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!.. N. WOODS, M. U. 

Physician and Surgeon. 

Dallas, Orogon.

Í V B EMBREE, M O
DALLAS, - OREGON

office over Wildoi.’** «Irug «tore.

i S I B I v B Y  &  B A K I N ,

A  U o n i o y w - n t - L u  w .

W e  ha> e  th e  o n ly  s e t  o f  a b a t rA u t  h o o k s  in  P o lk  
O H st.T - I t c I ik h L '  u b u t r . h c t*  fu r i i iH b e d ,  a m i  i im n e y  to  
3« i i .  ' N o  c u m u l io t i o i i  c h a r g e d  o n  lo a n s .  K o o m a  'i  

n d  S W iis u n 's  b lo c k .  D a lla s

J. L. COLLINS, 

ttterney and Counselor at Law,
S o lic ito r  iu  € lia u c «ry .

I lu  bacu in practice of his profession In this place 
oi about thirty years, and will attend to all busiress 
Qtrustod to his care. Office, corner Main and Court 
to Dallas, Polk Co, Or

i *f el Ve retins THE BIG BARGAIN;
HOUSE OF SALEM I

BIGGER AND BETTER THAN EVER BEFORE

J. H . T o w n b k n d  J. N . H a k t

TOW N8EN1) A HAUT,

A T T O R N E Y S -A T -L A W .

Otlice ipstuirs in Odil Fellow»' new 
b ock.
I .  / L L X .A B ,

J.h DICLSS liOODri WE EEAD A L L ,O U K  KIORE 18 CROWDED

OUK U N E  WAS NEVER SO 

COMPLETE AS AT  T H IS  TIM E  

OUR ASSORTMENT WAS NEV 

EU SO LARGE. O lili PRICES;
H AVE  NEVER BEEN SO LOW '

W ITH  BARGAINS IN  UNDER
W EAR FOR TH E  LAD IES OR 
FOR TH E  C H ILD REN. EV
ERY GARM ENT W E SELL 
W E G U AR AN TE E TO  BE T H E  
BEST O BTA INABLE  FOR T H E  
MONEY.

OUK STOCK OF

SUITS, WRAPS, JACKETS, SKIRTS AND WAISTS
IS NOT EQUALLED IN  ANY STORE IN  T H E  V A LLE Y .

A FULL LINE ALLPR IC E S .
WE SHOW TH E  BEST — -----' — ---- > OUR if.') LEADER JACKET
|7 50 TA ILO R  SU IT  IN  S IS A WONDER
__ TH E  M ARKET

W E H AVE A COMPLETE

AND C A R E FU LLY  SELECT

ED STOCK OF G ENTLE
MENS' FURNISHINGS 
AT  LOW EST PRICES

WE C AR RY  TH E  LARGEST 

ASSORTMENT OF TRUNKS, 

VALISES , TELESCOPES
,GIVEN PROMPT <

a t t r n rith>rj AND TH E  L IK E  IN  SALEM

AT THE “OLD WHITE CORNER,” SALEM.

O R E G O N .

03CAÜ H A Y T E Ä . *
_ A _ t t o i ,n e y O ' t " I - G A W .

Otlice ilp stair» in Cumpb. il’ » build- 
Ii«K-

D A LLA S  - OREGON.

N I. UUTI.Rlt K F. CO/. 1)

BUTLER & COAD 

Atto rneys-at-Law 
DALLAS, OREGON.

W ill practice in a li colín». Oflice, 
over bunk.

Robert A. Miller,
A T T O R N E Y - A T - L A W

Oregon City Oregon
Room 3, Weinharil holding 

Opposite Courthouse.

Luml titles and bind oliice business 
a specially.

x RcisierEg Oregon City land otBce,

A .. -I. M A R T I N ,

IP A IIS T T K R ,
House, sign and ornamental, grain

ing, kalsoming and paper banging. 

