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Mrs. Katie Brown of Omulia is in
the city to reside permanently.

Mrs. J. S. Brasher of Topeka, Kan.,
is visiting her son, Wm. Brasher.

Mrs. Wm. Moore of Des Moines, la.,
is the guest of her sister, Mrs. Hack-
away.

Walter H. Vernell, clerk at Five
Points P. O. station, is enjoying his
vacation in Salt Lake City.

C. W. Jones, of the postal service,
is enjoying his vacation. He is plan-

ning an extensive fishing trip.

Misses Della and Victoria Newsome
were in the city a few days this
week. They were the guest of Miss
Nelsine Howard.

Mrs. Wm O’Bryant and Mrs. G. B.
Richardson are attending the Grand
Chapter of the Eastern Star at Great
Bend, Kansas.

John L. Hollowell, the well known
chef who has been at the D. & R. G.
hospital for several weeks, has re-
turned, but not much improved in
health.

Mrs. Henry Lewis and daughter of
Cleburne, Texas, are in the city for
the summer, guest of Mrs. W. B.
Washington, 747 Grant street.

Mrs. N. Skillern of 1904 Twenty-
ninth street has as her house guests
her sister, Mrs. Elizabeth Carter, and
daughter Mignonne, and aunt, Mrs.
Lydia Lewis of Oakley, Kan.

Mrs. Laura Haley and Mr. Frank
Dickison of Oklahoma, who have been
the guest of their sister, Mrs. A. R.
Smith of 832 Acoma street for the past

three weeks, returned to their home
last Friday.

The Grand Lodge of Masons of this
jurisdiction are holding their annual
session in Pueblo this week. Quite a

number of delegates are in attendance
from different parts of the state.

Mrs. Churchill T. DeNeal announces
the engagement of her daughter,

Katherine Caroline, to Mr. Ralph

Leonard Johnson of Los Angeles, Cal-
ifornia. The marriage will take place

in that city, Sept. 17th.

The Citizen of San Antonio, Texas,

is the latest bantam to enter the jour-

nalistic barnyard. It is well printed,

newsy and will no doubt do well. The
Colorado Statesman extends the glad

hand and wishes it success.

After conducting a rooming house
very successfully at 2443 Lawrence
street, for many years, S. Brown has

moved to 2226'/2 Larimer street and
opened up the Brown Palace, which is
up-to-date and modern in every re-

spect, 20 rooms beautifully furnished.

C. A. Franklin, a former newspaper
publisher here for several years, ar-
rived in the city this week from Kan-

sas City, where he conducts an all

round printery and is meeting with

much success. His many friends
were glad to welcome him.

The National Negro Business League

will be held this year at Muskogee,

Okla., August 19 to 22. The people in

that thriving town are making great

preparations to entertain them, and

no doubt the attendance will be a rec-
ord-breaker.

The Clover Leaf club gave an ex-

cursion to Colorado Springs Wednes
day, which was well attended and an
enjoyable outing for those who went.

An excursion of a large number came

up from Pueblo and added to their

pleasures. Everything passed off

pleasantly.

Mrs. J. W. Crawford, who has been

the guest of Mrs. Wm. Russ, her sis-

ter, for several weeks, and Mrs. T. P.

Mahammit, wife of the able editor of

the Enterprise, who also spent several

weeks very pleasantly here, have re-

turned to their Omaha home.

The Colored Women’s Republican

club met with Mrs. R. K. Do Priest,

the President, on Monday evening,

Aug' loth. Plans for the fall campaign

were outlined and the executive com-

mittee enlarged. The next meeting

will be held on Thursday evening, Aug.

20., at the same place, 251 G Lafayette
St There will be good speaking.

