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HELP WANTED 
WANTED—Two dining room girls at 

Delmomco Cafe. Hi 
WANTED—Experienced diming room 

girl at Commercial Hotel 649 
WANTED—Competent girl for gener-

al housework Inquire at this of-
flce. 515 

WANTEr*— Good girl in family where 
two gills are kept Inquire at this 
office 590 

WANTED—Competent girl for general 
housework Inquire at 814 Litch­
field avenue west. Mrs J C. Jac­
obs. 646 

HOUSES AND ROOMS 
FOR RENT—Three good rooms and 

bath, 'Phone 784 660 
FOR RENT—Modern 6 room flat In 
_quire of E. Ohsberg. 674 
DOWNSTAIRS-FOR _R"ENT^Inquire 

at 132 Benson Ave. E. 554 
FOR RENT—Furnished room in mod­

ern house. Phone 563W. 521 
FOR RENT—Furnished room in new 

modern house. 410 First St 558 
FOR RENT—Furnished_room'in_mod-

ern house. Inquire at 323 2nd St., 
City. __569 

WANTED—Four, five or six room 
modern house. Inquire at this of­
fice. 563 

FOR RENT—-Furnished rooms. In­
quire S12 3rd St. S. Telephone 
808W. 562 

FOR RENT—Four rooms downstairs 
Inquire at 201 High St, Sperrys Ad­
dition. 693 

FOR RENT—Furnished room, 524 5th 
St., one block south of court 
house. 618 

FOR RENT—Furnished rooms for 
light housekeeping. I l l East Ben­
son Ave. 675 

FOR RENT—Five rooms upstairsTone 
block from depot Inquire of 1 
bins Garage 682 

FOR; RENT—Four rooms upstairs 
Soft water, drain and light 1209 
Campbell Ave. 678 

ROOMS-"WANTED—Anyone having 
three or four modern rooms loi ren 
Inquire at this office 669 

FORllENT—Five rooms upstairs All 
modem on East Litchfield avenue 

_Inquire of J S of Q M Robblns 6S1 
HOUSE~FOR~RENT—Cor Second St 

and Trott Ava*. six rooms, electric 
light, water and furnace, $25. In-
qulie Bank of Wilhnar. 670 

WANTED TO RENT by Sept 1, 1917, 
modern 6 room house or flat, south 
of tracks and close to Court House 
Inquire at Tribune office 680 

will sell cheap, if taken at-once. in­
quire Tribune. * 616 

MISCELLANEOUS 
FOR SALJ5J—Large Boston fern. In­

quire at Tribune. 676 
TRACING PAPER—Large sheets of 

pencil carbon paper at Tribune. 10c. 
BARGXIN—In" new"Singer Sewing Ma­

chine Apply Oscar LundquUt, tele­
phone 704J 608 

MONEY TO LOAN on approved farms 
at low rate of interest. First Na­
tional Bank, Willmar. 4 

FOR SALE—Eight roll improved corn 
shreddei. C. T. Thompson, Spicer, 
Minn 663 

HAIR WORK—Hair .switches made 
from your hair combings. Prices 
reasonable. Vera Hed, Svea, Min­
nesota 645 

MONEY TO LOAN—On farm lands at 
low rate of interest for live or ten 
years, with pre-pajment privilege. 
A. H Brown A Co. 387 

WANTED TO LOAN—Will'some one 
who can spare $500, loan it to me9 

I will pay it back in monthly pay­
ments August Newman, Bex 17, 
Spicer^ Minn 667 

HAIfTlNSURANGE—Insure your crops 
against loss by hall In a good reliable 
company that adjusts its losses 
promptly and always pays in full 
Rate 4 per cent For further infor­
mation call on Anderson Land Co., 
Willmar. Minn. -_ 880 

AGENTS^AND"SOLICITORS WANT-
ed—To sell one of the latest fast 
selling articles invented — 3-inch 
Karo Shoe Brush. This article will 
sell itself wherever demonstrated to 
show its superior qualities. You can 
easily earn from $3 to $6 a day it 
you try. Address for further infor­
mation J. L. Cale, General State 
Agent, 1716 2nd Ave. S, Minneap­
olis, Minn. 637 

AUTO 
reasonable. 
754J. 

AUTOMOBILES 
LIVERY—Safe, efficient and 

M. R. Simons. 

FOR SALE—Two new houses, strict­
ly modern, at a bargain One on 
Becker avenue east, and the other 
on Fourth street east 'Phone 397VV, 
City 671 

FOR SALE—Seven room house and 
four lots Including barn with gar­
age, and a very good chicken house, 
on corner of 11th street and Monon­
galia avenue. An ideal place for re­
tired farmer or anyone wanting to 
keep cows and chickens. Price 
$2,700. Gilbert O. Sand, City. 530 

REAL ESTATE 
BARGAIN IN LoTS—Several lots be­

tween Becker and Trott Avenues for 
•ale at a bargain. A. H Brown & 
Co 387 

FOR SALE—Lots and acre tracts In 
Glarum's addition. Apply to J. E. 
Qeech, S. First St. 274 

FOR SALE—Acre tracts on easy 
terms. $10.00 cash, $5.00 per 
month. Anderson Land Co., Clty.574 

Thone 
438 

BARGAINS—In second hand autos. In­
quire of Oscar Lundqulst, telephone 
704J «07 

BARGAIN IN OAKLAND ROADSTER 
—Good running ordeV. Robblns 
Garage, City. 683 

WILLMAR MARKET REPORTS 
Corrected Wednesday Morning, August 1. 

