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| WOMEN'S INTEREST

ROOIAL API'M!IH M.ll’
FREW AND INFORMAL
WIth the weuidl mid-summer tul) f

Roy Harldn, who 1eft Tumadpy | 4m——————— g
on In koolal o'viiew, Indoor partfes |for Bukeno, was the honmor guost ',1..,,,,... Norman Hall, who' Is per-
have hosh outi valod by the irreslnt- (a1 o dinner Monday ovening ot | sonally known to several Klamath
Iblb. enll. of fhondtain, Take and |whieh Miss Jean Terry atd Ken- | Falle resldents. bisn dn artlele in the
stronm. In vonformity with the son- |geth  Pérrdy  wern  Hosth, Other | Tane “Atlantie” which fiakes an af-
aon, all Indodr entértolning 18 In- | guests wore:  Mis Bllon MaVelgh, | poal to the spirit of wanderiist, in-

formal, and porchos and lnwas fur-
minh the aetting for many delightful
alfalrs, The resorin of Klamath
eodnty ars clalming n large quota
of 1oohl poople as well ax of Lourints,
and camping parties are proving pop-
uiar.  The Interstate plenfe at Cra-
tor lake tomorrow promises to he
Iarkely atlonded. Anolher plenle
will bo (hat glven at Lake of the

podh by the Plrkt Nationi) bank torg o delioate shades of lavender

for fts employus. wore usod to decorate the roomy. of feelings of friendshlp and affoe-

o & & High acore was won by Mes, B, W [!/08 rathor than hatred and envy,
FRIENDEHIP CLUD HOLDS I‘l:i' -\H:n ;:w”: F::.I:_l_"'w]:r', (s | ® capitelly for erealing and enjoy-
INTERESTING MEETING Lk A . ing hoauty. and (hg intellettonl etr-

. hores from FEugene sisiting hoer sis- : S i

~Ohe of the hest mestings of the tar. Alrs . Calller, ‘was n &uml ot [ 08Ily which leads to the advance-
Year wan held by the Friondship | (he club ment and diffusion of knowledge.”

club yoslorday at the home of Mra,
0. M, Hoclor, when four new miom-
hors were ndded, bringing the mem-
borahip to &0 An oxeollent program
of Muoslo and readings wps glves,

abnl refrealiments wire Karvéd by
shdus.mu- Harry Gobller, 3. 1. Kell-
or, (1 A, Wirle, and 1. MeKlin, The

noxt mesting will bo Hopromber 14
nt the home of Mre, I, Deckley

Thosh who snjoyed the aftérnoon
wora:  Mesdamos A, W, Dainter, J
Heckloy, Charlos Drow, R. 1. Dun-
bar, Hihrey Gooller, Willlam Holl-
away, . D, Hamiaker, O, M, Hoctor,
J. Dunoan, J. J. Kéller, 1. Melim,
J. B, Myors, Geo, MeCollum, M. Me-
Cormick, F. McCorthick, Fred Voter-
sen, C, Btemiwoll, J. Btelnmolz, Clive
Taylor, K, O, Truslove, 1., Milley
and Wil wooa,

s & O

M. K, PICNIC I HELD
ON OLD ALGOMA NOAD

Blxty-flve memhers of thy Meth-
odist Bunday achool motorsd out 1o
the Algomn rond for u pienie Thurs-
day afternoon, Gamoes and athletle
conteats wWeore enjoyod by the more
ambitlons, while others speat the
hours résting and visptiag. A plenle
suppor was sorved In the evening.

HOUSH r.\m?\r :1' I?OMI‘: TO ENTERTAINS GIREL FRIBNDS l Mrd, Dondld Newbury of Med-
BE ENJOYADNLE AFFAIR Mins Mary LoWlse Hutching enter- | ford, who has been visiting he
bie woek-ead artit m talned a4 numbor of girl frionds 1'Ht~-‘-|lpnr--nl.1. Mr. and M W, A. Del-
h.A&:n;:z:. Qp":’; lﬁ.lb .th:nwh day ovening nt the home of her|zell, entertuined at bridge Satur-
:' 4 ¥ mother, Mrs, Enmma Werner, on| day evening, complimenting Miss

