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Tested Recipes by Keokuk Women 
Graham Bread. 

2 cups flour. 
cups graham flour. 

1 tablespoon salt. 
2 tablespoons sugar. 
Lump of lard size of an egg. 
1 cup of yeast sponge. 
Mix to a stiff dough and let it rise. 
Form into two loaves and let it rise 

again before baking. 
MRS. A. W. HULSON. 

" Quick Coffee Cake. 
1 cup of sugar. 
2 eggs. h ^ 
M cup of butter. 
1 pint of sweet milk. 
Cream the sugar and butter and add 

to it the eggs and milk. Add enough 
flour to make a batter the consistency 
of cake batter. Add to the flour 3 
teaspoonsful of baking powder. Put in
to a small one layer cake pan and 
sprinkle melted butter, sugar and 
cinnamon on top. Bake in a moderate 
oven for % hour. To be eaten hot. 

MRS. J. A. SCROGGS. 

Salad Dressing. 
Yolks of four eggs. Beat thoroughly. 

Add 1 heaping teaspoonfnl of ground 
mustard, % teaspoonful of salt, a 
pinch of red pepper, 1 teaspoonful of 
butter, 1 teaspoonful of sugar, % cup 
of vinegar. Cook all together slowly, 
In double boiler, stirring constantly, 
until it thickens thoroughly. If cooked 
too fast or too long, it will curdle. 
While warm press through a wire 
sieve. Then add two tablespoonsful of 
olive oil beating it in slowly with a sil
ver fork. Let stand (by Ice is best) 
till very cold, then add % pint oi 
cream, whipped stiff. 

MINNIE BEARDSLEY NEWCOMB. 

f J ^ 
2£y Rusk. r *v 

£ \ 1 cup sugar. 
% cup of butter and lard. ' 
2 eggs. Cream these together, not 

beating whites of eggs separately. 
1 teaspoonful of salt 
I large pint of milk. 
Scald the milk and let it cool. 
% cake of dry yeast (Soak yeast In 

cupful of luke warm water.) 
Flour to make a soft sponge and let 

all rise over night Add more flour in 
the morning but do not mix too stiff. 
Let it rise again before making into 
small oblong rolls. 
, MINNIE BEARDSLFY NEWCOMB. 

Three Layer Cocoanut Cake. 
2 cups of sugar. 

% cup of butter. 
% cup of milk. 
8% cups of flour. A 

3 teaspoons baking powder, ifgt 
Whites of 8 eggs. 
Cream butter, sugar and milk, 

the unbeaten whites of the eggs and 
the flour and beat thoroughly. Add 
baking powder just before baking. 

Filling—Grate one large or two 
small cocoanuts and spread on a plat
ter to dry. Sprinkle % cup of powder
ed sugar over it and let stand two 
or three hours. Boil together two cups 

§»;Sof sugar and one of water, until It 
Informs a soft ball when dropped into 
fyi cold water. Beat the whites of two 
jlA eggs to a stiff froth and pour into 

them the hot syrup stirring nil the 
time. When cool add to it a part of 

| the cocoanut. Spread between the lay-
j ers and on top of the cake. Sprinki9 
the top with the remainder of the 
cocoanut 

MRS. JOHN N. HUESTON. : -

Angel Food Cake. 
The whites of 10 eggs. 
1 cup sifted flour. 
1% cup sifted sugar. 
1 even teaspoonful cream of tartar. 
Sift the flour three times before 

measuring. Beat the eggs until partly 
stiff, add cream of tartar and then 
beat until very stiff. Add Bugar aw 
flour. Bake in an unbuttered pan in a 
moderate oven for fifty minutes. 

MRS. JOHN N. HUESTON. 

Devil's Food Cake., 
2 eggs. 
Vi cup butter. 
1 cup of brown sugar. 
% cup of sweet milk. 
2 level cups flour. • 
1 level tablespoon soda, moistened 

in hot water. Mix as for cake and add 
to it the following mixture. 

1 cup grated chocolate. 
% cup of sweet milk. 
% cup of brown sugar. 
Yolk of one egg. 
Cook until the consistency of cream, 

add 1 tabiespoonful of vanilla and 
when cool mix with the cake batter. 
Bake toytwo layers. 

MRS# a ALLING< 

lllt|®8is 
J Clam Chowder. 

One half pound can of clams. 
% lbs. salt pork. 
Chop together and season with salt 

and pepper. Boil for two hours in 
four quarts of water. Add 6 smiil 
potatoes cut into squares and two 
onions chopped fine. Boil until the 
.potatoes are tender. Just before serv
ing add % pint of milk. 

