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Supper was ready on time and
Bridget's place escsped the fate that
its owner had conjured up, though no
one who saw the men eat would have
doubted that Its escape was narrow
Like a torrent they poured Into the
dining room when the gong sounded,
and like a horde of devouring iocusts
they swept the table bare

Stella and Go Ahead were there with
the Orst, but they stayed longer, mos!
‘'of the others making thelr escape the
moment they finished thelr meal and

scatiering to affairs that (Interested
them Sgveral, however, walted out

side till Go Ahead came out.

When be did appear, one of Lhese
a cleareyed, determined-looking ranch
man, came up to him, with the other
two closely belind *“My name's
Brown,” he sald. “I own a blg ranch
near here. My friends, Nelson and
White"—he gestured toward the oth
ers—"also own blg ranches. We all
saw you get Rarker's goat a while ago
Course, we don't know just what your
game I8, an' we're not askin' you to
spill It tlll you get good and -eady
We're only tellln' you that we'll back

door of the nﬂ'lu. bem-ltl whose law-

ered window shades he could see a8

thin lne of light, and walked In
*Evenlng, sherifl,” he sald.

CHAPTER X

When Go Abhead walked off with
Stella, the sherlf® watched hia for a
moment, then strode back Into his of
fice, called certaln of his minlons, and
ordered them to keep a close watch
on Go Ahead. This done he sent for
Go Ahead’s prisoncera

Smilingly the men came In, con-
vinced by the fact that he had sent

for them that all that had bappened |

In front of the office had been a farce
piayed for the benefit of the onlook-
ers, and that now they were to be set
free, perhaps even to be compliment-
ed on the way they had bebaved
But Barker was Iln no mood for
smiles or smirkings. Outside, be had

concealed the rage that was seething |

within him becaunse he dared oot give
It vent ; later, inside his office, he had
held it in leash hecavse he did oot
wish his subordinates to guess (as If
anyobe doubted it) that he had been
holding It In. But the first sight of
the bandits’ grinning faces broke
through his defenses; and be threw
all restraint to the winds

L'a a hurricane bis wrath descend-
ed on the two helpless prisoners. Le
cursed them by the lords of heaven
and of hell, by thelr ancestors and
thelr progeny, by their looseness of
tongue and by thelir lack of brain; he
heaped upon them eplthets which had
been concelved by men who wallowed
in the primeval ooze and which, re
phrased In every generation, have
been handed down through the ages:
he spared them nothing that braln
could devise and tongue could utter
Even an asbestos record would have
flared op before It bad recorded bailf
that he uttered

Under the Impact of his words the

| two men qualivd as If from the beat

Jour p'ay agalnst Barker to the limit |

=—and that's the sky. Call oo us any
Hme"

G« Abead nodded. “That's mighty
fine of you," he sald, noncommittally
*T'll be glad to call on you if 1 peed
belp. But | hope 1 won't need IL"

“So long.”

The three men turned away, and Go
Ahead looked around for Caesar and
the horses he was to bring Coaesar
was not visible, however; no one was
visible, for the matter of that, except
one man sitting on a bench close by
S0 he started back to the hotel

At the door Bridget met him. *T've
Just been gettin® word from Falr,™ she
sald. *If you an' Bobd will be leavin'
about two o'clock in the mornin' so as
to get to the J/B ranch about day
light, you'li find Stella there. If you
don't find her soon. ride toward
Mustin and she’ll be with you afore
you get there™

on

Bridget's words were accurate
enough, as a whole and Io detall,
though they were somewhat mislead-

ing In spirit

Go Abead’s face fell. The pending
meeting was exactly what he had come
West for, but it bad been arranged
with 2 speed that was not altogether
welcome. It Involved his leaving Lobo
ville with a suddenness that would
permit Barker to assert and other peo
ple to belleve that he had weakened
and run away. Of course be could

and would keep his promise to “drop |

in” on Barker before he went, but he

could not afford to notify him when |
and where he was golng, for to do so |

would be to endanger Stella
matter of fact he did oot
Jleave Loboville until
Barker completely—to Falr's advan
tage,

