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My MYRTLE MILES 
Miss Estelle Bethea’s ‘marriage to Mr. 

Hillman Tannehill Hale of Pensacola, 
Fla was celebrated yesterday morning 
in the presence of a chosen coterie of 

friends at the home of the bride’s pa- 

rents, Mr. and Mrs. Sumter Bethea, on 

Highland avenue. 

The fresh beauty of the autumn morn- 

ing was reflected in the surroundings at 

the altar, where the two young people 
stood to receive the vows. Here, as in the 
other apartments of the handsome resi- 

dence. tall palms and ferns made a leafy 
background, the green of which only ac- 

centuated the snowy purity of the Easter 

lilies which filled white standards. A pro- 
lusion of white chrysanthemums in the 

other room heightened their beauty. 
Mrs. Bethea welcomed the Wedding 

guests wearing a small black charmeuse 

reception toilette. Her sister, Mrs. B. W. 

Toole, and her niece Mrs. W. C. Dow- 

dell, both of Talladega, were also mod- 
ishly gowned, and added a gracious wel- 
come. 

The bride had a small ^wedding party, 
hut several of her intimate fiyends were 

asked to be assistant hostesses, and in 
the several apartments added to the 

brightness of the occasion. They were 

Miss Cundell Baldwin, Miss Lydia Eustis, 
Miss Agnes Bethea, Miss Haywood Mol- 

ton, Miss Maybeth Beddow, Miss Mary 
Ellen Perkins, Miss Ellen Norton and 
Miss Helen McAdory. 

The little ribbon bearers who formed an 

aisle from stairway to living room, and 
were a quartette of lovely little peo- 

ple in white costumes, Miss Rebecca 

Berry, Miss Katherine Kilgore, Miss Eliz- 

abeth Bethea and Master Hubert Serugg, 
Jr. 

Miss Bessie Bethea was her sister's 
maid of honor. She was very pretty in 
a white crepe gown becomingly draped, 
and carried an arm cluster of gold-tinted 
specimen chrysanthemums. 

Miss Bethea, who was given in mar- 

riage by her father, was attired for/rav- 
eling in a blue brocade gown of clever 
design with which she wdre a small 
chapeau. Her flowers were bride roses 
and lilies of the valley. Just before the 
entrance of the bridal party Miss Leto 
Will Goldsmith, accompanied by Mr. John 
Caiman, violinist, and Miss Nina Nichol- 
son at the piano, sang “Because.” An 
orchestra played softly during the vows, 
which were pronounced by the Rev. Dr. 
II. M. Edmonds, pastor of the South 
Highlands Presbyterian church. Mr. Hale 
.nd his brother, Mr. Allie Hale, of this 

city, awaited at the altar. 
A buffet breakfast was served after 

the ceremony, and Mr. and Mrs. Haje de- 

parted for a wedding journey to points 
in the north. At its conclusion they will 
reside in Pensacola, where Mr. Hale holds 
a responsible position with the First Na- 
tional bank and is popular socially. His 
bride’s departure to make her home in 
another city is a matter of deep concern 

to her many friends. She is a native of 

Birmingham and has drawn many peo- 
ple close to her by her lovable disposi- 
tion and unfailing good cheer. 

RECIPROCITY DAY * 
TO BE INTERESTING 

Of unusual interest is the approach of 
the annual reciprocity and education day 
of the federated clubs, promising as it 
does a thorough consideration of co-edu- 
cation at the State university. 

The address will be presented by Prof. 
J. .1. Doster of the university, with sup- 

plementary talks by Mrs. Charles lien- 

HUSBAND TRIED 
MANY MEDICINES 
Did Everything Possible for 

Suffering Wife. Neighbor 
Conies to Rescue With 

Excellent Advice 

Clay, Ark—Mrs. Sam ltlce, of this 

town, says: “For ten or twelve years, I 

suffered dreadfully with cramping, 
dumb chills and fever and was sickly 

all the time. 1 simply suffered terribly. 

After I was married, my husband 

would stand over me and cry, and say I 

wish 'I knew what to do for you.’ He 

was always getting some kind of medi- 

cine for me, but it never helped. 

One of my neighbors advised him to 

get me a bottle of Cardul the woman's 

tonic, which he did. and after 1 had 

taken the first bottle. I was relieved of 

pain and so much soreness, caused from 

cramping. My husband said for me to 

continue taking it. so X did, and now, 

thanks to Cardul, I am in perfect health. 

