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~" Acet

ylene Light
a Modern 'Cow Bar

For acetylene can be and used in gas cooking ranges in
Mdmwmjm-mmn,ﬂly“i
used in millions of city

They ‘also equip these light
make them light with the pull

light as day. They will
! Gocen et e ol Hnetrnd
over.

The same is true of Acetylene hause lights. They burn
ath hwuewh-:":\mm-nndy

in handsome
fastened to ceilings or walls.

with
of a chain without
Two of these Acetylene barn lights will male al big dairy
ive more light than a
they cannot be tipped
It

In evety ode of these the gas range has shortened
cooking hours and has done entirely away with the drudgery
of handling coal, wood and ashes.
Y@wumhtumhmamm mechanism
<of the Which makes it/ different from: all others in
principle. | 1
tpatches. have made it quite “trouble
isfaction that we
Pilot

ignition devices—to

Fer thia rexson the Engineers of the Natignal Board of

brilliant. It is algo soft jand white in color—s0 | Innurasce underwriters called Acetylens safer than any
! nearly like sunlight that scientists have used it wil N iluminant it commonly displaces.
plants on an extensipe scale. We would very much like to give you a free

These qualities make it a
light.  Unquestion~

H

OME MADE %<gX ACETYLENE

For LIGHTING »» COOKING-

' R. B. WRIGHT

1 156 Regular Streer,  DETROIT, MICH,
Saissman
ACETYLENE CO.

CHICAGO

OXWELD

| ”A duncing party at Patersons. last
| Friday night.
Robbie and Bessie Hawther.e of Troy
have the chicken-pox,
Mr. Southern of North Dakota is vis-
ting his employer John Nixon
Mrs. Wm Flowers of Clawson has &
sister from Linden, Mich., visiting her,
W. H. Codnor has the Epizootic or g
cold in the head, very disagiecable and
., troublescme.. - |
" Coon and skunk pelts aré down in
price since Nov. 22 Bad conditions
have reduced the fur market.

1¥The Christmas dinner that was to be

givert at Orson Hunt’s in Clawson | is,)

called off an account of sickness.
.~ Delbert James and wife of Detroit,
| called at the home of Wm. Flowers in
Clawson last Sunday in their auto.

Sons and daughters who are disbed-
ient to their mother are generally un:
ruly in marriuge life. .

Ethel Pnilips, teaching in the Erlty’s
district gives ber scholars u fine Xmhg
tree social on the evening of the 23rd]

On the Mooney subidivision at Claw¥en
there has recently been fixed up a nice
little waiting room for ‘those stopping:
tosee the lots. |
| The times seem yet to be booming

just before Christmas for a lively trade

ia going on among the merchants |n
of an open wipter so far.

What can any moral mother think af |
having bhelp and proper respects fiom a

rauits of Freachers.

mon sense when choosing their te

age is a novelty on (he market, He hae honrd af o

corsist of a back and filer sty

back when the filler strip Is removed.
This is done by laying the comb on a
hot plate for a few minutes, when th
expansion of the rubber loose
strip. )

cleric, in preaching to a society of
physicians, announced as his text, A
® | certain woman . had suffered
18 8O | many things'of many physiciaye and
had spent all that she had, and was

Mr. Cowan points out that preach- |
s have a remarkable lack of com-

TOOTHSOME GHRISTMAS DISHES.

| For the young people many of the
| rich focde that re served at this time
|are entirely inappropriate. and a few
| simple desserts and puddings will be

| for them.| Here s one that is
||warranted to bq reliable
| Grape Juice Bouffie.—Mix together

A pint of grape juice, a third of a cup
of d two_tablespoonfuls of
| ranulated gelatine.  Stir. until dis
solved: set the pan into hot water and
the pracess wil| be hastened. When
the mixture begins to thicken, stir in
‘he whites of fpur eggs beaten stiff
| "ialf AN small molds. then add a cup
| of heavy cream beaten stiff to the re
| mainder, and 1l the molds. Chill and
I rve without a sauce.
| Drop Cookies.+~('ream one cuptul of
butter and add gradually one and u
half cups of sygar. then add three
eggs well beaten. Dissive a tea-
poohful of soda i one'and a half ta
blespoonfuls of hot water, add to the
first mixture, with two cuptuls of flour
mixed with a,teaspoonful of clonamon
and half a teaspoonful of salt; then
add one cuptul of chopped walnut
meats, one cup of raisins, and one and
| a fourth cuptuld of flour. Drop by
spoonfuls two inches apart on a but
| tered sheet and bake in a moderate
oven 1

