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i Date* for Coinlnic Events.
July 22. —State Progressive Assembly

at Colorado Springs.
July 22-23.—Cattlemen's Day. Gunni-son. •

July 30.—Democratic State Convention
at Denver.

1-3.—Midsummer meeting Colo-
ratio Editorial Association, Denver.

AuS'- *—Republican Assembly at Den-
ver.

Aug. 6.—Crowley Day at Ordway.
“UK‘- 18-21.— Prowers Co. Fair. Lamnr.
Axi9‘ 26-27.—K. of P. Grand Lodge and
*

Un „9rrn Rank Encampment. Pueblo.
Aug. -;>-28.—Bent Co. Fair. Las Animas.
Aug. 27.—Santa F 6 Trail Day. Las Ani-mas.
Aug. 29.—Farmers’ Fair at Fowler.

I-*-—Arka a s as Valley Fair,
Rocky Ford.

° eP t - 3-3—Annual Harvest Festival at
Grover.

Sept. 3.—Watermelon Day. Rocky Ford.
toe Pl- 2-6.—Farmers' and Stockmen's

*air, Burlington.
Sept. 1-4.—Morgan Co. Fair, Fort Mor-

gan.
®e .Pt- *"6-—Larimer County Fair. Love-

land.
Sept. 3-s.—Sedgwick County Fair at

J ulesburg.
Sept. 7.—Kiowa County Fair at Eads.
be P l- 9-11.—Routt County Fair at Hay-

®e£l^yß-11.—Crowley Co. Fair. Sugar

® e Pl- 9-11.—Cheyenne County Fair at
Cheyenne Wells.

Sept. 10.—Sugar Day. Sugar City.
Sept. 14-19.—C010. State Fair, Pueblo.
Sept. 16-18.—Lincoln Co Fair at Hugo.
Sept. 16-17—Conejos County fair at

Manassa.
Sept. 16-18—Baca County fair at

Springfield.
Sept. 19-26. Race Meet, Denver.
Sept. 21-23.—Inter-Co. Fair and Race

Meet at Limon.
Sept. 23-24.—Apple Pie Day at Rifle.
Sept. 22-25.—Western Slope Fair. Mont-

rose.
Sept. 22-25.—Montezuma Co. Fair at

Cortez.
Sept. 23-26.—El Paso Co. Fair, Calhan
Sept. 29-Oct. 3—Central Colorado Fair

at Colorado Springs.
Oct. 1-3.—Grand County Fair at

Kremmllng.
Oct. 6-9.—C010.-New Mex. Fair at Du-

rango.
1915.—Last Grand Council of North

American Indians at Denver.

Beef steers sold on the Denver
market at $8.60 per cwt., the highest
for this year.

The Cheyenne Elks had about 200
bronchos in Denver for their use dur-
ing the Golden Jubilee convention.

Ten thousand Elks attended the Gol-
den Jubilee convention in Denver.
Fully 30,000 visitors were in the city
at the time.

P. B. Jenkins announced that he had
purchased the old Burdick coal mine
north of Hotchkiss and would resume
its operation.

Joseph Cole, eighteen years old. of
Sultmer, Kan., fell beneath the wheels

( of aD. &R. G. train at Pueblo and
lost both legs.

Longmont and the entire St. VraJn
valley was one of the best-represented
sections of Colorado in the big parade
of the Elks’ jubilee in Denver.

Among the visiting Elks’ wives in

Denver is Mrs. Elmer E. Meade of Los
Angeles, who was well known to Den-
ver society as Mrs. G. P. Reynolds.

Mrs. Meade formerly lived in Denver.

Four hundred members of the La
Junta order of B. P. O. E., tccoiii-

panied by a thirty-piece band and an
industrial float for Otero county, at-

tended the Elks convention in Denver.

The total membership in all subor-
dinate lodges of the B. P. O. Elks April

1 was 428,479, according to the report

ot Edward Leach, retiring as grand

exalted ruler, which was presented to

the grand lodge.