W I L L M A R M O O U C I 
QRAIN 

Wheat No. 1 northern ......2.43 
Wheat No. 2 northern 2.32 
Wheat No. 3 northern 2.22 
Wheat No. 4 northern 1.78-2.01 
Feed wheat 1,28-1.66 
Flax 2.80-2.85 
Rye 1.61-1.66 
New oats 66-61 
Barley 83-1.09 

FLOUR AND FEED 
Flour (per 60 lb. sack) 3.75 
Ground feed, per ewt 3.60 
Shorts 2.50 
Bran, per cwt v 1.96 
Cracked corn, per cwt 4.00 
Oil Meal, per cwt 2.76 

Eggs, per dozen -. 28c 
Dairy batter, per lb JMe 
Potatoes, per bu 11.00 
Onions; per lb 6c 
Beans, per lb r. •_;.... ...22c 
Cabbage, per lb H 3c 

POULTRY, L I V I 
Spring chleks l8-20c 
Chickens, ola M-Uc 
Turkeys 14-Uc 
Ducks 10c 
Geese So 

LIVE STOCK MARKET 
Hogs, live v. ,14.80 
Lambs .19.00 
Sheep 9.OO-10.00 
Beef cattle 7.00-10.00 
Steers . . , 8.0O36.00 
Hides 16c 

=« 

A. World 
O f Injustice 
By OSCAR COX 

LOST AND FOUND 
LOST—Monday, 60 lb^sack of twine, 

between Farmers' Elevator and 15th 
St W Finder please return to-Far-
mors' Elevator. 679 

LOST—50 lbs. Standard binding 
twine, Stillwater make, between 
Svea and Fahlun Baptist church, on 
Tuesday evening. Finder notify 
Svea store or Andrew Hed. 664 

LOST—Saturday evening, coat con­
taining Dreamland theatre tieket 
and kodak ploture, on Haley road, 
going south or in city. Finder 
please return to this office 672 

The Whole Thing. 
"I suppose," said tbe absconding 

cashier to the friend who bad run 
across him in parts unknown, "that 
*heie'was a good deal of talk about 
me after I disappeared " 

"I should think there was!" answer­
ed the friend "Why, man, the weath 
er wasn't mentioned at all for two 
weeks " 

Tbe banana as a dried breadstuff-has 
been used by numerous races feY cen­
turies. 

Hawaiian island widows have their 
departed husbands' names tattooed on 
their tongues 

Professional Cards 
LOT FOR SALE—8300, $20 cash and 

$10 per month. For further partic-
ulars call on Anderson Land Co. 458 

FOR SALE—8«room house on l%~lot; 
good barn, 18x24 feet. Three blocks 
from round house. A snap if taken 
at once. Inquire Tribune. 544 

FOR SALE BY OWNER—At a bar­
gain. Southwest 1-4 of section 8, 
township 119, range 36. Address 
2005 Emerson Ave. N, Minneapolis, 
Minn. 637 

TAKE NOTICE—We have several ex­
ceptional good buys in houses, some 
brand new and modern, also acre-
tracts, some with house on, also a 
few good buys In lots. Please tele­
phone 207 or call A. H. Brown & 
Co. 387 

BOUSES FOR SALE—On the install-
ment plan. If interested in buying 
a home it will pay you to call at our 
office and get full particulars. An­
derson Lan^ Co., Willmar, Minne-
•Ota. 6J5 

FOR SALE—At West Lake, eleven 
acres; good soil, some oak and ap­
ple trees, six room house, stone 
cellar; excellent place for truck 
farm. Write or call. Syver Iver-
•on, 311 Third St., Willmar. 493 

GENUINE BARGAINS—If you are 
looking for such in city property or 
improved farms in Kandiyohi coun­
ty, do not fail to call at the office 
and look over the large list of prop­
erties now tor sale by Thorpe & 
Rykken, Willmar, Minn. 414 

NORTH DAKOTA LANDS FOR SALE 
—Best part of North Dakota. Carring-

ton, New Rockford and Devils Lake 
districts. On very easy terms. We 
also have some land for sale "on 
crop payment plan. For further par­
ticulars see A. H. Brown & Co., 
Willmar. 467 

A BARGAIN—In McHenry county, Vel-
-' va, N. Dak ; 132 acre farm, 4 miles 

southwest of Velva and 22 miles east 
of Minot, on Soo line, good roads, 110 
acres under cultivation, balance in 
pasture: fenced, every acre can be 
broke; good soil; well, buildings, over 
300 trees; $45 per acre For Informa­
tion write Mrs. L. M. Burton, Lath air, 
Mont 592 

STOCK FOR SALE 
FOR SALE—Scotch Collie pups, $3, 

inquire Roy Higley, Kandiyohi. 654 
FOR SALE—One good working horse 

—Nels J. Sletten. Willmar, Rt. 1. 665 

M AT 

REGISTERED HOLSTEIN—Heifers 
from 6 to 18 months. Call or write 
David Swenson. Rt. 1, Spicer. 631 

FOR SALE—Chester- Whlte~plgs~ of 
April farrow. Pedigree furnished. 
Price $20. E. H. Slver, New London, 
Rt. 1. 619 

FOR SALE—Heavy work .team, good 
for farm or heavy hauling. Half 

t price, if taken at once. Inquire at 
- Tribune. 635 

FOR 8ALE—MISCELLANEOUS 
FOR SALE:—Hardwood lumber, wood 

and fence posts. PeT5r Rodman, 
Pennock, Rt. 1. 642 

Jf !**&•» 

FOR SALE—An 18 foot "Old Town" 
canoe. Used but one season, and 
in excellent condition. Inquire at 
Tribune office. 677 

FOR SALE-—22 ~h. p. Stevens steam 
engine. Inquire at Dodge Service 

_ Station. ~ 668 
FOR SALE—One size 18-c Appleton-

.silo filler; one 
£§, M*n shredder, 

6-roll McCormiek 
practically now; 

Dr. Christian Johnson 
PHY8ICIAN AND 8URGEON 

Ofltoe in Johnson Block 
Ofioe Sours: s-ia a. a.; 1-4 p. a . 
I Hake Calls la tbe Ooanty Again 

•none 33, Willauv, Mlaa. 

