1 have found it invaluable.

4, “A cure of prevention” is as good
a rule by which to save wear, time and
stitches as it is with regard to health.
Put skirt braid on the bottom ruffle of
silk petticoats. It will prevent fraying
and it also gives a little additional
stiffness to the ruffle. Then put in,
when required, a dust ruffle of good,
not heavy, skirt lining instead of silk,
and the skirt will retain the new look
for a long time.

5. It may not be generally known
that fresh pineapple is a pérfect diges-
tive agent for meat eaters, enabling
those who need meat diet and find dif-
ficulty in digesting it to eat all the
flesh they wish.

This was told by a noted dietitian,
and has been of great value to many
who would otherwise bhe obliged to
forego eating meat almost entirely.

6. Put up a double guantity of cher-
ries this season, and next winter use
them in gelatine and in tapioca pud-
dings in place of other fruits. The
flavor is very appetizicg and the rich
red makes a pretty dessert dish.

7. To make a wholesome and nutri-
tious dish for a semi-invalid, bake lima
beans as you would navy beans, adding
to each coffee cupful of the beans a
tablespoonful of salad oil instead of
the usual pork used for the New Ing-
land dish.

———————

FUN OF THE ELKS

Local Elks are having a lot of fun
with a member of their lodge, a Fif-
teenth street jeweler, says the Denver
Post, The other day his wife was in
the jewelry store when the telephone
rapg. She answered it.

“1 want fo speak to Mr., H—-,"” said
a woman's voice.

“Who is this?”” demanded the jeweler's
wife.

“Elizabeth.”
“Well, Elizabeth, this is his wifle.

Now, madam, what do you want?”

“I want to speak to Mr, H—"'

“You'll talk to me."

“Please let me speak to Mr, H i

The jeweler's wife grew angry. *“Look
here, young lady,” she said, “who are
you that calls my husband and insists
on talking to him?" ¢

“T'm the telephone operator at Eliza-
beth,” came the reply.

And now the Elks take turns calling
the jeweler up and telling him it's Eliz-
abeth '

THE LITTLE GREEN TRAIL

Oh, the little green trail through the valley
Is calling me on and away,

Away from the hot, tired city,
At the close of a hard, weasy day;

On and away toward the mountain,
Over the hills to a dale,

Where water from nature's own fountain
Cools the moss on the little green trail.

Oh, the little green trail through the valley,
Where fairies and goblins dwell,
And dreamers worship in silence,
To the sound of an Angelus bell;
At twilight to list to the singing,
Of a soft-throated thrush in the vale,
While calm, gentle zephyrs are bringing
Sweet peace to the little green trail.

Oh, the little green trail through the valley,
That leads to the land of Forget,
Where day-dreams come true to a dreamer,
And there's no such thing as regret;
To live and to find life worth living,
Yea, succeed and never to fail.
For love is the prize they are giving
At the end of the little green trail
-—Percy W. Reynolds, in the May Bohemian.
—————

BUTTONED-ON COLLARS

Have you noticed the very latest
wrinkle in collars and cuffs to be worn
with the coat suit? They button on—
not on the band, as they have always
done—but in full view at the back of
the collar.

No more wrinkling and flying up of
linen and lingerie collars on a windy
day. The new touch anchors the collar
firmly to the coat and the buttons
themselves are used as ornament,

Both sailor and Dutch shapes are
used for these collars, which are made
up either in fine lingerie materials or
in heavy weaves of linen, either white
or ecru,

The lingerie collars are worked some-
times with hand embroidered designs.
Again, they have inserts of lace or ba-
tiste medallions, sometimes combined
with a bit of handwork.

One good looking set had a narrow
pisquot edge of Irish crochet about an
eighth of an inch deep. Above it ran
a narrow, vinelike design, about a quar-
ter of an inch deep, to outline the col-
lar. Just far enough above the edge
not to crowd it were three two-inch
buttonholes bound with heavy white
silk, These fastened over three large
flat buttons of Irish crochet sewed to
the back of the coat, so the collar fit-
ted smoothly.

