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W. E. Huntley returned to the city
recently front a pleasant trip to Man-
itou.

Miss Rachel Martin, after spending
tin* summer with friends here, has re-
turned to Beatrice, Neb., her home.

Mr. and Mrs. Price Alexander of Des
Moines. lowa, are in the city visiting
their daughter, Mrs. Jack Buford.
They will remain several weeks.

Miss Pinkie Porter of St. Louis ar-

rived in the city Monday and is the
guest of her cousin, Mrs. Lula Bates
of 723 East Twenty-sixth avenue.

Keep off the date Thursday, Octo-
ber 22. Grand musicale to be given by

Reeky Mountain Lodge No. 2320.

Charles Tyler and wife of Omaha ar-
rived in the city last week to remain
indefinitely for the benefit of Mr. Ty-
ler’s health.

Horn to Mr. and Mrs. Emmett Black-
well of 2847 Glenarm place, on Au-
gust 21, a fine seven-pound boy. Moth-
er and son are doing well.

Edward Clark and wife have re-
turned from Colorado Springs, where
they have been for the past three
months.

Mrs. Letha Bird, after spending sev-
eral weeks in the city as the guest of
her sister, Mrs. L. C. Connell, left the
city today for Independence, Mo., her
present residence.

The baby of Mr. and Mrs. Jason Al-
len cf 429 Twenty-fourth street who
died September Bth, was buried Sep-

tember 9th in Riverside.

Mrs. Lewis and daughter, Miss Beat-
rice, have returned after a pleasant
visit spent in California. Oregon,

Washington and Utah.

Mrs. J. M. McDonald passed through

the city Thursday from Colorado
Springs en route to St. Louis. While
in the city she was the guest of her
slater, Mrs. S. A. Johnson.

Miss Helen Counsellor of Omaha,

who visited Denver several years ago

as guest of Mrs. W. B. Townsend, was
married last week to William Daven-
port, a very promising young man.

Mr. Thomas Banks, who is employed

at one of the Sholtz drug stores has

been on the sick list for two or three
weeks. At the present writing he is

somewhat improved.

Tlie Colored Women’s Republican

Club will hold a meeting next Tues-
day evening at the residence of Mrs.
Ida DePriest, 251 G Lafayette street.
Mrs. Ida DePriest, president, and Mrs.

Mable Fallings, secretary.

Mrs. Robert Russ will spend ten
days in Victor, where Mr. Russ is man-

ager of the Elks’ Club. Miss Francis

will be the bouse guest of Mrs. A. Fro-
raan until her return to the city.

Oscar Smith and Miss Addali Miller

were wedded Wednesday evening at
the bride’s home in the presence of
a few friends. The winsome bride is
a recent arrival from Weeping Water,
Neb.; the groom is a native son.

The “City of Chicago,’’ which
burned last week near Chicago last
Thursday, but no lives were lost.
Among the many passengers was Mrs.
Lillie Fisher, formerly of this city, but

now of Indianapolis.

Jess I. Hansen, the manufacturing

watchmaker and jeweler, has removed

from 404 to 428 Sixteenth street,

where he desires to see all of his for-

mer customers and new friends who

wish first-class work done at reason-
able rates.

Messrs. Clarence Holmes, Geo. Con-

tee and P. E. Spratlin left the city

Wednesday for Boston, Mass., to at-

tend the seventeenth B. M. C. of the

Grand United Order of Odd Fellows,

which meets in the City of “Baked

Beans.’’

Mrs. E. D. Fountain left Tuesday

for Olenwood Springs for her health.

Mrs. Goldie West left the city Mon-

day for Chicago and other eastern

points, after spending several weeks

in the city as guest of Mrs. Chapman,

her sifftcr.

Rev. Mrs. P. M. Maxfield arrived in
the city this week from Rock Springs,
Wyo., en route to the A. M. E. confer-
ence, which convenes Wednesday,
September 16th at Colorado Springs.
Whilst here she is the guest of Mr.
and Mrs. L. C. Connell.

Mrs. Helen Thompson, who died
September 4, the daughter of Mrs.
Lucy Alberty. Funeral services were

held at the Douglass Undertaking
Company parlor, Tuesday, the Bth,

inst., Rev. Itevnolds officiating. Re-
mains were laid to rest in 'Riverside.

