RAMON'S (il Toei

s Vesteless end Guarsntesd te Grre Chills and
P Fover and all Baiaria! Troubles,

Does Not Contain Quinine Nor Other Poison.

Does Not Injure the Stomach Nor Effect the Hearing

@ W. A. MeLuriy & Bon, Dime Box, Tex., ssy: “Ramon’s Pepsia Chill Tonic is the
we have ever Eandled. M ' son prescribes it in hue;r'ngﬁoe.mdunn it in

onir "Il Tonic which & child can take without injury to the stomach.”

oe 50 BROWN M¥F'G. CO., Prop'rs, Greeneville, Tean.
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£ Corner 'l'exas and ; ri g Sireets.
HEADQUANTER:
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PARRY MFG G- imtanapois,

BH.:L3, Pres,
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YALE HICKS, Vies-Pres,
DIRECTORS.:?

WoF OdASK, Bty & [ra2 a

| THE HICKS CONPANY

: LIMITED
- Wholesale Grocers

i and Cotton Factors.
Office and Warehouse, Corner Spring and Travis

81d Texas and Commerce Streets

Labor Savin‘g Reading for
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A Weekly Newspapet and aa’ Illosteated Magazine in onc. Tells the story
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_The author of * How the Other Half Lives™ will |  Under this m ware written two of the
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| Western ﬂ-ﬂuﬂmhﬂ-
\'mb.&ﬁ_ its predecessors. - ng

XL
- JLYMAN ABBOTT
| Esmorerrrsas

AL | To  introduce TwE
OF FER | Ovrioox to new read-
. ers we will send it for
‘two months’ trial for 25 cents pro-
vided this paper is mentioned. Address
THE OUTI.OOII NEW YORK

— — -

THE TExXAS? STORE.

-~ IS HEADQUARTE S FOR
Bargains in Dry Goods
- and Shoes, Clothing,
HATS, LADIES’ AND GENTS' FURNISHING
- GOODS, TRUNKS AND VALISES, ETC.
Fine Millinery A Specialty. Everything is being sold- at
- the lowest prices. Give us a Call and be convinced.
. The Texas Store.

711 Texas Street SHRE/EPIRI, L

AND

 TO DATE IN WORK AND APPLI ANCES

Shrevport Plumbing & Electrical Co,

LIMITED

Are supplied ' with the best improv ed supplies fo
h Rooins, Lavatory, Closets and all work cor;:nected
h plumbing.  Special attention given to Repairing
and Steam Fitting. A'l work guaranteed. Prices

Office on Milam, near Spring Street.

CHRISTMAS GIFTS. |
ATTRACTIVE AR_'TICLES ILLUSTRATED .
AND DESCRIBED.

! eandle or a low turned gas jet seemed a

A Capacious and Convenient Hand-
kerchie! Case For a Man—A Taking
Little Trifie Which Carriea a Bright
Holiday Aspect.

The first eut, from The Deslgner, is
a suggestion for that most difficult cf
all gifts to decide upon, “something for
a man.” Iis construction is thus de-
scribed: s it are required pasteboard,
stif paper, a small chamois skin, a
sheet of wadding, half an ounce of
sachet powder, 14 yards of satin rib-
bon four or five lnches wide, and one-
guarter of a yard of india silk the

MOUCHOIR CASE.
same shade as the ribbon, with sewing

and embroidery sllk to mateh. Cuot

. from the pasteboard three pleces four

inches square. Two of these cut In
half. This gives you one square and
four oblong pleces. Cover one side of
each neatly with the chamols. From
the paper cut pieces like those of the
pasteboard. also from the wadding, al-

| lowing a margin for turning over the

| edges of paper.

1’

Split the wadding and
sprinkle the powder between the lay-
ers. Close them and baste on the silk,
covering one slde of the paper pleces
with it. These form the lining for the
pleces covered with the chamols. Baste
the respective pleces of chamols and
silk together. Overhand with tiny
stitches three sides of the oblong
pieces, leaving one long side of each
and the entire square unsewed.

