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0 SECOND IN CHAMPIONSHIP
Barlow *«•**

runner up In

'«
uU*0*1 womi*'* gulf ch*m*

lajite. oiXeh *•*\u2666» "**-a by Ml*B

S«_y Campbell, of North Her*

."ITGotland, on the link, of th.

kjfCricket dub, Philadelphia, • f cliiK rhlladelphla
ftSmSMSt.''.'.'' I*lm

!jtojto« atpon her home comae.

mo P-rto* had an advantage, but

low**i-tneient 10 overcome
. -,-_\u25a0_ play of the vt.ltot.

mm * otto of the greateat golfer*

-**ftm-at produced.
MR.. RONALD H. BARLOW.

•MtSCKVCS AND PICKLES. color. Ifnot hot enough, add more
cayenne or white pepper. Make*
nearly four quarts catchup After
well corked, seal with melted was.
to make airtight, when contents of
bottle are cold. Do the same with
preserve Jars.

. .-.'\u25a0 Cold Catchup.

?os»**2t peck rip* tomatoea, 2
!\u25a0_-_____..M ' "i ST*'• *>or*e-

l&Cl[ap sugsr I*3 cup salt.
iMfo-won of black pepper and 1

ma c. vinegar, Skin and chop

jlMe-toes fine .hop the peppers
at Mi all * together .41. This
mtttf m cooking May be kept in

)M« bottle-.

—Virginia Chow-Chow.
Chop very fine IS onions. 1 beads

of cabbage. 18 red and green pep
per*. I*B peck of rlget tomatoes and
I I pock of green tuiniliMi Add
I pint of salt and M It aland over
night Drain it wall next day. At.l
1 pound of brown sugar, i teacup

.if grated horseradish. 1 tablespoon
of mustard seed, the sans* of black
pepper. 1 ounce of celery seed and
an •ice of tumeric Put all In a
kettle and cover with good vine-
gar. Doll three or four nitnuua
stirring it often. Then put In Jar*.

Sweet Pickle Past-
Ten pound* of pwu-s. not quite

ripe, wipe them and remove the
blossom end. then cook them la
boiling waler until tender. Remove
fruit, and strain the water, tak* I
quart of this water, add to it 1
quart of vinegar, five pounds of
sugar and half cup of mixed whole
spice, clove*, allspice, mac* and
stick cinnamon. Put on to boil for
half an hoar, then add ihe pears
and when welt scalded pack in
glass jar*. Boil the syrup down
until there is enough to cover the
trait; poor it over and seal at once.

Chill Sauce.
Select 11 large, rtpe tomatoes.

. good slxed onions and 2 red pe>.

per*; chop fine and add J table-
spoons salt. 1 tablespoon each of
cinnamon, dove* and allspice.
ground, one-eighth of an onto of
mace, broken Inn. MM Mix all
thoroughly, then add 1 pound of
brown sugar and 3 1-2 cups of vtn-

, eg*r and half an ounce of ginger

Put Into a granite kettle. Cook till
thick as catchup, stirring often, but

,do not strain; put away In tightly
corked bottles or jar*.

Out cj/'lhe dom of
CYFIHIA-tjREY

Children are more liable to M
aider the car* of their eye* than

itheir parents, for the« have been
trained in school not to read facing
a glare, not to read in a dull light,
and to have the light fall over the
left shoulder whenever It can be
managed.

Beading white lying down need
not necessarily be harmful. %*%**
the book Is supported steadily st
ihe same angle with the eyes that
the reader maintains when -titling

there is no eye strain and no Injury.

tmall pickled Onto"*.
foa hot water on them, and

mm the skin* can be easily iw-

I
""_*-. Bake enough strong brine_

cow tb* onions. Let the:. re*

mm it it from one morning until
_*m_l Replace the old brine

•Sftt new. allowing it also to re

MMttoa the unions it hoars and

iAmi*the brine again on the third
iMnto*. Oo the fourth morning

. -*_ tb* onions in troth water and
\u25a0 tost them to lb* scalding point,

- erring frequently. A pint of milk
aiiti to the water will help whit*
« tits onions daring the boiling

IInto veil, and pise* the onions in_ s _v. pouring scalding hot vinegar
1 amt them If (plead pickles ._\u25a0_ MttrH. place halt '» pound of
*yr*par«d splcea." Math as may be

. incmd at the grocer's, tn thin
| togs, tad steep them to the -*_*.

