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PROFESSION \L

/  ’HYSICIANS and SURGEONS

J. J. SARA"IN

Physician ar.d Surgeon 
Office hours 2 ta 3 and 7 to 8p.m

DON S. NUMBERS, M. D.
PHYSICIAN & SURGEON

P h o n e  4 0  P a r m a

Dr. D. M. TYLER

DENTIST
O ntario  Oregon

OR. T. O. H U M PHREYS 

D E N TIST

Phone 48 Parm a, Idaho

Or. R. A. MOON
C h iro p rac tic  Physician

H ouse calls m ade 
A cute o r chron ic  d iseases

H ours, 10-12; 1 :30 to  5
E venings by appointm ent 

Phone— OiTice, 158; Home, 41 It. 
O n ta rio  Oregon.

It Is Our
Daily
Task

to consider and solve the 
printing problems for our 
customers, and each one 
we solve gives us just so 
much more experience to 
apply to the next one. 
This is what keeps us 
busy—this is why we are 
best equipped to  do your 
printing in the way it 
should be done. Suppose 
you ask us to submit 
sp e c im e n s  and  q u o te  
price.

W e M ake a  S pecialty  
ol  P rin tin g  FARM 

STATIONERY

S ay , Y ou !

ATTORNEYS

E. El. IIEODGETT 
Attorney-at-Law

L and and P ro b a te  work a Specialty,

Nyssa, Oregon

VV. II. Brooke - P. J. Gallagher
A IT I  MIN RY 8-AT- LA W

Wilson Bid" Ontario, Ore.

R. VV. SVVAGLER
Attorney-at-Law

R oom s 12 14, 15 

W ilson Bldg.

ONTARIO - - - OREGON

ROB'T. D. LYTLE 
Attorney-at-Law

F irs t N ational Hank Building 

Vale, Oregon

Watches, Clocks, Jew elry 
and Diamonds 

Repairing a Specialty

FIFER’S JEWELRY STORE
PARMA, IDAHO

CITY DRAY LINE
C . W . D e B o e r , P ro p .

All kinds of dray work 
promptly attended to.

N y s s a

HOW about that printing 
job you're in need of?

Come in and see ns about
it a t your firs t opportunity. 
Don t wait until the very  
last moment but give us a 
little time and we’ll show 
you what high grade work 
we can turn out.

D o  Y o u  N e e d  A n y

TOB PRINTING
P T o d a y ?

the
KITCHEN 
CABINET

((£>, 11*21, W estern  N ew sp ap er  U n ion .)

“ D in e  w e ll  a n d  w is e ly  a n d  th e  c a r e s  
o f  l i f e  w il l  s lip  fro m  y o u ; i t s  v e x a t io n s  
a n d  a n n o y a n c e s  w il l  d w in d le  in to  n o th ­
in g n e s s ."

HEALTH VALUE OF F R U IT S  AND 
V EG ETA BLES.

V egetarian  schools have g re a t fa ith  
In tom atoes as a m edicine for b ilious­

ness and all 
fo rm s of liver 
t r o u b le ; th is  is
because o f the
vegetab le  calomel 
In la rg e  q u a n ti­
ties  w hich  Is 
found in th a t 
f ru it.

I lhu t arb  o r p ie p lan t, when p ro p er­
ly cooked, is a good laxative , while 
Its agreeab le  acid  Is too ling  and  stim ­
ulating . T he ten d e r j|reen  leaves,
combined w ith  o th e r  greens, a re  es­
pecially good se rved  as g reens.

L ettuce is considered  a  su re  rem edy 
for nervousness and  insom nia. Even 
Shakespeare  has one of h is ch a rac ­
te rs  r e m a rk : “D id I eu t any le ttu ce  to  
supper la s t n ig h t th a t  I am  so 
sleepy ?”

