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Effect of Electrifying the Willamette Valley

The electrie railroad through Independence shou'd be
received without opposition and every man, woman and
child ghould rejoice in its advent into their community.
The experience of all communiiies receiving such ronds is
that the distriet through which they build receives grent
benefit. Property advances in price and the large acreage
is cut up and made more productive,  Farm life becomes
more enjoyable and the rural school s improved, thus
making edueational facilities better,

With the comine of the electric road the farmer can
attend his business in the vity, return to the farm with his
purchases, and not be troubled with hitehing or unhiteh
ing his horses  His children ean go to the high school in
the larger wwn by electric train and return home in tims
for supper, thus getting almost as goud school service as
the children of the town.

The building of the Oregon Electric lines intd every
section uf the Willamette Valley is but one of the coming
great advantages for Independence and the section imme-
diately surroundiog us. The Southeru Pacific, electrifying
their whole West side line is another feature not to be over-
looked and the combination of the two means a close and
intimate connection between every farm and this town
within a radius of twelve and fourteen miles.  Kings Val-
ley, Lewisville, Buenu Vista, and the little settlements all
along batween this town and the coastat Newport will be-
come closely connected with Independsuce and a great pary
of their trading will be done here.

An indieation of what will follow is the announcement
of the logan berry culture just norsh of the town where
two large farms  have been  purchased  within  the last
month, and preparations are being made to place the whole
of the tracts into fruit.  This is just the starting of the in-
dustry development of this section.  Strawberries, mam-

Watermelon Cake— White part:
2 cups white sugar, 1 of butter,
3 and one-half of flour, whites of
B eggs 2 teaspoonsful baking
powder.

Red part—1 cup red sugar, one-
half of butter one-third sweet
milk, 2 of flour, whites of four
eggs, 1 teacup raising not chop-
ped, 1 teaspoonful baking pow-
der.

Pork Cake 3% cups flour, 1

cup each molasses, sugar, raisins,

currants, fat pork and boiling

water, chop the fat of pork un-

til you eau no longer see lumps,

meagure, pour upon it the boil-|
ing water and allow to stand. 2

teaspoonful soda, i teaspoonful
cloves, 4 teaspoonful cinnamon. |
Put the molasses, sugar, eggs,
soda and spice all together, thor-
oughly beat, add the fruit, pork, |
and water, lastly the flour.
When beaten well put in pans
and bake slowly 2 hours. Use
nutmeg as it increases the flavor.
Thix recipe is splendid.

Tilden Cake—1 cup buttr, 2 of
sugar, 1 of sweet milk, 3 of flour,
one- half eup corn starch, 4 eggs,
2 teaspoonsful baking powder, 2
of lemon extract.

Hayes Cake 1 cup sugar, one-
half cup butter, 3 eggs well beat-
en, level teaspoon soda stirred in
one-half cup sour milk, 2 small
cups flour, flaver with lemon;
bake in small dripping pan one-
half hour. Thisis always elected
for second term.

Pink and White Cake 1 cup
butter, 2 cups sugrar beat to a
ercam, 1 cup milk, 1 ecup corn
starch, 2 cups flour, 2 teaspoons
baking powder well sifted with
the flour, whites of 6 egus beaten
stiff. Stir all together, This

moth blackberries, cherrieg and other fruits will be raised
in quantities, dairying will become more extensive, hog
raising will be an industry and this section will find gar
dening « feature in the course of a very short period of
time,

We wish to state that this would be very slo ¥ in com-
ing if it were not for the railroad development that has
been avnounced and which means an eary market to the
larger towns,

There is land surrounding Independence adequate to
support a population of 10,000 peaple in  Independence it
the whole of this land was properly eultivated.  The mar-
keting of the products brings the land to a produetive val-
ue on n diversified basis nud the railvoad is a necessity o
produce this result,

