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Suffered TerribSy from Indi-
gestion.

Cured by Ayer's Sarsaparilla.
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i -- .1 v Quick Repairs
M INTERVIEW WITH Simple or complicated lenses

duplicated quick and accurate
work. Prescription work a spa-- y
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Individual Puddlnga Pot J
on?-rU- t pound of mashed :
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potatoes tbrouch a sot I

yTI" bBUer slze of a butternut, and ) S

XCl: melted; four egga. jolks and M Yyjlm 2 whites well beaten; h J
' Pund of flour; butter Individ- - T S

' ual ""o's or cups: lay a whole 1? ' A'
- rared peach In and All up T !

! . hour: unnioltt snil ffnrnlsh A. I

cacb wUb fresn fralt- - r' 1 ) X
I t Pecl sauce or thick sweet J Q

k ? cream. I A
fc- Teach Sauce Make a thick i T

I i sugar ayrup, add Juice of half iJ O

chipped fresh peaches while ? A
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Wi'xS beaten white of one egg.
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Peach Qulrles Wei two gjpm,--0 m tsblespoonfDls comatarch B't Mi! ;' pSS'.k
with little cold water. fmiQS

0 I a generous pinch of salt, m
I Y augar to suit and one tea- - JJJ1 vJPtU(

J spoonful lemon Juice: cook jjj JwjKffAi
m until stiffens; remove from m

the fire and fold Id the LJ fT y
Q H stlflly beaten whites of two fl '".'U eggs and jast enough red f

S vegetable coloring- - to tint
c delicate pink. Butter Indl- - U i,,' fWA,0 p vldaal molds or cups, put D t

k ome of the batter In. n
V pressing against ,hft ( )0 Sides so as to leave a hot- - 2

ij low. ! which place half of .
a large, mellow peach, ?'iaOii"10 I pared and pitted, fill with 'jOS&':

W batter and set on Ice. Un- -, B fyf
mold Into pretty dishes

A B and serve with thick, plala "Jjjr
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THE INVALUABLE BATH BAG

Wise women wonder why their sisters

"It is with pleasure that I can testify
to the great benent I derived from the use
tf Ayer's Sarsaparilla. I suffered terribly
from indigestion, and tried several medi-

cines without avail. I vca3 then per-uad- ed

to take

f Ayer's .

Sarsaparilla
and after using a few bottles my indiges-
tion was cured, my appetite came back,
and I was strong and hearty. This is
some years since, and my old complaint
his not returned, but I always keep a b it-t- ie

in the house, and when I feel at all ut
ol! sorts a few doses put me right again
in quick order." W. SlNKINSON, ML
Torrens, S. A.

There are many imitation
Sarsaparillas.

Be sure you get "AYER'S."
Prepared by Dr. J. C. Ayer & Co., Lowell. Mass., U. S. A.

ATBH'S TILLS, the best family laxative.

HOLLISTER DRUG CO.. Agents.

Pitas
of the latest dates
and Photographic
Material of every
description.

Developing and Printing

a specialty, and
satisfactory workguaranteed.
Give us a trial I

flollister Drug
COMPANf ,

STHB PIONEER PHOTOGRAPHIC
DEALERS, FORT STREET,

NEAR HOTEL.

Bishop
Trust Co.
Limited

Transact a general trust and
security business.

Manage Estates, real and per-
sonal.

Act as Executor, Guardian, Ai
signee or Trustee.

Safe Deposit Boxes for Rent.

75 MERCHANT STREET,
Honolulu.

STEIN WAY
AND OTHER PIANOS.

THAYER PIANO CO.
1W AND 158 HOTEL. STREET,

Opposite Younsr Hotel.

