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TREMENDOUS BOOM ii
I The Greatest and Grandest Gift Sale ton--n Greatest Slaughter in Prices

I B-WALKE- R BEOS. & fTLER COMPANT-Mf- c

B, HAVE EVKIt ACCOMl'idSHM).

'

BJ Our Kutlro Stock will bo SfjAUOUTKHKO AND SOLD. We Intend lo (.'loar Out :ill our Winter UooiU. Our Mori; ii entirely too l:u. Wo Hlnll make :i (.'rand Clean Sweep on Price:!. Wo mean to in.ikuB ClKirliis Out I'rieei on ALL OUll INTKR UOUDS. !" Itf- - In addition, KVEltY CL'STOMKU OF NI OVKIl

rWILL RECEIVE .A. CS-XljBt-T,

K AND EVERY CUSTOMER UUYINU 0 KK SG.OO WORTH OF GOODS

I dill eeeive 75 MORE MHLUABL6 GIFT!!
I These Gifts Mil. be Wotth from IQe. to $20

H Ko distinction:). Every ono treated alike. Wo present you with a Sealed Kirvolopu, containim; a numbered eanl. You open the Knv,ehl'', present your numbered card, mid we give j ou the 01ft with the corre- -
BpoudhiK number. 'J'liu Uifts uro fhoivn in our Main Street Windows. Walk down Main Sheet mid

I See Our Pour Large Show Windows! You See Some of the GIFTS There!
l' :

iBm WT" I5r,MK.MIli:R, you can buy more leliablo Ool3 for a Dollnr during this Silo than you can ntnnv other Store in Silt Like, as vvimiio aliughtering tlio prices on THim (outlet, Silks, lloaiety, I'mler- -

BB Hr wear, Corsets, Linens, Domestics, Clothing, Shoes, Iidies' Cloaks mid Millinery, and all our 11) hrgo Dcpntments. We li:iu not much room fur prices, 1ml wo shall

I lilT Make Sweeping Reductions in All!
H; HEAD VERY CAREFUL! Y A FKW VMCVS WE GIVE

K 70 Patterns of Drea Gondii worth S3 fill Our Kilo 1'rlcc ?.! 00 !W8 pairs Ladies' t (Jrado llooli, worth 81 00 Our Stle Trice ',....". 2 15

IK W " " " " fiOt) " " " KiniMirado " ' " " 7 fid:t to 21!) Men's Heavy and Oiercoatu 10 ou to j'12 00 .'

i 3!1 " " ' " H 00 " " fi UO fiOOOpiirs Women' Hose, all kinds " 5W " ' " 'S
BM: (I pieces of Hiack lipiigallno Silk " i:irperjd. " " " (to 1H0 Ladies' ti and Drawers " 10 " " " -- r

MO pairs ladies' Highest Giadu Hoots, " fi 00 " " " 2 1)5 LlCa " " " Union Wool " 7i " " to

l' A Hpeclal lino of Wool Suiting Hioadcloth Finish, all colon. Generally Hold at 7fc. Our Silo Prlco fiOc.

M These prices will commence Monday, N6v. 21. Come Early while the Assortment is Good. Gifts to all Buyers of $2.00. Better Gifts to all Buyers of $5.00 and over

'( "W&JTSJBfEZ. BXSOXJEIIK ESED 3YJLE3 COMPANY.

lip Woraxan's ipfaepe.
BK o

H irifci rrr . One . of . the . 5ex.

BBJ Tti Ilto.
B what is A "kUPriE?"

H They all cat cli utinf, u o j oung glrU

B urnla marrieJ couple. The RltU had
H juit ailmltted that they u ere wishing for
B ionic good, Jolty and nice beaux. Hut

K where were they to be found? Thu
K married man replied by mrninj a cer- -

B tain young man, who Is certainly eleter,
B ' well olT, moral, and Indeed Is what
B f could almoit be called a model ounR

m I man.
B "Oh, but )ou wouldn't sugKett that

H we should go with V ? Oh no, no,
E never. Notevenlfucncvcrrtanother

BB "Why not, pra)?" nsVcd the married
BBJ
BBJ "Oh, he Is too soft for an) thing;
BBJ mush, mush, mushy, mush. Oh, ohl"
BH And both yonng ladles raised their
BK liandi In diigustcd and taughlni; re
BB monstrance.
BSa "Well," remarked the man, "I lne
BSm known W for jears, and I can cay

