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A J>LAIN FACE MADE ATTRACTIVE BY
PERFECT TEETH.

The New

[iPorcelainJ
Process will save your teeth after they
are so badly broken down that gold can
do nothing further for them.

This material as used by Dr. Corn-
well is not the ordinary "White,"
"Bone," or "Cement" filling, but a
dense, strong, hard enamel, as durable
as marble.

Its

Value is readily seen when the fact Is
realized that it does away with the
wearing of false teeth.

It is one of the wonders of modem
dentistry.

If |here be a case of porcelain filling
in existence where I have personally
operated at any time during the past
ten years, and where redecay has made
its appearance about the margin of a
cavity so filled, / will replace such
work without a further charge for
services. What dentist (myself not
excepted) would risk such an unre-
served offer on all classes of teeth
where the filling has been of either
gold or amalgam?

Think what this means to you!
Missing teeth replaced in such a

manner as to defy detection by the
most critical observer as to their
naturalness.

When Porcelain is used for filling the
uncomfortable rubber dam is not applied,
neither is the "malleting" of the filling
necessary, as it is in gold work.

Long sittings are unnecessary, and the
appearance of the filling is that of the natu-
ral teeth, there being no unsightly mass of
gold to attract attention.

The

j Quality
of this work and Its' value in cases in which
its use is indicated cannot be overestimated.

The filling of teeth with porcelain is an
art, and therefore it is NOT offered as
CHEAP DENTISTRY.

fMO£ERN^METHO£Sr]
DR. B. C. CORNWELL,

DENTIST,
Chamber of Commerce Bldg.,

Corner Sixth and Robert Sts.,
ST. PAUL, MINN.

OYSTERS IN CHAFING DISHES.

Hot, Appetizing and Deltciou* for a

Cold Winter Kv»-ninu.
On returning from an evening's outing

these nights, have a good list of recipes

convenient for preparing the popular
bivalve In the chafing dish, If you
would understand what real cozy comforL
means.
Panned Oysters—When the dish becomes

hot put in two tablespoonfuls of butter,
End two dozen oysters, half a cup of
cream or oyster liquor, salt and paprika
to taste, cover the dish and cook three
minutes. Turn the oysters upon squares

of buttered toast. Another way to pan
eysters: Melt a large tablespoonful of
butter In the heated dish, put in a tea-
epoonful of flour, and stir until it Is weli'
blended. Add oysters enough to cover the
bottom of the dish without crowding, and
season with salt and cayenne pepper.
Cover the dish and cook the oysters un-
til the edges are ruffled, stirring them,
to have both sides cook alike. Pour
over the oysters a couple of spoonfuls of
sherry, and serve on pieces of crisp toast.
Another method is this: Put in a chafing
<"i.sh a tablespoonful of butter, and when
it Is melted add a dozen and a half large
eysters. Scatter over the oysters some
finely chopped celery, salt and cayenne
I<epper. Cover Ihe dish and cook until
the oysters are plump and the edges ruf-
fled. Then pour over them two tablespoon-
fuls of lemon juice and serve on toasted
crackers.

Curry pf Oysters—Put one tablespoon-
ful of butter.in the heated dish. When it
is melted stir In one tabrespoonful of
grated onion, the < tame amount of flour,
and a teaspoonful of curry powder. Grad-
ually stir In one cup of oyster liquor and
frtir until It thickens; add two dozen
oysters and season with salt. Cover the
cish and cook about two minutes and
serve.

Creamed Oysters—Put one tablespoonful
of butter into the chafing dish and stir
into it the same quantity of flour. When
they are frothy add one cup of cream and
let the mixture come to a boil; then stir
in one and a half dozen oysters that have
been heated to a boiling heat in their
own liquor and drained. Add one egg
well beaten' and two tablespoonfuls of
Bherry, or not, as one may desire. As
soon as the egg is stirred in cover the
burner and serve.

Oysters Saute—Put two tablespoonfuls
of butter in the dish, and when hot put
a single layer of large, well-drained oys-
ters in the bottom of the dish. When
browned on one side turn them and brown
upon the other, adding more butter if it
is needed. Season with salt and paprika,
and serve with toasted crackers and sliced
lemon.

¥O HAVESvCT. VJSIiVJarTV BKIN,USE

SB3S? Ronghness,Redness
SYr Irritation, Etc.

If. BEETTTAM & SON, Clieltenliain. KnglaaA
£. JTOUOERA A CO.. Agent*. 3ew York

FEATURES OF FASHION
ROSETTES THE PRETTIEST NOV-

ELTY OP THE CLOAKS AND
GOWNS FOR WINTER

ON SHOW AT THE SHOPS

Mamies of White, Fluffy and Deli-
cate, the Important Feature of

the January Display — White
Skirts Offered in So Great Variety

That It la Abmird to Think Them
Out of Fashion.