Nevertheless he cvuld not disregard
Falr's lnstruction, the authenticity of
which -he had no reason In the world
to doubt. He must oot only meet nls
cousin, but he must take her Imme
diately East He could not get back
in less than ten days, and what migl
happen in ten days he could not guess
However—

Abruptly he dismissed the matter
from his mind His duty was plain
He must set about It and cocslder
later what was to be done next

“All right,” be answered “Bob and
I'll be there on time. Where's Fair's
wessenger? ['d llke to talk to him™

“He didn't dare walt. Sure
get him In bad
gples recognized him."

“All right Er—where's BobhT

“Be alsy. He's asleep now, an It
it's Enowing anything about boys | do,
he won't be wakin' for twelve bours
if he's left alone.”

“Good. I've got an appointment to
keep tonigihnt and some things to at
tend to right away If we're to be get
ting away hefore daylight And
Just as goon that Pob shouldn't know

want to

ever., He'd glve me Hall Columbia 11
he found vat I'd done auything with
oot him. 8So—-"

“I'l not tell him."

Bridget turned uway,
went back 1o the door
Caesar He found him
the rack with four horses
obedient to Instructions, bhe
talned somewhere Out and
him he went. noting out of the tall of
his eye thut the fourth of the diners

and Go Ahead
to ook for
standing by

wlileh
had ob
over

who had waited omside was stlil sit

ting on the bench by the door
“Those the best horses you eould

find ¥ he remarked. contemptuously—

and londly enough for the man by the
door to henr

Caesar fell In with his lend 'inme
dlately *Yussuh! he unswered
promptly. *“Alnt they fine?”

“Fine? Those things?" Go Ahead
bent down o examine a hoof. “Have
the besi three jJust east of town on
the male read m1 1wo o'cliwk tomor
row morning.” he bhreathed Then he
etrnightened up “Look here” he ex
claimed alowd. *I'm no d—=n tender
fool. If you want to sell die horses
you bring good ones—and hring ‘em
by plne o'clowck tomorrow  morning
Understand ¥

“Yossuh. Yassah™

Without a nod or a word further
Go Ahend strode off, up the road, 1o
ward rown

Down the broad white road bhe
walked briskiy, Il Jusi opposite the
sherifls office: then. turning on his
beal, he crossed the roud. opened [he

As 8 |

he had smashed |

it would |
if any of Barker's |

I'd |

of a literal tornado. For In his eyes

they thought they read promise of sud
den death,

“For two bits, I'd let you hang.” be
choked at last.
away

*“But I'm going to let

Fou  get this time because |

“Be Alsy. He's Asieep Now."

need you. DBat If you ever make such

double-d—1 fools of yourselves agalo
'l skin youn alive.”
The two men drew long breaths

ey were, at best, mere riffraf, cow-
ardly, cruel, dull and brutish, who bhad
drifted Into crime because they had
incked Iintelligence to earn thelr U
inge by any other way. They were
ased to being cursed, though oot so
charply as by Buarker, and they oever
thought of resenting IL They were
only too glad to get away under any
conditions With tightened hearts
they walted to learn for what they
were peeded
(TO BE CUNTINUED.)

Shakespeare Had to

Wait for Recognition

In reading a British review of Wil
llam SKhakespeare's (ife and works |
found many interesting statements,
Jack Malone observes In the (Chleago
Dully News. Une of these deplcted the
“Bard of Avon™ as baving no rating
whatever with the arbiters of literary
excellence—Bacon, Marlowe and Green

These eritica Ignored him utterly, re
fusing to publish any ecomments
either pro o1 con, their studied sl

lence sttesting a desire to squeich an
actor who presumed to Intrude aopon
their particular field—literature,