Mrs. E. M Barns and Mr. A. A. Mor-
rison. sister and brother of J. W. Mor-
rison of 2843 Welton street, left
Thursday, Sept. 10th, for their home
in Hot Springs, Ark., stopping in
Kansas City, Memphis and Chat-
tanooga.

News reached this city from Pueblo
of the death of Mr. D. D. Taylor, dep-
uty grand master of U. B. F. & S. M.
T. of the Colorado jurisdiction, and a
prominent. K. of P. in this state.

E. V. Cammel, grand master of the
U. B. F., attended the funeral Thurs-
day at 3 p. m.

James Mason, employed at the Sev-
enteenth street branch of the Scholtz
Drug Company, stole a march on his
friends June 30 by marrying Miss Mil-
dred Fisher, the handsome and petite
daughter of Mr. and Mrs. Joseph Fish-
er. The newlyweds went to Kansas
City on a brief wedding tour, and on

their return to the city went to house-
keeping.

Dr. W. P. T. Jones, ex-pastor of Zion
and founder of Central Baptist church,
who died in St. Louis, August 31st; re-
mains were shipped to the Douglass
Undertaking Co., accompanied by his
widow, Mrs. Alice Jones. Funeral Avas

held at Central Baptist church Sun-
day. A large crowd of friends attend-
ed. Remains were laid to rest in Riv-
erside.

Miss Maud Adams and Miss Ailenc
Campbell entertained in honor of Mrs.
James Abernathy of Kansas City, Mo.,

at cards Thursday evening. The home
of Miss Campbell was resplendent in
white and green decorations. An elab-
orate three-course luncheon was
served. Mrs. Eaton was the winner
of the first prize; Miss Ruth George

the bobby.

Mrs. Vaughan entertained with an
automobile party to Golden, in honor
of Professor Whitfield of Boston,

Mass. The party was unique, because,

all the young men were strangers.

Those present Avere the Misses Scott,

Hall, Campbell, Adams and Hardy;

Messrs. Mllburne, Gilmore, Carey,

Richardson and Jackson. Mrs. Henry
Boyer of Salt Lake City chaperoned

the party.

We are pleased to learn of the suc-
cess of our old esteemed friend, Geo.
Sample, with his medicated sulphur

and vapor baths. From talk around
town from our citizens who have tried
them and realize their virtue from the
batli and massage, has led me to be-
lieve. as Sample says, a long-felt,

want. We wish him great success in
his new enterprise, in relieving suffer-
ing humanity.

Mrs. Laura Hunter Mackey, a for-
mer resident of this city, died at San
Diego, Cal., last Wednesday. Mrs.
Mackey was the wife of James Mack-
ey, a former business man of Denver,

but now of Pueblo. At her bedside
Avero her three married daughters.

Mrs. Mackey is survived by her hus-
band, seven children, a mother, Avho
lives in Lexington, Mo., besides sev-
eral brothers and sisters. The States-
man extends sympathy to the bereaved
family.

Mrs. R. Oliver of 2G03 South Penn,

and Mrs. R. Russ of 2G12 South Logan

avenue entertained at a seven-course

dinner in honor of Mr. and Mrs. Alex-
andria of Des Moines, lowa. Mrs.
Moss of Topeka, Kan.; Mrs. Ruth
Webb and Mrs. N. Dobbins of Birm-
ingham, Ala.; Mrs. Charles Montgom-

ery, Mrs. W. Dean, Mrs. John Moss,
Mrs. Linzy, Mr. and Mrs. Buford, Will-
iam Linzy and Truman Russ. The
house was beautifully decorated with a

profusion of carnations. After a pleas-

ant evening and many thanks to the
hostess, each returned to the city.

¦ •,*;

Little Miss Geraldine Sparaldo

celebrated her fourth birthday last
Saturday, Sept. 5, at the home of her
aunts, the Misses Fielding, at 2843
Welton. Those who attended the

party were Muriel Hamlet, Bernice
and Dorothy Wilson, Bernice Clay and
Alice Fowler, Louise Black, Ruley
Hicks, James Price, William Fowler,
Oliver Symour, Ilobert Ervin and Paul
Hoslah Hicks. The children played
games until refreshments, consisting
of ice cream, cake and candy, were
served, after Avliich the little guests

departed in high spirits..

A SHOWER.

