
Timely Hints for the Housewife 
NOTE.—The recipes and other In- 

formation contained in this col- 

umn are the results of extensive 

Investigations conducted by the 

I’nited States Department of Agri- 
culture The object of the inves- 

tigation and experiments was to 

ascertain the most economical 

methods of preparing meat dishes 

for family use In all cases the 

food value was the primary con- 

sideration ] 

Savory Rolls. 

Savory rolls 'n great variety are 

made out of chopped meat either 

with or without egg. The variety is 

secured by the flavoring material t 

used and by the sauces with which 

the bake I rolls arc served A f.-w 

rec ipes will he given below. While 

the definite directions are given it 

should be remembered tha' a few- 

general principles borne in mind 

make recipes unnecessary and make 
it possible to utilize whatever may 

happen to be on hand Appetizing 
rolls are made vvi’h beef and pork 
mixed The proportion varies from 

two parts of beef and one part of 

potk to two of pork and one of 

beef The rolls are always improved 
by laying thin slices of salt pork 
or bacon over them, which keep the 

surface moistened with fat during 
uir luaomiFi nr.-'v rm cn 

he scored on the edge, so that they 
will not curl up in cooking. The ne- 

cessity for salt pork is greater when 
the chop|>ed meat is chi- fly beef 
than wien it is largely pork or 

veal Bread crumbs or bread moist- 
ened in water can alwavs be added, 
as it helps to make the dish go 
farther. When onions, green pep- 
pers. or other vegetables are used, 
they should be cooked sufficiently 
in the length of time it takes to 

cook the meat. Sausage makes a 

good addition to the roll, but it is 

usually cheaper to use unseasoned 

pork meat with the addition of a 

little sage. 
Cannelon of Beef. 

This dish is prepared by making 
chopped beef into a roll and baking 
it wrapped in a buttered paper, a 

method designed to keep in the 
steam and so insure a moist tender 
dish. The paper must be removed 
before s.rving. The roll si mild be 
basted occasionally with butter and 
water or drippings and water In 

preparing the roll an egg may be 
added for each pound and a half of 

meat, and chopped parsley, onion 

juice, lemon peel, or finely chopped 
green peppers n.ake good seasoning 
A thickened gravy may be made 
from the drippings, the liquid used 
being either water or tomato juice. 

Strips of pork laid on the roll 

may be substituted for Bie buttered 

paper and hasting. 
Filipino Beef. 

One pound round beef. One-half 

pound of lean fresh pork, one small 
onion, one green pepper, one tea- 

spoonful of salt, one cup of soft 
stale bread crumbs, one egg. two 

cups of stewed tomatoes, two slices 
of bacon, two tablespoonfuls of but- 
ter, four tablespoonfuls of flour. 

Remove the seeds from the pep- 
per and put through the meat grind- 
er with the meats and the onion. Add 
crumbs, egg, and salt. Make into a 

roll, place in a shallow baking dish, 
pour the strained tomatoes around 
it. put the bacon on top. and hake 
40 minutes, basting with the to-1 
tnatoes. Thicken with the flour 
cooked in the butter. A little sea- 

soning such us a bit of bay leaf, 
a clove, and a small piece of onion 

improves the tomato sauce As 
the pepper and onion are not likely 
to be cooked as soon as the meat, 
it is well to fry them in a little | 
fat before adding to the other in- 

gredients. 
This dish will serve six or eight 

people. When the meat is 20 cents 
a pound and every other item is 
valued at usual town market prices, 
the dish costs about 50 cents. If the 
meat costs only 10 cents per pound 
and vegetables from the garden are 

used the initial cost of the dish will 
be small. S'nce no vegetables ex 

cept potatoes or rice need be served 
with this dish, it may be said to 

answer the purpose of both meat 

and vegetable. 
Mock Rabbit. 

One-half pound of round steak .and 
one pound of sausage; or one pound 
of round steak, and one-halfpound 
of sausage meat, three slices of 
bread moistened with water, one 

egg, one onion, one-half pound of 
salt pork, pepper and salt. 

Chop the meat. Chop the onion 
and cook (but do not brown) it in 
the fat tried out of a small portion 
of the pork. Add the bread and 
cook a few minutes. When this is 
cool, mix all the ingredients and 
form into a long round roll. The sur- 

face can easily be made smooth if 
the hand is wet with cold water. 
l>ay the remaining pork cut in thin 
slices on top and bake 40 minutes 
in a hot oven. 

