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COUNTY NEWS NOTES

Items of Real Interestfrom Others

I

DOVE LAKE VALLEY ITEMS

Laet Sl-lll.'.-!‘.i.\' at the Wolf
and Fitehard hop yard Hazol,
the littledanghter of Mr and

Mre, Wesley Buffin had the
misfortunes to get her fourth
finger on the right hand
eaught in an old Lay binder,
severing the member at the
first joint and breaking the
bone of the finger up to the
hand. She taken ime.
med ately to town for treat-

WHS

ment, but as no doctor could
be hud there on that day, she
was taken to Salem for treat-
ment and ignovresting easy,
although itwill be some time
hefore she will ba well con-
sidering  the npature of the
break and cuat,
Mrs, Rose
several days in the Valley the
[nst week, a guest at the
Houghton home.

(Onssidy spent

the genial |
Sehafler

Heary Schaffer
proprietor of the
Rooming House of ITudepen
dence, wae & visitor in the
Valley Sunday.

Mr. Hallord of Indepen-
dence was viewing our hop
geciion last Sunday.

John Olson visited with s
sister, Mrs, Bert Wolfe last
Sunday.

Mr. I} O, Suit is expected
back shortly from his vaca
tion,

The busy season is now
near at hand when the valloy
will be full of people, pickir g
hops, Every preparation is
heing made in this section
for their comfort and conven
ience, the eamp grounds

beiug put in first class order

Cthas, Smith reports a first
class cropof hay at the logan
herry ranch on the Balem
road better than ever hefore
property

seen on that s

Mr. George Wilson took o
trip to Salem, Portland and

VArious summer resorts on

the coast last  week,
suys looking tora mate Lo ns- |
him  through
picking senson.  He profors
ayoung lady (of course) bu
ue vet has not been alile 1o
muke a choice. Anyone
knowing of a party to fill
this bill would confor a favor
on the gentloman by making
it known: He comes welll
recommendid and can give -||
first class refervnce, ‘

|

reporte

#inl Lho lllli'

Eola ltems

Mrs, Mitty has just return.
ed from a two Jdays visit at
Nye Ureek, the guest of Mps,
Haolman.  She
a Very plensant Lime,

Thos :'v;|.at-[,|

Mrs. B, | Forgueon visited |
frionds and relatives in Balem |

Drexler & Alexander

Sund iy.

Mrs Osear Lewis and bnh}-!
boy have just returned from |
a visit with her parents near
Dallas

Mr. Carlson's aunt from
Portland keeping house
for him this summer,

18

Dave Jaeobson and Frmily
at  Mrs. Hayden's
Saturday.

visited

Dr. Hammond of the Kim-
ball College of Salem preach-
ed here Sunday toa lurge and |
appreciitive audience, |

A young of |
Salem is planning to give us
# recital in the near future
for thie benefit of the chureh,
wa are looking forward to
gsomething extea good as she
i# 0 graduate of the Willa.
mette University.  Partiou-
lars later.

Mrs, Walker Berry and
children are spnding veveral
Hubbard  with rela-

elocutionist

days s

ivea.

Hops are looking fine in
this section and picking will
begin  about the first of
September,

Mrs.  Hattie Armstrong
vigited frionds at Stayton last
week.

Highland Trent who had
the misfortune to shout two
of s toes off with a shotgun
i= improving nicely.

Wm. Antrican’s new barn
18 almost completed,

Wm. Cromlay made a busi-
ness trip to Portland.

The farmers are busy liaul-
ing their hay to market, the
price  being extr: good this
VeAar.

The dry woather is telling
on the gardens in this local-
ity.

Preaching  services every
Sunday evening at the school
house wt 7:30 p. m.

