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St

Barmbas
Episcopal church school presented a

Little children of
mered modern mystery play entitled
“The Little Pilgrim, or The Book Be-
ovel,” following the Sabhath morn-
ng service. The play was designed
1o explain the uses of the book of
sommon prayer by personifying the
various rites and sacraments in which
he hook 15 used, such as matins, ves-
yers, holy baptism, confirmation, the
sucharist, the psalter and requicm
The Rev. Lloyd B. Holsapple had
tharge of the presentation.

Miss Helen Scohie took the part of |
Mather Church, Twa pilgrims, linele |
deley Pancoast, daughter of Mr. and |
Mrs. A, C. Pancoast, and Laurie Me-
Jatyre, son of Mr. and George U, Me-

|Leader Among Women to Help

Society Gambling
Legal at Chicago

Chicago, Dec. S5—Penny-ante
poker with a S-cent limit, and
euchre st 50 cents a corner, played
on » wedding anniversary. does not
constitute gambling, Judge Court-
ney held in the Hyoe Fuark court
here today. The decree freed thir-
teen women and eight men, ar-
rested in a raid on a fashionable
apartment, who, according to tes-
timony, were celebrating a wed-
ding anniversary.

ntyre, dressed as Indians, secking | vations in Russia and a close study |

Mother Church, found Christopher, |

of conditions there  Mr. Jansen was

.:l'lc_ Christian, kneeling at a wayside | commissioner at the St. Lounis, Paris |

! hrine. Master Hugh Smith, son of
IEMr, and Mrs, George Cassels Smith,
ook the t:nrl of the Christian. It re- |
ol,r to  their questions Christopher |
. 'old the pilgrims that the church was

, 1ia mother and hrought lier ta greet|
i them. Mother Church then intro-
1l Juced a lengthy pageant of litdle folks
% vho represented the various rites and
'

acraments. These told their function |
wd explained their meaning in a if\\'|
vords. Christopher wore a  dull
L wown cassock and the
were dressed in white,
jnied the service,

Music aceam-

ouching parts of the periormance
were those taken by the very lintle |
' lots. One of these was the represen- |
. lation of the eucharist, Little
sinia Richardson, daughter of Mr, and
Mrs, Forrest Rlchlrjmn. and Mary
- darkalow, daughter of Mr. ‘and Mrs.
] ise Darkalow, were (he fower
L} and Master Joseph Barker [11
Aind Master Charles Frederick Weller, |
on of Mr. and Mrs, Clifford R. Wel-|
| et were the poolytes,
I ittle Elinor Kountee,
| and Mrs, C. T. Kountae, repre-
| ented the psalter and wore a crown
© indl carried & harp, Master Edward
estbrook, son of Mr. and Mrs, L. S,
Nestbrook, was the page to Henry
wehmann, the book binder, King
Henry NI, Master William and Miss
Hosephine Drapier,, children of Mr.
md Mrs. W, C. Drapier, took parts,
‘osephine being the child of St Bar-
Jdabas and William_ the church calen.
§ Marjorie coast, daughter of
d Mrs, Arthur C. Pancoast, im-
mlmed holy haptism. Rowena
y daughter of Mr. and Mrs. W,
ley, portrayed the visiting of
“he wick.
| Among the others who

Vie- |

i
'l symbolized
i
I

i were Virginia Barker, daughter

I Mr, and Mrs, Joseph Barker II,

C Biarves! thanksgiving: Katherine
h’ . and  Mrs,

rly, daughter of
" Doorly: Marie Benolken,
ughter of Mr. and Mrs, H, W.
snolken; Laurs Richardson, daugh-
'er of Mr. Ehd Mrs. Forrest Richard-
on; httle Sue Harris, Jeanetie John«
daughter of Mr. and Mrs, Frank
pgon; Anne Alexander, Virginia
r"'” duughter of Mrs, Ben Cotton;
fenry and Jack Lecrinakers, sons o
dr. and Mrs. A F. Leermakers—the
and family {Arnyer; Louise Cuy-
fler, duughter of Mr. and Mrs. A, R.
‘WBuyler, the requiem; Willlam Coons,
Hion of Mrs, Charles Coons.