D a l l a m .  •  -  O rkoon

MOTOR TIME TABLE.
Loaves Indejiendence for Monmouth and \irlie — 

7:80 a ni 3:30 pm
Leaves Independnce for Monmouth and Dallae— 

1:10 am 7:16 pm
Leaves Monmouth for Alrlie -  
50 am 3:50 pm
Leaves Monmouth for Pallas—

1:20 am  7:30 pm
Leaves Alrlie for Monmouth and Independence—

«:0u h m •** I* •“
Leaves Dallas for Monmou’h an ‘ Irme en-l mje -  

V:00 p in 8:30 p in.

R. C. CRAVEN R. « I I .  LIA MS.
r i-w ld e iit . I . . .hipr.

W. C. VASSALL, assistant Cashier
WALLAS CITY BANK j

OP DALLAS, ORSOON,

Tnuisficts a general hanking ouai- 
ucfH in «11 its i» ranche«; buys ami sells | 
exchange on principal point« in the 
United State«; make« collections on all 
l*oints in the Pacific Northwest; loans j 

money and discount« paper at the be9t 
rates; allow interest on time deposits. !

WEBSTER'S INTERNATIONAL DICTIONARY

N L W  E D IT IO N  J U S T  IS S U E D
N E W  P L A T E S  T H R O U G H O U T

Now Added 25 ,000  N E W  W O R D S , Phrases, Etc. 

R ic h  B in d in gs  *  2364 Pages  *  5000 I llu s tra t io n s
Prepared under the supervision o fW . T. Harris, Ph.D., LL.D ., United States 
Commissioner of Education, assisted by a large corps o f competent specialists.
B ette r  T h a n  E lver fo r  H o m e , S ch oo l, and  O f f ic e .

Also W e b s te r ’ s C o lleg ia te  D ic tion a ry  with Scottish Glossary, etc.
*« First class in quality, second class in size."

• ^  > wf tfdth Bdoks Wentvn ufiphfvtion. .“/'T
C. A  C. M ERRI A M  CO., Publishm. Springfield. Miss., if .  S. A .

I 1 v i w t  D R . J O R D A N  ’ ant a t #

1USEUH OF AKJtTOMY |
IMI E1UCT IT . IU  Ft 1ICISM, lit

T I i«  l j t f v « * t  A p u o » I c»I M u r u s  la  Ik «  i 
W o r ld  vv caknaa-as c r  any e x t ra c te d  1 
tfisaaac r a r a d  r iy th e  o ldaat .
S p e c ia .u i on th e  Cm a  H»l  j6 year». ■

OR. JOnOAM-DISEASES Of M IN
•  V l ' B I L I f  th o ro u trk ly  a ra d ira te d  i

fro m  .y * te ia  w ith o u i th e  u»e o f M o n ---------
T r a M « k  fit te d  »i? »n F tp e r t .  ■--------

• a i l  e a r *  fo r M a p t a r * .  A Cjwck U)1 
ra d icn l cure f« r  r i i
I ' i k t a l w .  Ly  Ito  Jordan '!

—  Ie M  » e th o d *.
v o a a ilra r to a  i re *  »nd »»ri<-tly p r lva to . 1 _

w p a a l* n r  b y  le t te r  A  / ’to rtfv * f a r «  ,n e re ry  case f¡ZVn.k-. W.S. r « a . e , » r .T  -« .
■ A S I llA C e . HULHO riH I. fA TBluatoT' 1
lor m e n .) C a ll o r  » r ise

DU. IORDAN *  CO.. 1011 * «r »e ! St.,

F. H.MUSCOTT,
TRUCKM AN.

Dallas: Oregon

mm

A fair share of patronage solicited 
• nil all o-dera promptly tilled.

LUCAS &  DODD, Proprietors.

L U C K IA M U T E  M ILL C O M P A N Y
F A L L S  C IT Y .  O R E G O N .

Manufacturers of J*

I ! Lumber, Shingles, Lath, Pickets, Etc., §
Dexters liw*

Dry Goods, Groceries, Boots, Shoes, Hardware, Fresh 
and Salt Meats at Lowest Prices.