The prettiest features of the winter
gowns and cloaks have been the large

bust rosettes with long ends to the knees
or ankles. They are almost Invariably

finished with deep, knotted fringe, and
are of silk muslin as often as of velvet or
crepe. On stout women they are espe-
cially good, giving the long lines that
they do to the figure. In black satin such
a scarf on a redlngote of tan cloth is
very stunning. The hat worn with this
garment at a New York reception last
week was entirely of bird's plumasre in
dark green and black, the "feathery fab-

ric crushed or draped into a soft toque,

the wings trimming it across the front
from a paste ornament.

The skirts, which are gathered all about

the waist, are proving themselves to be
very much liked, especially in old flower-

ed brocades. The bodice is beautiful, if
draped across in soft folds, and a new

guimpe is built of fine, plain, smootk
gauze, crossed with a small lattice or net

work of pearls. Lace draperies droop over

the arms, and a rosette with a long end
to the knees is a smart touch.

Gowns of crepe de chine are being oddly

trimmed with flowers and waved bands of
cloth of the same shade. A black crepe

de chine has Vandykes of white cloth
stitched all over with black.

The following are descriptions of some

high neck gowns being made by a fash-

ionable New York dressmaker. A tunic

of fine gray cloth, just a bit deeper than

silver gray, is embroidered with jets.

This tunic makes the bodice, with th«
exception of sleeves and yoke, and opens

in front over a skirt of black, dotted net

fashioned into many ruffles. The sleeves

and yoke are of white tulle, embroidered
with black jets and a little blue chenille.
On one side of the bust is a bow of
turquoise blue silk, with long fringed

ends.
Ciel blue silk forms the foundation of a

second gown. This silk, richly incrusted
with guipure, makes a princess tunic

that falls over an underskirt of pleated

blue mousseline de sole, with every pleat

bearing a line of the narrowest of black

velvet. The bodice opens to show a vest

of this same mousseline de sole, held with

a high belt of blue silk, fastened on one

side with an odd bow of black velvet,

lined with blue. A splendid contrast to

this gown is one of palest pink satin
cloth. The bodice is partly covered with
a drapery of wjiite lace that fastens on
one side with a series of black velvet
bows. The skirt opens over a side panel

of white lace on which are several bows
pf velvet.

Decidedly odd is a gown of pink crepe.

The skirt has several shaped ruffles about

the bottom that rise a little behind. Above

the skirt are laid lengthwise clusters of

fine pleats six inches apart. Between the
clusters is a latticework of white lace
edged with narrow black velvet. The
ruffles, too, are edged with black. The

bodice has the same latticework separated

by clusters of pleats, and a touch of
black in the form of a big bow of black
tulle. -

Two neat tailor-made costumes, while
not especially new, are worthy a word.

The first is of castor cloth, with skirt
pleated except for yoke and narrow panel

down the front. The bolero Is short and
cut up in a point in the back. In front

it falls in two narrow points to below the
waist. A high pleated belt of blue panne
is worn under this. The jacket fastens in
front with two straps and four buttons of
black velvet. These straps pass under
the jacket and through little slits in the
jacket where they are held by buttons.
The second suit is a blue serge, with un-
derskirt and draped skirt of black and
white velvet. The tunic is cut into tabs
over the velvet underskirt, and the short,
double-breasted bolero is cut into tabs
over the plaid belt. Straps of the serge
and gray pearl buttons trim the bolero

and sides of the skirt. The high collar
is lined with gray fox.

IN THE SHOPS.

It is underwear month in the stores.
Masses of delicate, fluffy, gleaming white
lie on the counters. Ribbons—pink, blue
and white—mingle with it, making a
combination utterly irresistible to the av-
erage shopper.

For every woman loves new underwear.
She delights in its purity and daintiness
in decided contrast to the heat and heavi-
ness of ante-holiday stores. Wise are the
shopkeepers when they bring this contrast
so vividly before the minds of women.

So every woman buys. She doesn't buy
because she needs the garments, but be-
cause she cannot resist them. Yet if she
lose her head not entirely, there is much
worthy of purchase, and it is the sensible
woman who now lays in her store of un-
derwear for the entire year.

Judging from the number of white
skirts, it is a mistake to suppose them
out of fashion. But they are not worn
in the streets, nor would these dainty
garments, lacey and beribboned, be ap-
propriate for such a use. What strikes
one most about the skirts is the fact that
they are tight-fitting about the waist and

as carefully made as if Intended for out-
Bide wear. Then they have ruffles fully

fifteen inches deep, mostly of lace. Up

and down bands of ribbons start from the
head of the ruffle every ten inches around
the skirt, are traced half way down and
finish In a hanging bow and ends.

