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——While President ROOSEVELT was in
Cincinnati a few days ago a reporter ques-
tioned him about some savage abuse of his
civil service views that appeared recently
in a New York paper. As nossibly throw-

ing some light on the obviously malignant

character of this attack, Mr. ROOSEVELT
said: *“ Just before Thanksgiving a repre-
sentative of the paper in question came
to me and said that he was interviewing a
number of prominent men as to what they
were thankful for. I told him that I was
thankful that I did not read his paper.”
This recalls th> epigram of another welle
known New Yorker, now out of office, who,
when asked what he thought was the expla~
nation of the enormous circulation of an-
other exponent of * the new journalism,”
replied: *“ There is a great number of hogs
in the world, and your paper gives them
swill,’” -
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Y OLD-SCHOL STATESIAN.

| MEMORIES OF THE PUBLIO OAREER |

| OF DANIEL 8. DIOKINSON.

The Eloguence, Wit, Humor, and Pathos
* of “ Scripture Dick "—How He Obtained'
Fiis Nicknzme—His Career in the United
States Senate—His Literary Tastes—His :
Friendship with Webster—How He Threvg
Away the Presidency—Some Interestin
Incidents in His Later Life.

One of the hest-known mnen in the State of
New-York in his time, which ended nov vm'_y“
many years ago, Was Danlel 8. Dickinson. Hm-\j:
birthplace was Goshen City, in Litehfield Coun- i
ty, Conn., & township which embraces the hig "
est inlfabited land in that State. But Mr. Diekin- ¢
gon left Gosben and Litchfield County—whichis ¢
said to be the * Mother of statesmen,” since 15;3
has produced mora men of political celebrity
than any other county in the United States— '
when he was but six years old. In the State of
New-York, to which his father and family emi-
grated, was made his legal and political career.
‘He held various offices hers, prominent among .
which were Attorney General and United States |
Senator. The latter otfice he held before the
former, and was in the Natlonal Benate when
Webater and men of the first intellectual oalibre
predominated there,

I have heard Mr. Dickinson relate plguant
stories of these men and their time. Though
differing in politics, Webster and Dlnkingon
| drew together somewhai in sympathy during

the compromise period of 1850, both gulng
further than they wished at heart, to prevent o
rupture of the Union. M. Dickinson told me,
in war time, that he could plead batier for the
vigorous prosecution of the war and the :Dl:ﬁ&-
ervation of the Government by reason of going
to the greatest extreme belfore the war broke
out to ward off that catastrophe. And those
who heard him in she middle pixties know that
the stump and lecturs platform had no more
offective speaker than he on behalf of the coun-
TY-
x {Ie was them gray and venerable—Dbeyond, I
think, the measure of hig years. His hair was
long and silken, standing out a little around the
base of bis head, and his appearance altogether
waa distinctly patriarchal. There was humor
poth in his langnage and looks. Mosily of the
genial kind it was, put it could have a cutting
eldge when sarcasm fitted the occasion. There
were times in his oratory when he looked ke
the moderator of a religlous assembly standing
with ontstretched arms to give a benediction.
This tableau, which was an attitude he often
struck, had its most frequent place In his popu-

| be. To be unready on his feet could never hap-

' Indow’s forensic styie. It was Iroin the pressnce

lar spoeches for the prosecution of the war.

Hia position in the United States Senate was
not estimated by himsell as one for ornament
oridleness. Ha took hold of his duties serious-
Iy, and never appeared In his seat without some
close preparation for the day’'s work. The
problems which were to be solved in committee
rooms he attacked resolutely, so that he was
preparad for the day’s work, whatever it might

pen to him.

When ho left the Benate It was with the pro-
found respectof all parties, in spite of sharp dif-
ferences of political opinion. An invidentshow-
ing this was a flattering levter whioh he received
from Daniel Websater, when he was about to re-
tire from that body, complimenting him for his
patriotism, probity, and ability in the discharge

of his Benatorial duties. I havereason to know
that few personal compliments that he ever re-
ceived gave him more pleasure than this honest,
frank, and uwnsoliclted testimonial from ke
groat Massachusetls Henator. Some years after,
when Webater had passed away, the letter was
lithographed for some of Mr. Dickinson's
friends.

A raoy tinge of hamor, blending with Beript-
uralscriousness and quoiation, marked Mr. Diclk-

of the latter ingredient that e got the famillar
sobriguet of * Soripture Dick.” He wna uot
guite the humorist that Mr. Lincoln was, but
Le had, with Mr. Lincoln, & temperament that
was hospitable to the two poles of gravity and
lightness, He could employ a witty story or
maulke a witty point, and hie could evoke a pathos
ihat would be met with tears.

One of his favorite books was Lowell's ““ Big-
low Papers.” 1 remember sesing him buy a
number of the Atiantic Monthiy when, daring
war time, the second series of those pungent
verses was coming out, and he read passagea
from the installments in hand aloud, with great
offect and zest. He was to take the train the
next morning, and he wished to gample for our
jolnt benetit the entertzininent he had provided
for himself whils he should be contined on the

CATS.

Mr. Dickinson had in his own speech some
faint cadences of the New-England dialeet
‘They would creep out in slight accenta hére and
thers, which apoite of the robust rural genera-
tion from which he had sprung. They gave an
admired tlavor to bis discourse,

Probably there was nothing in the imitative
poem of Lowell which as a ohild he hadnot
heard paralleled in his native town. But the
wood Bense and wit of Lowell's phrases titted
his mind as well. They were the volee of a
eruacial time, to which he himself was contribut-
1n¢{ notable expressions and exemplary ald. I
think it is not a question to be doubted now—
nor was it doenbted then—that Mr. Diekinson’'s
prompt sotion and multiplied speeches on be-
half of the Union when its Integrity was men-
aced were no insigniflcant factors in the Norgh-
orn uprising,

Great audlences always assembled to haar‘
him and gave him enthusiastic applause. It
added force to his words that he spoke from
stundpoint whioch made them specially effect-
ive—muech more effective than thoso of an orig-
inal Abolltionist at that crisis could have been.

If Mr. Dickinson was not wmoved beforse the
war broke ont on Free Soil lines, it was not be-
canse he liked slavery or disliked negroes—
though he often had to hear that statement of
the etiology of his polities announced. The
problem, looked at from the foreground down
to 1860 and the firat months of 1861, was a
more serious one than tho great multitude
thought. Isis comparatively easy to pus the
faeta out of proportion now, and decide it, so
to speak, by *hindsight,” as Josh Billings
would say, * without a struggle.” It was not
80 easy then to decids it in any way. .

Wabster and Clay may have longed for the
Fresidency, but there is nothing to show that
this passion absolutely contrulled them. On
the contrary, their etlorts to prevent the ooun-
try’s dismemberment, mistaken us you may
consider them, always seemed, [ think, to falr
observers, the most earnest, overwhelming
and aincere that they ever put forth.




In their time Danisl 8. Dickinson, whosge
patriotie sympathies were with theirs, was
one of the men always among the first, and
alwaye probable as o candidate for the Presi-

dency on the otherside. But, while he could, no- |

doubt, have enjoyed such a service and in-
dorsement a8 the Presidency brings, he cannot
be said to have sought it with any *‘uncomimon

anxiety.” I don't think he wounld have taken |

the nomination to that high place by sleepless

plotting and soheming if he could have had his i

election assured in advance. The differentia-
tion and development of the political maehine
liave gone on to undreamed ot lengihs sinoe hia
day, and that they sometimes have gone to
distruotion {8 our hope for to-morrow.