We bay everything tlx- torn er I n» to »* 11 st highest market price. 
M ill» located 3+ mile'* (rom Fall» t 'i.y  on Rook rnek road Sioie a! 
Falla City. Oregon. Telephone connection with mill. Get our pric«» 
before t.nying elsewhere. We will surprise vou. Your, for Fall» City 
business. LU C K IAM U TE  M ILL.CO .

Bring In your babies under one year old and w e w ill give them free a Isne gold . 
ring, warranted or five years.

■ O C

f a t h e r  r o c c  t h e  g o a t .
The bcuffe ia full of arnica 

And mystery profouaci;
We do not dare to run about 

Or make the slightest sound. 
We leave the big piano shut 

And do not strike a note;
The doctor’ « been here «even tlm< 

Since father rode the goat.

ILL

He Joined the lodge a week ago.
Got in at 4 a. m..

And sixteen brethren brought him horn«. 
Though he says he brought them.

His wrist was sprained, and one big rip 
Had rent hig Sunday coat;

Tliere must have been a lively time 
When lather rode the goat. A j>

He’s retting on the couch today 
And practicing his sign»--

The hailing signal, working grip 
And other monkey shines.

He mutters passwords ’neath his breath. 
And other things he’ ll quote;

They surely had an evening’s work 
\\ hen father rode the goat.

He has a gorgeous uniform.
All gold and red and blue,

A hat with plumes and yellow braid 
An.I golden badges, too;

But. somehow, when we mention it, 
lie wears a look so grim

We wond. r if he rode the goat 
Or if the goat rode him.

—Baltimore American.

F is h in g  N o te .

“ A S TH irtD  HArtK.
—Chicago News.

“ I
F r a c t io n a l .

nm told that you've boon mar 
rfed before. An. Sootor,”  Paid Mis 
Bunting to her proposer.

“ Ye»—er—yes.”
“Your first wife had nt least a por 

tlou of your heart?“
“ Yes—er—yes.”
“That's what 1 thought. Well, 

couldn't consent to marry a half heart 
ed man.”—Detroit Free Press.

F e m in in e  C h a r it y .
Miss Winters—I have Just been read

ing an account of a woman of 33 who 
eloped with a young man of 20. Now, 
I wouldn't think of doing such a thing 
as that.

Miss Summers—No, of course not, 
dear. It would be so embarrassing 
when strangers asked if the young 
man was your son.—Chicago New«.

Ju st W h a t  H e  .Meant.
“So you resolved to say Just what 

you meant to Miss Winnem,” remarked 
Miss Cayeuue.

“ Yes.”  answered Willie Wlshington. 
“ I came out boldly and asked her If she 
would be tniue.”

“Oh. that Isn’t what you meant. The 
real questiou Is, ‘Can you be here?* 
Washington Star.

The* Cant.
An Indianapolis woman called ap 

her grocer by telephone the other 
morning and after she had sufficiently 
scolded the man who responded said:

“ And, what’s more, the next order 
you get from me will l>e the last I’ ll 
ever give you.”

“ It probably will, madam,” said the 
voice at tlie other end of the wire. 
“ You are talking to an undertaker.”— 
Indianapolis News.

ATTENTION
To  physical warnings w ill 
often prevent a serious 
illness W hen there are 
oppressive fullness after 
eating, bitter r i s i n g s ,  
belching, headache, d izzi
ness, nervousness, w ith
physical and mental slug
gishness, prompt 

la  be r h

Dallas Foundry! uPPer Salt.Creek Lumbering Co
— ALL KIIfDS OF—

IRON WORK TO ORDER
Repairing Promptly Done.

ED. BIDDLE, - PROP.

MARTIN BROS., PROPRIETORS.
All kinds of rough and dressed lumber on hands or cut 

to order. We can fill any order for lumber of any length 
promptly.

Slab wood for cook stoves or harvest engines at 50 cents 
a load.

atten
tion should
the condition o f tTie diges 
tive  and nutritive sys
tems. N o t  a l l  t h e s e
symptoms w ill occur at 
once or in any single 
case, but any one o f  them 
indicates a disordered 
condition o f the stomach 
and other organs o f diges
tion and nutrition.