BSs that ho Is a good a young man ns cer
HBf lived. If you girls arc lucky enough to
BH get such a husband as he will make ou

BBJ will be mora than lucky, jou will bo

BH blessed."
BH "Majbeso, but I will take a man not
BH so good and not u bit soft," said one of

the
BBj "Well, what Is soft? What do )ou

BBJ "Oh, I know what sort of boys or
BBJ young men they mean," answered the
BBJ married woman;"but I can't say why they
BBJ arc soft. Now, there Is Johnny 1. ,
BBJ
BBJ "I should say so," chorused both the
BH girls; "terribly, horribly soft."
BBJ "And M and J , they arc soft,
BBJ too, aren't they, girls?"
BH ' Soft Is no name for It. I Just hate
BBJ them all. I'll never get married if I

BBJ have to marry such men as that."
BBJ "Well, but t haven't found out yet
BBJ what a 'loftle' is? Stop your laughing,
BBJ girls, and tell me nt once."
BH This was Impossible to do. For at- -

BH thougn every Eve's daughter appealed
BH to would give precisely the same decl- -

BB slou as that given by the careless girls,
BH yetnotoneof them could define what
BBJ the particular quality meant. The ills- -

BBJ gustcd married pian rennrked that he
BH guessed It was because the joung men
BB alluded to were not dudes.
HH Ko, that was not Ilj it Is and indent!- -

BBJ sble, Illusive, and ct perfectly tanglblo
HB something that floats about some men

Bf ss an atmosphere. As one of thu girls
remarked, a man don't need to open his

I '1

mouth, if ho Is (.oft, It will be seen In

his smiling countenance. Certain It is,
that reserved and taciturn men are rare-

ly soil, and yet even yet, I hue seen a
vety reserved and silent man, whom tho
girls used to call soft In his oung tltys,
After a man is untried, ho loses much
uf that softness.lf lie Is lucky enough to
get married, and he will find It easier to
get along with women linn bcfore.wlicn
he was single. Can any of you, dear
friends, solve this riddle and tell us why
umemeti are soft?

IRIUKI1M1IP.

I lav e j oil a friend? Cherish her, tovo
her, and uh, du not criticise her too
harshly. Thedayuny come tojouns
it does to others, when your friends will

need and cherish lou. lie gentle, and
If jour friend needs somu words of re-

buke, or sharp criticism, adminis-

ter them to her, In (ill sharp-
ness, ns you may be admonished
by the Spirit. Yet. afUrwards, ns God
tells vou, show forth greater klnduus,
lest she esteem ou nil enemy. Does
yonr friend do tint hlch v ou think fool-

ish or Till her of It, don't
tell othcM about It, She will lovu you
lor your iranknes, for a true friend will
never cover up your fiults when they
should be reproved. Would yem nuke
ony sacrifice lor your friend? Then re-

member that tho sacrifice of cruel words
unspoken if they bubble up to your
lips when she Is absent will be of more
worth, as friendship's offering than pre
sents ot jewels ana lino purpie. is vour
friend given to grievous fauns? Talk of
them to no one but herself, and defend
her when others would drag outlier
faults tn exhibit, ttxs the dissection of
jour friends' spiritual nature ever wear
a sort of cannibal aspect to vou? Then
lovo your sister, speak well of her and
simply to her. Such is true friendship,
and such is worth a vvoild of sacrifices
and long suffering.

Tlif l'.iu.l Knl.

We were talking last week about din
ners. Let us exchange some Ideas about
soap. In somu ftnulles soup appears
ou ttia table as an Introduction to the
dinner. Hut In most of cases, jt least
outside of the city, soup, when cooked,
Is the staple patt of tho dinner. 'I hero
ura many kinds of soup, from the lustily
prepared vegetable soup to the dabor-ut-

mock turtln soup. The first and
most important thing to watch in the
preparation of this food, Is that the
grense is nil skimmed oil, and Hut It Is
not served full of sbraps of meit, bits
of bone and strings of vegetables. If
you aro making your soup from ends
and fragments of meat, or if vou do not
intend having the meat serv ed nt dinner.
It U best to put Ilia meat on u ith cold
water, as they will draw all tho Jukes
Into the water as it becomes heated. If
tho meat Is to serve as the fUct dt

for the dinner jou will need to
pour bulling water over the meat when

you put It Into the pot, so that the Juices
may nil be kept in,

n EAR SOTI".