This Intensely interesting and grip
ping artlele asserted that the above
trlo were considered the *“cream™ of
Elizabethan authors, with the power
to make or break any upsinrt seeking

them. 80 the *“Im
was suppressed. and
10 yenrs remained a

to compete with
mortal Willlam™
during the next

| dim legend. Then came a plea for
hig rehabilitation among authors of
Pope’'s time Shakespeare “fans” be
eame more and more oumerous, his

| parents after dark. It

|

dramas and verses were collected and
and the hablt was formed. And
240 yenrs following his death
fume was secured

read,
finally,
Shakespeure’s
all time!

or

Movie Star

Five-year-old Ethel hud never at-
tended s plcture show, but had heard
her brothers and sisters talk a8 great
deal about the sture” One
evening Ethel was out riding with her
WiHE A Dew ex
be driving
und she

“maovie

perience I Ethel to out

late ennugh to see the stars

was very much Interested In watehing
them. Ome bright star In particular
attructed her titention, and nas the
machine moved Ethel thought the star
was moving and sald. “Mamma, that |

must he 8 mwle star.”

Famous Relic of Past

The Cireus of HRomulus of Maxen
tius, hullt In 317 A Do 18 the most
perfect elrens surviving. It Is 1580
feet long and 200 feet wide. The om
er wanll remains almost complete, and |
the central =pinn, 802 feet long. ean |
he traced throughout, At the west |
end, between twn towers, are the
chief entrunce and 12 pens (curceres)
for competing charlots; (the samt end

is semicircular,

(B 1908, Westera Newspaper Uulon )

1 And that the great thing In this

world Ils not s0 much whsare we

stand, as In what direction we are

moving.—Oliver Wendell Holmes,
CULINARY KINKS

A delighttul dish for luncheon or
supper ls prepared as follows:

Stuffed Toma.

tves.—Hemo v @
the stem end |

from six medium-

sized tomatoes

Take out the cen-

ters and most of

the puip and in-
vert, let stand |

twenty minutes. Cook three table-
spoonfuls of butter with six table
spoonfuls of chopped green pepper

five minutes. Add three-fourths of a
cupful of soft bread crumbs, one-half

cupful of the removed pulp, one
fourth teaspoonful of salt, pepper to
taste and a little onlon Juice, Fill

the tomatoes with the mixture and

bake fifteen minutes,

Baked Larded Liver.—Skewer, tle

| and lard the upper surface of a calfs

Hver. [Place In a baking pan and
spread with the follol *ng: Cream,
three tablespoonfuls of butter and add
one and onefourth teaspoonfuls of
salt, ooe-half teaspoonful each of
cloves and pepper. [PPour around one-
half cupful of bolling water and cook
in a moderate oven one hour, basting
every ten minutes, Remove to a serv-
Ing dish, skim off the fat from the
pan aud add one cupful of orange
#&‘g and stralo the sauce over the
er.

Scalloped Potatoes With Ham.—
With a very small amount of cold
cooked ham, sliced thin or put through
the meat grinder, arrange a layer of
thlnly sliced pn.armu. then a sprink-

Ing of shredded onlon and a layer of
ham ; repeat ontil all is used. Cover
with sweet milk and put covered Into

a modera.e oven. Bake untll the po
tatoes are tender. Serve from the
dish.

Fruit Jelly.—Soak two tablespoon
fuls of granulated gelatin In one-half
cupful of cold water, dissoive In one
and two-thirds cupfuls of boiling wa
ter; add one cupful of sugar, one cup

ful of g ulce, one-third of a cup

ful of or » Juice, three tablespoon

fuls of | n Julee, strain and mold

Chill and cut In cub s to serve as
garnish

Have a Hot Biscuit,

In mer or winter there are few

g ore tempti than dainty lt-

the hot biscuits. For-

merly they were served

only at such Informal

meuls as | 1ean, break

fast or te 1t now they

into even
wider popularity and
frequently served at din-
ner, both at hotels and

in private homes

are

Not every cook knows that biscults
can be madé, cut and placed In the
ting ready for baking, and then Into
the Ice box to walt several hours or
all mnight, »fore baking This Is an
especial bpon for a night supper or
where one has no mald an he hos
tess wishes to have everything ready
in the m—'rr'.ihg.