I used to have a yellow complexion, 
but since taking Cardul I can truthfully 

.yy that I have a beautiful complexion, 

and look like a girl of 18. 

I hope that all unhealthy women will 

at least try Cardul.” 

If you suffer from any of the num- 

erous Ills so common to women, try 

Cardui. It haB helped so many thousands 

of other women, that It's unreasonable 

to think it will not help you. 

Begin taking Cardul today. Tour 

druggist sells It. 

N. B.—Write toi Cadies' Advisory 
Dept., Chattanooga Medicine Co., Chat- 
tanooga. Tenn., for Special I oat ruction*, 
and 64-page book, "Home Treatment foi l 
Women,” sent in plain wrapper, on re- 
quest. i 

l 

derson of Troy, president of the State 
Federation of Clubs; Mies Willie M. Alien, 
Prof. James E. Thomas of the university 
and Dr. J. H. Phillips. 

MR. ROY KNIGHTS 
CARDS ARE RECEIVED 
The inarraige of Mr. Hoy Woodson 

Knight of tills city and Miss Anne 
Richardson of Tacoma, Wash., took 
place in New York city on Tuesday. 
Cards were received Ui Birmingham 
among the friends of the young people 
bearing this announcement: 

Mr. and, Jjfrs. Charles Richardson have 
the honor of announcing to the 
marriage of their daughter Anne to Mr. 
Roy Woodson Knight on Tuesday, Oc- 
tober 7, 1913, at the Church of the 
Holy Communion in the city of New 
York. 

An enclosure states that: 
Mr. and Mrs. Roy Woodson Knight 

will be at home after December 1 nt 
927 Twenty-eighth street, south, Bir- 
mingham, Ala. 

Mr. Knight is one of the most prom- 
inent of the younger Birmingham busi- 
ness men. He is a member of all the 
clubs and has been ever since coming 
to this city four or five years ago a 

general favorite socially. His bride will 
be delightfully welcomed. She is re- 

called as the guest of both Miss Joy 
Xomlinson and Mrs. Matt Murphy, with 
whom her visits were occasions of 
pleasure among the circle of whom 
these attractive young women are a 

part. Her father lias been one of the 
prominent men of Washington state 
for a number of years. 

MRS. HOUSTON DAVIS 
TO GIVE A TEA 
Mrs. George Houston Davis and Mrs. 

Earle Drennen will entertain at tea 
Tuesday afternoon at 4 o'clock in com- 

pliment to Miss Emma Mitchell, Mrs. 
Harden .Fitts and Miss Fletcher Mc- 
Carty. 

CARDS RECEIVED TO 
GEORGE TABB WEDDING 

Cards have been received here by 
friends of Mr. Joseph Woodruff George 
of this city and Miss Mary Clifton Tabb 
of Louisville, who is remembered as a 

'lovely visiting girl, which states that 
Mr. and Mrs. Charles Stoven Tabb re- 

quest the honor of your presence at the 
marriage of their daughter. Mary Clif- 
ton, to Mr. Joseph Woodruff George, on 
the evening of Thursday, October 30, 1913, 
at 9 o’clock at the Second Presbyterian 
church, Louisville, Ky. Church cards are 
enclosed. • 

MISS WARD AN 
HONOREE IN MOBILE 

A dance at which several Birmingham 
girls and Mobile girls who sometimes 
visit here were among the guests oc- 

curred Tuesday night in Mobile. An ex- 

change notes that Miss Margaret Horn, 
one of this season’s debutantes, enter- 
tained last evening with a danoe given 
in honor of her two visitors, Miss Louise 

I Cowan of Moss Point and Miss Ella 
Lewis Ward of Birmingham. Among 

j those whom Miss Horn Invited to meet 
the two guests of honor were: Misses Lu- 
cile Rich, Celia Webb, Ella Parker^ 
Rlaeksher. Marie Clifton, Anna, Etta and 
Leila McMillan, Josephine Chamberlain. 
Margaret Taylor, Jewel Davis of Vieksn, 
burg, Miss.; Jessie May Perkins of Bir- 
mingham, Ruth Lott, Marguerite Wefel, 
Helen Terrill. Agnes Fowlkes, Ruth 
Burke, Evelyn McGlockin, Annie Carroll 
Hoffman, lmogene Little, Mary Frazer, 
Lucy Leatherbury, Susie Taylor, Gcr.e 
Tradis of Chicago, Annie Lou E. Rae- 
fleld, Sadie Shields. Varina Gould, Eli.se 
Hall. 