. jar 15 minutes : Bat If tit* white*
sen that to so appetising in pick 1

M oototta la to be retained, the
•*\u25a0_»\u25a0* must be omitted. As the,
.___ .ore placed in lb* Jar. di*-.

SMtM sliced red peppers through
H_Mthese pickles present a very
g| •____!• appt-araai-e when pat up
Eg_|_*>rs and seated, the same

MOAAi I

Ohm Tomato Mincemeat.
\u25a0 , Cto» fine * quarts of green to-

•*____. drain off. Juice, scald la
Ilist OHWit of water and pour off
I (to*Matter water and then add

_
r to—_i brown sugar, 2 pounds seed*
I*l____tt chopped, 1 teacup suet
\u25a0 _\u25a0 batter % tablespoon* salt, 1 «np

Itttsgu. Cook until the tome-toe*
m lbs eotor of raisins; when cool
MM t tablespoons cinnamon. 2 of

*\u25a0*•_\u25a0. I onto* nutmeg. Will keep_ winter ia Jars.

«J ..- Tomato ' Catchup.pfifteen: pounds ripe tomatoes.
1 tot *"\u25a0 with skins on. put In a por-
I ___\u25a0 kettle, add I -I teaspoon soda:
pi era to bolt, skint off tbe arum

[Art rises When well cooked.
I ____.' allowing all the pulp to go
'-\u25a0•_•>*-. bet no seeds. Make a

wttp *. -.-! 3-4 cup of mixed

*****(put in a bag), 1 quart via-
mu, 1 gonad sugar, 1-4 teaspoon
"faMl pepper, -' tablespoons salt;

' \u25a0 iM***i-pto strained tomatoes and
••\u25a0Oder . until thick enough

I*
___ At", mor*> seasoning if

\u25a0tot This Is fine and a good

f Those who once
taste the exquisite

§ _L^ flavor and de-
*\u25a0*••" \u25a0""""— JiV.ousness of

Ghirardelli's'f V COCOA
\u25a0?*\u25a0_ ', a

\u25a0

•
'

[ will always drink
it—not from hab- _
J* l i_ t. Cocoait,but from choice,

-*,
\u25a0

It makes the ideal T" "~

beverage for No* 26
v* i

_ The «eedi in the co-every meal. MLS..
in a •**. pinky whit*

•_^ pulp which is of a

'• "_f J/.__-'_• _» <. _. a_. _/. swecttih acid tails,Oon^t ask merely Th« bran* and pui P
/I , .. are scooped nut of

'\u2666\u25bc' cocoa——ask lor th* *"** *M ""\u25a0' V>'I . - - *> the brans are cured

9s. Si4dried by ,un ***

TFSSMARY^
C<®_JUX®K

Fruit Pudding.
i'nt I pint of apple, or pearhea

sliced (or .in. kind of fruit) into a
buttered linking .11 I* Mli 1
heaping tin. near, J level teaspoons
baking powder, 3-3 cup augar, i
egg, 1 cup milk and 3 tnble.poon*
tu.'lieii butter. H..,it hard, pom
over Ilia- fruit and hake, Sa l\ with
sauce and It I* tie!!, hum.

Dried Mu.hrooma.
Wipe tba mu.hrooma clean ami If

they art- the largo variety, peel off
tba akin. Dry them and keep In
paper bag*. When using 11,.ai In
gravy or sauces, _WH them in
the kaii. v for a abort time, and
they will swell to nearly their
original alia.