“I 1;. Ell!;ﬂnr Torrey. At lo“"_“ Bey HIXth stredl, Mreb. Weornsp and her | Helén  Seoll, Mirs Scolt who Ja
l“l!l'll.n( tohr“l::al.l:l:xawluh:::\:l '::1': daughter will leave foxt woek for | hers, fram Topuka, Kansis, an the
t the most mitractive pi Hiéramento, Whera thoy will pass tho | gueat of Miss  Margaret Worden,
:{: Tt e g it pees OO |wlnter, and the parly was in the na- | will leave next week for the east
amath lake, and will return to- ture of a farewell to Miss Mary | Four tables of bridge’ were made
!;Iwrmwa BINRSS:  THON In‘\'ltod AFS ] Loulse's friends untl) spring, Dane-| up, honora for high score golug to
"ll';.ﬂg“:’llrl.mrt'l::::: ;ﬁ::du;::: g and games furnished dive rn'flll|“rr:. Frank Robinson. A dainty
/ for the ovening anidl  sindwiches, ! suppor was served at a late hour.

Porry. Hobert Riggs. Kenneth Perry
and Moy Patrick.

S0 b Thone présent wore:  Allesn And-| Mep, Alfrogd Colller, Mrs. H, L. Per-
ENIOY “POT LUCK" SUPPER erdon, Goralding Dimock, Genevieve | rin, Miss Clara Calkins, Miss Dor-
Houston, Oertride Henderson, Ar- | othy Dadmun, Miss Evelyn Foster,

Thé tedchera and oftlecrs of the
Sunday wchool of the Christinn
churchh mot Tuesdany evining at the
church for a business meotlng and

DINNER IN tmmm oy e
DEFARTING HTUDENT

@+ 9
MAHJONGG CLUB MEETH WITH
MIN, ALFRED COLLIER

aflernoon
at her homoe on Canby streot,

cakes and punch werg sorvod

and Hazel Shinar, Ruth Shaap,

M s

LIBRARY NOTES !

Mine Eleanor Torrey and Hoy Pat-
rlok. Harlan will be smployed in
Eugene untll he eorolle In  the
University of Oregon noext month,

herent In uly men. The article,

“Reminesconeon of n Middle Wostern

Behoo),” deals with the Joys of youth

in summer vacatioh,

Prom an article by Bortram Hus-
In the curvent numbey of The

Mnl we quote

nerd

The Muh-Jougg club met Tuesday
with Mrx, Alfred Chlller
An-

“1 Judge o community to be In a
Rood wtate If 1 find o great deal of

instroctive happiness, n prevalence

Tn the May dumber of “Ipnterna.
tivnal Book Hey thers In o dis-
ctanion by ten literary meh oas to
the choles of tho ten best books of
All admit the task an
hut thelr opinions are

[

i e 9 %

FRIENDSE BID FAREWELL TO
MIL, AND MRS, CROOKS

A farewrll party for Mr. and Mra
. Warren Crooks, who Tleft this'|
whak to make thelr home In Port- |
jland, was plven by Mr, and Mrw
L. Jocobs at thelr home on Cedar
ntroat Wodtivadny ovening, ‘he af-
falr wor a complote surprise to Mr.
nnd Mra, Crookes, who wern
ot the Jacohd home asd
feom an oreand to fnd forty of thelr
frienda guthorod ut The
avening passed qulckly with musle
nnd exprosslony of good wishon, 'mr'l'
farewalls were sald st a late hour

Those present

tho century
ardusus nne

well worth conslderation

and A merry nflernoon wan onjoy-
el the little folkws, Dalintily
| dransed dolly and lace basksta were
staylng :5.'1\’-1'1';“ [avors. Mrg, Bernard Rae
“'l“’mu'l'nu.] Misn Edith Blinn, who was
Mra, Mac’s house guest from Call-
fornla last waoek, asslsted Mrs, Hau-
ger In ontertainiog  the children
ind  serving the refreehments.
Betty's and Jean's Qtle
Dorothy Browne,
and Marie Collier, Claudia Crow-
Poyton, Willard Peyton, W, ley, Margare: Daggott, Jane and
Townsend, ¥. B Bmith, Grant Ray- || Caralin Daggolt, Mary Dennis,
piond, Fay Morels, 1. Jacobs: Mey- | 0€0TRS Tinean, Marion Fife, Thel-
dames H. A, Thieds, 1, W, nna.nn'l'}'_""“_:“"H“rﬂ;r.\' -’]::“":—:.‘d n‘:rlr:ltt:r
" . ¥ el wiler, nrry, Tan s elte
SRETT. Sk, MArgaret Bifls, Nt Gotller, Margaret Hibbert, Barbary

Oliterbein. Hoboert 8loan. Fred Glov.

or and son, H. 1), Telford, Watt, 3"!m~(-r:;. Jlmr‘l‘ l‘lhr:lxl--rlh!:.r::‘.0 AMarela
Matt Kohn, (Ieorge Tyson, Fred Mul- |I\l=" rpah Stevens un 2
lonanax, N, M. Cantrell and Gertrude ARnIco;

Moore,

hy

the houge.