MISS JONES ENTERTAINS 
FOR MISS ALICE LYONS 

Miss Florrie Jones will give a linen 
shower this afternoon in compliment to 
Miss Alice Lyons. 

GERBIACHT-O’NEAL 
WEDDING TAKES PLACE 

Miss Nora O’Neal and Mr. Frederick 
Gerbiacht of Ames, la., were united in 
marriage Wednesday morning at 5:30 
o’clock at St. Paul’s church, the Rev. 
Father Turner officiating. They were at- 
tended only by a maid of honor and best 
man, Miss Ruth Murray being with Miss 
O’Neal as maid and like the bridefi ap- 
O’Neal as maid and like the bride, ap- 
and black picture hat. 

Mr. and Mrs. Gerbiacht loft ofl the 
morning train for Chicago where they 
will spend some time before going to 
Ames, Ja., to make their home. Mr. Ger- 
biaoht is a successful ..business man of 
that place. His bride, as Miss O’Neal, 
has made her home 1n Birmingahm only 
a short time, but has a number -of friends 
here. 

ANNOUNCEMENTS 
The Culture club will meet this morning 

at 10 o'clock with Mrs. John Sidney 
White instead of with Mrs. Clifford 
Adams, as stated in the calendar. 

* * * 

The Edgewood club will meet with Mrs. 
Neal Wallace this afternoon. 

* * * 

Mrs. Elwyn Ballard will be hostess to 
the Amaranth club this afternoon. 

SOCIETY BRIEFS 
Mrs. William Edwards Fort left this 

week for Baltimore and New York to 
spend several weeks. In Baltimore she 
will be the guest of Mrs. B. Howell Gris- 
well on Park avenue, and latter will visit 
Mrs. Vernon Clark in New York. 

Mrs. H. Y. Caldwell of Nashville is the 
guest of Mrs. W. S. Brown at her home on 
Highland avenue. 

* * i" 
Miss Alma. MaUett of Qrrvllle will spend 

the week end with her cousin, Mrs. Beall, 
1218 South Twentieth street. 

• * * 

Miss Marion Childers received first prize 
at the recent state exposition in Mont- 
gomery for the best work in original free 
hand drawing. 

* * # 

Mrs. C. L*ehman of Greenville Is visiting’ 
Mrs. Zell Gaston on Avalon street. 

0 * * • 

Mrs. Sproull of Anniston Is now the 
guest of Mrs. Frank Nelson, Jr., for a 
few days. 

* * * 

Mr. and Mrs. M.%V. Bell, whose mar- 

riage occcurred Wednesday in Montgom- 
ery, are spending a few days In Birming- 
ham before going to Atlanta. They will 
make their home in Rainer. 

• * • 

Mrs. Willard Sullivan left yesterday for 
Atlanta, where she will spend several 
days with Mr. and Mrs. George. Harring- 
ton before returning to her home in Rich- 
mond. Mrs. Sullivan has been the guest 
of Mrs. T. O. Smith and Miss Ella Hub- 
bert at their home on Graymont Heights 
for the past two weeks. 

• * * 

Mrs. Padline Rice has returned home 
after an extended visit to Mrs. Saks in 
Anniston. ^ 

• « * 

Mr?. Jop Saks. who lias been visiting 
Mrs. Abe Rich, has returned to Annis- 
ton. 

COTTON OPENS FAST 
AROUND HANCEVILLE 
Ilanceville, October 9.—(Special.)—This 

week has been especially fine for cotton 
pickers. Plenty of sunshine and no rain. 
If this weather keeps up for another week 
all the cotton will be opened. The crop 
this season will be a little short. 

The pipes for the waterworks have fin- 
ally arrived, and HunceXllle will soon 
have a modern system of waterworks^ 

C^uite a npmbfer of Hyneeville people will j 
attend the State Fair and the Gipsy Smith 
revivaWn Birmingham. 

Ij HELPING HAND HINTS FOR THE HOME |i 
»r MARION MAR LAND 

Pickled Peaches 
Peel firm white peaches, weigh them, 

and to every pound of the fruit allow 
one-half pound sugar. Place this and 
the frifit in'alternate layers in a pre- 

serving. kettle and bring slowly to a 

boil. Allow one pint vinegar to every 
six pounds peaches; add to them one 

tablespoon each of ground mace, cin- 

namon, and tying each up In a bit of 
thin muslin. Put the spices in the vine- 
gar, pour on the poaches and boil five 
minutes; then take. out fruit, spread it 
on a fiat dish, boil syrup fifteen min- 
utes or until thick, put fruit in glass 
jars, pour in boiling syrup, and seal.— 

j Request of Mrs. C. G. 