Uiaakfaat Gem..
I'nki. a pint of aour milk, a cup of

graham and _ cup of wheat Hour.
1 egg ami I*3 teaspoon at tall. alio
a tablespoon ot .agar make* them
nicer, I think Heat tin egg flrat
and then stir everything nil to-
gether. Mutter your tin. and _»»«
Hi.-in 1i..1 when *.._ put ih. mixture
la. Hake, in a hot oven.

tea Foam Roll*.
Scald a pint of sweet milk and

adit 1 tablespoon sugar. 1 teaspoon
salt and butter 11.. ai/. of an egg
When lukewarm add I*B a yeast
cake dissolved and I cups of flour.
lest It rise for 3 hour*, th. add
flour to knead. Let MM again and
then shape into roll* by rolling

each one Into an oblong and brush
with butter and fob! over. Let rise
till very light and bake In a but
oven. If wanted for tea at _, mix
at 10-30 a. M. and shape them at
4:00 p. in

Cottage Pudding.
One cup of sugar, a scant tup of)

milk. 1 erg, I full teaspoons of;
y*ast_powder or I even teaspoons
of cream tartar. 1 teaspoon of soda,
a tablespoon of butler beeping, and
lemon for flavoring or what yon
like Put about an inch of cake at
bottom of pan, then a layer of alio j
ed apples, thin sliced. Put In one;
Inch thick of the apfilea, then put
the rest of the dough on top M as
to cover the spplee up, then put one ]
layer org top. Sugar and nutmeg
on both layer*, tie ire it is baked
through. It is fine with hot or cold
sauce, bat best of all with whipped ,
cream. One can use poaches

Dropped Fish Ball*.
One* half pint of raw fish. 1 heap '

ing pint of pared potato** (let the
potato- bo under medium sir.*). .
••re, butter thr air.-* of an <*__ and
a little pepper. Out the fish In
half In. slice* aero** th.- grain
and measure It lightly. *Put the
potatoes into th* bolter and th* fish
on top of them, then cover with
boiling water and boll half an hour
or a until tender Drain off all the
water Md mash flab and potatoes !
together until fin. and light Then
add the butler, pepper and th** egg
well beaten. I lava a deep kettle of
boiling fat. Dip * tablespoon in it
and then take up a apt-mini of U >•
mixture having rare* to get 11 Into
as good shape an possible*. Drop in-
to the bulling fat and cook until
brown, which should be two min-
utes. iii- NnN not to crowd tbe
balls anil also that the fat 1* hot
enough Th* spoon should t. •
dipped In the fat every time you
take a spoon of tho mixture. The** I
ball* are delicious.

DYNTfIIA -GRE.YS
GOBESPOHDHfr^

Dear Mm Gray: Please give me
a re-ma recipe. How can nickel be
cleaned? What Is th* best iw.ai.
for baby* skin? How should a

baby* scalp be treated to make
the hair grow My* C 11.

A.—-ill For six caps, mix three
large MMHMI MM with two
teaapooiifuia sugar and one scant
leaspoonfu. corn starch. Put In a
•auee pan all cup* milk, or half

1 milk and half water. When this
has reached the boiling point pour
a little on the mixture, and stir
well, then MV alt into pan. boll
up once and serve, with or without
a spoonful of whipped era— .

12) Any cleanser lhat do* not
•era or ordinary sliver polish
will brighten nickel. Hot soapsuds
and ammonia keep it in good con-
dition.

(3) Pure cast tie, well rinsed off.
(41 Baby's first hair soon come*

off and is replaced by .lightly
coarser hair, , It* growth Is best
aided by keeping Hi. scalp clean,
tbo hair well brushed and the head
not too warmly covered.

Dear Miss Grey: Is II proper for
a girl of 15 to allow a boy of 1. to
walk home with her? Is It right
for her to accept candy or flowers
from blm If her mother has not met
him? INQUISITIVE.

A.—-If there Is no harm In this
acquaintanceship there can he no
good reason why 'I." young man
should not meet your mother. It
would bo bolter fur all concerned.

Dear Miss Grey: Picas© tell me
how to mail* filled noodles.

Al.ni:
A.-—lt. at an em* slightly, ml I I

half teaspoon salt and flour enough
to make a stiff dough. Km ml. and
roll m smoothly as possible In two
thin sheets On one sheet put here
and there little dab* of spinach
which have been cooked with salt
pork. Pe__M ill'- other all". over
the first one, cut In squares and
pinch together with mo fingers.
Drop Into your v.-iii or chicken soup
and took until done.

Finely minced chicken giblets are
unit* sometimes Instead of spinach.

Dear Miss rimy: Do you think
this is right? M. father la engag-
ed to my husband's mother Will
you express your opinion about It?
Don't you think one marriage in
Hi., family la enough?

DAUGHTER AND HO"*..
A,—-If they love each other I see

no MUM In tb«- world why they
should not marry. Haven't they
tb* same right to happiness thai
you hare?

