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FOR THANKSGIVING DINNER

Several Portland Matrons Give Thelr Cholce for o Bill of Fare.

OGR the preparation of the Thanksgiy-
F ing menu the best features of our

old-time cookery are, as a rule, main.
tainedl. Up-to-dute housewives who them-
wschves personslly arrange each day's menu,
the Ilmaders of the smart set whose aocial
duties make such demands upon thelr
time that this duty is left to & butler or
& cook, the familles who lMve in hotels,
and even the bachsiors st the clubs, jook
forwerd to Thankegiving Day for an old-
faabdoned dinner, or at jeast a dinner that
Das old-fushionad features in It. There are
& grect mmany who will not have turkey
merve! on their tadbie before Thanksgiving
time arrives, 8o when the hig browned
pird = brought before them on that event-
ful day the appetite s keen for It and It
tastes better than anything has since that
girme Jjust one year ago. In serving this
dinner of dinners, great judgment should
be exerciged when iIntrofducing new or
moders dishes into the company of turkey
and cmnberry sauce, for they do not al-
waye mix well. In days gone by our an-
cestors  who instituted the Thanksgifing
dinner knew npot of French dishes and the
dainty culsine with which every course is

now arlmdsl. They bad to depend upon
the Iate Fall and Winter vegetables, for
thers were no hothouses to furnish them
with Summer garden supplies in mid-

Winter. The whole dinner centered upon
the turkey—hbo was the guest of honor.
And this tendency is still prevalent among

all classes, 30 In this year of 190 we
petve & Sinner as nearly lke the one our
Furitan fathers and mothers served a

Tundrod years age as is possibie.

There are: many who object 107 beginning
the dinner with soup and fish, thelr argu-
ment belng that the appetite should in no
no way be appeassd before the maln item
of the dinner {8 reached Bot as appe-
titr® are ;hs-..nrni‘:nl on this day and all
dipestive apparatus seems to ba onder
1al Sspensation, it docs not matier
h whother the soup is served or
d, for whem the turkey is ocarved
wll will bo rendy to do it full Jostice

The tadle decorations play an important
part tn this yearly feast and shoud pot
e overiooked or pegiected. If the day 18
durk and gloomy, as it s apt 10 be In
Oregon 2 this season of the year, draw
the curtains and turn on the dright lights
to make the room Jook cheerful. The
green decorntions so much used at Christ-
mar timen go far to making Thanksagiving
mtt ttve Holly, which s now covered
with beautiful red horries, and our Oregon
Fape are ensily obtained and both are
peautiful and offective dining-room deco-
rations for such an ocoasion. Tabie deco-
rations sre & matter of taste—some pre-
Tering Noral decorntions and others the
oarrying out of the Fall festival or
Thankagiving ldean. One Portland house-
wife alway uses pumpkine for table
decorations, and very pretty she makes
Them look, too. This year her centerploce
will be the lnrgest pumpkin she can find
in the market, which she will convert into
& fBower bowl and 111 with pink and white
chrysanthomums and Oregon grape. A cor-
respondent writes of an economical §dea
for a canterpdece by using o oabbagehead
wnd Inserting roses or any other flowers
betwwen the léeaves, which are separated
mnd fattensl cut Jee cream In turkey
molds 15 another pretty idea, especially
Pleasing to the young folkwn

The menus gtven here will be servad in
Bifferent Portland homes this year, and
thelr simplicity and practicability is par-
teulariy noticeable. In those bhaving
meveral courses preceding the turkey, the
Giabes pelectnd are light and dainty, there-
by not detracting from the matn feature
or course of turkey. the home of
Governor Chamberiain the good old-fash.
Soted dinner will be served, Mrs. Chamber-
lain's Ihut this is most op-
gropriate for Thanksgiving Day and its
sssociatiens  8he not Include the
eyetsars, fsh or entrec, but after a light
®oup has the turkey served. Her menu Ls:

Cream of celory soup
Blosst terker, giblet gravy, crahberry sauce,
Boiled ties,
Mareron! and cliene Sweet potatoen
orange salad with mayonalss,
- Pumpiin ple.

Collen.

Fin

At

Mea being

dore

X Crackers

At Mayor Willlams' home a family ain-
e will be served, with oniy a few Intl
mste friends as guests. While the turkey

the fuv dish with the Judge himaelfl,
Biiss Wikams has arranged a delicate
moeny for Thanksgiving dinner. There will
e merved

Grape fruitl,
Eastorn o v, dewp abell FlufTed oltves.
Cream of celory soup
Ficunder, white wine suuce. Cucumbers.
et of phens brenst. mushroom sauce
Roast 1urkey, che ut dressing.