Mr. Dickinson, in fact, 18 the one man who
conld have controlled a national convention on
his own behalf by saying the word, but who |
refused to do so with a delicacy that it would
be rare to ind in any candldate for our highest
office to-day. When his consent at Baltimore
in 1852 counld have kept the Virginia delegates
on his aide, his loyalty to Gen. Unss prevented
this result, though 1t would have secured the '
nominasion which was marked by the avolution
of eventa for sucosss.

Mr. Dickinson's literary fastes were not so
speelal and Mmited as to oconfine him to the
humoroua and political verse of one author.
He was a_ pleased reader of many authors,
though to like Lowsll is of itself the good half
of s liberal education. He was not only warmed
and inspired by poetry, but ho confided to me,
through a conslderable ocorrespondence, hia
deep interest in it. It I were not writing where
it is impossivle to make references to the many
letters which he wrote to me, I would quote
from verses of his own which were a8 good as.
some that were left by John Quinoy Adams,
and considerably better than those which have
been put on record by Daniel Webster.

He knew the measure of their value, however,
and, so fax as the general publio was concerned,
never assumed to step from the foremsic tield
to Parnassus. But, for his friends’ benefit, and
a8 a reliaf from more serious tasks, ho was de-

- Hghted at tlmes to mold his expression to the
_rales of rhythm:and rhyme. Hia verse, a8 I re-
mewmber it, was gently peusive and pathetlo,

On one of the eccaslons when he lectured in
our town, and I had she pleasure of entertain-.
ing him and introducing him fo a large audi-
ence, it was discovered that one large sleigh
load of the andience—some thirteen gentlemen
in nomber—had come from an adjacent town
ten miles away. Befors their return they were
to have an oyster supper at the leading hotsl,
and they begged me to bring Mr. Dickinason to !
the dining hall, where we wers both invited o |
Join in the feast |

Mr. Dickinson easily consented, and we were |

pleased. We sab at the hend of the table, with

my seat next to his, For economy of time, oya- |
ters—though they were variously served—were |
made the sole dish. Now it happened. as none
of ua then knew, that Mr. Dickinson drew the
sea line at oysters and never ate one, ba ita
form ever so seduetive. But until he whispsred
the fact to me when the weal wus half tinished,
the Ignorance of the situation was complete;
Yot he would have nothing said or done about
it. Crackers and bread and butter and after-
dinner coffee were all that he wanted at that
hour, and, to one having dined, were them-
golves a Teast of supererogation. He toyoad with
heso ao dexterously, however, and with such
an air of a full-fledged diner, that no notlee of
a i’“ of * Hamlet,” with Hamlet omitted, was
taken. The truth is, his vivaclous and witty |
conversation extingnished from all our minds
every idea of want or inattention,
Once when I bade him good-by at Bingham-

| ton there was a temporary absence from the
| railroad platform of the porter who was em-

ployed to move trunks from the baggage room

| o the train. Itlooked for & few minutoes as if

mine would be left. Mr. Dickinson went with
me to look at 1ts slze and sald: ** Well, you and
I are equal to that” Aa we marched along with

{ it he added: * I think if I had not been so busy

all my life with other things, I shounld have
made u very good railroad porter myself.”
A man’'s true character and quality, even 1if

| he be of national reputation, are preity ac-
| curately sounded in the neighborhoud whors

he lives. A jury of lifelong nelghborsis not |
likely to make mistakes. In Binghamton, where

| Mr. Dickinson lived there was oo differemce of |

party, in this estimate of him. He was the
oity’s aoknowledged first citizen, and esteemed
and honored by all, .

Countrary to what a partlsan concluslon might
have made seem probable, in ante-bellum days
he was proved here to be no contemner of the
negro. Many colored };ﬂople of the humbler
sort lived in and near Binghamton during his
mmost active career there, and I think I am war-
ranted in saying that thoy had no better friend
than he was, He was ready to look atter their
interest always, and I am told took frequent
and special ooccasions to serve them in time of
need or distress.

Hls flgure and physlognomy were striking.
He had a genial, sympathetic face and manner.
I cannot conceive of his making permanent en-
emies, no matter what warm controveray might
arise. To have been admitted to his acquaint-
ance and soclety i8 to recall gentllity and po-
litical probity of the older generation. It ia
also a mental possession that will remain with
one's memory and life LB
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WOMEN AS

THE WOMANS HOME COMPANION

DES]GNERS

BY ENID E. BENNETT

SEVENTH PAPER

ILLUSTRATED BY FREDERICK MCCORMICK

C darunre is the friend of the
designer. But she reveals
her choicest treasures
only to those k,
with patient and loving
care, to learn her myste-
ries. While a wvast
field is open to the
use of all, the care-
less or indifferent
profit little, for that
which is most fa-
miliar has been em-

without

who see

times

ployed
number, but always
necessarily with a

change of treatinent
that expresses some
new idea in the mind of
the designer. But there
are besides these forms
innumerable, and the
most exquisite combi-
nations and gradations
of color, that are known
only to those who give
heed to that which is
not plainly displayed.
So that whether in a
little garden plot or in
tields ur woods, one may
find much to serve a /
purpose in design. Not
only in form, but in
seeking schemes for col-
oring, one may find that
nature does not err in
arrangement of those
tones of coler which
may be used together.

No more vivid shades of green or ve]]ow
or red-can be found in nature than are
shown in some of the filmy ereations used
in fashionable dress or millinery in several
styles of goods to-day. And just as these
brilliant hues may be found, so, also, may
the more subtle and elusive tones of color
be seen and made use of by one who looks
closely, analyzes, examines and appropri-
ates that which will serve his purpose.

As illustration of this suggestion;
take a pansy and note the different colors
and the different shades of each color com-
bined in a single tlower. If gorgeous
coloring is wished for, you have it; or if
delicate tints which go well together is the
thing desired in pale yellows, lilaes, blues,
the model is ready.
Again, brilliant
hues may be soft-
ened, toned down
to any desired ex-
tent, by the de-
signer, while still
observing the gen-
eral arrangement
of color., Where
both the form and
coloring are pro-
duced with pature
as a guide, if in
each respect the
pattern is shown
with some degree
of conventional
treatment con-
forming to the
requirements of
the goods in style,
one is working in
the right direction.

Sea-shells, sea-
weeds and grasses
can often be uti-
lized. Here, too,
: exquisite and har-
i z “'monious eoloring
"“r:._.ﬁ\ _gﬁggg may be found, and

L s v the designershould

SENEIL be always ready,

with note-book

and pencil, to keep for future use anything
that may seem of value, either as a brief
deseription, or, better still, a little sketch.

The study of color is a very fascinating
one and of importance to the designer. It
sometimes happens, however, that one who

VIVID SHADES OF GREEN OR YELLOW OR RED

an

is no colorist, who finds it difficult to makea
pleasing combinations, is able to do very
good or even skillful work as a designer ol
patterns; and again, that one who has an
intuitive sense of . harmony in color, for
wiom the work possesses keen delight, has
little taste or ability as a draughts-
man as a designer. In such
instances two friends sometimes
work together, one as designer,
the other as colorist. This, also,
often makes the work of greater
interest, with even better results
than where one works
alone.