NEW WAY TO 11,
TRIM THE BODICE

An odd conceit Is tb* gown In the
illustration It Is made of the new
rough cashmere and I* trimmed
with self iuliired vmlvroldery on the
yoke, lower sleeves and waist. Th*
ornaments are mad* ot heavy alia
cord In the nam* siiaiie. mid the
pleated flout!.* on ths- skirt, th*
bodice .-oration and the bottom
yoke are all edged with the cord.

Th* bat I* more fancifully
'rimmed than la usual this season,
and Is Intends., only for dressy
wear It I* a picture bat of velvet
draped with satin and trimmed,
with an algrct and silk rosea.

PI l§§
A little boy was naked bow he 1

wanted his hnrd boiled eggs 1.4.11. .1
"Give . 111 111 tin* stowed," 1... said.
A peal of laughter was evoked by

this remark.
* • •

On* summer day .-year-old Syl-
vester came back from Hie grocery
with a largo head of cabbagn.

"Hut I told you i4i bring DM a
rake of compressed yeast," chlded
his mother.

"Iknow," said Arthur, "but there 'la more nourishment In a cabbago."
NetHll.-sa to »ay Hits provoked a

! great deal of merriment
* * *Maggie, aged 4, M* a chicken

scratching for worms
"Thai is Just th« way I scratch

when something bites me," abe
said.

We think Maggie has the saving
sense of humor, and possibly
worms also. . * *Mamma waa hulling strawberries.
This attracted the all. niton of 1100-

Ico_, our youngest
"Why do you throw them awayr

asked the child.
"Because they are useless," an-

swered mamma, with a smile.

**&hints /_*
__t___.lOT____ttS

There are two different length
short skirts it. be worn—one which
Just clears tin. ground, and. II must
b* admitted, Is a dust catcher; and
th* other, which la at least three

he* from the ground and cannot
fall to he thoroughly clean and
comfortable to the wearer.

Th* neatest way to keep photo-
graphs and to keep them out of

"Then you must In* useless,"
twittered Hi. tot, "for tbay all aay
you threw yourself away when you
married papa,"

* a a

A small girl of 5 was observed
one day taking a phonograph into
the hennery,

"What are i.. going to do, Mira-
bel T" asked her mother,

"I am netting a _••_. replied __•
111 tin nil" -

"And why Hi. phonograph™ said
Hie parent, much puasled.

"Oh. I am setting her to music."
retorted Mirabel.

a a •
Father Was attempting to tell

Nellie bow fortunate he was In hi*
youth.

"I waa born with a silver spoon
in my mouth." he said

-That's funny," shl'l Nell, with a

roguish twinkle In her or* "You
seem to prefer eating with a knife "

• a a

it., 7-year-old Lucy had the lock*
Jaw. After a vlalt by th- doctor
she MM "One thing Is certain—
this ailment Is no' hereditary."

All who knew her mother's con-
versational ability were convulsed
by this attaint concoit.

-—j———. 14 ——L-l J

th* way. yet available. Is to soak
them off their cards and to paste
them in a scrapbook bought for
i',.. initialise This should hsve
gray leave* to furnish the beet
background for the picture*. On
on* page paste all the pictures
you hsve of a certain person it*
tographs of a child might be ar-
ranged .11 cording to line, and the
age Written neatly under each pic-
ture.

A girl thinks It is flirting if she
catches a young man looking at
her.

„______
. .

furniture ~"| —~~ FREDERICK & NELSON, Inc. ~
furniture

DRY QOOOS 1 *<«_- «___- !\u25ba••"» *• »i»« DRY GOODS
i J." '."

_ __
mm f

Exclusive Seattle Agents for

The Hastings Line of Extension Tables
This store is the exclusive Seattle sales-agency for the

famous Hastings line of Extension Tables. A large shipment
just received covers a wide variety of new patterns in Early
English, fumed and waxed golden oak; also in mahogany, dull
or polished finish.

Inseparably associated with Hastings Tables is the Tyden
Lock, with which all Hastings Tables are fitted, and which ab-
solutely prevents spreading of pedestal.