Crant ien
FPriatoss at gratin Bluffed tomatoon
Asparagus, vineguretie dreasing

Mince pie  Hisque piare. Ralsins
Asmosted] Cakea,
SXute Fromag: Water thins,

s, Zera Snow, who Is o Philadelphian

and u charming hostess, Is a devotee to
the oli-timne Zlinner. The menu she will
werve 10 ber family this year s msuch
& obe as she would perve to any invited
Fuenl, she =ays, for M one procures a

e, Julcr turkey and has #t wel] pre-

garsd that Is the principal part of the

T

Toke polnt oywisks on shell  Celery,

Boulllon en taewe

ilcmst turkey, plain stulling

Iet sauce Cranbarry jelly.

Green poss. Bolied enjons,

Cider.

in pilo
Nuta, Prults,
Coffee.

Mra Marcus Plelschner, who has one of

the most porfectly

Eppointsd tables In
Po will setve a» 4 dinner of ten
coversa, 1he [ollowing apretizing menu:
ke polsit oye n Celery,
1 “A.Im I’

Erolled brow)
Fwer'ibread timbal

Roant tarikey, b

Swestl potaioes, Foothern ¥ie Petite pola
Tometoes a4 o Virginta
Flum pudding. bhard ssuce Aseorted joos
Fraits Nuts flal=ins Cakon
Uales poir. Water biscult
Liguwur

One Portiand housewife who has the de-
servel Tepatation of boing the finest enok
In the eity, and who thoroughly under-

mands the chemistry of food, will have
this dolicious meal setved on her table
noxt Thursday -

Orweler socktulds Fmall crackers,

Coiery blsgue
Ftriped bam, boned and slulled with
tomatoes Riced
Braln timbales, lemen sauce
Compote of brandy pearhen
Turkerr wilh oywier dressin Giblat gravy.
Baked sgr plant on half mhywil
Scalloged sweel potatoes,
In@iTitual eranberry smuce
istture salad
Fumplits pde Mince ple
Lolles

potatocs

cream dressing
Rogquefort cheess.
Watar biscuil,

i5 i» the family dinner of one of our
oldest members of Portlund socdety, who
mame here In the early ‘Ss from Massa-
chusetta. 1 is 2 dinner such as her Puri-
tan grandparents used to serve, and such
&8 she has served as far as practicable
Guring her B years of residence in Oregen
Ja It the shining lght of the turkey is
not hidden under the basket of any lste
splinary art, so she Starts In with the

in

turkey, which she has served in two
myles
Bolled turkey with cream oyster sasnce
Calary. Cranberries

Roast turkey, chestnut dressing.
Hoast suckiing pig, apple sauce
Bolled anlons. Mashed potaloes
FPilum pudding
Mince ple. Squash ple

Miss Lawrence, the Instructress in
charge of the School of Domestic Sclence
which is conducted under the auspices of
the Y. W, C. A, gives the two follow-
ing menus for the family, the first belng
an old-fashioned New Englam! dinper:

Oyster soup. Buttered Baston crackers

Hoast tuorkey, chestnut stuffing
Chicken pie
Mashed potatoes Sguash (imbales
Crasxmefdl onlons. Cranbery mauce
White bresd. Drown bread
Plum puwading
Apple ple. Pumpkin ple Mince ple.
Currant jelly. l\‘u‘:l; Haising Apples.
Cofles

A modern family Thankagiving dinner:
Clam broth. Bread sticks
Ewent pickles Olivea

Roast turkey, oyster stuffing.
Gibiet rauce. Cranberries

Creamsd conions

Browned swesl potatoes

Chicken ple, tamily style
Apple mauce Drossed colery.
Pumpkin pie. 3incs ple
Quince Jelly tarta. loe croam. Dainty wafsra
Frulta Nuts Rulsins
Coffee.
How to Prepare a Turkey.