Doctor C. W. RICHES 
MEDICAL AND OSTEOPATHIC 

PHYSICIAN 

Specialist In Old, Stubborn Ailments. 
Saoh ailments as Appendicitis, ftoitee, 
Snlarged Tonsils, Curable External Can-
oerous Growths and many complaints of 
women are treated without the knife. 

Conoultatlon and correepondence free. 
Pleaaant Home for aueh aa desire. 

2S32 2nd Ave. 8., Minneapolis, Minn. 

FLOSSIE E. WOODWARD 
Doctor of Chiropractic 

Kcs . Phone N. W 431 
Res . 1104 Campbel l Ave . 

WILLMAR MINNESOTA 

Mr. Henry L Meyer 
Teacher oi VOICE, PIANO, ETC. 

W1LLMAK. MINN. 

Alter Sept. 1,1017 

Gustaf D. Forasell 
Doctor of Massage Healing 

For Stomach and Bowels, Spine and 
Rheumatism, Nervousness, Headaches 
and Sore Throat. 
Hours: 10 to 12 m.; 1:30 to 4 p. m. 
Ruble Blk. 'Phone 319 Willmar. Minn. 

DR. C. E. ANDERSON 

D E N T I S T 
Bank of Willmar Bnfldlng 

WILLMAR, MINN. 

R. W. STANFORD 
LAWYER 

REAL E8TATE, INSURANCE AND 
COLLECTIONS 

Office in old Postofflce Budding 
WILLMAR. MINN. 

HENRY WELZIEN 
Drainage Surveyor 

For all kinds of Surveying write 
me at Willmar, Minn., or call 

No. 41SJ 
Prises Right and All Work Positively 

Oaaraatood. 
ULING CONTRACTOR * 

BOefas sale also. Oa* n w y w sassMsy. 
ssrtimstes Furnished oa oil Coatraota 

"Miss Johnsing, wtaa' fo' yo' don't get 
maaried?" 

"Wha' fo' I don't get maaried? Cos 
I'm one ob de new women yo' beam 
talktn' about. De new women don't 
get maaried." 

"Why not?" 
"Fo* plenty reasons. In de fus' place, 

day hab to promise to lub, honah and 
obey. Yo' t'ln'k a woman dat hab any 
respec' fo' herself gwlne promise to 
obey a good fo' nothin' man? In de 
secon' place, de law make de woman 
leabe off her own name an' taketde 
name ob de mah she maaries. S'pose 
I'm gwlne to drop do name ob John 
sing and take de name ob Skinner?" 

"But, Miss Johnsing, yo' mas' be 
powerful lonesome out yere on dls fa'm 
all alone by yo'self." 

"Beckon'I am lonesome sometimes, 
especially nights when de wind blows 
ha'd. I keep thinkln' ebery time*&& 
big gust o' wind cornea dat bants is 
passln'. I cober up mah bald with de 
blankets and wait fo' 'em to go by. 
Dat'a de only use I kin see fo' a fool 
man—to keep de bants off." 

"S'posin', MIBS Johnsing, dat I bring 
yo' a man what ain't afraid o* bants, 
what don't keer about ye' promisln' to 
obey him and what 4on't>objec' to 
yo' callin' yo'self any name yo' please. 
Do yo' think yo' could bring yo'self to 
inaary dat man?" 

~~ Miss Johnson scratched her bead in 
thought. 

"Waal, ef yo* bring m e a might' fine 
man not afraid o' bants and don't keer 
about 'mah obeyin' or takin' his name 
mebby I might bring mahself to maary 
him. Who de man?" 

"Reckon I'm de man fo' to mak' yo' 
happy." 

"G'long! Yo' foolin'*" 
"No, Miss Johnsing. I ain't foolin'. 

Ef yo' marry me yo' needn't promise 
to obey me. Yo' may be Miss John­
sing all de same. And when de wind 
blow in de night, and de house shake, 
and de Are done gone out. and de 
cellin' crack, and de°— 

"Shut np>niggah! Ain't yo' tryin' to 
scare mo Into matrimony?" 

"Dar go pa'son Bfil Jones. Shall 1 
call him?" - ^ 
_ Before the lady could stop him Sam 
Skinner*» had called tbe clergyman and 
In presence of Susan Johnson instruct* 
ed him to marry (hem, letting out the 
word obey from the ceremony and to 
introduce a clause giving Susan the 
right to keep her own name after the 
wedding. — 

• • • * • • • 
it was a ~ tempestuous night. Mr 

Skinner and his wife suddenly awoke 
to hear a great gust of wind strike 

the house aiid shake it like a cat get 
ting the life out of a mouse, then go 
shrieking over the plain till, striking 
a deserted barn, it demolished it with 
a crash. §) 

"What dat?" said Sam, sitting up in 
bed and his hair standing on end. 