There are Marie Antoinette arid empire
gowns galore. The empire gowns are
prettiest, with a ribbon running around
the waist. This ribbon serves as a draw-
ing string on which to pull the waist into
shape. Loose, flowing sleeves hang down

in long points nearly to the hem of the
garment, and offer the wearer an oppor-

tunity to Bhow prettily dimpled arms.
Necks are square and low.

EVOLUTION IN FASHION.

The evolution of the corset cover, which
formerly was so graceless a garment, has

been going on during the past year, and it
now has not a bit of fullness below the
waist, if indeed there is any of the gar-
ment there. More often it ends at the
waist, a flounce of lace hanging below to
conceal any unsightly gaps if the arms
are raised. Others have Joined themselves
into a combination garment, with knick-
ers of the divided skirt pattern as the
other half. These knickers are as near
tight-fitting over the top as it is possible
to make them, are accordion-plaited be-

low and have all the lace and ribbon at

the knees that the heart could wish.

Knickers are still built wide—in fact,
they are wider even than before. And to
make the impression of width still greater

the deep flounces finishing them are so
full that they have the appearance of the

SEASONABLE FASHION SUGGESTIONS.

full skirts of the serpentine dancer. Of
course a bow auorns each leg.

The chemise is there in full force. It
is made tight fitting at the waist and

about the neck has a flounce of lace that
falls over and serves as a corset cover,
if one wishes. Then it is long below,
spreading out Into a wide skirt ..that fin-
ishes with a flounce of lace, too.

There are many plain garments in the
stores, with trimmings of Hamburg edg-
ing that stand so well the weekly wash.
These garments are cut on much the same
lines as formerly, but they, too, show the
effect of woman's desire to look her best
at all times. For even in these garments
the woman who knows looks out carefully
for full busts and skirts, and waists from
which every inch of unnecessary material
has been cut.

PAINT AND POWDEE.
An increasing tendency to the use of

paint and powder has been observed
among the leaders of society. Not a few
years ago the employment of these cos-
metics would have raised an interroga-
tion point as to respectability. The deco-
ration of the human face with paint has
been a custom from the earliest times.
And at present the chromes, the greens
and the vermilions decorate the faces of
savages, who would feel that their brave
adornment was far from complete with-
out these additions. In the seventeenth
century the employment of rouge was a
matter of education, as by it the wearer
could convey and interpret the most deli-
cate sentiments. All women painted their
faces. The more important the occasion,
the brighter the tint. The higher the so-
cial position, the more brilliant the color
on my 'ady's cheek. The inferior classes
were only permitted a very slight deco-

Vation from the rouge pot. Even at night,
upon retiring, the make-up was not leftoff.

Face powders have been used from the
earliest times also. They, too, wereformerly applied to Impart a delicate
tint to the face, and to give the im-pression of the much desired teint de
couvent. Powders have been charged
with Injuring the skin, but they are notguilty to the same degree as paint. In
fact, the use of powder is beneficial
to some skins—those which are natural-
ly greasy, and where the pores are en-larged; it is also useful in summer,
when the perspiration is profuse. Thereason that face powders came to haveso bad a name was because they were
made of m'neral substances, especially
pf lead, which was not only injurious
to the skin, but positively poisonous.
The face powders most in use now are
composed of Dowdered starch or pow-
dered rice, which not only are not harm-
ful, but may improve some skins, suchas are oily. If the skin is dry, pow-ders should be avoided.

STUFFS FOR SUMMER.
The sheer summer stuffs are here in

all their beauty. ;t puts mmmer sunshine
in the heart to look at them, and makes
one feel like wandering tlir.ugh leafy ra-
vines and shady, woodsy paths. No
wonder Cupid's trump, the summer girl,
flourishes when these lovely lengths,
which might have b;en spun by s* ders,
are made up with uue regard for her best
points.

• • *The new organdies have a soft finish.
A very fetching little thing is an army
blue, with rather large white diamonds
sprinkled over it. Another has heavy-
finish, white. 3atiny bars across it, wi:h
clusters of back stripes runnig up and
down. A faint bouquet is thrust in every
few inches. Very beautiful, too, is the
one of black, with stripes in heavy, sat-
iny weave going lengthwise. The surface
is strewn wiih ghower bouquets of dainty
pink posie-s.

\u2666 * *
The figured plumetis is very attaefve.

One in white, in addition to its embroid-
ered dots, shows a pale-blue laca stipe.
with old-fashioned nosegays strewn over
its surface.