Veal Loaf. 
Three pounds of veal, one pound 

of salt pork, six soda crackers rolled 
fine, three eggs well beaten, one- 

quarter teaspoonful of pepper, one- 

half teaspoonful of salt. 

Chop the meat mixed with the 
other ingredients, shape, and bake 
three hours, basting occasionally 
with pork fat. Uuse one-fourth cup 
of fat for this purpose. If the roll 
is pierced occasionally the fat will 
penetrate more effeeutally. Veal loaf 

mat also be cooked In bread pans 
Some persons cook the veal before 

chopping 

To Avoid Knots. 
The use of a knot Is to be avoid- 

ed In sew'ng and not to be tolerated 
In embroidery. 

The accomplished needlewoman 

rarely finds it necessary to start 

with a knot save in gathering or 

basting Sometimes a tiny one is 

slipped under a hem. but it will 
show on right side if material is 
sheer and makes an ugly lump in 

iron'ng. 
Two or three over and o\er stitch- 

es taken on wrong side of ma- 

terial is as secure as a knot and 
much more sightly. In embroidery 
there is no excuse for a knot. Two 
or three tiny stitches taken on out- 

line or 'n body of work where it is 
after warn covered will hold any 

stitches Knots only tend to an un- 

tidy wrong side, which no good em- 

broiderer will tolerate, and make 
the work rough in laundering 

A spot ialist w ho had success w ith 

treating falling hair has novel ideas 
on shampoos that are easily adopted 
by the girl who washes her own 

hat. 
Make a strong lather of soap sill 1 

by I'iiuing a cake of pure white 

soap in a pitcher that holds a 

couple of quarts of water, i’our a 

pint of boiling water over the soap 
and shake until a thick lather is 
formed, when the soap is removed. 

I.rt this mixture cool to blood 
heat, or so that it will not scald the 
skin, and pour a little tit a time over 

the scalp, rubbing it in with the tips 
of the lingers. 

A glass of hot water before break- 
fast is a cleanser and tonic for the 
whole systi m. For an oily, greasy 
skin squeeze half a lemon into the 
water, and drink without adding 
sugar. 

I Delicious Desserts | 
Spanish Orange Sponge. 

To a pint of orange juice, or half 

orange juice and half water, add 
half a box of gelatine which has 
been dissolved in a little water, 
sweeten the orange juice to taste 

and add the grated peel of one 

orange. Beal the whites of three 

eggs til! very stiff, and gradually 
beat them in with the orange juice: 
beat for about four or five minutes. 

Thoroughly chill a mold, line it with 
sections of the orange, and pour 
the sponge mixture gently in. Place 
on ice until serving time and then 
turn out on a dish and serve with 
a lemon custard sauce made from 
the yolks of the eggs. 

Banana Jelly with Fruit Compote. 
Make some lemon jelly with a 

pint of water, the juice of four 
lemons. four tablespoonfuls of su- 

gar and a half box of gelatin. Al- 
low the jelly to cool, and just as it 
is beginning to stiffen stir in two 

or three bananas, cut in small cubes. 
Pour into mold, previously chilled in 
cold water Place on the ice until 
firm, then turn out on an ice-cream 
platter and fill the center with a 

mixture ot fruits—oranges, straw- 
be'ries, grapes, cherries, etc., ac- 

cording to the season. Before using 
the fruit toss it in a sirup of sugar 
and water, flavored with liquor or 

lemon juice. The addition of a few 
maraschino cherries is an improve- 
ment. 

Macaroon Fancy. 
Select as many large macaroons 

as are required for a dish and some 

small lady's fingers or sponge cakes. 

Arrange four of the sponge cakes 
upright around each macaroon, stick- 
ing them to it and joining them 
with a small quantity of paste made 
by mixing one large tablespoonful 
of icing-sugar to a fairly stiff con- 

sistency with some beaten white of 

egg. As each little case is finished 
place it either in a warm place in 
the kitchen or in a slightly warm 

oven so that it may dry. The last 
thing before serving fill the cases 

with a strawberry mixture made as 

follows: Pass sufficient canned straw- 
berries through a fine sieve to give 
a quarter of a pint of pulp; heat half 
a gill of the sirup in which they 
were preserved and dissolve one 

half box of gelatin in it. then strain 
into the basin containing the straw- 

berry pulp and add a teaspoonful 
of maraschino. Have ready whip- 
ped half a pint of cream, sweeten 
it and color it a delicate pink and 
mix it gradually with the prepared 
strawberries; after filling the eases 

scatter some finely chopped nuts 
over the top. 