MRS. JOHN H. COLE. 

For One Glass of Eggrog. 
Separate the white and yolk of one 

egg. To the beaten yolk add 2 table-
spoonsful sugar, two tablespoonsful of 
whiskey-; a pinch of salt, and a pinch 
of nutmeg and a cup of milk or cream. 
Mix thoroughly, then add the beaten 
white of the egg. A tabiespoonful of 
ice cream may be added just before 
serving. 

MRS. JOHN N. HUESTON. 

Shrimp Salad. 
1 large size can of shrimps. ' 
2 green peppers. 
2 bunches of celery. 
Wash the shrimps and bread them 

in halves. Cut the peppers into strips 
and cut the celery into small pieces. 
Mix well and cover with uncooked 
mayonnaise. Serve on lettuce leaves. 
5".;., " ". MRS. D. A. COLLIER. 

1 Spiced Rolls for Luncheon. ' 
After bread dough has risen once 

take a piece large enough for a small 
loaf and roll It to an inch in thick
ness. Brush the top with melted but
ter and cover thick with cinnamon ar.d 
fine white sugar. Roll as for jfllly cake 
then cut it in an incli and lay in a pan 
as biscuits, let them rise and bake 
twenty minutes. 

MRS. CHARLES HAYNER. 

n 
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French Nuget. 
2% pints of sugar dissolved hi s. 

cup and a half of cold water, add 1 
pint of glucose and boil until it will 
snap when dropped in cold water. In 
another kettle put a pint of sugar dis
solved in 1 cup cold water, boil slowly 
until It will thread when dropped from 
a spoon. Pour this syrup over the 
whites of six eggs beaten to a stiff 
froth. Stir constantly with a silver 
fork or a wire spoon. When smooth 
add to the first mixture of sugar and 
glucose. Beat until stiff, flavor with 
a half teaspoonful vanilla, 2 cups of 
nut meats anad a few candled cher
ries. Pour into a mould and when 
cold it can be cut in slices. 

MRS. C. E. ALLING. 

Cream Chicken.J 

1 cold boiled chicken cut Into small 
pieces, 2 sweet breads boiled and cut 
into small pieces, 1 pint cream, 1 pint 
of milk, yolks of 2 eggs, 3 tablespoons
ful flour, % lb. of butter. Rub together 
until smooth the flour and butter, add 
the beaten yolks of the eggs and stir 
into the hot milk. Add the cream and 
cook like custard until it thickens, 
stirring frequently. Salt to taste. Pour 
the dresing while hot over the chick
en and sweet breads. Put into a but
tered pan, grate bread crumbs over 
the. top and brown in the oven. 

MRS. JOHN D. RUBIIXMS. 

;'-;i Baked Ham. 
Lay a good sized ham in twice as 

much cold water as will cover it. 
When it begins to boll, set the kettle 
back on the range gnd let it boU 
steadily with a low fire. The old way 
of cooking hams was to soak them be
fore hand in cold water, allowing one 
hour for each pound and the same 
time for boiling them. A two year old 
ham takes much longer. About two 
hours before it is done, pour into the 
kettle a pint of wine, light sour wine 
or sherry, or one tumbler of good ap-
plecider. When boiled, skin it glaze 
the top with beaten egg and bread 
crumbs and bake in a slow oven 1% 
hours. If it is to be used for slicing 
cold, the ham can be taken from the 
boiling water and plunged into Ice 
water, which will harden and whiten 
the fat 

MRS. A. W. KILBOURNB. 

Baked Salmon. * 
1 tabiespoonful of butter. 
Vt onion cut fine. 

K 2 tablespoonsful of flour. 
~f~ Put the butter into a frying pan 
when hot add the onion, let it fry un
til light brown, then add the flour and 
a half a cup of water and let it cook 
until it is smooth and the consistency 
of thick cream, stirring all the time. 
Soak % loaf of bread, which has been 
previously dried in the oven, and roll
ed, in a half a cup of water and add 
it to the above mixture. Season with 
salt, pepper, celery seed and % tea
spoonful dry mustard mixed with 2 
tablespoonsful of vinegar. Cook all for 
two minutes, stirring until it is well 
blended. Remove from the fire and 
add 2 well beaten eggs and one can of 
salmon from which the bones and skin 

A Wish for All Women 
* 

Grant that we' may look forward 
and not back. 

