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:  S H I l ' P E D n s  
. cook and stuw-

ard of the schoon-
or Henry, bound 
from San Fr.in-

:r. cisco for a wlial-
i; inj;, sealing, aba-

lone curing and 
ponoral "pick up" vovape along the 
Lower Californian const. My acceptance 
as cook was based on the production of ail 
Irish st<-\v which 1 cooked for the cap­
tain and mule wliilo the llenry was 
"hove down" on the beach at North point, 
and undergoing the process of cleaning 
her bottom of barnacles. I can't recol­
lect at this lapse of time where I learned 
to cook un Irish stew. 1 will add that it 
was all 1 could cook—positively all—and 
with this astounding capital of culinary 
ignorance I ventured down upon the 
great deep to do the maritime house­
work for twenty great men. 

"When wo were fairly ulloat and the 
Farallonos were out of sight, my fenrful 
incapacity for the duties of the position 
became apparent. Besides, I was dread­
fully seasick, and so remained for two 
weeks. Yet I cooked. It was purgatory, 
not only for myself, but all hands. 
There was a general howl of execration 
forward anil aft at my bread, lay lob-
scouse, my tea, my colTee, my beef, iny 
beans, my cake, my pies. Why the cap-
tarn continued me in the position, why 
they didn't throw me overboard, why 1 
was not beaten to a jelly for my contin­
ued culinary failures, is for me to this 
day one of the great mysteries of my ex­
istence. Wo were away nearly ten 
months. I was three months learning 
my trade. The sufferings of the crew 

•••during those three months were fearful. 
They had to eat my failures or starve. 
Soveral times it was intimated to nie by 
the under officers that I had better re­
sign and go "for'ard" as one of the crew. 
I would not. I persevered at the ex­
pense of many a ]<ound of good flour. I 
conquered and returned a second clas9 
sea cook. 

: The Henry was a small vessel—the 
deck was a clutter of whaling gear. 
"Where my galley or sea kitchen should 
have been stood the try works for boil­
ing blubl;'_T. They shoved me around 
anywhere. Sometimes 1 was moved to 
the starboard side, sometimes to the lar­
board, sometimes when cuttiug in a 
whale way astern. I expected eventu­
ally to lie hoisted intoone of the tops and 
cook aloft. Any well regulated galley is 
placed amidships, where there is the 
least motion. This is an important con­
sideration for a sea cook. At best he is 
often obliged to make his soup like an 
acrobat, half on his head and half on his 
heels, and with the roof of his unsteady 
kitchen trying to become the floor. My 
stove was not a marine stove. It had no 
rail around the edges to guard the pots 
and kettles from falling oil during extra 
lurches. 

The Henry was a most uneasy craft, 
anil always getting up extra lurches or 
else trying to stand on her head or stern. 
Therefore, as she flew up high astern 
when I was located in that <[Uarter, she 
h.is in more than one instance (lung mo 
bodily, in an unguarded moment, out of 
that galley door and over that quarter 
deck, while a host of kettles, covers and 
other culinary utensils rushed with clang 
and clatter out .after nie and with me as 

. their commander at their head. We all 
eventually terminated in the scuppers. 
I w ill not, as usual, say "lee scuppers." 
Any scupper was a lee scupper on that 
infernal vessel. I endeavored !•> remedy 
the lack of a rail about this stove by a 
system of wires attaching both ]>ots and 
lids to the galley ceiling. I "guyed" 
my chief culinary utensils. Still during 
furious oscillations of the boat the pots 
would roll off their holes, and, though 
prevented from falling, some of them as 
suspended by these wires would swing 
like so many pendulums, around and to 
and fro over the area of that stove. 