The design [llostrated is feather
stitched around the edges with em-
broidery silk, which is all the square
peeds, as it I8 the bottom of the case.
On two of the oblongs are embroidered

| Initiala, on the other two sprays of
| fowers.

This can be done before put-
ting on the pasteboard, or the decora-

| tion ean Lie done with oll or water col-

ors. . Sew the ends of the ribbon to-
gether, mark it with thread in quar-
ters on both edges, gather with very
fine stitches both edges of the ribhon.
Now take the square piece and to each
corner fasten one of the marked quar-
ters of one edge of the ribbom, the
right sides of the ribbon and chamols

| belog placed together. Overhand peat-

Iy, putting most of the fullness around
the corvers, as little Is required be
tween. Observe this particularly, or
the case will not take a good shape
when closed. On the other edge of the
ribhon attach in the same way the un-
gewed side of the four oblong pleces.
putting the tweo with the initials oppo
gite each other.

To put in =hape lay the aquare, which
is the liottom, on a tsble, bring the
edges of the ribhon together, making -
puflf of it. This will bring two of th:
oblong pleces over the bottom, forming

CARD BOX,

& second square, opening vertically,
and the two other pleces aver this one,
forming a third square, opening borl-
gootally. The upper square can be fas-
tened with loop uod button or narrow
ribbon. The most effective shade of
ribbon for the puff If the chamols is
used is old rose or light blue, bt a case
for hard usage as well as one of ex-
ceeding richness Is made from bronze
leather or heavy brown silk with rib-

. bon to mateh,

The “cord box,” also from The De-
gigner, Is extrentely pretty. To make
it put a ball of cord inside of a paste-
board box which Is a three inch cube.
Cover the box with white water color
paper, bringing the end of the cord
through a hole at the center of the top.
Fasten the ends of the paper down
with sealing wax and tle a plece of
satin ribbon around the sides. Palnt
with water colors a spray of holly on -
top. Sy £,

Mushrooms For Breakfast. !

For breakfast mushrooms are good
when served om toast in this way: For
a pound of mushrooms take a pound of
minced beefsteak. Fry the steak, add
salt, pepp.-, paprika and balf a cupful
of water. Cook for two or three min-

utes. Strain off the gravy, rejecting '

the meat. Add the mushrooms cleaned
and broken small. Season with butter |
and lemon juice and pour over the
toust.

Pear Chips.

Take eight pounds of bard pears
sliced thin, eight pounds of sugar, the |
Juice of six lemons and the grated or
thinly pared rind of two, two ounces of
green or dry ginger roet chopped fine |
and one tumblerful of water. Cook un- |
til elear, then seal in jelly glasses. [

! ipes, while the masculine element in

‘eandles have all been frequently tested

,the hot water pan under it if It bolls

A CANDY BEE.

Tp to Date In Chafing Dish Style,
Some Appropriate Recipes.
The good old days when a marsh-
mallow toasted surrepritiously over a

trinmph of bravado and ‘culinary skill
to the college glrl are overpast, and
few up to date young women now
geek the elaggic shades without includ-
ing in their scholastic outfit a chafing
dish and as many of its accessories as
they can compass.,

In many of the western university
towns where coeducation prevails the
sorority and fraternity bouses furnish
the stage settings for weekly chafing
dish eandy bees, those sweet functions
which usually take place Saturday
evenings. Each girl comes armed with
her own dish and ber own favorite rec-

the role of attendant squires are kept
busy shelling nuts, chopping figs and
raisins, grating cocoanut or popping
corn. White paper caps made to lmi-
tate the French chefs and big white
aprons are worn by all these contest-
ants for culinary honors. The long
dining fahle is left without a cloth,
while n tray at each place holds the
chafing dishes. All of the adjuncts are
placed near at hand before the actval
cooking hecins, never omitting plenty
of soft towels and a hottle of olive il
in ease the alcohol =pills over on the
polishedd 1able.  The Instant this occurs
(and no chafing dish party is ever im-
munae (rom accldents of this kind) a lit-
tle oil Is poured on the spot and the efl
and aleohol “sopped” up with towels.