One of the most delightful informal
affairs of the week Avas that given
Thursday evening by Mr. and Mrs. F.
C. Payne at their home. The inspira-

tion Avas Miss Katherine C. De Neal,

who leaves for California on the 14th
to become the bride of Mr. Ralph John-
son. The rooms Averc artistically dec-
orated in green with summer floAvers.
The many miscellaneous gifts attested
the popularity of the bride-to-be.

Denver, Colo., July 12, 1914.
To tlie Officers and Members of Queen

of the West Temple No. 1, S. M. T.,
of Denver;
The undersigned statement I hereby

acknowledge as facts in the case of

the final report of the account be-
tAveen our Sister \ estona Mason and
Queen of the West Temple No. 1, S.
M. T.

According to the records as shown,
by the minutes of the Temple, the re-
port of the auditing committee and
the receipt from the court. I, Florence
Walton, do acknowledge that I Avas
unintentionally in error and wrongful-

ly accused Sister Vestena Mason of a
shorrage of S3O in lier settlement.

1 sincerely trust that the Temple
and Sister Mason Avill forgive me for
the above stated error, and at this
time apologize to both the Temple and
the sister. Yours in J. M. & T.,

(Signed) FLORENCE WALTON.
EVA CAMMEL,

Witness.
I do hereby acknoAvledge and affirm I

that the above document was signed
by all the parties whose names appear
hereon in my presence, and are to me
knoAvn to be the parties in fact.

E. V. CAMMEL.
Grand Master.

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

FOR SALE—10-room frame, 8 down-
stairs and 2 up, 2 lots, screened
porches, shade, summer house; home
arranged for tAvo families; not mod-
ern. Price, $1,500; SSOO cash, balance
to suit buyer. Property clear. Call
at 119 Josephine or Phone York 5268.

REAL ESTATE BARGAINS.

For Sale. —Fine ranch of 40 acres,
located in tlie Rocky Ford district,
under ditch adjoining Senator Swinks
ranch. Land all around this selling for
SIOO and $l5O per acre. Make offer.
Telephone Main 3433. S. A. Bondur-
ant, 6 E. 11th avenue.

RAILROAD PORTERS CLUB.

Gentlemen, we wish to announce
that on the 18th day of September,

the Railroad Porter’s Club, 1728%
Wazee street, will have a barber shop

in connection, to accommodate our
many patrons and I guess we need not
tell you about the cafe. The chef w ill
look after that part of it. Don’t for-
get to call.

After conducting a rooming house
very successfully at 2443 Lawrence
street, for many years, S. Brown has
moved to 2226 l/2 Larimer street and
opened up the Brown Palace, which is
up-to-date and modern in every re-
spect, 20 rooms beautifully furnished.

THE DE LUXE.

Furnished apartments. Two and
three rooms, w’ith hot and cold w'a-

ter in each kitchen. Also front room,
single, electric lights and gas. Mod-
ern throughout. Rates very reason-
able, 2352-2358 Odgen street, corner
Tw’enty-fourth avenue. Phone York
G7C7. Mrs. R. M. Blakev.

Brickler’s New Barber Shop is lo-
cated at 2208 Larimer street. Shave,
10. Hair cut, 25c; children, 15c.

Explanation Enough.
Passenger—“ That last station w’as

my destination, sah. Why. sah, didn’t
you stop tliar?’’ Conductor —“We
don’t stop there any more. The en-
gineer is mad at the station agent. ’’

—Sacred Heart Review.

Lest We Forget.
Now’ and then a horse has to run

aw’ay, upset a wagon and break some-
body’s bones, just byway or remind-
ing us that vehicle accidents did not
begin with the introduction of the au-
tomobile.

“A Thing Apart.”
Yes. “Love is to a man a thing

apart,” and woman had better be rec-
onciled to the idea. If it were not so,
how could he be the alert business
success, the ample provider for the
home, that he is? Yet woman expects
all this of him. Remember, we can-

not eat our cake and have it. too.
The man who was always a lover
would be a business failure.—Kansas
City Star.

13 CENT8 A DAY BUY8 A PIANO.
WITH MUSIC LESSONS FREE. PI-
ANOS FROM $88 UP. COLUMBINE
MUSIC CO., 920-924 13th STREET,
CHARLES BUILDING

Only Way to Play Safe.
Rich Girl—“What advice can you

give me? I’m so afraid the men (are

only for my money.” Miss Cayenne—-

“My dear, don’t marry any man to

whom you would not trust your whole
fortune, and then —don’t trust him
with it.”—Livingstone Lance.

