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His Daughter-in-Law 
By JOHN PHILIP AKTLE 

Griuffr Malton had ambition*. If 
it bad not been so be never mould 
bare attained the eminence in the 
world that was his. for only dossed 
persistence, an Iron will and desire for 
power would have sufficed to overcome 

the handicaps that bad been bis 
as a poverty-stricken boy and youth. 

Now that all things material wrere 

his. he began to yearn for other Joys— 
social supremacy, 'or one. Shrewd 
enough to realize the race was run for 
himself, he centered his schemes and 

hopes on his only son. Hadley. It 
made him satisfied with life and re- 

paid him for his struggles when he 
ktoked at Hadley. who was everything 
his father was not—big. handsome, 
dew of speech and graceful of man- 

ner. so distinguished by his spirit of 
sheer good nature and well being that 
he was always a marked man when be 
catered a room He drew people to 

him by a magnetism that was Irresisti- 
ble. He was pointed out by the crowd 
as a shining exception to the general 
rua of extremely rich men's sons, and 
Granger Malton let himself dream 
dreams as to Hadley's future, espe- 
cially concerning hit marriage. 

Hadley's mother, long dead, had 
sprung from the same class as Granger 
himself, and as the older man looked 
hack through the v sta of years and 
recalled her. colories., faithful, com 

mot place and awkward, he wondered 
a little sadiy what she would have 
done with the mosey and the granite 
palace and the power that would have 
been hers. Stem honesty told him she 
would have done nothing—would have 
suck beneath the weight in awkward 
terror. 

He could fancy her shrinking 
through the big halls of the home be 
and Hadley occupied. No; Mary would 

"I've Been a Fool." 

Dot hare been happy she could not 
have grown Into the elation Fate had 
in »tor* for her. Moreover, she would 
have hampered him He was resolved 
that the p rl Hadley married should 
be one who would not hamper him; 
for hi* son was to progress even fur- 
ther :Lan he had done Hi* wife must 
have been brought up in luxury from 
the cradle, so what would have made 
Had-ey'a mother gasp would be taken 
as a matter af course by her. She 
must hare beauty and youth and the 
scat of sweet haughtiness that comes 
from careful sheltering and breeding. 
SLe must be fitted by tdrth and bring- 
ing up to reign over the huge Malton 
house on Fifth Avenue and the coun- 
try place at Newport. 

For a year or so. Granger Malton 
had been calmly reviewing the young- 
er beauties of the town trying to de- 
cide which one Hadley should marry, 
for be never doubted his son s willing- 
ness to please him in this point He 
was too shrewd to dictate, but be 
knew how to manage him Let the 
boy it ink he had all the rope he want- 
ed and yet twitch the rope In the di- 
rection he wished Hadley to go He 
ciuded that it was time to disclose 
carefully his general views to his son 
one ttgbt as they sat over their coffee 
and cigars in the big library, but his 
speech was checked by the curious ex 
preudoo on the young man's face. 
Never had ho seen him so pale, so 
tensely nervous, yet so 'earless 

Father." Hadley broke the silence 
which fell as Granger Malton* words 
trailed off into nothingness In his sur- 
prise. den t talk to me of marriage— 
of your wishes—your views! 1 have 
something to tell you myself tonight. 
1 was married this morning to_" 

H« ceased and sprang forward at hli 
father » ghastly lace, but the older man 
motioned him away as he slowly recov 
ered Us self-control. Yet his face was 
gray and aged from the moment. He 
stared at Hadley with an awful curi- 
osity. as something new and strange. 
“Marriedhe echoed at last, choking 
ly "I cant believe It! You! To do 
a think like that! After all my plans 
You're spelled your life! Men don't 
run ott and marry secretly when they 
are proud erf the girl! Who U she? Do 
1 know her?" 

“No." said the son. as white as his 
father. "You tat know her. But_" 

Granges Malton lost ha head as the 
full realization of what this meant 
broke over him. He shook one trem- 
bling hand at his son “Go!** be saiu 
hoarsely. “It might as well be now. 
for the break would come, sooner or 
later! Ill hare no shop girl or chorus 
gtri brought here to make me a laugh. 
:ng stock before the eery servants! Is 
she a shop girl?" 

