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T N compliment ¢/ . Carrie Jacobs
Bond and h son, Fred Jacobs
Bond, and Mr. Hubbard of Chi-|
cago, who are sojourning in Hollywood,
Mr. and Mrs, C. Modinl-Wood of St.
James park entertained at dinner last
night.

There were also covers for Mrs. Vera
F. Deane, Mrs. Wood's house guest;
Dr. and Mrs. Henry W. Howard, Mr.
and Mrs. K. P. Johnson, jr., and Mr.
and Mrs, C. F. Perry.

155,

Mrs. W. A. Clark, jr., accompanied
by little Willlam A. Clark III and
maids, has gone east with Senator W.
A. Zlark in his private car and will be
the guests of Dr. and Mrs. L. R. Morris
of Morris, N. Y., for about a month.

Mr. Clark has gone to Montana on a
fishing trip of a month, after which he
will meet Mrs. Clark and son in New
York. They expect to return to Los
Angeles about the middle of September.

S

At a twilight service in Christ church
last evening Miss Helen McDonald,
daughter of William %, McDonald of
Romeo street, became the bride of
Charles P. Hopper, Rev., Baker P. Lee
reading th@® marriage office of the Epis-
copal ritual.

Miss McDonald was gowned in whita
ecniffon satin, with panels of hand em-
broidered lace, and carried a bouquet
of lilies of the valley.

The familiar wedding marches, with
the bridal music from Lohengrin, was
rendered by Archibald Sessions.

After the ceremony a wedding supper
was served at the home of the bride’s
brother, James McDonald, on West
Forty-ninth street, after which Mr. and
Mrs, Hopper departed for Banff, Can.,
where they expect to remain for a
month, returning to Los Angeles to
make their permanent home.

Mrs. Hopper is a charming young
woman and a graduate of Marlborough
school. Mr. Hopper, son of Mr., and
Mrs. E. L. Hopper of West Thirty-
third street, is a Stanford man, and a
Beta Theta Phi. He is president of
the E. L. Hopper & Son Co., and treas-
urer of the Automobile club of South-
arn California,

Miss Constance Johnston, daughter
of Mr. and Mrs. W. J. Johnston of
West Twenty-second street, and Will-
jam J. Winter were married yesterday
morning at 7:30 o'clock in St. Agnes’
church, Rev. Mr. Gilroy officiating.
Following the ceremony a wedding
breakfast was served at the home of
the bride’s parents.

The bride was gowned in champagne-
colored silk and carried a shower bou-
yuet of white sweet peas, lilies of the
valley and maidenhair ferns. Her at-
tendant, Miss Flora Winter, sister of
the groom, .was attired in pale blue
silk, worn with a long black picture
hat, and carried white carnations.
William Winter, brother of the groom,
served as best man.

Mr, and Mrs. Winter
short wedding trip and
1 will be at home to
South Soto street, in the new home
erected for them as a wedding gift
by the bridegroom’s parents, Mr. and
Mrs. Leopold Winter.
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Formal announcement has been
made of the engagement of Miss Mary
A. Cotter of Plattsburg, N. Y., and
Birney Donnell of l.os Angeles, attor-
ney and president of the county board
of education and son of Maj. J. A, Don-
nell, formerly district attorney. The
marriage is to take place the middle
of August in Plattsburg.

Misg Cotter is well known in Los
Angeles, where she formerly resided.
She is a sister of Dr. P. G. Cotter of
L.os Angeles and R. G. Cotter, D, D.,,
of Hollywood.

it
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At a tea given by Miss Lucille Cope
Friday at her home on Orange street,
where friends had been asked to meet
Miss Florence Aitken of San Francisco,
informal announcement was made of
the engagement of the charming hos-
tess and William Cline, jr.

Py
Dr. Odasco Carlos Welbhourn of Los|
Angeles and bride, nee Anna Lloyd of

Cinecinnati, are now en route to the
Pacific coast
Mrs. Welbourn is the daughter of

Prof, John Uri Lloyd, the novelist und\
author of “Etidorpha” and ‘String-
town on the Pike.” {

The wedding this last week was a|
brilliant soclety event in Cincinnati. |
The Lloyd and Welbourn families have|
been friends for years. Dr. \Velboum%
was a student under Prof. Lloyd when|
he was one of the faculty of the Ohio
Electric college. Dr. Welbourne is con-
nected with one of the local hospitals.