It may be explained
that even in a wide
range of coloring only
red, yellow and blue,
the three primary ecol-
ors, are used, but that
the proportion of each
is varied in a method-
jeal manner, with exact
results, It will be seen
that while a person
may have a natural gift
in arranging combina-
tions of color in a
manner that will prove
effective and also appro-
priate for some special
purpose, still it is a
matter that may well
be improved upon by
study.

In the case of patterns
with some degree of
relief shading must be
employed. The high
light, which is the very lightest part, must
either be reserved in the paper or added
by the brush. In greens, reds or browns it
usually ineclines to a yellowish tint. The
local tint is the general color of the object,
and if reflected light is added it inclines
somewhat toward the color of that from
whieh it is cast.
In pataralistic
treatment the re-
flected light is
often required,
while in many
conventional pat-
terns there is little
reflected light to
be observed, and
in flat patterns it
is not used.

Color schemes
for book-covers
are, as a rule, quite
simple, the beauty
of the design con-
sisting in the
drawing and the
choice of a few
tones of eolor,with
some skill in the
arrangement. For
instance, a white
leatherette bind-
ing is stamped on
front and center-
back with alumin-
ium and green,
showing an empire
design. Crimson
l'.l(llh !l:lﬁ‘ a rocoeo
design in myrtle-
green and silver.
Brown rep is used
for a cover deec-
orated with red,
blue and gold,

or

i1 some cases an idea is carried out in this
way.

While from red, yellow and blue may be
produced many soft and subtle tones of
color if the process is rightly carried out,
the first results are necessarily ecrude;
thus, green is formed from blue and yellow,
orange by a mixture of red and yellow,
and violet by a mixture of red and blue.
These colors are called secondaries. To
obtain various shades of any color, it may
be so attenuated by the addition of white
paint as to show a graduated scale of tints,
from the depth of the original to that con-
taining the merest tinge of color.

To obviate monotony in eoloring there
must be sufficient contrast, either in depth
of shades or in the tints themselves, toavoid
weakness, and sometimes a strong outline
is nsed to bring out a pattern in a more
effective manner.

As to the artistie cor-
rectness between the color
of ground and design, it
may be referred to the
relations which the pri-
mary colors and their
variouns combinations
bear to each other. A
complimentary color is
that which is necessary to
complete the primaries;
thus, red is complimen-
tary to green, the latter
being composed of blue
and yellow; blue is com-
plimentary to orange, a
mixture of red and yel-
low; and yellow is com-
plimentary to violet,
formed from red and blue.

For harmonious con-
trasts in coloring the
three primaries are often
in some formn present, but
not necessarily in the
same degree or propor-
tion, To tone down a
secondary hue the com-
plimentary color may be
added to it. A vivid green is subdued by
mixing in a little red: or it may by direct
contrast, as a green figure on a red ground,
be made to appear still moreintense. It will
be seen, then, that the complimentary color
may be used as the key to the seience of pro-
ducing contrasts in harmonious coloring.

Designers are not, however, limited to
preparing the various shades or tones of
each c¢lass of colors, and reds and blues and
yellows are many in kind and strength,
while the principle still holds good as to
the effect produced by combination or
contrast.

Black as a pig-
ment in combina-
tion with red gives
a brownish tone. .

White is much
used by designers
in obtaining those
delicate tints so
frequently em-
ployed, and it is a
rule that to lighten
any color the latter
should be added
to the white,
white to the color.
An experiment
will guickly show
why.

There are certain
shades of pink,
blue and c¢ream
color that are
charming togeth-
er, or green, gold
and brown are
beautiful in con-
trast. But one
may also find com-
binations of tints
that, while not in
themselves ex-
pressing the foun-
dation principles
as regards the
primaries, still, if
analyzed, could be
traced back to the

TWO

with bordering same. There are
fillet of white on doubtless many
3 - Bt easing designs
the back. Lt(’l“,)d IN WORKING UP A COLOR SCHEME l L .*‘ 1 g
amnd engraved sil- in which the eve

ver or carved ivory forms the covers of
handsome prayver-books.

These are merely suggestions of attrac-
tive styles and materials that may be men-
tioned as showing variety in material and
treatment. Designers are, of course, at
liberty to decorate the front and back of
a cover equally should it be desired, and

alone is consulted as to color, and yet the
best eolorists are those who have studied
chromatics and who understand just how
certain colors affect each other.

In working up a color scheme of a num-
ber of different tints, experiments made on
a separate piece of paper before beginning
on the design proper are of the greatest

not |

9

value, and will often save the pattern from
ruin, It is detrimental to any such draw-
ing in color to be corrected, save in some
slight degree, and a very good plan is to
arrange 4 number of combinations, indi-

cating by notes the paints used, and keep
In

the sheet for reference. this manner

FRIENDS SOMETIMES WORK TOGETHER

a suitable selection may frequently be
made that will prove more satisfactory
than a single attempt at the time of color-
ing a pattern.

Here are how two rather difficnlt tones
may be formed: For old gold, the local
tone, use yellow ocher with very little raw
umber and black, together with a little
sadminm in the wvery lightest parts. 1f
shaded, a little burnt sienna and cobalt
may be added. Sometimes the qualifying
colors should be the merest touch.

Dull blues may be obtained from the
use of cobalt with sepia and light red, with
a bit of yellow ocher and vermilion in
the high lights and black deepening the
shadows.

Too much of the darker colors would
deaden the tint and give a very heavy
effect. But if, on the contrary,a certain
brillianey is desired, there may be delicacy
without glarish display in using colors
that are full of light. Blue is essentially a
cold eolor, while yellow and red afford an
opportunity for a pleasing warmth and
breadth of treatment, as one may easily
discover,

A Weak Stomach

Prescriptions Failed to Relieve, but Hood’s
Sarsaparilla Succeeded—Never Had a
Sickness that Hood’s Did Not Cure.

T have been troubled for over two years
with a weak stomnach., I tried numeroas
preseriptions, but found no relief. I con-
eluded to take Hood’s Sarsaparilla and after
1 had taken the first bottle I felt so much
better that T eontinued its use. After tak-
ing three bottles I felt perfectly well and
cannol speak too highly of Hood’s Sarsapa-
rilla.” Mgs. M. H. WriaHT, Akron, Ohio.
“1 have found Hood’s Sarsaparilla to be
the best medicine I can take when I need a
toni¢ or blood puritier. It relieves that
tired feeling and has proved beneficial for
a stomach trouble. Whenever I am not
feeling well I take a few doses of Hood's
Sarsaparilla and I am soon all right. T
have never had a sickness which Hood's

has not cured.” Mags. J. HElSELRETS, 127
Torrence Street, Dayton, Ohio.
“My wife has taken four bottles of

neuralgia head-
her.” OBADIAH
Dayton, Ohio.

Hood’s Sarsaparills for
aches and it has cured
Sting, 13 Eaton Avenue,

Sarsa=

H OOd 'S parilla

Is the best—in fact the One Troe Blood Purifier.

Hood's Pills cure sick headache. 25c.
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THE WOMAN'S HOME COMPANION

ABOUT AUTUMN PRESERVING

BY ELLA MORRIS KRETSCHMAR

HILE the eanning of spring
and summer fruits is im-
portant in the household, it
is the autumn which most
enriches our store-closets. It is said the
American stomach has universally suffered
from the use of canned goods. This, of
eourse, applies only to bought goods which
contain some chemiecal to preserve them,
Peas, beans and tomatoes are treated to
preserve their color, and with the exeeption
of tomatoes all vegetables, it is said, contain
something to preveut fermentation. Fruits,
being without starch, keep more easily
than vegetables, but many are variously
treated to insure their fair appearance as
commereial articles,

Nearly all fruits, and some vegetables,
are easily eanned for winter use;and il a
housekeeper once supplies her own store-
room, bought goods will never after have
an attraction for her.