A SWELL RECEPTION

Mrs. John Short and Mrs. Jennie
De Shatio gave a reception last Wed-
nesday evening at the beautiful home
of Mrs. Short, 1525 East 30th avenue,
complimentary to Madame Deneal.
who Is now residing in Vancouver, B.
C.; Mrs. Grant of Kansas City, Mrs.
M. Waltera of Washington, D. C., and
Mrs. Lizzie Watkins of Chicago. Mrs.
Short and Mrs. DeShatio were as-
sisted in receiving and serving by the
following ladies: Mrs. O. Dishman,
Mrs. Frank Turner, Mrs. Geo. Ander-
son, Mrs. Mcßeth, Mrs. Annie Batiste,
Mrs. Clark Craig and Misses Amie
Mathews, Nina Kelly, Ruth Jackson,
Vivian Rivers, Lorine Cruse and Mr.
Leonard Anderson, looked after the
wants of the gentlemen.

The house was beautifully decorated
in carnations and sweet peas, the
color scheme, pink and white, being
carried out in a lavish manner. The
handsomely and tastefully attired
ladies in their Paris creations and the
gallant gentlemen made an inspiring
scene and all complimented Mrs. Short
and Mrs. DeShatio on being such grac-
ious and thoughtful hostesses.

IS THERE A PERSONAL DEVIL?

(Concluded.)
That Satan will appear to human

beings within a few years, represent-
ing himself to be Christ, and that he
is a real being who lives on this earth,

were statements made by Pastor J. W.
Owens in a sermon at the Seventh-Day
Adventist church, on Glenarm street,

near Twenty-ninth. Instead of having
hoofs, horns and a tail, or being a
myth, according to a popular belief,
the devil is a wicked and deceptive
angel of entrancing beauty. “At the
present time the devil has a throne on
this earth.” he said, “although it is
not now visible to human eyes.”

Revelation 14 :G, 7 was Pastor Ow-
en’s text, “And I saw another angel
fly in the midst of heaven, having the
everlasting gospel to preach unto
them that dwell on the earth, and to
every nation, and kindred, and tongue,
and people, saying with a loud voice,
fear God, and give glory to him, for
the hour of his judgment is come; and
worship him that made heaven, and
earth, and the sea. and the fountains
of waters.” He said, in part:

“That text implies a need of calling
upc-n men to worship God. There are
only two powers in this world which
can be worshipped. You must wor-
ship either God or the Devil. There
is no middle ground. Christ said, ‘He
that is not for me is against me*

“In the last you will find practically
the entire world worshipping Satan,
and yet think that they are worship-
ping God, just as the Christian world
does. But Paul says, ‘They changed
the truth of God into a lie, and wor-
shipped and served the creature more
than the Creator.’ The creature they

serve is Satan.
“A description of Satan, or Lucifer,

is given in Ezekiel 28. He was the
most beautiful creature God ever
made. In heaven he stood next to
Christ. He coveted the throne of God.
As Absalom is said in II Samuel 14
and 15 to have stolen away the hearts
of Israel, so that they revolted against
King David, so Lucifer stole away the
hearts of the angels of God. ‘And
there was war in heaven: Michael and
his angels fought against the Dragon;
and the Dragon fought and his angels,

and prevailed not; neither was their
place found any more in heaven. And
the Dragon was cast out, that old ser-
pent, called the Devil and Satan,
which deceiveth the whole world; he
was cast out into the earth, and his
angels were cast out with him.'—Reve-
lation 12:7-9. Satan carried with him
a third of the heavenly host in his
rebellion.

“From planet to planet the deceiver
went, seeking a foothold. He was re-
fused allegiance until he succeeded in
hypnotizing Eve. Snakes today hyp-
notize their victims. The man who
hypnotizes is using the power of the
Devil. They yielded themselves to do
his bidding. He obtained dominion
over them. They became a part, of
his kingdom. Satan became the God
of this world.

