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Housewives Are
Glad to Know FRIDAY=BREAKFAST.

BAND CONCERT | b=

Farinn.
g Carn Oyslarn Hacon Ttolls.
3 Smart Fur Trimmed Coat. Rrown Bread Toast, Coffen.
== — LUNCHEON

w . Lamb Timbatey,  Daked Polatoes.

he 2icls® fur telmmed coat liere Hins Caramel Trifte,
o teated 15 of zlbellue, In brown, green DINNER.
] o cavy Woe, It is of the popular belt- | Lamb Broth }:'Itlhl:l-'l!le)'-

1 R Haked Biuffed U

led model, with Inege collar of natural . Potain Siraws.  Snpinaok.

sessOSSIORRBRRAD

FISH DAY MENU.

Cucumber Balud,
Grapa Julvce Bherbet

™
-

§) IT IS ONLY RIGHT AR
THAT THE MONEY FOR S5&8
WHICH A MAN
EXPENDS TIME
STRENGTH AND
THOUGHT SHOULD IN
TURN WORK FOR HIM.

' Oysters In Seanon.
YETER TOAST.—-Add one-quarier
0 rll|+f||| of oyster wiater (o one-
Ilf enpful of oysters and cook
L unthl plump, To this add one-half ping
| of milk, st apd pepper to taste and
Felient,  ony over bot buttercd tonst

Wil Berve at onew,

) La Grande Elk’s Band

DOLLARS IN A SAV-
INGS ACCOUNT IN THE
UNITED STATES NA-
TIONAL BANK ARE
THE MOST RELIABLE
OF STEADY WORKERS,
REQUIRING NEITHER
FOOD NOR SLEEP,
THEY LABOR WITH- (
OUT EASING, EARNING
INTEREST AT { PER
CENT.

Pried Ogsters,—Wash and dey large
avsters, dip them In beaten cggs and
| roll o fresldy graled cheese.  Sland

| them aslde for ten minules, then dip
o n second time in the egg and roll fi
fine cracker erombs, ey in deep fat
wind serve with celery.,

Ovster Dressing — Ome nlnl. of oys-
|!|~nt gilblets of o chicken bolled untdl
| te |uh coope loaf of brend, erumbled,

and one cupful of Holllng milk. Pour
!the hot milk and water from giblots

aover bread, Season with salt, pepper
and sage.  Stle oysters o and alse one
| well benten egz.  Sufficlent for one
{ chlcken,

| Oyster Wampoon. — Two eggs well
| betiten, ene eupfnl of milk, one cupfal
| of breaderumbs, two tablespoonfuls of
mtter, one pint of oysters, two lable-
spoonfuls of grmted choese fnd salt
wnd pepper to taste.  Melt the butter
In o stewpan, add the eggs, milk anpd
bregderumby, et come (o a boll snd
Vadd the oysters, sprinkle the clicese |
Cover the top mand fold lke an omelet,
| This mikes a delicious luncheon dish,
| Oyster amd Grapefruit Salad.—Tar-
| boil one and u half pints of oysters, ||
1 draln, cool and remove fough mus.
eleg.  Out three geapefrults In halves
croggwise, remove pulp and dealn, Mix
oysters with pulp and season with six

REX HALL |

Tuesday Night, November 14

EVERYBODY COME
Don’t Forget the Date

START YOUR DOLLARS
WORKING FOR YOU.
OPEN AN ACCOUNT
TODAY.
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HAISTEN'S PATENT HEATER

SOMETHING NEW— SOMETHING DIFFERENT IN A HEATER.

There is merit in the excellence of construction, material used, beauty of line
and symetry of proportion, together with the beautiful trimming that cannot
be found in any other stove,

A Heater Supreme

raceoon oy skuuk bilivoom fur. The
revers are convertible.  Novelty but-
tons nre used; st pockets, Garment 1s
Hned and interiined. - Dosign by Frank- | (qyjeenconfuls of tomato ketebup, four
Hn Stmon & Co., New York.  For givls | reepoonfuls of geapefeult julce, one |3
elght to fourteen years of nge. I tablespoonful of Waorcestershire sauee,

dhddddbdbdbdN |

elght drops of tnbasco sance and one-

half teaspoonfnl of salt, el grape:
Home Cookery frult skins with wisture and garnish