Half an hour brfore dinner, cut up
sonic onions, u enrol, a small turnip nnd
if you choose, n few cabbage leaves.
l.u these boll hard until Is ready, when
tho soup should be carchilly strained
Ihrouith n sieve and served with a
slice of lemon.

(.nuts TOMATO SOCP.

AiUirteroI an hour before dinner,
cut up three ripe tountoes, or take a
few canned tomatoes, put them into the
soup liquor with a small onion cut up,
Let these cook until five minutes before
ready tn serve. Heat nn egir, thicken it
with a lirgo tenspuonfut of cornstarch

,nr flour, add a pieco of butter the size
of an cgq nnd a teacup of cream. The
grm oof your soup aiould have been
most carefully removed while cooking.
When jour mixture Is well beaten, add
It to the soup, let it boil up for n mo-
ment, then strain it througli a colander
and serve with crackers or toasted
bread, '1 his makes n good dinner, If
tho meat is taken out of the pot previous
to the crtam being added, boms strain
the soup before thickening, but it is less
troublu and lust ns good to do so after
all Is cooked. I learned to maku this
delirious soup from a most excellent
cook and housekeeper, Aunt Lucy.

1IBAN ROIT.

Tills soup Is mtde ill a family whose
table is always spread with simple food
and whose door is always n lo

friends. Your beans should tie
cooked the day before, and if you
choose jou can go through the tedious
process of straining them through the
strainer tho night before you use them
Let me advise jou to tike n iiuart of
beans (fur a large family), soak them
overnight, cook them liltcc.il minutes
the next day In soda water, then throw
the water off, put them in the oven or in
the pot with some good soup llmior
nnd a piece of fit meat. When they
are cookid soft, jou can, if jou choose,
pour liient into n baking uisti, put a
generous tump uf butter on them witli
pepper (the salt should be bulled In
thim), thin b iku them for half an hour
and jou will find them delicious. Or
jou can serve them as boiled bjans nnd
they will be enjoyed. The next da),
lake what beans aro left, vvc hope you
had at least a pint left, mash them
through a sieve, and It ird wotl; it is, tuu,
but If jouwlll put a little water In It
will help ysu In straining them nnd then
put them on the stove w ith a little water
and about a quart of good rich mill:.
You should put them In n double kettle,
If jou have one, nnd If not improvise
one by putting a lard bucket In your
stovu put; In about lifteen minutes niter
they It ivo btgim Itolllng, taste them and
season them or rather it, for It is soup
now, and dish nnd scud to tho table
very hot. 1'resh bread and hutternnke
n delightful accompaniment to this
soup.

noom.) sot r.
This soup nny or may not lnv e

cooked m It.Jtibt as Jim plejse.
When nearly ready to serve, add nood
les prepared In tlio following manner:
Heat up an igg, and add flour enough
to make rather a still doiijh. I nlnavs
nut the merest pinch of jrast powder
Into the Hour, but it is not necesrar);
roll out the dough into a very thin sheet,
sprinkle thickly with Hour, roll up like a
sliest of paper or n music roll, then with
a sharp knife cut the roll Into thin
slices. If you have thoroughly floured
the dough, the strips wl.l fall apart like

a thread. These should be cooked
about ten minutes.

UUSIfUfO'S.