That was the busiest year of my life. 
1 was the first one up in the morning, 

: and the last, save the watch, to turn iu 
at night. In this dry goods box of a 
kitchen I had daily to prepare a break­
fast for seven men in the cabin, and 
another for eleven in the forecastle; a 
dinner for the cabin and another for the 
forecastle; likewise supper for the same. 
It was my business to set the aristocratic 
cabin table, clear it off and wash the 
dishes three limes daily. I had to servo 
out the tea an:! coffee to the eloven men 
forward. Tho cabin expected hot bis­
cuit for breakfast, and frequently pio 
and pudding for dinner. Above all men 
must the sea cook not only have a place 
for everything and everything in its 
placc, but lie must have everything 
olioked and wedged in its place. You 

must vn«<h up your tea things, some­
times holding on to the deck with your 
toes, and tho washtub with one hand, 
and wedging each plate, so soon as 
wiped, into a corner, so that it slide 
not away and smash. And oven 
then the entire dish washing ap­
paratus, yourself included, slides 
gently across the dock to leeward. You 
can't leave a fork, or a stove cover, or lid 
lifter lying about indifferently but what 
it slides and sneaks away with the roll of 
the vessel to some secret crevice, and is 
long lost. When your best dinner is 
cooked in rough weather, it is a time of 
trial, terror and tribulation to bestow it 
safely on the cabin table. You must 
harbor your kindling and matches as sa­
credly as the ancients kept their house­
hold gods, for if not, on stormy morn­
ings, with tho drift flying over tho deck 
and everything wet and clammy with 
the water surcharged air of the sea, your 
breakfast will bo hours late through ina­
bility to kindle a fire, whereat the cook 
catches it from that potentateof the sea, 
"the old man," and all the males raise 
their voices and cry with empty stom­
achs, "Let him be accursed." 

One great trial with mo lay in the dif­
ficulty of distinguishing fresh water 
from salt—I mean by the eye. Wo sea 
cooks use salt water to boil beef and ]x>-
tatoes in; or rather to boil beef and pork 
and steam the potatoes. So I usually 
had a pail of salt water and one of fresh 
standing by the galley door. Sometimes 
these got mixed up. I always found 
this out after making salt water coffee, 
but then it was too late. They were 
particular, especially in the cabin, and 
did not like salt water coffee. On any 
strictly disciplined vessel the cook, for 
such an offense, would have been com­
pelled to drink a quart or so of his own 
coffee, but some merciful cherub aloft 
always interfered and got mo out of bad 
scrapes. Another annoyance was tho loss 
of spoons and forks thrown accidentally 
overboard as I flung away my soup and 
grease clouded dishwater. It was in­
deed bitter when, as occupied in these 
daily washings, I allowed my mind to 
drift to other and brighter scenes, to see 
the glitter of a spoon or fork in tho air 
or sinking in tho deep blue sea,and then to 
reflect that already there were not enough 
spoons to go around, or forks either. 
Our storeroom was tiio cabin. Among 
other articles there was a keg of molasses. 
One evening after draining a quantity I 
neglected to close the faucet tightly. 
Molasses, therefore, oozed over the cabin 
floor all night. Tho cabin waa a freshot 
of molasses. Very early in the morning 
tho captain, getting out of his bunk, 
jumped both stockinged feet into the 
saccharine deluge. Some men will 
swear as vigorously in a foot-bath of mo­
lasses as they would in one of coal-tar. 
He did. It was a very black day for me, 
and life generally seemed joyless and un­
inviting; but I cooked on. 

The Henry was full of mice. These 
little creatures would obtrftdethemselves 
in my dough wet up for fresh bread over 
night, become bemired and die therein. 
Once a mouse thus dead was uncon­
sciously rolled up in a biscuit, baked with 
it, and served Binoking hot for tho morn­
ing's meal aft. It was, as it were, an in 
voluntary meat pie. Of course the cabin 
grumbled; but they would grumble at 
anything. They were as particular about 
their food as an habitue of Delmonico's. 
I wish now at times I had saved that bis­
cuit to add to my collection of odds and 
endibles. Still oven the biscuit proved 
but an episode in my career. I cooked 
on, and those I served stood aghast, not 
knowing what would come next. 