FEEFFFFFFFF FFEFFFFFFFFFFFFFE

+
‘* A heater supreme. It burnz any kind A super-heating expansion air reser-
I{" of foel with first-class heating results. voir and an avtomatic draft that adjusts —sa== with enrled oglery.
- Its single draft so built as not to let any itself to the condition of fira make op o HARAR .'?‘-”,”_'_"I c't_;"‘}"-_‘ il | Maked Oysters,—"Take nlee large oys. X
' cold air pget to the fire is the secret, heater that is second to noene, Beusol vich crenin thieese with e oSy e ghiell, Wash nod sernl the '
3 l;l{ll‘:-n ;:::I;m :::i.-f- aml W .-n{;wlm;::lil;u aholls Wi tH free from sand, Now place 4 Y oy
E Ly L] il nud cream or olive m o : A | - -
* (lt Burns Even the smOke) wnke soft enough o spread. il ::::13.:I:Il‘,:“h’:1‘1‘:1’“(l]:_l:::",r__‘:"l_.ll‘lllu.:ul‘l:::l'.‘ :
* short, tender stalks of :I-i ill'l‘.\' with the and bake until they open their shells, |1 SMITH’B PRODUOE . i
T have so much faith in this splendid heater that I will place it in your home scasoned checke and serve with the | vio Giove the npper shells, put o |§ -4
* snlpd conrse, 1 t Lt v Aol ovsters, |# ST AGE Uo »t
b O e (R iy it st aut cocemse 1| Gt ¢
Batiad Potatiin aka IR speinkle Nghily w BULEM ¥ Cor Fir & Jefferson Sts. 8
) | and serve 0 (he under shelis.
* Dice cuongh potitoes (o mmke ohe = L4
. : auart; add one small ondon,  mineed 1 ?
g Fgmltu;e on Fumlh'ge on fne.  Cook in salted woater until almost Potﬂtoas, OmonB Ponl H
* asy ray- EB!Y ay- done.  Add one-linlf cun of diced pis try and Eggsaﬂpecmlty t
ments . . ment', mentos,  Cook all five minutes more,
* drain amd put do baking dish,  Add . ‘
En sauce mmde of two tablespoonfuls of "Phone Main 734 :
fr flonr, two tnblespoonfols of butter, one L3
at-t--t--t-*&*-i»*-t--t—ﬂ--t-%-r--t--t--v'-t--t--t--t#-v-t--t--t-q--t--t--t--t--w-t--t--t-ra qlit of Ik st and pepter and ot < k}
——— ———— - bl pousdd of geated cheose,  Cook un- I 0 0 O 0 0 00 0 o 0 0 0 0 0 0 0 O I D
New York Has Marrioge Chapel. | ilities for ui\tum!n[..' » licenne, Tt f4]dor the ua‘kinl: The city has cp-t"ml ul 'I"Il"""‘ll""l and'the ""‘;’I“"" s"'t':"'r'
New York, Nov. 13.—(Special)— | doubtful whether even these licenses | a8 marriage chapel, nod while it may | 9VENY melted, pour over the potatoes Illomn:r ‘QORBE
The latest inovation in the big Muni- | would be considered necessary were|be missing in many of the niceties that, #'¢ Dike In the oven until u golden POTATO FANCIES, Front L a Ts ‘s
cipal Building of New York is de-|it not for the fact that they furnish a| people desire ineluded in their mar-| "oV . REAMED potatoes may be a dish ace
signed to make it easier for the can- | revenue for the public treasury. Now | riape ceremony, still it bas the ad- : c fit for the gods or the dogs, It is E
didate who wish to stand before Hy- | the homeless lovers are ensbled to not | vantage of being thoroughly cosmopo- P . _ﬁ"f”" ?‘frl‘ Ch“”l:' T for yon {0 choose which, If the
men’s altar. Heretofore the city build- | only secure their licenses, but the wed- | litan and even the word “obey” has w't;" Illlnl _'l:':'_!" inlo A _Vak "l"_ ""_" potatoes are well bolled, chiopped fine {
i has provided only necessary fac- | ding cermonies are to be had almost | been taken out of the ceremony, and pgr Lot Bl o of onlon on each; also and allowed to <ool son are heglnnlug H