Almond Cookies.—Cream a half cup
| of butter and add a half cup of sugar
| creaming well together, then add one
ekg well beaten, one-third of a cup of
| blanched almonds finely chopped, the
grated rind of half a lemon, two table
| spoontuls of orange juice and oue of
| vanilla, two cupfuls of. flour sifted
| with two teaspoonfuls of baking pow-
der, a half teaspgonfil each of cinna-
| mon, cloves, and nutmeg. Roll and
cut with a round cutter. Bake in a
moderate oven uftil delicately brown

Another Frozen Pudding.—Dissolve
| two tablespoonfulk of granulated gela-
| tine in a half cupful of boiling water
Cook together a cupful each of sugar

|

‘e n a cate

44 tetd, any or all of which may be o and water until it/ forms a thread. Add
iserl; 3 o3 01 e T h "

e oy #ad replaced through the | Iy yt::m:--i-:.]‘l.-’ Cied the words: | this sirtip to the Beaten yolics of threc

©ggs. beat unthl {ccol, )
®elatine, fold In two cupfuls of whip
ped cream. then add a half cupful of
Bultana ralsins, a cup of mixed nut-
meats, freeze. and when partly frozen
add a half pound of candied fruits |
chopped, and soaked In vanilla
das

| Do not hurry,

| Mined with- avaxed paper and steam
| three hours: then bake one hour in a

v

——
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the yo'k
Balf. cap
speonful
ualiy twe
stautly
he mixt:
of sugar.
stanily

when br
the oust
dissolved,

slightly, Add o
of sugar, a fourth of a tea
of salt. wud: pour on grag
cepizis of milk, stirring eon-
ook o a double boiler. unti
re thickens. Put a balf cup
in a swucepan and, str eon
niil the sugar, is welted

Wa oul not barned. add to
rd and let stand vl e]‘

Thers te
nothing
sympaihy,|
enthustasng

1o sume worthy

—1§{n Buroughs.

SOME NICE SEASONASLE DISHES.

Holiday| Sandwiches.—Chop fine one
small sour pickle and six olives, add
4 -tablesijoonful of capers and mix
With  thrde tablespoonfuls of stif
mayohnaife. Spread thin slices of
bread with butter, and put the above |
mixture on balf of them and the re |
mainder dpread with cream cheese:

ONEY
heard

in

though its form m
in/ every: land and clin

Momybm(eddﬁvlln necessitiey
as the luxuries of life; | v

Study cafefally its language and let
lesson be 4 SAVINGS ACCOUNT,

Royal Oak Savings

Royal Oak, Michigan

sprinkle paprika over each slice and
press togéther. Cut in fancy shape

and garnigh with parsiey

Fruit Cake.—Mix one pound of
seedless ruisins, ome pound of cur:
rants, and oue pound of shredded cit-
rou, Loar then with half a cupful of
fNour. Hedt ten eggs without separat. |
ing the yolks from the whites; cream
oue poundjof butter, add one pound of
sugar, .nﬂ when well mixed add the
eggs and & pound of flour. Beat well
aud add ohe teaspoonful each of cln-
samon and allspice, a half teaspoonful
of cloves, pne nutmeg grated, and the
rind and Juice of an orange and a
lemou. HBeat well, then stir in the
floured fryit. Turn into tin  molds

slow " oven,

Queen's | Plum  Pudding.—Mix to-
gether a pound of raisins, a pound of
currants and half a pound of orange
peel, dust with & quarter of a pound
of flour.| (Chop a pound of
beef suet. sift three-quarters of
a ‘pound | of dry bread crumbs,
chop hall a pona of blanched
almonds. mix with the fruit, add the
grated rind of a lemon, half a pound
of brown sugar and half a grated nyt-
meg? Beat five eggs, add_ half a pint
grape Juled mix und prek into molds.
Steam ten haurs. Steam one hour be-
fore serving

atiun: becauge that

stopped  Krowink

upward dimension
' ~John Burroughs.

Para Cray

The Moral Effect of
A Savings Account
Is Far Reaching

It eliminates financ
health—better work-

While you are aj
you are also adding
acter. Think it over,

A dollar starts
cent interest is paid.

FRE

lal worry, That means better
-better pay. |

dding to your savings account,
to the strength of your char-

you at this bank, where 4 per

Don’t Have

—A Pocket Goin Container.
#n account to receive one.

to open

The
First National
Bank

Birmingham Michigan)
OPEN SATURDAY EVENINGS

|

CHRISTMAS CAKES.