"De bants," repllcd~his wife. 
Sam ducked under the covers. 
"What de matter with yo'?" cried 

Susan. "Thought yo' wan't afraid o" 
bants." 

There was no reply, for Sam WAS 
burled under tbe bedclotbing. Susan's 
timidity gave place'to indignation. 

"See hayar, yo' low* down nlggah," 
she cried. "Didn't I marry yo' fo',. 
pertection? Didn't yo' say dat yo' 
waan't afeared o' bants? Yo' been 
libln' yere all dis time, eatin' alfde 
co'n pone and sassages yo' wanted, 
not doin' a stroke o' wo'k, andlpwhen 
de time comes to brace yo' wife up 
agin de bants whar are yo'? Under 
de' bedclothes." 

By this time the gust bad gone too 
far on its way to be beard. Sam put 
his bead out from under the covers. 

"Did yo' bear wha' I said?" asked his 
wife in no uncertain tones. 

JJWba* yo' say, Mrs. Johnsing?" 
Susan repeated what she bad said, 

adding" to it a number of statements 
by no means complimentary, 

v "Mrs. "Johnsing," said Sam. "when 
you married mo didn't yo* say yo* 
must keep your own name*?" _• 

"S'poven I d ldr 
"And didn't yo'-eay yo' wouldn't 

obey me?" 
"Cose I did." 
"Dat's two out e' three points in yo* 

favor." / 
At this moment old Boreas *came 

tearing along like a mile a minute rail 
road train, breaking, shrieking, strik­
ing the house as a stbrm wave will 
break against a sand dune. Sam cov­
ered bis head again and contracted 
himself in the center of tbe bed. Susan 
got hp, pulled the covers off him and. 
seizing a broom, began to lambaste 
•im. 

"Git out o* dis, yo' good fo* nothin' 
nlggah!" she cried. 

"Mrs Johnsing"— began Sam pit! 
fully. 

"Yo* git out o' dat bed and put on 
yo' clothes, and yo' go find anndder 
place. To' ain't no use to me. Wha' 
I want yo' fo'? Pertection agin bants. 
Wha' kind o' pertection air yo' any­
way V 

Even the worm will turn at last 
Sam sprang out of bed, bustled his 
wife out tbrougb the door, locked it 
and went back to bed. 

Half an hour later on her promise to 
be good he let her in again. 

"Mrs. Johnsing," said a friend soon 
after this, "I heah when yo' war mar­
ried yo' didn't promise to obey yo' 
husban'." 

"S'pose I didn't? be weak people 
ob de worl'^hab to obey de strong 
Dere ain't no justice in dis wdrl' any­
how. Reckin yo' kin call me Mrs. 
Skinner." 

Hew Hard Rubber Is Made. 
We're all of-us coming in-contact 

with hard rubber every day of our 
lives. Our fountain pen, our inkwell 
tops, the magneto parts and telephone 

i-eeeivers are all made of hard rubber. 
But how is it made? Where does it 

differ from the rubber in an automo­
bile tire, for instance? We'll wager a 
guess that not one man in a thousand 
knows.4* ""* " 

Vulcanization consists of uniting sul­
phur with rubber to give it certain 
properties of elasticity, durability and, 
still more important, make it to retain 
these same properties under all normal 
conditions of heat and cold. ___ 

When a larger proportion of sulphur 
than is found in ordinary soft rubber 
is present and vulcanization is contin­
ued lor a much longer time we obtain 
as a result a substance vastly different 
in physical properties—hard rubber. 
Before vulcanization'it is quite elastic 
and we can mold it to suit our-nee&s.— 
Exchange. 

"Those Good Old Prices. 
I've just come across an old menu, 

stained and torn, that was issued sev­
enty-five years ago by Hathaway's 

'hotel and eating house, which makes 
one long for a return of tiome prices 
that prevailed in those "good old days." 
This famous^ old eating house stood on 
the spot where the present Boston tav­
ern stands, and the menu referred to la- a»i<*ly must be shredded or cut into 

DRYING FRUITS 
AND VEGETABLES 

Ho* to Savi Surplus Products 
of the Garden, 

CHEAP AND USEFUL DRIER 

United States Department of Agricul­
ture Gives Valuable Directions For 
Conserving -Food by Simple and In-

-^expensive Home Processes—Different 
Waye of Drying Food Products. 

[From United States department of agri­
culture ] 

Fruits and vegetables may be dried 
in tbe home by simple processes and 
stored for future use. The processes 
are sup drying, drying by artificial heat 
and drying by air,blast These, of 
course, may be combined. In .general, 
most fruits or vegetables to be dried 

These eggs later will hatch out, and, 
the worms, or larvae, will riddle the 
dried fruits or vegetables, rendering "tbe sun and air for a short time. Dry 
them unfit for tbe table. , M I " «***n«r h»»no tvrn ham* mm* 

Fruits and vegetables wbeiudried hi 
the. sun generally are spread on large 
trays of uniform size so-constructed 
that they can be stacked one on top of degrees F. 

one of the relics of old Boston days in 
the tavern's collection. 

According .to that menu, a porter­
house steak was served for 37& cents, 
tenderloin steak was 25/eents, sirloin 
20 cents and plain beefsteak 15 cents. 
Roast goose was 25 cents, turkey and 
chicken 20 cents. 

In the barber shop shaving was 8 
cents,, hair cutting 15 cents and sham­
pooing 20 cents. Baths cost 15 cents. 
A night's lodging was but 50 cents.— 
Boston Post. 