ng P b
o3 A 5 ' A bit of sall saod a desh of pepper. . ; .
= 2 e .| “cherish” substituted, When the pros- | p, iile water: [n' the y [the right way. Thon amake.u Crekin b
[= S e e ey seeeenr=as | DECLiVe hushand repeated the old form .1'11" B 2 e L hothe pan and | oo with cronn, nol ik, add the - !
o ol haivide % ) .| bake, They are delicious, The fat is little Bit of nuimeg and sugnr, then "
= T Il Y A brid: lllw".]:wnrthp:tgi;wk;;:km all:nlh CHEP.AncL tHe §ATOE 18 Hus. hul.alu .!hulln it h:it.l mg en lI;{lr Lies :
= 0} 0 ong (1 118
= come ln And Let Me e ou bo“t My versity". The new New York c(\r[mOr\}' F'-;\_F_r?:r fore serving to get it plping ot I;
M adds the words “and prmurlts " The o= = _" - L '_ ' | Siuffed Potuto Sugelte.—8elect eaven u
chapel has been generously patronized. Fams Che ART ne skt Abt Lvoes slzed potatoes. bnke forty-five minutes ]
3 BLZEL | mud chop finely.  Scason to (aste with AR te
{ Twenty-three couples were married in| gyt ana paprika and to ench cupfol of | S8t them ]P"“'h“lll"' soopg) m,” the: in
n single da terfors lnto a bowl, season with grat
! sing b the fish add one well beaten ogg. one t:,' :]:;":: rrr'nllly'ltl";'lm‘l wlilte pep-
_— P tablespoonful  of melted  butter, ons i R b,
* . ! For a Weak Stomach. small cupful of milk and one teagpoon- L'::;‘ ':“I"; !:':::i“ll"-"ln $]'|’:!1‘f]‘|:l'.\.n "::'l"l‘rl:;‘l:
ifxiis VAN . I at HIRAMY, ore
: A 20 Year Amortized Rural Credit Loan | ... conerat roio ai you need to o | 10 ki powder, sitied with wum. | '8 b (00, ® (0P G0 S
: . . is to adept a diet snited to your age deop from the spoon. Beat the mix- shells; Spread over them a lillllu i -
. NO COmmISSlOn 0 Renewa 3 and occupation and to kmp your bow- ture until it is full of air bubbles and ed Parmesan cheese, bake In very hot
i els regular, When you feel that you| ¢re by the fablespoonful in deep, bot | OVen until vory brown, -
ba_\'etgjttm l:m much n?_,d when €ON= | fur to a vieh datk brown. Drain on Byeet '."["""‘;"“S;"”llwmi MN’:&;
stipated, take one of Chamberlain's | yrown paper for w minule ar two and Havo potatoes holied, cyt i x9 l,
Tablets.—Adv. gserve gnrnished with parsley and Jem- wlices half an Inch thiek, fry them in|g ]
To UNION COUNI i FARMERS:" én {|m;rrr-r-l. - puiter for a few minutes, then trans- l,
for them into a baking digh, cover
For several years I have been working and | CEEe—— Club Sandwich. ;"1:‘11 ’n1ruv m-d|h:'f-“\'nl ";;:Iu'm‘; u'::.'.'.! i
H Tonst thive sllces of bread, butter | hake In n very Hot aven five minuies,
planning for easier money to loan on good old Grand §: cach slice, place n ettnes 1at on ench | This dish served with roust Virginis 4
Ronde farm lands. M L siiee and spremd  with  mayonnaise | ham is dellelons =
H Oney tO oan dressing.  On the first, slee place some | Potators Lyonnalse—Hnve potatoos A PERFECT FOUNDATION &
: I‘lnally I have "II‘["lI’IgEd with one of the lﬂI‘gGBt uleely fried bacon, Then put on g | freshly cooked, peeled and oot in rotnd i FOR FITTING AND WEAR- =;
! loaning companies (a company that has $85,000,000 Have $50,00000 @ 7 per cent |slice of tonst, buttered and Iettuced | sllces vory thin: fry gently o finely - :