“It is not to the interest of the
Devil’s cause to appear to men in per-
son, although he has done so several
times, and will again before long. It
is in crises that he appears. Some
think, because they have never seen
the Devil, that people are not pos-
sessed with wicked spirits today as
they were in ancient times. But if
they could have heard the story of a
woman told us for four hours a few
days ago, of the torture which evil
spirits have inflicted upon her, they

would change their views.
“The Devil and his angels are real

beings. He is working with all his
power, and he claims possession of his
subjects today as he did in the days
when Christ was upon earth. As we
heard from the lips of that woman the
awful story of demon possession, we

knew that behind it was the cry of the
human heart, ‘Help, or I am lost! ’

“The Devil is a diligent Bible stu-

dent. He knows more about the Bible
than we do. It is to his interest to
study it. He knows that he has only
a short time. And the day will soon

come when Christ will kill him. Then
he will be brought to ashes upon the
earth.

“Satan has perverted the truth of
God. You are not safe unless you fol-
low God’s Word closely. If you ne-
glect the study of your Bible he will
surely entrap you. God asks us to
keep all his commandments and to

follow the Bible strictly.

WORTHY HIGH PLACE

ARTICHOKE AN IMPORTANT ITEM
ON THE MENU.

Large Number of Dishes That Are

Eaay to Prepare, and Delicious—
Should Be No Problem to the

Home Cook.

But the ways of cooking the arti-
choke are legion. Some of these are
genuine “creations” of celebrated
chefs and are too elaborate for the
practical housewife. Others are sim-
ple enough to be within the reach of
any home cook, and the dishes that
can be made from artichokes are so
varied and delicious that we are glad

to give some of the simpler of these
recipes. Try them and see if you
have not gained a delightful addition
to your bill of fare.

Artichokes Hollandalse.—Boll arti-
chokes In salted water. Drain; serve
on platter garnished with parsley and
lemon. Serve hollandaise sauce sep-
arate.

Artichokes In Combination Salads.—
An infinity of combination salads may
be made with the artichoke as the
principal ingredient; artichoke hearts,
with lettuce, chicory or escarolle and
a few asparagus points, or with a lit-
tle cauliflower, string beans, carrots
and two or three anchovies; or
chopped chicken and celery and peas
or stoned olives and sardines boned,
skinned, etc.; all are palatable if good
dressing is used and everything well
chilled.

Artichokes With Mayonnaise.—Boil
the artichokes 20 minutes in well
salted water. Serve hot, or thorough-
ly chilled, with mayonnaise. If it is
desired that the artichoke should be
of a bright green color when cooked,
add one-half cup of vinegar to the
boiling water when the artichokes
are placed in it.

Artichokes Scrambled With Eggs.—
Cut in very small pieces the arti-
chokes from which have been removed
the stem, points and hard outer leaves.
Cook slowly in olive oil or butter.
Season to taste; when cooked, break
in eggs; mix all together. Cook and
serve.

Artichokes (Popular Style).—Re-
move one-half an inch from the sharp
points of the leaves. Cut the stalks
close. Wash in vinegar and cold
water to draw out any insects that
may be there. Drain and lay arti-
chokes in a pot of boiling salted wa-
ter; boil gently until you can draw a
leaf easily, but do not cook too much.
Drain upside down till dry. Serve hot
with sauce hollandalse or cold with
plain french dressing, tartar sauce or
mayonnaise. The time for boiling will
take from 25 minutes to one hour, ac-
cording to the size and age of the arti-
choke.

Artichoke Hearts With Cream Sauce.
Remove the hard outer leaves and

the pointed ends of the artichokes,
leaving only the tender parts; parboil
these; cut each in four pieces; put
them in a casserole with butter, pep-
per, salt, a little flour, cream or milk,
and boil all together until the sauce
is perfectly blended and reduced to
the Quantity needed to serve proper-
ly.—The Delineator.