In the early days of the Willamette valley the stage
line was the only means of econveyance and the products
raiged were mainly those that eould he driven to market,
Later the boats wlong the Willamette came  into existance
and geaeral farming and stock raising became more ex-
tensive but only in large tracts.  Then the «team  railroad
found its way through the valley on both sides of the Wil-
lamette, and the sereage was divided up and o medinm
gize farm  became  practical Now the eleetric lines are
making an aldittonal chang:  The farms are bring mad e
into small teacts and in five vears time wa will hardly ro.
a]in-.- the |'halll;_fl' that has eonn over Lhe caintry, 'l'h: e 15
no getting avay from this jie quotation, “Prangportatior
is the life ur death of commercial industry.”
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B rensanable, don’t raise the prioe of your land every
time a furm sells i your saction,  Puc a fair estimate on
your properiy sid then sell wivn you got vour price, If
yon litive A6 avres \\'il_\‘ tot se!l purt wf n wud make roon
for mooe fanulies,
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A man said, “There are woee Boe luoking women 1
Thai's nn
bad whea you eonsider Oregon bins the record in the U, S

]ll'll'lh'uiln-nl'v Eivaby iy iy Gty Il-p‘n.;._"
un thae por.
L . ]

W e Lo sy Doogest ont aay e ey st it il
eneyelapedin ontied sdiorinds this week We just tak
to you as i f woo were telling you what we knew in plain
\I‘-n-l!-.
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Independence is the center of attraction
and their dogs are coming here,

P ——
Thig 18 a busy old town and everybody knows it.

SECOND WEEK OF G0OD RECIPES

Every one|
: |

cups fluor, two teaspoons baking
powder, flavor tosuit. Bakein a
loaf or use four eggsin place of
five whites and bake in layers
for jelly or cocoanut.

Chocolate Pie—Four table
spoons  grated chocolate, one
pint boiling water, yolks of two
eggs two tablespoons corn starch,
five tablespoonsful sugar. Pre-
pare the same as custard and
cook until thickened. Bake a
crust, put in the filling, cover
top with meringue made with
the white of the eggs or when
cold cover with whipped cream,

Lemon Pie—For one pie take 1
large lemon, yolks of two eggs,
1 cup of sugar, one-half cup of
ecold water, 1 teaspoonfnl of but-
ter; use the whites for the top
covering.

Cookies—One and one-third
cups of lard or butter, two cups
sugar, three eggs, three-fourths
cup sweet milk, two teaspoonsful
of baking powder; flour to roll
thin; season to taste. Let cook-
ies get entirely cold hefore put-
ting away.

Pinoche—10 ecent's worth of
beown sugar, enough milk to
melt it, a piece of butter the size
of a walnut. Boil until it will
thicken when tried in water; take
off stove, put in nuts and flavor,
then beat till thick; then smooth
out on a dish and cut before too
t‘nld.

Marshmallows— Put two table-
spoonsful of Knox's Gelatine to
goak in six tablespoonstul of
cold water at the same time you
put two cups of sugar on the
stove with enough water to melt.
Boil the syrup until it hairs plen-
tifully or makes a soft ball in

This Woman Can’t Shoe a
Horse on a Bet but ‘

JIM HILLIIAD CAN

He knows how and is too busy o write
an ad even wnd we guatled this one for
him. Read what hesavs pext weok

The BusyShop

Independence,  Cregon
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DREXLER AND ALEXANDE

We have a complete Iine of ladies dress goods
on hand al bed rock pi ¢ them belfore
Buying.

The SelzShoe for nien, ihe P Brown shoe
for Children and ihe Whi N hoe for
women mske satisfied cu vsof those who

-buy these quality sk

Always a Very Complele Live of -C

Located Corner Maln and I uth Siraet
Independence,
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{ INDEPENDENCE STEAM LAUNDRY |

ELECTRIC WIRING AND

Electric Supplies
I am prepared to wire your building
for electric lights, furnish all materials
und prepare you to connect with the
Eleetrie Light Company. Write me or
phone 4021 and I will eall on you.