And of w a te r  cress, “a  cheap  but 
wholesom e sa lad  from  th e  brook.” 
C ontain ing  so m uch su lp h u r, th is  
da in ty  little  green  tends to  p u rify  the 
blood. T h is  su lphur, in vegetab le  
form , is all read y  to  be assim ila ted , 
w hile the form  w e buy Is not.

D andelion g reens c a rry  a  h igh  p er­
cen tage o f iron, w hile  the  te n d e r  young 
leaves m ake a tine sa lad . Mixed w ith 
potato , it im proves both kinds.

Spinach, w hich is called  the  broom  
of the  blood, s ta n d s  a t th e  head  of 
vegetables in percen tag e  of iron. T h is 
vegetable  h as a  m ost h ea lth fu l action  
on both bow els and  kidneys.

T he onion, too o ften  snubbed by 
those who w ould t e  u ltra  tine, holds 
n high p lace  a s  a  flavor vegetable, 
stim ulating , lu x a tin g  and generally  
purify ing  th e  w hole system .

B eets a re  a nerve  tonic, m ake new 
b lo o d ; the  ■Greeks held th e  beet Ideal 
fo r  b rain  w orkers.

C ucum bers a re  rich  In po tassium  
and p hosphorous; even in ancien t 
tim es they w ere  used  fo r th e  com plex­
ion, in ternally  as well a s  ex tern a lly .

C arro ts  ra n k  still h igher In these 
days w ith  the  b eau ty  sp e c ia lis t; w hen 
ea ten  raw , one a day, they  a re  a su re  
cu re  fo r a  m uddy com plexion.

G rapes a re  one of th e  fav o rite  
f ru its  and a re  u sua lly  tak en  by all 
w ith  cleansing  and  tonic effect.

SPECIALISTS GIVE DIRECTIONS
FOR PUTTING DOWN EGG SUPPLY

•Vhat Is Needed In P reserv ing  Eggs fo r W in ter Supply.

(P r ep a iw d  b y  th e  U n ite d  S t a te s  D e p a r t ­
m e n t  o f  A g r ic u ltu r e .)

Boys and  g irls who a re  m em bers of 
p ou ltry  clubs, o r those who a re  in­
te rested  In any w ay in chickens, should 
lea rn  how to  cand le  and  preserve  
eggs. Candling m eans th e  so rting  out 
o f bad  eggs before a s tro n g  light in 
such a  m anner th a t  the  ray s  of light 
com e to  the  eye th rough  the  egg so 
th a t  th e  con ten ts can be seen and the 
condition noted.

T he shell of a newly la id  egg h as  a 
so ft “glow ” o r  “bloom ” w hich is a  sign 
of p erfec t freshness. T h is  glow or 
bloom is destroyed  by handling , and  in 
any case  d isap p ears  a f te r  th e  egg has 
been exposed to the  a ir  fo r  a sh o rt 
tim e. A fte r th a t it is difficult to  d is­
tingu ish  a fresh  egg from  an  old one 
by th e  appearan ce  o f th e  shell, so 
cand ling  becom es n ecessary  if you 
would be su re  th a t th e  egg is good.

C andle Eggs in a D ark Room.
Eggs can  be candled best in a dark  

room, by th e  use of a  b rig h t light in ­
closed in a box or case hav ing  a hole 
a  trifle  sm a ller th an  an  egg d irectly  
opposite the  light. T he egg is held 
a t  th is hole fo r exam ination . An 
o rd in ary  hand lamp, a  lan te rn , an in­
candescen t bulb, o r a flashlight can be 
used. If  you a re  using a  box and a 
Hand lam p  the  box should  have a hole 
a t  th e  top, o therw ise  th e  h ea t from  
th e  top  of the chim ney would se t th e  
box on fire. A te s te r  chim ney m ade 
o f tin , such as is u sed  on u lam p for 
te s tin g  eggs In incubato rs, m ay lie 
used  fo r  candling, in w hich case you 
would not need th e  box, as th e  eggs 
a re  tes te d  by m eans of a hole in the 
■Ide o f th e  tin.