Everything In the way of nuts, can-
dled fruits and popeorn can be utilized
in chafing dish confectionery. To In-
erease the fun and jollity judges are
often appointed and prizes offered for
the most original designs or for the
most successful combinations of color
or flavor.

The follpwing reclpes for fudges and

and pronounced the best of their kind,
according to Table Talk, which pref-
aces thewn as above:

lPecan Candy.—Any one who has
ever lived In New Orleans Is familiar |
with the dellelous creamed pecan ea.n-l
dy for which the old darky mammles
are famous the world over. These ean- l
dies are easily made, althongh it is dif- !
ficult in the north to procure the rich
brown sugar, the genuine product of |
the cape. The light brown or cotree;
sugar of our markets is, however, a
fairly good substitute. To a pound of
gugar add two-thirds of a cupful of
boiling water and two even table-
gpoonfuls of sweet butter. Stir until it!
melts. Add just a pinch of cream of |
tartar and let the sirnp boil wnhout1
stirring until & drop of it will make a |
soft ball when rolled between the fin-
gers. Wet the fingers In lce water be- |
fore tasting. When the drop Is still
soft, but does not stick, the candy Is
ready. If it is too bard and cracks |
when bitten, It has boiled too long, and |
in that case add a teaspoonful of water l
and let the sirup boll an instant. Do |
oot stir, but merely test again. When |
it reaches the ereamy or soft ball con-
dition, extlogulsh the flame aod poar
In a cupful of pecan kernels. Have
ready buttered tins and pour the candy
Into them. When partly cool. crease
with a knife intn candies two inches
square. Rreak Into squares when cold.

Concord Cream Peppermints.—Put
into the blazer two cupfuls of granu-
lated sugar and one-half cupful of wa-
ter. After it begins te boil remove the
spoon amd holl eight minutes, placing

too rapidly. Remove, add elght drops
of peppermint, beat b and drop
from the end of the n on waxed
paper. When hard, they may be drop-
ped In melted chocolate, then lifted out
with a fork and again placed on olled
paper to dry.

Chocolnte Fudge.—Melt one butter

| will have become one of the things

ball in the cutlet pan, add one cupful
of cream or milk. two eupfuls of granu-
lated sugar and one-balf cake of nn-
aweetened chocolate.  Stir constantly
untll the chocolate Is melted Heat 10 |
boiling point and boil eight or ten min-
utes until it looks crumbly, and If a lit-
tle Is thrown into cold water it draws
into a globu's, though pot crisp, Hke
candy. Extiuguish 8ame, add one tea-
spoonful of vanllla and beat until the
mixture is ereamy. Pour Into a slight-
Iy buttered pan, cool and mark in
Bquares.

Maple Creams.—Put into the blazer
one-half ponnd maple sugar broken in-
to small pieces with ooe-half piot
eream. [Heat to boiling point and cook
10 or 15 minutes until it begins to
barden slightly. Have ready in a but-
tered pan a layer of pecan or hickory
nut meats and pour the hot mixture
over it. Cool and mark Into squares.

Attractive Setting For a Salad.

Fill a large charlotte russe mold
with water and let it freeze solid. With
a hot Aatiron melt out the center of the
iee 5o as o form & bowl and line this

OYETER BALAD IN ICE BOWL.

with lettuce leaves. Seald a pint of

oysters. When they look plump, drain
and cool them. When ready to serve,
dress the oysters with mayonnaise apd
arrange In the lee bowl alternately
with a pint of sliced cabbage that has
been chilled in ice water dried and
dressed with? mayoonaise. Set the '
bowl upou a Tolded napkin and garnish
with parsley and stuffed olives. says
Boston Cooking Sechool Magazine,
which llustrates this attractive faney.

| hat. The small one at right shows a

DRES&S MATERIALS.