Mrs. Lulu Richardson, seventeen,

wife of Louis Richardson, mine guard

and former non-union at the
Valdez mine, committed suicide at her
home in Valdez by shooting herself
in the breast with her husband’s rifle.

Ten thousand visitors and residents
were thrilled by the exhibition fire run

of thirty-two pieces of apparatus down
Fourteenth street from Colfax avenue
to Larimer street in Denver. The
horses got the real applause, too,

which shows that the people have not

lost their love for the faithful animals.

Henry Gibson, fifty-two, of Colorado
Springs was killed near Green Moun-
tain Falls when he fell from an excur*

sion train. Gibson had just been
warned by his wife to leave the rear
platform where he was riding, when
the train shot around a curve and he
was hurled to his death.

Carrie Marks, thirty-one, owner of a

rooming house at Pueblo, proved her-
self a heroine when she saved Flor
ence Orre, fifteen, from an attack by

Juan Garcia, a Mexican. Garcia met

the girl on the street and induced her
to accompany him to his room. A strug-
gle ensued, at the height of which
Miss Marks opened the door with a

pass key and knocked the Mexican
down with her fists. The Mexican was

C. S. Wark, who has a lease on the
Pioneer mine and mill at Empire,
Clear Creek county, seems to be in
luck. The mill has been running day

and night right along and Is kept

busy with shipments from the Sharpe

and Kane lease on the sixth level,

which are in good ore. They drilled
out 450 tons last month, and the sav-

ing on the plates run $450, besides
thirty-eight tons of concentrates which

were shipped to Idaho Springs, which

ran about S6OO.
I There is no official women’s auxili-

ary of B. P. O. E. But nevertheless
there is an organization of Elk wo-
men, the wives and sweethearts of the

Hello Bills, who take an active part

in the work of the lodge, accompany-

ing the men to conventions-and help-

ing with the Big Brothers movements
of the various lodges; and to the Elks

the annual gatherings would seem

lacking without them.

Pioneers’ day, July 24, will be a gala

time at Manassa this year. Citizens

of the thriving little town are planning

an unusually attractive celebration.

WOMAN KILLED BY AUTO
DRIVER PUTS BODY ON TRACK TO

HIDE CRIME.

Colorado Springs Negro Held as Slayer
—His Car Is Clew—Motor-

man Finds Body.

Western Newspaper Union News Service.

Colorado Springs.—The driver of an
automobile, after running down Mrs.
Daisy Anthrim and dragging her for
nearly a block, stopped his car, threw
her lifeless body into it and drove to

the edge of town, where he placed the
body across a street car track, in an

effort to conceal his crime by giving
the impression that the woman was
the victim either of suicide or acci-
dent. Three hours later Charles N.
Brinson, a negro chauffeur, was ar-

rested on suspicion.
There is strong circumstantial evi-

dence against him, according to the
authorities. The car which he drove
is spattered with blood, and in addi-
tion eye witnesses of the accident de-
clared the driver of the car was a ne-
gro and unaccompanied.

It was this information which gave
the police a clue, and resulted in the
arrest of Brinson.

Mrs. Anthrim, who was employed by
a local cafd, was crossing Huerfano
street betwen Tejon and Nevada ave-
nues. The car which struck her, it is
said, was going forty miles an hour.
A heavy rain at the time had sent pe-
destrians to cover, and although the
spot where she was struck is in one

of the most congested sections of the
business district, there were few per-
sons on the street.

Several claim to have witnessed the
accident from store windows, and the

motorman on a Manitou street car,
while making the loop, also saw the
woman run down by the automobile.

The driver of the auto evidently

sought cover of darkness before stop
ping his car, and dragging his victim
into it, it is believed by the police he
went a couple of blocks before reach
ing a secluded spot.

Here he stopped the car, say the po
lice, took the body into it and drove
rapidly to the eastern part of town. A
half hour later Conductor Timothy
Mahoney of the Cemetery street car
line, reported the finding of the body.