A perfec tly  good, fre sh  egg show s 
“fu ll” and “c lear” before  the  light

If So, Send or Phone 
Us Your Order NOW
If you believe in home 
trade -in a home newspaper 
— in boosting your town — 
advertise in this paper
W e  c a n  a ls o  d o  y o u r  jo b
work quickly and satisfactorily

T h a t w e have ev ery  facility 
for tu rn in g  ou t nea t p rin t­
ing of all kinds. L e tte r  
heads, bill heads, office s ta ­
tionery , etc., fu rn ished  at 
th e  lo w e s t  p r ic e s  f i r s t  

.c la s s  w o rk  w ill  p e rm it .

DO IT NOW
SubaerilM 
fo r THIS 
P A P E R
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PRICE ON FORDS♦ *

j  $25 to  $50 Off 1
♦
I  Ford Roadsters ................................... $505.00 1

$554.00 !
$846.50 %

% Sedan $914.00 X
1 Ford Truck $627.00 X
X Fordson Tractor 
:

$730..00 $

i  S e r v ic e  Gar
i  Phone 43 C. C. COTTON

a g e  j
Phone 43 $

A ll a r t  s t a r t s  fro m  s im p lic i ty ;  a n d  the 
h ig h e r  th e  a r t  r is e s  th e  g r e a te r  the 
s im p lic i ty  —W ill ia m  M orris.

H o w  c a n  a n y  on e s ta r t  th e  d a y  p ro p ­
e r ly  i f  he w a k e s  in  a  ro o m  w h e r e  th e  
p a in t  a n d  w a l l -p a p e r  a r e  c o n s ta n t ly  
m a k in g  f a c e s  a t  t h e  fu r n itu r e ?

DAINTY COMPANY D ISH ES.

A dish  o f haked  b an an as  to  serve 
w ith  broiled steak  is a m ost appetiz ing

________d i s h  a n d  I s
p rep a red  th u s : 
R e m o v e  t h e  
peeling from  a 
h a lf  dozen large 
ban an as , scrape 
to  rem ove a ll the 
co arse  th read ; 
and  lay In a well- 
b u t t e r e d  g lass 

bak ing  disli. G ra te  th e  rind  of an or­
an g e  and  one-half a  lem on and  add 
th e  Juice o f each  w ith  one-half cupful 
o f  sugar. P o u r over th e  b ananas, 
add ing  two tah lespoonfu ls of b u tte r . 
B a ste  du ring  th e  buking, about tw enty  
m inu tes.

Sour C ream  Pie.— B ent the  yolks of 
fo u r  eggs un til ligh t and cream y, add 
a cupfu l o f suga r, th e  sam e of chopped 
ra is in s  and  so u r cream , w ith  one- 
fo u rth  teaspoonfu l of cloves. P lace  In 
a double bo iler an d  cook un til sm ooth 
an d  thick. L ine a pie p la te  w ith  rich 
p a s try  and  bak e  th e  c ru st. F ill w ith  
th e  m ix ture, cover w ith  a m eringue, 
u sing  th e  w h ites of th e  eggs m ixed with 
fo u r  tah lespoonfu ls o f sugar. H eap 
roughly  over th e  top  and  p lace  In the 
oven to  brow n lightly .

P e a r  S alad .—T a k e  halves o f peeled 
very  ripe  pears, o r the  canned  varie ty  
m ay lie used if d ra in ed . S p rin k le  with 
a teaspoonful o f  lem on ju ice  and  fill 
th e  cen te r w ith  a  t a l l  o f cream  
cheese. P lace  on le ttu ce  leaves and 
cover w ith a d ress in g  m ade w ith  the 
p e a r  Juice, If canned  f ru it  Is used, or 
w ith  a little  p ineapp le  Juice, olive oil, 
ca tsu p , lemon Juice and  pap rik a , w ith 
a dash  of sa lt, and  su g a r If fresh 
f ru it  Is used.