Pears a la Melba. 
Make a rich vanilla cream, mold 

in deep cups or individual molds, 
when quite firm turn out, cut off 
slices with a sharp knife, and on 

each slice place the half of a pre- 
served pear, surround with rasp- 
berry sirup. For the vanilla cream 

take half a pint of milk, half a pint 
of cream, the yolks of four eggs, 
four tatlespoonfuls of sugar, one 

tallespoonful of gelatin Make a 

custard with the milk, eggs and sug- 
ar; melt the gelatin in a little of the 
milk and add it to the remainder. 
Whip the cream and add it when the 
custard mixture has had time to 

ru-'.l. Four il into Cttoled small 
! molds and put away in a cool place, 
j or on ire. if available When firm 

proceed as above described and serve 

: very cold. 

Orange Meringue. 
This delicious dessert requires one 

pint of boiling water, one heaping 
tablespoonful of sugar, the Juice 
tablespoonfuls of sugagr. the Juice 
of two lemons, the whites of three 

eggs, and three oranges Wet the 
cornstarch with a little cold water 

and add it with the sugar to the 

pint of boiling water; boil for ten 
minutes, then add the lemon Juice. 
Feel the oranges. cut them in 
slices and lay them in a deep dish; 
pour hot sacce over them Make a 

meringue with the whites of the 

eggs and three tablespoonfuls of 

powdered sugar, spread this over 

the top and brown *n the oven or 

| by holding a hot lid over it for a 

j minute Garnish with orange, cu* 
in fancy shape, and serve very cold. 

Banana Trifle. 
This is a favorite dish in the 

West Indies. Place a layer of sponge 
lingers or rusks at the bottom of a 

j glass dish On these slice some 

j sweet oranges, alternately with lay- 
I ers of sliced bananas. Make a cus- 

I tard with a pint of milk, the yolks 
i of four eggs (the whites may be 
used for making meringues t r cake) 
four dessertspoonfuls of sugar and 
a hash of vanilla flavoring. When 
cold pour this over the oranges and 
bananas and sprinkle grated coco- 

anut over the top. Garnish with a 

| gh.ee of t berries and pieces of 

orange. Set it on ice several hours 
before serving. 

Misplaced Thanks. 
It was a windy afternoon and the 

j young man was very well dressed, 

j from his neat hat to his smartly 
j polished shoes. He seemed to know 

I that he was worth looking at. for 
1 he kept glancing at himself in the 

j store window s and pulling down his 

puffs. At the corner one of those 

i sudden gusts of wind which seem to 

| come from nowhere blew off his hat. 

Away it went, careening along the 
I street, through every bit of mud 
'and dirt visible Of course, he hur- 
ried after it. But the hat had a 

j long start Once he saw it topple 
lover and lie quietly on (he stones 
I for a moment. Then a puff of wind 
raised it and sent it wheeling along 
at an increased speed. 

At last the hat ran into the curb- 
stone near a corner street lamp, 
and with a pounce tie was upon it. 
All flushed and breathless, he picked 
it up, and then leaned against the 

I lamppost to rest. 

A man. also flushed and breathless 
came running up and took t he hat 
out of his hands. 

'Tm much obliged,” said he. 
“For what?" 
"This is my hat.” 

j "Where’s mine, then?” 

"Hanging behind you at the end 
of a string." 

Then the welldressed young man 

remembered that, for safety, he had 
put on a hat-guard that afternoon. 

The Woman and the Serpent. 
P. T. Barnutn and his wife were 

| very fond of tlie gifted sisters Alice 
and l’hoebe Cary, who often visit 

led them at Bridgeport. To a friend 

pile famous showman once remark- 
ed: "Alice was the more thoughtful. 