The bride, who is petite and lovely,
wore a beautiful gown of cream tinted|
satin, decorated with exquisite pointe]
& Alencon. Her tulle veil fell over her|
face and was arranged with a full|
coronet of lilies of the valley. Her|
only ornament was a jeweled butterfly.|
Her bouquet was of valley lilies, the!
blossoms held by narrow white rib-
bon, showering to her feet. Tom Lloyd,
a student at Cornell, came home to be

best man. Rev. Dr. Mack of Lane
seminary officiated.
._."E_.

C. F. Perry and family of Chester
place are leaving Wednesday for an
absence of some weeks at Seattle and
the Puget Sound section. They are
shipping goods which will be utilized
during their stay in and about Seattle.

Mr., and Mrs, Modini-Wood, accom-
panied by their two youngest daugh-
ters, are going east via Seattle and
Niagara early in August, planning to
be in New York September 3 to wel-
come Miss Elizabeth and Miss Flor-
ence on their arrival from a European
trip of six months. These young wo-
men, with other members of Mrs.
White's party, are now in Milan and
report a splendid trip.

_*_

Dr. and Mrs. Elbert Wing, who mo-
tored from Los Angeles to Cape Cod,
Mass., have arrived at the Hote] Wol-
cott, New York, where they will re-
main while making final preparations
for the trip. The motors have been
sent on ahead and the party will drive
through England and France. E. W,
‘Halliday, Miss Constance Rogers and
Emory Rogers are with Dr. and Mrs.

 Wing.

- ;

Mrs. George H. Hupp and daughter,
Miss Jessie Schenck, of West Twenty-
third street are going to Catalina today
for a three weeks’ visit.

Mr. and Mrs. Lewis Clark Carlisle
of King street will leave soon for their
summer cottage, Lewclaire, at Ter-
minal island, where they expect to
spend the summer.

+
Mr. and Mrs. M. D. Carter, accom-
panied by her son, who has recently
returned from Stanford, will leave
early in July for a motor trip to Cor-
onado, where they expect to remain
for an indefinite stay.

-

Mrs. Wallace Cahill Ayer, a most
attractive Denver matron, whose many
Los Angeles frierids remember also
under her girlhood name of Delia

1 is not

Plumstead, is, with her baby daughter

By Emma E. Pirie, Supervisor Domestic Science,
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Cooking for Chiidren |
|

San Antonlo Public Schools.

preparing food for young chil- | completely peptonize keep warm for
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I dren the method of cooking is very | two hours.
important. The digestion of a chll(ll

so strong as that of a grown
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Put a quart of very fresh milk in the
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upper part of a double boiler; heat |

erson / o 3 or |
p , and over or under cooking or | lukewarm, add two tablespoonsful of |

an excess of fat or condiments is more
apt to cause derangements,
Children that have begun to take

solid food are in many cases allowed to |

come to the family table. This does
not necessarily mean that they should
partake of the food prepared for
adults; their needs should be consid-
ered and proper food prepared for
them., The following recipes carry out
the principles underlying the cooking
of their various ingredients. It must
be borne in mind that all cereals re-
quire long cooking on account of the
starch that they contain. Starch, if
thoroughly cooked, is partially digested,
and thus is less of a tax on the di-
gestive organs. This is an important
factor in the diet of children. Milk,
meat and eggs should be lightly
cooked, as the proteids are hardened
by the heat. Meat must be heated suf-
ficiently, however, to destroy any para-
sites that may infest it. The fibers of
meat should not be given to young
children; use only the juice. For the
older child meat pulp is good. Meat is

a valuable addition to the diet and
should not be omitted. Fruits should
be cooked unless well ripened. Rub

the pulp through a sieve after cooking
and sweeten lightly, Never sweeten
while cooking.
Oat Jelly

Soak one-half cup of coarse oatmeai
in one quart of water over night, turn
into a double boiler, steam from four
to six hours, replenishing with hot
water if needed. There should be a
pint when it is done. Strain through
a cheese cloth, wrung out of hot water
into a mold; keep on ice. It may be
used to dilute the milk by melting it
when ready to serve, or may be used
cold with cream for older children.