Give us memories for only the good 
and let the evil die. 

In the days of darkness and despair 
may we not cry out but face the worlu 
bravely. 

Link to our Ideals of womanly 
sweetness and truth, the strength to 
make them real. 

May we be kind to otner women; 
to those who have failed and fallen 
grant us the special grace of sym
pathy. 

May we judge men not toy trivial 
standards but by the -broader vision 
which shall give Just due to their un
tiring efforts, their courage, their 
silent acceptance of the hard facts or 
life. 

Help us to mother all lonely chil
dren. ' If any wo love have hurt us, 
help us to love them still. 

Give to us some work to which we 
may go- gladly in the morning, and 
from which we may reat when the 
shadows of the evening fall. 

And then when we have been gives 
these thingB which shall put us right 
with ourselves and with our fellow 
men, grant to each of us one moment 
of vivid ecstasy, our little share of 
human happiness, and in the end a 
quiet heart" 

Keokuk Women and 
Equal Suffrage 

Collections of Historic Furniture 

(Continued on page 9.) 

Directory of Keokuk Women's Organizations 
Keokuk Chapter D. A. R. J Recording Secretary-

Regent—Mrs. Hazen I. Sawyer. j Sawyer, 

1 
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t 
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Vice Regent—Mrs. Clara I. Sheldon. 
Secretary—Mrs. John D. Rubidge. j 
Historian—Mrs. Theodore A. Craig.; 
Registrar—Miss Anna J. Gage. 
Treasurer—Mrs. A. C. Decker. 

Chapter U, P. E. O. 
President—Mrs. C. W. Chase. 
Vice President—Mrs. H. M. Ijourie. 
Recording Secretary—Mrs. C. W. 

Dickinson. 
Corresponding Secretary—Mrs. R. 

L. Reid. 
Treasurer—Miss Nettle Youuker. 
Chaplain—Mrs. Henry Strickler. 
Guard—Mrs. H. A. Knights. 
Journalist—Mrs. Jame« Young. 
Pianist—Mrs. W. J. Fulton. 

Euchre Club. 
President—Miss Clara Barnesconl. 

A 

Visiting Nurse Association. 

3-

4 
s ' 

%•$ * Officers— 
s&t ? President—Mrs. C. M. Rich, 
fen Vice President—Miss Nettle Youn 

\ ker-
Recording Secretary—Mrs. I. A. 

8Vf} Sawyer. 
Financial Secretary—Miss Agnes 

< Trimble. 
s«i:' Treasurer—Miss Elsie Buck. *~J" 
'rf •../ Directors— 
® Mrs. Emma Kilbourn-Wright 
J i' Mrs. C. D. Streeter. 
?/vf Mrs. Harry J. Reeves. 
•i •/.?••• Mrs. J. J. Ayres. 

Miss Francis Meigs. 
Mrs. Eugene S. Baker. 
Mrs. Robert M. Lapsley. h' 

:-v Ladle* of Charity. i 
President—Mrs. A. Weber. 

A Vice President—Mrs. A. McNamara. 
Second vice President—Mrs. Frank 

3. Ewers. 1 . * - jg 

Treasurer—Mrs. Joseph O'Brien. 

District Visitors St. Peter's Parish. 
Mrs. George D. Rand. 
Mrs. Charles Dickey. .*» 
Mrs. D. Crowley. _ 
Mrs. J. B. Walsh. , , 1 

Mrs. Henry Williams. • 
Mrs. Thomas Tigue. * 
Mrs. Margaret Farraher. T 

Mrs. Patrick Finnerty. •' •' 
Mrs. Patrick Gibbons. 
Mrs. Code. • , 
Mrs. James Cameron, Sr. • * 
Mrs. John Rovane, Sr. 
Mrs. Joseph Greaves. ' 
Mre. Joseph Moeller. 
Mrs. Andrew Hayes. 
Mrs. John Crotty. 
Mrs. Andrew Hickey. 
Mrs. 8amuel Ireland. 
Mrs. John J. Crlmmins, Sr 
Mrs. Patrick O'Rrien. 
Mrs. Julia Sheahan. , ? 

District Visitors St. Francis de 8ale* 
Parish. 