R ]

FAMILIAR T"YPE OF ORATORY

Leonora O'Reilly, who is one of the
most powerful orators among the
American suffragettes, was compli-
mented on her elogquence,

“It is my splendid subject,” said
Miss O'Reilly modestly, ‘‘that makes
me many telling things to say, and [
say them simply; that is all.”

She smiled.

“I try to avoid,” she resumed, ‘“the
sort of oratory that marks the aver-
age political campaign, That is fright-
ful.

“One night on the east side I saw
a workingman I knew lounging at the
doorway of a public hall, and from
inside came a,continuous and earnest
bellowing.

‘“‘Do you know
asked my friend.
been in?’

“*‘Oh, yes, I've béen in,’ said
‘Assemblyman Blagg is speaking.'
* ‘What about?’
“My friend sighed

head.

‘“‘He didn't say,’ he answered.”
>,

DIPLOMATIC

“How do you turn down all these
woman suffragists so smoothly ?"”’ asked
the first legislator. “I never hear of
y()u‘ha\'ing any rows with them.”

“"Easy enough,” explains the second.
“1 always tell them I'll be perfectly
willing to talk about their voting when
they look old enough to vote, and then
they smile happily and go on.”—Chi-
cago EKEvening Post,

who's speaking? I
‘Or haven't you

he.

and shook his

MENU FOR THE WEEK

Sunday
BREAKFAST
Strawberries, sugar and cream,
Brolled fish, parsley butter
Julienne potatoes. Crumpets,
Pancakes, with sirup.
Jelly omelet,

Sliced cucumbers,
) 'r'\i\‘

DIN
Mock turtle

Roast chicken, with currant
New pota . Green pe
New carmots in cream sauc
Salad of cauliflower, French d
Iced pudding. Layer cake,

Coffee, Cheese,

goup

jelly.

SUPPER
Deviled chicken on chafing dish,
Saratoga chips.
Brown bread ndwiches,
Chives and cream cheese,
Fruit, Cake. Cheese
Viennha chocolate, whipped cream,

Monday
BREAKFAST
Berries and cream,
Breakfast bacon with eggs
Creamed potatoes, Breakfast
Spring onio
Coffee. Tea,

rolls.

LUNCHEON
Sliced cold meat with meat sauce,
Bread and butter sandwiches,
rman hashed potatoes,
Salad of colery and cress,
Cake with =auce,
Tea, Cocona.

DINNER
Beef soup,

Sheep hearts, stewed,
Potatoes in cream sauce,
Kale with egg
Macaroni with cheese,

Salad of vegetables,
ustard pudding
Coffea, Cheese,

Tuesday

BREAKFAST
I'rizzled beef, cream sauce
Baked potatoes Light biscuits,
Quartered tomatoes, dressed
Coffee, Tea.
LUNCHEON
Potted ham sandwiches Saratoga chips,
Popovers, Plain omelet,
Salad of radishes with lettuce,
Junket with cream,
Tea, Cocoa.

DINNER
Consomme,

Veal cutlet, breaded, tomato sauce,
Browned potatoes, String beans,
Glazed onions,

Salad of lettuce, French dressing.
Rhubarb with macaroons,
Coffee, Cheese,

Wednesday
BREAKFAST
Strawberries, cream and sugar
Hash on toast. Parsleyed potatoes,
Cream toast,

Cress, French dressing.
Coffee, Tea,

LUNCHEON
Sliced cold tongue,
Potatoes au gratin,
Brown bread and butter.
Sliced cucumbers, dressed.
Marshmallow cake,
Tea. Cocoa.

DINNER
Tomato soup.

Stew of mutton, with potatoes,
Spinach with egg. Stewed tomatoes.
Salad of cabbage, boiled dressing.