Hadley Maltoa looked at the dis- 
traught old man quietly. “So.” he said 
again, "but she earns her own living 
Inez Dartmoor—“ 

“It's all the same." his father inter 
rnpted roughly. "Leave me! I’m done 
with you. Hadley! You've got ample 
means of your own I've settled on you 
—you won't starve!” 

Grimly be watched the tall, straight 
igure vanish through the doorway 
Chat was the -st he aa* of his son 

or many a day. and often as the scene 

recurred to him he remembered M~ 
sarcastic taunt: "You won't starve!’* 

He grew grimmer as the days and 
months went on bringing no word fr. 

| Hadley. Seemingly he and his wife— 
how Granger writhed at the word—had 
dropped off the earth. Hadley's frieuds 
were not his. and he rarely ran across 

anyone who inquired for his son. A 
great hunger to know where the boy 
was and If all was well possessed him. 
There was nothing but bitterness In 
his heart when he thought of the un- 
welcome daughter-in-law thrust upon 
him so suddenly. He tried to reason 
out why a young man as aristocratic 
as Hadley should have chosen to fall 
in lc ve with an ordinary girl, a girl he 
had to run sway and marry, because he 
knew his lather would not welcome 
her. He remembered dimly that Had- 
ley hi:u said her name was Inez, but 
that meant nothing. She was un- 
known! He could not be proud of her. 
His bitter sorrow over the daughter-in- 
law of his fancy, whom he would have 
showered with gifts, spoiled with his 

I admiration and to whose pretty rule ho 
would have bent cheerfully, was pa- 
thetic. She was an Impossibility now; 
the brilliant future that would have 
been Hadley’s was lost 

Life was very bitter these days for 
Granger Malton. and he was aging 

■ fast, grow lng more taciturn, more of a : 

i recluse. Even h!s business associates 
saw little of him. He roamed the great 
granite house 6adly, fancying it as it 

I might have been, realizing its useless- 
i ness now. 

Light months had passed and still no 
word from Hadley. Beneath his dull 
anger was growing the pitiful hope- 

; ’.essness of age. the one wish to see his 
j son again, to have him near. Granger 
j Malton had reached the point where, 
if he had known Hadley's whereabouts, 

j be would have asked him to come and 
j see him. 

but he would not ask his wife, and 
I he knew Hadley would never cross 
the threshold again till she came with 
him. 

It was some days later, at the close 
of a conference with Simon Daly, who 
was interested in the same mines that 
Malton had interests In, and who had 
just come home from Europe and was 
bluff of speech. He slapped Granger 
Malton on the shoulder as he got to 
his feet and stood drawing on hia 
gloves. 

“Say." he cried, "why didn't you let 
a fellow know Hadley was married, j Met 'em over in Paris, but 1 can't say 
1 saw much of them, as they—Mrs. 
Malton. rather—was so much in de- 
mand. She's the most popular person 
in the American colony there, I reck- 
on. judging from the invitations I saw 

piled up on her desk. Hadley always 
did have luck. Not one man in fifty 
gets the combination he did—beauty 
and talent and family. Why. Ine* 
Dartmoor's people hare ancestors to 
burn, but they didn't have any money 
till she developed into a genius. They 
say sbe'li be the greatest woman sculp- 
tor of her day. if she isn't now. 
She's the most graceful girl, and her 
eves—oh. well, you know all about it. 
Hadley told me about his wedding— 
how n took a year for her to make up 
her mind and he didn't give her ten 
minutes to change it again, but 
whisked her off to a minister's at 
once. You're in luck to have such a 

daughter-in-law." 
Granger Malton sat long after his 

friend left. He was thinking. He re- 
membered now—Miss Dartmoor, whom 
people had talked about and raved 
over and so rarely could drag away 
from her studio. He knew nothing 
about art. but he did know the prices 
Inex Dartmoor's work had brought, 
for the papers always mentioned it. 
And he had sneerlngly called her a 

shop girl when Hadley had said she 
earned her own living. Granger Mal- 
ton had all the awe of genius that be- ! 
longs to the uncultured man. He re- ! 

roembered. too. the kind of people who 
had sought after her. Presently he 
pulled over to him a cable blank 
which he addressed to Hadley In care 
of his Paris bankers. What he wrote | 
with quick, decided fingers was brief. 
It read: 

"I've been a fool. Come home and 
bring your wife." 