DEAFNESS CANNOT~BE~CURED
By~ local applications, as they cannot
reach the diseased portion of the ear.
There is only one way to cure deafness,
and that is by constitutional remedies.
Deafness is caused by an inflamed condi-
tion of the mucous lining of the Eusta-
chian Tube. When this tube gets inflamed
you have a rumbling sound or imperfect
hearing, and when it is entirely closed
deafness is the result, and unless the in-
flammation 'can be taken out and this
tube restored to its normal condition,
hearing will be destroyed forever; nine
cases out of ten are caused by catarrh,
which is nothing but an inflamed condi-
tion of the mucous surfaces.

We will give One Hundred Dollars for
any case of Deafness (caused by catarrh)
that cannot be cured by Hall's Catarrh
Cure. Send for circulars, free.

F. J. CHENEY & Co., Toledo. O.
Sold by Druggists, 75c.
Hall's Family Pills are the best.

01-DISB WIERS
THE LATEST FAD IN SWELLDOM

IS A REACTION FROM MANY

/COURSES

INVITATIONS ONLY FOBMAL

Social Leaders Invite Their Friends
to Beefsteak, Motion or Fish, and
the Menu Is Confined Almost En-
tirely to the Chief Dish of the
Feast — Second Helplngr Is Con-

sidered Good Form.

One of!; the latest fads In swelldom Is
the one-dish dinner. After years of In-
dulgence In, long course dinners, where
foods from all climates are covered with
all manner of sauces to disguise their nat-

ural flavor, the sated gourmet and the
hopeless dyspeptic of upper tendom have
reverted to the almost primitive style of
cookery, and are paying for past Indul-
gence by denying themselves of every-
thing but the simplest foods cooked in the
simplest fashion. Invitations to these
simple dinners are Just as formal as to
the most elaborate" spreads of the past.

Some persons who have the courage of
their convictions have made simplicity in
dinners the fashion, and that is all tfc.3re
is to it.

This is the,.way an invitation reads:
Mrs. Victor Blessington requests the

pleasure of ; .Mr. and Mrs. Floyd Stuart's
company at a dinner of boiled fresh cod-
fish on the evening of Tuesday, Jan. 9,
at 6:30 o'clock.

It is not" to be supposed lhat this one.
dish of boiled codfish is all that is ssrved
on the ricK-ly spread' table of-Mrs. Bless-
ington. On the contrary, it has all the
proper accompaniments. But it is not
prefaced with oysters or soup, and it is
not followed by entrees and roasts.

There Is ail abundance of the one dish
and it is considered good form at these
dinners for every one to eat heartily of
this piece de resistance, and to ba helped

the second time—indeed, to ask for a sec-
ond helping is now considered the most
marked compliment one can pay to •ne'-e
hostess.

A salad and a light dessert oftejl are
served at those dinners, and coffee al-
ways. Wine or liquors are seldom drunk.
If it is a beefsteak dinner the steaks must
be short-cut sirloins, not less than three
inches thick, $.nd cooked to perfection.
Indeed, every host or hostess aims to have
the one dish composing the dinner a tri-
umph of culinary art. Following are
some suggestions for one-dish dinners,
and directions for cooking a fresh codfish
dinner. '

DINNER NO. 1:
Roast Canvasback Duck.

i Fried Hominy.
Wild Plum Jelly. Celery Salad.

Cheese. Coffee.

DINNER NO. 2.
Roast Saddle of Mutton.

Currant Jelly.
Potatoes Roasted in the Pan

Celery Mayonnaise.
Biscuit Tortonl.

Coffee.

DINNER NO. 3.

Sirloin Steak.
Baked Potatoes.

Tomato and Lettuce. Salad.
Camembert Soufflee.

Coffee.

BOILED FRESH CODFISH.
For a dinner for six persons get a cod-

fish weighing seven pounds, or two small
ones weighing three and a half pounds

each. Have the fish cteaned at the mar-
ket, then rinse it well in cold water after
it is brought home. Put a fish boiler as
long as the nsh over the fire. Put just
enough water in to cover the fish, then
add a teaspoonful of vinegar for each
quart of water, a couple of bay leaves
and a half dozen sprigs of parsley. Lay
the fish at full length on the strainer
and put it in the boiler Just as the wa-
ter begins to bubbte. Season well with
salt; cover the boiler and let the fish cook
five minutes for each pound; then lift it
from the boiler and let it drain a few
moments, after, which carefully slip it
onto a hot platter.

Garnish it artistically with sprigs of
parsley, slices of hard-boiled eggs and
cf lemons. Pour eauce over it and serve.
A fish boiled like this and carefully han-
dled will not .fall in, pieces. If it is
tied in a cloth it is almost impossible
to serve it without breaking it into bits..