Chef Brizeolari, of the Portland Hotel,
is quite noted for the excellency of his
Thanksgiving menus and his prepmration
of & turkey In particular. It 16 his cus.
tom to get his turkeys four or five days
before they are to be used and let them
bang In a cool place to get tender. When
ready to use a bird, he plucks and draws
It caretully, giving particular attention
to the wnshing. When this is done the
dressing Is prepared. If it is to be plaln
dressing, the recipe for a M or 12-pound
turkey §=:

Two loaves of bread, weighing sbout a
piund each, souked In sweet milk. “When
the bread s t(horoughly softened press
the molsture out. Cut three good-aized
onlons very fine and fry them with a
Quarter of a pound of chopped ham or
about twe pounds of ssussgement Mix
this with the soft bread, beating four sgg»
into it and senson with parsley, salt, white
pepper and sage.

1f oyster dressing is desired, proceed tho
same, but in place of using ham or sau.
sagement with the fried ontons, parboll
the oysters and mix them with the bread,
which should be soaked In the liguor from
tho oysters, Instead of milk, In order to
secure o good favor

For chestnut dressing the same course
is pursued. The chestnuts are first roast-
el until the shells burst, then the kernels
are parbolied. Crush them slightly if de-
Hired and mix with the plain dressing.

After the selected dressing 1s placed In
the turksy, and it is braced and trussed,
wrap the fowl carefully in white buttersd
paper, in order that It may not brown
top soon. Baste very often and thorough-
ly while roesting, and when done remove
the paper, replacing In the oven untll the
currect golden brown-color 15 obtained.

This is the way to roast a turkey nc-
cording to the receipt of one of the ladies
who contributed tp the above menus and
who I8 referred Lo as one of the best
cooks In Portland:

A young gobbler of ten or 12 pounds
should be selectad for good flavor, and
should be prepared the day befors using,
Remove sinews, cut the neck off, being
careful not to break, the skin over the
brpast, and nlso remove the tips of the
wings, When opening the turkey to draw
It, make the incision crosiwise, so that
the legs can be braced and the necessity
of taking stitches In the skin will be
done away with. After soaking in sailt
water 16 minutes, wipe thoroughly dry
inside and out, bind the wings to the body
and tie the ends of the Jegs tight to the
parson's nose, When ready to bake the
next day, carefully fill the skin of the
cruw with stuffing and tie It In. Put the
turkey into a baking pan, breast down,
with only salt and pepper, and set in a
very hot, oven until well drowned. This
closes the pores of the akin and the julces
are retained, Now pour some bolling
water In the bottom of the pan, still jeav-
ing the turkey on jts breast, and roast
for an hour and a haif, basting every ten
or 1Ii migutes. After putting the water
in the oven phould be moderated. Never
stick a fork into the fow] to see If It s
getting tender, as this punctures the skin
ond allows the julces to eascape. When
done, it can be torned by~ inserting a
large spoon inta the opening, The dress-
Ing used to stufl this turkey i3 made with
fine bread crumbs, melted bDutter, malt,
pepper and chopped parsiey, Into which
raw oysters oan be mixed If desired. A
large amount of butter Is used, which
makes It very rich, but It is also wvery
deliclous.

The giblets are cut fine and mized with
the gravy which has formed in the bottom
of the roasting pan.

Riced potatoes

A correspondent from Ashland contrib-
utes the following recelpt for roasting a
turkey, with & very excellent Creole dress-

If your market man has his- poultry
shipped in alive, buy your turkey not later
than Tueaday morning. The age of the
bird ts the principal thing to be consid-
ered; some prefer a younsg gobbler, but a
voung hen ls more dellestely flavored and
smaller boned. The age may be asocer-
tained by the lower part of ths breast
bone: If soft and pllable, the turkey is
young; if atiff, K ls old and not good for
roasting, but it may be bodled or bralsed.
Turkevs welghing from «ight to ten
pounds are thought best. After selecting
your turkey, have it dry picked and drawn
fmmedintely after killlng;: see that the
feet uwre removed at the joint and have
the tendons carefully removed from the
Jegs, then lot the fowl remaln hanging in
the jce chest nt the market for 3 hours,
iIf possible. When it is delivered Wednes-
day momning, take out the heart, liver
and girzard, remove all the layers of fat
from the Inside of the bird, also tbhe oll-
sack In the tall, as they give a strong
favor to the meat; plek out all pin-
feathers and singe. To slnge, pour o
spoonfuls of alechol In a suucer, Nght fand
singe over the flame: it will not blacksn
the skin as paper will.  Rinse well, add-
Ing A teaspoonful of baking soda to the
water, wipe drp Inside and out and rud
the inalde well with two tesspoonfuls of
salt. If dressing ts used, 1l the body and
crop and sew up both openings with a
trussing needis or fasten the skin with a
tkewer; press the legs close to the body
and tle or skewer them into. position:
double the wings under; place a alice of
salt pork under each and fasten them
ciose to the bodw Let the fowl stand
over night In & cool place untll resdy to
roast next day. Place In a covered roast-
mng pan, breast downward, which will al-
low the juices to flow down Into the
breast, making the white meat julcy znd
delicious, not dry and tasteless, ns it
usually is; sprinkle with salt and pepper
and cover the body with slices of salt
pork; pour a cupful of bolling water into
the roasting pan, cover closely nnd set in
L very hot oven for the first half hour,
then cook more slowly for an hour and a
half, basting thoroughly every 35 minutes
Al the end of one hour dredge three
heaped tablespoonfuls of four over the
turkey and give it time to hrown before
besting. Never nse a fork to twrn a fowl,
as it allows the julces to escape, but use
two pardcake turnors Instead. Remove
the cover for the last half hour, and 1If
your oven s right your bird should be
done to perfection. 1f the turkey should
be n large one, about M mioutes to the
pound should be nllowed.