Convenient.
Estate Agent (exhibiting property

to prospective tenants) —And then tills
house is so conveniently located. Not
the slightest need of equipping It with
expensive clocks to tell the time — a
train passes every live minutes on the
railroad not 30 feet away.

HANDY TABLE FOR KITCHEN

Having Everything Handy 1: * the*
Cook Saves Many Steps in the

Course of a Day.

First off If there are no shelves
above the kitchen table she has some
built, also a lower shelf on the tabic*
itself. There she stands all mixing
bowls for bread and cake; the rolling

pin and board stand on the table shelf
also. On the shelves above the table
are all necessary provisions for the
preparation of meals. There are jar*

of flour, rice, sqgars, spices; there are
bottles of olive oil, vinegar, etc., for
salads.

Then, hanging from little hooks
screwed into the edge of these upper
shelves are all the instruments of
preparation which will not fit into the
table drawer. There are can opener,
corkscrew, potato masher and many
others.

One well-known housewife invented
an excellent device to save work’. Ev-
ery cook knows how many dishes are
dirtied in paring potatoes, fruits and
vegetables. This woman had a nice,
new’, clean refuse pail put on the
lower shelf of her kitchen table and
directly above it she had a circle of
wood cut out of the upper shelf, so
that it opened right down into the top
of the pail.—Exchange.

PROPER WAY TO MAKE SOUP

Preparation Worthy of More Attention

Than Usually Is Given to This
Part of the Menu.

To get the most out of a soup bone
It should be fractured every inch et
its length. The soup should never
stop cooking from the time it is put
on the stove until it is done, although
It should at no time boll furiously.

Once the soup is started cooking no
w’ater should be added, as this spoils
the flavor.

The soup bone should be put into
cold water, and no salt should be
added until the soup is done, as the
salt stops the flow of the juicee.

The soup should cook from five to

seven hours at least.
All the spices used in a soup should

be put in whole—Lhat is, whole black
and white peppers, cloves, bay leaves,
garlic, etc.

One quart of water should be al-
lowed for every pound of meat and
bone, to begin w’ith. This is a rule
of the creoles, but they make rich
soup. If weaker soup is to be made,
or if vegetables as well as meat are

used In the stock, the amount of water
can be increased.

ADDS TO FLAVOR OF STEAK

For Those Fond of Rich Dishes This •

Mixture Is One That May Be
Recommended.

Take a fillet steak, cut IT4 inches
thick. An hour before cooking, place
in the following mixture, turning it

two or three times: Four tablespoon-
fuls of mushroom catchup, two tea-
spoonfuls of brown sugar, one tea-
spoonful of chopped parsley, one-quar-
ter of a teaspoonful of pepper, one-hair
a teaspoonful of salt and four table-
spoonfuls of brown sugar.

After it has lain in this mixture for
an hour take it out, drain and dredge

It w’ith flour. Broil it or cook in a hot.
skillet with a large piece of butter for
fifteen minutes, covering the skillet
to keep in the steam. Remove the
steak; add the vinegar mixture to the
fat in the pan, boil :it up and pour
around the steak.

This is delicious served with potato
chips.

Ham Croquettes.

Brow’n one tablespoonful of butter
In a saucepan: when well-colored add
two tablespoonfuls of flour and brown
again. Then add one cupful of beef
stock and stir until thick and smooth.
Season to taste with salt and pepper,
add ten drops of onion juice and one
tablespoonful of mushroom catchup,
one cupful of boiled rice ami one cup-

ful of finely chopped ham. Mix an*)

set away until cold. Then shape hit*
croquettes, dip into slightly beaten
egg, roll ih dried bread crumbs and
fry in smoking hot fat. Serve with
tomato or any good brown sauce.

Euclid Salad.

Six cooked beets, one Noufchatel
cheese, one pimento, one olive, pap-

rika, salt capers and mayounaisc. Sr
lect nice bright red beets, not to*-

large; scoop out the centers and till
With the cheese mixed with the plmen

to cut In small pieces, olives chopped
fine, adding seasonings and enough

mayonnaise to make smooth and

creamy; put a caper on top. place on

a lettuce leaf with a spoon of mayon

naise beside the beet. Garnish with
tiny balls of beets rolled In very finely
chopped parsley. Serve very cold.

Good Hand Cleanser.