EAGLE CLEANING AND
DYEING WORKS.

do not more generally use the invalua-- ; knifes and forks that have turned yel-b- le

bath bag. They are made by filling ' low rub them with fine emery or sand- -

e thick muslin or thin calico Dag with paJPer- - '

' Pour a few drops of ammonia into
two-thir- ds of bran or oatmeal, bits of every &reasy roastinff pan or greasy
soap and orris root, Just to give a j cooking dish after half filing with warm
sweet savor. Let this soak in the water . water. A bottle of ammonia should al- -

awa's be kept near the sink for suchbefore entering the bath and make

BECIPES THAT M PB- O-

NOUNCEDI GOOD

CHICKEN" GUMBO.
iuuwg itnaer cnicxen, cut up, seas

unea, ana rolled in flour. Wash two
A j dozen okras; pod and slice them very

tnin, throwing away the stems. Peel
jand slice one onion; cut a quarter of

i ! Q tlOllnrl nf V.am in... cmoll' ' 1 ' it-- v , putllllgY j them into enough smoking hot lard to
T'half cover them; then add the oknv ; onion, pepper, chicken, and enoughy ; Droth to cover a'l. Season and stew
V gently until the chicken and vegetables

are fiuite done.
Rice, tomatoes, a tablespoon of chop-

ped parsley, and chopped thyme two
bay leaves, and a few Tarragon leaves
may be added.

CREAM OF CORN.
une can of corn and one auart cf

water boiled together for one hour,
then taken off and strained. Add two
egg's, beaten well, one pint of milk, five
tablespoons of cream. Mix all well to
gether. Do not put on the stove until
almost ready to serve; then stir until
it is taken off. Hot toasted crackers
are nice served with this.

OLD-FASHION- VEGETABLE
SOUP.

Half a shin of beef.
A knuckle of veal.
Two pounds of mutton, off the neck.
Put this on the fire in a large soup

kettle, in water to much more than
cover it, without salt; let it simmer
all day; set it off the fire in the even
mg in a cool place; in the morning put
in carrot, potatoes, onions, turnips.
cabbage, soup greens, half a can of
tomatoes, half a cup of large barley
salt, and black pepper, and a large
tablespoon of brown sugar, and let i;
cook two or three hours. The vegeta-
bles should all be cut in small pieces,
but not chopped in a machine, that Is
not "old-fashione-

SOUTHERN CHICKEN PIE.
This looks like a lot of bother, but

it's worth it. Select a yellow Philadel-pni- a

fowl weighing four or five pounds;
clean carefully, singe, and put it on in
boiling water enough to cover it, and
let it simmer gently until it begins to
grow tender. Save this broth with the
giblets. Now cut the chicken In small
pieces; slice a quarter of a pound of
fat pork very thin, and fry it with the
chicken until it i3 brown. After the
chicken and pork are fried, take, them
up, and stir into the pan in which they
were cooked a tablespoon of flour. Stir
it over the fire until brown; then add
a pint of the chicken broth, a table-
spoon of salt, quarter of a salt spoon
of pepper. Stir this gravy until it has
boiled two minutes, and use it for the
pie.

To make the crust:
Mix together in a bowl with a knife

one pound of flour, one teaspoon of
salt, two tablespoons of butter, and
just enough cold water to hold it to-

gether. Roll it out about an inch thick;
cut a quarter of a pound of butter in
large slices, and lay it all over the
paste; fold it and wrap in a lloured
towel, and put in the ice box for half
an hcur- - Ro11 lt ont repeating same
with another quarter of a pound oi

f butter. Roll it to a thickness of half
an inch, fold it in three thickness, and
roll it out. again.- - If the butter breaks lotthrough, fold it again in a towl, and
cool for half an hour before using. Line
a depn dish: then "nut in alternate lay- -
ers of cnlcken. pork, and sliced raw

I potatoes; pour in as much gravy as
. the dish will hold. Sprinkle with a
mtJe chopped parsley, a dash more ait
and pepper, and cover with a top crust,
wettingf the edges to make them adhere,
cut a hole in the top to allow the steam
to escape.