A prom pt cure o f these 
conditions w ill be effected 
by the tim ely use o f Dr. 
P ie rce ’ s Golden M edical 
D iscovery. It heals dis
eases o f the stomach and 
other organs o f digestion 
and nutrition, perfectly  
and permanently. ' Many 
diseases, seem ingly re 
mote from  the stomach, 
have their origin  in a 
diseased condition o f the 

organs o f digestion and nutrition. "G olden  
M edical D iscovery” cures through the 
stomach diseases which have their orig in  
in a diseased condition o f the stomach, and 
hence diseases o f  liver, lungs, heart and 
other organs are cured by use o f  the "D is 
covery.” It  contains no alcohol, n «^h er 
opium, cocaine, o f other narcotic. l# is  a 
true temperance medicine.

Accept no substitute for "G olden  M ed 
ical D iscovery.” There  is nothing else 
" ju s t as good .”

*1 w u  a total wreck—could not sleep or eat.* 
writes Mr. I O. Beers, o f Berryman. Crawford 
Co., Mo. "For two years I tried medicine from 
doctors but received very little benefit. I lost 
flesh and strength, was not able to do a good 
day's work I commenced taking Dr Pierce's 
Golden Medical Diseovenr. and when I had 
taken one bottle I could sleep, and my appetite 
was wonderfully improved I have taken five 
bottles and am still improving.”

Dr Pierce's Pleasant Pellets cure con
stipation by curing the cause. T h ey  do 
not beget the p ill habit.

^ *•/ . ^  » »■ /

Half- Sick
“  I first used Ayer’s Sarsaparilla 

in the fall of 1848. Since then 1 
have taken it every spring ss a 
b lood - p u rify  i n g and nerve- 
strengthening medicine.”

S. T. Jones, Wichita, Kant.

If you feel run down, 
are easily tired, if your 
nerves are weak and your 
blood is thin, then begin 
to take the good old stand- 
ard family medicine, 
Ayer’s Sarsaparilla.

It’s a regular nerve 
lifter, a perfect blood 
builder, si.n • smu. Aiisnnht..

Ask your doctor what he thinks of Ajrer’a 
Narsaparill*. He knows all about this grand 
old family medicine. Follow his advice aud 
we will be satisfied.J. C. a v e r  Co., Lowell, Maas.

------------------ ^ ---------- r---------------

CARE. OF MEATS.
H o w  to  K e e p  T h e m  F re a h  D a r l a «  th e  

W a r m  W e a th e r .
Meats of all kinds as soon as brought 

from the market, if uot cooked Imme
diately, should be placed a A lic e  in the
Icebox. I f it is to be kept for a day or 
two. It is best to wrap It up in wax pa
per and lay it dose to the ice. I f  wax 
paper is not handy, wrap it first in 
ehcegeclotli. then in paper and place It 
near the ice, says Mrs. Geslne Leracke.

In the country, where fresh meat is 
rb+ninable only once or twice a week 
and where there is no ice to keep It, it 
may be placed in % Jur or howl and cov
ered with sour milk, tightly covered 
with a lid or board and sot on the cellar 
floor. It will keep thus in good condi
tion for*four or five days, particularly 
veal, lamb and mutton.

A piece of beef from the rump, round 
' l* crossrib may be covered with vine
gar and kept for a whole week. Such 
beef is generally used for sour roast 
or beef a la mode. Another way to 
keep fresl) meats in the country is to 
brush the meat over with salad oil and 
then wrap it in brown paper and bury 
it two feet deep in the ground. It will 
keep thus in good condition for h week 
or longer. Game of all kinds may be 
kept either In the Icebox or In sour 
milk. Ham and bacon should be wrap
ped in paper and hung in a cool, dry 
place.

I f  poultry Is drawn. It Is best not to 
wash It, but simply to wipe it dry in- 
slde and place It on the Ice. I f  Ice is 
not handy, it nmy be rubbed in and out
side with a little salt, wrapped in papfcr 
and placed on a dish on the cellar floor. 
Covered with a deep pan. It will keep 
cool for several days.