A Few Standard Styles and Many

Moveltien,
[Special Correspondence.] 1
New Yorg, Nov. 19.—The styles In
materials have settled down to certain
things, and all others can be noted as
among what are nsually ‘classed as nov-
elties. The most popular of the every-
day stuffs are French and Beotch flan-
pels, broadcloths and some fuzzy fan-
cies besides venmetian. The plaid back !
stuffs are for rainy day and sporting
guits more than for nleer wear, but so
many uses are found for them that it |
is easier to say for what they are not |
worn than what they are. One thing
they are specially well adapted for ls
the bicycle suit; but, curiously enough, |

FOR THE LITTLE FOLKA& ll
the bicyele seems to be less well llked |
than formerly, and in a short time it

that were. Those who thought they
could not live without 2 wheel are now
practicing on roller and steel skates.
Ice skating on an artificial pond is to
be one of the most fashionable of all
sports this winter, and the plaid back
goods will be as useful for that as for
the other. Its utility conslsts in the
fact that ne lining Is required, and the
skirt is therefore lighter thqn It would
be of any other thing.

A word on the best way to make up
this stuff may not be out of place here.
To make up the skirt so that the plaid
back may show, If it so happens that
it does, without any unpleasant appear-
ance it should be made with all stra
ped seams, which make the inside as'
smooth as the outside. At the bottom
the goods are applited on the outside,
which leaves the plaid In view to the
edge, This Is faced up on the outside
gnd stitched a8 many times as one
feels like baving it, and the same color
and design or surface is seen all on the |
outside and the same Is on the inside.
If the placket Is so arranged as to be
allke on both sides, the skirt can be
worn either side out. This is a real
boon to the girl whose wardrobe is nec-
essarily limited. * S8ome of this plaid
back stuff {s really very handsome, and
the outside colors are refined and ele-,
gant. The piaids are of every descrip- |
tion. Some of them have the woolly
surface s0o much liked. From black
through all the grays and all the
browns and tans the list of these goods .
goes, and we may well be thankful for
them.

Aside from the last mentioned goods
are some beautiful effects in prunellas
and Pleardy fancles. Fancles are as a
general rule poor economy, as they are
for the purpose of affording a pretty
effect, though not a lasting stuff. This
Is well, for we goon grow tired of fan-
¢y and gay patterns, while the plain
surfaced goods are nice as long as they
last, and po one ever grows tired of
broadcloth or any of the standard ma-
terials, Prunella Is ope of the pew
standard favorites, and It makes most
excellent dresses and bandsome ones
too.

The all wool and the silk warp ben-
rlettas are among the best liked of ma-
terials, and tbey lend themselves to
light and artistlc shades and colorings
with unusual grace. Reseda is one of
the new colors, and it {s very beautiful
In this soft and lustrous material
Nearly all of the colors for winter seem
to be but a deepening ef the shades
of autumn. Albatross cloth is produced
in a variety of shades and colors, and it
makes effective garment2 at a reasona-
ble figure and, like all of the entire
wool stuffs, is durable and can be In-
definitely cleansed, even washed. Next
to the Scotch flannels and Beotch twill
this Is the best pessible value for chil-
dren’s frocks.

I bhad a letter from an unknown cor-
respondent last week, and she asked
me to speak of some children's milll-
nery, and so I do, as it is very flatter-
ing to a writer to know that there are
really people who read fashion matter.
Bhe did not state th2 ages of the chil-
dren, and so 1 have to go on guesswork
as far as she ls concerned, but the dear
little hats are suitable for all children
over 2 years. The dainty little hood
is of plain white net over baby blue
gllk, and the ruffle is of baby blue vel-
vet. A row of lace is passed around the
erown, and on the top are a bow of rib-
bon and & short plume. The boy's cap
peeds no explanation. The larger of
the two hats shows a round brim
and a drapery and bow of the same
sghade of light gray as the rough felt

round brim light mode felt, with brown
velvet drapery and bow, with twe
quills and a faney gilt buckle. Hats for
children are mostly plain and neat
rather than extravagant. Colors may

be such as the wise mother has adopt-
ed for the child, always with the full
econsent of the child, who has a right tc
& preference. OLIVE HARPER.