to COOK BACON PROPERLY
I can't remember where I got this,

Viiir T rfn that it wa rotirhp in
such flrrH-er- terms it sounded annetiz-- ! (

ing. asr a colored girl said the other-da- y,

"it looks good to me," so 1 tried
it and it is all that it promises. IS

. , ,. . . IFT. A 1 : t J V. T
AO crisp ua.':uu iu mai puiui oi iuuiu- -

some delicacy that it breaks in the
mouth and liberates not a suspicion of
grease, lay the slices on a hot spider
and turn them frequently, pouring off
the melted grease as it gathers. When
brown, lift it out carefully on to soft
paper, and set it in the oven to dry.
The bacon will be clear enough of all
grease to serve on a napkin. If pre-
pared in thl. manner.

SARAH'S FRUIT CAKE.
One dozen eggs.
One pound of butter.
One pound of flour.
Three pounds of raisins.
Three pounds of currants.
Three pounds of candied citron.
One pound of almonds.
Ono pound of Sugar.
Two teaspoons of cloves.
Three teaspoons of cinnamon.
One teaspoon of mace.
One teaspoon of nutmeg.
Two tablespoons of rose-wate- r.

One pint of brandy.
One teaspoon of soda and two of

cream of tartar mixed with a little
milk,

Rub the butter and sugar until it
creams; beat yolks of eggs; add to the
sugar and butter; then add the molas- -
ses, the spices, the flour, the raisins,
(carefully seeded), the currants, (cleay- -

ed as for Mother's English plum
d;ng. the citron, the rose-wate- r, and
brandy. Dissolve soda and cream of,
tartar In a cup of milk, and add; then!

(the flour. Blanch the almonds, which
means to pour boilin- - water over them

SKins on. P-

niuuf 1 aie-- 1
. ntoj v,rtra p,,t In crnno '

jar when coo,. pour over ,t Qne qua,
of the best French cooking brandy, and
COVer securely from the family. This j

Is to be kept one year, occasionally
artrHnsr hrandv a.a it in absorbed. 1

I
.

A tin from one who knows. keen
this in the safe and guard the om-- J

jblnation well, as it Is very tempting.

FBENCB CHEF

By V. D. Robie.
A thousand a year! How on earth

can they afford to pay him that?" That
is what you often say over your after--
dinner coffee cup on hearing what my
salary is. You shall know:

"It is because I can make a better
dinner out of the' things you give to the
cat than your cooks can out of five
shillings' worth of prime material. I
feed very well and save. You feed ycur- -
selves badly, and waste. In my coun- -
try we have a proverb which says,
'The dustbins of England would fill the
souptureens of France.'

"It is true to the letter. Here are
some of the things I saw in an ordin
ary dustbin last week, and the uses I
would have put them to. First, the
outside leaves of four cabbages, some
lemon rind, a handful of bread crusts,
two veal bones, the scraped knuckle of
a leg of mution, a lump of very hard, j

dry cheese, some odds and ends of
carrots, a broken sprig of parsley and
an extract of moat T ottle with some of ;

'

the extract sticking to the inside That
collection from a household whose al- - j

lowanoe was limited went to the dust- -
heaps. I would have shredded the ;

coarser fiber of .the cabbage leaves, sim
mered them, cut the tender portions j

into little squares, reduced the liquid j

by boiling it, stewed the mutton and j

veal bones in it for three hoiys,, strain- - j

ed the whole through a collander, add- -
ed the carrot bits and when soft forced
them through a wire sieve back into the
soup, scalded the parsley, minced it and
stirred it In, poured a little boiling
water into the extract bottle and add-

ed it, suspended the lemon peel by a
thread In the soup, toasted the crusts
and cut them into dice, served them
on a dish, grated the cheese to powder
and served that on a separate dish,
then would have served the whole thing
up. At any hotel you would have paid
a shilling or eighteen pence for it as
Soupe Berniche au Parmesan, and
would have said, 'Jove! what an artist
the cook is!