It is a mystery why we use bought
canned tomatoes when we are so often
warned against their injurious effects, and
when home-canned ones are so much bet-
ter, altogether wholesome, so easily pre-
pared and keep so well. Perhaps it is
because of an impression that the bought
ones, i irie- or ten ecents a can, are
cheapér, This is not the caze. 'The first
cost of guart jars, at retail, is sixty eents
a dozen. Tomatoes, at the height of
their season, ean be bought, even in cities,
at twenty-five or even twenty cents a
bushel. So even the first season a quart jar
would not cost ten cents, and after that the
cost of the jars can be subtracted, making
the cost of the canned vegetable nominal,

See general dirvections for canning and
preserving in Wonmax's HoME COMPANION
for June.

i
ey
L]

CANNING FRUITS

ANNED Tomarors.—A frost-touched

tomato, however fair in appearance,
will mol keep, so do not put off this most
important item in canning till the late fall.
Early September is the height of the season
in most localities. Seald the tomatoes
(which must be ripe yet firm) by dipping
them into a pot of boiling water (in a wire
frying-basket),skin them, ent ont the hard
core next the stem, and puf them on to
eook in a poreelain-lined kettle. They can
be sealed up after fifteen minutes’ boiling,
but it is a far better plan to cook them
down ready for the table, which will
require forty or fifty minutes. Season
with salt. When reheating for the table
add pepper, a little sugar and a lump of
butter. A little grated onion is an im-
provement to the flavor. .

CANNED BLUEBERRIES AND HUCKLEBER-
RIES.—Bring the berries slowly to the boil-
ing-point, sweeten as for the table (or one
part sugar to four parts fruit for pies), boil
five ininutes, or until soft, fill into jars, and
seal. In preserves (a pound of sugar to a
pound of fruit) the berries lose their
refreshing flavor, and are heavy.

CANNED GRAPES.—A grape pie or dish of
canned grapes without seeds is delicious.
Pulp the grapes out of their skins as yon
would stone cherries, cook them for five
or ten minutes, when they ean be rabbed
through a sieve, leaving the seeds behind.
Simmer the sking and juice together until
the skins are soft, add the strained pulp,
and sugar in the proportion of one part
sugar to three parts (or even four) of the
fruit; eook five minutes longer, fill into
jars, and seal. Grape jam is made as above,
using pound for pound of sugar and fruit.
Directions for making unfermented grape-
juice were given in the Wonmax’s HoMmE
CompaNION for August.

CanNED PracHEsS.—Of all fruits pre-
served for winter use canned peaches are
probably the most satisfactory. They
make an excellent dessert in themselves,
and are available in compotes and other
desserts. They are best canned whole.
Whatever the peach or the method, no
point is so telling as that of leaving in
the stones, They may be halved and the
stones added in the syrup (as is usnal), but
the flavor gained by the fruit being elose
around the stone till used is lost.

In every basket of peaches, large or small,
there are always a few inferior ones. Cut

these up without paring, and make of
them a syrup, using a cupful of sugar and

two of water to four of fruit, Nearly fill a
wire frying-basket with the select fruit,
which should be firm yet ripe, and plunge
them into a deep pot of boiling water; let
them cook from three to five minutes,
remove, strip off the loosened skins and
put at once into jars, filling each jar full.
Stand these jars in a kettle (with slats
across the bottom) of warm water, so that
the water comes to within an inch of the
top; bring the water to a boil, lift out the
jars, pour off the juice which has collected,
fill to the brim with syrup, and seal. Of
the juice poured off and theskins (add a
little water) make more syrup for the last
Jars of fruit. While sealing the first have
the second wire basketful sealding. Man-
age details as is convenient, but keep to
the essential points. Do notcook the fruit
longer than the few minutes they are
sealding to loosen the skins and to heat
them through well. Heating them after-
ward in the jars in a hot-water bath is only
to keep them hot for sealing. Fill the jars
so they will not hold another drop, and
serew the covers tighter as they cool. Test
by inverting. Peaches canned by this
method are as near perfect in appearance
and Havor as it is possible for them to be.

CANNED Prars.—Pears will be good
canned if good when fresh, but a tasteless,
insipid pear will be tasteless and insipid
when eanned, Thelateautumn * Duachess
is the best for the purpose, being delight-
fully flavored. Pare the fruit, halve it,
and cover it with a thick, damp towel
on a platter to prevent discoloring. Fita
steamer over a poreelain-lined kettle, put
in some cold water and the parings, meas-
uring both. Bring the water to a boil, and
cover the bottom of the steamer with the
fruit, adding a second layer, Steam until
tender, when remove to a platier, and
steam the next portion of fruit, now ready,
so proceeding until all are done. Each
time add the parings and some water to the
kettle below—a seant pint of water for each
heaping pint of parings, When all the
fruit has been steamed, drain the water
from the parings, and to each quart add a
half pint of sugar; boil for ten minutes,
skim, add the pears, and boil gently ten
minutes longer. Now fill jars full of the
fruit, pour in syrup to the brim, and seal.
Jalifornia pears (ripe) may hbe ecanned
almost without cooking., Make a syrup of
one part of sugar to four parts of water:
put in the fruit for a five-minutes’ sim-
mering, fill into jars, and seal,

PRESERVES
RESERVED PrArs AND PrAcHEs.—For
these reliable recipes may be found in
any good cook-book, but like preserved
berries they are heavy, cloy the palate
and are indigestible. Many enjoy a little
preserve, however, and it makes a rich and

effeclive emergency dessert.

PRESERVED SLOES AND WiLb Prums—
There is an excuse for making a preserve
of wild plums or sloes (a variety of wild
plums), because they keep their sharp,
acid, wild flavor through all the sweeten-
ing, and are delicious. Raw they are
scarcely  eatable—unlike the domestie
plum, which cannot compare with them
preserved. Wild-plum jelly is better than
the famed guava jelly.

To preserve the plums, wash them and
put them into a porcelain-lined kettle,
sprinkle them with soda (one tablespoon-
ful to eight quarts of fruit), cover with
cold water and bring them to a seald—not
boil. Tmmediately pour off this soda-
water, and rinse well. This preliminary
process makes the skins tender. Next
return them to the stove, adding a little
boiling water; cook until soft without
being broken up. Now add three quarters
of a pound of sugar for each pound of
fruit, and cook very slowly for a couple of
hours. They should be dark and rich in
appearance; soft, without being mushy.
Fill into jars, and seal.

QUuiIxCE PRESERVES.—The excuse for this
richest of all preserves is its very richness,
its pungent, delicious flavor—so unlike any
other fruit that there seems no kinship
between them. We do not want it often—
we should tire of it—and we do not want
much of it; so it is well in any but large
families to use pint jars for it. Quinece is
better than any other preserves in sweet

omelets; gives a fine additional touch of
flavor to mince-meat; is effective in tutti-
frutti and Nesselrode pudding, and in a
claret-cup. The flavor is finer, mellower
and the pieces of fruit softer the second
year after preserving it.