Canned String Beans 
Cut string beans in inch lengths, 

wash and put into kettle, well covered 
with water; boil until almost done, fill 
your jars nearly full of bdhns, then 
pour in the boiling water in which they 
were cooked. To each quart jar put one 

level teaspoon salicylic acid and seal 
jars tight. Put away in a cool, dark 
place. .When you wish to use beans 
wash in cold water and cook until ten- 
der as you would fresh beans.—Kind- 
ness of Mrs. F. M. 

Preserved Green Grapes 
“Can you Si.™ me some reeipes for 

preserving grapes? Also please advise 
me if green Concord grapes (unripe, 
you know) may be used. I am afraid 
many of the bunches on the vines will 
not ripen. M. M. M.“ 

Ripe grapes are preserved as are 

plums, cherries and the like small 
fruits. I subjoin a recipe for unripe 
preserved green grapes: Cut each grape 
in. half, removing the seeds and saving 
the juice. Weigh the seeded fruit and 
allow pound for pound of sugar. Put: 
all into k preserving kettle and bring 
slow’ly to a boil. C?ook until thick and 

clear; pour boiling hot into scalded 

jars and seal. This is a delicious con- 

serve and it may he made of unripe 
grapes of any kind. 

Tested and Favored 
“You invite contributions of tested 

and favorite recipes. Will you accept 
my humble offering? A dish we are all 
fond of and for xwhich I use veal, 
chicken, or ham is as follows: Two 
cups of cold chicken (veal or ham); 
cut into small pieces ‘one onion, two 
tomatoes, one green pepper, two raw 

potatoes; slice onion in two table- 
spoons of hot bacon fat and brown; 
add tomatoes and cook three or four 
minutes; then add pepper and chicken. 
If not moist enough to boil up add one 

cup of stock or hot water. When this 
is heated through or boiling add pota- 
toes which have been sliced -thin and 

cook 10 minutes. Take up just before 
the potatoes begin to soften, add a 

dash of paprika, and serve. It is good— 
try It. MRS. K. S. C.” 

Thank you, we will, and think of yon 
as we eat it. You know what we want 
to make the housewife’s day useful 
and interesting and have done your 
part. 

Boiled Ham as a Specialty 
“I am about to start a small delica- 

tessen store and I want to make boiled 
ham my specialty. Will you please send 
me a reliable recipe—not just plain 
boiled hamfl but one that calls for 
spices and where the ham is finished by 
baking it, hams weighing about 2u 
pounds. I should like a recipe that, by 
following it, eve4*y one that I cook will 
be just like the rest. JENNIE P.” 

Boil a ham in the usual way. 10 
minutes to the pound. At the end of 
that time drain off the water and cover 

with fresh hot water into which put a 
stick of cinnamon and two small red 
peppers with a dozen cloves. Cook now 

eight minutes to tl>e pound longer and 
“leave it for a full hour In the liquor in 
which it was boiled. Take It out and 
leave until it is perfectly cold. Skin 
then and trim away the rusty portions 
on the outer side. Brush the upper 
thickly with white of egg and sift 
over it fine crumbs an inch deep. Pepper 
lightly and set in the oven until the 
crust is lightly browned. Let it get 
cold and decorate with cloves stuck into 
the surface in ornamental shapes. It 
is nicer if the surface be washed with 
onion juice before applying the white 

fj egg. It imparts a dellete flavor (what I 
the French would call a “suspicion”) 
of onion .to it. Of course, to have each 
ham as good as its predecessors there 
must be no guesswork about cooking 
it. Follow the recipe each time as if 
you had never tried it before. 

Soiled White Buckskin 
“I have some white buckskin shoes. 

I spilled a lot of sour cream on them 
and I feel I can’t get it off. I have not 
tried anything yet but will wait an 
answer from you. I inclose a good re- 

cipe for cream puffs: One cup hot wa- 
ter, scant cup of butter. When boiling 
stir in one cup flour. Stir until smooth; 
when cold put in three eggs not beaten. | 
Bake in well greased gem tins In a I 
moderate oven. Fill with whipped | 
cream. ETHEL M 

Sponge the fchoes with chloroform 
applied with a clean cloth. Dry them in 
an airy window, but not .where the 
sunshine is strong, as it may warp the j buckskin. 