Second Base Play. 
Second base Is calied tbe "pivot po-

The Clever Brahman. 
Speaking of the great power the" 

aftion of the Infield.'' This is becausei Brahmans in India possess in localiz-
rnost of the plays center around sec- i m S thought, a prominent Brahman 
ond base. Man; double plays read o n e e w W : "We would consider a game 
"short to second to first, third to sec- of jchess as played in this country mere 
ond to, first;~»econd to short to first;*! child's play. An ordinary Brahman 
first to second to first," and so on I cbess player could carry on three or 
Records show teams strong on double 
plays are usually teams well up In tbe 
race. General lj speaking, ability to 
make double plays speaks well for a 
team's defense. A good defense means 
few runs for the opposition, provided 
the pitching is of the proper kind. 
Sinee second base Is tbe pivot position, 
much of the team's success depends 
upon tbe-way that base is played. If 

four games at a time without incon­
venience. The usual game played by 
the Brahmans consists in checkmating 
with one pawn designated when the 
play begins. I have seen a man per­
form a long problem in multiplication 
and, division, at tbe same time noting 
the various sounds and discussions go­
ing on about him In the room. I have 
seen a man compose a triple acrostic 

the shortstop and second baseman j i n Sanskrit in a given meter, at the 
work smoothly it usually has the effect 
of balancing the rest of the team. A 
club that is constantly mussing up 
plays around tbe second sack never 
causes much trouble for the opposi­
tion.—Billy Evans in New York World. 

same time having three well verted 
men trying to overthrow him in his 
argument on religion." 

Scandinavian Politeness. 
Two points which attract the atten­

tion of travelers in Sweden are the 
punctilious honesty and truthfulness 
of the inhabitants. When asking for 
places at a theater, for instance, the 
ticket clerk neyerfails to Inform the 
applicant if-owiag to a crowded state 
of the house a better position would 
be secured with a cheaper ticket than 
the one asked for. Again, when par­
cels are taken by steamer from Stock­
holm to country places in the neigh­
borhood they are Just placed on to the 
quay, where they frequently remain 
half a day without being claimed. It 
never^eems to occur tb any one that 
they e$nld possibly bo taken by any­
body but their rightful owners. On a 
canal trip of any length a little book 
lies -te- tbe saloon of too steamer, h> 
which each passenger koapa bis own 
account of the number of meals, cof­
fees, etc., he takes during the journey. 

She Married One. 
"Is there an old maid in your fain­

tly?" *~ 
"Yes; my husband."—Detroit Free 

Press. 

TRUE CONTENT. 

The accumulating of a eubatan-
tial fortune can ereatea frosjisi-
oue jnan, but not "mussesrily a 
happy one. A peaceful oeeioeiewee 
is the true contact, mnd esaaKh to 
but her goMen o w r - M i e s ^ l ^ ^ 

! * * 

Point of the Cape of Good Hope. 
Cape point, which terminates the 

mighty headland known as tbe Cape 
of Good" Hope, consists of a towering 
promontory of sandstone, which rises 
from the aea to an altitude of 840 feet. 
At the base of this stands a big soli­
tary column which is known aa Vasco 
da Gama'e pillar. The lighthouse which 
here illuminates tbe meeting place of 
the Atlantic and Indian oceans la one 
of the most important and most useful 
of its kind. I f i s visible from a dis­
tance of thirty-six miles. The cliff 
scenery is wild and sublime, the rocks 
are magnificent, and the farreacbing 
aea, with the fierce surf beating on 
the Iron bound coast, la impressive. In 
the water directly beneath the cliff 
sharks are abundant _ 

Aneiente Ueed Few Adjeetivee. 
The plethora of adjectives in modern 

literature contrasts with the abstinence 
of the ancients in this respect. A con­
tributor to tbe Italian review, Minerva, 
with time to spare, has made a count 
of substantives-and adjectives in the 
works of Vergil, Dante and Leonardo. 
In the second book of the "Aeneld," 
which contains the- fall of Troy, there 
are 1,637 nouns and 589 adjectives. In 
Dante's "Divina Commedia," out of tbe 
6,215 adjectives which it contains only 
seventeen are in the superlative. These 
are faeta from which the tyro in litera­
ture may well draw a moral.—Chris­
tian Science Monitor. ~ 

A Full Hand, ' 
"John," aaid Mrs.-Norton aa 'aba 

-eeated^berself at the hotel breakfast, 
table, "did you call a waiterT ' 

"Yea." aaid Norton, looking up fronv 
hia paper, *I ealletf him, and IM had a 
teayfuH. 

Arms of Washington. 
The arms which Washington used 

are heraldically described as follows: 
Argent (silver), two bars gules (red), in 
chief three mullets (stars) pf tbe sec­
ond, gules (red). The crest: A raven 
with wings addoxsed, sable (brack), is­
suing out of a ducal coronet, or (gold). 

Although these arms were used by 
Washington, the arms of the family in 
Yorkshire are materially different, 
bearing a lion and being surmounted 
by a crest with an eagle, not a raven. 
The Yorkshire arms were the original 
arms, according to Albert Welles, 
whose "Pedigree and History of tbe 
Washington Family" gives with edify­
ing detail the descent of the Father of 
His Country from Odin, first king of 
Scandinavia. Fifty-five generations 
were required to evolve George Wash­
ington from Odin. 

slicea> because many are too large to 
dry quickly or are covered with a skin, 
the purpose of which is to prevent dry­
ing out. When freshly cut fruits or 
vegetables are-to be dried by means of 
artificial heat they should be exposed 
first to gentle heat and later to the,, 
higher temperatures. If tbe air applied 
at the outset is of too high a tempera­
ture the cut surfaces of the sliced 
fruits or vegetables become'hard or 
scorched, covering the juicy interior 
so that it will not dry out. Generally 
it is not desirable that the air tempera 
ture in drying should go above 140 
degrees to 150 degrees F., and it is bet 
ter to keep it well bulow this point 
Insects and insect eggs are killed by 
exposure to heat of this temperature. 