L.emon cream ple,

Coffee, Cheese,
Thursday
BREAKFAST
Grape fruit. Malta Vita,

Egg Molet, Baltimore,
Hamburg steak with onions,
Baked potatoes, Griddle cakes,

LUNCHEON
Stuffed pappers,
Baked potatoes, Graham gems,
Stewed apricots,
Sponge cake,

DIN R
Cream of clams.
Olives, Spiced pears,
Puree of peas,

Chicken croquettes, St. Germain.
Fresh asparagus tips in cream
Roast beef. Chicory salad,
Deep berry pie.
C'rackers,

Friday
BREAKFAST
Rhubard sauce,
Eggs in case Scrambled potatoes,
 3f er House rolls,
Rice griddle cakes,
Coffes, Tea,

Coffee. Cheese,

LUNCHEON
Cheese souffle, rench toast,
Tomatoes with mayonnaise,
Sponge cake with liquid sauce.
Tea. Cocoa.
' DINNER
Cream of onion soup.
Fried smelts, sauce tartare,
New potatoes
Fried eggplant.

Salad of lettuce, French dressing.
Apricot shortcake, whipped cream.
Coffee, Cheese,
Saturday
BREAKFAST

it Rhubarb sauce,

Creamed eggs Broiled ham,
Virginia batter bread,
Spring onions.

Coftee, Tea.

LUNCHEON
Fish croquettes,
Hashed potatoes,
Bread and butter, Celery salad,
Tea, Cocoa,

ER
Bouillon,
Baked beaf heart with gravy.
Browned potatoes,
New carrots in cream,
Young onions stewed,

Salad of sweet peppers,
Pineapple lce. Cake.
Coffee, Cheesa,
SERVING A COURSE DINNER.
Raw oysters or clams,
Grape olives,

Grape olives, Radishes, Celery,
Salted nuts, Cherry-olives,
FISH COURSE,
led snapper a la court,

Mock turtle, Potatoes,
ENTREES.

Vol au vent.

Filets mignon, salmi,
Croquette Sweetbreads,

V TABLES,
Cauliflower, cream sauce,
Celery au jus,

ROASTS,

Saddle of mutton, with French peas.
mint sauce,

GAME,

Roast duck, Wild turkey,
SALADS

Whole
Asgparagus.
DESSERTS.
lces, Creams, Cakes,

Coffee, Liqueurs,
P R R

CALCULATING INTEREST

One of the shortest and simplest
methods known for calculating inter-
est is to multiply the principal by the
number of days, and divide as follows:

For 4 per cent, divide by 90.

For 5 per cent divide by 72,

For 6 per cent, divide by 60

For 7 per cent, divide by

For 8 per cent, divide by 45,

Then point off four decimal places.

Lettuce, tomatoes,

Nuts, Cheese,

For instance, to find interest on $360
for 92 03 it § per cent, multiply $360
by 9, divide by 46 and point off four
dec places, The result is $7.36.

How to Make Jelly of Small Fruits

T assistant is nee’'~d to fish
The old saying that currant jelly

s and pass them to thej
will not be firm unless put up before
the Fourth of July has this proviso of
;lwrfwrt ripeness as a warrant, The
housemother who understands her pro-
fession has learned that, in most in-
stances, there must be acid in the fruit |

process an
out the glass
main worker,

If these rules be followed, and the|
fruit be ripe and not overripe, the jelly
will form by the time it is in the glasses.
Let it get perfectly cold; pour melted
paraffine on the top of each glass and
fit on metal tops, or, if you have none,|
paste paper covers on them. {

In over forty-five years of jelly mak-!
ing I have never lost a glass put up|
according to this recipe. The flavor of |
the fruit is preserved far better than|
when juice and sugar are co:'.ed togeth-|
er in the old way and boiled down thivl\'.l
The jelly is clear and sparkling. |

Keep in a cool, dry place. {

HE berries must be fully ripe, but
not what is called ‘“dead ripe.”

she would jelly.
Blackberries,
raspberries, even the wild blackeap, if
really ripe, do not jelly easily. The
mixture of currants and raspberries, of
which I shall speak presently, owes
form, as well as flavor, to the red juice
of the tart berry. Blackberry -and
strawberry jelly, if there be no addi-
tion of lemon julce or other acid, must
| be set in uncovered glasses in the hot-
ill'st June sunshine or the vertical rays;
of the July sun for several days, that
the con-

strawberries and red

Black Currant Jelly |

|

Make as above. It is highly recom- |

mended for coughs and as a tonic. It]

is more palatable if the black afe mixed |

with a third as many red, ripe currants.