cheon for Musicians.
is8 Loretta Dclone, the harpist,
ned ar luncheon at the Black-
¢ today for her sister, Mra F.
DeLone of Chicago, and Miss Rita
one of the headliners at the
ym this week. Miss DeLone
was & member of a large
estra conducted by Miss Mario
7 Boston and several members of
r company were guests at the
cheon. vers were laid for

it |

ral d-Krell Wedding. :
At the home of Mr, and Mrs. Clif-

- will occur the marridge of their
laughter, Onie, to Mr. Willlam D,
‘raighead. The Rev, John Poucher
M Trinity Methodist- church will per-
orin the ceremony.
he huur will be decorated with
o, ferin and pink and white
hrysanthemums. Before a bay win-
in the dining room palms will
b¢ banked and there the tcumonf
vill be perforned. Miss Doris Krell,
il of the bride, and Miss Louise
H | head, sister of the bridegroom,
: vill Illmeh white ribbons for the

ra. . W, Rarliff, sister of the
Sipide, will play the wedding march
ind perceding the service Miss Lor.
pine Wallace will sing "1 Love You
y"  Two little nieces of the
de ley.':?d R:th_klt:llﬂ. willicl
ower ringbearer,  Mr,
Blinn ﬂ'ﬂnerve as best man.
. bride will wear a gown of
hite satin, with overdress of white
Gilk met trimmed with silver. Her
‘el will be held in plage with pearls.
it bridesmaid, Miss Mable Craig-
pat, will wear pale lavender and
Mra. Kent Withnell, as matron of
gonor, will be gowned in pink crepe
de chine,
A reception will follow the cere-
tany, -after which Mr. and Mrs,
y ,Lﬂd will leave for a southern
ing trip. ey will be at home
{ r"i-'cbruarr 1 at 6552 Florence
soulevard.

vents of the Day.
~ F Mrs. John Redick entertained the
- Wembers of the Tuesday Bridge club
Bt ber home today.
Mrs. Charles C Allison entertained
lancheon at ‘the Blackstone today.
the University Club.
ﬂm. Peter Jansen will give a short
on Russia at luncheon at the
: 11 club  Wednesday, Hin
will be based on personal obser-

AGHETTI

little girls |

Perhaps the most impressive and | 4

duughter of | d

oA Adam Krell this evening at 8:30 |

andd San Francisco expositions and
Was of the foremost volo
mizers of this state
Bridge of Miss Connell.

Miss Elizaheth Reed entertumned an
bridge this afternoon in logor of
Migs Regive Connell, the foest de.
hutante of the season.  Decorations
were i yellow
Miwnr—
Grare Allleng
Mildred Tod
egine Connsil

alse e

I','.||.||I|.' Dheiin}
Marian Kuhn
therbride Mol

Arine Liord Marian Tovje
Mary geuih, diwile Tha

itoe ail Mubel Alle
Marjorls Smith Hiennot Mo s
afile Patternoi, [tabof Lngwarsnn
tinlly Keller, Wattlea,
fioruhy Brawn, Uarita O Hrisa
Jupsphine Congdun,

Mewdatm Mendigyes
Brandsn Hawaeli, Preed Daughon
Windwor Megeath, W W, Cannell
Wil Behnorr, Alusrt Dlusch
Club Notes,

Miss Edith Fisher will be hostess
fur the story tellers’ section, Assucia-
tio of CoMegiate Alumnae, Wednes-
ay at 4 o'clock at her home, 1622
Lothrop street,
cintion, will give a novel entertain-
ment, & ‘Rhode show", Decombier 17,

ing on the work of the organization.
rs. C. Ei Baldwin, Mrs. Charles
Merle Nirs,| Arthur Engleman and
Miss Bessic Hammond, officers of the
ladies’ auxiliary to St.\Paul's Episco-
pal chureh, will have charge of the
chuyech fair in_The Bee building,
Wednesday and Thursday.