It is important to know" the degree 
of heat in the drier, and this cannot 
be determined very accurately except 
by using a thermometer. The reason 
sun drying is popularly believed to 
give fruits and vegetables a sweetei 
flavor lies probably in the fact that in 
the sun they never are scorched, where­
as in the oven or over a stove* scorch­
ing is likely to occur unless careful 
attention is given them 

Drying of certain products can be 
completed in some driers within two 
nr three hours.' The material should 

tbe other and protected from rain by 
means of a cover made of oilcloth, can­
vas or roofing paper. 

A very cheap tray can be made of 
strips of lumber three-fourths of an 
inch thick and two Inches wide, which 
form tbe sides and ends, and lath 
whleh is nailed on to form the bottom. 
Spaces one-eJgbth inch wide should be 
left between the laths for ventilation, 
and the trays can be raised off the 
ground by placing them on poles or an 
improvised trestle As laths are four 
feet long, these lath trays are most 
economical of material when made 
four feet in length. 

A cheap and very satisfactory drier 
for use over the kitchen stove can be 
made by any bandy boy or carpenter 
from a small amount of small mesh 
galvanized wire netting and a number 
of laths or strips of wood about one-
half inch thick and two inches wide. 
The screen may be tacked directly on 
the framework to make the drying 
shelves, or the framework can be made 
to support separate trays. By using 

move surface moisture by placing be­
tween two towels or b y exposing to 

young string beans two hours, more 
matured beans three hours. Begin dry­
ing at temperature of 110 degrees F. 
and raise temperature gradually to 145 

Not In Stock. 
"How much are calories? I want to' 

buy 500," a young woman inquired of 
the floorwalker. 

"Calories?" he replied. "I don't be­
lieve—500—I doubt if we have that 
many in stock. However, inquire at 
the dress goods counter." 

"Have you any calories in stock?" 
she asked the clerk. 

"Calories? What's them?" The clerk 
for once looked puzzled. 

"Well, I don't know. But I know 
this wouldn't be the department Calo­
ries, you know, are something to eat. 
I went to a food lecture the other day, 
and they aaid to eat at least 500 calo­
ries a day. I suppose it's a vegetable." 
.. "I suppose so," said the clerk.—Co­
lumbus Dispatch. 

True Eloquence. 
True eloquence, indeed, does not con­

sist in speech, i t cannot I be brought 
from far. Labor and learning-may toll 
for it, but they wilPtoil Jn vain. Words 
and phrases may be marshaled in every 
way, but < they cannot compass it. It 
must consist In tho,man, in the subject 
and- in the occasion. Affected passion, 
•Intense expression, the*pomp of decla­
mation, all may inspire to it. They 
cannot reach it. It comes, if it comes 
at all, like the outbreaking of a foun­
tain from the earth or the bursting 
forth of volcanic 'fires with spontane­
ous, original, native force.—Webster. 

A Cheerful Liar. 
-One time the late ameer of Afghanis­

tan asked tbe Engftehkdiplomatic agent 
at hia court' to give a description amid 
a\circle of Afghan boys of tho largest 
gun in England. The Englishman de­
scribed tbe 100 ton gun, and when he 
had finished the ameer observed to his 
admiring subjects, "I have seen a gun 
the cartridge of which was as large as 
the gun which haa just beeiTdescribed 
to you." It would never do for an 
ameer to be astonished,'much less to 
confess himself beaten. v 

Heredity. 
"Father!" ^* 
"Well, son, what is it now?" 
"I want to ask -you an important 

question." — 
"Fire ahead, boy; I shan't be offend­

ed at what you ask." 
"Thank you. I want to aak why you 

«re ao old fashioned in your ideas?" 
"I suppose it's heredity. I remember 

asking my own father that very same 
question."—Cleveland Plain Dealer. 

*-HMiseed the Point. 
Weary Waggles—Why shouldn't I got 

a hero medal? Didn't I jump into de 
water and rescue do ehild? Secretary 
(medal associationX — But the water 
was only three feet deep. Weary Wag­
gles—Wot of dat! Water is water !— 
Exchange. 

Similar Tastes. 
A French lady recently married be­

cause the bridegroom'a taste and hers 
were similar. "I don't care*very much 
for him. and be doesn't care very much 
for mo;" aha explained.—London Opin­
ion. 

'Truth and Wove. 
The golden beams of truth and tho 

silken eords of love twisted together 
will draw men on with a sweet-vio­
lence, whether they win or not—Cad-
worth. 

They Come Both Waye. 
Patience—Don't pearls come in oys­

ters. Patrice—Yes, but I like them to 
in ropes test—Yonkera- States-

i M'+\%J>*^ 

PREPARATION OF VEGETABLES TO BE DRIED 

be stirred or turned severaTrtimes dur­
ing the drying In order to secure a 
uniform product. 

When sufficiently dried fruit shoulcT 
be so dry that it isunpog&ible to press 
water out of the freshly cut ends of 
the pieces and will not show any of 
the natural grain^f the fruit on being 
broken and yet not so dry that it will 
snap or crackle. It should be leathery 
and pliable. 

