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will find many diversions
SOCIETT celebration of the Fourth.

the day will have-- due
recognition from the standpoint of
patriotism. Dinners, luncheons and fes-
tive gatherings will demand that the
decorations be in the red, white and
blue of the flag. Picnics, motor trips
and outings of an informal nature are
planned by many of the prominent
families.

Particular Interest will center tonight
In the dinner to be given in the Mult-
nomah Hotel for the guardsmen. The
assembly hall, lobby and mezzanine
hall, will be reserved for the soldier
boys, and it is anticipated that 1700
will sit down to the "spread." Within

a few minutes after the serving of the
dinner the floors will be cleared as if
by magic and the dance will begin.
This function will attract the atten-
tion of society of the various sets, and
all will meet in the spirit of patriotism
and loyalty and appreciation of the
hnv wTin st u n H rAnH v t r nrVi rlr1 t Vt a
ideals of democracy.

Testerday two weddings of Interest
were solemnized. In the early morning
Miss Frances Dewar and Robert Smith
McCarl were married at the Dominican
Church, with Father Lawler officiating.
Immediately after the ceremony a wed-
ding breakfast was served at the home
of the bride's parents, and Mr. and Mrs.
McCarl left for California.

At 4 o'clock in the afternoon Miss
Hildreth Humason became the bride of
Ir. Irving Lupton. The marriage was
solemnized in the Church of Our Father
(Unitarian), where just .26 years be-
fore the. parents of the bride, Mr. and
Mrs. Ivan Humason, had plighted their
troth. Dr. T. X. Eliot, minister emeri-
tus of the church, who officiated at
the other wedding, performed the cere-
mony yesterday.

A few friends and relatives attended.
The bride wore a smart suit of white
with dashing black velvet jacket and
carried orchids. There were no at
tendants. Alter a supper ai tne notei
Benson Mr. and Mrs. Lupton left for
their future home, Spokane.

The bride is popular socially and Is a
dramatic reader of exceptional ability.

Miss Lucile Dan forth, state manager
of the Girls1 National Honor Guard,
returned yesterday from Columbia
Beach, where the guard girls have es-
tablished their camp.

"We've had the greatest fun imagin-
able. The camp is just glorious." That
Is Miss Danforth's verdict.

According to her report the girls are
finding it a little difficult to get used
to the Army cots on which they have
to sleep. These cots are all right If
one happens to have an extra blanket
to spread under the sheet. Miss Dan-- f
orth says. But otherwise they are

cold. On the first night of the camp
Dorothy Sanford and Louise Caswell
were discovered by Miss Amy Roth-chil- d,

leader, doing military drill at
2 A. M. When asked why they were
drilling so strenuously the girls re-
plied that they were trying to get
used to camp life. The next day they
wired home for another blanket. The
girls are provided with an auditorium,
where they have folk dancing and
music. There Is a large dining hall,
and after meals the girls have to "do
the dishes.' Camp life, a great social
leveler, is also a great joy, according
to the reports sent by the girls. Today
the Honor Guard will be entertained
in Astoria, where they will have a
float in the parade.

The hours are passed in camp in
ptudylng and in doing Red Cross sew-
ing. In the morning hours some time
Is given to recreation. The girls sleep
in tents 14 by 16 feet. About 40 more
of the Honor Guard members are ex-
pected at the beach soon.

In conjunction with their convention
and its deliberations and reports the
State Music Teachers Association will
have many delightful social features.
The delegates will register at 11
o'clock Thursday morning at the Mult-
nomah Hotel. Immediately afterward
there will be an informal reception
and a luncheon in the hotel. For Fri
day night there will be an elaborate
banquet in the goldroom of the Mult-
nomah. There are among the local
members many who are active in social
affairs and they will assist in contri-
buting to the entertainment of the
delegates.

A party of Portlanders left the Mult-
nomah Hotel yesterday morning early,
to motor to Tacoma and then to Ameri-
can Lake. The party had as hosts Ericy, Hauser and A. R. Porter.

Rev. C. F. Swander left yesterday
for La Grande to attend the Eastern
Oregon convention of the Christian
Church. Later he will go to Turner
for the state convention, July 28 to
August 5.

Miss Gertrude O'Sullivan, of Van-
couver, B. C, is visiting her sister. Miss
Catherine O'Sullivan, of the Multnomah
Hotel. Many social affairs have been
planned for the attractive girl, who has

' a number of friends in Portland so-
ciety.