Thore is a greatdeal of talk
woing around nsto the condi
tion the steel bridge at Salen
i in. The very heavy haul
ing that iv being done over i
at this time of the year, a
gront many  pradiot n serious
necident il somathing is not
done to prevent it,
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TOMATOES AND MEAT,

; i . ]
bined with fish or meats make a Whole-
JHome suminer dish,
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. HREARKIAST MENU, .
: proal, Crenim .
* Tomatows il Haobn :
™ e Foled Potatloes ™
- vorn e L
. Cafe au Lt .
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NE of the mwost wseful summer
Vit D W the tomaw. Not

ody sy 1t alope be cooked In
MInNS Wit s wiys, but It combines
nloely with other foodr Townntoes con

1%

Cembined With Fish,
Tomntoes With Fish.—Lay alternate
slices of eanned tunny and fresh to-
wato upon & dish and between each

| #flce lay a thin round of onion Gar-

ulgh the edge of the dish with a bor-
der of sliced cooked, cold potato, Sprin-
kle the whole with salad dresaing.

Tomatoes and Bacon—Take large,
ripe tomutoes and cot them Into thick
pllces.  HDutter a broller lghtly and
brofl the slices of tomatoes over o
clear fire.  Arrange on a hot dish,
sprinkle with pepper and place on
each a sllce of tomato and a slice or
two of crisp fried bacon.

Baked In the Oven.

Tomatoes und Eggu—Take some
good sized tomatoes, but not too ripe.
remove stalks, halve and seed them,
senmon with peppear and oll, place them
ou 4 greased pan, then add mowme
minced mushrooms with a (ittls onlon
and simmer in an uncovered pan with
n small plece of butter. Molsten bread
in o little wtock veal, them crush and
Lreak up with a spoon.  Add the yolks
of two egis, salt and pepper to taste.
Hemove the mushrooms from the fire
and ndd the above mixture, stirring
well, Then gurnish each tomato with
the mizture. Bprinkle with bread.
crumbs, add a few dropa of ofl and
rcook in a slow oven for nbout an hour.

Nice Supper Dish,

Tomatoes and Heet.-Take ripe but
wolld tomatoes snd dredge them with
flour. Put s tablespoonful of butter
In an ngate frylng pan and when melt-
ol ndd the tomntoes. Mtir and cook
smooth, Let vook about five minutes.
Have balf a pound of dried beef
ehlpped ns thin as possible and shred-
ded. Add this to the tomatoes and
winmer gently for a few minutes and
serve. A green pepper with seeds re
woved and shredded s a nlee addition
und gives a bit of color.

HOW TO USBE CLAMS,
stetese e O eIR R EeRRRRRRGRR0 S

DINNER MENU,
Clam Chowiler.
Beef n la Mode Bolled Potutoea
Giresn FPeana
Htuffed Haked Tomatoss
Peach Pudding Amall Cakes.
Coffes

-
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LAMS mnke a lght and nourishing
summer food.  When the fresh
shellfish cannot be procured can-

ned ones may be substituted for them.

Heot Weather Foodas,

Clam Bnlad.—Hent together one pint
of clder viwegar, one slice of onlon,
wlx whole cloves, a bay leaf, pepper
and salt. Pluce as many Uit neck
clnms as are neaded In a dlsh.  Pour
over them the hot vinegar and let It
stand untll cool. Then dealn the clums
and wrrnpge In oa nest of erisp lettues
lenves. Garnish with minced bard boll
ol oges.

Clat  Mousse, — Take three dozen
elnms npd stralh the lguor through o
flne sleve  Put the clum Julee o n
froeger, senson with celery snlt and to
every pluot of clonm Julce allow one
cupful of whipped erenm Freeze o
n woft winter jee cousistency and serve
in boulllon eujpm,

Fried Golden Brown,

Clam Fritters,—Tuke two and two-
thirds cups flour, four teaspoons bak
Ing powder, one-half teaspoon salt, two
egRs, one pint clnms.

Clesn the elums and cut them into
hult tueh pleces,  Mix together dry
Ingredients, add egg. well beaten and
mixed with eclums.  Have fat hot
enough to brown a bit of bread In ene
and one-hulf minotes.