CREAM EGG SAUCE.

Put a quart of milk in a saucepan over
a slow fire. ,?n another saucepan put

two heaping tablespoonfuls of fitter;
stand it over the fire, and when Hft bub-
bles add ' two heaping tablespoonfuls of
flour. Lift it from the stove and mix
the butter and flour to a cream. Add the
yolks of two fresh eggs and stir the mix-
ture until it is absolutely without a lump
and is as 1" smooth as velvet. Then stand
the saucepan on the range and grad-
ually pour the Jiot'hiilk in, stirring brisk-
ly all the time-to keep it from lumping.
When all the milk Is in and the sauce
has boile* not«more than three minutes
stir in'three hard-boiled eggs which have
been chopped rather fine. This is one of
the best sauces known in cookery.

BOILED POTATOES.
Select medium-size, early rose or snow-

flake potatoes. Wash them absolutely

clean with a brush in cold water, then
peel a narrow strip half way around
each potato, put them in a kettle with
enough boiling water to cover them,
salt them well and let them boil till they
can be easily pierced with a fork; then
drain the water off them, stand them
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SPANISH ONION SAUCE.

MERRIAM PARK.

on the back of the stove covered with a
folded napkin till ready to serve. Send
them to table in a hot vegetable dish
folded in a napkin. Never cover potatoes
with an earthen coyer, as It makes them
soggy; always cover them with a napkin.

Peel and slice thin two long, green cu-
cumbers and put them In Ice water, then
peel and slice thin a large Spanish onion
and let it stand in Ice water half an
hour. Lay the two in alternate layers
In a salad bowl and pour over them a
French dressing made as follows: Put a
teaspoonful of salt and a sartspoonful
of black pepper in a dish; pour In a
tablespoonful each of elder vinegar, tar-
ragon vinegar and of French malt vine-
gar; stir these till the salt is dissolved,
then add three tablespoonfuls of salad
on and stir the mixture till well blended,
and then pour it over the onion and cu-
cumbers.

SUBURBAN
T1 SOCIAL

HA.MLTM3.

Mrs. W. J. Ryan entertained In honor
of her daughter Harriet's seventeenth
birthday Saturday evening. Games and
dancing were the evening's pleasures.
Those present from St. Paul were: Miss
Margaret and Jennie Scott, Marlex Slngle-
ton, Messrs. David Scott, Theodore
Theats, Pardee, Singleton. Others pres-
ent were: Misses Mamie and Hilda Hass-
lan, Blanche Stevens, Winnie Fleming,
Agnes/Ross, Agnes McCallum, Alice Hum-
phrey and Messrs. Henry Stevens, Doug-
las Fleming-, Andrew Ross, Willie McCal-
lum and Franklin Ryan.

The "Spelling Bee," given under the
auspices of the Ladies' Aid of the M. E.
Church at the home of Mr. and Mrs.
Thomas Montgomery on Friday evening,
was a great success. The ladles standing
the gentlemen spelled for some time, when
Mrs. Duff spelled them all down. After
the spelling was finished refreshments
were served. The proceeds go toward
building the new M. B. church.

Mr. and Mrs. George Christensen were
surprised by a party of friends on Satur-
day evening in honor of Mr. Chrlstensen's
birthday. The guests were: Messrs. and
Mesdames Walter Christensen, Harry
Christensen, Johnston^ Towlar, Goodnee,
G. Haln, Misses Tuzzon, Deasitt, Peter-
son, Hungfursen, Boyll, Messrs. Ander-
sen, Johnson, Boyll, Shelter and Harrys.

Miss Sophie Blackmore, a returned mis-
sionary from Singapore India, addressed
the M. E. church audience last Sunday
evening in the interests of the Woman'a
Foreign Missionary Society of Hamline,
on "Why I Am a Foreign Missionary."
The annual "Thank Offering" was col-
lected at that time for the society.

Miss Sibyl Hoyt entertained a party
of friends at her home in the Buckingham
last evening. Those present were: Miss-
es Ella Funk, Nellie Sturtevant, Eunice
Atkins Susie Manuel, Kate Kerr and
Lucy Rich; Messrs. Robert Morrill, Guy
Caldwell, Burton Featherstone, Al Spen-
cer and Charlie Collett.

The Hamline Prohibition club held a
social Thursday evening at the home of
Prof, and Mrs. A. Z. Drew. George W.
Higgins, prohibition state chairman, and
Prof. C. P. Berkey were the speakers, and
vocal solos were rendered by Miss Nellie
Hall and S. W. Squire.