"Cost nothing. The things in the
first place would never have gone near
the dust-bi- n, but been stored in clean
earthenware pans till wanted. Why do
you like a 'sole frit' better than a fried
sole? It is because appearances are
everything, even to a hungry man, and
the even-color- ed, light golden-grow- n
fish you get at tho Frenchman's hands
is totally different from the English
fried article, which generally has a
flake of bare skin showing here, a patch
of blackened brtad crumbs there, and
an almost white patch yonder. Yet
ours is the cheaper way. If I were a
woman. I should make the sweet eyes
at the baker, and he wouil supply rr.e,
for nothing, with a bag of breadrasp-ing- s'

which, though mere waste mat-
ter at the bakery, are of a lovely gold-
en brown color. I fry the fish in those,
dust a little moe over when cooked,
and there you are! As a man I should
give the baker a cigar and ask him
how his amiable wife did.

"Again, if you often have fried fish
at your home you have used many shil-
lings' worth of dripping from time to
time to fry it in. The fish fried, you
tip the dripping into the waste pot.
What horror! I tip mine into a pan
of boiling water. The crumbs and bits
of fish sink to the bottom and when
cold I lift a perfectly pure cake of
clarified dripping from the top of the
water, and put it back in a big pot
labeled 'for fish.' It is as good the
hundredth time as the first. There is
more waste in the cottage than in the
palace.

"A year or two ago I was chef in a
countrv gentleman's household. . The
morning after my arrival I looked
around the kitchen garden and in tne
dust-bi- n that stood in the back yard
I saw a mixture of food that could have
been made into a first-cla- ss dinner. In
about four quarts of milk that had
turned sour were swimming stale half
loaves, drumsticks of fowls, old ham
bones, cold boiled potatoes, trimmings
of dough made for pie crusts, cracked
eggs, some old codfish and some spoil-

ed macaroni. Next day I found a sec-

ond consignment, very similar about to
be carried away and thrown out. I
stopped this lot, sorted it out, and,
with the help of a little stock, hi.lf a
dozen eggs and a hare that had been
shot on the estate, served a seven
course dinner for a family of ten that
night, and the master of the house call-

ed me up and complimented me before
the whole family on the best dinner
they had had for a year.

"Afterwards his wife sent for me and
told me that though pleased with the
dinner she feared I had been too ex-

travagant, and said that her rule was
not to allow more than seven shillings
per head in housekeeping. It was a
severe shock to her to hear I had fed
the family on the sins of the cook that
had left the day before, the cost being
not over ninepence per head. 'Why is
a French-cooke- d shoulder of mutton
more juicy and tender than an English
one?"

"Because you place your joint away
from the fire at first and increase the
heat later; consequently you draw the
moisture out of the meat, and when It
is cut you s?e the grain of the fibers.
We put ours into an oven too hot for
the hand to bear for a minute. This
hardens a brown coating the thickness
of a six-pen- ce all over the joint. Then
the heat is reduced and the meat cooks
like an egg in its shell, and Is full of
grravy and tender as cream when

.
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Broken Franw
repaired promptly and to last

Mail orders receive prompt
tention.

Factory on the premises.

A. N. SANFORD
OPTICIAN.

Boston Building, Fort Street
May & Co.

V

RAILWAY & LAND Cl

TIME TABLE
October 6, 1904.

OUTWARD.
For Walanae, Wala'.ua, Kahi"

Way Stations 9: 15 a. m.. 3:?
For Pearl City, Ewa Mill at

Stations 17:30 a. m.. 9:15 a. n.
,. m., 2:15 p. m., 3:20 p. nu. 'S:,
t:10 p. m., til: 15 p. m. if

INWARD. ft.-Arriv- e

Honolulu from Kafft-- ,

tlua and Waianae8:38 SM
' ' 40. m.

Arrive Honolulu from Ewa Mill
Pearl City 17: 46 a. m., a. dx,
10:38 a. m., 1:40 p. m., 4:31 p. m
6:31 p. m., 7:30 p. m.