Miss Lillian Carstens, of Seattle, who
arrived here a few days ago to visit
Mrs. Walter Cook, will be the guest of
the Cooks at Gearhart this Summer.

Mrs. Jacob Strauss has returned to
ber home in San Francisco, after a
pleasant visit with friends and rela-
tives, by whom she was 'entertained ex-
tensively. Irs. Strauss was much sur-
prised to note the wonderful improve
ment in the city since her last visit
here six years ago, and Is so favorably
Impressed with Portland that she, with
Jier husband, contemplates making this
their home in the near future.

On Monday afternoon, July 9, the
Association of Collegiate Alumnae and
the Alumnae of Mills College will give
a receptoin from 4 to 6 o'clock at the
home of Mrs. Helen Ekin Starrett on
Portland Heights in honor of Dr
Aurelia Reinhardt, president of Mills
College. All members of the two asso-- ,
ciations and those Interested In Mills
College are invited to be present.

Miss Ellen LeGarde, director of phys
ical training in the public schools of
Providence, R. I., is at the Virginia Hill
Hotel. Miss LeGarde visited Portland
last Summer and is delighted to be once
more among the many friends she has
in Portland. She will remain for the
JJ. E. A- - convention.

To celebrate the 61st anniversary of
her marriage, Mrs. L. F. Mosher enter
talned last Saturday at an Informal tea
at her home in Sherman street. An in
teresting feature of the delightful
gathering of old-ti- friends was the
fact that some of the guests had at
tended, the marriage ceremony. Among
these were Mrs. Helen Dearborn (nee
Flint), who was Mrs. Mosher's brides
maid, and Mrs. M. P. Deady. Many
beautiful flowers were sent to the hos
tess as a tribute of love from her
friends. Among the guests were Mrs.
Edward Failing. Mrs. M. E. Teal, Mrs.
Albina Page, Mrs. Harriet Mc Arthur,
Mrs. M. P. Deady, Mrs. Helen Dearborn
and Mrs. Catlin. Assisting Mrs. Mo
sher were her daughter. Miss Winni
fred Mosher; her granddaughter. Miss
Winifred Cowan, and her niece. Miss
Annie Blanche Shelby. Mrs. Moslier is
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the daughter of the late General Joseph
Lane. Her husband was Judge Mosher.

Rev. and Mrs. Thomas S. Anderson
have as their guest their niece. Miss
Edna May Potter, of Alabama. A re
cent attractive party was that at which
Mrs. Anderson entertained for the
charming Southern girl.

The dining-roo- m of the Hotel Port
land was the scene of a merry fastlvity
last night, when the Engineers' Corps
from Vancouver made up a subscrip-
tion party and entertained at a dinner
dance. The music, decorations and
menu all were arranged In compliment
to the visitors and were of a patriotic
nature. Dancing continued until
about 10:30 P. M.

Mrs. Anna M. Straugh came up from
Seaside for the Fourth and will remain
for a few days. Mrs. Straugh has
taken the Menefee cottage near the
board walk and will remain, at the
beach all Summer.

Miss Marie Haller, whose marriage to
Neagle Podgere Sealy will take place
on Wednesday of next week, will be en-
tertained on Monday as one of the
honor guests at the tea planned by
Mrs. E. J. Hall and Mrs. J. H. Cudlipp.

Mr. and Mrs. George W. McMath have
taken the Leslie cottage at Seaside for
the Summer. Their son, Bobbie, who
has been ill for some time, is at the
beach and is fast recuperating.

Mr. and Mrs. John R. Brophy, of 333
East Thirty-seven- th street, are enter-
taining Mrs. W. H. True and her two
daughters, Bernadine and Gladys, from
Aurora, 111. They expect to remain in
Portland for some time, Mr. True join-
ing them later. On their way home
they will make a tour of California and
the Western states.

John H. Foster and Miss Maud N.
Lockwood, of Portland, were married
Sunday afternoon by Rev. J. Bowersox,
at his home. 1170 Omaha avenue. The
young couple were attended by Miss
Edith N. Bayliss- - and Miss Silva Olney.

Oregon FoodCampaign
f OFFICIAL)

Early and Late Cabbage.
fOfflela.1 Oregon Agricultural Collere Ex

tension service and United States Depart-
ment of Agriculture

ESTERN OREGON has unusualw opportunity for cabbage culture.
There are few months In the year
when home grown cabbage may not be
available.