s £t} £ 1 Rural in amounts from $2500.00 up, to side upe On the second slice place | 8liced onfon untll tender; then add the ING DRESSES AND GOWNS. ¢
lﬂﬂncd tO t,hf’ fl.‘[l]lel‘q 0 t]e .“;\( E‘it) or a rea u loan on Grande Ronde v‘"‘"’ gome cold frled chicken. Then put on | POLALOSA; BenRon with anlt and pepper,
Cl‘edlt 10-111 bthl_:d on a 00 " ar arnor—tlz(\d -plan. 20 } Fanns, the third sllee, buttered slde down, | tossing  once In awhlle, and glve o |8 MODART Corsots form the .
- Have $50,000.00 B eent aver the fried chicken,—Farm and Fire [ nlee  omelet form.  Let them ae : - ' !
equal payments of but little more than current in et gow grvm e quire & very good golden color. Turs |8 proper foundation upan which
terest pays off your entire debt. loan on farms in Union County. —= ——— on to a haot digh and serve with broil- to build the clothes and give
PrPRVPAE Db 0D D P @ d | od lamb or mutton chops,
You pay no commissions, choose your own date : 500.00 g 10 II:“ cwt(hnt d & | TPotatoos Macalre, — Scoop large, |8 them that peculiar elegunce and
of payment and pay at your own bank. You can pay $ 700.00 @ 10 Per Gont ;j; BETTER LIGHTS. | frewly taked potatocs 10to 8 (¥I0E 18 g 4gractiveness which is so much &
; = - L 4 Aan whern tou have previously ndded L]
any amount of }'0“1’ loan at any time: This plan $1,600.00 @ B8 Per Cent ¥ In homes where lamps nre sl 4 .I: Illth-l:‘::.ﬁlh :‘,\I,,ll.,’ ,:::_l:u” woll with sought after, :
f]gllrcs you a qavmg of ne'xrlv 3 pcr cent over the H To loan on Improved City Prep- ;' ::::‘;l]”]:_"“i":;“" "\' r"‘[‘; "1""’;1‘:‘1"1';"" ® | salt, pepper, nutmeg and chopped pars- :
Ll wove  thelr iting @ v o on shile, glv
usual farm loan made heretofore in this county. Tf ' iy, o valve: ANEr wWashiing (b GHItE . :w,:i:l“.:' dneo In awille, SIVI0E |8 THE smooth perfect fitting §
¥ enke form; bro :
interested call and let me explam fully. 1 Also an onlimited amount of % neys In h-_'r. ronpsuds rinse In @ [0 0l Wit brotled steak. back, the graceful body lines l
capital to loar on La Grande ® pmmonla water. After purtlally 4 < y ; =T i 1
s p:ﬂpenv on monthly repayment b drying with an ordinary cloth & | l‘ﬂlalu : hﬂllfxl_ll..l.;}‘nm o~ ]I:“I(; pcn;u- and the pliable rfsll ent boning 1}
pian—Bu:!dmg loans & spe- & fnlsh pollshing with n starehed & | 108 cut In ouve form, selecting for contribute to displaying the !
P rr e $ one Wasbed vy Uy & |1he s, the vory sl one 7 1 atoed st and dlcte ovn §
» shite most beautifolly. Sonk the LA s :
= eo & u e W. B. SARGmm @ new wiek :'u”:‘[llr]‘-lm:: ‘\‘ h.-‘--_'[rlnr h-:: & |about NOfteen minutes; dealn  them; ing gown in all their beauty. -
M ‘ L H & fore using and dry before put- € transfer them Into a pan with a table- [
. : LA GRANDE INVESTMENT ® tlug into the oil; also add a ten- 4 "T“’"“r”'” 0:’ ‘*‘:"“" ';“”l"'- 1"““- 'Ji_"“‘l" — P ———
H HE WHO MOVES ] @ spoonful of fine table galt to the & |[Per, a lttle chopped parsiey, S
H Opposite 106 Elm Streot H COMPANY a: " || thiam swell baforo sorvi
H La Grande, H ph # oll In the Inmp and thus aveld & em well befora serving. o
: Phoi'e%l&kk?ml R.EAL BTATE | Oregron : LA GRANDE, ORE. 1 ;mvlnu uny odor during the burn- . / Pau!lne Ledefu’
: | N Mrns Sioneisaon/ || Sommer Hotel Bidg. |
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