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GAY SCENES ON
VERA GRUL SHIPS

Moving Pictures and Boxing
Bouts Ghief Diversions.

——en.

OFFICERS AT THE RINGSIDE

But Bluejackets, Astride Big Guns and
Crowding Cage Masts, Form the
Court of Last Decision In All Con-
tests—Sailors on Shore Leave Return
With All Sorts of Curiosities.

To all external appearances the
American tleet at Vera Cruz has put
aside thoughts of its vitalizing yet
deadly experience ashore and gives no
Rign of its recent human sacrifices as
a result of the *“peaceful occupation”
of Vera Cruz, says Dudley Harmon in
a recent dispatch from Vera Cruz to
the New York Sun.

That is the beauty about the navy
in a situation like the present, he con-
tinues. The new navy has the faculty
of making for itself more business than
any other institution could conceive of;
a faculty which is at times annoying,
but under conditions at Vera Cruz a
most happy circumstance.

On some evenings and on some ships
the fleet is really as gay as it looks.
The bluejacket dearly loves a party,
and with the relaxations of peace about
Vera Cruz opportunities for satisfying
the desire for recreation have gradual-
1y increased. Every battleship is now
a moving picture theater, and the pres-
ence of the majority of the vessels of
the fleet at Vera Cruz affords opportu-
nity for an almost unlimited exchange
of movie ilms between ships.

Boxing and Vaudeville.

To the landsman, however, the audi-
ence at these shows is the most inter-
esting feature of the spectacle. On
the Arkansas, for example, Admiral
Badger's flagship, and ene of the giants
of the fleet, second only to the New
York, it is a scene long to be remem-
bered when the after deck is trans
formed into a theater. Atop the ex-
treme after turret the screen is rigged.
with the band just in front of it. and
then a boxing ring, also used" as a
vaudeville stage.

Officers are honored with chairs “at
the ringside.”” but above their heads
are hundreds of bluejackets with much
finer seats. The upper works of the
ship are completely hidden. bluejackets
covering the turret tops, sitting astride
the twelve inch guns and ¢rowding
the great cage masts. They are the
real gallery gods, the c¢ourt of last de-
cision from whose verdicts the per-
former has no appeal.

But it is not all play for the blue
Jacket at Vera Cruz by a good deal.
The boat crews running to shore and
to other ships are on duty day and
night. All sorts of repairs are under

way, while ships are being freshly
painted within and without, Every
afternoon all the sailing boats are put
over the side and the crews drilled in
elementary seamanship, but also every
afterncon . swimming party gooes
ashore from each ship for the instruc
tion of those who have not qualitied
as swimmers, while those who have
qualified are permitted to splash over
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MONEY AND A MAID

/And a Financial Deal That Had a

|
I

Curious Climax.

e

the ship's side at i every evening and | AN EXPERIMENT IN SAVING.

at 7 iv.the morning.

Shore leave has been given the last |

few days, at tirst only twenty-five men

1
!

from each ship every afternoon, but |
gradually increasing as the first pur-;

ties returned with promptness. As a
result the ships are rapidly becoming
floating menageries and junk shops.

Parrots have come aboard by the
scgre, with a few canaries and dogs
and goats. Strange and sticky Mex
jcan concoctions of sugar and cocon
nut have been brought alongside al
most by the ton. to be distributed
among those not so fortunate as to
win out in the drawings for shore
leave. Mexican baskets, red pottery
blankets and even the gaudy pictures
of which the Mexican peon is so fond
are now decorating secluded spots
about the ships.

Good Spenders.

Ashore in his captured city the blue
Jacket is a king. In his neat white
dress uniform and black neckerchief.
well set up, with fresh complexion and
clear eye, he is a sight good to behold
in contrast with the slouching, dirty
and undersized Mexicans. There is not
a corner of the city so remote but
what he is to be found there, usual-
ly bargaining for something to eat,
drink or take home.

The money changers are doing a
thriving business, while for the small
storekeepers and street venders it is
a real harvest. The bluejacket has
nothing cheap about him. Every aft-
ernoon strings of coaches go to the
wharf where the liberty parties land
sure of getting plenty of fares as soon
as the sailors have provided them-
selves with Mexican cigars, for accord-
ing to the Mexican's opinion one does
not attain real dignity and affluence by
riding in a coach unless smoking a big
black cigar.