Miss Elizabeth Steele. 
Mrs. GeoTge Higglns. 
Mrs. James Breheny. 
Mrs. P. L. Welsh. 
Miss Anna Burk. * 
Mrs. Kate Kennedy. 
Mrs. Wm, Balbach. 
Mrs. James Cameron, Jr 
Miss Julia Whalen. 
Miss Anna Kennedy. 
Mrs. M. Kenney. —•*-

District Visitor. St. Mary'. Pari* 
Mrs. wm. H. Uelmbold ' 
Mrs. Albert NMullarkey 
Mre. Geo. Stahl. 
Mrs. P. D. Ketanedy 
Mr*. Chas. Schtenfe. 

A. i Mrs. Clement Ewers. 
Mrs. Nellie Wilson. 
Miss Madeline Showalttr . ' " 
Mrs. Theresa Winkler. 
Miss Mary M. Seibert. 
Mrs. E. L. Kruse. 
Mrs. Chas. Bonham. 
Mrs. Walter "Power*. 
Mrs. Margaret McDowell. 

PI 
SSI- Good Fellow* Association. -
Officers— 

President—Miss Francis Meigs. 
Vice President—Miss Mary Howell. 
Secretary—Mre. I. A. Sawyer. 
Treasurer—Mrs. Wm. Lowitx. v 

The Young Woman's Christian Asso
ciation. 

Officers— 
President—Mrs, C. D. fltreeter. 
Vice President—Mrs. T. R. Board 
Record Secretary — Mrs. Anna 

Steele Robison. 
Corresponding Secretary—Mrs. H. 

R. Miller. 
Treasurer—Mr*. G. M. Covetl. ; 

Directors— 
Mrs. Henry W. Hulskamp. 
Mn. Charles Pond. 
Mrs. R. L. Retd. / „ 
Mrs. Harry Reeves. 
Mrs. Jacob Schouten. * 
Miss Etta Ayres. 
Mrs. E. Layton. 
Mrs. E. C. Aldrich. 
Mr*. C. M. Teeters. ' 
Miss Maud Immegart J-
Miss Harriet Solomon." 
Mrs. C. M. Rich. i at 

Wednesday Reading Club. 
Officers— 

President—Miss Cora Parsons. * ; 

(Continued on page 9.) 

When Mrs. Pankhurst returned to 
England after her visii to ihio coun
try some one asked her why the 
American women as a class are not 
so zealous for suffrage as are the Eng
lish women. She replied "Why should 
they, they are the bosses already." 

The statement is true in a way and 
therein lies the essential difference in 
the problem in America and In Eng
land. In America the men are willing 
that women shall have what they 
•wish. In England the men are will
ing that the women shall have what 
the men want them to have. In Eng
land it is a case of the wishes of the 
men, in America it Is the wishes of 
the women. 

In judging the women In Engl anff 
and their movements, we should re
member that for nearly a century the 
women asked in a calm, dignified way 
for equal suffrage and they came to 
believe that they would as well talk 
to the sea as to the men In parlia
ment, for to all intents and purposes 
they spoke to deaf ears. If you re
call history you will remember that 
all social reforms in England have 
come by riot and bloodshed. Then, 
too, we must remember that no news
paper story Is so sure of a front page 
space as a story of the English mili
tant suffragists. A Chicago woman 
was recently In England and told 
friends in this city that in almost or 
quite every instance the stories were 
greatly exaggerated before they 
reached America. Before we say that 
there is no justice and no logic In 
the action of the English women we 
ought to give them a hearing remem
bering that they are dealing with 
English men and not American men 
and Chat there Is a vast difference. 
No one doubts but that the English 
suffragists have done much harm to 
the cause in America, since the con
ditions are so different in the two 
countries. It is unthinkable that 
American women should even resort 
to even the mildest form of militancy, 
since they have no need to resort to 
such measures. 

If an equal suffrage clttb were 
started in Keokuk it would have a 
long roll of members. While they are 
not the sort who would wish to walk 
on Main street carrying banners, still 
they could stand on their feet and 
very logically defend the cause. The 
recent victory in Illinois Is going to 
make it easier to gain the passage of 
an equal suffrage hill In Iowa. Some 
day, and thai day Is not very far dis
tant, when the women in all the states 
will have equal suffrage, 'because it 
is right,- and just and democratic. Onr 
government stands for these three 
principles. 