After five months of self training I 
graduated on pies. I studied and 
wrought out the making of pies unas­
sisted and untaught. Mine were sea 
mince pies; material, salt beef soaked to 
freshness and boiled tender, dried apples 
and molasses. The cabin pronounced 
them good. This was one of the few 
feathers in my culinary cap. Of course, 
their goodness was relative. On shore 
such a pie would l>o scorned. But on a 
long sea voyage almost any combination 
of flour, dried fruit and sugar will pass. 
Indeed, the appetite, rendered more vig­
orous and perhaps appreciative by long 
deprivation from luxuries, will take not 
kindly to dried applos alone. The 
changes in the weekly bill of fare at sea 
run something thus: Sundays and 
Thursdays are "duff days;" Tuesday, 
bean day; Friday, codfish and potato 
day; some vessels have ono or two spe­
cial days for pork; salt beef, hardtack 
tea and coffeo are fluids ami solids to fall 
back on every day. I dreaded tho mak­
ing of duffs, or flour puddings, to the 
end of the voyage. Rarely did I attain 
success with them. 

A duff is a quantity of flour and yeait, 
or yeast powder, mixed, lied up in a bag 
and boiled until it is light. Blum duff 
argues the insertion of a quantity of rais­
ins. Plain duff is duff without raisins. 
But the proper cooking of a duff is 
rather a delicate matter. If it boils too 
long tho flour settles into a hard, putty 
like mass, whereunto there is neither 
spongiuess, lightness, nor* that porous­
ness which delights the heart of a cook 
when he takes his duff from the seething 
caldron. If tho duff does not boil long 
enough, the interior is still a paste. If 
a duff stops boiling for ever so few min 
utes, great damage results. And some­
times duff won't do properly, anyway. 
Mine were generally of the hardened 
species, and tho plums evinced a ten­
dency to hold mass meetings at the bot­
tom. Twice tho hands forward rebelled 
at my duffs, and their committee on 
culinary grievances bore them aft to the 
door of the cabin and deposited them 
there unbroken and uneaten for the "Old 
Man's" inspection. Which public dem­
onstration I witnessed from my galley 
door, and when tho duff deputation hail 
retired, I emerged, and swiftly and silent­
ly bore that duff away before tho Old 
Man had finished his dinner below. It is 
a hard ordeal thus to feel one's self tho 
subject of such an outbreak of popular 
indignation. But. my sympathies now 
are all with the sailors. A spoiled duff 
is a great misfortune in tho forecastlo of 
a whaler, where neither pie nor cake nor 
any other delicacy, save boiled flour and 
molasses sauce, come from month's end 
to mouth's end. 

PRENTICE MCLFOKD. 

Whale in Sausage Not Gas- : 
v; tronomically Inviting. V ; 
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SlmrkN Mont—Social Position of tho Sen 
Cook—A Useful, but Not Always Hon­
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WAS an e x p er i m e n t a 1 
cook, and oneo or twice, 
while cutting in whale, 
tried them with whale 
meat. Tho flesh lying un­
der the blubber somewhat 
resembles beef in color, and 
is so tender as easily to bo 