1 while Phoebe was always bubbling 
over with good spirits and wit. I 

| never knew a brighter woman. One 
da.v 1 was taking her and some 

friends through my museum. At 
the head of the stairs was the cage 
containing "the happy family,’ which 

j including owls, cats, mice, serpents 

j and other creatures generally mortal 
I enemies, hut all living in perfect 
harmony, mainly because we kept 

| ;h« m so stuffed with food that they 
had no temptation to prey oil one an- 

other. The cage stood directly at 

the head of the stairs, and just as 

we reached the top a big serpent 
stretched its head toward Phoebe. 

Forgetting the glass that separated 
them, she was so startled that she 
uttered a scream and would have 
fallen backward down the stairs had 
I not caught her. Looking up at me, 
she said: Thank you. Mr. Barnum! 
But remember that I am not the 
first woman that the serpent has 
caused to fall.’” 

Big Meet in Chicago. 
CHICAGO, Oct. 1.—The aviation 

meet which will open tomorrow will 
be the greatest that has so far been 
hi Id in this country. Many of the 
best aviators in the world have 
entered in competions and it is prob- 
able that the flight from here to 
New York, for the $30,000 prize 
that has been, offered will be es- 

sayed. 

Churches to Aid Campaign. 
SEATTLE, Oct. 1.—The churches 

are planning to aid in the cam- 

paign for purity in this city and 
active work will be commenced a 

week from tomorrow. The city coun- 

cil has appointed a committee to in- 
vestigate the charges of graft that 
have been made. 

Negro Treasury Register. 
WASHINGTON, Oct. 1—J. Napier, 

colored, of Nashville, Tenn., has 
been appointed register of the treas- 

ury to succeed William T. Vernon, 
resigned. 

Gets a Job at Shanghai. 
WASHINGTON, Oct. 1. — Frank 

Hinckley, of California, has been 
appointed district attorney for the 
United States court at Shanghai. 

I 

BASEBALL 

Zimmerman, the Cubs' Utility Man. 
NEW YORK. Aug. 13. — All Jobs 

! look alike to Heine Zimmerman, the 

| lianiiy man of the Chicago Cubs. One 

day it is second base, the next a 

trial on short or third, and Just by 
way of further demonstration of his 
versatile qualities the batting favor- 
ite better known in diamond lore 
as "Hig c'ty" recently took a flyer 

j at the renter field berth No matter 

where Heine is placed, he keeps 
right on hitting 

Heine takes Just as much pride in 
his fielding average as in his bat- 
ting attainments He’s a nervous In- 
d'vidnal in both branches of the 

game At the bat Zim positively ab- 
hors the "good ones." Any pitcher 
who has tried to waste a ball on 

the slugging Heine will tell you as 

much for he dots on the twisters 
that other careful batters would pass 
by unnoticed. 

lake Wagner, the idol of them all 
Zimmerman is a natural, free and 

easy batsman Likewise he is at 

home on second base, and in the 
brief trial given him in center field. 

[ lie stacneu up to an average or 

11,0011. His greatest weakness is ap- 
parent in playing the short field, con- 

ceded by many veteran baseball men 

as the hardest job of them all. Hap 
py in the possession of two of the 

greatest hands ever brought into 

major league ball Zimmie. with his 
tremendous speed and graceful ma- 

neuvers. should, on form, blossom 
into a whale, the equal of Tinker. 

Wagner or Bush. But he’s too anxi 
ous This accounts for nine-tenths 
of the wild heaves credited to him. 

When Jimmy Kvers. peer of all 

the second suckers, recommended 

| Zimmie to the Chicago management 
st veral seasons ago. no minor lea- 

guer ever got a belter “boost." From 
the outset he asserted his prowess 
as a slugger and many’s the game 
that can lie called up to his pinch 
hitting ability. 

Zimmie is nothing if not consist- 
ent. To h's way of thinking an error 

is a crime. 
In a game on May lu Zimmie. 

playing short, vice the disabled Tink- 
er. was guilty of four glaring 
“boots" in eight chances. And every 
time he went to the bat he strove 

to offset the miseues, succeeding 
fairly well with an accumulation of 
four sturdy swats, good for a total 
of five bases. 

It would not surprise any of the 

Chicago fans to hear of Zimmie draw- 
ing a permanent berth in center 
field before the Cubs are many 
summers older. Not that Artie Hof- 
man is failing off in his work, but 
Chance expressed a desire to doff 
the role of the playing manager, 
and this transition is liable to come 

next spring. 
In the event that “Husk” retires 

to lead his host from ttie bench, 
the skillful Mr. Hofman in all prob- 
ability will be shoved over to first. 
Then if Zimmie shows real class 
in the field, cavorting about between 
the veterans. Sheekard and Schulte, 
prospects are bright for Heine break- 

ing into the picture as a full-fledg- 
ed regular. 