Vera Cruzans have been quick to
learn the bluejackets' tastes, and It
sometimes seems as if at least half the
population had gone into the merchan-
dising business looking for the soldiers’
and sailors' money. Establishments are
changing their signs from Spanish to
English or adding *“English spoken”
to their advertisements, though the
fact usually is that their English is
limited to a knowledge of Uncle Sam's
coinage.

After Thirty.

“] never saw my daughter economical
but once.”

“How did that happen?"

“She was buying candles for her
birthday cake.”—Pittsburgh Post.

A Zoological Break.

Teacher—Tommy, what is a boomer-
ang? Tommy-I can't describe It ex
actly, but | know It has a short tafl
and can climb trees.—Birtningham Age
Herald. '

Reduced Fares to the East

Summer Excursion Tickets on Sale June 1 to Sep-
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tember 30 (Inclusive), 1914, via the

, R..
OREGON SHORT LINE
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and UNION PACIFIC
Low Round Tri& Fares to

Chicago ....oeovveeeees..$72.60
St. louis ..............#$70.00
New York City ........$108.60
Pittsburgh ........ veee..$91.60
Philadelphia ......s....$108.60
Washington, D. C. ......$107.50

saibaieneivpsivie s vesn 80000
Memphis ......cce00000..879.70
Milwaukee ......ccc00...$72.60
Omaha, St. Paul, Kansas
City, Missouri River
Points .......co00000. $60.0D
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Proportionately reduced fares to many other principal eastern points.
Going limit 15 days; final return limit, October 31, 1914
Liberal stopovers allowed, going and com-
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ing with choice of direct routes.
fer superior advantages in travel—splendid
up-to-date equipment throughout, excellent
dining car service and courteous and effi-
cient employes. Plan your summer trip now

IVATKEE™)

1o SEPT. 30 _

DAILY

We of-

H. P. POTTER,

District Freight & Passenger

Agent

Aberdeen
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ROUTE OF THE ALL-STEEL

From
All Points in the Northwest to

Round Trip
BOSTON
BUFFALO
CHICAGO
MINNEAPOLIS

MONTREAL 105.00

Round Trip
NEW YORK
ST. PAUL, MINN. ......
SIOUX CITY, IOWA ....
WASHINGTON

WINNIPEG 60.00

OMAHA, COUNCIL BLUFFS..KANSAS CITY and ST. JOSEPH 60.
Proportionately reduced fares to MANY OTHER POINTS
in the East. Return through California at slightly higher fares.
SPECIAL SELLING DATES
May 16, 18, 19 and 20, 1914, to Chicago, Ill., only
Final Return Limit, October 31, 1914
Liberal stopover privileges and choice of different routes are

offered.

For additional information, call on or address:

C. C. TROTT, City Passenger Agent,
Aberdeen, Wash.

CHICAGO, MILWAUKEE & ST. PAUL RY.

‘

H. L. COOK & CO.

GENERAL HARDWARKE

Stoves, Paints, Oils, Glass, Ete. :-:

Manutacturers of Ice.

It Looked as Though the Plan Pro-

posed by Papa Was Doomed to Fail-
ure, but the Little Lassie Had a Big
Surprise For Her Fond Parent.

It 18 not npcessary to mention her
name, but it is of interest to note that
she Is the daughter of one of “the first
familles of Virginia,” and one charac-
teristic of these same first families is
apt to be an utter carelessness of that
which pays for your daily bread and
mine and which keeps us all out of the
poorhouse—money.

She was just rising eleven, this little
maid, two years ago when her father
irst noted her lack of Interest in things
tinancial. Starting as a barefoot boy
because of the prodigality of his prog-

enitors, he had drifted north, worked Emgar an

for a scant living at whatever he could
get to do, developed an ability, studied,
worked and climbed until at last he
found himself a success and was able
to spend about $10.000 a year for the
maintenance of himself and the wife
and cbild he had accumulated. Then
said the wise papa to himself, remem-
bering his days of poverty and stress,
*1 must teach her to save.”