Another important feature in connection with Hastings
Tables is that the tops are fitted with steel pins and sockets,
preventing them from working *

The Hastings Table illus- (00&j!%&^y^
trated to right is of quartered V"^__£_a_;~*-»a»£jffiftg^y
oak, finished waxed golden;
top measures 44 inches when Tfßfi
closed. Shown in two lengths, _»__J_L,

Oft. length, $23.00 C^^ej^C
8-ft. length, $26.00 _***_#^*^^%_

-Third Fioor. K\W "
J^r,Lr^,_.m_m__.,_lm_*+ia_, \u25a0 i_ir^ra_-iw-^-a^-^e»v*>_t---i--i-ar-^-ie-^ a. _._--_ . _.—__._-\u25a0____\u25a0__ - „__--—-.-\u25a0,!- _. \u25a0_,___#__#.__#\u25a0-—._w^__»—\u25a0.___.-_ -___—_. .^a.--—

Sl IfFrederick&NelsonlllX,.
V liar orfeorntecJ J— ' X i

' II ***\' \u25a0* '

o

FREDERICK & NELSON, Inc.
o

VUrs 1.1-a-a Dally .1 _>_»

aa, i i \u25a0 '

Sasemefil'Safesrooin
ii ,Charming One-Piece Serge Dresses

to Be Sold at $6.35
This offering is the result of a

special purchase made at an unusu-
ally low figure.

The Dresses arc in the /m

popular Moycil Age style, .a*-***-^2^?*
with full-plaited skirts. r*l£flf)_r^-*y
Among them arc plain H^**?*®!?
lorcd models, made with "jW^L
crush collar of self-mate- uljfa
rial ami fastening down ¥IJ | I
side with jet buttons —also / ; *VtV\
pretty trimmed effects, fltj (Yd
having waist and sleeves //111 \\\
tucked and finished with jit \ \\ j
rows of soutache or silk |7 a | ,[*AI
moire, and round yoke of \u25bc J jj lOv "

cream net. jr- *-<n

The color-assortment in- II 5 Jl
eludes olive-green, old- II j I

rose, Copenhagen, navy If j I I
j, and gray also black. *-iLL! Alj

Specially priced at •* fW'
_«_"___' _-_\u25a0_ *Cog* On[_$6.3S jj T 1|

Important Embroidery Specials
At 10c and 19c Yard

800 YARDS 10-INCH EMBROIDERY EDG-
ING, in an excellent assortment of pretty patterns,
specially priced at 10d Yard.
• \u25a0

500 YARDS 18-INCH EMBROIDERY
FLOUNCING, Swiss and Nainsook, including a
good range of styles in openwork English eyelet
effects, specially priced at 19«£ Yard.

Frederick & Nelson )
A V In. ..tia.aralral I

l >> *+*\u25a0'

20 Men Wanted
To Work at Birmingham

niO WAGES. If then? arts any idle men in Seattle we waul them.
We are selling veto $30,000 worth of .-acre tract* dally and the
12,000 acre* can't last much longer.

AT THE REQUEST OF SEVERAL HUNDRED PEOPLE WE
WILL CONTINUE THE BIG LAND SALE OF ,

sor 10-Acre Tracts at Birmingham j
AT $SO PER ACRE

ON TERMS OF »2.00 PER MONTH, FOR ANOTHER WEEK

Excursion Every Day Rain or Shine

\u25a0 KLL
Mm Ills warm .shin on boat, so don't mind the rain or cold.

We land on our own propt-ty at our new dock.

IBBBBaBa/SBg'Naaßg yesterday was a big day

Wfy''§£i W*sr*sYiLjJ Some folks don't know this land
_ft_^V,*»ftfsJfy^r**&tEJ ts °" ,llls R,J<" "f tllo SounJ w!th

railroad nnd street cars and Is

r*S*tf_Tff^'?9 V-tT llelllnßham car line Is built acrossf
YESTERDAY WAS A BIG DAY

/^W^^WtK'^^jt^ THE LAST BIG LAND SALE OF
i^S^^____r____i_____9_ll_- 2,00° ACRns WILL 0E CON*

JW^ag^lMW TINUED AT BIRMINGHAM

65_W*-^v¥ _r*lKii7 *t '''\u25a0* IB ••"' •*" kliuls of uion.
RlSjupi'Pe; s^-VeVM/ 11. R. and street oars run through

*600 worth of berries raised J"" """J'J,*. 8 FRESH WATER
•__ __. ..a. _\u2666 thi. i___ .. at.. LAKES FULL OF TROUT ANDon one acre of this land st Bin BLACK BASS 0N LAND. 16

mlr.fiham or Earllngton or Pa- MILES OF WALK TO BE LAID,

elflo City. MEN WANTED NOW.