Chicken Halibut Salad.
Cut three pounds of chicken halibut

In one-inch slices and cook them in a
court bouillon made from two quarts
of cold water, one carrot, two onions,
one-half a wineglassful of vinegar and
seasoned to taste with thyme, bay
leaves, parsley root, salt and whole
pepper. Boil this bouillon 30 minutes,
then allow it to cool before placing
the fish In it. Cook to the boiling
point for ten minutes, then remove
from the fire and chill the fish on ice.
Make a dressing from one soupspoon-
ful of french tarragon mustard, one
spoonful of vinegar, three spoonfuls,

of olive oil, one-half teaspoonful of
salt, one-half teaspoonful of minced
chervil and chives und pepper to
taste.

Dripless Tea Strainer.
Tea strainers that will not drip or

stain a tablecloth are now being man-
ufactured. The perforated mesh for
straining the tea is on top of one end
of a deep bowl-shaped spoon which
forms the bottom when strainer is
resting on the table. When in use the
strainer is held sidewise over a cup
so that the tea flows into the bowl
and then back through the perfora-
tions. Any liquid that Is left in the
perforations drips back into the bowl
when the strainer is laid down. Pop-
ular Mechanics.

Egg and Sardine Salad.
Slice one head of celery and four

hard-boiled eggs, and place In salad
bowl. Mash yolks of the eggs, four
sardines, salt and pepper together and
use enough cream to form a thick
paste. Thin with vinegar. Mix French
dressing on the celery and white of
eggs, and over that pour the cream
dressing.

To Keep Marshmallows.
To keep marshmallows fresh for an

Indefinite length of time place them
in a glass Jar used for canning. Put
In a Blice of bread about one Inch
thick und seal tightly. When bread
Ib very dry put in a fresh piece.

To Prevent Cake From Falling.
A little of the measure of flour

worked Into the creamed sugar and
butter before the milk Is added will
often prevent the slight fall when
cake needs 3ve minutes more of oven
heat.

DO ONE THING AT A TIME

Too Many Housekeepers Lack System
and as a Result Work Hard

With Little Results.

There is a good old saying which is
familiar in its excellent advice to “let
the head save the heels.” But the
nervous, energetic modern woman.,
whose head, full of a score of things
to be done immediately, is usually far
In advance of her heels, finds the an-
cient and honorable axiom, “one thing
at a time,” far better suited to her
case.

The woman who, passing through
her bedroom to get her pocketbook out
of a bureau drawer to pay the milk-
man, notices that the bed valance is
awry, stoops to adjust it and observes
dust on the table leg near by, pauses
to seize the duster from its bag, re-
marks that the duster should go into
the wash, steps into the bathroom to
drop it in the laundry bag, remembers
that the laundry bag should be mend-
ed this week, carries it to her sewing
table, notes that she will need more
white spool cotton before the dress-
maker comes, catches up a pencil to
jot down the memorandum and there-
upon discovers on her memo pad half
a dozen things which must positively
be attended to before lunch time, is
very likely to have a nervous break-
down before her vacation time comes
around, and her husband probably
wonders what on earth she has had
to make her so nervous.

Every good housekeeper knows that
enough small matters can be carried
in the head in one morning to keep
the heels of three maids, a hired man
and all the children running most of
the afternoon; and in these days when
bridge, charitable interests and club
affairs occupy one part of the feminine
mind and household business the oth-
er, the woman who refuses to allow
herself to be harassed and distracted by

too many thoughts at once, but who
attends to one thing at a time with
her whole mind, is she who keeps se-
rene and avoids the great American
breakdown at fifty.

BETTER THAN HOT VEGETABLE
Salads, Easily Made and Inexpensive,

Should Have Place on Table
In Summer.

It is not necessary to have expen-
sive asparagus tips or pimentos to
make the most delicious salad. The
humble string bean, carrot, turnip,
beet and lima bean offer most delight-
ful possibilities. Finely shredded cab-
bage with lima beans and grated car-
carrot is most attractive. Beets and
string beans combine well, and to
those who like to make salads, even
the smallest scraps of left-over can be
utilized to advantage.