Recipe for Grape Butter 
“I was greatly surprised to read In 

your Corner that/you had never heard 
of grape butter. I have tested the in- 
closed and recommend it. To each 
pound of grapes allow three-fourths of 
a pound of sugar. Wash the grapes, 
put into a preserving kettle, cover, 
bring to a boll, and cook until .ijoft. 
Hub through a colander to remove 
stone and skins (a tedious task), re- 
turn joiice and pulp to the fire, add 

sugar, arul boll until thick. May I ask 
if you can tell me what the Confederate 
flag looked llk-e? My boy wants to 
know. MRS. C. B. R.” 

I am never ashamed to say “I do ntJt 
know” when I am honestly ignorant. 
Hence I learn fmuch that would ijq* 
otherwise be put before me. I am also 
thankful for every new acquaisitfon. 
Your grape butter may be new ami 
pleasing to other readers as to myself, j 
We have not lived this day in vain. 
The Confederate flag had the blue field j 
and stars in the corner as in the United 
States flag, and the fed and white in 
the rest of the banner, with this dif- 
ference: Instead of •‘stripes" there were 

broad bars, three in number. Hence It 
was greeted as "the stars and bars.' 
Three other flags were adopted during 
the civil war by the Confederacy. The 
best known of these was “the battle 
flag." thus described by a southern 
writer: "It was strictly a square flag. 
The St. Andrew’s cross in blue, with 
13 stars, crossed a field of red diag-* 
onally. This is the veterans’ flag, hav- 
ing been carried byMhem In every bat- 
tle after Manassas." 

How to Make Hot Tamales 
“Some time ago 1 cut from the Cor- 

ner a recipe for hot tamales and I have 
lost it. A friend who is going to try 
and earn a small income by selling 
them would like to have it. Will some 

one tell me how they are made? I will 
watch for an answer. 

"MABEL McC” 
Boil a fowl tender; strip the meat 

from the bones and chop fine. Mince and 
mix together half a pound of seeded 
raisins and a half, cup of stoned olives 
with one young red pepper chopped 
small. Stir all these Ingredients to a 

paste with two cups of Indian meal. 
Wet with scalding water, season with 
onion juice, salt, and a teaspoon of 
sugar. Add more boiling water until it 
is soft enough to be stirred easily with 
a spoon. Cook for 20 minutes, stirring 
and beating constantly. Add then six 
hard boiled eggs minced fine. Have 
ready the soft inner husks of green 
corn; lay upon two as much of the 
paste as they will hold and lap over 
when the husks are folded about the 
paste. Tie each roll with strips of the 
green husks. When all are enveloped 
and tied drop into boiling salted water 
and cook one hour. Serve in the husks 
and hot. 

Spiced Apple Butter 
"1 wish to give you my recipe for 

apple butter: In the afternoon T quar- 
ter and cut out the bad spots, then 
cook until soft in enough water to cover 
well. Leave till morning, then press 
through a colander. 1 use for 10 quarts 
of strained apples four cups of sugar, 
two heaping teaspoons of cinnamon 
and cloves, one level teaspoon each of 
allspice ancfe ginger, and one whole 
grated nutmeg. Boil over a slow fire 
until it is brown and smooth, stirring 
with a wooden spoon. 

"MRS. H.iJ. E“ 
Spiced apple butter is as essentially 

a novelty as grape butter. Both are 
welcome. 

I BANKERS ADVISE CLIENTS TO FIGHT SHY 
OF ALL RAILROAD STOCK INVESTMENTS 

HOLLAND CITES REASON AND 
COMMENTS ON PROBABLE EF- 

FECT-RAILROADS’ REVENUE 
DECREASING ANNUALLY FOR 

PAST FEW YEARS 
-- 

lly HOLLAND. 
New• York, October —(Special.)—While 

the topic of pre-eminent interest to the' 
representatives of the American bankers 

who have during the present week been 

lidding their annual meeting at Boston 
was the currency bill now before Con- 
gress, yet another topic was undoubtedly 
informally discussed, for it relates to a 

matter concerning which American bank- 
ers have had much to say to one another 

in the past year. That American busi- 

ness energy and skill will bo sufficient 

to bring about speedy readjustment of 

business to the new tariff Is the prac- 

tically unanimous opinion of bankers in 

this city and in other largo cities. That 
American bankers will accommodate 
themselves as far as possible to what- 
ever new banking and currency system 
Congress sees .tit to adopt is also ad- 

mitted. But there is one factor in our 

general condition which occasions no lit- 
tle concern and which may prove to be 

(he great disturbing and paralyzing In- 
fluence in American business life. 