Burned as Oil Is Found.
Debeque, Colo.—The town of De

beque, Colo., is filled with excitement
over the striking of oil in a well a

mile west of town, which has a flow
of 500 barrels a day. Oil experts say

the grade is high and the Debeque

field is expected to become one of the
most important in the country.

The oil shot sixty feet into the air
when it was first struck, and on com-
ing in contact with a red-liot drilling

bit at the surface of the well ex-
ploded, causing a fire which destroyed

the derrick and tool houses of the op
erating company. Vern Harris, drill-
ing foreman, and other workmen were
burned about the face and eyes when
the explosion occurred. The well will
be capped.

Rancher Found With Throat Cut.
Buena Vista. —District Attorney

Walker received information from
Sheriff Spurlock of Park county to

the effect that the body of Carl Mes-
senger, a prosperous farmer of that
county, was discovered lying in the
road near his home at a little station
on the Colorado Midland known as

Freshwater, with his throat cut from
ear to ear.

Girl Wed Six Months Ends Life.

Pueblo. —Despondent because of al-
leged quarrels with her father-in-law,
Mrs. Lulu Richardson, 17 years of age,

the six-months bride of James Rich-
ardson, 18, of Valdez, fourteen miles
west of here, ended her life by shoot-
ing herself with a .30-30-caliber rifle.
The bullet penetrated just below the
left lung and verged upwards. She
died instantly.

Twenty Boys Hurled Thirty Feet.
Denver. Fourteen persons are

known to have been injured, one fq-
tally, when a sixty-foot cornice along
the front of a block of one-story build-
ings on Fourteenth street at Glenarm,

fell thirty feet to the sidewalk with
twenty boys who were watching the
fire department drill in honor of the
visiting Elks.

Pittsburg Elk Takes His Life.
Littleton. —Vowing that he would

never die from tuberculosis, from
which he was slowly but surely dying,
George M. Dress, thirty-two, a mem-

ber of Allegheny lodge of Elks of Pitts-
burg, Pa., committed suicide at Swed-
ish sanitarium in Englewood by shoot-
ing himself through the head.

Arizona Elks Banquet Rulers.
Denver. —One of the most elaborate

functions of the Elks’ golden jubilee
was the banquet arranged by the Ari-
zona delegation In honor of the retir-
ing and the incoming grand lodge of-
ficers.

Hunter’s Back Broken in Fall.

Pueblo. —While hunting rabbits in
the foothills twenty-eight miles from
this city, Charles L. Johnson, twenty-

nine, stumbled and fell from the top

of a twenty-five foot cliff and broke
his back.

Hodgson Is Delegate.

Greeley—County Commisioner Goo.
A. Hodgson will represent the Gree-
ley district at the meeting of the Inter-
Mountain Good Roads Association at
Butte, Mont, commencing July 24.

LESSONS IN

DOMESTIC SCIENCE
Prepared by the

Agricultural Department
WASHINGTON, D. C.

MEAT SUBSTITUTES.

Every housekeeper Is anxious to
avoid a monotonous and extravagant

diet for her family. She knows that
meat is important in supplying them
with the protein necessary for the re-
pair and growth of their bodies and
with fat contributes its share of en-
ergy for muscular work as well as

work within the body. Perhaps, how-
ever, she Is missing an opportunity
for variety and economy in relying
too little on the other foodstuffs which
will supply the necessary protein.

Poultry and fish are the most obvi-
ous substitutes for meat. Of the vari-
ous kinds of poultry, chicken is by

far the most common, and in many
parts of the country, especially on
farms, they can be so easily and
cheaply produced that they should be
used liberally on the table. Turkeys,

ducks and geese are more difficult to
raise, while other varieties as capons,
squabs, guinea fowls, pheasants and
quail are used more as luxuries.