Currant and Raspberry Jelly

Allow one part of red currants to

two of red raspberries; heat both kinds

of fruit together and proc~cd as I have
directed.

| evaporation may ‘‘boil down”
| serve to the right consistency.

I have never been successful with
peach jelly, except when lemon Jnh:&.-
was added to the oversweet sirup. .’I‘l.u.\-
small fruits

is the reason why the RS e L SRR

should, be gathered in their prime and T'he fllﬂl\‘)l 18 exquisite. _It is particu-

}y(-l'n)l'(-l the sugared juice would be larly nice for jelly roll or for layer cake.
) suge ‘

cooked into cloying sweetness. Gooseberry Jelly and Jam
Red Currant Jelly berries and heat

They are very

Top and tail the
them as for other jelly.

A g St duest 4 & ; day.
.isﬁl‘:}):‘(;htE“(Qr':rc'rl\l"t'L(n““sltlx*is;:”;]t)}fy'mli ll}'l- J.“i‘l"- and if all the liquor that will flow
|stx-ms on which the clusters grow. In from ﬂlt"m':lflt'[: adding sugar were put

fact, the succulent stems contain an with the jam it would be too thin. |
acid of their own that adds to the Cherefore turn the herries when soft |
flavor of the jelly. Wash the fruit well, ‘”“lv lJY"'l_if‘I! into a i'l_’l‘rlll'lt'l‘i h-‘! H}Nn
draining it in a colander, and pack into 'll:””l \\'llh”lll' pressing or S'l:lli'ln_L’,,

: Put on| When most of the juice has run into

a stout stone or agate-iron jar. [ i
: 4'1‘1’»!0 cover and set the jar in a pot|the bowl below empty the colander into
' | & preserving kettle after measuring the

of cold water. 4 t . {
The water should come more than| berries., Bring to a boil; add a pound |
two-thirds of the way to the top of the|and a quarter of sugar to each pint of |
crock. Set the pot on the side of l»lu‘:lmrri«-s; stir to dissolving and cook
range and go about your other 1111}1‘.:: steadily half an hour. Put up in jam
for an hour or more. Then look into | pots, covering with paraffine, then fit-
the jar and crush down the heating | ting on tops.
berries with a wooden paddle. Move For the jelly strain the juice through

a cheesecloth bag to get rid of the seeds
that have escaped through the colan-
der; measure it and heat as for other
jelly. When it has boiled for twenty
minutes stir in the heated sugar, a
generous pound to each pint of juice,
gooseberries being very acid.

the kettle to a warmer place and close
the jar again. ;

I usually heat the fruit all night, set.
ting the ]lml over a very slow fire t_h;lt
will die down before morning. Before
breakfast I vlsit the kitchen and ex-
amine the fruit. It is invariably broken
if not cold, quite cool

‘ yieces and, : P

:tllxlnrl‘;:llllm handle with comfort. it 18 : Green (-m»u-henl._-.a
then turned into a bag of doubled These may be put up in like manner,
cheesecloth and suspended over a wide l.llu.klllg a (h‘l]l('ll\lls jelly for meat. The
Lowl to drip. 21y jam made of the r.’-.»«-r\:ml and un-
A long-legged, backless chair is set, | pressed pulp, or ‘‘pomace,” needs nearly
the four cor-|{a pound and a quarter of sugar for

heels upward, on a table; C
ners of the bhag are lashed to the in-
verted legs, high enough up t'u.ulh,m'
the bowl to stand beneath. .\\ hile we
are at breakfast the juice drips s(o:ul-.
ily, and by the time lho. meal is m'.n'x
the pulp, or ‘‘pomace, IS‘HIIH(YS[ dry.
the juice is expressed

each pint of berries,

Strawberry Jelly
to the rules given
It is but fair to warn
have to set the
for two or three