torn apart by tho hands. But whale 
meat is not docile under culinary treat­
ment. Gastronomically, it has an indi­
viduality of its own, which will keep on 
asserting itself, no matter how much 
spice and pepper is put upon it. It is a 
wild, untamed steed. I propounded it to 
ray guests in the guiso of sausages, 
but when tho meal was over the 
sausages were there still. It can't 
bo done. Shark can. Shark's is a 
sweat meat, much resembling that of 
the swordflsh, but no man will over 
eac a whalo, at least an old one. 
Tho calves might conduct themselves 
better in the frying pan. We had many 
about us whose mothers we had killed, 
but we never thought of frying tliem. 
When a whaler is trying out oil, she is 
blackened with the greasy soot arising 
from the burning blubl>er scraps from 
stem to stern. It falls liko a storm of 
black snowflakes. They sift into tho 
tiniest crevice. Of all this my cookery 
got its full share. It tinged my bread 
and even my pies with a funeral tinge of 
blackness. The deck at such times was 
covered with "horse pieces" up to the 
top of the bulwarks. "Horse pieces" 
aro chunks of blubber a foot or 6o in 
length, that being ono stage of their re­
duction to tho size necessary for the try-
pots. I have introduced them here for 
tho purpose of remarking that on my 
passage to and fro, from galley to cabin, 
while engaged in laying tho cloth and' 
arranging our services of gold plate and 
Sevres wear, I had to clamber, wade, 
climb and sometimes, in my white neck­
tie and swallow-tail coat, actually crawl 
over tho greasy mass with the silver 
tureen full of "consomme" or "soup 
Julien," while I held tho gilt-edged and 
enameled menu between my teeth. 
Those were trying-out times for a mari-
timo head butler. 

The cook socially does not rank high at 
sea. He stands very near the Ijottom 
round of the ladder. He is tho subject of 
many jests and low comparisons. This 
should not be. The cook should rank 
next or near to the captain. It is the cook 
who prepares the material which shall 
put mental and physical strength into 
human bodies. Ho is, in fact, a chemist, 
who carries on the last external process­
es with meat, flour and vegetables neces­
sary to preparo them for their invisible 
and still more wonderful treatment in 
the laboratory which every man and wo­
man ]>ossesse8—tho stomach—whereby 
these raw materials are converted not 
only into blood, bone, nerve, Binew and 
muscle, but into thoughts. A good cook 
may help materially to make good po­
etry. An indigestible beefsteak, fried 
in greaso to leather, may, in tho stom­
ach of a general, lose a battle oil which 
shall depend the fate of nations. A good 
cook might have won tho battle. Of 
course, he would receive no credit there­
for, savo the conviction in his own culin­
ary soul, that his beefsteak properly and 
quickly broiled was thus enabled to di­
gest itself properly in the stomach of tho 
general, and thereby transmit to and 
through the general's organism that 
amount of nerve force and vigor, which, 
acting upon the brain, caused all bis in­
telligence and talent to attain its maxi­
mum, and thereby conquer his adver­
sary. That's what a cook may do. This 
would bo a far better and happier world 
were there more really good cooks on 
land and sea. And when all cooks are 
Blots or Soyers, then will wo have a so­
ciety to be proud of. 

Wliilo whaling in Marguerita bay, we 
"kedged" tho Henry about one hundred 
miles inland, where the whales abounded. 
In so kedging it was necessary to stake 
out at low wator portions of the channel 
daily, when it ran a mere creek through 
an expanse of hard sand, sometimes a 
mile from either shore. At high watt *. 
all tins would bo covered to a depth cf 
six or seven feet. Tho Henry grounded 
at each ebty, and often keeled over at i.a 
angle of forty-flve. From our bulwarks 
it was often possible to jump on dry 
ground. This keeling over process, 
twice repeated every twenty-four hours, 
was particularly hard on tho cook, for 
the inconvenience resulting from such a 
forty-five degree angle of inclination ex­
tended to all things within his province. 
My stove worked badly at the angle of 
forty-flve. The kettlo could bo but half 
filled, and only boiled where tho water 
was shallowest inside. The cabin table 
could only be set at on angle of forty-

flve. So that while tho guests on the 
upper side hail great difficulty in pro-
venting themselves from slipping oft 
their seats on and over that tablo, those 
on tho lower side had equal difficulty 
in keeping themselves up to a convenient 
feeding distance. 