The cakes and puddings which con-
tain fruits and spices are best made |y

the humar eye. They .ook Itke glass
shells withogilt inside a . !in spite of
their being solid, they ure delicate and
Very ¢ .y Lioken. When exposed to
“amp..-ss ke gilt Appeacance s lost
and they resemble u jiece of yellow
csystal. |

—
Stairways for Firemen Only.
Spiral stsirways, built entirely of
concrete, have been installed in fire

nothing  better, but rather grew
‘worse.”
Mummy Eyes.
Mummy eyes, us they o called, —
are taken from the bodies  Bolivian Sinyes s Marvelous Memory.
mumanles, but bear no resémblanceto [ 1t is aid that Herr Stehmann

“erncd the entire part of the “Wan.
Ierer” In “Siegtried” in six hours;
auu on” one  occasion when Herr
Rrauss, who was to have taken the
leading role tn Xaver Scharwenka's
‘Mataswinka,” was suddenly taken {ll,
Stehmann, who had never before seen
the part, mastered it so completely be-
tween the afternoon rehearsal and
the cvening performance, that In both

proof shafts in a recently completed
theaters in Parfs. These stairways
are lntended (o give firemen access
to all pafts of the building without ig.
terference with the public entrances
and exits.

!

«

Had Proved It.

“Daughter,” called the father from
Bls position at-the top of the stairs,
at the wellknown hour of 11:35 p. m.,
“doesn’t that young man
to say  good-nighf L
echoed the young lady in the dar
ened hall; “well, I should say I
does.” !

—
Record Carelessness

son or & daughter when the bringing up
was not to be belpful at honie. |

Recently Mrs. Ida Render of South-
field had 4 birthday shower of ol postal

Miss Grace ' Haaek
Ypeilanti for the Holida,
‘|, ‘Mr. and Mrs. Wm. Spicer was a cal
" er at George Stoils Is gndm

Mr. and Mrs. Charles Feole will ef-
tertain friends from Detcoit for tN
holidays. .

_John | Hawkins -and | family spes
Xmas with M+ ‘and Mcs. Andrew John
ston of Soutufield, 7 | .. °

Geo. Heuning is home| for the holt
days and believe me  wack on the ol
farm is just a husding . |

Good road and boulevard. Last weel
“Jobn Lee Halsey scriped one mile eas
and west and it is a danly road o

Mrs. E. AZ Smith and flittle gicl /vil
spend Xmas at Ypsilapti where\thy
Doetor it now resting ugjafter his opes
ation.

k
t

The Dairy Associatio
and Mrs. Joseph Mo
A good p

dinner.

I 1 would be absolute: and who but 1?
|| Now, he that is absolute can do what

The most careless will ou record
is probably the, distinction to be
claimed for that of a man name Yohn
McClellan of Armagh, Ireland, who
left pstate valued at £16,974 108,104,
made a will in which he appointed
executors, but omitted to dispose of

property.

| Control.
I would have nobody to controt mi

he likes: be that can do what he likes
can take his pleasure; he that ean
toké his pleasure can be conteht; and
he that ean be content has no mord
to desire. 8o the matter's over; and
come what will come, I am satisfied.
~Cervantes.
—
Fell Away in Ola Age. '

A reversal of the rule that jt is
never too late to mend is found in the
case of a centenarian of . Hartford,
Countl,, who, according to the Watche
wan, ived up to the age of one hunt
(dred and since attaining that extra-
|granfl climacteric has been arrested
six tjmes for violating the excise law,

'm Diplomat.

“Do you want a job as a farmhand?™
“No." replied Plodding Pete.
bave been kind to me in.the past,
jand [ think too much of you “to make
¥o' an object of jealous hatred among
all your neighbors,”

: .
Brilliant Conuposer.
There are so mawy mpsic
‘baries of the name of Strauss—Li
dead, and b

r. M. Levinson of t}
of Birmingham pry
D. boys with a nig

(wonder that th

» | ably more than ordinary white rice.

words und music he was lhmlulel]J

perfect. |
—_—
Wild Rice a Valuable Food. |
Wild rce, according to a consular
rt, {8 “the most nutritious cereal
rica. ‘i“he plant has a long
grain, and hence is sometimes
K rice. It has been used
from time immemorfal by certain In-
diart tribes as thelr principal food. In
Tecent years It has-come Into the white |
man’s markets, selling for consider-

Selenium.