Make according
for currant jelly.
you that you may
gl s in the sun

The "“*fi‘]‘."" of days before the jelly will form.
h-‘]r""{‘lll‘“‘“’;”'l:‘(" a pair of manly hands | Red Raspberry and Pineapple Jelly
which are both willing and strong they| Wash a ripe pineapple and cut it

are coaxed into service for this part ﬁf) small without paring, the skin holding
A few dexterous twists 'Of’ a peculiarly fine flavor. Set it over the

the work. e A Fo b 2

the crimsoned cloth and half a dozen/ fire in a farina (double) boiler and cook

mighty squeezes leave the pomace|very tender. At the same time heat
. red raspberries enough to give out twice

The pulp is emptied !ntn‘thn‘
1 the bag thrown into|as much juice as you get from the
cold water to soak. e . | pineapple. l\\'h.-n all are cooked to

Measure the strained juice and put it| pjeces strain and press out the juice
over the fire in a pregerving k(‘nlo,lfrom berries and from pineapple; mix
Weigh out as many pounds of sugar as|in the proportions I have indicated and
2 ave pints of juice, Divide the|poil twenty minutes before adding
you have 1 ara ( g
sugar into three or four portions and| heated sugar, pint for pound.
spread each upon a platter or a shallow The blended flavor and acids produce
pan. Set these in the oven, lm\'mg.lti a delicious jelly.
open for the first ten minutes and stir- Blaokbores Fally
ring several times. e -

(Cloge the oven when the juice in the |
kettle begins to simmer, but watch the|
contents of the platters lest ﬂn’*\”hnt!

1 244 3 |
sugar begin to melt, Stir often. When| V" AIRUSLNE (U ML UDERSS YRk
lh(? juice boils hard skim off the scum.‘ for family use. The flavor is fine and
: 'il"h(- the boil has lasted twenty | it is extremely wholesome, also cura-
(m'lnnz‘n\- l]:umh in the hot sugar as fast | tive in cases of summer gomplaints, As
" vou can, stirring vigorously. Afte the contents of the glasses shrink in
‘i‘ts lAn"m (l‘lannl.\'od which will be very| '\':1[m;‘:1ting l]ill one from the other. Out

3 T, b i1 exactly 5 in- f a dozen glasses yvou may get nine
3y Y , sirup boil exactly one min-|© :
:;:”' ot Ehe ’ when they have been sunned into con-
> i i 3 P sistency. '

Pour the jelly into small tumblers  SISIERGY. o ' 2 g
which vou have rolled over and over in| Don’t try to boil it down. You will
hot water to prevent cracking as the | injure the taste, darken the color and,
1'4\I1\".[“111< them. The glasses must be | ten chances to one, succeed in produc-
taken directly from the hot water and | ing syrup, not .l\'ll_\;. z
filled white wet. At this stage of the MARION HARLAND.

GIRL'S KNITTED JERSEY

(7 to 9 years of age.)

juiceless.
garbage pail ant

This is made in the same way and
subject to the same infirmity as that
which attends the strawberry. It is
worth putting up in liberal quantities

Plumbers Robbers

(3 a. m.)—Wake
robber in the

Dixon
there's

Mrs.
.| John,
Four skeins Spanish yarn, 4 rubber| o .
needles size 8, snaps‘for the shoulder. Me. Dixon . (sleeplly)—Can’t ‘be. That
Cast 80 stitches on one needle. plumber finished this morning.
First rew—Two plain, purl 2, and at el W e 5
the end of the row turn.
Second row—Two plain, purl 2, an(ll

at thegend of the row turn.