Vinner for Guests,

For Mr, and Mrs, Frank Gallagher
of Salt Lake City, who are the guests
of Mr. and Mrs. E. H. Barrert, Dr,
and Mrs, F. J. Despecher will enter-
1ain at dinner at their home this even-
ing. Decorations will be in yellow

and white. Covers will be laid for:
Mesars. and Mosdamne—

Frank Gallagher B I Darretr,

of Sult Lake Oity, Arthur Mullen

Saorority Luncheon. “
lota chapter, Sigma Theta Pi sor-
ority, gave a luncheon at the Black-
stone

ganizasion.

d
L‘H:l Erna L. Hadra.

Musical Club Recital,

Morning Musical club two of their
number, Mrs. L, F. Crofoot and Mrs.
A. 1. Root; and Mrs Lillian Helims
Polley of Lincoln gave a délightful
mull&n{ program this afternoon at the
Brandeis theater. The membership
of the club includes over 600
women.

illon-Reass Wedding.

r. and Mrs. Theodore Rudolph
Reese announce the marriage of their
daughter, Emma, to Mr. Marshall
Lah; Dillon on Saturday, Decem-
er 2

Pecsonal Mention, .
Franeis Wheeler, baritone, of Pitts-
burgh, now touring the middle west,
visited with Walter B, Graham Sat-
urdny, r. Wheeler for years was a
member of the quartet in the Third
Presbyterian church, of which Chris-
tine Miller was the contralto.

On the Calendar,

St. Jomes ﬂrpthnnr Sewing club
willemeet Thursday afternoon ar 2
with Mra. Dennis Dineen, 4731 North
Thirty-seventh street.

. Mrs. Walter Preston will entertain
the members of the Smith College
club at her home Wednesday after-

on.
Miss Elizabeth Bryce will entertain
the Junior Bridge club this weck.
Mrae Fred Nash s givlng a chil-
dren's party at the Blackstone Satur?
dl{{ for her ‘ittle danghter, Emma,
ro: Charles C. George will be o
luncheon hostess Saturday.

Social Qouslp.

coming to visit at the W, B, T, Belt
Bome during, the holidays.
Mt aud Mrs. E. A, Holyoke, jr., of
Madrid, Neb, arrived Monday
spend & week with Dro and Mrs. Rob-
ert Hollister

Miss Dorothy Belt-will return from
school Decrmtm to spend the
holidays with her parents.
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“Better
Your
Health”
Take
Natural

Hundreds of Omana
:30‘- wnid moter by laking Mdvantage

phaLatinn
L pout
Fuilphe Calorine Minarkl

The
Wakkt | deliverod L Oy
Jiusa, $L507 e reranied when “]u:':.':.’i

Brown Park Mineral Springs

Eith atd O Sia, Beuth Bide  Phone South it

DR.7IOMN A MIE agl.
Dalongaihle Phyglnian, herne
—

Those present were; |
iy

Mr. Wallllam Lang of St Paal 4s |

o)

Reduce High

Cost of Necessities

2\

&

Mes, Vernon Clair Bennelf

nd Wernon Clair. Jr.