The Short Story. 
The commercial value of a short 

story Is a much-mooted question be- 
tween author and editor, the former 
pointing to the extraordinary success : 

of such authors as Sir Gilbert Parker, 
Rudyard Kipling, or Mrs. Freeman, 
while the latter refers to the sad fate 
of the genera! run of short-story fic- 
tion. A new contribution to the au- 

thor's side of the discussion is made 
by the editors of the Harper Readers' 
library, William J. and Coningsby W. 
Dawson, in the preface to one of the 
new volumes. Prejudice against the 
short story, say these critics, is large- 
ly due to the lack of definite stand- 
ard, as to just what a short story 
should be. "If the story succeeds, it 
appears to be by accident rather than 
design. Sometimes it is Interpolated 
into the text of a novel by the most 
haphazard and clumsy means; some- 
times it is really a long novel abbre- 
viated." Accordingly the Messrs. 
Dawson suggests that “the true stand- 
ard demands that the short story shall 
be complete in Itself; that It shall be 
'short because it can not be long;' and 
that it shall consist of but one inci- 
dent." 

Check Impulsiveness. 
There is a sort of impulsiveness 

which often gets people Into serious 
trouble. We are fretted and vexed at 
the acts of somebody else and we do 
not wait to think, but say out our 
irritation and wound deeply some sen- 
sitive spirit. We are angry and we 
let passion rule us instead of calm 
reflection. The impulsive person who 
cannot control his temper is like one 
who carries fire near gunpowder. 

Says the Immortal Bard. 
Some rise by sin, and some by vir 

tue fall.—Shakespeare 

LONG LIST OF FLAVORINGS 
W«ll to Keep on Hand or In Memory 

Ingredients That Are Moot 
Savory. 

Man? flavorings are used t;< meat 
dishes. some of which are familiar to 
all cooks—onions, carrots, turnips and 
garlic being perhaps the most widely 
known. Butter, too. may bo regard- 
ed as one of the most common sea- 

sonings, and of course makes the dish 
richer. Meat extract Is also used for 
flavoring meat dishes and other foods, 
as are also, though less commonly, 
similar extracts made from clams or 
other "sea food." The following list 
includes these with various others, a 
number of which it is convenient to 
keep always on hand: Onions, car- 

rots, green peppers, parsnips, turnips, 
tomatoes, fresh, canned or dried: cel- 
ery tops and parsley, either fresh or 

dried; sage, savory, thyme, sweet mar 

Jo ram. bay leaf, garlic, lemon rind, 
vinegar, capers, pickles, olives, cur- 
rant Jelly, curry powder, cloves, pep- 
per. corns, celery seed, meat extract, 
chill sauce, pepper sauce, or some sim- 
ilar hot or sharp sauce, and some 
kind of good commercial meat sauce. 

SERVING IN PROPER MANNER 
Uncooked Vegetables Most Be Put on 

Table So That Appetite 
May Be Tempted. 

i ncooEea vegetables, such as 
onions, radishes and cucumbers, should 
always be prepared in an appetising 
manner for the table. A large Ber- 
muda onion may be sliced' to form 
sections resembling those of an 

orange. If these are placed in a sau- 

cer-shaped dish and the sections di- 
vided with curled parsley the result 
will be very pleasing. Cucumbers cut 
into cubes and chilled are nicely 
served with olives, surrounded with 
parsley or upon lettuce loaves. Rad- 
ishes. especially the sma.l red cnes. 
may be cut into thin slices and mixed 
with salads. They look tasty among 
wax beans in a vegetable salad. By 
cutting the thin skin of a radish into 
flower-like petals and folding them 
back, each radish will appear like a 

miniature rosebud. Cucumbers cut 
lengthwise and hollowed make pretty 
receptacles for a vegetable salad. 

Olla Podrida. 
This Is a savory mixture of rabbit, 

oysters, vegetables and herbs. Clean 
and parboil the rabbit, disjoint and 
put in an earthen baking pot or cas- 

serole with a dozen oysters, a pint of 
good consomme or broth, a bay leaf, 
mace, thyme, parsley and salt and 
pepper to season. Cook about an hour, 
dish the meat on a platter, strain the 
mixture and return the gravy to the 
stove in a saucepan. Thicken with a 

tablespoonful of flour stirred smooth 
in a quarter cupful of butter and add 
It to two minced anchovies and a 

tablespoonful of white wine. Pour 
over the meat and surround with vari- 
ous vegetables, such as cabbage, tur- 
nips. onions, peppers, beans and car- 
rots that haTe been cooked together 
until tender. The name olla podrida 
means a medley. 