Peacherino .— Rnb a cupful of fresh  
rip e  peeled p eaches th rough  a sieve, 
add a cupful o r less depending upon 
th e  sw eetness o f th e  f ru it  and  the
ta s te  of the  fam ily . B eat th e  white* 
of th re e  eggs un til stiff, then  fold In 
th e  peaches and cream . P our Into 
a w ell-bu ttered  b ak ing  dish and hake 
In w a te r  until Arm. S erve w ith w hipped 
cream .

V egetable Diah.— T h is Is th e  season 
to  cook young onions, c a rro ts  and peas 
tog e th er, add ing  a b it o f brow ned sa lt 
pork cu t In h its, s  cupful of m ilk and 
seasonings, Just ns It Is ready  to  serve. 
C ot th e  c a rro ts  and  onions In th in  
slices.

P o ta to  Souffle.— Bojl and m ash ten
liofntnes. p ress  th rough  a sieve, add 
tw o  onions chopped fine, th re e  slb-e*
of bacon, chopped, th e  yolks o f four 
ego* well b e a te n : tw o  tsh lespoonfu la  
of chopped parsley . Add a rn p fu l of 
m ilk, mix and  fold In fhe stiffly beaten  
« j-iies. I’.nke In a  b u tte red  disli until 
puffed am! brow n. Serve a t  once.

I W lm . 7 > W w t tH

A 6hoebox and a Lam p Will Do for 
C andling Eggs.

T here  Is a lm ost no a ir  cell a t the  large 
end and  th e  yolk outline Is only fa in tly  
visible. A fixed a ir  cell of one-eighth 
to th ree -s ix teen th s  o f  an Inch In depth  
Indicates a fresh  egg. as eggs run gen ­
erally . A la rg e r  a i r  cell w ith  a  mov­
able low er line ind ica tes— according 
to sizes and  fluctuations—a s ta le  egg 
or one becom ing weak and  w atery . 
Very sm all da rk  spots som etim es seen 
usually  a re  blood clots. L arge dark  
spota, blood rings, and shadow s a re  
due to  h ea t and germ ination , and  In­
dicate  firs t s tages o f decay. An egg 
th a t a p p e a rs  very dark  o r black, ex­
cept fo r a la rge  fixed a ir  cell, con­
ta in s a  chick a t  an advanced s ta g e  
of Incubation .

F resh  eggs, p roperly  p r e s e r v L  
may be kep t from  six to  ten m onths 
and be a lm o st as good fo r household 
purposes a s  fresh  eggs. A nother re a ­
son fo r  p reserv in g  eggs in w a te r  glass, 
for Instance , Is th e  fac t th a t they  do 
not acq u ire  th e  ob jectionab le "cold- 
sto rage  ta s te .”

Allow T hree  Dozen to  Gallon.
To p reserv e  15 dozen eggs In w i-  

1 te r  g lass  these  d irections a re  given 
hy th e  sp ec ia lis ts  o f the  U nited S ta te s  
D epartm en t o f A g ricu ltu re :

Select a five-gallon earth en  crock, 
clean It thoroughly , scald, and nllow 
It to  d ry . H ea t ten to  tw elve q n arta  
of w a te r  to  the  hoi ling point, and nl­
low It to  cool. W hen tlm  w a te r  Is 
cool, m easu re  ou t n ine quarls, pu t In­
to th e  crock, and  add one q u a r t of 
sodium silica te , commonly called w a­
te r glass, w hich ean he bought a t any 
d rug  sto re . S tir  well, so th a t  th e  so­
lution becom es thoroughly  mixed.

T he so lu tion  th u s p repared  Is ready  
for th e  eggs, which may he pu t In «11 
a t once, o r from  tim e to tim e as they 
are o b ta inab le , f a r e  should be taken  
In p u ttin g  them  Into th e  Ja r not to 
crack, o r b reak  th e  sh e lls : also be 
su re  th e  so lu tion  covers th e  eggs a t 
all tim es. P u t th e  crock eonfninlng 
the p reserv ed  eggs In a cool, dry  
place, an d  cover w ith  a tig h t lid  o r 
waxed p a p e r  to p reven t evaporation .