Buttering the blscults '-mfu bak
lng is | -J by many. Roll the dough
rather thin, cut as usual, ;,-:r a bit
of butter on each and top with an
other biscuit. In cooking the buatter
melts, makes a delicious flavor and

the parts separate easily,

Orange Biscuits.—When serving a
fruit salad these sweet biscults will
be especially appropriate. Bift two
cupfuls of flour with four teaspoon
fuls of sugar, four tablespoonfuls of
shortening, one tablespoonful of grat
ed orange peel and three-fourths of a
cupful of milk. Roll the biscuits and
cu: ns usual. On top of each place a

half-sized lump of domino sugar
dipped lo orange julce. Bake in a bot
oven.

Cheese Biscuits.—Sift two cupfuls

of flour with four teaspoonfuls of bak-
Ing powder and one teaspoonful of
salt, add two tablespoonfuls of short-
ening, and when well blended add
three-fourths of a cupful of milk and
mix to a soft dough, adding one cup

ful of grated cheese. Roll out one
third of an Inch thick and cut with
one and one-half-ioeh cutter, This
mnkes two dozen small blscults Bake

in a hot oven When you wish extra

fine biscults use the pastry flour, It
Is wot as economical but makes a
v hiter, fluMer biscuit.

Browned Cheese Crackers. — Split
common crackers, spread with butter
sparingly, then with grated cheese and

salt with a dash of eayenne. Put In
drippinz pan and bnke nntil hrown
Bcotch Scones.—Take two ecupfuls

of flonr, four teaspoonfuls of baking

powder, two teaspoonfuls of sugar
one-half teaspoonful of salt, two egen
and one-half enpful of eream. Mix
the dry Ingredients and ada four
tablespoonfuls of butter: when well
blended add the eges and eream. . Toss
on a floured board and ecut In dia-
monds or squares, Br =h with egg
sprinkle with sugar and bake In a
hot oven fifteen minutes,

Cheese Omelet.—FEeat two egge

ndd one-half teaspoonful of
hbutter, cavenne to taste

tablespaonful of grated
Melt one-half tablespoonful
of butter in a hot omelet pan and poar

slightly,
melted
and

¢ heese

salt,

one

in the omelet mixture. Roll and
sprinkle with grated cheese when
done,

Nerie Mg wart

Relf Is the biggest problem with
which each of us has to deml. It must
be tralned and disciplined to do the
bldding of the Intellert. Self denial
and self-restraint are the feundation
of character.—Grit

*Tis Passing Strange
It's funny about 4 man who ena™
find his wife among elght people In a
thenter lobhy being able tn palint out
which of a dozen standard golf balls
Is his.~Detrolt News,

Learning to Can With a Steam Pressure Canner.

(Prepared by the United States Department
of Agricaliure )

Home cannlng is one of the lmpor
tant phases of food preservation as
taught by extension workers among
farta women, [t is imperative for any
garden surplus to be saved for winter
use In the household, In reglons where

fresh vegetables and fruits are not
| easlly obtalned during several montha
In many localitles howe demonstration
agents encourage the planning and

planting of the ganlen with a definite |

amount of canning In mind. “A can
.] ning budget™ It ls sometimes called
Farm women also sell thelr canned

products, and It is lwportant to help
them to make their canned goods uni
form and dependable, and In conform
ity with the requirements of the law,

The precautions 1 directions for
canning glven by the [
Departwent of Agriculture In Farmers’

nited

STRAIGHT SHORT
LEGS IN ROMPER

Suitable for Boy or Girl of
Three Years of Age.

i ftates Department

(Prepared by the I'r
of Agricuiture)

| In
| sealed

ates |

Elther a boy or a & nearly three
can wear this button ln-front romper
with short raglan sleeves and stralght
short legs, Clothing specinlists of the
bureau of home ecot Ca pecommend |
cloth bands on re rs for comfort,
convenlence and altractive appear
ance, If the gur is cleverly
planned It can I A8 smart as

Practical Straight-Legged Romper.