Chicken Broth. 
Clean the chicken and separate it at 

the joints. Remove all the skin and 
fat. Cover the chicken with cold 
water. Add one tablespoonful of salt, 
one saltspoonful of pepper, one small 
onion sliced. Simmer until the chick- 
en is tender. Remove the best part 
of the meat, and put the bones and 
gristle back and simmer until the 
bones are clean. Wash and soak two 
tablespoonfuls of rice half an hour. 
Strain the broth. Remove the fat. 
Put the broth on to boil again, and 
add to It the rice, and the nicest por- 
tions of meat, cut into small pieces. 
Simmer until the rice is tender. Add 
seasoning to taste, and serve at once. 
A few spoonfuls of cream may be 
added if desired. 

Velvet Collars. 
Though the velvet band around the | 

throat has been worn for some time, 
it is too becoming to be lightly dis- 
carded. Stunning new bands are be- 
ing shown in it crossed by slides and ; 
buckles set in seed and pearls and 
Parisian diamonds. 

Some of these have a group of three 
bars in the middle of front with an- 
other at back to serve as clasp; others 
have the bars at Inch wide intervals 
around entire collar. 

The velvet comes in several widths, 
from a half inch to two Inches. Often 
instead of a straight bar or slide the 
jeweled effects are arranged like a 
Greek cross or are oval. 

The Draped Toga. 
There has come about a fashion of 

wearing an immensely long and wide- 
draped garment over one's smart aft- 
ernoon frock. It is of the color of the 
gown and Is edged with a wide band 
of fur or a deep fringe. 

It is thrown around the body some- 
what as a toreador throws on hie 
scarf, only in a more classic fashion. 
It sweeps down over the right hip, 
goes across the chest, over the left 
shoulder, across the back and is 
caught with a buckle at the right hip. 

When gracefully done it is exceed- 
ingly pretty on a slender figure. It 
may be of chiffon or gauze. It must 
be soft and it is prettier when sheer. 

Veal Croquettes. 
Make a cream sauce or one table- 

spoonful of butter, two tablespoon- 
fuls of flour, one cupful of cream or 
milk, one teaspoonful of onion Juice, 
a little salt, pepper and paprika; one 
beaten egg may be stirred In. the pan 
left one minute and re mo red from 
the fire. Add to this two cupfuls of 
minced real, a little ham. chopped 
mushrooms, sweetbreads or truffles. 
Any two more of these ingredients 
are good mixed, but the real alone 
may be used. When the mixture is 
cold, form into small cylinder or 
pyramid shapes, egg and bread crumb 
them and fry In boiling hot fat for 
two minutes. 

Bread Omelet. 
Boil a cupful of milk and pour It 

over a teacupful of breadcrumbs. Let 
stand for some minutes. Break six 
eggs into a bowl and stir until mixed 
Do not beat them. Add the bread and 
milk, season with salt and pepper and 
.urn into a hot pan containing a spoon 
ul of boiling butter. Fry slowly and 

when brown turn and brown on the 
other side. 

SINGLE COMB RHODE ISLAND 
RED INDUSTRIOUS 

Then Is None Better for All-Parpose Fowl, Says Texas 
Poultry Fancier—Little Chicks 

Very Strong. 

There Is too little attention being 
bald to poultry on the farm. Poultry 
Is as essential as horses, cows, hogs 
or any other farm stock. It seems 

to me that every farmer's wife would 
select •some large breed of chickens 
and have a small flock to supply her 
table with nice fryers and fresh eggs 
all the year. There is none better 
than the Single Comb Rhode Island 
Red for an all purpose fowl. 