T o  p reserv e  a sm a ller o r la rger 
•  tim ber o f eggs, the  so lu tion  should 
te m teed and p repared  In the  sam e 
tr* portions.

IJt? Only Clean F resh  Eggs, 
cat result*  a re  to  be obtained 

dm uld  be clean and fresh ,

and  p refe rab ly  In fertile . F o r th is  re a ­
son it is a lw ays bes t when possible to 
cand le th e  eggs carefu lly  before p re­
serv ing  them  un less they  a re  known 
to  be s tric tly  fresh . I f  an egg Is only 
slightly  soiled a cloth dam pened w ith 
v inegar m ay be used  to  rem ove sta ins, 
bu t eggs should  never be w ashed w ith  
w a te r  o r soap  an d  w ater, a s  w a te r  
rem oves the  p ro tec tiv e  coating  on the 
shell and m ay tend  to  cause  the  con­
te n ts  to spoil. N ever use badly-soiled 
o r  cracked eggs. T hey m ay spoil a ll 
the  o thers.

F resh  eggs p reserved  accord ing  to 
these d irec tions usua lly  w ill keep fo r 
from  six  to  ten  m onths, and  can  be 
used sa tis fac to rily  fo r cooking and fo r 
th e  tab le . If. how ever, p reserved  eggs 
a re  to  he boiled, a sm all hole should 
he m ade w ith  a  pin In th e  la rg e r  end 
of the shell before  p lacing  them  In the 
w ater, to  allow  the  a ir  In the egg to 
escape when h eated , and  th u s prevent 
cracking.

POOLING FEATURE IS 
MOST FEASIBLE IDEA

Each Grower Receives S am e  
Price for His Products.

Individual M em bers Amply P rotected
From Loss B ecause of U nfavor­

able M arket Conditions of 
a T em porary  N ature.

(P r e p a r e d  b y  th e  U n ite d  S t a te s  D e p a r t ­
m e n t  o f  A g r ic u ltu r e .)

T he pooling of p roducts sold through 
co-onerative o rgan iza tions is an im 
portane fe a tu re  of co-operative m ar­
keting, spec ia lis ts  o f the  U nited S ta tes 
D epartm ent o f A gricu ltu re  hnve found 
By pooling Is m eant averag ing  the  r e  
tu rn s received fo r p roducts sold d u r 
Ing n certa in  period, or fo r certain  
shipm ents, so th a t  each grow er hav 
lng p roducts o f th e  sam e g rad e  re 
ceives the  sam e price. T he success of 
a pooling system  depends upon th e  oh 
se rvance  of uniform  g rad ing  and pack 
lng o f  the products.

T h is method of operation . It Is said, 
p ro tec ts  th e  Individual m em ber from 
loss because of u n favorab le  m arket 
conditions o f a tem porary  n a tu re  
Some fa rm ers’ m arketing  orgnnlza 
tions, especially g rain -elevator com 
panies, purchase th e  m em bers’ p rod­
u c ts  ou trigh t. Conditions and p rac­
tices In grain m arketing  m ake such a 
p lan  feasible, hu t o rgan izations han 
d ling  o th er products usually  find It to 
th e ir  advan tage  to pool sh ipm ents and 
aw a it re tu rn s  before m aking paym ents 
to the  grow ers.

In th is  way the  association  Is re ­
lieved of speculative risks, th e  avoid 
an ce  of which Is highly desirable . Co­
opera tive  cream eries, which p ro ra te  to 
th e  m em bers m onthly, In accordance 
w ith  the am ount o f b u tte r  fa t each 
h as  delivered the  p receding m onth, 
th e  re tu rn s  received fo r p roducts sold 
less opera ting  expenses, a re  good ex 
am ples o f pooling.