“Canning Frults and
Vegetubles at Home" are now used
throughout the country. In this bul-
letin It Is recommended that only frults
and tomatoes be canned by the water
bath method. For all nonacld vege
tables the steam canner only should be
used, For most products s also rec
owmmended what Is ealled the “hot
pack.” That s,
to be canned la brought to the bolling
point on the stove, or bolled for about
five minutes, and lmmedintely packed
the Jars or tins which are then
and processed the required
length of time as glven for that prod
uet in the time table, By this means
the length of time required to briwg
the material at the center of the can
to required temperature Is coun
slderably shortened, w processing
thwe Is cut down and a better product
gesults,

Bulletin 14T1-F,

the
so 1l

Eggs and Cooked Rice

Baked in Tomalo Sauce |

in one dish
The bureau
the follow.
directions for making an unusually
lous baked dish with cooked rlee,
noed or

A luncheon
Is nlways a convenlence,
I"
ing
deil

or supper

home economlcs gives

%, and sauce niade from ca

fresh tomato Julce,

8 ege»

s vup uncooked

rice In a large quantity

snited wat

15 mh
let
Prepare a

in the

er for
Drain and
hot
wiking the

10 minutes

ng ules,
ur until ten
unal

sauce

er stenm
swell

by ¢

over wuter
seasoning
tomato Julce struln
blepded

er of the

for
nd thicken the Jalee with the
Aeur and but Muke n In)
bultered |
CEEs oarefuily
and
cheese or |

top. Bake

tier.

rice In a shallow aking dish,
onto the

f desired,
1tered

drop the raw

sprinkle gr

rice, ur on the sauce

ted

nbs on

bread eru
until the eggs are set
"llk'.'n‘ -].“l.

Bron'ed Peaches Mo:t
Excellent With Meat

in n slow
oven

the

serve In

Peaches may be served as a relish
with the maln course as well ns »
dessert, Brolled peaches, elther fresh
or canned, are excellent with meat,
nn mke n pleasant variation of the
usunl pattern for a meal. The burean
of home economics tells how to pre

i or 1 ha - 3 i tap salt

larg Arm peach iy cup fruit julce

on, h or ned 1 tha. butter

1 tha, sugar

Draln the frult. Place the peaches
pit side up, close together, In a shal-
| low pan or baking dish., Sprinkle the
salt amnd sugar over each plece, and
dot with the butter. Pour the fruilt
juice In the bottom of the pan. Place |

| under the flame of the brolling oven

| until Hgt

the blouse-legged romper The bot
toms of s may be hemmed, or
bound If p rred, Instead of having
the Inch-wide facing of covtrasting
material. In the Mastration the fin |
ish of the legs matches that of the |
sleeves, wl a binding of the same
Is used to d In the gathers at the
neck that give extran fullness across
the chest. A big appliqued bunny
makes a decoration dear to the child
Ishh heart. This romper may bhe cul
with a fold In the erotch or shaped
between the legs. . Commercial pat
terns of either type are available, and
may be adapted to the special fea
tures of this gurment, A pattern for

an applique animal may be made from
any avallable laurge plcture,

Sacking Live Poultry
for Roadside Trade

Paper sacks can be gl
advantage In selling live poultry di
rect to the consumer who stops at the
roadside market., Tie the feet of the
fowl and tear a hole in the bottom of
the sack about size of a
dollar,

Place the bird

used t

the siiver
n the sack with the
bead sticking through the hole and
then tauke a second string and tie the
opening to the sack around the Lird's
legs.