Drop mixture by spoonfuls into deep
fat, fry untll a golklen brown and draln
on brown pupoer

A Popular Chowder,

Clam  Chowder. —Tuke one guart
¢lams, four cups polatoes cut inte
three-fourth cubes, oue and ope-half
Inch cuts of fat salt pork, ooe sliced
onlon, one tablespoon of salt, one
elghth tenspoon of pepper, four table
spoons bhutter, four cups scalded milk,
olght sodn ernckers.  Clean the clams,
draln resprve lguor, bent to bolling
it bl stealn Chop Ouely barnt
part of clivis, eut pork in small pleces
misd ey ot Add omlon, fry fOve miln
utes and sirnin luto stew pan  Par

oll potatoos fve mibutes In bolllng

wher o cover, dealg dnd put a layer

bottam of stew pan.  Add choppesd
sprinkle with soit snd pepper
lgee with four. ndd remaloing

e I spelokle with salt and
wet dreilge with Aour and add two
s botling water, Cook

mld milk, soft part of
fs noil butter. boll thres minutes
o ernekers split and sonked in

L omdlk to molsten.  Rebent

Woter B Dolitng polnt and thick

th one tablespoon of butter and

vl towether: add to chowder
worving

sooBOOSRENS
aossnessee
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FLUM DESSERTS.

L THEN selecting plums b sure that
' e only ripe ones They |
plenty  of sugar, and

Fruit Cup Custards.

Plums  Trifle—~Rub  stewed  ploms
through a sleve. Add to each cupful
of pulp the whites of three eggs beat
en st and sweetened FLUI the rups
two-thirds full of soft custird and
benp the frult of meringue on top

Plam Compote.—Take two ponnds of
sugnr to each three pounds of plums
Wash the plums and dealo them.
the sugar on & slow fire n an snamel
ed vessel with as much water as will
dissodve It Let It slmmer slowly
Prick each plum with a wveedle and
place the frult ln snother cooklug ves-
sel. Pour the sirup over it, and cook
until the skinus break and the plums nre
thoroughly beated

Berved |ce Cold,

Bealloped Ploms —Take the large red
sweet plems.  Peel them, remove the
stones and cut the pulp In large pleces,
Take a faucy dish, place a layer of the
prepured piums, then o Inyer of broken
wilnut meats, then o liyer of sweet-
oned whipped cream and so on untll
dish 18 full. Each layer of plums
sliould be well sprinkled with sugar.
Cover the top with the cream and set
the dish on lce to ehlll

With Whipped Cream.

sPlum Tart —Muke a crust with balf
a pound of sifted four, oneguarter
pound of hutter, a tablespoonful of sug-
nr, the beaten yolk of an egg, & pinch
of sult and Just encugb millk to milx
stiooth, Line the edge of a deep ple dish
with m strip of this paste, fli it with
ripe stoned plums, add o small cupfal
of granulited sugar and cover the ple
with the crust. Ornament the edges
and bake In the oven untll Hgbtly
browned.  Sprinkie the top with pow-
dered sugar and serve with whipped
crenm or o thin botled custurd

A Bubstantial Pudding.

Baked Plow Podiling —Mnke a bat-
ter with two benten eggs, fve table-
speonfuls of flour, a piot of milk and &
plnch of sait. Remove the stones from
0 quart of large ripe ploms, crack
them sud put the kérnels inside of the
plums ngiin,  Mix the frult with twoe
henplng tablespoonfuls of molst sugnr
and stir it lghtly Into the batter. Turn
It Inte & buttered pudding digh and
Lnke 1o 0 Lot oven il done. Sprinkle
powdered sugar over the top and serve
hot with half a cupfal of butter, a cup-
ful of sogar and o well Deaten egg
<tirred o o cream and flavored

[These articies and lustrations must not
be reprinted  without special permis-
mlon. )

PIGEON NESTS AND NAPPIES.

Much of the success with squabs de-
pends on bow the birds are nested, and
It Is strange how wany do stick to the
uld sty le statlonary pest when the style
we show I8 so easlly made, moved and
cleaned.