Ruesis

wire  Mesdames Caralyn

and Messra, J, J, Parker, J. Bav-
idge, K, E. Magee, J. 8. Dawson, O

were:

L -
\l“‘-l DONALD NEWOURY 18

& @
VIS8 MARY l-ﬂt MAE HUTCHINS | HOSTESS AT BRIDGE

Mra., Noewbury's other guests wore:

leen Loomls, Oertrude, Planche and
Adadell Wiard, Ruth Auten,

| Migs Dorothy Dolzell, Miss Maybello
Edon | Leavitt, Misa Florenes Porter and
Myr-| Misa Margaret Worden,

noclal hour. The quarterly reports 18 Jmen, n"r':”"' PR, '\.l'x' Wy < A0 g e
q Tk Rk Lyle, Murjory Stinson ang  Elga- | HAPPY HOURL CLUB MEETS

e ik oSt S DRSS | et kAl | WITH MRS 0, M. HECTOR
mln:m:, i ¥ j DRIAGRTUL, LAWR PARTY 38 [ The Hapsy Hour cluh met Tuss-
_ & ¢ @ SRV BAEEE T lday with Mrs, 0. M. Hector with
FOR BASTERN VISITORK GIVEN AT HAUGER HOME L5 members present. A pleasant

Mra, W. H, MePherron Invited o The attractive lawn of the Hau-|nfternoon of necdlework and so-
tew frionds to drop fn Informaily | Kor home on Ping street furnished |elal  converzation wap enjoyed.
Paekday aftornoon to meet Atiss | 10 ADUIINE for onw of the prottiest | Guosts of the club were Mra, Ed-
Mary and Miss Elleaboth Gallaghor, ohitdren’s  partles  this  sammer, | warg Von Pess), Mrs, J, H. Linfesty,
wlio aro hero from Philadelplin vig- | ¥hon Motty and Joan Hauger on-| Mys. ML MeCormick agd Mm. O. L.
iting tholr slster, Mo, Frank How- tortpined over twenty of thelr Hitle | Brown., The next moeoting will be
ned, Tho Miness  Gallagher  win rrionds  Saturday afternoon The | Augnst 28 with Mre. George Humph-
lonve shortly for tle ehdt, day  wan ldenl. Tor outdoor momes, | roy at hor home on Ping sireer.
F LY I'I[: :9 :J YED :
AT NIRURNEDN. HANGH Three Popular Trimmings

An enjoyable family plenic wan y

holg ot the Georgoe Btovonson rianeh
Bundny In honor of Mr. and Mrs,
J. G, Stevoddon, Mra, Arthur Ad-
dison, Misa Helen and Delbort Ad-
ilison, wlho wera guests at the ranch
from Eugoene. Others st thoe plenle
were:  Mr, and Mes, Androw  Col-
Wer and family, Mr. and Mpes, Al
fred Collior and family, Mr. omd
Min, Frank MeCornnek anii fam-
fly, Mp, and Mrs, R, E. Goary, Miss
Evolyn Foster, Miss Florence Por-
ter, Paul Foster, BEd Goary and
Lioyd Porter. Tho Hugeno vialtors
left for home yvestordny nfter pass-
ing three weeks here,

MIL, AND MRS, R, O, HARRIS
ENTEITAIN FOIRI VISITORS

Mr. and Mrs. B, €, Harrls wers
honts Tueadny cvening to n nim-
ber of thelr friends whom they I
vited In to meet  Mrs, Harrls'
mothor and slster, Mre J. H, Wind-
on and Miss Paniine Windon, who
ard visiting here.  Jupanoss  lan-
terns nnd  DloWerh  wore Wied  of-
tootively . In degorating the Nouke,
muale and dancing  furnlah-
for the ovening.