Little as selenium |s known ovx:sma’
the seientific ! s ot a rare
element  Rather it is widely rib |
uted. It is a permanent ing nt
of sulphur. and as such was known
0 the ulchemists of ancicnt times,
although they did not obiserve its char-
acter as an element From the chemt-
cal standpolnt it is classed as a met.
lofd.--Harper's ‘Weekly

. Aigeora,

The sclence of al i to
have been|the inven atumed
of Buziank about . The
sclence was latroduced into Spain by
the Moors: The first treatise on the |

subject In| any ropean language fs |
Delieved b have been that by Luca |
Pacoli in 1494. The first English alge- |
bra was written by Robert Aecorde,
teacher of
about ‘1551. He was the first to use
the sign gf equality —London Stand- |
ard.

ool

Strange Human Fooda

The Chinese get a very palatable |

food from| the chrysalis of the silk
worm. The pror remove the envelope,
broil the chrysalis and eat it with salt
and pepper. In the homes of wealth,
however, the chrysalis is fried in lard,
butter or oil, and mixed with the
yolk of an egg. But the strangest of

the shore|ln windrows and can
collected ip bushiel baskets. The In-
dians gathe: them, dry them and
srow fat c‘n them. . !

ete the Akhund Rules. !
the name of a valley an

northeast of Afghanistan. |
name from the River Swat,
$ of the ancient Greek
#—an indirect tributary of
fubul. Its péople belong to
d Yusufzal. Akhund is the
r rulers. The old line of

[fourths of a pound of Breadcrumbs,

| a well gressed basin or mold. tie a

| teaspoon of soda

pathematics at Cambridge, | 13

| Do not worry, |
As this world you travel through,
No regretting.

"y

| some tinse* tefore needed ab the flavor
Is much better if they ar¢ allowed to
| season, well wrapped tg keep from
Be ntent with what you've done; drying. The following dne, however,
[ What'on earh you leave undone, | iy best madp to be used wiibin & duy

[ “There are blenty left 1o de Jor 1o
i e T W | T Gueen Cake.—Cream twothirds of
CHRISTMAS PUDDINGS AND A |® €up of bitter, add vne and three-
f \ fourths cupfuls of flour, one-fourth of

CAKE.

| a teaspoontil of soda. a half tea-

| spoonful of pream of tartar, then add
] The (ollowing ip a famous English | oo and dne-balt | teaspoonfuls  of

¥ of
pudding’ which it will be worth while | /" Julce.| Beat the whites of six
to keep In the family:

eggs. add onk and a fourth cupfuls of
e o o ing.—Ono and n| J0Udcrd wukar and combine the miv.
fourth pounds of fuet, one and a halt

| tures. Hakq in a shallow pan

pounds of currants, one and a half minutes. Cover with caramel feing
| pounds of raisins, one half pound Of | The President’s Cake.—Most people
| lemon and orange peel mixed, three-| . \"f el that this is too expensive a
cake for ordinary occasions; but for |
the holiday ftime or the event of a

ver can advantage you
|

50

one-fourth of a pound of flour, one

holt pound of sikar, four cggs. &l yyie uiwarrant a Mittle extrave:
quarter of a cup vf orange or graj

Juice. a cup of chopped almonds and | ¥27C¢ The Ingredients are a pound
3 Stie well into | “3¢h of butthr, sugar browned fiour
Sur well. put Into | gipi6q 12 eggs. five pounds of seeded

| a chopped apple

A Bank
For Everybody

Courteous treatment to all.

Fully equipped to serve you.

We do Conveyancing, write Fire In-
Surance, and will attend to your
Notary Work. .

We desire your acquaintan
vite you to investigate qur

ce, and in=
methods,

ralsins, one hnd a balf pounds of
citrons shredded. one glass of grape
feaspocnfuls of melted
pound of candled cher-
hd of candied pineapple,
blanched almonds cut
 of pecans cut fine. one |
of cinnamon, one of nut. |}

cloth tightly over and boil 12 hour
The pudding may be partly cooked
and finfsh cooking another day. Serve | v %0
with & creamed bitter with whipped | i ot o0
cream added, flavor with vanilla. This | £% O b0
pudding may be restcamed as 1ong a3 | e, bue po
it lasta. . { tablespoonful
Christmas Pound Cake.—Cream o |yee™yuit'y' (hbleapoontul of allspice
Half pound of butter and add gradual. | ' L0 6 WO of whispice.
ly & bhalf pound of fine granulated | gy LT T epoontala of
sugar, then add the yolks of five eggs | Foore 10" |
beaten undll thick, the grated rind okl TG0 N itionds over night 1n me |
one-half a leman, two teaspoonfuls of | |

L

First State Savings Bank

Birmingham Michigan

FRANK FORD, Pres. FRANK HAGERMAN,
\THOMAS H. COBB, Cashier.