The legs stick

cannot kick or tlop

outslde but the bird

pnder the arm of the buyer without
risk of solling the elothes. There s
no danger of foding dirt In the bot

This method of sack
al=o useful when poul

tom of the car,
Ing the bhirds is
try Is sold live welght on city markets

Keep Dirt Out
To keep din rautlivr
have to sweep or wash it out
way of saving effort in housekeeping
Much dirt Is blown Into houses, espe
clally In summer when windows and
doors are open, and it I8 to the house
keeper's Interest (o see that the romds
about the home are olled or at least
sprinkled, either by the community, o
by Individual residents, says the Unit.
ed States Department of Agriculture,
When dust cannot be lald outside, It
enn sometimes be stopped ot the doors
and windows,

to

i une

out than

Pointers on Dustcloths

A duster should be soft and shoald
shéd neither lint nor ravelings; It
holds the dust better If dampened or
olled, according to the Unlied Sintes
Department of Agriculture.  Silk and
chomols are excellent for use on high
Iy polished surfaces. A duster may
be malstened by passing It through
steam ; by wetting one curner of the
cloth, rolling It up, and letting I
stand for n short time; or by wringing
together one dry cloth and one that
a8 been wrung out of water,

It cun be carrled

and allow the peaches to cook siowly

ily browned, Serve hot,

Slow Cooking Necessary
for Pan-Broiling Ham

Slow cooking Is necessary for good
results In pan-broiling ham, accoerd
Ing to the bureau of home economics,
Seleet n sllee of ham about one-half
Inch thick. Wipe the ham and If it
is very salty cover with cold water,

bring to the bolling polnt, and discard
Then place the ham In a
sear first on one slde and
them on the other, cover tightly and
continue the coukiog over low heat
30 minutes. Turn the ham
once or twice during this time, and
if It has not browned sufliclemtly, re
move the cover of the skillet for a few
minutes at the end of the cooking
perlod.  Serve on a hot platter and
gnrnish with parsley, A little hot wa-
ter poured in the skillet makes a tasty
thin brown gravy to serve over the
ham, Or if desired, eream gravy may
be made by adding four and milk,

the water,

hot skillet,

for 25 to

HANE L RRARERRN RN NRABNND
HOUSEHOLD ITEMS

URBRRINERREBYNN X%
Is there anything better

berry

than straw-
preserves?
C
Canning Hint—All preserves should
be cooked rapidly,

- . -
Clean dusty feit hats by rubbing
briskly with a dry sponge,
. o o

To retain the tints In eolored clothes,
wusl them before they are badly solled
L] L L

Mace an electrie fan near an open
window In the kitchen to help remove
cooking wdors.

. Ld -

A plece of velvet s often more ef-

| feetive than n brush te remove dust |
from silk or straw hats,
. . L]

tubber rings for frult Jars ahould |

be new ench yenr. Be sure to rinse
them in bolling water in order to re-
move the fine powder on the surface
which may lmpurt a forelgn taste,

e o

During the hot summer months ba-
bies should be given sun baths before
ten In the morning or after two In the
afterneon. The summer baby ean
start taking sun baths at the age of
one month,
five minutes
wended,

the frst thme s recom

Exposing the knees for |

A Few _
Little &7

the fruit or vegetable |

|
|

ABBREVIATED

“Aunt Dinab, what
of your twin chiliren Y’ nsked a enller,

Aunt Dipah swelled with pride. "l
boys' name am Alphabet, angde glel's
Dame am Alphabelta,” she sald

“Could 1 see thewm 1™

“Yas'm, 'l eall um™ sald Dinah
And shuling to the door she cupped
ber hands and called, “Alfalfal A
falfa 1™

are the names

WO'ILD REGRET IT

11 hiINls |
! \1‘52\\'

“If a man steals, hell live to regret

"-'\‘

“Jack stole a kiss from me last
nlght.”

“Well, what 1 sald, ;...-."