Thost  prodent woere; Mr, ond
Meh, ‘0, L. Brown, Mroand Mes,
Corl Martin, Mr, nnd Mrs, Allen
Jones, Mo oand Mrs., Walter Per-
king, Ar, and Mrs, Robert Wilson,
Miss, Mary Willkor, Muhlon Lunils,
Bdward  MeLnughlin, the hohok
poont and hontw,

Carvds,
ol entertnlnment

F or The Picnic Luncheon

STUFFED EGGE—

A mort of extra to call upon as

nosded: Remove shells from six
hard-boll8d exfe. cut In  halves
lengthwise, remove yolks and some

of whites, abd put whites aside In
palrs. Mash the yolks and add one-
half eupful of chopped lobster or
orab meat, and one-fourth cupful of
sauted chopped frosh  mushroom
caps, "Molsten with any salad dress-
ing and refil whiie with mixture,
Wrap In pleces of paraffin paper and
pack In an egg hox,

ANCHOVY BANDWICHES—

Sure to be populur: Chop alx an-
chovies and two Mhard-bolled eggs,
angd mofsten with mayonnoise dross-
ing, Cut white bread twenty-four
hours old) In thin alices and spread
with mixture. Cover one-hall the
pleces with thinly  dliced tender
stalks of colery and cover with other
pleces.  Remove crusts and cut in
halves lengthwise, Wrap separate-
ly In paraffin paper. If celery is
not at hand, substitute crisp lettuce
Or WAatoreress,

SBOMERSET SANDWICHES—

A meal In themzelvas: Force one
pound lean raw ham. one pound of
fresh veal, one clove of garlic, one
small onion (peeled) throukh a meat
chopper. Add cte tablespoonful of
salt, obe-half teaspoonful of pepper,
two teaspoonsfuls of edrry powder,
and ong and one-Half tablespoonfuls
of ange. Agaln force through o nieat
chopper, and add the white of one
egr and one third of n cupful of
cream.  Put four strips of uncooked
ham fat on center of square of
cheesecloth, press nilxture into
shape and place over fat, Roll In
the cheesecloth angd tle, Place on
trivet in kettle and add three quarts
of bolllng water, one-fourth cuptnt
of vinegar and one teaspoonful of
walt. Cover, and jet simméy two and
one-halt hours. Drain, cool, and
put under a welght. Cut In thin
alices of bultered graham or entire
wheat bread.

SUT AND GINGER SANDWICHES
A sweet sandwich that is delect-
nble: Chop Canton ginger and mix
with three times [ts measure of
éhopped 'Eoglish | walnut  meats
Molsten with glnger sirup and sea-
son with salt. Spread on thin alices
of buttered white bread, remove
orustd and cut” in  finger-shaped
pleces. Wrap In paraffin paper.

CHOCOLATE SANDWICHES—

Pretly to look at, and good to eat:
Mult two ounces of sweet chocolate
In a small snucepan placed in a larg-
er maticepan coblaining bolllng wa-
ter. Add one tablespoonful of but-
ter, one-fourth cupful of chopped pe-
can nut meats, and a few gralns of
salt, Spread mixture on unsweet-
ened water crackers (elther round
or oblong), and sprinkle around
edge chopped nut meats. Garnlsh
ench with oné half a pecan nut meat.
Wrap In paraffin paper separately
ofF In Eroups of three,

AUTOMOBRILE CHEESE—
Nont is over bronght back:
ofg quart of sour ‘milk to about
100 degrees . and turn into a
strainer lined with cheesecloth. Pour
over one quart of hot water, and
as  so0n witer las drained
through pour over another quart;
then  repeal. Guather cheescloth
around chrd to form a bag and let
hang wntil enrd 8 free frbm whey.
Molsten with one-four cupful of
melted butter, and when thoroughly
blended add one tesspoonful of ca-
pers, tedspoonful of paprika,
tWo anchovies, finely chopped, one
shallot, finely chopped (or o few
drops of onlon jnice), one-halt tens-

Headt

as

ong

t ) tow narrow ribbon and smbroldery can
ko b svil U A Ly Rndipnd bl g4

o ubod
donign, -A satinstitoh embroldary doslgn 1s shown on tho cont on the loft

poonful of earnwag seeds and one-
halt teaspoonful of sall, Press Into
‘ a Aall Jar and let stand in lee box
Iu‘\\'urnl hours,

|.\IIKI5|I SWEET PICKLES—

| Wery much out of the ordinary:
| Put one cupfl of vinogar, one-half
: ouphinl of sugar, and one-fourth teas-
poonful, eachh of papporcorns, cloves
and blades of moace, Into saueepan,
Bring th the hollink point and et bol
two minutes,  Add one-half cuaptal
of enndied chorries and cook  wen
minutes, Homove chorrios and add
one-hall cuptol of darge Malagn ral-
wlig I elugtors of three or four,
and cook until raisings are plump.
Remove ‘ralsing ndd elghteen small
botthes plekles and ook ten minuges.
Arrange In gluss Jar In closely pack-
el layers, putling In ralsins first,
then cherries, then pickies. Ropeat,
straln over hot sirup and soal,

PASADENA PIES—

Make these for the mon folks: Pat
and roll plain paste to one-fourth
Ineh 6 thloknesg and cut in fours

“Inch squars pan with

cot (drain from (ts slrupy dn center
of each square Briug paste to-
gother at the corners, turn polnts
hEck. #nd pineh to form a box-shap-
¢d base. Place on a tin sheet and
bake until dolicately browned, Two
minotes befors removing from oven
put half an English walnut meat on
each apricot, and place s marshmal-
Jlow between the points of paatry.