The Amphictyon Literary society elect-
ed the following officers for this year:
Elijah Van Camp, president; Benjamin
Hall, vice president; George P. Jones,
treasurer; C. N. Alberts, critic; Guy Shad-
dinger, chaplain; L. Haines, secretary;
C. C. Tyrell, marshal.

The Hamline Fortnightly club met at
the home of Mrs. William E. Brink Tues-
day afternoon. Papers were read by Mrs.
E. W. Randall and Mrs. A. J. Meacham
on "The Movement for Reconstruction"
and "The Race Problem."

Wednesday evening the following young
people enjoyed a beautiful sleigh ride:
Misses Sterling, Weylie, Gates, Benham
Warner, Webb and Messrs. Snodgrass,
Morrill, Van Camp, Shaddinger, Inwood
Runitz.. Mr. and Mrs. James Cottier entertained
at a progressive card party Friday even-ing. Favors were won by Mrs. D D
Williams, Mrs. O. H. Conway, Messrs. C.
A. Fleming and J. Danz.

Miss Sophie Blackmore, return^ mis-sionary from Singapore, addressed the
students at noonday prayer meeting onMonday.

Meetings of the Audubon society andDebating society of the Hancock school
have been postponed until after examina-
tions.

Miss Lottie Rice, of Springfield, has re-
turned to her home after spending a few
weeks with her sister, Mrs. Nellie Brown.

The Hamline Fortnightly club will hold
an art reception at the home of Mrs.
Thomas Montgomery Tuesday afternoon.

The Knox Presbyterian Missionary so-
ciety met at the home of Mrs. J. E.
Rounds Thursday afternoon.

Mr. G. R. Hall was the guest of his
daughters, Mrs. C. I. Humphrey and Misa
Nellie Hall, last week.

Bert N. Sherman, a Hamline university
graduate, now of Duluth, visited Hamline
friends this week.

Mies Leona Lewis entertained her sis-
ter, Mrs. Ray McLean, of Prescott, Wis.,
during the week.

K. B. Lovejoy, who has been the guest
of Mr. and Mrs. A. Benham, has returned
to Red Wing.

Misses Lois and Elsie Benson are en-
tertaining their mother, Mrs. W. Benson,
of Heron Lake.

Lew Merrltt, formerly of Hamline uni-versity, visited friends there during the
week.

Mrs. Etta Spauldlng has gone to Dcs
Moines, where she will spend the winter.

Mts. James Flynn entertained Miss
Noltmeier, of Newport, during the week.

Miss Beth Magraw entertained the Anna
Stone Mission band Tuesday afternoon.

Mrs. Munson, of Capitol avenue, will
entertain at the *iext mothers' meeting.

Mrs. Flora Pottle, of Mayville, N. D., Is
the guest of her mother, Mrs. Drake.

Miss Booth, formerly of Hamline uni-versity. Is spending the week here.
Mrs. James Scharff is entertaining her

brother, W. H. Wenz, of Bath, S. D.
I. L. Ackley, of Springfield, spent part

pf the week with Hamline friends.
The Misses Silvernail, of Montevideo

have returned to their home.
Dr. George H Bridgman, of Hamlineuniversity, is in New York.
Miss Edna Osier spent-Sunday with hermother, Mrs. J. B. Osier. •
Miss Gertrude Stowers has returned

from Eau Claire, Wis.
Miss Hattie Chinock has returned to herhome in lowa.
Mrs. A. Adams is entertaining Mrs.

Jane Worthy.
The Hamline W. C. T. U. met Friday

afternoon.
Mrs. A. A. Clark has returned from

Nlcollet.
Miss Ruth Atkins has returned to ElkRiver.
Rev. R. N. McKaig is in Little Falls.

Mrs. H. W. Crandall, of Carroll street,
entertained the Young Ladies' Card club
Tuesday afternoon. Prizes were won by
Mrs. George Miller, Miss Shepard, Miss
Stoughton and Miss Trumbull.

Augustus Smith, of Plalnvlew, who has
been visiting his daughter, Mrs. G. H.
Gearey, and Miss Hattie Smith, oT Car-
roll, street, returned home Friday.

The Misses Donnelly, of Selby avenue,
entertained at cards Wednesday evening.
Prizes were won by Mrs. R. M. Cannon
and H. L. Donnelly.

Mr. and Mrs. J. O. Paddock, of La
Crosse, Wis., are the guests of their
daughter. Mrs. F. H. Tuttle, of St. An-
thony avenue.

The Ladles' Afternoon Card club will
be entertained at the home of Mts. Rick-
ett, of 767 Laurel avenue, Tuesday after-
noon.