Hither vendible or plain soup can be
used for dumplings, but It Is better to
have a a few potatoes if any, os the
dumplings thicken the soup. Dump-
lings should be cooked In a close nnd

pot for a quarter ofnn
hour, and then tikiu up at once. The
lid should not be lifted while they are
cooking, ute rccicpt tor litem was
given mo years ago by the same friend
who taught me to make besu soup.
Into n quart of Hour silt either a tea-
spoon (an even teaspoon) of soda, If
jou arc going to use buttermilk, or two
teaspoonfuls cf j east powder If sweet
milk is used Pour In the milk or but-
termilk until a thick batter Is made,
about tho name consistency ns if they
were tn be rolled out In biscuits, but do
not roll them out. Just leave them In
the bitter and dip a largo lablespuonful
nt a time Into your soup, and then shut
up the pot close and let them cook. You
should serve them on a large platter, ns
it is nut good for tlicin to bu piled one
on tupof anodicr. This quantity is for
n large family, My friend used, mid I

dare say site does to this day, to boil them
in salted water and serve them up fur
dessert with crcini nnd sugar. And
theymako n very good dessert, too.
Try thim.

IIAM1II, or ci ara's nt'MrLixrii.
A good Danish si iter once brought lite

some ol the most toothsome dumplings
I ever tasted, and the other day, my
aunt made me some more. They nru
real Danish dumplings, and If you like
good tiling, make some. 1'ut about n
tcacupf.it of milk Into a spider or sauce-
pan; when it bulls, thicken It with flour
until it U like smooth mush. Take It
up, and ndd when cool n well beaten
egg. This can be aside nnd used
whenever jou wish, as It will keen for
several days, especially In the winter.
When ready for dumplings, take this
mixture out in a dessert spoon and put
it In the soup. It will come out the
shape of an egg if jou arc careful in
dipping it with the spoon, nnd it is very
delicious. My Danish irlends sometimes
adds spices, such as mitmi-- or rhiitv
mon, but I prefer them with only the
salt ns flavoring.

Address
Mrs. I'iuncli M. Richards

Care Diskukt NhWh,
Salt City, Utah.

Nrlrrlol llrrrlpls
Johnny CakrTako one cup each of

sou? milk and Indian meal, nnd
i of a coup of Hour, one small

of soda, one Inlf tcaspoonfu! of
salt, three tahlesnoonfiils of sugar, two
tablespoonfuls of melted butter and one
be itcn egg. Add the milk, in u hlch the
soda Is dluolvvsl, to the egg, salt and
sugar; stir in the butter, meal, and flour,
rapidly, and hake thirty minutes In n
quick mm. Sweet milk and one heap-I-

tcaspoonful of biking powder may
be substituted for the sour milk mid
soda.

White cake. Hub lo n cream two
cups ufsugar and iwo thirds of u cup of
butter. Sift ono teaspoonful of baking
powder Into three cups of Hour and ndd,
alternately, with one cup of milk to
the cream. Heat thoroughly tho whites
of seven eggs and cut and fold them In-

to the mixture. Usq almond flavoring
or lay thin strips of cllro ion the batter
while pouting it Into the pan. Hake
fromforty five minutes lo an huur in a
slow oven.

Hgglcss Cake. One cupful of sugar,
one cupful of sour milk, one cupful of
chopped and seeded raisins, f
cupful of Hour, one teaspoonful of soda,
one teaspoonful of cinnamon, one fourth
teaspoonful of closes, half a nutmeg.

One egg Cuke. Cream ono cupful of
sugar and f cupful of butter, add
the beaten yolk of one egg, beat all to-

gether, one teaspoonful of soda dissolved
In n very little bollln water and one- -

one mid cupfuls of flout, slow ly
stirring It smooth all th time; and lastly
the well beaten white of tho egg.

Sponge Cake. Two eggs well beaten'
one cuplul of sugar, one cupful of flour
(before it Is sifted), one teaspoonful of
cream of tartar sifted Willi the flour
several limes, ono teaspoonful of extract
of Idmon, one teaspoonful of salt. Stir
all together until perfectly smooth, then
add one tcacupful of boiling water In
which one hall teaspoonful of sodn has
been dissolved; stir briskly nnd put in
the nveu as soon as possible.

Sponge I'uddlnj. Three
eggs, one cupful of sugar, one half cup-
ful uf sweet milk, cupful of
butter, two cupfuls of Huur and two

of baking powder thoroughly
sifted with It. Hake thirty minutes.
I'at with lemon sauce. Make as fol-

lows: Isjll ulie cunfut uf irranutaled
sugar In two cupfuli of hot water; wet n
tnbtetpoonful of cornstarch in cold
water: add to the boiling water and boll
ten minutes. Add luicc and grated rind
ol one lemon nnd a tiblespoonful of
biitirt. From lie thustketptr.