Preparation of Food For the Drier. 
In large factories the/ vegetables arc 

put through special shredders and" Ulc­
ers not adapted for home use, but 
convenient and inexpensive machines 
which can be used to great advantage 
are on the market. The meat gi-indei 
with its special disks can be used in 
certain cases, the common kraut slicei 
will cut large vegetables into thin 
slices, such as potatoes and cabbage, 
and the rotary hand «licer is adapted 
for use "on a very wide range of mate­
rial. A large sharp kitchen knife may 
bo used when- a handier cutting device 
la not available. Care should be taken 
that the material is sliced thin enough 
but not too thin. From an eighth to a 
quarter of an inch Is a fair thickness 
for most of the common vegetables to 
bo sliced and dried. 

To secure a five quality of dried prod­
ucts much depends upon having the 
vegetables absolutely fresh, young, 
tender and perfectly, clean. If steel 
knives are used to paring and cutttne 
have them dean and bright ao as not 
to discolor the vegetable. The earthy 
smell and flavor will cling to root crops 
if they are not washed Mroroughly be­
fore slicing, and one decayed root may 
flavor several kettles of soup if the 
slices from it are scattered through a 
whole batch of dried material. High 
grade dried "root" vegetables canDnly 
be made from peeled roots. 

Blanehing of vegetables is considered 
desirable by some housekeepers, al­
though it la not strictly- essential 'to 
successful dryiog. Sun drying has 
much to recommend it, since it re­
quires no expenditure of fuel and there 
is little danger of the product becom­
ing overheated. Dust however, gath­
ers on the product, and unless it is pro 
tected carefully flies and especially 
certain insects which habitually attack 
dried fruits win lay their eggs upon it. 

A HOMEMADE DRIER MADE OF LATH AND 
" WIRE NETTING. 

two r laths nailed together the frame­
work can be stiffened and larger trays 
made if desirable This form or any of 
the lighter makes Of diiers can be sus­
pended from the ceiling over the kitch­
en range or over the oil, gasoline or 
gas stove, and it will utilize the hot air 
which rises during the cooking hour. It 
can be raised out of the way ~or swung 
to *>ne side by a crane made of lath. 

A good home drier is the cook stove 
oven. Bits of food, leftovers, especially 
sweet corn, can be dried" on plates in 
a very slow oven or on the back of the 
cook stove and saved for winter use. 
If the oven is very warm the door 
should beJeft ajar and the temperature 
of the oven often noted.̂  Trays for use 
hi the oven can be made from a con­
venient sized galvanized wire screen by 
bending up the edges one or two inches. 
Good use can also be made of an elec­
tric fan. 

- Directions For Drying. 
Many of the products for which di­

rections are given here may be dried 
either with or without preliminary 
blanching. In such cases both methods 
are described. _ — 

ALTERNATIVE METHODS ARE 
DESIGNATED BY LETTERS A, B, 
C, ETC. 

Sweet Corn. 
pnly very young and tender corn 

should be used for drying, and it should 
be prepared at once after gathering. 

(a) Cook in boiling water two to five 
minutes, long enough to set the milk. 
Cut the kernels from the cob with a 
sharp knife, taking care not to cut off 
pieces of the cob. Spread thinly on 
trays and place in position to dry. Stir 
occasionally until dry. 

(b) Boil or steam on the cob eight to 
ten minutes to set the milk. To improve 
flavor a teaspoonful of salt to a gal­
lon of water may be used. Drain well 
and eut corn from cob, using a very 
sharp and flexible knife. Cut grains 
fine, only halfway down to the cob, and 
scrape out the remainder of grain, be 
ing careful not to scrape off any of the 
chaff next to the cob. Dry from three 
to four hours at 110 to 145 degrees F. 

(c) The corn may be dried in the sun. 
Dry in oven ten to fifteen minutes and 
finish drying in the sun. Sun drying, 
of course, is not satisfactory in moist 
weather. 

Pack in cartons or boxes for a. few 
days to "condition." 

String or Snap Beans. 
All varieties of string beans can be 

dried, but only beans in ideaUcondi-
tion for table use should be selected 
for this purpose. 

(a) Wash, remove stem, tip and 
"strings." Cut or break the beans into 
pleees one-half to one inch long and 
place on trays .andTdry. They also can 
be run through the slicer and then 
dried quickly. 

(b) Prepare as directed above, but 
instead of cutting the beans thread 
them on coarse, strong thread, making 
long "necklaces'^ief them, and hang 
them above-the stove or out of doors 
until dry. An old fashioned recipe 
calls for boiling the pods until nearly 
cooked through before drying. 

(e) Wash and string beans carefully. 
Tbe very young and tender beans can^ 
be dried whole. Those that are full 
grown should be cut hi one-fourth to 
one inch lengths with vegetable slicer 
er a sharp knife. They are then put 
in a bag of cheesecloth or in a wire 
basket and blanched in boiling water 
for six to ten. minutes, depending on 
the maturity of the bean.- One-half 
teaspoonful of soda may be added to 
eaeh gallon of boiling water to help 
set the green color in tbe beans. Re-

Wax beans are dried in the same 
manner aa the green string beans. 

Pjeae. 
(a) Shell and spread on trays and dry: 
(b) Shell full grown i*«aa with non-

edible pod, blanch the peaa from three -
to five minutes, remove surplus mois- ~ 
ture, spread In single layer on trays 
and dry from three to three and one-
half hours. Begin drying at 110 de­
grees F., raising temperature very 
slowly in about one and one-half hours 
to 145 degrees F. Continue drying one -
and one half or two hours at 145 de­
grees F. 