He tried several plans, all of which
failed to have any good effect. Just a
year ago he hit upon a scheme which
seemed to have merit

“Here, Boots,” he said, “I want to
make a proposition to you. This 1s
what I propose: 1 will give you a brand
new dollar bill every Saturday night,
and 1 will write the date upon each
one. At the end of the year I want
you to show me how many of those
actual dollar bills you have, and for
every one you can show me I will give
you two. Do you think you can make
money that way?”

The child thought she could and re-
peated the conditions as well as her
mind grasped them, but her father
thought she did not get them ac
curately.

“Wait,” he said; “I'll write it out so
that there cannot be any error.”

So he wrote:

“]1 will give you a new one dollar
bill every Saturday night. 1 will write
the date on each one as I give it to
you. For every such bill that you can
show me at the end of the year I will
give you two others.” Then he sign-
ed 1t

There was a dearth of childish funds
for awhile in that bhousehold and not
a tew efforts on the part of the daugh-
ter to extort money from her mother,
who was wise and refused accommo-
dation. But some way, it did not
then transpire how, the little girl dug
herself out of penury and into com-
parative affluence and that without
meaning to exercise guile. She seem-
ed to have money in her purse and
was quite able to hold up her end at
the soda fountain or wherever else
her little friends gathered, and her
parents, who said nothing at all about
it to her, wondered and speculated,
finally agreeing that Boots was spend-
ing at least a large part of her allow-
ance.

The dollar bill came every week,
duly inscribed with the date of the
gift, and was accepted by the little
maiden with appropriate thanks. Then
came the Christmas holidays, and the
parents wondered if she would save
her woney or remember themy She
remembered them, but not with much
expenditure. Then came the last of
the fiscal year, and the father inscrib-
ed another note and turned it over to
her.

“Now, Boots,” he said, *l have giv-
en you fifty-two of these, and I prom-
ised you two for every one you could
show me at the end of the year. How
many have you?"

*“T'll get them for you.” said the in-
nocent child and ran away.

The old folks had a laugh between
themselves while she was gone, think-
ing that she would exhibit two or
three bills and fully believing that the
experiment had failed. Then in came
the daughter. She laid a sheaf of bills
down before ber father.

He counted them—fifty-two! All un-
used and bearing his indorsement of
the date of gift. Among them was the
agreement written by her father

“Now, how much do you owe me?"
she asked.

*] reckon 1 owe you $104,” he said,
“but I cannot see how you managed
to save every one of these biils and
yet had all the money you have spent.”

“Well, pop,” she answered, “it’s this
way. I told Joe ovne time that |
couldn’t spend any money, although |
had it, and he asked me why. 1 told
him and showed him what you bhad
written. Then he made me what you
call a proposition.

“He has an allowance of $2 a week.
He said he would give me 70 cents a
week if 1 would keep all the bills and
give them to himm at the end of the
year after showing them to you. It’s
a perfectly fair agreement. 1 bave
had my 70 cents a week, | show the
bills, you give me $104 and I turn over
to him the $52. He makes $15.60, and
| make $104. And | don’t have to be
poor or broke.”

Now, what would you do with a
child like that?—Detroit Free Press.

Let those who would affect singular-
ity with success first determine to be
very virtuous, and they will be sure to
be very singnlar.--Walter Colton.

Being Lucid.

If you wish to achieve a reputation
for originality and distinction try be-
ing lucid. There is nothing quite like
it: “Permit me to thank you for your
lucid exposition of” — it matters not
what the subject.

What is it to be lucid? It s to write
something which the man who com-
pliments you because you have been
lucid about it agrees with. No one
who disagrees with you ever called
you lucid. No woman ever referred
to her husband as a lucid husband
No man ever called his wife a lucid
wife.—Life.
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White Cake

14 cup butter 1 cup granulated sugar
33 cup mug or wutefr dWhittu oi{ three eggs
cups sifted pas our

3 level teaspoonfuls £ C gaklns Powder

1 teaspoonful vanilla extract.