Uo-operative stores will salve the
high cost of living problem, according

The Young Women's Hebrow usso- | 1o C. L. Shamp of the Central Labor

union
'By doing away with middle men,

The proceeds will go toward carry-|ay they do in Scotland, where Mrs,

D. G. Craighead comes irom, the con-
sumer would save a great deal,” said
Mr. Shamp> Mrs. Craighead stands
for co-operative huying and municipal
markets as opposed to boycotting.
Cmaha already lias one co-operative
store, a grocery and meat market at
Twenty-ninth and Hamilton streets,
started three months ago, and is aboot
to purchase another on Vinton street.
It is run by the Douglas County Con-
sumers' league, of which John Lynn,
Sbuth. Side contractor, is president;
Frank Gillett, South Side car worker,
vice president, and T. P. Shirley, engi-

Vinmton
Mr. Shamp 18 on the hoard
ol directors.

| neer at
treasurer.

i(‘]l[\l‘vl_ secretary-

The abject in co-operative stores
is not to sell cheaper than other
stores, for they wonld soon he put out

of business if that was tried. hut to
sell at the same price. The benefit!
comes in the cash discount and the
accumulated dividend at the end of
six months to the stockholders,”

No stockholder in the local com-
pany can hold more than $100 worth
of stock, A co-operative store in 1li-
nois declared a 14 per cent dividend
on $2,000, according to Mr, Shamp,

views at a meeting of the newly or-
ganited North Omaha Consumers'
league Thursday evening at the home
of Mrs. Vernon C. Bennett,

Wiy Are E’ngagedx

Such Silly Nuisances?|

By LAURA RINGSTON.
There is nothing so  exquisitely

toda o commemmorate | testatic on the known globe as an
"Foundery' dv.,-“ of the pational or. | engagement. But the ccstacy is for
Cavers were laid for six- | two peaple only, though, unfortunate-
teen.. After luncheon the guests en-| 1Yy, relatives, iriends and acquaintances
j a bridlge party at the home of | alike are expected to rejoice over the

affair.

Of course, everybody is glad, and
nobody backward in saying so, pro-
vided that the adoring he has money

Before a large ana enthusiastic au- [ enough to finance the adoring she,
dience of menibers of the Tuesday | But nnce the congratulations are of-

fered and the engagement, by becom-
ing commonplace, ceases to attract
notice, other people would forget all
abott it, until the printed invitation
suggested the necessity of purchasing
a wetlding present. This, however, is

Omaha | exactly the coutse the average en-

gaged couple refuses to let their social
circle pursue, for the petty follies
they themselves commit render them
pbsolutely a nuisance for the time
being.

The engaged girl at home expects
that one room shall be reserved for
her exclusive use when her lover is
expected; and when, owing to the
limited number of rooms in the paren-
tal domicile, or from any other rea-
son, the privilege is dented her, she
bills and coos unblushingly for hours
in the presence of her assembled re-
Iations,

Now, tliere is nothing more awk-
ward [or & casual outsider than to be
expecietl to  witness, unmoved, the
progression of o love affair, ¢

Paterfamilias may snore unheeding
behind s newspaper, despite the un-
mistakable sound of kissing that flut-

e

MILLARD
HOTEL

L. RENTFROW, Prop.
Comfortable, fully equipped rooms,
§$1.00 u day and up.

Quiek Service Lunch Room, the
best in the eity,

Music with Meals
Table d'Hote Dinner, 38e¢.
13TH AND DOUGLAS, OMAHA.

at the

BAZAAR
of the

Churches

Dec. 4-16
BEE Building

Yy
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ters around the room; mother may en-
deavor to diminish the contents o
the family mending basket without
seeing anything unusual] but it is the
maiden aunt who is tortured at the
sight “of what might have been,” hut
wasn't, in her own young life; while
outhful brothers and sisters take a
uge delight in the doings and say-
ings of "Sis and her young man." But,
act as they will, no ane 15 quite com-
fortable; not even the children, in their

Mr. Shamp will further present his| brown in fat

presence, for each and all, young and
old, has an undefined feeling that the

ing dragged through their midst.

they are even more so abroad. Should
they secure an empty seat on the train
and, coxily ensconsing their  two

selves on the space destined hr the
railway for one, find their solitude
invaded by another traveler, the

glance the pair bestow upon the in-
truder conveys the impression that
they have purchased at least the ex-
clusive right to the line,