SALEM BTICKS—

Half way between & confection
and & cooky: Mix one eupful of
sugar, one-fourth cupful of melted
hutter, one egg alightly beaten, two
squares of unsweetened chocolate
(melté by placing in small sauce-
pan placed In a larger siocepan con-
tainizg bolllng watar), one-half cup-
ful of flour, one-fourth teaspoonful
of asalt, one-fourth teaspoonful of
vanilla, one-fotrih cupful of coarse-
Iy chopped English walnut ments
and one-fourth cupful of aseedéd
ralsins cut in halves, Line a seven-
paraffin pa-
per, put' In mixturs, spread evanly,
and baks In a slow oven. Remove
from pan, take off paper, and cut at
once in bars 3% by 1 3-4 inches.

NEW MEADOW INN COOKIES—

The old-fashioned kind that are
not water-like: Work ank cupfal of
shortening until creamy and add
gradublly, whild stirring constantly,
one copfil of sufar; then add one
chpful of mdlasses, two teaspooninls
of soda dissolved in one tablespoon-
ful of sour milk, two teaspoonfuls of
soda dissolved in two tablespoonfuls
of videgar, threes teaspoonfols of
cold coffeq and one egg well beaten,
Mix and sift three eupfuls of flour
with one teaspoonful each of all-
spice and ginger. Add gradually to
first mixture, cover and let siand
In lee box overnight. Pal and roll to
oné-fourth inch in thicknese, deallng
with a small portion of the mixture
at a time and adding more Hour as
required. Sprinkle with granulated
suga, shape with a round ecutter, first
dipped in flour, place on buttered tin
sheet, and bake In a midderate oven.

CANADA'S WAR CAKE—

This name & 20 misnomer: Pat
in & saucepan two cupfuls of brown
sugar, two cupfuls of hot watsr, four
tablespoonfuls of lard, tWwo teaspoon-
fuls of salt, two téaspoonsiuls of
clnnamod. two teaspdontils of clove,
and one packageé of seédléss ralslns

(cutting each raisin in halves).
Bring to the bollidg polnt, lét boll
five minutes. When cold, 4dd two

teaspoonfuls of soda dissolved in
one temspoonful of hot water, and
three cupfuls of flour, Beat vig-
orouely and tdrn Into two battered
ang floured pans., Bake Ih a slow
oven ong afd one-fourth hours.

WHITE FRUIT CARE—

Very dependable, If the directions
are followed earefally: Work two
thirds of a cupful of bdbutfer until
very coreamy, and add gradually,
while beatid® constantly, one and
two-thirds cupfuls of paktry flour
mited ahd sifted with one-fourth
téaspoonful of soda; then add one-
halt tablespoonful of Iemon julce.
Bent the whltes of six egps antil
stitf, ang add gradually, while bedt-
ing constantly, one and one<fourth
cupfuls of powdered sngar. Com-
bing mixtnres, beat thorouzhly and
add two-thirds cupful of candied
cherries, cut In places, one-third
eupful of Jofdan almonils blanched
und shredded, one-half cupful of
citron, thinly sliced, and ofe teas-
poonful of almond éxtract, Turn into
n buttersd and floured desp cilke
tin and bake in a4 moderate oven
one hiour,  Chver with bBolling frost-
ing fiavored with almond extract.