So then, in your summer cooking,
substitute the salad for the hot, steam-
ing vegetable. It will save time and
bother because then you can boil it in
the early coolness of the day, lay in
the Icebox, and have all prepared for
night without needing to bother just

at supper-time. Wash and clean the
lettuce early in the day, wrap in a
bag of paper toweling or square of
clean cheesecloth and put it in the ice-
box, and your salad is practically
done.

A summer supper in some form of
&‘jpic, meat loaf, or even a hot meat
dish, together with a vegetable salad
dressed with plenty of olive oil, fruit
and bread and butter is ideal.

Salada a la Creole.
Two solid, ripe tomatoes, two sweet

green peppers, or one green and one
yellow pepper, a Spanish onion and
plain French dressing, with crisp ten-

der lettuce. If you cannot get the yel-
low peppers see if you cannot get yel-
low (large) tomatoes in order to get
a genuine Spanish combination of col-
ors. Slice the vegetables nice and
thin, throwing the onion and pepper in
Ice water for half an hour. Drain and
arrange in alternate layers on the bed
of lettuce. Sprinkle a few chopped,
pickled nasturtiums or a chopped truf-
fle over the whole and do not add the
dressing until salad Is served.

Russian Chicken.
The Russians have a delicious dish

of stewed chicken which calls for a fat
chicken, mushrooms, onion, cauliflow-
er and one cupful of fre3h or French
canned peas. The chicken should be
cut up as for fricasseeing, then stewed
in boiling water, to which the raw
vegetables have been added, the
onions being added whole. Cook slow-
ly till tender. Drain off the gravy and
thicken with flour and cream, place

the chicken on a platter surrounded
with the cooked vegetables and cov-
ered with the gravy.

Lactene, or Artificial Buttermilk.
This Is decidedly a health beverage,

as the lactic acid ferment it contains
acts as a prophylactic against the
putrefactive bacteria. The tablets
may be purchased at any drug store

and contain full directions for mak-
ing. This Is more nutritious than but-
termilk, as it Is made of whole milk.

To Clean Birdseye Maple.
Birdseye maple furniture which lias

become soiled and finger-marked can
be cleaned very satisfactorily in the
following manner: Wash the furni-
ture with a soft rag and lukewarm
water to which a little kerosene has
been added. Rub dry quickly and pol-

ish with a soft cloth.

Broiling Chicken.
A chicken for broiling should be

wrapped in a buttered paper bag. This
will keep the meat moist and retain
flavor.

NOTICE.

The Sunshine Club will meet at the
home of Mrs. Givens, 2515 Curtis
street, Thursday evening, Aug. 20, at

8 o’clock. All come prepared to take
part in the debate.

ESTHER MORRIS, Pres.
TILLIEBURNS, Secy.

ZION BAPTIST CHURCH.

The sermon-lecture for Sunday night

is taken from our Lord’s parable, “The

Sower.” Tbis is one of the most
searching lessons to be found in the
teaching of Jesus. Do not fail to be
present.

There has been no “summer slump”

in Zion’s attendance this year. Both
morning and evening service witness
a full house. In many respects this
has been the most remarkable year
in the history of the church. The
offerings are generous, notwithstand-
ing the cry of “hardtimes.”

The average attendance at the Sun-
day School this summer has broken
all records. And especially is this
true among the smaller children who,

as a rule, are a bit irregular during

the hot weather. Brother Wallace is
making this department so attractive
that the children like to come.

The prayer meetings for the Sunday

campaign began in earnest last week.
These meetings will be held each
Tuesday and Friday evening, between

7:30 and 8 o’clock, during the month
of August; afterward on the same
days from 10:30 to 11 a. m. Our dis-
trict is 32. Watch for the places of
meeting in the daily papers, and be
sure to attend.

Mrs. Over and Ednh are having a

pleasant time visiting the home folks
in Kansas City.

ARISE COLORED CITIZENS AND
REGISTER!

From Aug. 10th to Sept. 3rd, In the

Basement of the Court House.