Another desirable jelly is made by
steaming one cup of rolled oats for
five hours in one pint of water, to
which you have added one-half tea-
spoon of salt. Strain through a fine
sieve, removing all the husks; add one
cup of scalded milk and sugar to taste;
if desired, strain into small molds and
chill,

Barley Water

One tablespoonful of pearl barley,
washed; one quart of cold water, boll,
cover and cook gently till reduced to
one pint; strain and cool. Keep on ice,

Arrowroot Gruel :

One tablespoon of arrowroot, one-half
teaspoon of salt, one cup of boiling
water, one cup of milk. Put the boil-
ing water in the upper part of a small
double boiler, add the arrowroot rubbed
to a paste with a little cold water. Put

directly over the fire and boll ten
minutes, stirring constantly; remove
from the fire, add the milk, put the

kettle over the lower part of the boiler,
which should be one-third full of boil-
ing water. Set the whole over the fire
and let it steam for ten minutes; add

the salt and strain through a sieve,
Keep very cool. It may be reheated
when ready to serve. Arrowroot is

astringent in action: and is useful in
cases of diarrohea.
Peptonized Milk

Peptonized milk 1s useful temporar-
ily for young infants and in cases of
intestinal disturbance. Tablets may
usually be obtained with directions for
use. The quantity required for one pint
of food is one tablet containing fifteen
grains bicarbonate of soda and five
graing of pancreatine. In some cases
only one-half or one-third of a tablet
is used to a pint of food. Unless the
milk is to be heated afterward in order
to destroy the ferment it is best to
prepare only a little milk at a time, as
it will become bitter if not used im-
mediately. To prepare the milk, dis-
solve the tablet in one-half cup of cold
water, add one and one-half cups of
milk, using the upper part of a double
boiler for the mixture; stir well. Fill
the lower part with water at a tempera-
ture of 115 degrees Fahrenheit, or as
warm as the hand can bear comforta-
bly. Cover and let stand for two min-
utes. Cool quickly and keep on ice. To

essence of pepsin, stirring gently. Let|
stand until well coagulated. Break up
the curd with a fork and strain through
a cheese-cloth without pressure. Bring
to the boiling point and cool.
Beef Juice

Choose rather thick pieces from the
round, broil lightly, gash with a knife
and express the juice with a lemon
squeezer or meat press. Serve warm

or cold. To heat, set the cup contain-
ing it in a vessel of warm, not hot,
water. If made very hot the albumen

will be coagulated and its food value
destroyed. A pound of meat should |
yvield from four to eight tablespoons of‘!
juice. . From two to four tablespoons |
of juice may be used for a child 01gh—|
teen months old. A #ore economical
beef juice may be made by covering
one pound of chopped round steak with
twelve tablespoons of water, put in a
glass jar, add a pinch of salt and keep
on ice for five hours, shaking it occa-
sionally. Strain through coarse cheese-
cloth, twisting the cloth so as to press
the meat thoroughly. Use this juice in
the same way as that made by the
first process,
Chicken Broth

Cut one pound of lean meat from a
fowl into fine pieces, pour over it one
quart of cold water and let stand in a
cool place for three hours. Then sim-
mer very gently until reduced to one
pint; strain into a porcelain bowl and
cool quickly. When ready to use re-
move the fat and reheat the required
quantity. Beet and mutton broth may
be made in the same way. For children
under 2 years of age.the broth may be
seasoned with a little salt only. For
older children vary the seasoning and
add cooked rice, tapioca or barley, or
gsome cooked green vegetable rubbed
through a sieve. Serve with it toasted
bread or crackers.

Albumen Water

The white of one very fresh raw egg
cut fine with a knife and fork, one cup
of cold boiled water, a tiny pinch of
salt. Shake the ingredients together;
strain through cheese cloth and put
into a clean hottle and keep on ice.