SAUTED BTUFFED DATES—
You'll ke the salty taste which
comes from the saute: Remove
stones from large dates and saute
feuit in butter, Siaff with chopped
nuts, seasoned with salt and [lavor-
¢ with vanilla, uslng a teaspoonfal
of vanilla to each one-half cupful of
nut meats, Roll in shredded cocon-
nat and” wrap each separately in
phralffin paper; twist at the end,

IROP COOKIES—

Will keep for severdl dayvs: Work
png cuptul of butter anul creamy
and add gradoally, while heating
conatantly, ono and one-Hall cupluls
of sugar and threo eggs woll boal-
on, Add ong tenspoonful of sodn dis-
solvod in two and one-halt table-
spoonfuls of hot wWater: and two cup+
fuls of flotir Mixed anid sifted with
one-half teaspoonful of salt and one
toaspooninl of elntahion; then ndd
one enptul of chopped nut meats, one
dupful of ralbing, seedod and chop-

of flour.. Drop by spoonfuls ono
ineh apart on 4 buttered shebl and

Ingh squargs, Place o canned apri-

bake In a moderate oven.

KENO

i

visiting her parents, Mr. and Mrs,
Thomas MeCormick, lett Monday for
her home near Dorris,

Hhoe McCormick home was the
scehg of a famlly reunlon Bunday.
Among thoss present were Mre F.
Padget: and daughter, Lyls Mills
and family, Mr., and Mrs, Lyle Me-
Cormick and Mr. and Mra. Reedor
nnd childron,

L. W. Anderson of Spencer creek
is harveating the crop on his ranch

near Keno, Mrn. Anderson who has
been helping hith  has  returnsd
home.

Roy Clevenger and slsters called
ut the, Snowgoose homs Sunday.
Oup esteemed citlzen B, A, Me-

company with a friend.

tho following year, Whether Mo-
Cormiek ls In sedrch of adventure
or Is traveling for his health has
not been Isarmed.

Eather Back and Mrs.
were KRMmath Falls visitors dur-
Ing the weak,

Clagde Kerng of Santa Crux Is |

o = N
Christian Science Society
OF KLAMATH FALLS

Library Bldg. 8rd and Main
Sunday school from 9:43 to 10:43

Sundny Services .11 b m.
Wednesday Mecting .. 8 p. m.
RBabjeet for Sunday, Adgnst 10,

R0 o P
Free rending room amd freée lend-
ing library open from 2:30
4:80 p. m. on Tuesdays, Thuks-
days And Saturdays.

Mrs. Bertha Padgett who has beeg

Cormick has started for Canpda in |
They ex-[
pect to remaln away unntil uumctluw;

ranch,

A most Imor_:ume Ajtuatlo;
sloped ub the local store - Bun-
day,
| was nold out and patrona, WM“'
p Isty uad foeul, wore forued fo RO
1th|my dr drink wall witer.

A tire, suppogodly started by o
carolessly dropped el@i‘ﬂjaﬂhﬂ‘ﬂ-

feet from the hoy ~vhen disc oy
| Whirlwinds made it very diftienit
o got (he fire UAGEF cobtrol Aad
even theh the wingd ropeatedly whip-
pod It up agato.

£

~ SPECIALS
“ QUALITY
!PHOTOCRA PHS
| i 2 o

Indueements for Auguse Photok

1827 Main St.

—

| Opposite Court House

e

LEAGUE MORNING \\.&tﬁi
Sunday
“LIVING AT

Sunday Night 8:00

L .sioi)

gts M*amomsf }

oneh u
Morning 1

A message for the discontented, who feel that life is uot
yiclding vnlue received.

“THE CHURCH—A DEMOCRACY OF REAL WEALTH,
Scficol 10:00 A. M.

CLOTHES AND BEAUTY"

‘“‘? mm&kﬁ,iuf 8:00 A, iﬁ
HIGH 'I'.'IDE"

o eloek—Bnﬁ‘ Servlee

Epworih Leigue 7:00 P, M.
_&_mnm«

§ g d T

ARTHUR L.

DOORS WILL OPEN

Church service will be held Sunday, 11:00 #. .
The pastor will preach: No evening service.

PRESBYTERIAN CHURCH

Sixth and Pine Streets

RICE, Ministek

10:00 a. m.—Bible S
Sermon—"Elements

Sermon—“Tho

CHRISTIAN CHURCH
Corner Pine and 9th

11:00 a. m.—Worship.

7:30 p. m.—Gospel Service.

Minister Clive Taylor
310 9th Street »

chool and Men’s Class.
of Church Strength”
u Art the Man"

VIatting for & faW ‘in it tnt l*l‘ll'f

div\-- '

The entire supply of gods pop

cned to destroy tha M hay
crop below Keno Hatarday, Tho
firo was burning in the fency & fow

Photse 89

hufb\
ffarlm

SHEL

Forthelong tour or the

ped, and one and one-four cupfuls |

Smimm

?n.hde—for powe rnﬁm g:;‘
dependable miotor fuel :
you everything.

@)

[

GASOLINE