There are four distinct times of the
year when the home gardener should
make plans for crops of cabbage. The
first heads to be ready for marketing
In the spring are obtained from those
plants iwhlch have been set out In the
fall. This phase of cabbage growing
is, according to my observation, not
pushed as much as it should be. Last
winter was an unusually severe one and
yet plants in this neighborhood not
only successfully withstood the winter
onditions, but fine cabbage at this

time of the year is the result of the
planting. With a normal spring season
this crop would have been ready to be
cut the last part of May. Early Jersey
Wakefield is the variety used for this
lot of cabbage. The seed is sown out
of doors about the second week of
September. This cabbage is ready for
cutting about one and one-ha- lf to two
months before that which is grown
from plants produced this Spring.

Young cabbage plants which have
been set In the garden In March or
April produce cabbage which is avail-
able through late June, July and Aug-
ust. The same variety as was used for
Fall setting is used for the Spring
work.

In order to have cabbage ready for
the early Fall It is necessary to set out
plants in June and for October and No
vember harvesting the plants should go
out In the field some time in July. In
both of these latter instances, the
transplanting should be done when the
weather is cloudy and the soil moist.t or me early Fall cabbage, AJ1 Head
Early and Autumn King are largely
grown, and the varieties used for Win
ter consist of Danish Ball Head and
Late Flat Dutch. By storing these lat
ter varieties one can have cabbage well
into the Winter and hence the time
which will elapse from the use of the
last Winter cabbage to the cutting of
the first head from the Fall set plants.
is not long. ,

These four seasons, therefore, lllus
trate the necessity of preparing at the
proper time of the year so that .there
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may be successive harvestings of cab-
bage. A. G. Bouquet, Associate Pro-
fessor of Vegetable Gardening, Oregon
Agricultural Colleee.

VomensClubs 1

t f INDERGARTEN Activities the
X. Basis of Democratic Education,'

is to be the subject for discussion at
the session of the kindergarten depart
ment of the N. E. A., July 13. The
speakers will be Edward B. Shallow.
of New York, Miss Edna D. Baker,
National Kindergarten College, Chicago,
Miss Grace L. Brown, Teachers' Col-
lege, Columbia University, Miss Grace
E. Barnard, Berkeley, and Miss Mary
Adair, of Philadelphia.

The three sessions will be held In
tne Lincoln High School. July 11. 12. 13

All educators and others Interestedare invited to attend the Kindergar
ten dinner at the Benson Hotel, Wednesday, July 11.

hecure reservations from Mrs. Alan
weien smith. Main 3091, A 1148, or
fliiss Aiaude a. Stevens, Tabor 6D61....

The Catholic Women's League held aspecial board meeting last Friday tocomplete details for the open house tobe held in the league rooms in honorof the N. E. A. during the week of itsconvention. Committees were annnlnt
ed for each day to welcome the visitors
and plans were made to have the rooms
and cafeteria arranged for their com-
fort and convenience. A committee was
appointed also, witn Miss Orth as
chairman, to meet the visiting teachersattending services at St. Mary's Cath-edral, at Fifteenth and Davis streets,
and to assist in receiving them at theCathedral Hall after the masses, where
the out-of-to- teachers will have a
good opportunity to become acquainted
with the local ones.

The Primary Council extends a gen-
eral invitation to primary and kinder-garten teachers and to all others in-
terested in their work to attend a
luncheon to be given in the Crystal
room of the Benson Hotel Thursday
noon, July 12. at 12:15. There will begeneral discussion of the vital problem
of seat work or busy work. Is Beat
work necessary because the child must
be occupied while the teacher attendsto other groups, or does seat work give
the pupil an opportunity for construc-
tive work?

Marian Fillers
ANSWERS

WB all have our troubles, but. as a
we make them much greater

than necessary.
For Instance I have two letters to

answer. One Is from a little girl only
12 years old. Her parents are wealthy.
They have two motor cars and they
have servants and ponies and a big
house, but the little girl is miserable.
She hasn't any friends, she says, and
wishes she had. She declares that thegirls are afraid to talk to her or play
with her, and they turn up their noses
at her. All of this makes her feel
lonely and unhappy. I told Marie to
think less about her parents' riches
and more about what good she can do
in the world.