It is well not to feed the fowl for
12 hours before It is killed, thus ren-
dering the crop and internal organs
as free as possible from undesirable
matter. A knife not more than two
inches long, one-quarter inch wide,

with a thin, flat handle, a sharp point
and a straight cutting edge is better
than the old fashioned axe. The bird
should be grasped by the bony part of
the skull, care being taken not to

touch the neck with the fingers, and
a small cut made on the right side of
the roof of the mouth, just where the
bones of the skull end. it is then
hung up, head down, to allow the
blood to run out from the bo*dy. Im-
mediately after the bird is dead and
before the animal heat has left the
body the feathers should be plucked
out, dry picking being much superior
to the common method of plunging the
fowl into boiling water. By thrusting

the knife through the groove which
runs along the middle line of the roof
of the mouth until It touches the skull
midway between the eyes, the feather
muscles are paralyzed, and the feath-
ers be readily pulled out with-
out resorting to the unpleasant pro-
cess of scalding. Unless the bird is
to be cooked at once it should be hung

up for twelve hours or more, in a cool
place, before being used.

The methods of cooking poultry are
in general the same as those for other
kinds of meat. Bolling, roasting and
broiling are employed when the meat
alone is to be used, and stewing when
the juices are to be extracted, as for
broth. Tn making fried chicken, a
very popular dish, care must be tak-
en that the fat in which it is fried
does not soak through the meat, as

it will unless sufficiently hot; it is
also important to avoid burning the
fat. Young and tender poultry is bet-
ter adapted for roasting, broiling and
frying, while old tough fowis may be
made tender by long boiling and stew-
ing. Poultry dishes, supplemented by

stuffing and gravy, as well as chicken
pies and* croquettes, are generally
liked.

The theory that poultry Is more nu-

tritious and digestible than other
meats, and the light meat than the
dark, owes its existence to the fact
that protein Is more easily and thor-
oughly digested than fat, and poul-
try has a higher percentage of protein
and a smaller percentage of fat than
meat from the animals ordinarily used
as food. Light meat also contains less
fat than the dark meat of poultry.
The difference In digestibility is, how-
ever, unimportant for the average per-
son. and the difference in the nutri-
tive value of light and dark meat is
too small to afreet any save possibly

the very weakest digestions. Wheth-
er or not it is actually more readily
digested, the meat of poultry, espe-
cially of the white-fleshed varieties,

is so delicate and appetizing that it
often has for convalescents and in-
valids a value far beyond Its cost.

Another very Important source of
protein, is fish, the value of which is
frequently overlooked. In a country

like ours, abounding in streams and
lakes and equipped with splendid
methods of refrigeration and trans-
portation, it would seem that almost
every section should be well provided
with some kind of fish.

In general, it may be said that fish
from clear, cold, or deep water are
preferable to those from shallow or
warm water, while those taken In wa-

ters with a rocky or sandy bottom
are better than those from water with
a muddy bottom. Some fish, for In-
stance shad, are at their best In the
spawning season; others should not
he eaten during this period. The
mode of capture also afreets the qual-
ity, the flesh or fish which is killed
immediately upon being caught being

firmer than where the fish is allowed
to die slowly.

Oysters and clams, though not eco-
nomical dishes in themselves In most
regions remote from the coast, give
a pleasing variety to the diet and
are often combined with other ma-

terials (milk, cream, crumbs, etc.)

to make dishes which are not ex-
pensive substitutes for those they may

replace. The other kinds of shellfish,
such as lobsters, crabs, shrimp and
crawfish, are regarded as luxuries

rather than staple articles of the diet,
except in localities where they are
naturally abundant.

If fresh fish are not available. It 1b
always possible to secure canned,
dried, preserved, or smoked fish. Pre-
served fish shows a very small per-
centage of refuse, and dried fish Is
richer in nutritive material, pound for
pound, than fresh fish. In both cases
the refuse and water are removed In
the process of preserving or drying.
Canned fish compares favorably with
the fresh material as regards composi-

tion.
In general the differences In the

rapidity and thoroughness of diges
tion between fish and meat are very
slight. Although the protein content
is practically the same a3 that of
meat, such fish as halibut and cod
have a smaller percentage of fat.
Mackerel and shad are examples of
“fat” fish Any lack In energy—and
heat-supplying material, however, Is
usually supplied in cooking, where in
most cases fats or carbohydrates in
the form of butter, flour, and other
materials are added. Boiled or
steamed fish is often accompanied by

a rich sauce made from butter, eggs,
etc. Fried fish is cooked in fat and
baked fish is often filled with force
meat, consisting of bread, butter, etc.,
or accompanied by a sauce. In such
dishes as chowders, pies and salads,

fat and carbohydrates are combined
with the fish, the kind and amount
varying with the individual cases.