Mrs. J. F. Hilseher, of Feronia avenue,
will entertain the Ladies' Aid Society of
the Presbyterian Church Friday after-
noon.

Dr. R. L.. Wiseman, of Pine City, vis-
ited his parents, Mr. and Mrs. G. S.
Wiseman, of Iglehart street, Sunday.

The Misses Stoughton, of Marshall ave-
nue, entertained a number of friends at
Stock exchange Friday evening.

Mrs. G. M. Fish, of Carroll street, en-
tertained Mr. and Mrs. C. H. Davidson,
of Austin, at dinner Saturday.

John Currie Jr., of Dickinson, N. D.,
is the guest of his cousins, the Misses
Currie, of St. Anthony avenue.

Miss Frankle Tossney, of Donnelly,
Minn., is the guest of the Misses Don-
nelly, of Selby avenue.

The Misses Bqwe, of Rondo street, are
entertaining their cousin, Miss Mabel
Rogers, of Milwaukee.

J. Burlock has gone to St. John's, Wis.,

where he will take a course In the mili-
tary academy.

Mrs. George S. Wiseman is entertaining

her niece, Mrs. George Libby, of John-
son, Wash.

Mrs. J. W. Sheridan of Duluth Is the
guest of Mrs. ft J. Donnellj, of belby

avenue.
G P Bocker, of Harris, was the guest

of his sister, Mrs. G. S. Wiseman, over

H A Wells, of New Paynesville was

the' guest of H. R. Gearey and family
KrldflV

Mrs Ed McFarlan, of TVlnona. Is the
guest of Mrs. G. H. Gearey, of Carroll
StTGCt

Mrs Worshim, of Dallas. Tex., was the
guest of Mrs. G. S. Wiseman last Fri-

B E. Graves, of Carroll street, left for
St. Louis the first of the week.

Mrs A. B. Bell entertained the Souvenir
Card club Monday afternoon.

Prof. Hartlgan is entertaining Dr.
Dalgneau, of Austin, Minn.

Mrs C. W. Irwin, of Carroll street, Is
visiting In Mason City, 10.

gT. ANTHONY PARK.

A J. Reeves and E. C. Hall have been
elected trustees of the Congregational
church W. S. Harwood, Mrs. E. H.
Burghardt and Miss Alice Kennard are
the musical committee.

At the meeting of the history class,

held Thursday In Central hall, Mrs. A. R.
McGlll and Mrs. J. D. Dushane read pa-
pers on French history.

The Women's association grave a recep-

tion Friday afternoon in tho Congrega-

tional church for Mrs. Crooker. of Ann
Arbor, Mich.

Mr. and Mrs. Walter Hill and Mr and
Mrs W. M. Todd entertained the i-lnr.h
club last evening at the home of Mr. and
Mrs. Hill.

The Young Ladies' Euchre club gave a
dancing party Friday evening at the
home of Miss Daisy Chase.

Prof, and Mrs. Thomas Shaw enter-
tained the faculty of the agricultural col-
lege Thursday evening.

Miss Bernice Cannon returned Monday

from Faribault, where she visited her sis-
ter, Miss Ida Cannon.

The Ladles' Guild of St. Matthew's
Church met Tuesday with Mrs. W. S.
Brill, of Carter avenue.

The Mothers' club of the Park held a
joint meeting Wednesday afternoon ih
the Murray school.

The Ladies' Guild of the Episcopal
Church will meet Tuesday with Mrs.
Herbert Plant.

Mrs. D. F. Polk, who has been visiting
In Chicago for several weeks, has re-
turned home.

The young people of the agricultural
college organized a dancing club Monday
evening.

Prof, and Mrs. Shaw gave a party
Friday evening to the senior class of the
college.

Mrs. Plant, of Fredericton, N. 8., is
the guest of her son, Herbert G. Plant.

EAST ST. PAUL*

The executive committee of the Sibley
Mothers' club met Thursday afternoon at
the home of Mrs. A. L. Whtteomb. and
decided to introduce a course of practical
housekeeping at each meeting. "How to
Wash Flannels" will be discussed next
month, and there will be practical dem-
onstration in cooking s?v Mrs- A- L-
Whitcomb and Mrs. George Brookins.