Toast

No fresh bread should be given t{o
children. Use bread at least twelve
hours old cut in slices one-third of an
inch thick. Put them in a very mod-
erate oven and dry, brown over the
coals or under a gas flame. When but-
ter is used do not put it on the bread
while hot. Bread for young children
should be dried as directed above even
if not browned.

The Cooking of Cereals

All cereals require thorough cooking
in order to render the starch digestible.
For young children gruels should be
strained. Bread requires thorough
cooking and should not be served hot.
Toast is very good, corn bread split and
toasted is also useful. Griddle cakes,
fresh rolls, cakes with icing and pas-
tries should not be allowed. Very
simple desserts may be used occasion-
ally. Ice cream is not desirable and
should seldom be allowed. To give a
child proper food often seems to call
for much time and trouble, but when
one considers how entirely dependent
health is on a good digestion it seems
worth any amount of time and trouble.
Every digestive disturbance of child-
hood means a certain weakening of the
digestive machinery that may never be
repaired. It is an accepted fact in the
feeding of calves that an animal whose
digestive system is deranged even tem-
porarily can never equal in vitality
the one whose growth has been unin-

terrupted. Surely the more delicate
system of the human being will be

more susceptible to such derangement.
No one who notes the cause of infant
mortality as given in the newspapers
can fail to mark the preponderance of
digestive diseases. These are only a
small proportion of those effected, the
number who live to grow up with an
enfeebled body is many times greater.
Add to this the great strain of work
and anxiety on the mothers of these
suffering children and the cost of hu-
man suffering is beyond computation.

of four months, a guest of her aunt,
Mrs. James Abbott of Key West street,

Mrs. Abbott and Mrs. Ayer will have
Wednesdays.

At the handsome new home of Mr.
and Mrs. Walter Wren, Mrs. Ayer's
little daughter is to be christened July
7 in the presence of a few intimate
friends, Rev. Mr. Dyer, assistant pas-
tor of St. Paul's pro-cathedral, offi-
ciating.

_.’._
Mrs. B, H. Miller entertained recent-
ly at her home on New Hampshire
street for her mother, Mrs, C. F.

Chamberlain, a visitor from Oakland.

Other guests were Mrs. H. 8. Hurl-
but, Mrs. Carl Doron, Mrs, Kergan of
Oakland, Mrs. G. H, Kress, Mrs. C. L.
Higbee and Mrs, J. 8. Owens.

_..:._

Miss Kate Park of West. Avenue 53
will leave today for a visit of several
weeks with friends in Orange.

Bartley Cannell will enter-
tain this afternoon at her home on
Bonnie Brae street with an informal
bridge, a special guest being Mrs, Allan
Wheeler of Denver.

Others invited to participate are Mrs.
May Knapp, Mrs. Lewis R. Works,
Mrs. DeLoste, Mrs. Luna Cannell, Mrs,
Norton, Mrs. W. H. Constable, Mrs. Js
W. A. Off, Mrs. R. C. Force, Mrs. G. G.
Hunt, Mrs. Janes, Mrs, Lew Winson,
Mrs. V. C. Benjamin, Mrs. Martha Tag-
gert, Miss Helen Sanborn and Miss
Mcllveney.

—r=

In celebration of the sixteenth birth-
day anniversary of their daughter, Miss
Enid, Mr. and Mrs. D. D. Deelis of
Wright street are planning a camping
party for July 1 to § inclusive.

Among the young people included in
the invitations are Miss Mabel Holm-
berg, Miss Ruth Carr, Miss Bessie Carr,
Miss Irene Madden, Miss Gladys Mad-
den, Miss KEthel Brown, Miss Alice
Dumont, Miss Hannah Bamber, Miss
Mildred Kerkow, Miss Frances McKee
and Miss Florence Wickstrom,

Mrs. S.

Baseball and golf with music and
dancing are included upon the program
that has been arranged at the Annan-
dale Country club for Monday, July 5.

_.!‘_

One of the early fall weddings will be
that of Miss Adelaide Ball, daughter
of Mr. and Mrs. A. L. Ball, and Dr.
Hartman P, Travis of Paris, Tenn. The
engagement was announced a few days
ago.