In preserving, first wash the fruit thor-
oughly, as the skins will be used for jelly,
pare, halve it il small, quarter if large;
cut out the core neatly and drop the pieces
into cold water. - When enough fruit is
pared to make two layers in the preser-
ving-kettle, put them on in cold water, and
boil (not wviolently) until they can be
easily pierced with a straw: or they can be
steamed just as well, and more ean then be
done at one time. When done, lay them
on a platter. Strain the water in which/

they were boiled, and add three quarters

of a pound of sugar for each pint; boil
gently for ten minutes, skim, add the
fruit, simmer for twenty minutes longer.
and seal. Many use an equal guantity of
apples with the gquince, and so pungent is
the quince flavor that in eating the pre-
serves it is diffieult to distinguish which is
the apple. The “ Pound Sweet " is the best
apple for the purpose. The apple will
need only the twenty minutes’ cooking
in the syrup—no preliminary boiling or
steaming. To can quinces and apples, pro-
ceed as above, using a quarter of a pound
of sugar to a pound of fruit.

PEACH DELICACIES

EACH MArRMALADE.—Seald the peaches

and strip off the skins; cut them up,
and to each three pints add a coffee-cupful
of water. Cook foran hour; add two pints
of sugar, or a little less (for each three
pints of fruit), and cook for an hour or
more longer, The longer it is cooked the
richer it is, but when very rich it loses its
freshness; so two hours’ cooking should
be sufficient. Marmalade must be care-
fully watched when ecooking, stirring
every few minutes to prevent burning. It
is well to place a muffin-ring or flat-iron
stand under it the last hour. There is a
small white peach of fine flavor which is
best for marmalade.

BraNDIED PEacHES. —If you have seru-
ples about serving brandied fruits on your
table, by all means do net do it; but if
you do, let it be good. Do not try to go
two ways at once by making an ordinary
preserve with a bit of liguor in it, thinking
that a * little will not hurt.” The prinei-
ple is the same whether much or little is
used, so if you make brandied fruit, make
it, and do not spoil good preserves. Peaches
and cherries are the only satisfactory fruits
brandied, and they are almost universally
made too sweet. Use only the finest fruit.
The skins may be removed or not, as pre-
ferred. If not removed,all thedown must
be rubbed off carefully. Any good pre-
serve recipe will serve, decreasing the
amount of sugar to a half or even a third
of apound to each pound of fruit, which,
of course, is left whole. Add a good cup-
ful of brandy for each quart just before
tilling into the jars,

PICKLES

P:m\'l,En PEAcHES AND PEARs.—Fruits
for pickling should be fully ripe They
need no cooking. After skinning or par-
ing a hot syrup is poured over them; the
following day it is poured off, reheated
and returned; again the following day
the syrup is brought to the boiling-point,
the fruit is dropped in, to be thoroughly
heated through, when it is ready to be
sealed. To make syrup for ten pounds of
frait, boil together for ten minutes five
pounds of sugar, one quart of vinegar (not
too sharp) and a cupful of whole spices,
mixed—cinnamon, allspice, cloves and
cassia-buds; the largest proportion of ein-
namon, the smallest of cloves:
WATERMELON-RIND PICKLE.—A  erisp,
tender rind nearly an inch thick is best,
though any can be used. Pare off the
green outside and eut into neat slices, say
two by three inches, Pour over these

slices Doiling alum-water (an ounce of |
alum to a gallon of water), and allow them |

to stand on the back of the stove a couple
of hours. Now make a syrup of one quart
of vinegar, four pounds of sugar and a
cupfnl of whole spices—stick cinnamon,
allspice, cloves and cassia-buds. After ten
minutes’ boiling drop in the fruit, thor-
oughly drained, and cook slowly until it
is clear, and tender enough to be easily
pierced with a fork. Fill into jars, strain-
ing the syrup.

CHILLI-SAUCE.—Twelve tomatoes, four
red peppers, four cupfuls of vinegar, four
onions, four tablespoonfuls of sugar, two
tablespoonfuls of salt and two teaspoonfuls
of black pepper. Skin the tomatoes and
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chop them fine; chop also the onions and
red peppers; then mix all the ingredients,
and eook slowly for four hours, &

GREEN-TOMATO SWEET PICRKLE.—Slice a
peck of green tomatoes and six large
onions; sprinkle through them a ecupful of
salt, and let them stand over night. In the
morning drain, pour on two quarts of
water, one quart of vinegar, and boil five
minutes; drain again, add four quarts of
vinegar, two pounds of brown sugar, one
half pound of ground mustard, two table-
spoonfuls each of cloves, ginger and ein-
namon and half a teaspoonful of eayenne.
Boil for half an hour.

A NEW METHOD 0F PRESERVING CORN,—
The following recipe has not been tried by
the writer, but is vouched for by such good
authority that it is given with muech eon-
fidence: Cut the fresh corn from the cob,
and put a thick layer of it in the bottom of
a stone jar, cover well with a salt layer;
continue these layers until the jar is full;
cover well, and keep in acool place., In the
winter, when wishing to use, remove the
first salt layer, take out a portion of the
corn, wash it thoroughly, and eook as sum-
mer corn, which it clogely resembles.

JELLIES

HE three autumn jellies advisable for

housekeepers to make are quinee, grape
and wild plum—the last-named being finer
for game than any jelly made. The meth-
od of making, after the juice is procured, is
the same for all. Measure the juice and
boil for twenty minutes; add a pint of
granulated sugar—which has been heated
in the oven—for each pint of the juice, and
as soon as it is thoroughly dissolved skim
and fill into tumblers, each having in ita
silver spoon to prevent cracking, Jelly so
made will never fail.

To proeure the quinee-juiee, just cover
the parings and cores left from the pre-
served fruit (from which all stems and
defective parts have been left out) with
cold water; boil until soft, mash and drain.
An equal weight of tart apples may be
added and cooked with the parings.

The point in grape jelly is to have the
grapes at their best stage, which is just
when they are red, before turning purple.
Ripe grapes, of course, can be made into
Jjeliy, but it is not nearly go fine in flavor
or color. Stem the grapes, add a pint of
water to six quarts, heat slowly (mashing
them), and boil gently until all the juice
is freed; strain. Wild grapes make a fine
jelly.

The wild plums must be covered with
cold water, brought to a boil, cooked to a
golt mass, and strained.

If men would
only realize that
ill - health robs
them mnot only
of life, but of
their fortune as
well, there would
be fewer penni-
less widows and
orphans to drag
out cheerless
lives, When a
man holds a dol-
lar close up to
his eyes, it shuts
out the light of good judgment, and looks
bigger than life or death, or wife or child.
The facts are that ill-health very soon puts
a stop to a man’s money-making powers
and turns them into money-losing dis-
abilities.

When a man’s digestion is out of order
and his liver sluggish, his brain gets dull,
his muscles sluggish, his blood impure and
every organ in the body—brain, lungs,
heart, stomach, liver and kidneys—becomes
crippled. A man with a crippled lung,
liver, heart, brain or kidney, is a worse
cripple ten times over, than a man who is
minus a leg or an arm. The man who is
crippled ovtside may live a long life but the
man who is erippled inside is taking a short
cut to the grave. Dr. Pierce's Golden Med-
ical Discovery cures indigestion, makes the
appetite keen, the liver active, the blood
pure, and every organ healthy and vigorous.
It makes blood and builds Hcsh up to the
healthy standard. Honest dealers don’t
recommend substitutes.