To Clean a Water ﬁottte.

andl a little vinegar Clake

clear,

eral himes with warm water to remove
all salt.

o |
Afterward rinse the bottle ar\--]
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10c
at your
grocer's
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Have it on your table
with every meal

and enjoy the bread with a wholesome, crispy good-
ness, There is an appetizing freshness in

HARD ROLL BREAD

that makes every tasty morsel better than the one

U. P. Steam Baking Company E

1 O s e i T

Home Economics Pepartment

Galited by Jrma 3t Gross =eoll s Seieat ™7

Meat Cookery

Tougher Cuts,

The only differonces between the
tough and teader cuts of nicats are

the thickness of the cell wall and the |

amonnt of connective tissue beiween
the cells.  The outeyment is alike in
both cases, and the Aayor is even su.
in the tougher cuts, hecause
the vante exercise which toughens al-
a0 develops flavor,  The secret of
cooking vough meats successinlly s
slaw moist heat.  The slow moist
heat does not harden the cell wall,
which is already somewhat tough;
and 11 changes the connective fisssue
mto gelatine,  This change to gela-
tine 15 familiar to all of us i soup
making, The fibers of the meat -
tally fall apart because the connce
tive tissue has been changed, and
sutip stock, when cold, stiffens

L Uy

lores and connective tissue

[his slow moist heat may be ace
corapiished by simmerning (which s
very gentle hoiling in much water),
SHEWitR, pot roastmg and | braising
(which is stewing i the oven), Very
frequemtly considerable seasoning is
added in these cooking processes, he
canse long, ~low cooking docs
develop Havor as quick as high heat
does Al oven stew may pre.
pared an any kind of a utensil, bt
the casserole, or covered earthen bak-
ing eish is the very nicest. Casserales
are ‘found  now in the new Pyrrex
glassware dlso. The advantages of
the casserole are that delicious fa-
vars are developed in it, and that
foold way be served from it at the
tahl

General Rule for Stews.

Wipe meat with a damp cloth, cut | groen pepper, ot
pieces, sprinkle with salt, |

ity =mal
pepper and flour, and sear till brown

be- |
canse of the gelatine present from the | e

] . -

| Killing Products
Co-operation I
Readers are cordially invited to ||
ask Miss Grogs any questions
about household economy upon
which she mdy possibly give help-
ful advice; they are also invited to
give suggestiors from their expe-
rience that may be helpiul to
othe:» meeting the same problems,

“Killing products” is a term used
by the trade to signify the internal
argans and the “trimmings” of the
| earcass which are used in our men-
age.

The housewife is familiar with the
| carcass as it is offered for sale in the

in a moderate oven three hours. | retail shop. Perhaps she sees the
Tlhicken and strain the gravy before | half or quarter carcass and perhaps
serving. . ) . only the “primal euts,” which are the
r-..,rl,,'::,.‘ FERR BN GRIRERID | quarters further divided into conven-
& el -nias) o lohe | ient portions for the retail merchant.
Py Inafi popper. anlt Such primal parts are the chuck,

Put onions in the bottoni of the | shank, ribs, hrisket, Aank, loin, round,

| casserale, lay on them the par'-(!clr. The housewife knows there are

chops, sprinkle with salt, pepper and | other parts such as head, feet, heart,
lay the bay leaf on top. Do not add| liver, tongue and sweethreads—some
water. Couok with & hot fre ten min- | of these are also used for food.

then slowly one and one-hall| Many portions used by European
hours. keeping the dish closely cov-| nations are not popular with Ameri-

ered, rans, hut all housewives are familiar
VEAL BIRDS, with the liver, heart, tongue, sweet-
Lig pommds veal steak. bz IRok this breads, tripe and pigs feet
Pressing. ol popper, floue, fir Oxtail soup is put up h}' the na-
! cups (Al fiimsle  suucd i lirown

tional purveyors of food much better
and more economically than  the
housewife can make it at home. Se-
| cure n brand which stands for guality
The oxtail has not exhausted its pos-
sibilities, however, when made into
soup, Try braised oxtail and you yr:l[
ever after have a “favorite dish,’
BRAISED OXTAIL