—

Miss Ada Potts of West Sixth street
and Mrs. E. A. Ward of Oro Grande
sailed from San Francisco on the Man-
churia for Honolulu.

.._q.._
Mrs. J. Lee Hagadorn and children,
Miss Helen and Master Paul, of West
Twenty-second street, left Thursday

for Madrona Beach, Puget sound,
where they will spend the summer with
Mrs. Hagadorn’s parents. Before their
return they will visit the Seattle expo-
sition,

__..g._

Mrs. Mary J. Schallert of Beacon
street is visiting her niece, Miss Ruby
Gardiner, at Belmont. Before her re-
turn Mrs. Schallert will visit Seattle.

—ap—

Mrs. William Reeve entertained Sat-
urday at her home on Harvard boule-
vard with a luncheon, where the spe-
cial guests were Miss Gladys Barlow
and Miss Mildred Woodworth, young
women who are among the June grad-
uates.

Besides the hostess and honored
guests there were present Miss Jose-
phine Bechaud, Miss Bessie Bechaud,
Miss Irene Whitney, Miss Dora Rice,
Miss Edythe Schaffer, Miss Irene Ste-
phens, Miss Aletha Stephens and Miss
Gladys Disher.

e
The marriage of Miss Margaret
Esther Filson and Earl TFrederick
Plumpton will be solemnized Thurs-

day morning at Sacred Heart church in
East Los Angeles, The young people
are to be attended by Miss Helen M.
Filson and John J. Mountain.

A formal wedding breakfast will be
served at the home of the bride's par-
ents on Manitou avenue, and the young
couple will leave for a trip to nearby
mountain resorts,

On their return Mr. Plumpton and his
bride will reside at 3313 Baldwin street,
where they will be at home after Au-
gust 1.

_.*f—

The following from Southern Califor-
nia are recent arrivals at Tahoe tav-
ern, Lake Tahoe:

From Los Angeles—Dr. T. H. Had-
ley and child, Miss J. Charles, Mrs. B.
J. Charles, Mr. and Mrs. William J. G.
Lambert, Allen Jones, Mr. and Mrs. L.
T. rBadford, Mrs. George Sinsabaugh,
H. R. Austin, Mr, and Mrs, E. T. Earl,
two children and nurse, Mr. and Mrs.
Horace S. Wilson, Ernest E, Wood and
family, R. Widney, Mr. and Mrs. R, W,
Price and child, Mrs. F. W, Wachter,
A, Wachter, Miss Helen Wachter, Miss
Florence Wachter, Mr. and Mrs. John
Tombleson, Mrs. W. B. Hire, Mrs, C. G,
Lieberg, Mrs. Lottie Thurston, Miss F.
Barbard, E. M. Caley, Mrt and Mrs. F.
Matthiessen, F', Matthiessen, jr., Rich-
ard Matthiessen, Ira Matthiessen
and Theodore Matthiessen,

From Pasadena—Dr. A, Fenyes and
Miss Agnes Burns,

WORRY
“Some of vour griefs you have cured,
And the sharpest you still have survived;
But what torments of pain you've endured
From evils that never arrived.”
-

Lose a good-pay temant, or boarder? Fet
a want ad help you to take it iike a philoyo=

r.

GREEN THINGS GROWING

Everyone loves a garden, whether it
be only the small enclosure of turf
and side beds of a suburban.villa or the
luxuriant sweetness and space of a
country garden,

Of course, the first thing to study in
any garden is the needful watering of
the plants, and few amateur garden-
ers know that in the spring, autumn
and winter the water used should be
some degrees warmer than the atmos- |
phere where the plans live, and at
the chilly seasons of the year water-
ing operations are best done in the

morning; it is only after a hot sum-|
mer's day that the plants are best re-
freshed in the evening, and rainwater
is the ideal water to employ.