Be so sweet and genuine that people
will forget the money. It is few grown-
up folks that can do that, my 'dear, but
some do. You will have to learn to be
so sisterly, so true and fine and such
a tactful, good-natur- person that you
will break down the barrier and win
friends. If your relatives talk snob-
bishly it will be difficult, but I feel
sure that your mother is a fine, lovely
woman, and that she doesn't want you
to be a snob. Be lady-lik- e, refined and
courteous always and you will win and
keep friends. Don't do charity In
way that will make the object of your
generosity feel like a pauper, but be
on the lookout for chances to do kind
acts and then do them "as you would
be done by" If you were the "other
fellow."

The other letter Is from the mother
of a girl who works .in a store and who
dresses extravagantly and is In debt.
The mother is unhappy because herdaughter is ashamed of her and be-
cause the girl gets so many clothes
that she cannot afford.

I Investigated this case and found
that the girl works as a stenographer
and makes enough money to dress mod- -

estly and attractively and to help her
mother, too, if she only would. The
mother takes in washing and spends
all her time In the big basement over
the washtub and ironing board.

1 saw the girl in a silk sweater, fine
shoes and other articles of clothing
that cost terribly these days. I'm won-
dering if the mother didn't spoil that
girl when she was a little one. I m
wondering if she didn't go hungry to
feed the girl on dainties and if her
shoes weren t old and in holes because
she gave all to the child. And I want
all mothers who are overindulgent to
stop and think. Are you paving the
way to a life of selfishness for your
child? Of course, no matter what a
mother does, a daughter should never
be as mean and self -- centered as this
girl is.

I wish she would read this and do a
little thinking. If you dress beyond
your means you are not admired or re-
spected by people who are worth call-
ing friends. If you treat your mother
badly you are doing something so con-
temptible that you should be ashamed
of yourself. If you go in debt and try
to appear like "a million dollars" you
don't fool anyone except yourself, and
some day even you will have to
wake up.

Make up a pretty little dress for your
mother. Take her out for a change,
and if you want to realise what she
is doing try that washing yourself.
You girls who are trying to overdress
don't look nice. You display bad taste.
A simple gingham frock is much more
becoming than a lot of finery. Be clean
and well groomed and don't put paint
on your face. Try "dolling up your
mother." Buy her a new suit if you
must spend, but, above all, don't get
into debt.

Dear Marian Miller: Please tell me to
whom to go to get my hair dyed dark
brown. It is red, and 1 don't like it.

LOTTIE N.
Leave your hair the way It Is. Keep

It clean and well brushed and done in
becoming fashion. Red hair is a crown
of glory. Don't worry about it.

Salem Dear Marian Miller: I am in love
1th a young man and he Is going away
1th the soldiers. He is not engaged to

me. Shall I tell him what I think about
him even if he doesn't tell me?

ALICE M. C.

No. you may change your mind before
he comes back. Be friendly and prom-
ise to write if you like, but leave the
telling to him. MARIAN MILLER.

Julian Johnson, editor of Photoplay
Magazine, has resigned from that pub-
lication to accept the position of editor- -

ef of Selznick-Picture- s.

The cast of players engaged to sup-
port Mrs. Vernon Castle in her third
Pathe feature includes Antonio Moreno,
who has been announced as Mrs. Cas-
tle's leading man, John Sainpolls and
W. H. Gilmour.

Domestic Science
By Lilian Tingle.

PORTLAND. Or., June L Kindly give
recipe for peanut roast, to serve instead of
meat. Thanking you. MKb. ku. n. K.

w- HOPE the following will suit you:
I Peanut Roast One and one-ha- lf

cups dry, sifted bread crumbs, one
and one-ha- lf cups lightly roasted and
shelled peanuts, one level tablespoon
baking powder, one egg, one teaspoon
lemon juice, salt and pepper to taste.
Milk to soften the crumbs. Soak the
crumbs In Just enough milk to make
them soft and elastic, but not "mushy.
The exact amount varies with the dry-
ness of the crumbs. Mix with the pea
nuts chopped fine and the other in-
gredients. Mix very thoroughly and
turn Into a greased bread pan. Bake
about 45 minutes in a moderate oven
Turn out and serve with tomato sauce
or cream sauce with finely-chopp- ed

celery or parsley. The flavor may be
varied to taste by the addition of such
items as onion Juice, celery salt, mus-
tard, cayenne or Spanish pepper. A
cut clove of garlic may be rubbed
round the mixing bowl if the latter
seasoning is used.