A special meeting of the Ladies' Aid
Society of the East Presbyterian Church
was held at the home of Mrs. William
Densmore Wednesday. An entertainment
will be given at the church next month,
"The Old Maids' Convention." Mrs. Les-
lie Parlin la to be president of the con-
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Fur Scarfs and Collars.
Are good about eight months in the year for use in a

lady's wardrobe. If you don't already know it, we

wish to tell you again that we are now selling all our

FUR COLLARS, 1/ flff \
CAPES AND SCARFS at 3 Ulli

This means a little less than cost of manufacture last

summer (since which all skins have gone up and some

have nearly doubled in price). As these are good next

year as well as this, you better be wise and come and
own one, if you haven't already. We also have made
deep cuts in our Astrakhan and Electric Seal Gar-
ments as well as in Fur and Fur-Lined Capes. Then

you mustn't forget that you can pick up an extra wrap in a

Cloth Jacket or Cape at XA Price.
This also applies to our Suits, of which we have about

50 of the high-class ones left —those that were $3500 to

$60.00. If you are wearing furs and want a jacket to

change into in early spring, or if you are patching along
with the old cloth jacket, better take a little good ad-"

vice and bring a little money to us and get you a new
Jacket for 1-2 price.

RANSOM & HORTON,
99 and 101 E, Sixth St., St. Paul,

vention, and twenty-four women willtake part.
A card club has been organized to beknown as "The Hiawatha Euchre club."The first meeting was held at th« homeof Mrs. C. aj. Ide on Thirteenth streetTuesday afternoon. Prizes were won b>Mrs. Harry Davis, Mra. H. Perro ancMrs. F. W. Harrison.
Mra. O. Sohlberg, of Sims street, en-tertained at a birthday party Monday

evening for her son Evar's eighth birth-day. Mrs. M. P. Sohlb?rj2r, of Cambridge i
Mrs. SundQuist and Miss Martha Finkassisted. About thirty were present.

Mrs. A. Christie entertained at lunch-eon Tuesday in honor of her wedding an-
niversary, and the birthday of h«
niece, Miss Daisy Ross. Mrs. Bert Phu-
back, Mrs. William Jones and Mrs. Grif-
fith Jones assisted.

Mr. and Mrs. C. J. Dion, of Reaney
street, gave a progressive euchre party
last^ evening. Mrs. Dion was assisted by
Mrs. Wl'liam DensmoTe.

A Bible class, under the direction of
Mrs. F. A. Atkins, has been organized,
and will meet every Friday evening In
AFbury M. E. church.

Mrs. Tucker, of Kdgerton street, gave a
silver tea Thursday afternoon for the
Ladies' Aid Sr>clety of the Arlington H.llsPresbyterian Church.

Mrs. B. J. Knapp, Miss Addle Knapp
and Fred Knapp, of 607 Cook street, have
returned from Leavenworth.

Mrs. E. M. Atkins, of Lafayette avenue,
is entertaining her nephew, Henry Mat-
thews, of Red Wing.

Mr. and Mrs. A. Lundqulst entertained
Mi. N. \v. Swenson, of Rock Island, dur-
ing the week.

Mis. F. W. McCoy, Fauquler street. Is
entertaining Mrs. Charles Shedd, of
Zumbrota.

Mrs. J. Marie Johnson, the recent guest
of Mrs. S. E. KelleTman, has returned to
Ked Wing.

Mr. and Mis. Stapleton, of Butte, Mont^are visiting Mr. and Mrs. J. A. Morton.
Mrs. Z. <j. Holmes a.nu oon .Fran* have

returned from Valley Crpfk.

Miss Carnes has returned from Oelweln.

ST. PAUL. PARK.

Mr. and Mrs. John Kemp entertained j
Friday evening in honor of Mrs. Kemp s
birthday. Out of town guests were Mr.
and Mrs. C. H. Gilmore, of Langdon, and
Miss Turnbull. of Hastings.

The Home and Country club met Thurs-
day afternoon with Mrs. M. D. Miller.
Mrs Payne presented the paper for the
day Topic, "Trip From Quebec to New
York City."

The Clionla society celebrated Its ninth
anniversary Friday evening by giving a
reception for the faculty and students of
the college. t

An advertisement parley party was]
given Thursday evening by Mr. Hofferd
for the members of the college choir.

A number of young people of the parM
were guests of Miss Aurelia Wharry, of
Hlghwood, Friday evening. .

The Misseß McKoun and Miss Delia
Miller were guests of Mrs. Wolf, of St.
Anthony Park, Saturday.

Mr. Charles Miller, of Hamllne, and
Rev. Charles Schoenheider are guests at
the college this week.

The Ladies' Aid Society of the M. E.
Church will meet Thursday afternoon
with Mrs. Ottman.

The St. Paul Park reading room will be
opened to the public Tuesday afternoon
at 2 o'clock.

The Y. P. S. C. E. of the Presbyterian
Church will give a supper next Saturday
evening.

Miss Blanche McKoun spent the week
In St. Paul with Mr. and Mrs. Clark Mc-
Koun.

Miss Cray, of lowa, was the guest of
Mrs. Charlie McKoun the past week.
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