Breaking In New Pitchers. 
"The present way of handling 

pitchers— 1 mean, of course, the 

way of breaking in young pitchers 
is all wrong,” says the veteran 
Jack Boyle, who caught for the St. 
Louis Browns when Charlie Comis- 

key was managing Von der Abe’s 

team. "I may be mistaken, of course, 
but in my opinion, the system now 

followed by all the big league man- 

agers is absurd. It is now the invar- 

iable custom, when a major league 
team secures a junior wonder from 

the bushes, to set him down upon 
the bench and tell h'm to stop, look, 
and listen. He is supposed to pitch 
a little before the game and then to 
watch the veterans putting them 

over, and. incidentally, to learn all 

he can about the various batsmen 

and i he inside workings of the fast 

'company. Then, some day, when a 

pitcher has been pounded, the young- 
ster goes in from the bench and 

makes a sorry showing. Theoretical- 

ly, of course, this system ought to 

be all right. The boy is going to 

school, as it were and receiving the 

instruction to fit him for his busi- 

ness career. But as a matter of 

plain fact and common sense, how 
about it? 

“Your young pitcher comes up 
from the brushwood with a sense 

of sublime confidence and an unlim- 

ited stock of nerve. II* thinks he 

must be good, or the big team would 

not have paid so much money for 

him. He knows that if he could go 

right in there and face those big 
leaguers he’d show them up; but 

he doesn't get the chance. By the 

time he has been under instruction 

for a week or two he has lost his 

confidence. He has had it impress- 
ed upon him that he is lucky to 
be alive. He has had the merits of 
his natural style criticised, he has 
been shown a lot of stunts, with 
the best intentions, but without the 
least effort. 

"Anson used to take them green 
from the train. 'Hood morning, Mr. 
Anson. I’m Hurlby, the new pitch- 
er.’ ‘Umph! Umph! When did you 
get in?’ ’Why, just ten minutes ago, 
Mr. Anson.’ ‘Urn. uh! Urn, uh! Well, 
young man. go and eat a good steak 

and get out to the ball park before 

2:30. You pitch this afternoon.' 
‘‘And the greenhorn would go in. 

and would mow down the mighty 
sluggers. Why? Because he came 

up fresh, strong, full of confidence. 

The other fellows were scared, not 

j the kid They took it for granted 
the boy must be a wonder or he 

wouldn't be sent In raw from the 

1‘ttle league. He had new stuff and 

backwood shoots; he may have been 

crude, but a wise old catcher would 
he helping him. and the old man 

would he yelling. Haw, haw! flo 

it boy haw, haw! I.ook at them try 

ing to hit that curve!' And in that 

way Anson made great pitchers. 
"Take 'em as they get off the 

train. Feed them, and ram 'em into 

the uniform. Send 'em straight in 

that very afternoon. If the boys have 

the stuff they will show it Instantly, 
and it will be the opposing batsmen 

| who will be attacked w ith stage 

fright, not the new kids And if you 
I don't think I'm right, study the old 

i records and note how the big stars 

| broke in." 

HORSERACINC 
Bl'FFADO. Aug 23—People who 

watch the races from the grand 
stand little realize the running line 

of talk that takes place between | 
the drivers while racing. Kach heat 

| is a continual chatter all the way ; 
around the course, sometimes good- 
natured jesting, but quite frequently 
there is a line of language which 
is never heard in polite society. 
For instance, last week at Cleveland 
in the 2:06 trot, which had among 

other entries the great horse The j 
Harvester and also Sonoma Girl. In ; 
the second heat the onlookers were 

a bit astonished when, in the back 
stretch The Harvester pulled out 

from the rail, surrendering that po- 
sition to Sonoma Girl, who dashed | 
to the front instantly and led the 

great son of Walnut Hall for a 

short distance. The Harvester Is a 

horse who always races in front, 
and Geers' action in surrendering 
the pole was one that could scarce- 