Creole Dressing for Turkey.

Take three ocupfuls of dried bread
crumbs, ane cupful cold bolled rice, two
tablespoonfuls finely chopped bacon, one
large teaspoontul salt, salt=poonful of

Portland Packing Company

FOUR BIG CASH MARKETS: |

STATE MARKET—First and Salmon.
PACIFIC MARKET—West Park and Washington. Phone 1541.
STAR MARKET—388 Williams Avenue.
ALBANY MARKET—365 First Street.

Phone Main 1857.

Phone East 633.
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Phone Red 3226.

Buy
Your

Pigs' Heads, per I§..........
Slba Bteak.................

20 1bs. Boiled Beef or Corned

Turkeys, Chickens and Game

Our prices will be the lowest on all classes
of Thanksgiving good things to eat.

Obickens, per Ib.........oovvivrncniennnsnesaene. 1300
Fancy Dressed Geess, per 1b. ......c.vvevenccncees .. 11
Fancy Dressed Ducks, each..........cvvvvvvvnnnnne - BOE
Fancy Roll Butter, per roll......c..occvvannnnsese..DOE
Mocha and Jav® Coffee, per Ib. ..
Fancy Apples, per DoxX...........cccvcevnnncnensecs.DOE

Meat products of all kinds we manufacture
ourselves, and, of course, can give
manufacturers’ priced.

From
Us.
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Buyera or how to cut kitchen work in two.™

soon you sxpect to purchase a ratige, wa will send you Free n Toy

The "Stay Satisfactory” Range,

“The length of time a frebox will
Iast,”” says the Monarch man, ‘“de-
pends largely upon the amount of
fuel burned. Nfgnnrch fire boxes
have heavy linings and plenty of
air space back of them. Most im-
portant, however, is the malleable
iron top and mallesble frames to
make and keep the seams and joints
right and save the fire box by sav-
ing in fuel.”

To Intending Purchasers Oaly: Fostal Card us for our new hookiet, “Hinte for Range
It'a worth reading. If you stade about

haver

Monarch Range. 0

New Palms

MOUNTED
and PHESERYED,

Three-leaf . o L, 7
Four-leaf ..........50¢

(For This Week Only.)

Plcnic Hams, DO 1D, ..ccacccrcpeanssosannsanesonses MEVEE

16 Ibs. Lean Beef for mince meat...........0000000....81

b mla bR s e ae e e AL

eoees - 1O

Are Built on Honor

330-336 EAST MORRISON ST.

Ons

Take a Look at Them

pepper, teaspooniul powdered sage, two
teaspoonfuls of Bummer savory, teaspoon-
ful minced celery, teaspoonful finely
chopped lemon eel, two dosen pecan ker-
nels broken Into small pleces; mix all
thoroughly and bind together with a raw
¢gg, two tablespoonfuls of meltad butter
and half a cupful of milk. Put a table-
spoonful of cooking butter into a frying
pan . and when hot put in the dressing and
fry until cooked through, but not
browned; when cool, stuff the turkey tllhl
as much as it will easily hold, allowing |
room for swelling. Serve your turkey
with a sauce made from the giblets, which
should be passed In & gravy dish; have a
sauce dish containing a dainty mold of |
cranberry jelly served by the plate of |
each. |

A simple forcemeat of chestnuts !s made |
as follows: Cover with cold water and
boll M minutes & pound and a halfl of
iarge chestnuts; then drain, remove the
shells and brown, skin and mash finely
with a fork Mix the pulp with halfl a
teaspoonful of salf, half a teaspoonful of |

pepper, one-half pound of sausnge meat
and ono cunce of butter. Btuff the turkey
a8 above.