This factor is the general railroad sit- 
uation. Bankers have been, for some 

time, talking about this among them- 
selves. and with some anxiety. That rail- 
way managers should say In public that 
unless there be some change In the atti- 
tude of legislators and the interstate com- 

merce commission toward the American 
railroads very serious complications will 

WHO'KNOWS 
HOW?, 

A man may vote at 21* 
and he president at 35, yet 
we have never elected a 

president younger than 42, ! 

because We know the val- 
no of experience. 

Experience is the one 

indispensable factor of 
success in everything. The 
experienced newspaper 
editor knows best how to 
produce a great newspa- 
per. The experienced dec- 
orator knows best how to 
evolve and execute a cor- 
rect decorative scheme. 

That is why the W. D. 
Colby Decorating Com- 
pany do the finest decora- 
tive work in the south. 

With a record of nearly a 
quarter of a century of unin- 
terrupted pracliee we are today 
foremost because we are known 
to possess an accurate knowl- 
edge of every phase of this pro- 
fession. 

We are not an experiment hut 
a tried and successful firm. 

We Know How 

W. D. COLBY 
DECORATING CO. 

1922 Third Avenue 

rise within a few years is a statement 
which- is usually explained by the asser- 
tion that railway managers are talking 
for effect. Bankers, however, do not 
talk in this way for effect, for they only 
discuss the matter among themselves. 
They have bgen for some time discussing I 
the situation as it actually exists. It is 
of such character that no banker feels j justified in advising customers or clients 
to invest at present in the stocks of j 
American railroad companies. If there 
could be testimony taken showing the ex- 
tent to which this advice has been given 
that testimony would demonstrate that 
the great majority of reputable and re* 
sponsible bankers not only in New York, 
but elsewhere in the country, are advis- 
ing their friends not to invest in railroad 
stocks. 

They do approve of investments in good 
railroad bonds, but they say that until 
there be a change in the attitude of the 
•interstate commerce commission and of 
legislators toward the American railroads 
they cannot in fqJrness advise their cus- 
tomers to buy railroad stocks. 

• What the Keason Is 
The reason for this anxiety on the part 

of bankers with respect to the railroad 
situation is to be found in the unques- 
tioned accuracy of the figures recently 
compiled which show the relation of tho 
gross income of American railroads to 
the net revenue. These figures demon- 
strate that there is increasing discrep- 
ancy between the total or gross revenue 
gained by the railroads and the part 
which remains after deducting the cost 
of maintaining and operating the rail- 
ways. Bankers say that this cannot go 
on for any considerable length of time 
without imperilling the credit of the rail- 
roads. They do not like to say so, but 
the thought is in their minds that sta- 
tistics of this kind may point to inevit- 
able bankruptcy by and by. The official 
figures show that in the year 1911 the net 
corporate income for American railroads 
—that is to say, the income available for 
improvements, dividends and surplus—was 
20 per cent less than the like income in 
the yefer 1910. although the operating reve- 
nue was somewhat larger. In the year 
1912 the gross revenue from operation was 
2 per-cent larger than In 1910, but the net 
income was 15 per cent less than the 
similar income of 1910. 

In other words, the records now in the 
possession of the interstale commerce 
commission show that there has been a 

steady decrease in net income instead of 
increase, tyid that, too, in three years of 
the,greatest volume of transportation the 
railroads of the United Staffs have ever 

had. 
Tho Railway Business 'association, 

whose name is somewhat misleading, is 
made up of several hundred of the loading 
firms and corporations in the United 
States, whose business is ohletly manu- 

facturing equipment needed by the rail- 
roads qf the country. No one whose vo- 

cation i? the operation and management 
of railroads is a member of this associa- 
tion. The aggregate of employes who re- 

c< ive wages or salaries from members of 
this” association is several hundred thou- 
sand. ?,1any millions of capital are repre- 
sented. This association has seen fit to 
report j I'biicly that if in the three years 
of th» greatest volume of transportation 
which the railway companies of the Unite 1 
States have ever known, and which yield- 
ed the largest gross*revenue from opera- 
tion, there is actual loss of net income 
such as the figures for these years dis- 

close, then “to what verge of bank- 
ruptcy will the American railroads be 

brought should there be lean years of 
business when three great yours chow re- 

sults of this kind?” 