To mix white cake, measure the flour and
sift it at least three times with the baking
powder. Next cream the butter and sugar
together until creamy and white; then add
the water or milk and the flour mixture a
little at a time, alternately to this creamed
mixture, stirring it all the time, After all
moisture and flour are added and the batter
is perfectly smooth and glossy, beat the
whites of the eggs until they are very stiff,
adding these to the batter last. Bake in
two medium sized layer pans and put to-
fqther with chocolate, pineapple or plain

CHg.
Simple Chocolate Fuiling

134 cups of powdered or confectioner's
enough milk or water to dissolve
the sugar. Work it into a smooth paste by
stirring, then add 2 tablespoonfuls of melted
cooking chocolate and when smooth, epread
upon the cake. To melt the chocolate
break in lumps, place in a cup set in boiling
water or over the steam of the tea kettle

Uncooked Pineapple Icing

3¢ cup grated pineapple
1 egg white (unbeaten)
2 cups powdered or confectioner's sugar

t egg white in bowl with the pineapple;
take a rotary egg beater and beat the sugar
in a very little at a time and continue beating
until icing is stiff enough to epread. This
icing isimproved by long beating and adding
sugar gradually, not much at a time. This
recipe may be varied by using 1§ cup of any
kind of crushed fruit, such as grated sour
apple, strawberries, peaches, bananas, orange
Juice, or lemon juice diluted one balf with

water.
Boiled Ieing

3 cup boiling water White of 1 egg
’ 1 cup granulated sugar.

8tir sugar and boiling water until sugar
Is dissolved; P“ over fire and cook without
setirring until the syrup will- form a eoft
sgongy ball when aropped in cold water,
then pour into the white of egg slowly,
beating constantly until stif enough to
epread. = Flavor to suit and spread upon the
cake; a little lemon juice added to the syru
makes theicing spongy. This makes enoug
for two layers. Instead of }{ cup water use
3{ cup of any fruit juice to make different
icings. Nuts, raisins or figs can be added

desir
Eggless lcing

2 cups powdered or confectioner’s sugar;
juice of 14 lemon and water, cream or milk
to soften sugar to consistencé/ tospread. This
cannot fail for if one should get it too eoft,
simply add a little more gugar. This can
also be made vpthe:ay kind of fruit juice to
:gifl.tf.n sugar inst of water, cream or

. Gold Cake
3£ cup butter Yolks of 4 eges 2
13 cup sugar 3£ cup milk or water
1 cup flour, less 2 tablespoonfuls
2level teaspoonfuls K C Baking Powder
Grated rind of orange

PRACTICAL BAKING LESSONS

‘In last week’s lesson, 1 gave full directions and
and two simple recipes for cake bakirg.
essentials in making cakes, are to use good materials,
to measare carefully, and to use care in baking. A cake
should look appetizing.
make a good cake or one that looks good. It is worth
while to use a little extra care and attention in order to
have a nice appearing cake.

: o

To mix Gold Cake, sift flour and baking

CAKES, (Continued)

The great ¢

A careless cook will seldom

powder together three times; cream butter
and sugar, beat yolks of eggs, add theso to
creamed mixture, and lastly add the mois-
ture and flour alternately, bcntin% batter
until smooth. Gold Cake can only be made
successfully by beating yolks of eggs very,
very creamy and h’#ht lemon colored, using
a rotary beater. The rotary beater is the
only beater that will do 1ust|ce to the yolks
of eggs. The beating killd all egg taste and
improves the texture of the cake. Gold
Cake can be baked in a small tube pan or
in layers, using the same directions for heat
of the oven as in the white cake above.

Chocolate Cake
14 cup butter 14 teaspoonful salt
1 cup sugar 134 cups pastry flour

Yolks of 2 eggs, beaten light
214 level teaspoonfuls K C Baking Powder
Whites of 2 eggs, beaten dry
2 squares ordinary cooking chocolate, melted
1 teaspoonful vanilla extract
13 cup milk or water
To mix: 8ift together three times the
flour and baking powder; cream butter and
sugar, add beaten yolks of the eggs and add
these to the crecamed mixture, then the
melted chocolate, and alternately tho
moisture and flour and the well-beaten
whites of theegeslast. Bakein layers, orloaf,