Several Receipta.
The following excellent recelpts are
from the private collection of a mas-
ter In the culinary art:

BRAIN TIMBALES.

Boak three palirs of calf or beef brains
In -salt water and carefully remove the
skin. Put on stove In cold water and
parboil with one tablespoon of winegar.
After dralning press through n sfeve and
add to them four eggw beaten Hghtly, two
tablespoons of meited butter, two slices
of bread grated fine, salt, pepper and one
tablespoon of tomato ketchup. Grease
the molds and aftsr filling them place In ]
bolling water, cover tightly and boll Inl
minutes. Turn out on platter as soon as
they are done o as to keep them from
falling. Covef with ssuce and serve,

LEMON  8AUCE.

Meit & tablespoon of bufter in saucepan
and to It add some stock, one spoon of
flour, the julce of ope lemon, salt and
pepper. Boll until thick and smooth, a.mf
serve on timpales

BRAIN BALAD.

Carefully prepare the necessary amount
of calves’ brains and parbofl with a apoon
of wvinegar. Cut Into small pleces and
serve on lettuce leaves with mayonnalse
dreseing.

BGGPLANT ON THE HALF SHELL.
To prepars four moderste sized ogg-
piants, halve them lengthwise and soak
in sait water for half an hour. Then
boll untll well cooked. Draln and m'l.l
Scoop the meat of the plabt carefully out |
| of the shells, belng careful not to break |
| the latter. Chop the mixture very fne |

!

and add a few grated bread crumbe, one
egg. salt and pepper, a large tablespoon
of butter, and after mixing thoroughly
replace in the shells, Dress the top with
crumbs and butter and brown in & quick
oven.
STRIFED BASS WITH TOMATO
BAUCE.

Bono the fish caretully, leaving the fins
and head on. Btuff with a dressing mado
of bread crumbs, melted butter, a litle
onion and salt and pepper. Tie the flah
with white cord until baked. Cook In a
long narrow pan for half an hour. Dress
with parsley and tomato crescents.

To a half can of tomatoes carefully
strained add some of tha fish gravy. Stir
in a plece of ‘butter the size of a walnut,
and one-fourth cup of sweet cream.
Thicken with a small amount of eorn
starch dissolved In a little water, Serve
with the fish.

-~

BLANKET SALE

!
Extraordinary Offer Made by the
Woolen Mills.

To close out a large lot of blankets,
which the miil has made Up, we will, for
a time, mell all grades and sises of pure
winol blankets in gquantities ‘to suit, from
one palr up to a thousand, at less than
wholesale prices, Lodging-houses, hotels
and all parties who cnn use blankets In
quantities here Is your chance to supply
your wants,

To customers who have bought blankets
of us and want them washed at the mill
we will send blankets brought Into our
store for two weels; there will be no
charge for washing them, only for trans.
portation to and from Brownsville.

Brownsville Woolen Mill Store, Wash.
ington street, between First and Second.

COLD WEATHER NEWS,

The lateet news I8 thaut we are golng to
have a cold snap. M. J. Walsh Com-
pany says get ready for it by securing
one of their Monarch grates. They also
earry a complete line of andirons, spark
arresters, portable wood and coal grates,
screens and fenders. Overhauling and re-
palrs to fireplaces a gpecialty. See them
at their showrooms, 33 “Washington
street, or 'phone.

Bhamrock's Mast as a Flagpole.

NEW YORK. Nov. 21.—The steel mast
of the America’'s cup challenger Sham-
rock II1 has beén presented to the town
of Cape May, N. J.. to be used as a fing-

Inches high, 3% Inches wide, 29

inches frant to back

MALLEABLE IRON BEANGE COMPANY, Beaver Dam, Wis. {(Formerly of St. Louis, Mo.)