Let every colored man and woman
in the city of Denver arise to the duty

of the hour and register!
If you did not vote at the last elec-

tion or have moved, it is necessary for
you to register or change your regis-

tration.
If you want work and plenty of it at

good wages, don’t fail to register, so
that you can vote at the next election
tills fall.

If you desire to maintain your citi-
zenship register! Remember the date
is from August 10th to Sept. 3rd, 1914.
Register early and avoid the rush.

Philadelpnia, Pa., Aug. s.—The
funeral of Mrs. Sarah R. Tanner,
who died at her home here Sunday
was held at CJnion A. M. E. Church
Wednesday, August 4. The obse-
quies were largely attended. The
deceased was 75 years of age. Her
husband was Bishop B. T Tanner,
a retired prelate of the A. M. E.
Church. Two sons and three
daughters survive. Henry O. Tan-
ner, the painter, of Paris, Frauce.
and the Rev. O. M. Tanner, pastor
of Bethel A. M. E. Church, Atlan-
ta, are sons of the deceased.

SHORTER CHAPEL’S NOTES.

Our pastor's sermon topics tomor-
row will be as follows: 11, The
Sleeper Aroused. 8:00, Sunday The-
aters and Loafing.

Last Sunday was a record-breaker
at Shorter in point of visitors. Up-
ward of fifty were in attendance.

Our Sunday school picnic on the oth
was strictly first-class. The order
throughout was excellent and every
body had a delightful time.

On the fourth Sunday of the month
will be Dollar Money Day at Shorter
Every member and friend is asked to
register before or at this time.

it is earnestly hoped that every
member of our congregation will make
the most of the cottage prayer meet-
ings preparatory to the Billy Sunday
campaign. Look up the one nearest

you and attend it.

For Rent—Furnished Rooms, mod-
ern, No. 2108 Arapahoe Street. Mrs.
Lizzie Peopletoe Carter. Proprietor.

Kentucky Hand Laundry, 513 23rd
st. Phone Champa 2879. All work
guaranteed.

REAL ESTATE BARGAINS.

5-r. m. 1% lots 1400 blk. S. Clarkson
$1,500.

5-r. m. 450 block So. Grant, $1,850.
7-r. b. 1354 So. Acoma, SGSO. 2-r. b.

and frame barn; Iy* lots, 2280 Quit-
man, $450.
G-r. b. 3712 Monroe, $650.
These three properties can be bought

on payments of $lO down and $lO per

month.—S. A. Bondurant, 6 East lltb
Ave. Tel. Main 3433.

THE DE LUXE.

Furnished apartments. Two and
three rooms, with hot and cold wa-
ter in each kitchen. Also front room,
single, electric lights and gas. Mod-
ern throughout. Rates very reason-
able, 2352*2358 Odgen street, corner
Twenty-fourth avenue. Phone York
6707. Mrs. R. M. Blakey.

The Denver’s Great Annual

Summer
Clearing Sale
Continues Until Spring
and Summer Stocks
Are Closed Out

Do You Realize What This Week
of Final Clearance Means to Our

Patrons in Real Economy?

A Cnoniol Kioto **the judicious shoppers of Denver give
A u[iuuldl (lulu a moment of thought to the fact that
THE DENVER MUST NOW FORCE OUT ITS THOUSANDS
OF DOLLARS’ WORTH OF REMAINING SPRING AND

SUMMER MERCHANDISE the big store will be filled to its

capacity. It is well known that this clearance is not a mere

theory nor a pretense, but an absolute business necessity where-
in little heed can be given first cost or per cent of loss. Re-

member, we have already sold 90% of our Spring and Summer

Goods—mostly at regular prices. The loss on the remainder
is regularly planned for, and enterprising shoppers just as reg- *

ularly plan to secure a share in the benefits presented.
AT NO OTHER TIME IN THE SEASON ARE SUCH

ECONOMIES POSSIBLE.