It has been estimated that at 25
cents a pound It would take $1.52

worth of sirloin steak to furnish a

pound of protein, while the same
amount could be obtained in 74 cents
worth of beef round at 14 cents a
pound, 71 cents worth of cod steak at
12 cents a pound, 44 cents worth of
wheat flour at 3 cents a pound.

In using fish certain precautions
should be observed. Fish, like many
other foods, may contain injurious
parasites, which will be destroyed
only by thorough cooking. It is be-
lieved that tl e formation of the harm-
ful ptomainfs quite generally, though
not always, accompanies putrefaction.

Illness after eating fish or indeed
many other foods, vegetable as well
as animal, may arise from the fact
that they become contaminated with
certain bacteria which are not de-
stroyed by subsequent cooking. Great
care should therefore be taken to eat
fish only when It is in perfectly good
condition.

In general, it may be said that fish
should be considered unfit for food
when the eyes have lost their sheen,
the cornea is somewhat cloudy, the
gills pale red, when blubber shows at
the gills, when the scales are dry or
easily loosened, or when the meat Is
so soft that if pressed with the finger
the indentation remains. Laying fish
in water has been recommended as a

means of judging of their condition.
Those which sink may be considered
undecomposed and wholesome, while
those which are decomposing will
float. Canned fish should never be
allowed to remain lying in the can
after opening, but should be used at
once. The combined action of the
contents of the can and the oxygen of
the air upon the lead or solder of the
can may be harmful, and canned fish,

like frozen fish after thawing, seems
peculiarly suited to the growth of
micro-organisms when exposed to the
air.

Eggs and the foods into which they

enter are favorite articles of diet with
many, if not most, families. In the
form of an omelet, scrambled, boiled,

poached, baked, fried or combined
with some other dish, eggs give va-
riety to the diet, and furnish a light,
easily-digested, protein-supplying food,

especially suitable for breakfast,

lunch, or supper. Moreover, their
preparation requires comparatively

little time, energy or fuel.
The thrifty housekeeper, who uses

all her materials as economically as
possible, is likely to exclude eggs at
higher prices almost entirely from her
food supply. Her economy in this di-
rection should be directed toward re-

stricting the use of eggs in making

rich desserts, cake and pastry, rather
than in omitting to serve them as a

meat substitute.
Beans, peas, cowpeas and other

legumes are useful as substitutes for
meat.

An Egotist.
George W. Perkins said at a dinner

in New York:
“Some people have a very selfish

way of looking at big business. With-
out knowing it, they are as bad as
Mine, du Deffand.

“The celebrated Mme. du DefTand
was an invalid, and received h£r

friends In her room, where they gath-

ered round her as she lay in her great

bed.
"One day It was very cold, and her

guests, as they arrived, shivered and
drew their furs about them.

’“What! Is it cold here?’ asked
Mme du DefTand.

11 ‘lt’s freezing,’ said a guest.
“ 'Thank you for telling me,’ said

the invalid gratefully.
"She rang, and on the appearance of

the valet-de-pied, she said:
‘“Francois, bring me my down

quilt.’
“After giving this order she resumed

her interrupted conversation about lit-
erature.”

Curing Bee Stings.

In case of beirg stung by a beo or
wasp, get the blue bag from the laun-
dry and rub it well into the wound as
quickly as possible.

A little ammonia applied to the
puncture will speedily relieve the pain,
and so will the juice of an onion, ob-
tained by cutting an onion in half and
rubbing the cut part over the part af-
fected.
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