‘T wish to say to those who suffer from kidne}r
and bladder trouble—fake Dr. V. Preree's
Golden Medical Discovery," writes Dr. Anderson,
of Carthage, Jasper Co., Mo. ‘' A patient of mmine
says it is worth $50 per bottle to any one who is

icted as he was. Three bottles cured him en-
tirely, Perfectly miserable he was, before taking
the “Discovery’ and now is one of the happiest
men in this County, Prof. Chreine would gladly
sign this if he were in town. He requestegd me
to write a testimonial and make it as strong as
the Engtish language conld make 11"

A $1.50 home doctor-book FREE. For a
paper-coverad copy of Dr. Pierce’s Cominon
Sense Medical Adviser send 21 one-cent
stamps, to cover cost of mailing oniy.
Cloth binding 10 cents extra. Address Dr.
R. V. Pierce, Buffalo, N. ¥,
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i  Fifty years ago Friday, September.

[T TR

' ARRIVED HERE
30 YEARS AGO

Wilford and W. H. Vinton Gola'bnte
the Fiftieth Anniversary of
Their Arrival.

— Coming by Way of Great Lakes from ;
New York State They Drove

Here Behind Oxen. <

the 28th, 1906 Wilford Vinton and his!
brother, W. H. Vinton, well known lmd

" highly respected residents of this c1t.\r,

at that time small boys, accompanied:

by their parents, drove into Owatonna :

hehind a team of oxen and aflcrspend-
ing the night here, left the next ddy,
for a settlemént farther west, called!
Woodville, which was at.that time in
Steele county but is now a part of
Waseca county, where they took up a
claim and lived for many years.

In the early days of 1856 times were
not what they are today as the follow-
ing narrative will show. Traveling
was both difficult and dangerous and to:
come away from New York state to
wild Minnesota was no easy task but
one which meant emigration into a
vast wilderness, miles from .any rail-:

. road or other visible signs of civiliza-
tion, altho of course there were claim-
owners located here and there. across
the country. Nevertheless this is what
the Vinton family did, braving ‘all:

. dangers, burning, as it were, the bﬂam
behind them, bound for an unlimited

wilderness to win a happy home. That

they succeeded there is little doubt.
Mr. and Mrs. Austin Vinton, father
and mother respectively of Wilford and
W. H. Vinton of this city, lived n
Cataraugus county, New York state;
prior to 1856. Here they farmed and
made their home in what was then a
thickly settled district. Austin Vinton,

however. tired of the drudgery uf the %

that he would go west to te¥ his -
fortunes as others-had- done, aEd_Ac-
cordingly he left his family in thg enst
for a trip over the wilderness: to see

what could be done in regard to secur- .

ing a good government claim. He
made the trip to Towa. without mis-
fortune but after overcoming many:
dangers of which he told on his return’

home—In—fewa he-met—partiea whom

he knew and together they -drove up!
into Minnesota, as it was known that
this state was thinly settled and good
land could be obtained. They did not

— rcome-by-way-of Owatonna_but passed
Inear the town of Waseca to Woodville

where, after looking over the -country-
and soil, Mr. Vinton made up his mind
that he would settle, and made
arrafigements o take over a2 govern-
ment claim, Later he réturned to his
New York home, where the family
waited patiently and eagerly for his
return. The family household goods
were  speedily  packed, ofd | family
| friends were bitlden good bye and after

L19067

a hearty God speed the family drove’
across country to Buffalo where they
. took steamer for Chicago via the great !
lakes.. The party consisted of Mr. and
_ Mrs. Austin Vinton and their two sons,
‘Wilford and ,W. H. Vinton, (Wilferd’
was -then thirteen . yearsold and his
brother several years his junior) ; Mrs.

~ Vinton’s sister Miss Roxa Henshaw

= now Mrs. W. F. Drum of‘this city and.

a brother, Gordon E. Henshaw, - who :
lived here for years but is now locdted |
in Algona, N. Y.

After an alternately’ peaceful and
. stormy voyage the family arrived in Chi-
cago from which city they went by rail-
road to Dunleif,Illinois, and from there
by steamboat to Winona. At this pointa .

.** team of oxen was brought into use and.

-

L

_ for six days and as many nights the
gentle team of oxen plodded along to-
wards Owatonna, reaching here on the.
evening of the sixth day. A stop was
made at a log cabin called the Winship
hotel There were but a few log-
cabins in this city at that time and a
view from-the Broadway hill showed
-the open country as far as Waseca, it
beihg thickly wooded about the river.
After some_difficulty night lodging was

.secured and the next day the trip was-
made to Woodville where the claim
was located. .

"~ Here the family settled down to
‘reside permanently and to farm the
open prairie. It took time and
patience to learn the process of break-
ing the prairie ground and clearing
away the timber on the wooded land,
but after a few years of hard work the
farm was in good running order and ;

“the family happy.' In fact they AN
not remember of an unhappy day. -
Many families could not get used to
the lonesome life and after staying
here for a year or so moved back east
to be in touch with civilization. The
Vinton family stayed and prospered.

* Tnere were practically no railroads
within miles. Grain was hauled by
team over 150 miles to a point in Towa.
Later "'mills - were established at
Hastings, Minn., and the grain was
hauled there, The immigration at that
time was continual and house-wagon
after house-wagon passed by the Vin-
ton farm bound for western points.

* Mr. and Mrs. Vinton lived happily on
‘their farm for many- years, both pass-

ing away on the old homestedd., W.
H. and Wilford Vinton later moved
into Owatonna where they have since
made their homes and have become
highly respected and honored bugihess
men of the city.

Upon the fiftieth anniversary of their -

———errivalin-this county the memories of

the early days are as freshin the
minde of Wilford and W. H. Vinton as
tho it were yesterday and they are
glad that they have ilved to be well
_.and hearty and résidents of this city as
- well as to see the rapid strides of ad-—
vancement that have been made in
Owatonna and Steele county.
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WAl BEACE -
CALL

| ELROPEAN
NATIONS

| JAN.LI9I5

. VEAR OLDER. WAmNG FOR THE PEACE CALL

ROVEMENTS FOR YEAR OF 1915

brovement | Dehn,- Bernard Sotebeer, L. T. Buch-
awing to|ler, C. N. Luther, Fred Juhr, H. W.

e.. Many Juhnke, Almore Von Wold, A.. Am-
eral - busi- undaon,»{Ea.ul _Below, Theodore Bil-

WAS MARRIED YE

Yesterday at high noon occurred
the m:irriage of Miss Clara Neidt
of this city and Allister Murray of
Eveleth, Minn., the ceremony being
performed by Rev. E. H, Duerschner
of the German Lutheran church at
the home of the bride in this ecity.
The couple were unattended. After
the ceremony which was witnessed
by the immediate family and a few

close friends a dainty wedding din-
ner was served.

The bride wore a dainty gown of
white taffeta with the veil caught in
cap effeef and she carried a shower
boquet.

The couple departed on the after-
noon northbound train and will
spend a portion of the honeymoon in
Minneapolis and Duluth.

They will make their home in
Eveleth where the groom is engaged
in-the plumbing contracting business.

The bride is a local girl who is
very well and favorably known. She
was born and raised in this city and
attended our schools, graduating in
the class of 1907. The following
year she was graduated from the
Mankato Normal school and has
since been teaching in the schools of
Janesville and Biwabik. She has
hosts of friends who will unite in
wishing her and her husband a life
brimming with happiness.