Capt. Reynolds, at tho head of tho 
board, had a hard lot in tho endeavor to 
maintain his dignity and sittin;; perpen­
dicularly at the same time on tho then 
permanent and not popular angle of 
fortv-live. But 1, steward, butler, cook 
and cabin boy. Ivre the hardest tribula­
tion of all in carrying my dishes across 
the deck, down the cabin stairs, and ar­
ranging llictu on a table at an angle of 
forty-live. Of course, at this time the 
rack used in rough weather to prevent 
plates and platters from slipping off was 
brought into permanent use. 

Transit from galley to cabin was ac­
complished bv crawling on two legs suul 
one arm. thus making of myself a peri­
patetic human triangle, while the unoc­
cupied hand with difficulty bore aloft 
the soup tureen. It was then I appreci­
ated the great advantages afforded in 
certain circumstances by the prehensile 
caudal termination of our possible re­
mote ancestors. With such a properly 
equipped appendage, the steward might 
have taken a close hitch around an eve-
liolt, and let all the rest of himseif and 
his dishes safely down into the little 
cabin. It is questionable whether man's 
condition has been physically improved 
by the process of evolution. He may 
have lost more than he has gained. A 
monkey can well afford to scorn the rel­
atively clumsy evolutions of the most 
skillful human brother acrobat. 

In former days while narrating the 
events of this voyage, which I have 
done some thousands of limes. I used to 
say "wo whaled." But 1 never whaled, 
never wont in the boats, never pulled 
an oar. I had other fish to fry in tho 
galley, and now that I commence to 
realizo what a conscience is, I mention 
this for truth's sake as well as to give 
variety to the story. We were boarded 
occasionally by a few Mexicans. There 
was 0110 melancholy looking Don Some­
body who seemed always in a chronic 
state of corn husk cigarette. When not 
smoking he was rolling them; when not 
rolling or smoking he was lighting them. 
Ho and his companions were persons of 
some importance, for which reason Capt. 
Reynolds tendered them the hospitalities 
of the Henry, and would ask tliem to 
whatever meal was nearest ready. 

These two Mexicans had enormous 
stowage for grub. They resembled the 
gulls. They also seemed unfathomable. 
There was 110 filling them. What they 
did at table they did with all their might, 
and when they finished, especially when 
eating by themselves, as they frequently 
did, there was literally nothing left. 
"Nothing" in this case meant something. 
It meant in addition to bread, meat anil 
potatoes, every scrap of butter 011 the 
butter plate and every grain of Bugar in 
the sugar bowl. I didn't take tho hint 
tho first time they ate with us, deeming 
tho entire absence of butter and sugar 
at the end of tho repast to be owing to 
my placing a small amount 011 the table. 

The second time they came on board I 
remedied this. But on inspection after 
they had finished I found left only an 
empty butter plate and sugar bowl. It 
was so at the third trial. Butter and 
sugar seem to be regarded as delicacies 
by the natives of Lower California. Nor 
do they pecm to comprehend the real 
mission and import of butter and sugar 
on the table. They regarded both these 
articles as regular dishes, and scooped 
them in. On discovering this, after a 
consultation with the captain, I put (hem 
on allowance. These two men would 
have eaten up all our butter and sugar 
in four weeks. 

However, it was couijxiratively a slight 
toll they levied on us for carrying off 
their whale oil, seal and abalone. We 
were miles within their legal boundaries 
taking away the wealth of their waters. 
Twelve other American whalers lay in 
Marguerita bay that season. It was prac­
tically an invasion, only tho Mexicans 
didn't seem to know they were invaded 
or didn't care if they did know. So long 
as they had plenty of butter and sugar 
on coming 011 board and tho blubber 
stripped carcasses wliich came on shore 
they seemed satisfied. These carcasses 
they cut open when stranded and ex­
tracted tho fat about tho heart, which, 
on being fried out, would yield from ono 
to four barrels of oil and about throe 
miles of solid stench. They borrowed 
from us the vessels wherewith to boil 
this fat. I was ordered to loan 
them all the pots, pans and kettles 
which could bo spared from my culi­
nary lalxjratory. They never returned 
them, and I was very glad they did 
not. No amount of scouring would 
ever have rid them of the odor of de­
composed leviathan. Wo left them a 
dozen or so iron vessels the richer. A 
Mexican, at least 011 that coast, with a 
kettle is looked up 10 as a man of wealth. 
Beyond Bennies, cigarette lighters, sad­
dles and bridles, the gang of natives 011 
shore had few other possessions. Thev 
seemed brilliant examples of contented 
poverty. The individual Mexican is a 
more independent being than the citizen 
of our own boasted "independent" na­
tion. His wants are ten times less. 