up,

a bath-

KEEP IT BEFORE THE PEOPLE

Student and Schoolmaster, July, 1870,

Third to twelfth rows—Like second. |yee, it betore the people:
Thirteenth row—Thirty plain, then That Earth was made for man!
work shoulder strap; (*) 10 plain, turn, That flowers were strown
purl 10, turn; repeat from (%) 11 times, And fruits were grown,
then bind off. Knit the next 30, and To bless and never to ban.
then work second shoulder strap. '\'l‘l'.‘lf ':"]”l“ ::;d‘ L-]‘“"-l"-‘
(*) 10 plain, turn, purl 10, turn, return Are yours and mine, my brother!
from (*) 11 times, then .h‘“‘i ‘,‘“‘ | Free gifts from Heaven
Return to the beginning of the neck | And freely given
and knit 30, pick up 12 down the shnul—j To one as well as another!
der strap, turn, purl 42, then cast on 12,|
turn | Keep it before the people!
g That man is the image of God!
Yoke Back ! His limbs and soul
MNrs . Three plain, purl 3 to end, | Ye may not control
. First row—Three T R '|  With shackle, or shame, or rod!
urn. ¢ A We may not be =old
Second row—Three plain, purl 3 to fiu eVl e eatd)
end, turn. A ’ Neither you. nor I, my hrother!
Third row—Three plain, purl 3 to vnd,‘ For freedom was given
turn 1 By God from Heaven!
Fourth, fifth and sixth rows- Purl 3,| To one as well as another!
3 plain, to the end, turn. : iy | X ) U
Repeat from first row to sixth 5 tmuw.i Keep it before the people!

or 11 checks, then loose stitches on nee- That famine and crime and woe

| F r abide

dle and return. . \ Still side by side

Front yoke—Pick up 12 stitches (lﬂ\\‘l} With luxury's dazzling show!
the shoulder strap; 0 plain, pick up l-; That Lazarus crawls
down the other should strap and turn;| From Dives' halls,
3 plain, purl 3 as before for three rows, | And sterves at his gate, my brother!
then purl 3, 3 plain for 3 rows; repeat| Yoy HIe Was given

» 6 rows b times. Now join the back| By God from Heaven
the 6 rows b times. ! . 0 | To one as well as another!
and front and knit round and round|]
for 6 rows b tnnnsf }\Av?\' mlln' t,h](-‘hzn‘l;;,,h_wxy { i natine i maoblal
and the front and knit round apc mun‘ﬂl ThAL thS -MaaR an’ alalite’ hik. et
for 60 rows, then 23 rows of ribbing, ..‘ The right of sofl
plain, purl 2. Bind off loosely. And the right of toil,

Sleeves—Pick up 52 round the :1rm-l From spur and bridle freed,
hole, and knit round and round for 14| 'l\h-- 1"I|;:hl Ilnth(f-mzl

. ar And e rign 0 share

TN, thl-n ]l,‘.(lll’L( lmdyl. the -”nl 61 With you and me, my brother!
times, knit plain 50 rounds, then for the £ St g
cuff—(*) 3 plain, narrow, repeat from By God from Heaven

(*) . to end of row, then 10 rows of 1| To one as well as another!

plain, purl 1, narrow any extra stitch, | =—

SICK HEADACHE

ton Budget-Beacon, v
—— .o
THE SEVEN STAGES OF LIFE
e e L Positively cured by
All the world's a stage, these Little Pills.

CARTERS

bind off loosely.—Eva M. Niles in Bos- |

And all the men and women merely players:
They have thelr exits and their entrances;
And one man in his time plays many parts,
The worst of which is that he acts the lle,

They also relieve Dis-
tress from Dyspepsia, In-
digestion and Too Hearty

The act having seven stages. First the fib; Eating. A perfect rem-
,]»\n artlz\lss thing, l(l'.’(lllsl'fl;"‘lll u,;' |Ihv- :lh'.l edytorDlzzlness. Nausea,
Dssays he next deceit of a subtler sort,
| Involving something of malign intent, Dsowsiness, Bad Taste
But nowise dangerous. Fabrication next In the Mouth, Coated
ZHI' tries, with just enough of truth therein Tong‘ue, Pain in the Side,
To give it virtuous semblance. Craftier still, | TORPID LIVER. m
He next employs two untruths so disposed
That seemingly they make a truth. And then, regulato the Bowels, Purely Vegetable.

s prevarication bald,

to a storm of words

To breed forgetfulness. The sixth stage shifts
The action’ into fa 1wod yet adorned

Ry some last vestiges of decency
And sense of honor. Last of all the

Grown bolde
Daringly tru

SMALL PILL. SMALL DOSE. SMALL PRICE.