What the Effect Is 
It is the possible effect of this situation 

with which American bankers and finan- 
cier.! are chiefly concerned. They have 
observed that new railroad building: has 
piacticfilly ceased in the United States. 
This is due to two causes—first, capital 
is af’aid tc make new commitments cf 
this kind, and second .the financiers of 
the United States do not feel justified 
in rttemptlng to find capital which is to 
be employed in the construction of r.ew 

raUi-nads. Yet there are immense areas 

of land ill tile United States very fe'ttlo, 
some of it especially adapted to cattle 

raising, seme to the production of grains, 
which lie idle because of la -k of trans- 
pot tation. The state of Tmtas should 
bo rob webbed with railroads. But no new 

capital is venturing railroad constitution 

lit 

there. Should any promoter having some 

capital of his own obtain n. charter for 
the construction of a new* railroad in 

parts of the country now’ sparsdv settled, 
and should then come to the financiers of 
’this country—or of Great Britahi hr tl at 
mutter—seeking ffesh capftal and equip- 
ment, he would speedily learn that there 
was w- fresh capital available for' that 
purpose. 

All that the bankers and men of finance 
now feel justified in doing In to attempt 
to find funds with which th-s railroads 
can meet pressing and imperative obliga- 
tions or refund their debts. The bankers 
sav that the railroads of the United States 
have practiced economy to Mien a point 
that there Is nothing left in the way of 
economics to do undess the railroads aie 
stripped. 

A Momentous Question 
In the world of finance the railroad sit- 

uation as it is today is looked upon as 
the most serious problem before the 
American people. Canada has no diffi- 
culty In securing funds, and in great 
amounts, for the stupendous railroad con- 
struction which the dominion has under- 
taken. TH*e United States has stopped 
railroad construction. legislation and In- 
terstate commerce commission may con- 
tinue to command the railroads of the 
United States engaged in interstate com- 
merce, as almost all of them are, but 
capital cannot be commanded bv da'.utory 
mandate or the ruling of the interstate 
commerce commission to make investment 
either in the construction of new' rail- 
ways or in tlie expansion of improve- 
ments which are necessary if the busin-sa 
of th<*United States continues to increase. 

The only way new capital cou'd be 
Drov’.dcd If present conditions continue 
is tnrough government aid and govern- 
ment aid means, ultimately, of course, 
government ownership. This question is 
regarded by men of finance as one of the 
most serious import at the present time. 

Heavy Docket in Chilton 
Mountain Creek, October 9.—(Special.) 

The largest court docket Chilton county 
has ever known was on the calendar w-hen 
Judge E. B. Deason opened court this 
week. The young judge, though, has kept 
the court in session until 12 o’clock al 
night in order to dean up th'ngs. 

• 

Members Admitted to Camp 
Mountain Creel?, October 9.—(Special.! 

A regular meeting of Camp 1711, United 
Confederate Veterans, w'as held and foui 
new members admitted. This being a 

quarterly meeting, reports from different 
permanent committees were submitted and 
adopted. All the reports showed thut the 
cafiip affairs were in good condition. 
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Baby's 
Things 
Go To 

1 Laundry 

You don’t want tc 
risk baby’s health 
by sending hex 

dainty clothes to a negro wash- 
erwoman. 

THE “TANGO TEA” TO BE 
INAUGURATED AT THE GOLD 

LION SATURDAY AFTERNOONS 
/ 

By DOLLY DALRYMPLE 

Kipling's Home .it Kottingdean 
It has become bromidie to speak of the 

advancement of women In any held of 

activity. 
We are no longer amazed to find "the 

female of tlie species" leading in various 

lines ajid taking part in any pursuit or 

profession from school teaching to en- 

gineering. 
There is nothing to surprise us now- 

adays to see women equaling men in art, 
science or business, and it is therefore 
nothing unusual when they take the in- 

itiative in introducing novelties in either 
social or business enterprises, as Mrs. K. 
G. Stevens is doing by adding to her at- 

tractive tea room an innovation In the 

form the "tango tea," which will have 

Its premiere on or about November 1, 
these weekly affairs occurring on Satur- 

day afternoons, and affording society the 

said Mrs. Stevens. "In Paris at the Cafa 
de Paris, and at the Jerdin de Paris, 
the affairs very delightful. These 
places, you understand, are regular tea 

rooms, just as the Gold Lion is here, and 
every afternoon there, during certain 
hours, the time is given over to what 
they call the ‘tango ten.’ I shall model 
my lens by these; however. I shall only 
have one afternoon—Saturdays—for the 
events. The tables are arranged along 
the sides of the tea room, lovely flowers 
and soft lights are used, and the daintiest 
of chinaware, while the middle of the 
room is cleared for dancing. A delicious 
brew of tea is served, with crullers, 
sandwiches, crumpets and ices, and an*, 

admission is charged, including dancing 
; and refreshments. It really affords a 

j delightful ending up of a day when the 
matinees are over, or shopping has been 

| finished, and 1 think Birmingham will like 
the idea immensely.” 