Some mercantile hopes may hang on 
the senoras and souoritas. The few we 
saw wanted calicoes of gav and diverse 
patterns. The men will eat butter and 
sugar, but whether they will buv these 
articles remains lo be proved. Perhaps 
furniture sets of polished and painted 
horses' skulls might tempt some of the 
more resthetio in the mattei of household 
adornment to purchase, if put at a reason­
able rate. Such are tho conclusions 
u iwn regarding the j -obabilities of 
trade with Mexico, at least tho fragment 
of Mexico 1 saw from 111 v gallev. If wo 
wr.nled any service of them thev talked 
dc liars at a very high figure. But they 
never abated. They showed no anxiety 
to tempt a bargain or an engagement. 
They went on just as ever, lull to the 
briinof genuine sangfroid, eternally roll­
ing, lighting, and smoking their cigar­
ettes, and looking as if they felt them­
selves a superior race, and knew it all, 
and didn't want to know any more, until 
we asked them to eat. Then they seemed 
in no hurry, but clambered lazily down 
tho cabin stairs and lazily 6et to work to 
find the bottom of every dish on the 
table, including the sugar dish and but­
ter plate. I learned 011 that voyage tho 
true signification of tho term "greaser." 

PRENTICE HULFORD, 

«If You Don'te 
"Y"o-u. Sto.o-u.lci Know tliat 

Hen ci e rs o 11 
Keeps the Finest Line of 

< 1 1  M i -

BONTONS, 

Fine Chocolate 
Figs, ID sites, 

^Oranges, * Bananas, 
Also a Fine Line of 

ICE CREAM 
Made for Fa rties. 

First Door North of the Pose-Office, 

Notice. 
Tho Vandalia now sells tickets to tho 

northwest via Kansus City or Omaha at 
the same rate that is charged by tho 
longer lines via Chicago and St. Paul. 
Quicker time is made and you avoid 
the cold and snow. 

J. C. HUTCHINSON, Agt. 

Take Simmon's Liver itegulator. 
dose is worth $100. 

Ono 

In its treatment of rheumatism and all 
rheumatic troubles, Hibbard's Rheumatic 
Syrup stands first and foremost above 
all others. Bead thoh medical pam­
phlet and learn of the great medicinal 
value of Llie remedies which enter into 
its composition. For sale and highly 
recommended by MofTett, Morgan <fc Co 

Tho effect using Jilbbard's rheu­
matic syrup is unlike all medicines con­
taining opiates or poisons, it being en­
tirely free from them. It cures rheuma­
tism by purifying the blood. For sale 
and highly reeommonded by Mollait, 
Morgan & Co. 

SLEEPLESS NIGHTS, made miserable-
by that terrible cough. Shiloh's cure Is 
tho remedy for you. Moffott, Morgan & 
Co. 

A Womim'rt l. »,;covery, 
'Another wonderful discovery has 

b 'en made and that too Dy a woman in 
tv.t8 county. Disease fastened its clutches 
upon her and for seven years she with-
r tood its severest teste, but her vital 
> rgans wore undermined and death 
seemed Imminent. For throe months 
she coughed incessantly and could not 
sleep. She bought of us a bottle of Dr. 
King's New Dlscoveiy for consumption 
and woe so much relieved on taking one 
dose that she slept all night, and with 
one bottle has been miraculously cured. 
Uer name Is Mrs, Luther Lutz." Thus 
write W. C. Hamrlck it Co., of Shelby 
N. B.—Got a free trial bottle at Nye <fc 
CL H ilruiwtore. 