ZZ ILn la „§__ ehHW* fi_7K_?l___f^_l

1 li_M Navy Yard Route
laat Unit line for

__W _. C-.1-. Lt la' .. .la. l*U*-rl So_.il _,««. Y.ril anil ll.ltlrstilpa.
•__rC3. _>OIC Ol ivncii>e *......... 11. 11. 1.._-.-'. -i1.1n... Tourlal a ...I 1..1....1 I*l,_-ae. —<

-.had.lie In lifter! I ..ill 14. 4..1,., 111, ipol*.

I IflflOS im*v Seattle— i_.*l *»,**» Hun Tlnin of \u25a0 A II 11. Kennedy, fast-
day) *» M lo>oc, •11:10 a. m. US*, raf.tramer ok this Coaat. In black

A few .lightly used Knsbs \u0084\u0084' 4 ,00. \u0084,,,, p. m '\u25a0«*• ly.\_ _. . . aaPianos at . sacrifice I Th ur.day and Saturday only 11:10 *»r \u25a0•\u25a0*\u25a0' sahjet I.

'""*"m "**Pianoa at a aacrnic*. Tliursilay ami . uturday only 11 3" „„, „„.\u25a0,.,.,

ruiriiCfilNi,A IONS AT A '' '*— «"»««»• <« •"••"- --""a b °" -\u0084i4,..i„. "d '"\u25a0 *
\u0084.«,_,.« •"•«'«\u25a0 \u25a0*»"\u25a0"*\u25a0 tor Seattle- .Is,

GREAT SACRIFICE. \u0084,-, io:1S. Ililll a. in., »•***•. Oils, ! p.re, __ r...._.l trip.. . _'__'__! , *:0I •* m- X Children b.IWMB a_oa I to 1!
Sohmers Included In this sal*. 'I'-.ial* atop at I'lraaanl liearh. hall furs

Can last but two or three dsys, , H»*l___ Ind. 71.: Main 1101. lis*.
as thsss good, will be bought ___—_________ \u25a0 ...
SpoSltfty nw

o*,\'h...you oat '" EVERETT AND EDMONDS
rr \u25a0*--.

____^____

Thru, round trips dally Leave Ho-
-1 \u25a0 — - r*~****l_f*Ti*irT<4*ii' nltle at 7 ii. in.. 12 ill. anal t, p. in.

* T X A "\u25a0" Hunday, leave .cattle st ',' 34. s. in 11
a—S" lit,-.-.—, tf*^». ..J \u25a0—i_fff«_J.l\. X 111. anil Jli iii. lesava Kveretl at .:U
I linP I 3(10 V.O. ______!*'^i :^___l__ » \u25a0». 2:1-' l> m •v"1 . li. \u25a0•\u25a0 in

"<-Villi* * \u25a0\u25a0"'\u25a0« . v.. aaaj^l_MeWet»>*^pßg (lay. Ira. l.ver.ti at »:45 a. m., 1:11
1.06 FIRST AY. • Ll*jiy*~*l »\u25a0»\u25a0 1.1 .***tlLaliaßW~e*J **> p. iii uml 7:15 p. Ml Hln_lt- fan. to

«**___.WSSMfiWk]isHae*^*f>\u25a0\u25a0***\u25a0" \u25a0 tilliilliillllali 11 00. 11.i111i.l trip 11.10,
\u25a0—\u25a0a*aa\u25a0ssaaaaaa——s—sl —J -——. ' Hi.-anii... I".-1.-11. 1.11. Oilman dock.— " -HI. a. I.a SKHVK.II. rii.iiu.a Suns.t, Main J9i:i, md. .7-«.

P'ANOCIpFKi N CI Fireproof I
pun best, Bb**___ La WW EIb "~^.

-^
i

'%.-__* -*-* i# „____\u25a0\u25a0;,__. IJP SIMM!