Things to Remember

Always have the cake batter go it will
drop easily from the spoon, adding more
moisture if the amount called for by the
recipe doesn’t make it soft enough. Cake
batter that is reagonably soft become

much lighter,

Always use a double-raisc baking powder
to guard against cake falling, and to be
assured of a light fine-text cake. KC

Baking Powder is a modern double raise
baking powder, always giving uniform
reaults. It is & baking powder with two
distinet raises, first when moisture is
added, and again when heat is applied.
This sustains the raising until the batter is
cooked, when, of course, it cannot fall.
Yolks and whites of eggs should be
beaten sefgatel . Use a rotary beater
for the yo a flat or spoon whip for
th(l,‘l whites. fou b it
ever grease the sides e cake tins.
Let the batter stick to the sides and cut it
loose with a knife when baked. This keeps

if|thelayerseven. If thesides of the pan are

greased, the cake will pull away, makin
the top' of the layer garroweryihan thg

bottom, and making it impossible to stack
the layers evenly.
Bedr in mind that baked dough cannot

rise. Alwaysstart baking with a low flame
or moderate oven, and allow the cake to
double in size before increasing the heat;
then bake with a hot oven until the top is
browl:I, and the center responds to the
touch.

To cut a cake when still warm or quite
fresh, dip thé blade of the knife in hot or
cold water and cut with the damp blade.
This prevents the cake from sti o

Copyright 1918 by Jaques Mfy. Co,

the knife.

The next lesson will be on Muffins with several excellent
recipes and full directions how to make them light and moist.
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and save the

DID NOT THE PROPOSERS OF -

Initiative Measures 4 to 13

Initiate them TO the Legislature

$1,068,000.00.

Measures Initiated in that way have
precedence over ALL Legislation.

No Legislature can deprive the People of the Right
to Pass on Proposed Laws

Why this Haste and Waste

Does any one claim an emergency exists for

TEN LAWS?

8TOP-LOOK-LISTEN LEAGUE

Tax Payers
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BOB. BRYA

N, Machinist

WE GRIND LAWN MOWER

ine Machine on Grays Harbor.

ON THE ONLY

Automatic Grind-
We Make Mowers Sharp.

SHOP at 406 South F Street---Near Hume

7 ClassiEed Advertisements
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FOR YOUR CONVENIENCE AND PROFIT THE WANT ADV.
PARTMENT OF THE HERALD HAS BEEN CREATED.
SUCH MEDIUM EXISTS ON GRAYS HARBOR OR

DE-
NO OTHER
IN CHEHALIS

COUNTY FOR MAKING YOUR REQUIREMENTS KNOWN TO 80

LARGE A NUMBER OF READERS,

BE SEEKING WHAT YOU WISH TO DISPOSE OF.

SOME OF WHOM ARE SURE TO
THE COST I8

MADE SMALL TO ENABLE ALL TO USE THESE COLUMNS FREELY,
THERE BEING NO EMPLOYMENT OFFICES IN ABERDEEN, THE

HERALD WILL CARRY ADVS. FREE
MENT.

FOR THOSE SEEKING EMPLOY-

EACH FREE ADV. WILL BE INSERTED THREE TIMES.

RATES FOR CLASSIFIED ADVS.
Five cents a line per insertion, six

words to line.

Minimum charge ............... 10¢
Three insertions free for “Employ-

ment Wanted” Advs.

UDDINGS to suit all tastes are

represented below. They are
compounded with fruits and nuts
und range from the comparatively sim-
ple everyday pudding to the elaborate
kind for special occasions. They are
suitable for dinner or luncheon.
Pineapple and Tapioca Pudding.—
I'ake omne-half cupful tapioca; wash
ond put in double boiler, with a scant
quart cold water and a pinch of salt.
Cook until as clear as starch. Stir
often to prevent lumping. Remove
from the fire, put into the dish in
which you intend to serve it, add one-
half cupful sugar and a can of shred-
ded pineapple. When cold whip cream
and spread on top.
Nut and Fruit Dessert.
Walnut and Banana Pudding.—Shell
and peel three ounces walnuts; cut
them into fine shreds. Peel also three
to four ripe bananas and rub them
through a fine sieve. Chop finely four
ounces of beef suet free from skin.
Put this into a mixing basin and add
four ounces breadcrumbs, two ounces
moist sugar, a pinch of salt, the juice
and finely grated rind of half a lemon.