Adidiress

Neat little child’s
Morris Chairs,
velour cush-
ions—

$2.50

[=

: Roman Chairs,
/ velour seats,
afew at—

New arrivals—
our Lesather
and Tapestry
Arm Chairs
and Rockers,

$10 to

! Neat Ladies’

Desks, solid
‘oak, 2 shelves
for books un-
derneath—

$8.75

Five-leaf...........T0¢c

Foot Stools, Has-
socks, Blacking
Cases—

15¢ to
$5.00

Very pretty
Oak Center
Table,
Frénch legs,

$2.75

525

Dainty new
Dressing Ta-
bles in birds-
eye maple or
mahogany—

$16

_l All sizes and
styles of
Mirrors
are in our
stock—
prices,
with hat
hooks—

$1.50

. to $15

Clocks of all
kinds—
eight-day,
oak frame,
calendar
Clocks—

$2.50
to $5
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pole. It is 158 feet long. The gilt ml

made by Captain Barr, skipper of the
defomding yacht Rellance, he having
bought the challenger for the materials
it contained.

*

Enlargement and inflammation of the
tate giand are cured by Oregon Kdney ‘IP::-

If Your Teeth Ache

Lose no time in caliing upon & dentist and
have the troubls correctsd. The longer you
put It off the larger your bill will be when
you &re compelled to have your testh propercly
attended ta. Owur work is the best, our methods
ths moat modarn, and we positively guarantes
NO PAIN whatever during any opsration.
Don't go through the Winter with aching
teeth; it i» false economy. Come and see Ul
We have ovensd & branch office ‘in Salem In
the Stensloft hidg., cor. Court and Liberty sta.

DR. B. E. WRIGHT’S
DENTAL OFFICE
3421 WASHINGTON STREET,
Corper Seventh.
FEES REASONABLE.
CONSULTATION FREE.
OfMce hours: § A. M. to 6 P. M.; evenings,
7:50 to 530
Bundeys, 10 A. M. to 12 M. Telephone,
Main HI1S,

1

BOTH FEEL

What Proper Food Does for Both
Mind and Body.

Physical health, mental health,
almost everything good on- this
depends In great measure
food

Without health nothing s worth while
and health can be won almost every time
by proper feeding on the sclentific food
Grape-Nuts

A Califernia trained nurge proved this:
“Three years ago I was taken very sick,
my work as & trained nurse having worn
me out both in body and mind, sand medi-
cine fafled to reliove me at all _After
seeing & number of physicians and spe-
clalists nnd getting no rellef I was very
much discournged and felt “that I would
die of genersl nervous and physical col-

Indeed
earth
upon proper

"My condition was so bad [ never im-
agined food would help me, but on the
advice of a friend 1 tried Grape-Nuts.
The first package brought me =0 much
rellef that 1-quit the medicines and used
Orepe-Nuts steadily three times & day.
The result was that within six months I
bad so compietely regalned my strength
and health that I was back nursing
agaln and 1 feel the Improvement in my
brain power Just as plainly es 1 do in
physical strength.

“After my own wonderful axperience
with Grape-Nuts I have recommended
it to my patients with splendld success
and It has worked wonders In the csses of
many Invalids whom I have attended pro-
feswionally.” Name given by Postum Co.,
Battie Creek, Mich.

Look in each package for a copy of the
t::;nn; little book, “The Road to Well-
ille.”

TURKISH

RUGS

AT AUCTION

Absolute unreserved.sale of rare, an-
tique Persian Rugs, which have just
arrived in this port direct from the
Orient. They have been viewed and
admired by the Rug connoisseurs of
Portland while on exhibition at 402
Washington Street, corner of Tenth.

SALE BEGINS MONDAY

TWO AND EIGHT P. M.

’

PORTRAITURE
IS THE

MOST
FASCINATING
BRANCH OF
PHOTOGRAPHY.

(Made with No. 2 Brownie Camera,
with Pertrait Attachment.)

A Portrait
Attachment

for your KodaK or Brownie
Camera will enable you to

mak

Portrait
Attachment.

lens slipped on over the reg-
ular lens.

e head and

shoulder pictures of
greatlyincreased size.
"Tis simply an extra

Price, 50c.

Woodard, Clarke & Co.

“Like the rest of my sex.” sald the mer-
mald, “l suppess [ open my mouth a good
deal but—" *Puot whatT™" [nterrupted the
Jobster. *1 never pat my foot in IL” eon-
tinw the belle of the sen, as she plung=d

inte tha surf—Chicado Nawse

i Toung Wife—What do you d0 when you
hushand gets and wants to scold!
Wife . iwith expericnce)—I[ read him one of
two of the lstters ha ured to write to mi

JI!wl'um wa wers marvied—Halllmwre Amer
benn,

cross