STORE AND SUPPLY HOUSE LOCATED ON THE
Bast Side of

Main Street

JAMES M. JONES

Indepencence - - - Oregon
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makes b layers. Separate enough
to make 2 layers and add to it 1
teaspoonful of fruit coloring.
Filling and frosting: Whites of
2 eges beaten stiff, add granula-
ted sugar, confections or candies,
and extract of orange,

Devil Cake—1st part. 1 cup
dark brown sugar, one-talf cup
sweet milk, 2 cups flour, 2 eggs,
1 teaspoon soda,

2nd part —1 cup grated choco-
late, two-thirds cup brown sugar,
one-half eup sweet milk, 1 tea-
spoonful vanilla. Cook until a
thick custard and pour into the
first part while boiling hot.
Cream, if you make a layer cake,
~—Three-fourths pint rich milk,
2 teaspoons of corn starch, 1 cup
granulated sugar, flavor with ba-
nana or any flavoring you wish,

Coffee Cake—-One cupful of
coffes, strong, 1 cup sugar, one
cup lard or butter, (lard is best)
I cup raisins, one-half cup syrup,
one egy, three cups flour, 1 tea-
spoon cinnamon, allspice and
cloves, 1 nutmeg, 3 teaspoon
soda

Blackberry Jam Cake  Three
eggs, one cup sSugar, one cup
jam or one hall cup jelly, one
one half eup sour cream or a lit-
tle waore than one half cup sour
milk, one ball eup bulter and
more if milk is used, two cups
flour, one teaspoon soda, one tea-
spoon baking powder, one tea-
spoon ¢innanion, one teaspoon
nutmeg. Chocotate may  he
used in place of jam

Cream CakeThree eggs, one
cup sugar, one and three fourths
cups Hlour, one tablespoonful
water, two teaspoonsful buking
powder, flavor to tuste. Cream
fw filling One and ena half
cu} & mik, one had cup sooar,
butter of egg, (wo tuble
spoonsfyl  of cornstarcn, one
half teaspoon fulof lemon or van-
la.

Coffer Fruit Cake One cup

That women's club is pesded o this eity,  Afier the
hoph".va,u i ovent we h-l[‘ll' the most attraotive will e |
ble wid start u city beautiful in ludependince,

T —— I

Salem has a cherry fair, Portland hus her rose fustival,!
ana Pendleton has hoe round ap, bur Lo lopendees is sat- |
isfied with her hop harvest days of rusti., :
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An Indepandanoe girl whe wont out picking hops
one day this week, says the ant that it hes on the snkle
wns no gentleman.
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Loganberries are to te another feature industry to -]
ter around Independence |

granulated sugar, one cun of mo-
lasses, one hall eup of hultes
one cupof strong co'fe, two cours
four cups of
toaspoon of sodu, dissolve soda
in molasses: one tablespoontul of
cloves, one pound of raisins, one-
fourth pound of eitron. This
cake should bake one hour in a
very slow oven, nuts may be
used in cake if preferred. Line
cake pan with wrapping-paper
greased with butter,

White Cake—Une cup butter,
L./O cups Sugar, one cup sweet
milk, whites five eggs. three

flove, one he ping

eold water] Then stir the boil-
ing syrup into the dissolved gela-
tine and beat for a few minutes.
Have the white of one egg well.
Stir into the white of egg about
a teospoon of wvanilla. Then
beat it until it gets so thick and
sticky that von can hardly beat
it any longer. Have a pan well
sugared with powdered sugar.
Pour the candy into this pan ang
sel to conl. When well set pull
candy out in & sheat on asugared
paper and cut into sqtares sugar
ing each side. Be sure to do
lots and lots of beating.

Two Hour Bread. Yeast One
dozen medium sized potatoes,
boiled and mashed, save potato
water adding warm water to
make 2 quarts. Strain, add ta-
blespoon salt.

In 1 eup of sugar and 1 pint of
warm water dissolve 1 cake of
magric veast.  When thoroughly
lissolved, add to the warm, nol
hot, potato water 1 cup of flour,
Keep this in a warm place until
light, Ready after 24 hours.