If you have cutting, scalding or stlng-
n g sensations I11 the parts when vold-
a g urine, Swaiup-Root will quickly re 
ieve and cure. For sale bv Lew Fisher 

Acute and chroma rheumatism can be 
effectually and permanently cured by 
the use of Hibbard's Rheumatic Syrup 
and Plasters. For sale anil highly recom­
mended by Moffott, Morgan & Co. 

A Woman's Tribute. 
Abingdon, Ills., Nov. 15, 18S9. 

Rheumatic Syrup Co., Jackson Mich. 
GENTLEMEN: About seven years ago 

I was first allllctod with Rheumatism, I 
was so bad that I could not walk, and 
for some time was entirely helpless, not 
being able to feed myself. 1 have sufTer-
niost of the 11 mo ever since. My 
physicians did all they could for 1110 but 
afforded no permanent, relief. About two 
months ago circulars of testimonies ewno 
to my notice. So impressive were they 
that I was induced to try your "Rheumat­
ic Syrup." I am now on my fourth bottlo 
and am greatly benefited and am now able 
to do my own work. 

Mits. MAKY D. WOOD. 
I am personally acquainted with Mrs. 

Wood and know her statoraent to bo 
true. F. P. FOLTZ, druggist. 

As k your druggists for It. For sale by 
Moffott, Morgan & Co. 

A New Seed Store, 
WE- HAVE OPENED A 

Seed Store 
In the IIARTKR 11LOCK, 

216 East Main Street, 
Where all kinds of choice, fresh soeds 

may be found, including garden, flower 
and field, grown both in Europe anil lit 
America. 1'lease csll and examine my 
largo selection 

W. A. GRAY & CO. 

$2f> 00 Suit Sow only $20 (HI 
30 00 Suit Now Only 25 on 
35 03 Suit Now Only 3(1 (HI. 
10 00 Pants Now Only S IH>. 
30 Oo Overcoats Now Only 25 on. 
35 00 Overcoats Now Only 30 w. 

To Order the Host Furnishings, Host 
Workmanship, go to 

GrilToert & Co. 

Music Hall. 
y MACE TOWN'SLEV. Manuger. 

Wednesday, February 6,1890. 
Direct- from a most Sueeessful European Tour 

American Reappearance of the 
Celebrated 

St. Felix Sisters, 
Clementina, Henrietta, and Charlotte. 

Supported by their New Company of Come­
dians, presenting their Latest Musieul 

Comedy, 

"A Royal Hand," 
By STANLEY "WOOD. 

Magnificent Imported Costumes. Now 
Original Music, Novel Effects and Pro­
prieties. 

A MG~SENSATIO> 
Tho 'ltOYAL HAND' Band and On 

tra will give a Grand Street parade m 
3 p. m. Look out for it. 

Prices, 25, 35 and 50. 

DR. SANDEirS  ̂

ELECTRIC BELT 
WffH SUSPENSORY 

.WEAKMEN 
DBMMTATKD , J I B C R 8 T 1 0 8 S e r K X <  K ^ y  

1TB CCA 11- AKTEIt» CITH-Blot 
IMPROVIO^a^tSfllC BUT AND SUSPfJSOBT 

Made for 
Car* of Gratralltv We*knew* firing Frwlf. 

i*(T« Contlaooat Current* of RlcctncUr tbrooEh 
t*AflT8, reitorlng them to HKALTH and f ICOHOIIBCTB W" ' £ Electric Current F#IL Initially, or we forfeit fi,W c,® _ 
liKLT and Haapentorr Complete 06* and op. Wont c*"' 
maaeatly Cared ID inree month*. Sealed pamphlet Frr"* ., 
BASDEK ELECTRIC CO.»IttUBalte A., fcHICA00,l^ 

*1 \-] 