A good housekeeper should appropri-
ate a little corner in the garden for
herb growing. Apart from their homely
sweetness, herbs are invaluable in the
kitchen, for chervil, fennel, murjoram,|
mint, parsley, sage, tarragon and]
thyme, with its orange and lemon va-
rieties all play important parts in
garnishing and seasoning. Although
fresh herbs are naturally better than
dried, still dried herbs are not to be
despised. To dry herbs put them,
when gathered, into clean white paper
bags, which should be so tied as to
exclude air, and hang them up till re-
quired; some people reduce the leaves
to powder when dry and keep the pul-
verized herbs in closely corked bot-
tles.

Now that the country beckons holi-
day-making city dwellers, the garden
lover has a chance to rob hedgeside
and rocky clefts of their ferny treasures.
Ferns are very handy, but they re-
quire a sheltered spot and plenty of
shade and moisture. When ferns
adorn a rockery, those brought from
“rocky” homes should be planted, and
not the other varieties, for nature're-
sents change.

Fragrance Under the Window

There is one thing that the lover of
sweet-scented flowers should remember
when arranging his or her garden, and
that ig to have a bed of fragrant blos-
soms under a window. Who does not
appreciate the joy of breathing the air
near a bed of dewy white pinkg, or the
more subtle charm of the evening air
faintly imbued with the perfume of the
tobacco plant, while a bed of the night-
scented stock is a joy to those who ap-
precite delicate odors. All these plants
are quite inexpensive and easy to rear,
and, in the case of the night-scented
stock, a small quantity of seeds pro-
duces a large quantity of plants.

When the garden possesses a well-
nouirshed light soil it will make an
ideal home for the beautiful passion-
flower, which was first discovered in
Peru by the Spaniards, and takes its
name from its likeness to the emblems
of our Lord's crucifixion. The corona
of the flower represents the crown of
thorns, the fiive antlers are in the five
wounds, three styles show the nails
and hammer, scourge and lance are
distinctly traceable. Some imaginative
persons say that the five sepals and
five petals are typical of the ten faith-
ful apostles, Judas and the impulsive
St. Peter being deemed unworthy of a
place in the mystic passion flower.

Of course it stands to reason that
there are people who do not possess
even a tiny garden, and their more
fortunate friends should remember this
and sometimes send a few fragrant
messengers to convey a memory of

their pleasant surroundings. When
such is the case, flowers are best gath-
ered when the sun is on them, and

they should be placed in a wooden box
on a bed of flat leaves; the heaviest
blooms are laid underneath and the
most fragile ones last, but as tin and
cardboard boxes prevent flowers re-
taining their pristine freshness on ar-
rival, a wooden box is always pre-
ferable,
——— e

DRESS ON THE FRENCH STAGE

From the dress point of view the
first night of ‘“Les Meilleure des
Femmes. au Vaudeville,” was some-
thing of a surprise. The new gowns
wholly lacked any sensational features.
At the same time some of them were
marked with enough originality and
grace to satisfy a declicate taste.

Very simple was a Paquin gown of
tan cachemire, worn by Mlle. Careze in
her role as a young girl. The round
waist dropped a little in front by means
of a narrow shaped plece of the ma-
terial. Across it a large Directoire col-
lar of embroidered batiste finished at
the neck with a tiny lingerie frill was
held together by small black satin
bows ornamented by small gold but-
tons. The short skirt, close hung in
front, full at the back, had two sash
ends of black satin ribbon, held by
gold buttons.

In the same act Mlle. Rolly wore a
Cheruit gown of white crepe de chine,
satin finished. Shaping a belt were
two lines of gold braid mounting high
in front from a round waist line in
the back; crossing, they descended to
the skirt, to mount again in straight
lines at the back. Tucks followed the
lines of the gold braid. Gold braid,
lace and a tiny lingerie frill composed
the corsage with its Florentine square
and a short tight sleeve. In the first
act lovely Marguerite Bresil wore a
Cheruit dinner gown of tea rose, satin
finished, crepe. The corsage was draped
with gold braid bretelles, having some-
what the effect of a flchu over a
guimpe of rose tulle. A close-hung
tunic of the crape was made still tight-
er by being tied half-way down the
skirt at the back by a ribbon bow with
fringed bands. The tunic was deeply
hemmed with heavy embroidery, in the
same tone, and a little of the same em-
broidery showed on the bodice in the
space between the bretelles. The round
belt, very narrow, was of the braid
also.—Paris Letter to Vogue,