Daily.
t Sunday Excepted.
4 Sunday Only.
The Haleiwa Limited a two-tia- ar

crain, leaves Honolulu every SumfAjr
t 8:22 a. m.; returning arrives la H- -

aolulu at 10:10 p. m. The Ltmitot
stops only at Pearl City and Watanae.
a. P. DENISON. F. C. SmiC.

Supt. O. P.&T.A

AMERICAN MERCANTILE
COMPANY (Inc. 1898).

Tacoma, Washington.

Importers, Exporters and General
Commission Merchants.

Honolulu Orders Solicited.
Cable Address: "AMERCO." A."

B. C, 5th Edition. Honolulu Ref-

erence, A. F. COOKE.
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TANTALUS OR WAIKIKI.
This is' going to be a hot summer.

The best way to avoid the heat i t
uy a place on Tantalus and spend the

summer months there. We have tw
mountain homes for sale and both are
bargains.

We have also a nice lot at WaikikL
150 ft. frontage and 180 ft. deep. TbJ

has a nice assortment of shade tree
and is Just the place for a bungalow- -

We offer for sale a splendid home-a- t

Kaalawal. All kinds of fruit and
shade trees. A quiet place, with fine
sea bathing. Just . the place to epend
the summer.

JJ.LEVY & CO- -

seii
Good
Groceries,

Telephone Main-- 1 49.

HalsfeadlsOo.vLi
STOCK AND BOND

IE l.2S I El

LOANS NEGOTIATED.

Members Honolulu Stock and Boat
Exchange.

QUEEN AND ALAKEA STS.

THE FINEST MEALS,
WINES, LIQUORS. ETC
TO BE HAD IN THE ClXi

CAMARA & COMPANY yPrDtSl

RUSSIAN BHAfcsKS.
Jewel JJoxes, Trays.

Candlesticks, Lanterns,
Tobacco Jars. Fans,
Baskets, Mats, Tapax.
Hats.
HAWAII & SOUTH

SEAS CURIO CO,
Alexander Young Bld.
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splendid lather all over the skin; if
you use this only two or three times a.

wcrft it will make the body smooth,
tut each bag is good for only twice us-

ing once sour it does mere harm than
good. It is a great secret in most toilet ,

preparations to use them while fresh.
There is a most delightful cream which
works veritable wonders if employed!
as soon as u is maae ana never aner i

it has been mixed more than a .week
or so. Blanch for the purpose four
ounces of sweet almonds and pound
them till they are quite smooth, add
the yolks of three eggs and mix with
fresh milk or cream; boil as you would
a custard, stirring all the time, and re-
move as soon as it thickens; then add
the perfume you prefer. Seal while hot.
Every night before retring is the best
time for devoting just a little while to
the care of the complexion and hands.
Ten minutes can be spared and no
more should be taken. It would else
be time wasted.

.

RETURN OF THE POLONAISE.

Fashion seems to rvredirt thsr the nnl- -

D.

;Jr,

CD.

onaise effects of the '70s are to be.the These bestwrlting paper. are ex- -
with us again. Polonaise coats of lace
are among the novelties of the season
These garments are worn, not as inte-
gral parts of the costume, but more as

dry over a hot fire, or the heat will
cause the outside to scale off.. . ,TA l ; l n i .1x tj i coiuic me yoiur ij ivii

uses. iever anow me pais to siana
and dry, for it doubles the labor of
washing, but pour in water and use
ammonia and the work is half done.

A little friction with emery paper will
remove the shine from the shoulders
and elbows of one's erowns. Rub lust
en6u-- h to raise a little narj and then
go over it with a warm silk handker
chief.

. Wh'en the silt frame of pictures or
looking glasses have specks of dirt up- -
on tnem from.flies or other causes they

iMaj fVlo ,Mfa Af
ppntlv rnhhod i n ix-lt- a pomcl'a V a i -

pencil.

A DAINTY WEDDING GIFT.
A dainty and inexpensive present for

a bride consists of a set of scent-sac- h-

ets, commencing with a couple about
eight inches long by six inches . wide.