They are very large and very In- 
dustrious. Rhode Island Reds are up 
early every morning and go to roost 
late every evening. The little chicks 
are very strong from the time 

make nionoy with poultry. January. 
190$, 1 had seven red hens and one 

cock. In that month the seven hens 
laid 109 eggs. In February my fan; 
lly was sick so much 1 could not keep 
a record of the eggs laid. But In 
March I was able to keep a record, 
and they laid 140 eggs. 11 doten and 
eight eggs laid In March. 1 sold a 

good many eggs for hatching pur 
poses, and sold some of the stock for 
breeders, and raised 40 fine pullets 
for my own use. Besides, we had all 
the fryers a family of four could eat 
all the year. I sold from those seven 
hens $46.55 In eggs and stock. I 
never got such results from any other 

y r i»i' o. 

Single Comb Rhode Island Red. 

they leave the shell. They feather 
early and all poultry raisers know 
when a chick is feathered It Is raised, 
writes K. C. Yelverton In Farm and 
Ranch. Chicks grow very fast and 
are large enough to eat when they 
are eight weeks old. 

The pullets, when well cared for, 
lay at five months old. I have raised 
many of the so-called standard breeds, 
for instance, the Barred Plymouth 
Rocks, the Wyandottes, the Ham- 
burgs. White Leghorns. Buff Cochins 
and others, and was always troubled 
more or less with various diseases 
among my chickens. I can truthfully 
say since 1 have been raising the 
Single Comb Rhode Island Reds 1 
have never had any disease whatever 
among them. 

The Single Comb Rhode Island 
Reds are very beautiful with their 
rich red plumage, well developed body 
and exquisitely bright eyes, which all 
goes to show they are the chickens 
lor the man or woman who wants to 

chickens. This year 1 have two pens 
of fine red hens and two fine cocks 

Killing Pocket Gophers. 
The pocket gophers are quite easily 

killed with poisons. The United 
States department of agriculture 
gives the following formula for this: 
Dissolve one ounce of strychnia sul- 
phate in a pint of boiling water. Add 
a pint of thick sugar sirup. Scent 
this mixture by adding a few drops o! 
oil of anise. Steep a half bushel ol 
corn in hot water and allow It tc 
soak over night. After this, drain It 
and allow to soak for several hours In 
the poisoned sirup. 

Postage on Seeds. 
The total weight of seeds sent by 

congressmen to their constituents 
through the mails In a single year is 
1,350.000 pounds. If postage wery 

paid on these seeds it would cost the 
congressmen a round million dollars 

FOR LEVELING UNEVEN LAND 

L 

A cheap and effective contrivance 
for leveling uneven land is shown in 
the accompanying Illustration. The 
leveler may be made of any conveni- 
ent length up to 12 feet; the steel 
smoothing plate is very light, but will 
Inst a long time. It Is brought from 

the middle 3 Inches by 2 Inches beam 
to the underneath of the back 6 Inches 

by 3 inches beam, and holes are cut In 
It for the ties and bolts. It is a flat 
steel sheet with ends turned one inch, 
and secured with one-inch screws. The 
cutter is shod with 2^-inch by 4V4- 
lnch steel plate, with beveled edge, se- 

cured with two-inch screws. The stand 
tor the driver is of pine. 2 feet 9 inches 
by 1 foot 6 inches by 1V4 inch. In 
use the driver standing on the plate, 
by moving forward causes the front 
beam with its cutting edge to enter the 

'round, and carry forward any soil cut 

j \ liy moving backward he raises the 

cutting edge, allowing the accumulate* 
earth to pass under in as great or ai 

little quantity as he pleases; while thi 
sloping steel sheet smoothes it out 
crushes the lumps and spreads it inti 
any depressions. 

Value of a Sow. 
The sow that brings two Utters i 

year and nourishes them weU until all 
weeks old is worth two or three time* 
pork prices, however high pork ma; 
be. Never fatten your reliable sowi 

until they fall to be reliable. 

The Flower Beds. 

It won't matter what shape fiowe. 
beds you make—round, square or ob 

long—so long as you make them. 

A man who owns a farm foul witl 
weeds is still a renter. Sometime: 
less than half the crop is his. 

XWFUL 

Maisle—Tu be on his knees when 
he proposed? 

Daisy—No; but be went down thn 
steps that way when papa caught him. 

Old Men in Responsibility. 
The American business system, 

which gives mere boys responsible po- 
sitions before they have acquired prac- 
tical experience, is to an Englishman 
quite unaccountable. He wonders 
whether it does not cause reckless 
trading and wild speculation. In other 
countries they prefer to keep elderly 
men in r» sponsible positions because 
they can he depended upon. Messrs. 
Dyke & Sons. Somerset. England, em- 

ploy S6 men. More than half have com- 

pleted 30 years' service. SO have been 
there 40 years, nine over 50 years and 
one 70 years. 