H o w  to  S te w  O n ion s .
Select the medium sized silver onions, 

peel off the outer skin, let them lie in 
cold water half an hour and drain, cov
er with boiling water, add a teaspoon
ful of salt and boil, uncovered, for ten 
minutes. Drain off this water, cover 
with fresh, boiling water, add salt and 
boll ten minutes longer, then change 
the water agaiu and boll until the on
ions are teuder. They should lie white 
ns snow. Do not boll too hard or cover 
the saucepan or the onions will be 
strong and dark colored. Make a cream 
sauce and pour over the onions after 
carefully draining them.

H o w  to  W h ip  C rea m .
Whipped cream is an indispensable 

with the chocolate pot. A little sugar 
may be boiled in with the chocolate, 
but the cream should he added in the 
cups. Take the best of sweet cream 
and stir into it a little milk in which a 
tcaspoonful of gelatin has l>eeii dis
solved. The milk 1« slightly heated to 
allow the gelatin to melt and then al
lowed to cool. When partly cold, but 
before It has time to set. the milk Is 
stirred Into the cream, with the result 
that the cream la stiffened with the 
gelatin. The whole Is now beateu into 
the lightest foam.

H o w  to  M a k «  S t r a w b e r r y  S o rb e t.
Mash a quart of ripe atrawberrlea 

and press through a sieve. Dissolve 
one and a half cupfuls of sugar In 
three pints o f water and add the
Juice of one lemon. Add this to the 

’ fruit; cover and stand In a cool place 
for two hours. Strain Into a freezer 

: and work for 15 minutes; then add half 
a pint of good claret and work for 10 
or IS minutes longer. Herve In long 

! stemmed glasses. The sorbet must not 
Ik* frozen stiff, but rather of n creamy 

' consistency and ice cold.

H o w  to  M a k «  O rra a lo o .
Peel a dozen white onions, rover with 

cold water and steep for an hour. Then 
boil until soft, mash them and add to 
an equal quantity of mashed white po
tatoes. Add two or three well I »eaten 
egg«, ¡il»out a eup of milk—do not have 
the mixture too soft—snd salt, pepper 
and nutmeg to taste. Whip the mix
ture until quite light, turn Into a bak
ing dish nnd bake In a quick oven half 
an hour. When done, pour a little 
melted butter or gravy over the top.

H o w  to  M a k «  T o m a to  S a a « « .
Simmer 20 minutes In a saucepan one 

plot of tomatoes with a bay leaf, five 
whole cloves, a blade of mace, a little 
parsley and a slice of onion. Mix to
gether two tablespoonfuls of batter 
with two of floor In a saucepan, stir 
until smooth; then add a capful of the 
tomato liquor, a little salt and batter

and mix all thorougniy witn tin* tomato 
and cook until slightly thickened. This 
Is delicious with chops and other meat 
It may be heated over.

H a w  ta  M a k «  O r a a « «  la la f i .
Soak one-half box of gelatin In one- 

half cupful of cold water, add one cup
ful boiling water. Juice of two lemons, 
one pint orange Juice, two tablespoon- 
fula sugar and stir until dissolved aud 
strain. When set. unmold on a bed of 
green salad, fill the center with orange 
pulp freed from seeds and membrane. 
Place an orange cut Into eighths so as 
to represent a lily and serve very cold. 
A rich and dainty dlab.

H a w  to  M a k «  L o t lo a  F a r  O ily  S k la .
Dried rose leaves, one ounce; white 

wine vinegar, one-half pint; rosewater, 
one-half pint. Pour the vinegar upon 
the rose leaves aud let It staud for one 
week, then strain and add the rosewa
ter. throwing the rose leaves away. 
The lotion may be used either pure or 
diluted by puttlug about a tablespoon- 
ful luto a cupful of rainwater. Do not 
keep In a metal vessel.

H o w  lo  M a k «  S p a a l ik  b o a « .
Boil an onion with a slice of green 

pepper. Press through the colander, 
add milk and a tablespoon ful each of 
flour and butter rubbed together.