CHRISTMAS PROGRAM AT DlSTﬁlCT 38

Program given Thursday, Dee. 23,
by the pupils of district 68, Miss
Elmira Conway, teacher.

Hurrah for the Xmas ship—school.

Rec.—Hang up the stocking—Jo-
hanna Murphy.

Piano duet, “Chatter”—Cecelia
Conway and Lucile Murphy.

Rec.— Curious little Ted—Wiliam
Conway. ) _

Rock-a-bye-Dolly, Virginia Mur-
phy, Florence Sandretzky and Mxld—
red Conway.

An early settler - of this"'cc')-il.z;x&_.‘
passed to the Great Beyond in the '
death of Wilfred Vinton at his home .

in Owatonna Tuesday morning about'

5 o'clock. He had 'been in failing
health for some months and hig
death was not unexpected.

Mr: Vinton was born in Ellmgton,

N. Y., December 11, 1843, and came

to Wodville, this county, with his
parents on the 29th day of Septem-
ber, 1856.
M. Beebee in 1874. She was' born
at Mt. Vernon, Ohio, in 1849, and
died in 1892. Mr. Vinton enlisted in
Company. F, First Batallion, Minne-
sota Volunteers, March 22, 1865, and’
was mustered out the following July.
He spent two or three years as in~
structor on an Indian' reservation im
North Dakota, and some months on
a large farm in that state. With these
exceptions he lived continuously on
the Woodville farm until he moved
to Owatonna some 20 years ago.

Mr. Vinton joined |Tuscan - Lodge
No. 77, A. F. & A. M,, in this city -
about 35 years ago. After moving
to Owatonna 'he transferred his
membership to the jorder in that
city. He was a member of the Con-
gregational church at Owatonna and
had been a deacon in the same for a
number of years. He was also a mem-
ber of the G. A. R. Post at Owa-
tonna.

The deceased is survived by, an
only son, Herbert, who is traveling
auditor for the Pillsbury Milling Co.
at Minneapolis and a brother, W. H. .
Vinton, who is in the drug business
at Owatonna.

Mr. Vinton lived an upright, hon-
orable life and was universally liked
by all who knew him.

The funeral services will be held
in the Congregational church at
Owatonna Thursday afternoon at :I..
o'clock. The remains will be brot'
to Woodville cemetery by automobile
where -interment will take place.,

1) COUN

: ' _\: ' '{ I\ -.t..,?

He was married to Ada
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August C. Krassin, then county treasurer, died August 9, 1891,
and Benedict S. Lewis, Esq., died May 16, 1891. Sketches of their
lives will be found in the biographical department.

Hon. Caleb Hallack, of Janesville, died June 20, 1891. He had
been American Express agent in Janesville for many years. He
was judge of probate of this county from Jan. 1, 1878, to Jan, 1,
1880. He was a very honorable, upright man and one of the lead-
ers of temperance work in this county. He was about eighty years
of age and had been ailing some time prior to his death. He was
a Master Mason and buried with grand Masonic honors.

James A. Root, of Wilton, died August 23, 1891 —see biograph-
ical sketch. -

Austin Vinton passed away quietly, Saturday, Oct. 24, 1891. He
was conscious to the last and was surrounded by his children
and other relatives. His death was caused by an attack of influen-
za the winter before, and had been anticipated by his friends
for some time. Mr. Vinton came to this state in the spring of
1856 and settled on the farm where he resided at the time of his
death. He was seventy-five years old. He was a firm friends, a
kind neighbor, an da good citien, always alive to the best interests
of his town and county. He filled many positions of trust in this
county and was dlmost always in some town office. Probably no
man has served his town more faithfully and acceptably. He was
clected a county commissioner in 1886, and served one term with
oreat credit. He sleeps in Woodville cemetery. His two sons
reside in Owatonna.

Simon Smith died Deec. 26, 1891. The Herald said:

“It is our sad duty this week to announce the death of an honored
and aged citizen. Last Saturday afternoon, Mr, Simon Smith and his
grandson, Roy Brubaker, went out to the farm in Iosco, after a load of
hay. Mr. Smith complaining of feeling tired, pitched on very little hay,
the little boy doing most of the work. While both were engaged iB
fastening the binding pole, Mr. Smith fell forward and expired without
a struggle. Heart disease was probably the direct cause of his death,
and it is thought that the ride out in the country, and the intense cold
of that afternoon hastened it. He was carried into the house and Jobn
Kahnke hastened to town after a physician. Mr, Smith was born in Darm

stadt, Germany, May 13, 1817. He came to America in 1832, at the ag¢.

of 15, settling in Crawford county, Pennsylvania. He went to Milwaukeeé
Wis., in 1842, and was married in February of that year, In 1867 be
came to Waseca, and after putting up the brick store building adjoining

the Bank of
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MR. AUSTIN VINTON AND SONS.

Austin Vinton, whose life, public services and death are noted elge-
where, was born in 1816. He settled in Woodville, September 29, 1856.

He had two sons. Wilfred Vinton was born in Ellington, N.-Y., Decem- -

ber 11, 1843. He married Ada M. Beebee in 1874. She was born at Mt.
Vernon, Ohio, in 1849, and died in 1892. One son was born to them,
Herbert W., in 1879. Wilfred enlisted in Company F, First ‘Battalion,
Minnesota Volunteers, March 22, 18G5, and was mustered out July 14,
following.

W. H. Vinton was born at Ellington, N. Y., in 1847. He married Emma
Garver in 1872. She was born in Billingsville, Ohio, in 1845. They
have one daughter, Julia, born in 1874.

Both the Vinton “boys” are now residents of Owatonna, W. H. being
.engaged in the drug business.

MR. CHARLES N. NORTON.

of the *““Wilton group of four,” was born in the village of Wilton, Novem-
ber 2, 1865. He is the only son of Mr. H. P. Norton, who built and
operated the first blacksmith shop in Wilton. The family came to
Waseca in 1868. Charles was reared in Waseca and educated in our
public schools. TUpon leaving school he entered the service of the
American Express ccmpany and continued therein for twenty years. The
last twelve years of this service he was traveling auditor in Western
Minnesota and South Dakota, with headquarters at Mankato, Minn., and
Huron, S. D. He married Miss Mattie Simpson, of Mankato, March 28,
1894. She was born in December, 1871. They have been the parents
of two children, the older of which died some years ago. Mr. Norton
has retired from the express business ez'ltirely, and devotes his attention
to the management of the large estate belonging to his father and
himself. :

THE HONORABLE CHARLES A. SMITH.

This gentleman was born in Wilton, June 12, 1866, and came to Waseca
with his parents in the fall of 1870. He received his education in the
public schools of Waseca, and finished with a business course at Min-
neapolis. He worked for some time in the Waseca coffin factory, but had
to abandon it on account of his health. He worked off and on at the
printer’s trade in the Radical office for several years prior to his fath-
er's death. Since then he has been engaged in the management of his
own and his sister’s estate. He held the office of mayor of Waseca for
six consecutive terms from 1898 to 1904 inclusive. He was deputy
county treasurer from 1889 to 1901 under Dieudonne, and for six months
under Krassin. He is one of the four boys that were born in Wilton
and are now living in Waseca.

manager of the
H. A. Brown &
at Rochester, 1
the public schoo!
very early settl
there in 1855, :
built the second
the mercantile
mercantile busir
Rochester, who

Walter came 1
commenced busi
They erzcted th
ness. Some ye:
Walter has mar
Miss Mary Kurl
the early settle
name of the pre
trade.