Stir all well together and lastly mix
with the walnuts and banana pulp;
then stir in two well beaten eggs.

IIave ready a well buttered pudding
mold, sprinkle the inside with finely
crushed dried macaroons and bread-
crumbs and fill up with the above
preparation. Stand the mold in a pan
containing a little hot water and bake
the pudding in a moderately heated
oven.
A Steamed Pudding.

Banana apd Rhubarb Pudding.—
Cream in a basin two ounces of butter
with two ounces of powdered sugar;
then spread the inside of a pudding
dish or mold thickly with it. Now
make a suet paste with half a pound
of flour, quarter of a pound of finely
chopped beef suet, half a teaspoonful
of salt, half a teaspoonful of baking
powder and sufficient cold water to
make a stiff crust. Roll the paste out
and line the prepared pudding dish,
keeping a piece of paste to cover it.
Fill the mold with bananas peeled and
cut into slices; also with rhubarb
cleaned and cut into inch lengths.
Add about two tablespoonfuls of moist
sugar and half a teaspoonful of ground
ginger. Moisten with about half a cup-
ful of water. Wet the edges of the
paste and lay on the lid, pressing the
ends firmly together. Tie a piece of
greased white paper on a wetted pud-
ding cloth on the top; then steam the
pudding for two hours or bake in the
oven for one and three-quarter hours.
Turn out and serve hot.
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One on the Teacher.

Esther, returniv: tfrom ber first day
at school. was -ked by her mother,
“How do you likic schooi?”

*Oh, school s very nice, but 1 don't

j THE TREES.
At break of dawn their branch-
es hold

The choirs of singing birds,
Who with glad song sing out
the joy
That has no need of words.
Soft through the whispering of
the leaves
The wmorning's gentle breeze
Plays as a minstrel on a harp
Might play sweet melodies. .

When noon's hot breath is on
the fields
And deep in every glade
Beneath the trees is shelter
found
And bowers dim with shade.
Amid the leaves a coolness’
dwells
As in a cavern’'s heart,
And from their hidden,
depths
Slow winds refreshing start.

inner

When twilight wraps the hills
with peace
The trees unmoving seem,
Like those that line the quiet
ways
Where one walks in a dream.
And Le who knows their quiet-
NeEss,
Their gifts of joy and rest,
Can well Dbelieve the saying
old—
Who loves a tree is blest!
—Wallace North.

PRAYER OF AJAX.
- Ajax, king of Salamis, who
acted a prominent part in the
siege of Troy, is given lines in
Homer's “Iliad"” to fit his heroic
character. Pope's transiation
reads:
“Lord of earth and alr;
O king, O father, hear my hum-
ble prayer;
Dispel this cloud, the light of
heaven restore;
Give me to see, and Ajax asks

no more.

1f Greece must perish, we tby
will obey.

But let us perish in the face of
day.”

| ——

Dinner Table Language.

English is the sea language and
French is the dinner table language,
and we cannot understand the dinner
menu deawn up in German (as the kai-
ser decrees) instead of French, We tried
in Smollett's time to translate hors
d’oeuvres into “whets,” and later on
the attempt has been made with *“ap-
petizers,”” which suggest omly ‘‘cock-
tails.,” *“Fat liver paste” has been sug-
gested as an equivalent for “pate de
fole gras.” But none of these will
serve. The dish with its compounds
must be disguised by a polite tongue,
and there is much difference between
the delicate veiling of the French and
the dreadful frunkness of the German.,
~—Pall Mall Gazette,

Passlon 18 out of place in any discus-

think my teacher knows very much.
She could not read my writing.'=—In- |
Bianisnolls Nows

slon and more thun ever in a right
cunse. for it befogs and hemuddies it.—
dogol )

MONEY TO LOAN

MONEY TO LOAN
At lowest rates. Short or long time.
Get our terms before arranging your
loan,

McCAW & CO.
11414 East Heron Street.