!

for hanging in the wardrobe among the J

dressep; a do- z- about three inches
square for laying in the drawers among j

the linen, and the same number of
quite tiny things for sewing in the

I corsets. keeninEr in the nurse, or amon

pressed in oriental satin of soft, delicate
hue of the bride's favorite color, and
are filled with sachet powder, which rep-
resents . her favorite scent. The sach--
ets mav either be left auite plain, gar- -

from which the perfume they contain is
obtained.

AN INFANT'S WEIGHT.

An infant loses from three to six
ounces in weight during the first three
to six days; by the seventh day it
should have regained its birth weight;
from that to the fifth month it ought to
gain five ounces a week; at the fifth
month it should have doubled its birth
weight, and in sixteen months have
quadrupled it.

FASHION NOTES, j
Earrings are again coming intpfavor.
Green seaweed is used on sonre of the

hats.
Pongees are as popular as they were

last year.
There are many new effects upon the

spotted nets. I

Tf hito ari Kftrtn trim rh linen
walking suits.

Terra cotta is said to be a coming
fashionable color. !

Very fine tucking trims the
dimities or organdies. j

A group of girls in evening dress re- .

semble an animated flower garden.
Tiovtifr-uint- r fa aoH with nr,ri effect

on batiste, linen and muslin frocks.
liiuuuu lacnigB ate a. guuu u

particularly as a front bodice trimming.
There is a new batiste with wool

finish which looks quite like a wool
siun

rtno lrnnt nr "innn nt hlarV and white- - - f .
Qtriruui rthr-- r la etirf tn be Introdue-- 1

led on the chapeau decorated with rib- -

dress accessories, usually over gowns j nished merely with ribbon of slightly
of contrasting color. Of cours", the j darker shade, or painted or embroid-lac- e

must be handsome, or the effect is 'red with representations of the flowers

q Fort Street, opposite Star Block.
ADIES AND GENTS' CLOTHING

CLEANED AT LOWEST
PRICES.

Phone White 2362.

For sale, rare Calledhims.
AT

Mrs. E. M. Taylor
--OTTNG BUILDING.

disastrous. Imitation laces may occa-
sionally be used in the trimming of a
frock, but never except when accom-
panied with other materials. Just now
these elaborate coats are a feature of
the up-to-d- wardrobe. It is not the
coat intended for warmth, but a dressy
house coat, with long tabs, a fancy
girdle and costly buckles and buttons.
Those who ought to know assure us
that this will develop into the old-tim- e

polonaise. Certainly the coats as at
present shown are the acme of dainty
elegance. Those of point venise lace
are extremely chic. One recently seen
at a casino event was in Italian filet,
but the effect produced was anything
but gratifying.

DINNER BLOUSES,

The beguiling note of the dinner
blouse just now is its little basque. On
the blouse of lace, whether the belt be

(deep or narrow, this shaped piece hangs
down below; if of silk, there is a plait-
ed, gathered or plain addition below the
waist, and if of velvet it is all the
same. Well cut, well made and on a
pretty, figure it is difficult to believe
there was charm in a blouse that did
not have it, and it is the slight English
figure that it becomes so well.

HOUSEHOLD HINTS.

Keep the wax-coate- d boxes In which
crackers are packed, as they made ex-

cellent polishers for irons instead of the
little blocks of wax generally used."

Soak new brooms ?ji strong, hot, salt
1 1

water before usine--. This (nii?hna th
bristles and the brooms last longer,

Graniteware shoulcl not be left

Sxaoke- -
EL J. N.

PANE TELA
CIGARS

BEAVER LUNCH ROOMS
H. J. NOLTE.

HONOLULU IRON WORKS
COMPANY.

Machinery. Black Pipe, Galvanized
Pipe, Boiler Tubes. Iron and Steel, En-
gineer's Supplies.

Office Nuuanu street.
Works Kakaako. to'bons of many colors.
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