ly be explained at the time, but the 
inside facts have developed now 

that the great horse has won all of 
the world's championships to which 
a trotter is entitled. It seems that 
going up the back stretch Dick Mc- 
Mahon. with Sonoma Girl, was close 
in behind the Harvester at the rail, 
so close, in fact that the mare’s 
nose was rubbing against Pop’s 
shoulder. McMahon sung out "Hur- 
ry up, Pop. I can't hold this mare [ 
this morning, she’s so fast.” Geers | 
immediately pulled to the outside 
of the track and said, "There’s the 
rail. Dick, help yourself." After the 
mare had gotten two or three 

lengths in the lead. Pop started j 
The Harvester going and pulled up j 
alongside of McMahon and went 

past like a flash. As he stepped 
away from the Western mare Pop 
said to the driver, "Well. Dick, how- 
ls she now. can you hold her?” Mc- 
Mahon replied, "Yes, Pop, 1 could 
hold her now with a shoestring.” 
and The Harvester jogged on home 
to win in world's record time. 
2:03 1-4. 

Another instance where the same ; 

line of joshing won money for a 

man occurred in the 2:09 pace at 

Detroit. Walter Cox was driving 
that unruly pacer Asa Wilkes, while 
the millionaire amateur. D. L. Dodge 
was driving his horse King Cole. 
As they went away from the wire. 

King Cole swung in toward the 
rail ahead of Asa Wilkes and led 
in that position so that Cox could 
not get through. The well-known 
New England driver commenced 

talking to Mr. Dodge along this 
line: “You’re a pretty fellow, you 
are, you’ve got so much money now 

than you can't spend it, and you 
shut a poor driver off with his 
horse so that he can’t get through 
the bunch and thus deny him any 
possibility of winning. Why don’t 

you pull out and let a poor man 

through.” And this is exactly what 
Mr Dodge did. Pulling to the out- 
side he let Cox through to the rail 
which got him second money in the 

purse, wh'le King Cole got no part j 
of it whatever. Many instances of 
this kind occur daily on the big 
tracks, and races very frequently 
are won and lost by the talk of their 
drivers. 

All previous world’s records be- 

tween New York and San Francisco 
were smashed by four days, ten 

hours and 59 minutes by L. L. 
Whitman in a Reo "4-30” when he j ■ 

checked in at the foot of Market | 
street in San Francisco Thursday af- 

ternoon, Aug. 18. The distance from 

New York to San Francisco is 3.- 
557 miles, which was covered by 
Whitman in the Reo in ten days. | 
15 hours and 13 minutes. 

Mr. Whitman left New York 
\ 2:01 a. m., Monday, August 8, 
via Albany, Utica, Geneva, Buffalo, 
Erie, Cleveland, Bryan, South Bend, 
Aurora, Cedar Rapids, Council 

Bluffs, North Platte, Cheyenne, Og- 
den. and Sacramento. Heavy rains ' 

and muddy roads seriously interfer- 
ed with his progress between South 

Bend and Cedar Rapids, but he and 
his intrepid crew forged steadily 
on towards the much coveted 11- 

day goal, regardless of the heavy 
rains, mud and dangerous skid- 

ding which were encountered prin- 
cipally in their night driving. 

An Example. 
A teacher was endeavoring to ex 

plain to her small charges the 
meaning of the word "congenial." 

"Now. children." she said, "two 
people are congenial who like to 
do the same kind of things, who 
do not disagree, and it is a very 
strong indication of congeniality 
when t vo jieopie think the same 

thing simultaneously. Can any of 
you. now. give me an example of 
two people who are congenial?" 

"I can. Miss Mary." a little fellow- 
shouted. waving his hand wildly. 

All right. Tommy." Miss Mary- 
smiled. delighted that so prompt an 

understanding should have been man- 

ifested. as there were several visi- 
tors present “Tell us who they are 

and what proved It.” 
It's paw and maw." Tommy re- 

plied eagerly. "An' I know It. 
cause they thinks the same thing 

at the same time. Last night maw 

said she wondered how anybody 
with any sense could ever he fool 

enough lo get married, an' paw- 
said. I was having the identical 
thought, my dear.'” Detroit Free 
I’ress 

High Life. 