(c) Shell full grown peas, passing 
through a meat grinder, then-spread 
on trays and dry. 'Whole peaa take 
longer to dry, but when cooked they 
resemble fresh peas. The ground- peas 
dry more quickly, but make a product 
which can be used successfully only in 
the preparation-of soup or puree. 

(d) When drying the very young and 
tender sugar peas use the pod ei«Qt 
Wash and cut in quarter inch pieces. 
Blanch in boiling water six minutes. 
Remove surplus moisture and dry the 
same length of time and at the aame_ 
temperature as string beans. It is not'" 
necessary to use soda when blanching 
peas. 
Garden Beets, Carrots, Rhubarb, Etc. 1 

Beets.—(a) Select young, quickly 
grown, tender beets. Wash, peel, slice 
about one-eighth inch, thick and dry. 
"~ (b) Boil the whole 'beets-with sldn-
until a little more than three-fourths 
done. Dip in cold water, peel and slice 
Into one-eighth or one-quarter inch 
slices. Dry two and one-half to three 
hours at 110 degrees to 150 degrees F. 

Carrots.—Varieties having a large, 
woody core should be avoided. 

(a) Wash^peel, slice lengthwise Into 
pieces about one-eighth inch thick and 
*lry. _ __ 

(b) Clean, scrape or pare and slice 
into one-eighth inch slices. Blanch six 
minutes, remove surface moisture and_ 
dry two and one-half to three hours. 
Begin drying at llO degrees F. and 
raise temperature .gradually to 150 de-, 
grees F. 

Farsnips. kohlrabi, celeriac and salsi­
fy are dried by the same methods. 

Rhubarb.—Choose young and succu­
lent growth. Prepare as for stewing, 
by skinning the leaf stalks and cut­
ting into pieces about one-fourth inch 
to one-half inch in length. Do no* use 
the blade of tbe leaf. 

Pumpkins and Squash. 
(a) Select sound, well grown speci­

mens. Cut into strips. Peel these, 
remove all seeds and the soft part 
surrounding them. Cut strips into 
smaller bits not over one-fourth inch 
thick and two inches long and dry. 

(b) Pare and cut into about one-half-
irich strips and blanch^ three minutes.; 
Remove surface moisture and dry -
slowly from three to four hours, rais-_~ 
ing temperature from 110 to 140 de-_* 
grees F- * —' 

Celery tops, parsley, mint, sage and- '. 
herbs of all kinds need not be blanched, 
but should be washed well and dried 
in the sun or in the drier. 

Apples, Pears and Quinces. x 

Early varieties and sweet apples are 
not well adapted to drying. Winter 
apples should be used for this purpose ^, 

(a) Peel, core, trim and slice one-
fourth inch thick. Dip hi weak salt 
solution containing eight teaspoonfuls 
of salt to one gallon of crater. Spread 
on trays and dry. It is only-necessary 
to dry apples long enough for them to 
become tough and somewhat leathery. 

(b) Pare, core 4md cut into^eighths, 
or core and slice in rings, using fruit 
or vegetable slicer. As apples discolor 
quickly, do not let tfaem stand long 

<r 

Datura fauna AND VEGETABLES. 
Forcing- air at room temperature aeross 

homemade racks with electric fan 

before drying. To prevent discolora­
tion «a the fruit is prepared it may be 
dipped for one minute in a cold salt 
bath, using one ounce of salt to one 
gallon of water. Remove surplus 
moisture and dry at 110 degrees to 
150 degrees F., raising temperature 
gradually. Dry from four to six hours 
and longer If necessary. 

Pears are dried in the same way as 
apples. They may be steamed ten min­
utes before drying. 

Treat quinces the same way aa pears. 

X 

Peaches usually are dried" qnpeeled, 
but they will be better If peeled before 
drying. 

__ (a) Remove the 'stones, eut tho frait _ 
into halves, or preferably mh> smaller^S* 
pieces, and spread on'trays-to dryt ^ -

(b) Cut In halves, pit, lay In trays 
pit side up and drjrat same tempera­
ture and for same 4engt*- of ttme aav* 
applea. ^ ^ ^ t l ' 

Dark Aoousatlon. 
"Did you see where a man some­

where accused "his wife hi court of 
lighting the gas with two dollar bills?' 

"Well, I don't blame him for getting 
mad if-she made light of hia earnings 
that way."—Baltimore American. 

"What's your missus kicking about?*' 
toquired tho housemaid from next 
door. - -

**Ttais is her night onvtnit 1 told her 
fewsartr'-Kyaas-. 4red 

Never Fails. 
"Look here; I want you to take back 

this alarm clock you sold me awhile 
back." 

"Wby3ay dear air, tfaat'a the moat 
reliable alarm clock on tbe market." 

That's Just the trouble.- It's too 
doggoned reliable. 1 never g ^ « chance 
to oversleep any moro.'f-:-N«w York-

— — t r y botween the,a«a*«r^w»4i -

Foreign Missions. # ^ l g L 
The first foreign missionary society 

waa established at London July ^7 . 
1049. being- a corporattoD ander-the 
title of *Tlie Society For the Propaga-' 
«<*nj?moT3ospelIn^ew England aad • 
the Tarts Adjacent In North Asaerlesr.* ̂  

JOnga wHI be tyrs^to <rom psflcy 
when subjects ana rebels bom §ri*J 
dple*-Burke. „ ^ ^ 

Vir 
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