) Vice-Pres.

rosewater andthe fruit in the grape |
lemon juice, a half D?ulld ot our, | Juice for the [same length of time.|
mixed ahd sifted With onefourth of a | (v e bufter. add the supar. (e
Jleat three minutes | "y YoIks of the eggs, then
4nd add a haif pound of ralsins cut g cuices”lofly and chocolate  Negt
fne with tha selqtors and dredgea | o4 UUW B SIE Chocolate. Woxt
with ong ‘and a half blespoofuls of

flour  Roll the frult in the rest of the
four. add @ half cup of walnut meats, | yiur o quine 'l in sman  qunntities ®
brokedi fn pieces. Add the beaten ua" 0 it well. Add the puts
white. [ Turn Into a buttered and | & “haye of steam for four to six |

floured arigel cake pan and bake 55
minutes; Remove from the pan. cov-
gr with bolled frosting and place on
plate ¢on a tray garnished with hol-

Iy berrias azd leaves. 7Z ..
Pudding.—Beat A .

Chelste, Frozen

Recipes for a Cqntented Heart.  |ness of her Na

The’ blind Madame de Deffand re-[ones would b Robert
Joiced that her afllition was ngt rheu- | Shaufiler's spefific for a blue Monday
matism; Spurgeon’s recelpt for a con- [is 10 whistle ajl the Brahms tunes he
tented heart was nqver to chew pull.jcau remember, Doctor Cuyler, when
bat to swallow the disagreeable and | very ill, replied to a relative’s sugges
bave done with it: Darwin's comfort | tion of the glgrious company walting
was that he had Hever consciously | him abqve, “I'vie got all eternity to vis.
done anything to gain applause: and | it with Those 4ld fellows: I am in no
Jeflerson never ceased afirming 'his | hurry to go;”| and old Aunt Mandy,
belfef in the satisty(ng power of com- | when asked wHy she was 50 constantly
mon daylight, comuion pleasures, and | cheertul, replifd, “Lor’; chile, I fosr
all the common relations of life. Es- (i like a loose garment.”

wear this worl,
sIpoff. when commiserated on the gmall- | —Lucy E. Keeler, in Atlantic.

molds. 1t

| hours in small or large
over slowly

| steamed dry off in the
| for an hour.

ds, insisted that longer
cumbersome.

Order Your §Milk' and =
Cream for Christmas

From the
. . \ { ] t
— oo 4
We have on hand at all times a quality of Milk and W
Whipping Cream that we take great pleasurein serving o
the public. We also solicit your orders for Church Sup-
vers, Lodges and Banquets, being able to serve you with
anything in the Creamery !lne in any quantity, and guar-
antee the very best at all times. - We also recommend our W
gocds for the sick room and infants, and assure you all
our Milk and Cream is handled|in a strictly sanjtary man.
ner, and our Milk House is open to inspection at all times,

.. We wish to thavk the people of Birmingharh for their
liberal patronage in the ‘past, and we aim to hold their |

Had to Do It. give every mpn an absolute equal

“What do you mean by suing ine for | show.” “It eap't be arranged” re.
of promise?” he demarded. “I|plied ThreeFipger Sam: “anyway,
never proposed to you in my life” [not here in Crimson Gulch. Therey

Do sense In e}
bave four aces

“Why of course you didn't,” she an-
in a eonciliatory tone. “And

Kpecting everybody to
when a jack pot is

£ GEO.

by continuing the bdst of service in the future,

W. WOOD, Prop

1 wouldn't have accepted you If You | opened.”—Washington Star. HONONONONONS oaeuvE
bhad, But you know | am ‘I:k" on the ¥
stage, and | must have soré prepara- R ]
"—Judge. “How dare ypu lift your hat to me, Various Weapons. Good Mian.
sir!® she cried.| I never saw you be | ‘The: the strike and the hike |It s good to leng
It Can't Be Done. fofe in my HfeS "“I know, but.this s | bave all made history. sunay word.

“What we want,” bald the patriotic | my brother's b3t and be's &'triend of r—— —— 4

citizén, “Is a government that ,will | yours.” 1 -