T he length of t t o  pooling period 
varies  w ith the p roducts handled  and 
th e  local conditions. T hu s th e re  are  
c a r  lot, dally, w eek ly ^  sem im onthly, 
m onthly, and seasonal pools.

MATERIAL FOUND IN WHEAT
Specialist«  Define T erm s Used In Fed 

eral S tandards— Dockage I t  
Easily Removed.

T h ere  a re  tw o te rm s In th e  federal 
w heat s ta n d ard s w hich apply  to  fo r­
eign m aterial, exp lain  sp ecia lists of 
the  bureau of m arkets, U nited S ta tes 
D epartm ent o f A griculture— “dockage” 
and  “foreign m ateria l o th er than  
dockage.” The term  dockage is up 
piled to the  foreign m ateria l which 
can  he removed read ily  from  the w heat 
hy the  use of ap p ro p ria te  sieves, c lean ­
ing devices, or o th er p rac tica l m eans 
su ited  to se p a ra te  th e  foreign m ate ­
ria l p resent. Foreign m ateria l o ther 
th an  dockage is the foreign m ateria l 
th a t  Is not sep ara ted  In the screening 
and  rem ains In the  dockage-free sam  
pie and Is a fac to r  In the  grad ing  
definite percen tages being perm itted  
w ith in  each num erical grade. Dock 
age does not affect the  gm de.

CUT CLOVER EARLY
Do not delay overm uoh In get- 

t ng off the first crop *f c lo v er; 
often the  early  cut field will 
yield n really w orthw hile  crop 
in Septem ber, and  price or no 
price, clover In the mow is a 
com forting asse t when th e  w in­
te r  snow s d rift over th e  fields 
and yards.

II -N D Y  ) H iiiiG S — p ieces, s in g le  or
oi -m-Is fur travelin g or oil your tiiesser. Rea­
sonable prices i a se  th e  w ay.

BOYD PARK
JEWELERS y&.

BOYD PARK BLDG » f t  MAIN SIREE!

TAL WOOD STAVE PIPE
F o r  i r r i g a t i o n  
a n d  a l l  g e n e r a l  
f a r m  p u r p o s e - .  

F a r  fu ll  in f o r m a t io n  w r i t e
M O H K I S O N .  M  K H I t l l . I .  C O .

r . "I ,vi

-rancis (HJuKe Sclentificcoiiecfirj-

En t r a i  Manager Ä H onejt Debts
looms Continental San* BtCtfr* ‘3 0  
>a i t  L a m  City, u r e a

_ j l l s  C o l l e c t e d  |

- L u K e  c

ENGRAVED WEDDING STATIONERY
A nnouncem ent«— Invitation «—C alling Cards. 

Your printer is  our representative and has 
com plete sam ples and prices 

J e n n in g s -G o tta c h a d I  E n g r a v in g  C o .

C LEA NER S 3k DYERS.
Quality. S e r v ic e
Clothes insured. Work guaranteed. W e pay 
return postage. Price list on request. 
Myers Cleaners A  Dyers, 114 E. Broadway.

M ONUM ENTS. W rit« for cata log . Standard  
Marble A C.ranite Co.. 117 W. Broadway.

b'or a real good place to  eat, fo llow  tha crowds to  
SHAY’S CAFETERIA

Opposite Post O ffice. D ow n the m arble sta irs

RUBBER STAM PS & ST EN C ILS. Seals and  
ear tags also made. Send for sam ples, pricas.
etc. Salt Lake Stam p Co.. 65 W. Broadway.

$2 70 an l,our ‘’lean in g  and hhampooing ruga. 
▼ • • u  Vacuum furnished free. $10<ommisaior. od 
sales. Dodge Bros., m  K. hirst Sm ith, Salt D ike.

CREAM BOUGHT. Send us your cream. 
W estern Creamery Co.. 244 W. Fourth South.

M USICAL IN ST R U M E N T S
o f every description— on very easy term«. 
W rite Daynes-Beebe, S a it Lake.

r D C T  SampU a o f  Bs 
1 i s  \\ I" le .1. Co. Boy M W.