Muzﬂc Htr

A dame we would lke
To put out of bhie

Is the one who ph
*Uuess who this 1al™

fnes

Brothers

David Garrick, the actor,
stopped In a London street by a man
“Hullo

was once

In very ragged clothes Gar
rick, d°n't you know me? I the
man. “I am afrald 1 do not," re
plled Garrick.

“PBut we used to act together ot
Irury Lane” replled the tattered cne
“ls that so!™ exclalmed Garrick. *In
what play?™ *“In *Hamlet." 1 took
the part of the cock abd crowed be
hind the curtain”™

Trying to Please Him

“Ah, mounsieur! 1 call to see Mr
Bmith,” sald the forelgn visltor,

“Youo can’t, he's pot down,” replied
the valet.

“Yat you tell? sald the visitor, *I]

come yesterday and you say | eannot

pee bheem becnose he Is ot up. Now
you say | cannot see heem because
he 1s not down, Vat you wean? Ven

vill bhe be In z¢ middie?™

lgnorance
The Master—Whnat l¢ Ignorance?
His Pupll=Ignorance Is when youo
don't know somelh ng anu somebody
fnds It out.

Willing Worker
“My appeal Ia to the plain peepul ™
“Go easy there. Don’t you want us
to get out the goodlooklug vote?”

DRESSES SWELL

*Did you say she dresses well?
“No, dresses swell—she's fat™
Humblc Pyrotechnics

The frefly trings a gentle glow
He makes no glorious 4ln

He mees hin duty here below
And 1oes the best he kin.

Exigencies of Art

*It seems to me,” sald the man who
had returned after a long absence,
“that Crimson Guleh s elinging
the old lawlese traditlons 10 8 remnrk
able extent.”

“Yen," answered Cactus Joe, “and
it's gettin® terrible tiresome. Bul we've

got our business Interests to protect. |

When we ought to be livin' luxurious
we have to keep up appenrances nee
easary to prestige ns locatlon for ple
ture dramas of the untrammeled
WesL"—Washington Siar.

Intermediate
Farmer (to frlend)=—1 nhear, Bert,
that while ye were In the ¢lty ye touk
up this here goif. How'd ye ke It?

Bert—Well, It aln't bad.  It's & bl
harder than hoein' turnips an’' a b
easler than diggin' potatoes,

That’s the One
Johnson—1 hear Smith I8 looking
for a cashler. Is It true? I(le en
goged a new one only a month ngo.
Jockson—=That's the one he is look
ing for.

Apology With a Kick

“In your paper this morning you
wirote of my epeech ot the publle meet-
Ing last night ns the ‘Insane drivellngs
of a played-out politiclan.'*
“What! My dear sir, | am truly
sorry If It appeared that way In our
paper. The word 1 used wans 'lnane.’ "

And Such Prizes
Paula—VPansy won a loving cup last
night.
Paul—Oh! | dido’t know they guve
prizes for that.—The Pathfinder,

THERE s that has ever
taken the place of Hayer Aspirin as
an antidote for pain. Sale, or physi-
cians wouldn't use it, and endorse ita
use by others. Sure, or several mil-
lion users would have turned to some-
thing else. Dut get real Hayer Aspirin
(at any drugstore) with Bayer on the
box, and the word gemwins printed in

H

Parer Manufaciure
of Moposeetlcacidestar of Balleplleanid

One Secret of Beauty
@

Is Foot Comfort

Freguently you hear people
say, My feet persplre win-
ter and summer when I put
on rubbers or heayler |
wear—(hen when 1 remove
Ill?’ shoes my feet chill
galekly amd aften my bose
sowan we fhres
cammanily |

[ wlhosl Lase I
the foot hath daly and
then duel Lhe f-d el

Pul Iunl&ll.nh
Package and & Foot.Kase Walking [
Pree. Addiess, Alben's Fool-Ease, Lo
in & Pineh, Use Allen's Fool-

For Foot Rot in Sheep and
Fouls in Hoofs of Cattle

HANFORD'S BALSAM OF MYREM
Moty back for Brot botthe If not sulted Al denbors.