Mrs. Palmer's Codfish Halls Take n
piece of codfish, not tho boneless kind,
have-- it picked ami then boil it until it is
soft; boll the potatoes in a separate pin;
nt ish the potatoes and codfish together
until thu mlxtinu Is as fine as It can pos-
sibly be, take a I irge lump ol butter and
add enough milk lo make it mix well;
mould it in little bills ready to be fried.
It is very much better to make the balls
the ill y before they are fried. The pro-
portions are about as follows; To 3
pounds of codfish take s pounds of po-

tatoes, 3 eggs, '4 pound of butter nnd
milk enough lo mix it thoroughly.

Chicken of New Knzlind:
Cook the chicken with strips of salt poll:
until both nru tender, Hub butter and
Hour together and put into thu water in
which tho chicken was cooked, Use
enough to maku a rich gravv. Make a
crust with baking powder, flour, butter
and milk, as jou would for tea biscuit.
Hull out the crust to about one inch of
thickness and spread It over he pot.
cutting It in various places, Let boil for
twenty-fiv- minutes und serve n nicely
as possible. You will haven delicious
dish and one which will make you
dream of jour mother's cooking.

Mrs. Croly'a pluint pudding Take
one pound of dine bread crumbs; 'two
tablespoonfuls of flour, eight eggs, well
beaten, ono pound of clenn currants; half
pound beef kidney suet; one pound of
cut and stoned raisins; two ounces of
mixed candled citron, lemon and orange
peel; half cup, not more, of granulated
sugar; one even small teaspoonful of
salt; one largo or two small nutmegs
grated. Mix, either with sweet elder or
with Catanabi wine, using rather more
than u pint enough to make It stir
thick, lloll in a quait mould, well
buttered, It must be tied down very
firmly and must boll, without
for four houis. When It Is turned out
on a clr'na dish have ready a cup of
blanched almonds, and slick these In
the pudding. Just before bringing it In,

pour cognac over it and set fire to it.
Servo with a rich sauce.

"Ily dean currants," said Mrs. Crolj-- ,

"I mean that jou are to huv what arc
called n currants and then tub them
through a colander w ith Hour. This re-

moves Hie broken stems mid the grit
which ulwajs clings to them. The tuct
Is also to bu chopped fine in flour and
strained through n colituler. I use only
wine from which thu fusil oll'has been

the pudding Is decorated with mistletoe
and holly berries." Tlit U'oilJ.

llisiiit. lr Alt.
Surnliv Journal, Whit is rarer than n

beautiful hand, beautifully kept? Noth-
ing

Whit avails a lovely face nnd figure,
though perfectly gowned, If jour eyes
are soon to bu shocked by thu slht of a
rough, red hand, with ill kept linger
nail., or, rather, nails that are strangers
to any keeping at all?

The latest medio in artistic manicur-
ing demands that the hinds bu given a
thorough r assago to the com-
mencement of the treatment proper.

It Is hldily grateful to thu tired hands
of the pianist and writer, as well as the
w cary, wot fingcra of the tv

awl all others who cam their
bread by thu sweat of the hinds. It

and refreshes the hinds,
giving that feeling of exquisite cleanli-
ness u hlch Turkish bath Imparts to the
body.

The question is often asked: "Why
are my hands so rouh and
smooth' '1 his question Is lest answered
in tho Yankee fashion by asking nu-

mber: ' What kind of soap do you use?"
The fair customer looks as though jou
suspected her of using a cheap article.
Ten to one she will immediately givo jou
the name of somo highly pcrliiiuedsoap
and will seem greatly surprised when
j on explain that the unperfumed soaps
are the best A goodly shire of all the
troubles of the skin of llto bands origin,
atcts from tho diseased, fatly mailer in
highly scented roaps. Always endeavor
to use a soap tint will enlace as much
of the natural oil of the skin ns possible,
for it Is lint only which keeps tho skin
soft mid smooth.

Owing to the excessive dryness of our
American climate we nerd to hold In all
our natural all if we would kecpatbiy
that fou of women's happiness
wrinkles.