Comparatively few people in Keo
kuk realize that there Is in this city 
a remarkable collection of furniture 
of the Colonial period. Mrs. W. G. 
Blood, who lives at 214 Fulton Ter
race, was the last of five generations 
to leave the old home at Brownsville, 
Pa. Her home is furnished almost 
entirely with this rare and beautiful 
furniture, the legacy of these genera
tions. The home from which the fur
niture came was a two story brick 
house, built in colonial style with a 
long porch across the back upstairs and* 
down. The lower porch had a stone 
floor Just as the porch at Mt. Vernon 
has. A hall ran the length of the 
house up stairs and down, with a 
door at both ends of the hall. There 
was an open fire place In every room, 
with stone hearths. To clean them 
with sand and keep them white was 
a task tor any housewife. The cus
tom which prevails In some sections 
of the east of keeping a home in 
the family through generations ap
peals very strongly to the average 
heart From such a home came this 
furniture, beautifully preserved al
most without mar or blemish. From 
Michael Sowers, Mrs. Blood's revolu
tionary ancestor, dating back five gen
erations, came some of the rarest 
pieces, among them a desk of curly 
walnut inlaid, very quaint in form with 
numerous compartments, and with 
three large drawers below the leaf 
of the desk. An inlaid cherry moon 
table, BO named because of its shape, 
is a table rarely seen. These tables 
come in pairs and when put together 
form a dining table. There were five 
pairs of these tables in this Pennsyl
vania home. A high-boy in walnut, 
big enough to hold all the linen of 
an average household, having four 
great big drawers and seven smaller 
ones. The House of Seven Gables in 
Salem, Msbb., has a high-boy exactly 
like this one. Belonging to the revo
lutionary period are three ladder-back 
chairs with rush bottoms which have 
never been replaced. Five genera
tions have used the chairs and the 
seats are still in excellent condition. 

Perhaps the handsomest piece be
longing to this period is the real 
mahogany four poster pine apple bed. 
It is hand carved and is so named 
because of the heavy fruit carving on 
the head. A large mahogany bureau 
with a mirror matches the four post
er. At that time it was unusual to 
have the mirror attached to the 
bureau. There are four Windsor 
chairs and a number of quaint little 
tables, one a diamond shaped table 
with a top which tilts, another walnut 
table has a top which both tilts and 
revolves and a third table fits in a 
corner and has a shelf below the size 
and Bhape of the top. There are six 
quaint old colonial mirrors with gilt 
frames and mirror glass. Two have 
pictures at the top and one is a triple 
mirror. Colonial homes had mirrors 
in almost every room. A shaving 
glass on a box-like frame with a 
drawer in it would delight a little 
girl of any generation for a doll 
bureau. Colonial men kept their raz
ors in these tiny cases. It is interest
ing to note from the printed lines be
low a steel engraving of George 

Washing Dish**. 
The following poem is for the pe

rusal of the women who wash dishes 
and to those we need offer no apology 
tor the rather strong language it con
tains: 
"Whether early, whether late,: 
There is one thing women hate. 
There is one thing they all do against 

their wishes. 
There is nothing 'neath the skies, 
They so mortally despise 
As to wash the darned old dirty 

dishes. 
They can cook and play the host. 
Fry potatoes, fix a roast, 
Make a pudding, apple pie and cake 

delicious, 
But they rave around like sinners, 
When they all get done their dinners 
And go out to wash the darned old 

dirty dishes." 

—Read the Daily Gate City, 10 cents 
pdr week. 

Washington, that shortly after the 
revolutionary war subscriptions were 
taken to build the Washington monu
ment which was not completed until 
decades after that. In return for each 
$5 contribution this steel engraving 
of Washington was given. 

Of the next period, four generations 
back Mrs. Blood has many beautiful 
pieces. The nine foot mahogany clock 
which for four generations stood on 
the landing of the stairs in that old 
home. She has an enormous mahogany 
sideboard with three compartments. 
The moulding is hand-carved with oak 
leaves and acorns and has glass knobs. 
There are eight rush bottom dining 
room chairs painted with gold bands 
and fruit on the back, very unlike 
any chairs of modern times, in the 
parlor is a long mahogany davenport 
upholstered in haircloth, with em
bossed haircloth on the back. In the 
Abraham Lincoln home in Springfield 
there Is a davenport exactly like this 
one, which has several unusual fea
tures, causing one to wonder if they 
were not made by the same cabinet 
maker. There was no machine made 
furniture In those days. Matching 
this davenport are six mahogany 
chairs upholstered in haircloth. There 
are three black walnut chests of 
drawers with quaint knobs of glass 
or wood. Two wooden chairs of un
usual shape and carving are painted 
colonial yellow with black and gold 
bands. 