Genvine Must Bear
Fac-Simile Signature

lie;

The bold faced, black, audacious, odious lie;
The brazen, villainous, blank blanked, slander-
ous lle; ’Mm
Sans base, sans sense, sans shame, sans de-' PILLS. 0k
sency ' Srrmaw '
REFUSE SUSCTITUTES.

—~Willodoré Shakevelt, in New York Life.

° ° ° WLy
Be Wise in Time —
You cannot keep well unless the bowels are regular,
Neglect of this rule of health invites half the sicknesses
from which we suffer, Keep the bowels right; otherwise
waste matter and poisons which should pass out of the
body, find their way into the blood and sicken the whole
system. Don’t wait until the bowels are constipated; take

BEECHAM'S PI

They are the finest natural laxative in the world — gentle,
safe, prompt and thorough. They strengthen the stomach
muscles, and will not injure the delicate mucous lining of
the bowels. Beecham’s Pills have a constitutional action.
That is, the longer you take them, the less frequently you
need them. They help Nature help herself and

Keep the Bowels Healthy 4
Bile Active & Stomach Well

In Boxes 10¢c. and 25¢c, with full directions

—

On Coronado Peninsula

San Diego Bay on One Side
Pacific Ocean on the Other

Palm Tent Houses and Tent Houses at very
reasonable rates by day, week or month.

First class restaurant and lunch counter.

Perfect sewerage and water system.

All the best amusements—water polo—bath-
ing—fishing—sailing—dancing every night

except Sunday.

Open air shallow water pool for children.
$4 Round Trip, Daily.  Limit Sept. 30, 1909

Would like to send you folder
E. W. MNcUEE, G. A. Santa Fe, 334 So. Spring

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

Santa Catalina [slamnd

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., Los Angeles.

PHONES—Malin 4492; F6576.
___ HOTELS—RESTAURANTS—RESORTS '

PLAN TO SPEND YOUR VACATION AT

Hotel Virginia 52ics

CARL STANLEY, Manager.

Absolutely

Open all the year., Moderate rates.

FOR THE VERY BLST
CAFE BRISTOL 4 Go enrly and late and often and all tha
You will never be dissatisfied with | tyme when you are hungry to 3

vour dinner if you dine at the Bristol.

Everything perfect. Popular prices.

Musie by the Bristol Orchestra,
Entire Basement

LEVY'S CAFE

A. W. CORNER THIRD AND MAIN.
Cars to Pasadena and all pointa

H. W. Hellman Bldg., 4th and Spring
The Louvre Cafe Shees Half Price and Less
'0\'er two hundred big display bargaim

| tables are displaying shoes for men, womoen
| and children, on sale in many instances fo:
half price and less. Convince yourself andg
come to the

MAMMOTH SHOE HOUSE,

619 South Broadway.

Good things to eat and drink. Nuff Said!

310 8. Spring St.

Blust & Schwartz

Proprietors.

-
The Largest, Coolest
Summer Restaurant

From Spring to Broadway between Second and Third streets. Best ma-
terials and cooking daily from 7 o’clock morning to 1 o'clock night. Music
from noon to close, Hear the tolling of our novel patented Electric Chimes }

Imperial Cafe ;

JUNE |

et prEMIUMS || The Strangest
WS store marked In plain ||
figures, Cash

Premium of from $76 ||
to $213 given. Open ||
nights. |

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

Thing

That Could Happen in ThisTown

If there were ever pub-
lished an issue of this news-
paper which did not contain
an  advertisement which
OUGHT to interest YOU,
THAT would be about the
strangest thing that could
happen.

And it takes a stretch of

the imagination to think it
a possibility—assuming that

STENCILLING |

—tanght by=—-
BEATHRYN RUCKER.
Classes held In the Y. W. G A
Inquire for terms,

IDYLLWILD

The Picturesque and Beautiful,

Open now. Dining room
opens July 1. Cottages and you have average needs aud
tents for rent. City conven- tastes., At an rate. it

iences amidst mountain pines
and waterfalls,

See Inspiration Point.
Write for illustrated booklet to

WALTER WATKINS, Manager,

didn’t happen with this
sue of the paper.

(dyllwild,’ Riverside Co., Cal,