— —

You wlll always tind those who
think they kpow your duty better than
you know It — Emerson

Oregon & California Directory
SCHOOL FOR MEN

Trniming loe = USINESS, TRADES o FROVEAAIONS

[uroll any time Send for llterature

m.ﬂﬂ INSTITUTE OF TECHNOLOGQY
LU A g, Partbnnd, Oregun

Hotel Roosevelt

One of PORTLAND'S Nowsr Hatels
Al rovms bave shower or tub, 120 up NEIFSSNF.
Bl W Park L Colfee BShop Uarage opposilte.

HOTEL WILTSHIIE, San Francisco

b Stoeion 81 near U'n ware Buller TRG
MAKRKY By . abager
Julside roomes wiih Beih, 0 single 0 doubla.
W odoubie,

Mimet meims wlih baik singie
Il-nul Benday L D

Breakfasts M. foe, e,
IAIN nia Moﬂl?

Start 140, MAnNEE

ng Fosilion secured
Leciures weekly Mo agea Wrilke for cat o
Moun ."l. OF cCoLLEGES
Burmaide Jireel, Por tland, Ors

Pipe Valves, Fittings
Pump Engines
Farm Tools & Supplies
ALASKA JUNK CO.

First aad Taylor Sis, Portland, Oregon
b s

Hotel Hoyt ="

PFOR I"'I...ANI’ OREGON
space and :
 Near Union Mia

Comforiabie

r s vl
Corner 8l and "u’l-

Portland puto Wrecking Co.

it Pheanis and Dwight Misner
Any Part for Auy Car Auy Time for Lean,

B2 Aldar Street Poriland, Ove.
FARMER ATTENTION
FIFE—L200 tone new and wsed black and gal-
vaniged pipe—all sleve Wire
for prices 4 cAn  posit
Jon lill’--l-\l ) nln B ROOFING
Ju.r rrowive carlonds very ™
damaged galvanised corrugated rosfing, In
6 1.8 B 10 and 12 fooi lensgtha Hegular
| price B8T8 por squmre; our price B8 per
pquare The ¥ damage (o this malerial
s that 1 has | in warshouse i s very
| olightly «an Tousls
{ i ar ordera aln
¢ New x h lectrie
| Motaer Dviven Viesnure
Pumps 106 Gallons an  Heur— Wanderful
Tur ’lrl||-< et pur sod At fae-
air W b o oeast per el
L YL rice B4 Nush Your
rders as This Is an Estracrdinary Dargain
JON LOT - ROGFING  PAPFENR
3py. Toply S-ply; gl g ty. Priced right

NANDE NTVY L) ]
. f & MiTilen NMargaine™
Front BL. Pertiand AT 4In

“The N

Common Sense System

SANITARY SCHOOL OF BEAUTY CULTURE
Establiabied 199 Complete course, #4250, With
our ¢ mp ele course By can work in any shop,
420414 Dol o g 3 ond Washinglon  Portiond,

MAILyour FILMS to us

Ownce 8 cust alware U

'ESTEBI PHOTO SUPPLY Cll

PO Baa T8 41D F Warrison 51 Portiand, Bre

HOTEL ROOSCVELT

SAN FRANCISCO'S NEW FINE HOTEL
Every room with bath or shower. $2.00 to $3.60,
Jonos at Eddy, Garage next door,

Business Training Pays

Last year we placed more than
1000 in good itions. We
can place you wﬁ: competent.
When will you be ready?
Send for Success Catalog

Behnke-Walker Business College

11th and Salmon Streets
Portland, Oregon

"MEDITERRANEAN St
88 ""Transylvania* J“.

# I5th eruine, 84 days, *ua
ﬁhu%m

mamn.n-—-..u.t.
W. N. U, PORTLAND, NO. 33.1928.
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