'Hie outer or scarf skin, through dry.
ness, becomes looser than the under
lajcr, hence wrinkles. And right here
Is the place to say a word about
the "Instantaneous wrinkle removers,"
which are professed to do au'.iywlth
wrlnl.lesof both joung and old. There
Is no preparation jet discovered which
w ill itself accomplish this. Hut hi the
hands of a scientific "m.Ascur," and with
the nld of n pure oil, Ihey can by con-

stant care bo kept nivay, hut not
through nny virtue of the preparation
used.

The mnssagc will strengthen the mus-
cles which have become flabby and tho
oil will feed mid fatten thu skin, there-
by causing it to become smooth und
firm,

If jou would havo smooth, white
hands, keep them qut of hot water. Use.
a pure soap nnd ulwajs take time to
thoroughly dry them.

1 00 trequent use oftlio will
rauso that painful condition of the finger
cuds called .

Never bite or tear them off, hut clip
with sharp pair of scissors and anoint
w Ith n little cold cream to prevent the
Irritation which would otherwise arise.

Never put steel Instruments under the
nails. Lvcrv time one is used j ou uncon.
sciously prick tho delicate skinand soot
sou will begin to notice a dark, dirty
line under liic mils, for which vou can
not account, nnd which nothing will
remove but time and disuse of tho steel
instruments.

A Utile orange wood stick will be
found to Inn very iflcctive agent with
which to clean thu mils, and to duly
press awav the encroaching skin which
seems so Uctcrmlneu to mile iromvicw
that chief beauty of our nails, the half

If the hands are rough, v.ear a loose
pair of kid gloved. Allow them to remain
en all night. In the morning wash in
tepid water, using a little Trench almond
meal, and join hands will be much Im-

proved.
Highly polished, pointed and painted

naili. have loiurshuc been discarded, ex-

cept by those w Ith w horn exaggeration is
a cud

A nail should keep as far as possible
the general outline- - of the linker's end.
Hut there can be nn rule in tlas matter,
as hkij the hair, shnild lie cut
in the minticr must becoming thu

C.lv c n little more attention and time to
tills particular brnnrh of ilia toilet ami
I am Mire, by jour Improved feelings
and appearance, jou will be iiiorelhut
fpald,

111. (Inllirii Wn Wear.
HOW V CUKAV I UR1.

Notwithstanding the old Iden that
really good furs will wear forever, the
owner of a nice sealskin Jacket, or a finu
ermine cape, cannot repress n sigh of
disappointment when she looks iilhe--

furs fur the first time since their Ion,;
summer si elusion.

"it nny be true," sighs she, "that my
furs will never w ear out. Hut It Is equally
trim that they look very shabby ufter
lying in a camphor chest for six months.
Why, some ol this fur isso flattened lint
it actually looks as if it were

If a furrier has had charge of tho furs
during tiie summer they nre nit right
now, for a dealer has every convenience
for cleaning and keeping lurs Hut Itthe
homo mother lias taken them into her
own keeping she will no doubt he glad,
at this time, to learn how her treasures
mij hereuuvatcdand mideas "good as
new "

Kr'iilne and sealskin are best cleined
with soft limine). Rub the fur delicately
against liic grain, and when It has been
tlnrouhly ilftcd and reversed, so tn
spetk, dip the flannel into common Hour
and rub lightly any spots that look dirk
or dirty. Shake the furwcll and rub
nilli a clean, dry flannel until the flour
Is nil ed. .

Sable, chinchilla, Ftpilrrcl and monkey
skin innv be very cleaned w ith hut
bran. Geta small qimitiiy of brill meal
and bent It In the ove-- until it is quite
worpi. Kubsllllly Into the fur nnd leivo
for a few minutes bilore shaking to freu
it from the bran.

Mir.k may bo cleaned and freshened
with warmt 01 mural, and, like the other
short halicdliiiS,, nuv be done without
removing tho lining. Hutllielong-halre-

furs nr best ripped apart andficcd from
stiilhrig and lining.

'I hos w ho may not caru to go to the
trouble of tilling fur garments spirt will
Und that the simple remedies described
will go n long way towards making the
jackets and capes loo), clean, even if not
ripped opart.

always in vmiov.
It Is stated with a good dealofrnv-it)-- ,

that "to be economical is to be fash'