From this old home at Brownsville 
came also rare and unusual pieces of 
silver: candle sticks, and snuffers, 
and sugar tongs and spoons. One 
spoon is of coin sliver and is an odd 
size between a teaspoon and a coffee-
spoon. Catalogues of antiques list 
thiB spoon as being very rare. In the 
collection are five generations of solid 
sliver tablespoons. Mrs. Blood has a 
rare collection of old china. In it is a 
five piece tea set of silver-luster which 
is china silvered over. They were 
made in silver moulds at Sheffield in 
the Queen Ann fluted design. In colon
ial times they were not able to make 
silver tea sets fast enough to supply 

' the demand and this silver luster was 
used as a substitute. 

In the pink Staffordshire ware Mrs. 
Blood has plates and a turkey platter. 
She has an Enoch wood plate with the 
famous shell border, a blue plate which 
is very rare and eagerly sought hy 
collectors. A war of 1812 china pitch
er and numerous other rare and beau
tiful pieces are found in this collec
tion. Hanging on the dining room 
wall are three brass skimmers or 
ladles with bowlB almost as large as 
a saucer. The handles are riveted on. 
They were made in the last half of 
the eighteenth century. 

There Is a walnut corner cupboard 
of the kind so seldom seen in the 
west, and brass fire irons which 
would cause any collector's heart to 
burn with, envy. Many old books 
were brought from the library of that 
old Pennsylvania home, among them 
a first edition of Marshall's Life of 
Washington in five volumes, 1804; 
an early edition of Franklin's auto
biography and half a dozen of "Peter 
Parley's" early American school 

books, geographies and histories 
^ On the wall hangs a sampler beais 
ing testimony that In "1830 M»r. 
Rebecca Miller, aged seven" WB0 

diligent little girl. On the door i8 ! 
brass plate with a knocker, bearing 
the -name Israel Miller, and a8 y2 
close the door behind you and tuT 
ing look at the door plate you realli. 
that it, was very fitting that y0« 
should have asked entrance to thin 
house by sounding a knocker one hrm 
dred years old. n" 

Two Historic Chair*. 
Miss Anne B. Davis, among aany 

valuable old-time possessions, 0»ni 
two Windsor chairs which belonged 
to the mother of Stonewall Jackson. 
They were given to Mrs. Elizabeth 
Britton who was Miss Davis' great-
great-grandmother. The Jacksons and 
the Brittons were neighbors in 
Clarksburg, West "Virginia, and when 
in 1830 the Jackson family moved 
away from the village, they gave 
Mrs. Elizabeth Britton a davenport 
and six Windsor chairs, which 
came by inheritance to the late Judge 
C. F. Davis, and are still treasured 
by the family. 

A History of the Keo' 
kuk Monument 

The following extract taken from 
one of the remarkable histories com
piled by the late Judge C. F. Davis, 
telling of the burial of the bones of 
Chief Keokuk and the contents of the 
box deposited in the corner stone. 
None of these things will be disturb
ed when the pedestal is reduced to 
receive the "bronze statue. Steel ft 
Fletcher constructed the foundation, 
which cost $141. John and Benjamin 
Bawden constructed the shaft above 
the foundation at a cost of $589.50. 
The three marble slabs were purchas
ed from Colonel H. B. Blood at a cost 
of $80.00. The fourth marble slab, 
the one facing the river, was the or
iginal one brought from Franklin 
county, Kansas, whence Chief Keo
kuk's bones were brought. The bones 
are encased in a copper box ona 
cubic foot in size, made and donated 
by Wm. Horne & Son, and encased 
in a black walnut case made and do
nated by Chas. Shearer. 

The following articles were deposit
ed in the box: 

History of removal of remains from 
Ottawa, Kansas, to Keokuk, Iowa, In 
manuscript, written by Dr. J. M. 
Shaffer. 

Photographs of Keokuk, his son, 
Moses, and his grandson, John K., and 
group taken here July 4, 1883. 

Stone axe, arrow head and red 
stone pipe, copy of city directory, 1876. 

Confederate $10 bilK \ 
$2.00 town of Bentonsport scrip. 
$1.00 city of Keokuk scrip, 
25c U. S. postal currency. 
Copy of proceedings first and sec

ond tri state old settlers' meeting, 
bound. 

Copy of daily "Iowa State Register," 
July 29, 1886. 

(Continued on page 9.) 

Foulkes & Sons 
WALL PAPER STORE 

# ^ ( 

Paper Hanging and Painting 

Fourth and Blondeau Sts. 

KEOKUK, IOWA 

We Make a Specially of Interior Decorating Wall 

Paper, Pictures and Frames 

Mi 
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