I’p to a short time ago it was 

believed that the highest human 
habitation was a Buddhist convent i 
in Thibet, where twenty-one monks 
devote their lives to the adoration 
of Buddha at an altitude of some 

Id,.. feet above the sea level. It 
has been established lately, how- 
ever. that a colony of mine labor-1 
ers engaged on Mount Chorolque. 
province of Chiches. Bolivia, are 

living in a settlement more than 
W.oOO feet above sea level 

Canada's Buffalo Herd. 
The largest herd of buffaloes In 

the world is now owned by Canada, 
saw; a writer in Canada. They form 
a most picturesque group as they 
roam over the new national reserve; 
set apart for them near Wainwright. 
one of the growing towns on the ] 
Cl rand Trunk Pacific, 127 miles east j 
of Kdmonton. It is only within tlie j 
last year that Canada has wrested I 

from the I nlted States the honor of 
having the most representative herd 
of this distinctively North American 
animal, which is rapidly disappear- 
ing The Dominion government rec- 
ognized the need of action If the 
bison were to be preserved and be 
fore Washington had realized it had 
purchased practically the entire herd 
of 600 or 700 from Michael Pablo, 
of Montana, who had carefully gath- 
ered them together and protected 
them on his great ranch near Ra 
valli. 

John Adams Dix Nominated. 
ROCHESTER. N Y. Oct 1.— John 

Adams Dix. the former adjutant-gen- 
eral of the state, was today nominat 
ed for governor at the state Dem 
erratic convention. Dix was the Tam 
main Hall candidate. The platform 
adopted declares for direct primaries 
and states' rights and denounces 
those who advocate national con- 
trol of the natural resources of the 
country. 

Billy Marks Goes Outside. 
IDITAROD CITY. Sept. It—Billy 

Marks, the pioneer carpenter of 
f hena, who has berni spending the 
summer hereabouts, left las' week 
to spend the winter on the Outside, 
and will make his headquarters In 
Seattle 

New York Aviation Meet. 
NEW YORK. Oct. 1. At the In- 

ternational Aviation meet which will 
he held in this city commencing Oc 
toher 22. a llcht of thirty miles over 
the city will be one of the features. 

Prizes for Aviators. 
BERLIN, Oct 1—The war depart- 

ment has offered prizes of $25,000 
to he given at an aviation meet to 
be held In this country in the near 
future. 

Apple Crop Small This Year. 
PORTLAND. Ore.. Oct. 1.—The 

apple crop of this state and Wash- 
ington will be nearly as large as 
usual but it is understood that in 
other parts of the country will not 
reach to more than 5u per cent, of 
the normal. 

Washington-Alaska Bank 
FAIRBANKS, ALASKA 

Gapifal, Surplus and Undivided Profits, $200,000 

WE SOLICIT YOUR BUSINESS 

U!Nlir>D STATES DEPOSHAliV 

THE FIRST NATIONAL BANK 
FAIRBANKS, ALASKA 

Capital and Surplus. $ 100,000.00 
Shareholders Liability 50,000.00 
Resources over 1,500,000.00 

The Fraction 
WM. KRAEMER. Prop. 

FRONT STREET, OPPOSITE THE FAIR VIEW 

THIS PLACE HAS AND UNDER THIS MANAGEMENT AL- 

WAYS WILL BE THE RENDEZVOUS OF ROUGHNECKS, DIP- 

LOMATS, OPERATORS AND POETS. BECAUSE WE CARRY 
THE BEST LINE OF LIQUEURS. DOMESTIC AND IMPORTED 
BEER AND CIGARS. MUSHON'S INSURGENT BEAN POT AND 
LUNCHES IN OPERATION. WE SOLICIT YOUR PATRONAGE. 

BEING OVERSTOCKED WITH RECENT SHIPMENTS, I 
AM SELLING HIGHSPIRE RYE AT $5.00 PER GALLON. 

BARTHEL BREWING CO.'S 
Bottled Beer, 1 dozen, $4.00 

“ “ 2 dozen, 7.50 
“ “ 3 dozen, 8.50 

$15.00 PER BARREL 

This Beer is not made in Milwaukee 
But in Fairbanks 

..SMYSER’S HOTEL.. 
CHATANIKA 

REMODELED 
FIRST CLASS ACCOMMODATIONS 

Don’t Forget to Call 

SHORTY SMYSER, PKOP. 

MODEL CAFE AND BAKERY 7s cent meals 
Our Specialty: Bread and Pastry. Fairbanks Prices. 

LODGING HOUSE IN CONNECTION 

C. SANDS, Prop. Rooms, $1.00, Beds, 50 Cents 