1 large oxtail
tablempuons nlenmargarine
tarnip, (yellow)
carrol
stalk celery
mprign parsiey.
bultion mushrootns
anisn.
thaspoon whole whita poppera.

gravy
Wipe steak, eut into wedim sized |
oblong pieces, spread with dressing
Roll up anil secure with toothpicks
Sprinkle with salt and pepper, dredge
with flour, brown in fat in a frying |
pan. Remove 1o a cakserole. Make |
a thin tomato sauce or brown gravy
from the fat in the pan (tablespoon
each fat and Aour 1o one cup liquid),
Pour gauc over birds and bake forty-
five minutes in a moderate oven,
DRESSING FOR VEAL BIRDS.

A 1einch wlices wtale broad
i tublespoons melted butier

il

Heamoning: Paraley, sage. celery. thyme. biineh awhel horba
Balt and popper Lo taste

1 g 18 destrd. | 4 tablespoans Hour

Soak bread ten minutes . cold Wash oxtail and rub with salt and

m a frying pan with & little fat cut | water, Squeeze out water, add other | pepper mixed together. Cut up the

irom the meat, Ringe frying pan with | ingredients,
liot water, add to meat in a/stewing | be
kettle. Water should just cover meat. | steak.

Allow 1o boil five minutes, then sim-
mer three hours, Add seasoning dur-
ing last hour of cooking, Before sery-
ing, thicken gravy with two table-
spoons flour, stirred to a thin paste

| with four tablespoonfuls gold water,

1f desired the searing may be omit-
ted,

Seasonings.

Onion, celery and parsiey, good in
all stews.

Beef Stew—Onion,

turnips, car-
rots and potatoes.

Shce onion and
To three pounds of
heef allow four cups pbtatoes sliced,
and two-thirds cupful each turnips
and carrots cut in half-<inch cubes,

Lamb Stew—Small potatoes, cooked
whole in the stew, sliced carrots, and
peas added just before serving. In
the summer time this stew is deli-
cious, made with new potatoes and
fresh peas.

Veal Btew — Canned peas and
chopped pimentos added just beiore
serving. Half a cup of rice, chopped
green peppers and one cup stewed
tomatoes added to two pounds of
lamhb or veal,

German people add caraway seeds
to a stew of beef and diced potatoes.

Oven Stews,

BRAIZED BEEF.
Three pounds baef? round or famp,
Two wlices sall pork.
Balt und pepper

Currot, taenlp, onlen, etlers One-guatter

| eup sanh out in dice

Try out pork. Wipe meat, sprinkle

love which should have been sncrcd‘with salt and pepper, dredged with
to two has lost its mysticism by be-| Aour, and sear in pork fat.

FPlace in

| a casserole on a layer of vegetables

The lovers themselves, needless to| with another layer above, Pour over it
relate, knew nothing of this fecling. | three cups boiling water. Cover tight-
And if they are a fuisance at home, | ly and hake in a slow oven three

hours.
Tiquid.

BRAIZED BREAST OF LAMB,
i pounds breast of lamb.
I tanlesponn chopped onlon,
1 tablespoon chopped tuthip
I taliespaons chopped carrola
1 teaspoon ssll.
Popper.
| tablespoan buller ar Arippings
Ve pint boiling waisre,

Remave bones from lamb, using a
sharp-pointéd  knife. Wipe with a

Make a brown gravy of the

In order thoroughly to clean a water | damp ¢loth, sprinkle with salt and
carafe, place in it a handful of salt| pepper, roll up I.Iuhti{ and bind with
5 thor- | twine.