S— e ———t

PORCH SCREENS OF BEANS

If you have a sunny back porch
which you mant to screen off with
vines, why not try beans? The vines

INTEKESTING

make rapid growth, if the seed is sown
in rich soil, and the follage remains
glossy and handsome until frost, the
vines also furnishing quantities of|
green beans for the table. Make the|
soil as rich as possible by adding well
rotted manure, rich mold, ete. Plant]|
the seed, eye down, in a perfectly |
gtraight row, the seeds being planted
about four inches apart. Drive pegs
into the ground at the ends of the rows
and run small wires across from peg|
to peg. Run strings up from the wires
to a convenient height on the porch,
and train the vines up on these strings,
Keep the plants well watered and cul-
tivated, and they will completely shel-
ter the porch, besides furnishing lots of
snap beang for use, Of course, it need
not be said that ‘“pole” beans are the
sort to plant,
B g —
BAKED CORN

Green corn baked in pepper pods is
very delicious. Clean the peppers, free
each from seed and fill with green corn
cut from the cobs. Add plenty of but-
ter, salt and pepper. The shells should
be altout two-thirds full, then filled
with rich eream and served., Bake them
in muffin pans, which will keep them
apart and hold the peppers while bak-

ing.

\

Redondo Beach

Bath House

The World’s Greatest Hot Salt Plunge

Continuous Ever-changing Water
Every Dip an Absolutely Fresh One

Formal Opening and Celebration Soon

Watch for the Big Announce-
ment Tomorrow

AGED MILLIONAIRE
SEEKS SON’S SLAYER

BRINGS SUIT FOR $50,000
AGAINST ATTORNEY

Father Believes Lawyer Possesses
Evidence Which Would Lead to
Capture of Assassin of
His Boy

NEW YORK, June 28.—In a further
effort to. publicly reveal the identity
of his*son’s slayer, Henry Dexter, 96
years old, multi-millionaire and former
president of the American News com-=
pany, has brought suit in the su-
preme court here against John H.
Badger, an attorney at Malone, N. Y.

Mr. Dexter alleges that he turned
over to Badger $50,000 of the American
News company stock on Badger’s rep-
resentation that he knew who shot and
killed Orlando P. Dexter on his
father's enormous estate,

Mr. Dexter relates that he gave this
stock belleving that Badger could es-
tablish the slayer’s identity—a belief
that he still entertains.

“I do not care for the stock SO
much,” said Mr. Dexter, “but I want
to force Badger to tell what he knows
and I figure he must now do so or re-
turn the stock to me.”

Orlando P. Dexter was a victim of
the feud which had existed for many
vears between the owners of great
hunting estates in the Adirondacks and
the residents of that neighborhood. The
Dexters had prosecuted many old-time
residents for trespassing and main-
tained armed guards to keep the un-
welcome visitors out.

Since Orlando Dexter’s murder his
father has had a standing reward of
$10,000 for the conviction of his slayer
and has spent a large fortune in seek-
ing evidence.

e el s

Colorado River Remains Flooded
IMPERIAL, June 28.—After ten days
of the greatest known flood in the Col-
orado, that river is still flowing 150,000
cubic feet a second. No exciting inci-
dent has occurred in connection with
the flood. The controlling works- built
two years ago have been thoroughly
tested and have developed no weak-
ness. The flood is not only great iIn
volume, but in duration,
>

Want Better Building
LONDON, June 28.—The
formed American Embassy association
has begun a campaign among Ameri-
cang living and traveling in England
to enlist their support in a movement
to induce the government to provide
the embassies in foreign capitals with
suitable buildings.
S STER
To Operate Qpen Shop
LA CROSSE, Wis., June 28.—The
street railway strike finally was set-
tled today. The company is to operate
an open shop.

OPEN
NIGHTS

During June our Great

Premium Sale is im
full blast. A Prem-
jium given on every

Plano of from §76 to
$213.