Another kind of "roast" is made by
soaking the crumbs In strained canned
tomato juice Instead of milk and add-
ing a little finely-chopp- onion.

Portland, Or., June 26. Dear Miss Tin-grl-

I set about one-ha- lf gallon of straw-
berries off my vines each morning before
I leave for work. I would like to fix them
up each morning or two. Would like Jelly
and Jam. (1) How can you tell when It Is
stiff enough for Jelly? (2) Does the straw-
berry make good, stiff Jelly without adding
anything to it? 3 How long should It cook
for Jelly ? (4) What should be added. If
anything? I have rhubarb for tart, could
that be used? 5) Do gooseberries make
thick Jelly by themselves? o) What is the
difference between strawberry jam and pre-
serves? (7) Please give full- recipes, and
if you seal. M. P. M.

1. Test by dropping from a spoon.
It drops in a peculiar, broken, heavy
way, or try a teaspoonrui on a cold
plate and note whether it stiffens and
wrinkles.

2. Strawberries are lacking in pec
tin and usually in acid, too, and do
not make good jelly unless some "pectin--

rich" fruit juice such as green ap-
ple Juice or under-rip- e red currant
Juice is added. Since strawberry jelly
is not tart enough to serve with meat,
and, moreover, has a flavor which
goes better with sweets than with
savories, it "pays" better to make rich
preserves or Jam rather than go to the
extra trouble of making them into
Jelly. For sweet dishes or for combi
nation with breads, muffins or griddle
cakes, strawberry preserves are pre-
ferred by most people to strawberry
jelly, but, of course, this is a matter
of individual taste.

3. The extracted Juice should be con
centrated before the sugar is added:
20 minutes Is an "average" time for
this, but the time varies somewhat
with the weather and the state of the
fruit. Slightly under-rip- e fruit is best.
After the sugar is added and dissolved,
four to seven minutes' boiling will usu-
ally be enough. Overboiling will spoil
the Jelly. A good precaution for In
experienced makers is to test the hot
juice for pectin before adding thesugar. Mix one teaspoon Juice with
one teaspoon grain alcohol if available.
If there is enough pectin present you
will have a Jelly-lik- e mass In the
snorin. Tf this does not appear It is

Fresh and Sweet
in Summer

"Women who are afflicted with per-
spiration odors can keep fresh and
sweet in hottest weather by rising
Menncn's Ruvia. It does the work-quickl- y,

easily, harmlessly. It's odor--,
less, stainless, enow-whit-e. Use it
everyday. Sold by druggists generally.
Generous jars, 25 cents. Pocket size,
a dirue.
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more.
Take "Dependable" in the on

Make it the usual way.
that adds such to

your lunch.
Try a can of this coffee at our risk.

and economy. If you don't say it
is superior to any 40c coffee, your
grocer will cheerfully refund the
money.
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no use adding the sugar, as the mix-
ture will not Jell only produce a ropy
or syrupy mass. Juice of other fruitscontaining acid and pectin in proper
amounts is the only thing to help In
such a case.

If you have had little experience In
jelly making begin with currant or
apple Jelly and "learn the ropes" he-fo- re

you try the more "chancy" fruits.
4. This Is partly answered above.

Acid and pectin are the things that
usually need to be supplemented. Rhu-
barb Is not very good for this purpose
unless you have had a good deal of
practice with fruits of all kinds and
know exactly what to do in meeting
variation in Juices.

5. A firm Jelly can usually be ob-
tained from green gooseberries alone,
but not from ripe gooseberries. More
economical than the jelly Is "goose-
berry cheese" in which the whole
(green) fruit is used, cooked tender
and rubbed through a sieve before be-
ing combined with an equal weight of
sugar. Cook until very stiff. It can
be cut Into firm squares and is par-
ticularly good with meats. If kept for
two or three years it "ripens," acquir-
ing a new flavor somewhat like guava
Jelly. "Five-year-ol- d" green goose-
berry cheese was an del-
icacy of my childhood.

6. All Jams are "preserves," but not
all "preserves" are jam. Jam is usu-
ally (but not invariably) thicker and
the fruit is not necessarily whole,
while the name "preserves" is more
generally applied to whole fruits put
up in a very rich, thick syrup or in
Jelly.