H o w  ta  R e m o v e  M ild e w .
Mildew can be removed by dipping 

the spots in buttermilk and then bleach
ing them In the sunshine.

I l l «k  M afic.
Silas (who has been to Buffalo)—An 

fit one place, pop, It cost me $1 to see 
a man change a silk hat Into a globe of
go ld  tiali.

His Father—Why, that’s getting off 
cbeup. my son. Last time I weut to 
town it cost me a cool thousand to see 
a man change a roll of greenbacks 
into a satchel of sawdust.—Chicago 
News.

FLAVORED VINEGARS.
H o w  to  P r e p a r e  T h e s e  A r o m a t ic  

K i t c h e n  A d ju n c t* .
The difference between palatable nnd 

unpalatable food ia often enough a 
mere questiou of seasonings. Nor is 
the barrenness of the market or of the 
garden an excuse for flavorless food. 
When mint, for Instance, is plentiful, a 
few’ ceuts will buy a quantity of the 
fresh green leaves. Put them In a glass 
preserving jar nnd fill up the Jar with 
good eider vinegar. The mint market 
may then rise or fall without cutting 
short your supply.

Few people who enjoy a salad of to
matoes know how vastly they art* im
proved by the addition of a little 
thyme. This may he added in the form 
of the powdered leaves spread on the 
tomatoes and allowed to stand in the 
Icebox for a few’ hours, or if fresh 
thyme leave« are to be obtained they 
may be thrown Into a preserving bottle, 
covered with vinegar and allowed to 
stnud for u few weeks. After the aroma 
has been taken lip by the vinegar it is 
best to strain it off. For the purpose of 
keeping the aromatic vinegar old beer 
bottles, the kind that have attached 
rubber tipped corks, are very good.

It Is now considered an accomplish
ment either for a man or woman to be 
able to make a good salad. The follow
ing recipe will give a flavored vinegar 
which will lusure a good salad on short 
notice, even In remote mountain camps. 
A quart of vinegar, one dozen tarragon 
leaves, half a lemou ¡»eel, three heads 
of garlic from which the skin has been 
removed, half a green pepper. Let It 
stand for ten days und strain, using In 
heavy dressing In the proi»ortlou of 
three ¡»arts oil to one of vinegar. Equal 
¡»arts of summer savory, thyme, sage 
and mint will give a vinegar a table- 
spootifu! of which be added to thicken
ed sauces to be used with roasts.

H o w  to  M i lk «  F is h  C h o w d e r .
A four pound haddock, skinned, the 

flesh cut from the bones and divided 
Into two Inch pieces. Cover the head 
and bones wdth cold water and boll 
half an hour. Fry four slice« of fat 
salt pork nnd two small onlona sliced; 
skim them out, ¡»our lo the strained 
bone water, boll nnd add one quart 
sliced potato. Cook ten minutes, add 
the fish, one tablespoon salt and one- 
half tens|M»on white popper. Thicken 
one quart hot milk with two table
spoons each flour ami butter cooked to
gether and |x;ur It into the kettle. Do 
not break the fish by need!««« stirring. 
Split six butter crackers, put them Iu 
the tureen and ¡»our chowder over them.

Tribune
Bicycles**

"T H E  ?*A8Y RUNNING  
NOISELESS W H E E L

R o.d .t.ri, $3b and 140. Light 
road.lera and racer. $60. Chain* 
lew $60 »nd $76. Tribun« cueli* 

. lun frame» $60 «nd upward. Trl* 
bune ccM.ter brake model. $6 es* 
Ira. I  am haring the beat Trl* 
bune trade I hare «ear known, 
due to the fact that tho wheel« 
have proven theni«elvee lo bo all 
that waa claimed for tham. Coma 
and fee the line.