MONEY TO LOAN
Installment loans, 6.38 per cent to
6.86 per cent.
' ONE TO TEN YEARS
Loaned on improved or to improve
any Chehalis county property.
ABERDEEN INVESTMENT CO.
118 E. Heron St., Aberdeen, Wash. tt

SPORTING GOODS

BURGHER’'S SPORTING GOODS
STORE
116 South G Street
Phone 419

Anything in Sporting Goods, Hard-
ware and Tools—if not in stock we
will order and save you money.
5-1-8M

"SKCOND-HAND FURNITURE

WANTED — Second-hand furniture.

You can save money by selling or
buying at Emerick Furniture Co. New
ranges exchanged for old. Also new
furniture traded for your old furni-
ture. Phone 464, 115 So. G Street.

UNION FURNITURE CO.
New and Second Hand Furniturs.
See us before you buy or sell your
Second Hand Furniture. 316 E. Wish-

kah St. Phone 444. 6-1-1M
CONTRACTORS & BUILDERS
J. T. ENNIS

Contractor and Builder
Estimates furnished on all kinds of
work.
Let us figure with you. '
124 Heron St. Phone 512 4-1-3M

= MISCELLANEOUS

Sheet Metal Works

E. J. RICHARD, Prop.
317 South G St. Phone 341
8ky Lights-Cornices; Roofing, Etc
Boat work a speclalty

CITY MESSENGER CO
Victor Erickson, Manager _
DAY AND NIGHT SERVICE
4081, E. Wishkah 8t.
Telephones 72-73

FIRE INBURANCE
JAMES A. HOOD
FIRE AND AUTOMOBILE

INSURANCE
FINCH BUILDING

~ HOUSE CLEANING

ABERDEEN WINDOW & HOUSE
CLEANING CO.
Vacuum Cleaners for rent
House and office cleaning of all kinds
Phone 643. Floors oiled. tt

FOR SALE—MISCELLANEOUS
Cholce pigs for sale. Also »lack
saddle mare, weight 1,000 pounds

Otis Chabot, Pacific Beach. 66 °f

—

TRANSFER COMPANIES

For iight or heavy hauling, call 266,
A. Star Transfer Co. tf

DRUGS AND SUNDRIES

Toilet soap and perfumes.
Drug Co.

Evans
(74

—
Lowney’s chocolates. Evans Drug _

Co. B R
hee P
Stop that cough with our white
pure cough remedy, guaranteed. Evans
Drug Co. tt
b .
Japanese Toothache Drops will re-
lleve the pain at once. Evans Drug
Co. Tt

—f—

Bring In your prescriptions at any
time, they will be properly taken care
of. Evans Drug Co. t

— e

We guarantee our headche capsules,
if you are not satisfied with them
gel your money back. Evans Drug
Co. tf

FOR THE GARDEN

For good ashes for your garden,
call H. B. McNeil, 712 East Market
street, Phone 2043-W. 67-9t

FOR SALE OR RENT

Five room Bungalow, partly fur
nished, large chicken house, fine lawn,
near Electric Park. W. S. Menden-
hall, at G. H. Railway & Light Co.
office. tt

CHIROPODISTS

Phillips, the Chriropodist, is a graa
uate and can give you satisfaction
in treating your feet. Taking care of
the feet is essential to good health,
Tired feet cause nervousness and oth-
er ills, See Dr. Phillips at the Cody,
and have the feet treated if they
bother you.

PURELY PERSONAL
We can help you finance the pur
chase of that auto truck. If inter
ested, address, Auto Finance Co., At
erdeen,
__‘—-—%‘

ATTORNEYS AT LAW

DAN PEARSALL
Attorney at Law
U. 8, COURT COMMISSIONER
Rooms 89-40 Wishkah Block

T UNDERTAKERS
WHITESIDE UNDERTAKIN
COMPANY "

Funeral Directo:
Office Phone R:. Phone
346

136

PINNICK & KENNY
Funeral Directors
Aberdeen—116 East Wishkah 8t
Phone 753
Hoquiam—Phone 139
Lady Attendant

JOBBING HOUSES

) Buildimg Matenals
OVITT (LOMPANY
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