Church Yard at Rottingdean, Where Burne-Jones and W'illiam Black are 

Buried 
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opportunity of indulging in the latest Eu- 

ropean and New York fad, which is cre- 

ating such a furore. » 

Mrs. Stevens, with her cleverness and 

progressiveness, afways up to date in 

everything, which is verified in the pop- 

ularity of “The Gold Lion Tea Room" 
under her excellent management, lias 

come back from a trip abroad full of the 

latest ideas regarding the “tango tea," 
and Birmingham is to be one of the first 

cities of the south to enjoy it. 
Mrs. Stevens talks enchantingly of her 

few weeks stay on “the' other side" this 

summer, and In regard to the Inovation 
which she will introduce this season, she 
said among other things yesterday: 

“Everywhere in Europe—that is, except 
in the most out of the way and remote 
villages, dancing is the amusement of the 
hour. In Paris, Vienna. Berlin, every- 
where the craze is simply maddening, 
but it is of such a beautiful, refined order 
that the most conservative couldn't ob- 
ject.” 

“Tell me about the way the teas are 

arranged," I said. 
“They are very charming social events, 

"In New York, I understand, at all the 

large hostelries the ‘tango tea’ lias been 
Introduced," I ventured. 

"There’s a clever French woman who 
has planned the most atractive teas at the 
Astor, and the McAlpin also has a beau- 
tiful tea room. The prettiest place t 
saw, however, either at home or abroad, 
was the Prie Catalin in Paris. It is out 
In the Bois, and is one of tlie most fash- 
ionable resorts of the kind in Paris. The 
dancing is superb, often the most cele- 
brated dancers being engaged for an aft- 
ernoon. Whenever there arc celebrities 
here in the dancing line I shall try to 
have them give exhibitions here. This will 
be announced by posters which Miss Han- 
nah Elliott will do for me in her attrac- 
tive style, and which will fit In with the 
artistic ideas'I have in carrying out my 

plans," said she. 
"In the east dancing has become such 

a fad that it has made great inroads on 

all other forms of amusement," continued 
Mrs. Stevens, "even the theatres suffering 
from the big patronage given the tea 
rooms and the dance halls during the aft- 
ernoons and evenings. At the New York 
Roof Garden the most wonderful cabaret 

(Continued on Pnge Ten) 

Specials at Caheen’s 
For Today and Saturday Night 

Saturday being a holiday our store will he closed 
until 6 in the afternoon. Today we will have special 
attractions and at (i p. m. tom&rrow we will he waiting 
to serve you. 

A Sale of Plumes $1.98 
Fine, full feathered, 18-lncli 

Ostrich Plumes, in all the new 

two-color effects. These are 

genuine $5-00 values and the 

colorings are new and beauti- 
ful. Nifcv being shown in the 
window. On sale no 

today «pA»»/0 

A Sale of Shapes $1.98 
A sale of smart, stylish shapes, 

.made of plush, satin or velvet, 
In brown, black, gray and navy. 

The models are all new and 

chic anil are all worth around 

$4.00. On sale today QQ 
and tomorow after.fi 

An Attractive Assortment of Silks at 59c 
Thiyassorlment contains many now and desirable Silks, that usually 
sell at 75c, 80c and $]. There are fine Silk Mcssalines, Cheney 
Bros, genuine Showerproof Foulards, in stripes and figures, plain 
yard wide Taffetas in all colors, Pongees and other 

exceedingly good silks. Values to $'t.00 .. 

From the Men’s Wear Section 

Special values selected for those who will shop after supper «" 

Saturday night: 
E. & W. Shirts In fresh fall patterns and fabrics, at .-. 
Guaranteed 75c values Coat Shirts, new patterns, at. 
Men's pure thread Silk Socks, In all colors; 50c value_ 

Store Closed Saturday Until 6 O’Clock 

I_il 