F. A  WIGGINS,
257 Libertŷ street, Salem

T h e  Dow a a *  the  K itten .
Not long ago an Englishman went to 

a neighboring stream to drown a kit
ten. Ills dog followed him, and when 
the kitten was thrown Into the water 
the dog ruahed In to rescue IL He 
carried It up on to the bank and wag
ged hig tall proudly as much aa to 
say, “ Wasn't that brave of meT"

The man hadn't the heart to acold 
the dog, and he did not want to drown 
the kitten, but be had eo many cata at 
home be did not kuow what to do with 
them, and he felt that be could no| 
keep another. So be threw tbe kitten 
Into the water ngaln, and again the 
dog N uam  In after IL 

When the man threw the kitten In 
the third time, the dog, aa resolute to 
save the little helpless life as tbe man 
wns to deatroy It. swum with It to the 
other side of tbe pool, ran all the way 
home with It and deposited It before 

| the kitchen tire. From that time the 
; dog kept constant watch over the kit- 
| ten. The two were Inseparable, even 
I sharing the same bed.

The D n r h r a .  a n «  th e  B o g .
| During her visit to Sydney, Australia, 
the Duchess of Cornwall and York vls- 

1 ited the hospital Incognito. At she 
was passing through tbe wards her 
attention win attracted to a little boy 
lying Iu oue of the beds.

“ What Is the matter?” her royal high
ness kindly Inquired.

“ I've broken my leg,”  the little boy 
replied.

“ How did you do that?” the duchess 
asked.

“1 fell off a fence trying to aee the 
duchess, and I never aaw her at all."

When the ducheas disclosed her Iden
tity. the little invalid was radiant with
delight.

“ I suppose you are sorry that I ever 
came to Australia, but you cau see me 
uow ull to yourself." she said. But 
the little boy's face as she sat talking 
by hla bedside refuted tbe words more 
eloquently than his lips could bavt 
doue.

A Isrs itM .
With .».tou . brow .nd drooping bowl 

Sat litt), litu i, it  dit knn 
And bcmnird ■ dure lor dolly’,  bod. 

"Why, Hast, whw. cna Chun. h*f 
Th« tittl. rogu.1 I'll go nut m . "

1 found him Molding at hla crib;
Thar, whrrt liU litt lo form had lain 

A cornar frota «ach ahmt wu cut 
from blank«, «nd from counterpart«.

B« a w  m*. ralacd hla buy haad|
Delight w u  d.aHng la hl, «yea.
'T r e  dot for brada ■ surpwlu!

They’ ll fit on Bead«’ ,  dolly'« bad; 
l ’ va cui 'am, mamma. Jut the « lu t”

—Charlotte W. Thuratoa.

A  B o y ’ a D id d e r .
An 8-year-old lad was asked to write 

out what be considered a good dinner 
bill of fare for Thanksgiving, and here 
It la:

“ Furst corse, mince pie; sekund corse, 
pumpkin pie and terkey; third corse, 
lemon pie, terkey, cranberries; fourth 
corse, custard pie. apple pie, mince pie. 
chocolate cake, Ice cream and pluiu 
pudding. DeserL pie.”

■ p r a y in g  f r a i l  T r e e s  I d  B lw w u .
Professor Reach recently discussed 

before a lieekeepera’ convention the 
opraylng of fruit trees when In full 
bloom. Generally speaking, hla con
clusion seemed to be that spraying dur
ing blooming time waa not only waste
ful. but decidedly harmful aa well, cut
ting down tbe supply of fruit to an ex
tent that. If generally practiced, would 
amount to thousands of dollars to tho 
fruit men all over the state.____________

OPENING FALL ANNOUNCEMENT FOR 1901.

The Big .Store will assume its usual position at the head of the ranks this 
season. Our business hss grown to auch an oxtent tbst w« war* obliged to
send three of our buyers direct to tha New Yaik markela. They art men of 
experience snd taste and their purchases have proven to have beeu very ju
diciously ntsde.

WE AUK TH EREFO RE AB LE —
t o  givs better goods for less money than merchants who boy only from tha 
traveling salesmen.

W E KNOW  OUR S T Y LE * ARE  RIG H T 
AND OUR PRICES TH E  LOW EST

Because we were right on the grounds. Our personal visits to tha leading
factories of Amtrics will prove of benefit to you.

CALL AND SEE US WHETHER YOU BUY OR NOT.