oughly, and the glass will be quite | ctables and fat. Stand on fire and

In' bottom of pan put veg-
stir oceasionally until the vegetables
begin to brown. Lay in meat, dredged

with flour, add boiling water and cook

TR e e
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The above recipe may |vegetables and place in bottom ol
prepared from round or fiank  braising pan with the sweet herbs
land parsley. Place oxtail on top of
these and pour over it boiling water
to three-fourths, cover it; simmer
| slowly for two hours. Lift the oxtail
Flour | and w“:}uit in a roasting pan with

Poupd as much flour into steak as|a few spoonfuls of the gravy; set in
it will hold. Sprinkle with salt and|a hot oven to brown; strain the gravy.
pepper and brown in fat on top of the | Melt the oleomargaine in a saucepan,
stove. Remove to a baking dish,| Add the flour and stir until smooth,
barcly cover with boiling water and | then add gravy gradually; season with
cook in a moderate oven two hours, |salt and pepper, add the mushrooms
‘Since pork and veal require long |a0d boil five minutes. Separate joints
cooking, they lend themselves well |of oxtail, arrange on a hot platter
to casserole cooking, even the more with the mushrooms about it, and
choice offt:. pour the gravy over all,

TEATIT

The New

SWINS KTEAK.
2 pounds round stesk, 1% Inches thivk

at.
Balt, pepper. boiling waler

10 Cents At Grocoers

“O-BATAIT" |s & new combination fally |and night; good for bﬂhln
baled, ready-to-eat, pure, dellelous, nourlsh- &LMM childr:g.d and insures
inb Bran bread food. Its crisp, tanty, tonsted | he aid of medicines or sny added exponse of
slices keep indefinitely—made from rich | living. Phyaleians heartily resomm

lden wheat-bran &nd other cereals. “0-

end it
aale st all groeers, 10e, or sent Tml&
. A of pr!:a. lﬁd.«!lr:'n Otmi Co.,

blood, h:;:;

AT-IT" en the place of all wld-style | on recelpt

hread and mat foods, morning, noen | 188 Btudebaker Bidg,, Chicage, IIL
ON SALE AT THESE GROOKRS:
L W2 Addy. Courtney & Co. R Kulakafsky. Shaw Grocery Co.
Charles  Bilnd, Kother Bros, L. Bhotaky.

Adgust Andetach, P. F. Oalinhan, Lyoam & HBrennan., Sechnauber.

H. A. Dait Hibhier & Co. Moeller Brow. Louis Sohmers
Jne Bantlan. H. Hollander, G, A. Mulflinger. Sitein Bron, Co,

D. Blumenthal Hawkine & Latham, C. H. Malllaon. W. L. Wallace

< ? Hobbs & Bhafer. Pardun & Sipple. Mr. Woodruff.

L. Bercutt T. G. Howells 8, Pernels, Wolf & Harfort.
E. Hiock. Hanus Bros. Hi Reuben. Wilke & Mitchell,
J. Berkuwits D. J. Jourdan R. Radusiner. C. V. Warfleld.

; x Tom Johnson F, Roune Co, Wolff & Sowards.
Rernstein & Cohh. Jdepaen Broa. Hen  Reinscrieber. C. P, Wesin.
Bemis Park Grocery. Elmer A. Johnson.  Reed Fron, L Zlev.

PEACOCK'S

|

\

[l  has, for nearly four score years,

% been nationally known as “The

i Gift Store” Discriminating Christ-

' mas shoppers turn to Peacock's for
ifts which are distinctive and out
of the ordinary,

PEOPLE OUTSIDE OF
CHICAGO

A who for any reasons do not find it none
- venient to visit the store in person may
make Bift selections with complete sat-
isfaction throudh our 224 paje illustrated
‘ Shopping Guide. Sent postpaid on request.

CDPEACOCK

BETABLIGHED B3 T

State & Adems 37\?0“

CHICAG
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Read Want Ads for Profit—Use Them for Best Resulis

Y%