Dr. Humphreys’

Specifics enre by acting directly upon
the disease, without exciting disorder in
any other part of the system.

wa. CURES. PRICES.,
1—Fevers, Congestions, Inflammations, .23
2—Worms, Worm Fever, Worm Colle.., .25
3—Teething, Coliv, Crylng, Wakefulness .23

d4—Diarrhea, of Children or Adults...... 23
T—Coughs, Colds, Eronchitls............. .23
S—Neuralgia, Toothache, Faceache. ..., 23

S—Headache, Sick Headache, Vertigo.. .23
10—Dvyspepsia, Indigestion, Weak Stomach. 25
11—Suppresscd or Painful Perlods.... .25
12—Whites, Too Profuse Perfods......... .23
13—Crouap, Laryngitis, Hoarseness...... .25
14—8alt Rheum, Erysipelas, Eruptions.. .23
15—Rheomatism, Rheumatic Pains...... .25
16—Malaria, Chills, Fever and Ague ... .25
19—Catarrh. Influenza. Cold in the Head .23
20—Whooping-Cough........coivvemnnnnns
27—HKidney Disenses ...
28—Nervous Debility.. ........

30— Urinary Weakness, Wmlngihd. .t .-. 25
T7—Grip, BayFever. ........cc.covvvrininnn. J38

Dr. Bmphr;zlll;dm.g’e:gl of all Diseases at your
Lot by ﬁfmu.ur sent on receipt of price,
Ku.m{’hlwi‘ ed. Oo,, Cor. Willlam & John Sts.
New York.
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National Bank.

A L AR

SEREVEFORT, LA,

CAPITAL $100.00cC
SURPLUS 3% V27 1.000;

OFFI1CER
PETr YOUREE.,......ccovun...Presiden
H'H. YOUREE «++ Vice-President

................... Cashler
Asslstant Cashier
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C.A. BNOW & CO.f

Ops Pavims Ao

BIDS INVITED.

Bids are hersby lavited for bullding =
bridge, about 50 or 80 leet long, known as
Hanoock bridge, im Fairfieid, about one-
half mile from eity limits. Sald b-idge to
be built of wood wsocording to parish
svecifications, Bida to be opened al next
«¢rsion ot the Jm"i.. Decembar 13, 194,
The Jury reserves right to reject mav

bids. WM. WINTER,
President t'ro Tem.
A L DURINGER, Clerk.
Nov 5.

sUUO0OH3BION BALH.

No., §789.~1n First Distries Court et
Louisians.—Suoceession of Beaborn Neaves.

By virtue of a commission and order ol
sale t0 me Issued in the above
snecession, the Honorable Mirst
Judieinl

iane,
cash
the

in Sb
for sales

hereon. SIMON HEROLD,
Administrater of said sucoession,
Nov il

" COOPER BROS.

MISSOURI LIVERY 3ALE
AND FEED STABLES

And Stock Lots

Cornerio! Louimsnalnod.Teras Streets
Bhreveport, La. Telepnone b7.

B~ T I p—-—
NOUTICH OF.HSTRAY,
Taken up by James Thomss on the
Stringtellow place near “Fitz re”, one
sorrel pony borse, abeut 8or 10 years old;
has dark mane, with white sp»t in fore-
heed and one on nose or llp. No ether
murks or branas
The owner will come forward, prove
property, pay charges and tabe the acimal
or the sameé will bs sold aceording to
esiray law on
FHIDAY, DECEMBER 21, 180),
C. D. HICKS,
Judge City Court, 8hreveport, La.
The Cavoasian, Nov. :1.

Jides Dreyfuss, David F, Taber,

DREYFUSS & TABER.

Fire Insurance Agents.
222 Milam Streef.

Respectfully solicits a share
of your business.