7. Below Is a very convenient recipe
for strawberry preserves which. I
think, you will find particularly suited
to your circumstances. Also some sug-
gestions for canning strawberries:

Let the Jam, preserves or Jelly stand
a day before sealing. Then pour on
very hot melted parafflne, being sure
that there are no cracks, crevices or
"pinholes," and that every bit of sur-
face is thickly covered. Then cover
wtth a tin or paper cap to keep off
dust--

OREGON MEN RANK HIGH

Seven Equitable Life Agents on
Honor List for Year.

One of the largest delegations at the
coming agency convention of the Equit-
able Life Assurance Society to be
held at Mackinac Island, Mich., in Sep-
tember, will be that of the Oregon
agency, seven men having accomplished
the required amount of business to earn
the trip as the guests of the company.

In addition to Edprar W. Smith.
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Thermos
Summer outings.
There's nothing delight
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combines quality

40c three pounds, $1.10

Portland, Or.
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agency manager at Portland, the' fol
lowing men have qualified this year
for the "Century Club"; John W. Mac-ka- y

and Jerome S. Mann, of Portland;
Clark E. Nelson and Charles E. Heard.
of Pendleton; Carl Kupers, of Helix,
and Powell Plant, of Milton.

To qualify for membership in the
Century Club each agent personally
must write $100,000 of insurance dur-
ing the club year which ended June 30.

RED CROSS WORKERS REST

Headquarters, at Lipman & Wolf
Store Is Closed Temporarily.

The Red Cross headquarters for the
manufacture of surgical dressings and
hospital supplies on the eighth floor
of Lipman, Wolfe & Company store
will be closed until Monday, July 16.

The committee has just completed
all articles for the first hospital unit
of 250 beds. During the closed period
all articles manufactured by the vol-
unteer workers will be packed ready
for shipment.

Open bids will be made for materials
for the second hospital unit of 250
beds, work upon which will commence
with the reopening of the workrooms,
just as soon as materials are obtained.

When the workrooms are reopened
workers will again be welcome to as-
sist In the work of this organization.
During the first period of work very
efficient clubs of workers In churches
and neighborhoods have been developed.

The workrooms In Meier & Frank's
will be kept open to complete the work
on hand.

DR. SMITH TO PAY $528.85
Verdict Given in Case Brought by

I). B. XTlbrand.

Dr. Alan Welch Smith must pay to
D. B. Ulbrand. J528.85. by virtue of a I

sealed verdict returned yesterday by a I

jury sitting in Circuit Judge Gatens'
court. The plaintiff sought recovery of
91200, which he alleged had been fraud-
ulently withheld from him by Dr.
Smith. J. E. Bennett, an attorney, was
also a party to the action when the
case was first tried in the Circuit Court.
It was disposed of yesterday on a re-
trial which had been ordered by the Su-
preme Court.

In awarding the plaintiff a verdict I

for the above amount, the .urors de
creed that Dr. Smith should pay to him
the exact amount it was ehown he had
given to J. K. Bennett during the nt

of a damage claim which Ul- -
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Loganberry

This new drink made from the pure
juice of the famous Oregon Loganberry
is literally taking the country by storm !

Everyone who tries it just LOVES it.
It is GOOD and GOOD FOR YOU.

Ask for PHEZ today!
Sold at the best Fountains, Grocers and Druggists
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brand had brought against the Louis
Hicks Company.

Robert H. Patterson, age 85, of Em--
ts burp. Md., never saw a baseball

game. When asked to attend a game,
he says, "but I don't understand it and
wouldn't ert.ioy It."

oes
Your
Head
Ache, Too?

Is your Sunday trip oft-

en spoiled by a nasty lit-

tle headache after you've
been driving only an hour
or so?

Maybe it's eye strain
that's doing it! When a
man's at the wheel his eyes
have to make over 500
changes of focus per min-

ute and a good many eyes
can't stand it. They need
help.

Glasses properly fitted
help them a great deal.
Almost always we can re-lie- ve

motor headaches en-

tirely. We have done so
in hundreds of cases and
very likely can do it in
yours.

The expense is small
and the added pleasure is

great

Surely the subject is
worth looking into. Why
not come . in and talk it
over with us tomorrow?

COLUMBIAN
OPTICAL CO

FLOTD P". BROWEH, Mgr.
14 S Sixth Btrect.