Kerosene will clean your hands
better than anything else after black
Inga range or stove. Pour a little
In the water, wash your hands In ii.

then wash them In tepid water, and

Anally with plenty of soap and a

stiff nail brush In hot waer. Finish
up by rubbing the hands with lemon
Juice, rosewater, or glycerine and w*
ter.

To Remove Shine on Cloth.
Take one ounce of lump ammonia

and half an ounce of white castllo
soap; put both in a jug and pour over
them one pint of hot water until both
are dissolved. Then sponge the cloth
with a sponge dipped in the abov*
preparation, which should be slightly
warm.

The “Denver Special $3.50

i
Shoe for Women’ Always

N ° More

%PO.D\J No Less
We announce the Fall display of
our new styles in the “Denver
Special $3.50 Shoe for Women’’

18 entirely new models for this season
and 20 staple which are always in stock.
WE DESCRIBE THE EIGHTEEN NEW MODELS
MODEL 292—Patent colt, stage last, cloth quar-

ters, plain toe, kidney heels.
MODEL 210—Patent kid, all cloth quarters, spool

heel, turn soles, for dress.
MODEL 276—Patent colt, cloth quarters, welt

soles, Spanish Louis heels.
MODEL 286 —Patent colt, cloth quarters, neAV con-

cave heels, light welt soles.
MODEL 296 —Patent colt, Venetian cloth top,

spool heels, welt soles.
MODEL 298—Patent colt, cloth top, circular

boxed, Cuban heels, welt soles.
MODEL 295—Patent colt, mat kid top, Cuban

heels, Avelt soles.
MODEL 297 —Patent kid, button, plain toe, Cuban

heels, light welt soles.
MODEL 281 —Patent kid, button, plain toe, Span-

ish Louis heels, welt soles.
MODEL 549 —Gun metal calf, MODEL 553—Du1l calf vamp

button, street boot, Cuban i Avith vesting top, plain toe,
heels, heavy welt soles. I Cuban heels, welt soles.

MODEL 554 —Dull calf, cloth MODEL 542—Du1l calf, all cloth
top, button, concave heels, quarters, new spool heel, light
welt soles. | welt soles.

MODEL 557—Du1l kid, cloth quarter, concave heels, welt soles.
MODEL 407—Fine vici kid, cloth top, button, hand-turn soles. Con-

cave heels.
MODEL 496—Fine kid, lace, plain toe, made on combination last, loav

heels, welt soles.
MODEL 492—Vici kid, button, dull top, low heels, welt sole.
MODEL 497 —Kid skin, made on combination last, loav heels, welt soles.

FIVE DOLLAR STYLE FOR $3.50.
NOTE.—The quality of the “DENVER SPECIAL” is kept at high

mark notwithstanding the price of leather has advanced. We intend
! to give as good values as heretofore, though our margin of profit is

necessarily smaller.

ALL STAR

VAUDEVILLE
SHOW

EVERY ACT A HEADLINER
Greatest Galaxy of Stars Ever on One Bill.

THE ROAD SHOW THAT THE ORFHEUM TRIED TO GET

LOOK THEM OVER.

Program.
I—The Piano "Phiends”

Joe Redman, Fred Clark, Ollie Banks, C. Jackson,
2—Mile. Jennie Hicks

The Rocky Mountain Nightingale.
3—C. B. Duncan

Cello Soloist from New York City; Greatest Col-
ored Cellist in America.

4—The Peerless Trio
Holly, Jackson, Wolfskill.

i s—The Famous McDaniel Sisters
Denver's Favorite Entertainers.

6—The Queen City Quartette
Gaines, Wade, Sanders, Berry.

CURTAIN RISES AT 8:30 O’CLOCK, SHARP. BE THERE.

DANCING AFTER PROGRAM. MORRISON'S ORCHESTRA

Friday, September 18th. Fern
Hall, Five Points

ADMISSION 35c
Directors of Five Points Amusement Company: E. R. Page,

Jean Carter, J. Carrie, Jr.; W. A. Wade, Manager.

Phone Champa 20? r Day or Night

CAMMEL & HUDSON
UNDERTAKERS

A FIRST-CLASS MORTUARY ESTABLISHMENT. AMBU-
LANCE SERVICE. FIRST AID TO THE BEREAVED IN

THE TIME OF DEATH OF THE LOVED ONES.
PKICES TO SUIT THE TIMES. POLITE SERVICE TO ALL

LADY ASSISTANT

PARLORS 2807 WELTON ST. DENVER, COLO.