This lady and
of years, but no
Mr. and Mrs. O
writes that Mr.
moved to Illinoi
was Mary J. Tu
Mary J. Turner
Chicago until hy
county, I1l., whe
Mr. and Mrs. P«
St. Mary, not fa
dren, Wm. Eaton
born in Illinois s
horses were stol
of the Indian ¢
shortly afterwar
a farm on the t
Pease died Feb.

There was on
While all the cor
Mr. and Mrs. Pe:
wlth them. Whi
they found the




T T I R
L b Y - o for X
/7'—,9—4'/& \Q/AW/ j 47/%

= Mrs. L{rd'té, thon dle.d Wedﬂes-
day morning.at ‘her home in" this city,
| after an® e%ended 1llness ‘at the age of |
| seventy-six yoars: “ She was the ‘moth- |
| er.of WeH. nbon and Wﬂfred Vin- |
| tony - both  residents " “qf  Owatonna. |
" Duu,h zesulted from a complication of
| troubles, &ggravated by her advanced
l.age. . :She had been a patient sufferer
! for ma,ny mont,hs and for -some - time |
| past had beet .'-(,onimed to ‘her bed., |
The funeral ices were held . at: the
house Thursd _'ornmg, and’ the in- |’
-nument boo > ab! Wa.seca., where ;
Mrs. Vinton ‘fo mer‘]v lived: = The
-"farml v will haveshe sympathy of a.ll

in' then_r SOI'I"CILW &(‘#ﬁt’f’f‘fﬁ




& with friends.

w- Brosen transacted busl-

Owatonna Tuesday.

i Yule and John Brosen

aturday -at Claremont. °

mber of the people of this

are suffering with grippe.

. Naylor was a caller at

nt Thursday of last week.
Thompson is assisting

Willlams of Havana this

lorence King, who teaches
near Moland, is spending
ion at home. -
- at Owatonna Saturday
and Ralph Searles, Wil-
i Frank . Malone,
Hoftberger “arrived home
K Thursday from the cities
b spent a few days.
Thompson came home Wed-
rom Owatonna where he
doing carpenter work.
Fhris Jensen and children
na, are here to spend the
with relatives and friends.
Erb of Cannon City
eral days at the'home of
Mrs, T. Yule. Br, last

farjorle King elosed her
_ district 32, Friday with
has dinner. There will be
's vaeation,

hris Jensen a.nd children
ennie Hansen were guests
me of Mr, and Mrs “Nels
it Havana, Bunday !
Yule, Albert Naylor and
rtha, Lily and Helen Yule
brtained at the /home of
rosen Tuesday evening.
ristmas tree and program
Danish Lutheran church
s to have been held Sat-
8 been postponed on ac-
several of the children be-

iry Matzke, J oseph Matzke
Lewis, of Rice Lake;
irb of Cannon City and
sen were entertained at
of Mr. and Mrs. T. Yule,
ay . evening. >
et -social was-held.;Decem-
t the Merton chul'ch and
tlng program was render-
e children of the Rock
A pleasant evening was
all present. ;
essle Lawson, teacher in
B, closed school last week
evening for the holiday
with a Christmas tree and
by the children of the
Ausic was furnished and a
was reported. :
those who were enter-
the home of Mr. and Mrs.
on Christmas Day were:
Mrs. Albert Erdman, Mr.
Edwin Yule and family,
Mork of Owatonna, Mrs.
rk, and Andrew Mork of

T MERTON

Mn.tejcek went to Cleve-
reday.

E. Ralns returned t,o Lake
Fuesday evening.

ary Gannon spent Christ-
er home in Merton.
Btarks returned home from
s8 trip thru Iowa last Fri-

atherine Laughlin {8 spend-
vacation at her home In

" Miss Florence King closed her
school for itwo weeks and returned
home last Friday ror Chrlatmas
vacation, - ;

Miss - Krieser, who teachea in
district 22, .returned to. her -home
in Minneapolis for the Chrtstmas
vacation. .

Mr, and Mrs. Thomas Cooney left
last Friday for a visit with their
daughter, Mrs. Willlam MeCann of
St. Paul. :

A number of young people from
this vicinity attended the N.- B." B.
dancing party at the Firemen’s Hall
in Owatonna Wednesday evening.

OBITUARY

Wilfred Vinton,

Wilfred Vinton, a pioneer resi-
dent of this locality and for nearly
twenty years a respected citizen of
Owatonna, died last Tuesday morn-
ing as the result of an extended
illness with pulmonary tuberculosis.
Mr. Vinton was born December
11, 1843, at Clear Creek, New York,
and came to Minnesota with his par-
ents in September, 1866. The fam-
fly located on a farm in Waseca
county which Mr. Vinton occupied
until 1896, when he removed to
Owatonna.

He was married in 18756 to Miss
Amanda Beebee, at Dubuque, Iowa.
They had one son, Herbert W. Vin-
ton, by whom, together with: his
brother, W. H. Vinton, the deceased
is survived.

Mr. Vinton was a quiet, friendly
man, in every sense a good citizen
and one who did his full duty by
his family, his friends and his
country. He was a veteran of the
civil war and prominent in the
G. A. R., was a member of thé First
Congregational church of this city,
and of the Masoniec order. For
goveral years he was clty .weigh-
master.

The funeral was held yesterday
afternoon - at the Congregetjonal
church, Rev. C. A. Stroup,; Bisted
by Rev. A. E. Gregory 6 Austin,
conducting the service which was
largely ‘attended. The ‘Masons_and
the G. A. R. were present in a
body, the Masons conducting the
service at tha grave.

" Evelyn Odell.

Evelyn Odell, eldest daughter of
Mr. and Mrs, Warren A. Odell,
formerly of this ecity, died Decem-
ber 20th at the family home at
Grand Forks, North Dakota, after
a protracted illness. She had been
an invalid al® her life. She is sur-
vived by her parents and two sis-
ters, Mildred and Laurine. Her two
grandmothers, Mrs. P. Barnhart,
formerly of Dodge county, and Mrs.
0. H. Odell of this city, were at the
Odell home in Grand Forks at the
time of her death.

The many Owatonna friends of
the bereaved parents extend -thelr

sympathy.

" Cut ‘rates on household goode
to Pacific Coast and other points
Superior service at reduced rates.—
Boyd Transfer Co., Minneapolis.
advtg. © 3-5-tf
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The
Bank of Owatonna

Pays

On Time Deposits

~

y [ hal? an hour:to: clen.n'hll
before :the oxplrat.lon
by the ordlnanee "He grab d
shovel  and was well under
when' a ‘man® came’ along to:
some’ legal papers fixed, up.
Page went into’the office lea.ving
ghovel standing on the  walk,
evidence-of his good: tnlth to
serve the law.

City Englneor Weisngerber

National Farmers’

%

1916

To all our customers and others whom
customers

- A Happy New

- We hope those, who have dealt w1t
pleasure and profit, that everybody feels t
dollar’s worth of value for every dollar th

«‘Our aim w111 be to serve better in’
sha]l try to sell better merchandise—to
that by you profiting can we proﬁt

We shall continue to feature only such
that we know are right. Styles that are
are the best. do "

We want you to know that we are
your complete satisfaction, and that shd
have resulted so, you can come back her
pomtment righted.

Jahreiss &

?

Jout Chfeomiens.
i
DEZ., 51, 1915
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The Next Interest Period
Department of the Secu
Bank Commences Ja
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