POULTRY BOUGHT. For best results ship  
poultry, eggs and gam e to Fulton Mkt. Correct 
weight. Prom pt returns. W rite for pricci. ■

OLDSMOHILE DIST R IBU TO R S Cars & tru ths.
Used car bargains. A. E. Tourssen, 447 S. Main.

P la to n  R in g s  cure your motor troubles. 
Uill Piston K ing Co., 15 Fast Fourth S uthGill

ELASTIC STOCKING MFRS.
M anufacturers abdom inal. M aternity supporters. 
Truss fitters. S. H. Bow m ar Co., Brooks Arcadat

WELDING. AUTO RADIATORS A  M achinery 
built and repaired. B^st and cheapest. Pottar 
W elding & R epairing Co., 651 South Stat-.

TYPFWRITFRS , h e  B * b r  F o *  w eigh« « ib*.
I I I  £ .n i \ I I L I \J  Al, m akes rented and H o ld  t lab  
Office Ac School Supply, 9 i  W. Second South St.

L. D. 8. B U SIN E SS COLLEGE.
School of E fficien cy. All com m ercial branches. 
Catalog free. 60 N. Main S t., Salt Lake ( i'y.

KID FITTIN G  CORSET PARLORS.
Specia lists in design ing, m aking, fitting  cornets. 
H em stitch ing, em broidering, braiding, ar.corrKos 
und side p leatin g . Buttons made. 40 E. Bdwy.

V U L C A N IS IN G  8  RETR EAD ING  <j I
service. Standard Tire Works. 861 So. State.

Inventors’ Models Made. Key, lock and g ’i l  
repairing. Knudson N ovelty Co.. 355 So. Sta u.

SEE YO UR LOCAL PU BLISH ER
For loose leisC hinders, special blanks, record«

(fives Q uality Service.

MOLER ifX UllK K  COLLEGE. Q ualify as bar.
ber in  few  weeks. 43 S. Wost Tem ple S tr ee t

I « % w % w w •  *

M ag n e tic  F u rm tu rw .
Some piece« of fu rn itu re  seem marie 

to hold m ore thing« that» o thers, T lier'j 
i r e  tab les  th a t a re  positively magnet*. 
They a t tr a c t  the en tire  deposit of th.» 
day. You rnuy put such a table In per­
fect o rd er In the m orning, and lay nig) t 
It will he com pletely hidden beneath  
an accum ulation  of new spapers, no­
tion« and hi« «41 w ares. In the  sam e 
wuy, certa in  hacks of cha irs  form  n a t­
ural hang ing  places for caps and hook- 
■tngfc; and shopping hags. "H ave you 
looked on th e  hack of the  M orris 
rh a lr? ” “ H ave you looked on the  hall 
tab le?” M agnetic fu rn itu re  governs 
not only the  dom estic trade-ro u tes and 
tho ro u g h fares and the lines o f traffic 
from  room to ro o m ; It governs also  
the line o f argum ent when th ings a re  
lost and not found. F ran ces l i s t e r  In 
the  A tlan tic  Monthly.

M otor Gig B u rn t
San F ra n c isco  T he m otor gig of 

C om m ander Percy  W. F oo te  o f th e  U. 
S. S. Salem  burned to  th e  w a fe r’» 
edge In Sun F rancisco  hay sh o rtly  b e ­
fore m idn igh t M onday, severe ly  b u rn ­
ing fhe o ffice r  end tw o of th e  five 
men w 'th  him  They w ere re tu rn in g  
ro th e  Salem  rrnm  shore  a t the  time. 
<>>rruwij»der Foote and the  sa 'l» rs  
Jumriffl o verboard  from  the  g g  w hen 
It s ta r te d  ti» burn  an d  they w ere p ick­
'd up < p.'» tim e la te r  by u boat from  
At V.  S. .< *nvtts*tt.