Shameful. 
Extract from a young lady's letter 

from Venice: 
"East night I lay in a gondola In 

the Grand canal, drinking it all lc. 
and life never seemed so full be- 
fore.**—Lipplncotfs. 

Some men get as much enjoyment 
Dut of a toothpick as others do out of 
a cigar. 

rKHKYiuvisriiNKiitra 
Fct a vsJOer. ets ', er e«C< m» r»:nk-.lW. Hwwiif.i irrhm a».* *eaMtert-v«c 

iai» ■mJsan* n, w fjui* Sc, SSc J*.- fentoa. 

Once you start thinking about your- 
self and your complaints, your health 
begins to go. 

TH. P'.w*'* MVtk. «=©*'*.. %• 
»t«* •* aihlr. Nffdttd .U4\VhW thMMX 
jtat *nd bwwtclv iv Qv t jnpv 

Put up with sarcasm—don't practise 
A 

Lewi«* Smc’e Binder cigar. Original Tin Foil Smoker Package, 5c straight. 
Farmers and washladies get their 

living from the soil. 

The Bitters has clearlv 
proven, during the past 56 
years, that it is an ideal 
tonic and invigorant for 
those in a weak and debili- 
tated condition. It aids di- 

gestion and keeps the bowels 
open. Try it today. 

WESTERN CANADA 
HflMt l»L Mia. Hm OrMt WsllPMd RNwMrti^ 

•f Wheat 
hAmMfd In 19W. A»wv» 

« U» tbmi m*r area «>f 
fc*ka«eh***n aad Maiutt** ailS fc* 
ipw4io(M‘ 
lYto feoaneatemfeaff ICttaerta. 

fxcfUfnt, anil th^ wry B__ 
nlhrtr* rtow at buhl. kulkt- 
int lumber cheap, furl ms to 
frt mk! muoiMbb la prW. 
aater maUr i^wuml; mixed 
farmlntr a rarrea Write a to 
hert place for fHt ♦»' 
low railway rate*. tarnitla UTaa- 
Intel ‘‘Let Bat fw* 
oa app'katK>n s wX* c: her»r.foraa 
t«oa to Sup't of laaifimxa. 
Uu«a Oan.. or to tU Otaadwa 

W. V. BENNETT 

tOm liliw «m»* y»*V K 

PATENTS W>MMK.Calrmt.V'Kiv 
lastoo.n c. Kook-free. Hi^ta 
cat RMRnxt Ben nk» 

Nebraska Directory 
John Deere Cultivators 

ARK THE BEST 
ASK TOTH I'KAl.KK OR 

JOHN DEERE BLOW COMPANY, OmaM. 

Wn CUIIIH Uncotn’ 
■ U« will nil Manufacturer of 

COPPER CABLED 
LIGHTNING RODS 

If b b UIIV VI this process sii hrekea 
parts of machinery trade pood as new. We ds 
east iron, cast sled, aluminum, copper, bran cc 

any other metal Expert amomooiie repatna*. 
•ERTSCHY MOTOR CO.. Council Rluffo. 

TYPEWRITER S 
iexchange 

Lincoln, Nob. 

SlxSS and up. At) standard Kates seal oe tented. Keat 
applied >f xuu purchase. Marklase shipped am »«ere 
enatproeal. >o deposit reou red Pnefsrlsiyr’ut 

LINCOLN TV PE WRITER I 
122 North llth Stroot 

TAFTS DENTAL ROOMS 
1517 Notts 2., HUM, IEB. 

RUBBER GOODS 
by mill exit price*. 9rad for free etukfv% 
MYE RS-DILLON DRUG CO., Omaha, Nab, 

DO 
YOU PUT DASE BALL? 

I.MO WIFOMS II STOCK 
Send stomp foe esiah, and wholesale rrw, 
on Base Bali. Tennis. Golf ami Spcrcinr 0.^1 
at all kinds, and one handsaw 
huttoi. State position yo= play. 

TOWNSEND GUN COMPANY CM Karnem Stroot n__ 