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

STENCILLING

—tnnght by-—
BATHRYN RUCKER

Classes held in the Y. W. G a
Inquire for terms.
IDYLLWILD
A Grand Vacation Land
Open now. Dining room
opens July 1. Cottages and
Ptents for rent. Every con-

venience—postoffice, phone,

store, ete. The kind of a va-
cation that does one good.
Write for illustrated booklet
to Walter Watkins, manager,
Idyllwild, Riverside, Cal.

recently |

’ tached to all through trains.

BANNING LINE—S. S. Cabrillo, Daily service to

Santa Catalina Island

GRAND FOURTH OF JULY CELEBRATION
Program of Aquatic and Land Sports July Fifth ;

BANNING C0., 104 Pacific Electric Building, Los Angeles.

Phones—Main 4492; F6576.

Pyrotechnic Display and Illumination of Avalon Bay July Fourt"

_HOTELS—RESTAURANTS—RESORTS

PLAN

Absolutely Fire Proof.

Open all the year. Moderate rates.

Hotel Virginia

TO SPEND YOUR VACATION AT

LONG
BEACH

CARL STANLEY, Manager.

-
The Largest, Coolest
Summer Restaurant

from noon to close,

From Spring to Broadway between Second and Third streets.
terials and cooking daily from 7 o'clock morning to 1 o'clock night.
Hear the tolling of our novel patented Electric Chimes.,

Imperial Cafe1

Best ma-
Musie

BEACH CAMP FOR YOUNG BOYS

Urban Military Academy now In camp at East Newport, near Balboa. Cottage and tents

Boating, fishing,
month. No special outfit required.
phone 52647.

surf and lagoon bathing under ecareful supervision.
Music and grade c¢oaching if desired. For reservations

Terms. $30

«per

CAFE BRISTOL

A complete menu-—all the choicest and
rarest viands the market affords,
Faultless service and delightful musiec.

Entire Dasement

}rl. W. Hellman Bldg., 4th and Spring

FOR THX VERY BLST

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

LEVY'S CAFE

N, W. CORNER THIRD AND
Cars to Pasadena and all pointa
= = —

MAIN.

EAST AND RETURN GHEAP

SUMMER 1909

Omaha, Council Bluffs, Pacific Junction, St. Joseph,
Leavenworth, Houston,

Atchison, Kansas City,

Mineola . i senias i s e
St. Louis, Memphis. New Orleans.......
Chicago . aitiaiaiy

St Paul, Minneapolifi; ... ..o o0 dnn
Duluth
Washington, Baltimore
Philadelphia, New York city, Montreal..
Boston .

“e e

.

.

MORE RATES TO OTHER POI

DATES OF SALE—1909

July 1. 2, 3, 4, 51 6! 7;
August 9, 10, 11, 12, 13;

September 7, 8, 9, 10, 13, 14, 15.
RETURN TRIP: To be completed within ninety days from
day of sale, but not later than October 31, 1909,

SPECIAL OCCASIONS

DENVER, COLO.

cees...$ 60.00

cesmsias. DI
RPORIRE
cevesen 13.50
seevsns 1900

dosese o 107:58
cvsns s JONME
o3 meiniaini RGN
NTS

National Educational association, June 27 to July 6.$55.00
Transmississippi Congress, August 9 to 14........$55.00

OMAHA, NEB.

Fraternal Order of Eagles, September 7 to 11.....$60.00

SEATTLE, WASH.

Alaska-Yukon-Pacific Exposition, May 25 to Sep-

tember 30, Daily

$45.50

Standard sleepers, observation club cars, diner and Tourist sleepers ate

Passengers have the option of pass

through New Orleans, El Paso or Ogden and at a slightly higher rate
through Portland, opportunity being thus afforded to visit the Alaska-
Yukon-Pacific Exposition at Seattle and enjoy the wonderfully pictur-
esque scenery on the “SHASTA ROUTE"” by daylight and along the
!

Sacramento Valley.

SOUTHERN PACIFIC

600 South Spring Street, Corner Sixth
Arcade Station, Fifth and Central Ave.
Steamship Tickets to and from All Parts of the World.