Salad One ege, butter size of
a filbert, one large teaspoon of
white sugar. Beat these well to-
welher and slowly add two table-
spoons of cream, a little pepper
and salt, one half teaspoon of
mustard. When all is beaten to a
smooth cream, stir in guickly
four tableipoons of vinegar and
set in boiling water until it s
cooked, Some prefer it sweeto
with less vinegar in which case
reduce the strength of vinegar
and increase amount of sugar.
It should be of a ereamy consist-
ancy when done and should be
steained through a fine sieve un
lvgs porfectly [ree from lumps,
This will keep two or threa days
and 18 well liked by those whao
cefer cream to olive oil,

Beer Loaf—Put three pounds
o' chuck steak through a meal
chopper; add to it one cup grated
bread crumbs, three beaten egys.
one tablespoon salt, a dash of
cayenne and one tablespoon mc::-J
ed butter ]

Mix all together and|
form into a loaf. Put intoa bak-
ing pan, pour in a little boiling
suter and its of butter,
and bake an hour and a quarter,
basting occasionally.  Serve hot
with tomato sauce or cold with
tomato catsup. |

cover
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R. E. Duganne
Dentist

Oifiee over Idependence Natiose
& Baok. Phone Noo 4411

Independence, (e gon

£ WAY NOT USE HOME PRODUCTS?

': Pride of Oregon and

T Prize Peach Flour

I -

¥ At All Grocers

*

% Trythe PEACH for . . ... $
e

‘. Hard Wheat i
EAP— b

TOM & BILL.

Headquarters for Cigars
Tobacco, Confectionery,
Soft drinks, etc.

Dont forget the
DON REMO

five cont cigar

Located on C street

Oregon  Agricultural  College

This great institution opens it doors
for the fall senester on September 2
Courses of inlruction inelude: Gen-
eral Agriculture, Agronomy. Animui
Husbandry, Duiry Husbandry, Bneteri-
ology, Botany wnd Plant  Pathology
Poultry Husbundry, Hortioulvare, E
tomology, Veterinary
Engineering, Mechuuical Engineering,
Mining Engi

wineeringg, Domes

Seience,  Civil

Eleetrical  Engineering,

wering, Highway |

o v :
tie Selenes, Domestie Art, Commerce,

Forestry, Pharmacy, Zoology, Chemis-
try, i‘hl'.'qit‘s_ Muathemuties, Figrlish
Language and Liternture. Public Speak
biye, Modern Langunges, History, Art,
Architecture, Indusirinl  Pedagogy,
"hysteal Eduestion, Military Selepce |

pond Tagties, und Musie
Catalogae snd jllustrated  hterature
wiled froe on application Addresa,
itegistonr, Gregon Agnicultural College
Corvallis, Oregon |

School Year Open September 20
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Patronize home Ins § d Help é

Build up POLEK (C( TY, Oregon 4
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Al work Guaraniec: , Oregdon 4
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_ADVERTISE
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IF YOU

Want & Cook

Want & Clerk

Want s Partner

i ol
I Want » Situntion
{
{
|
|

Want o Servant girl
Want to Rell u Piano
Want to Sl
Want to Sell
Want to
Whnt to S

a Larriage

l'own Lots
Il your grocerie
| vour Handware

Want Customers for Anything

| Advertise Inlindpndnce. Monltor
Advertising Ik the way o suecess
1 Advertising brings unton
Advertising Reeps ' u

L1 Advertising insures success
i Advertising is Encrgeti
Advertising 15 Placky
Advertising = "B
Adverti r Pust S
|
|

THE MONITOR

|
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Lumber an rial :l
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We are EXCI 1 - : I ' N fl
famous MALTH - { Feeow- I
nized as the best « | for gens "
eral purposes, i
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E pecially call you 'LAS-
' TIC ROOF COATING, of ex- {I
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TRY OUR HOP TICKETS

/e Guaranice Satisias 'vihing

Bring In Your | : V ok
Are Entircly Out, y