Hoere the nests are arranged In bat-
terles set up llke a bookcase, the size

Photo by C M. Barnita

A NFEST BATTENY.

of the mest box made to Ot the nappy.
AfMerent slaes of the ntter belug made
for Rumts, Cartonux and Homer. The
bottom of the nest box pulls out Hke a
drawer, and the whole arrungetent

O Erevhgiges are cook- | €N le removed tler by ter and gulekly

wil b pricked with a |

ut thedr bursting |
|

“THE MONEYS' WORTH STOREK "

Dealers in Dry Goods, Notions, Shoes

Selz

(roceries

EXCLUSIVE AGENTS FOR

Royal Worcester Corsets
Buster Brown Shoes
White House Shoes

Roval Blue Shoes

Pure White Flour
Monopole Canned Goods

I

cleaned and sprayed with bug Killer and
the walls of the loft may be white
washed

Thorough cleaning 1s lmpossilile witl

| the old style nalled up nest boxes, ur:-lh
bugs, especinlly the bloodsucking ticks. |
| can hide in safety behilnd them, where

Do spray cab reach

Then, If 1t Is desired to remove the
birds to mnother bullding 1t 1s no task
at all to curey the battery of nests
along and set them right up without
the troubie of tpplng out the old nests
or kuscking up new  The earthenware
WMPpy 15 a yreat conveulence

it holds the nest matecinl right in
plare, and the aggs and sguabs do net

Don't pack sges too tight in the In
cubator. If you egual the capacity ad

vertised you do well, for they are often |

a sell

Don't give the cluck more eggs than
she can  cover comfortably It you
erowd the cluck you have bad luck

Dan't plle egem oo top of each other
o the egx tray The top eggs over
heat, the woertos sizgle, then flzsle

Don't bur a cheap, claptrap Incubator
and then get a Nt If it hatebes nlt

Den't Inbres] your stock  Breeding
In & fumily clrele makes diseape tar
gets, espactally of turkeys

Don't ose an Incubator lamp that's
A chminle amoker But study the same:
ol '™e 0 binme

perhinps

Put |

|mmble down on to the floors as with
the o!d corcless way, where eggs are
so often Lroken uod squabs fall down.
get killed or chilled or mixed up
The parent birds like the pappy and
are not ko apt to nest on the floor or
tedr up some other Homer's nest They
| stick to the clean, roomy nest, and
thare are no bugs to deive them out
The squabs stick to the nappy and
are not compelled to it on a hard
| dirty bosrd and thus get sore, swollen
hocks and crooked toes
Then the nappy 18 #0 ensy to clean
Just u dip in sesiding water and all
flith and vermin ure washed nway
These two convenlences cost but little,
but count much for success.

DON'TS.

Don't have eyes hod see not and ears
and bear pot.  Noture now Is at ber
| loveliest. To love nuture is to become |
| lovely and to love nature's God
| Don't expect foriilc eggs from over-
| fat  breeders Feeding much corn ‘

few chicks born

M. Barnitz

Fhoto by C
BUUARS AND NAPPY
8Spring wuiTure o Wneat,

Harrowlug whent In the spring Is a
practice thut I8 recelving considernble
attention of lnfe yeurs.  Where the
groumd is compicted hard from beating
rilus of enrly spring, followed by rath
er dry wenther, the harrowing of wheit

with & drug harrow s good practice
Bo far experiments have shown ut
the Missourl statlon, however, the har ‘
rowing of wheat I8 not slways suill- |
elently bepeficlal to pay for the work, !
although where one barrows In ¢lover
#eed at the same tme the practice is
usunlly 8 payiug one. |
Where the wheat is tndly “heaved"
the use of a heavy roller In the early
spring ls a good practice. All depends,
however, upon the extent of the “heav- |
tog " ‘
|

Driving & Horae.

The man who continunlly yells at his
Horses s0 that vou ean hear him all
over the farm gets less work ont of
them than the mun who speaks to them |
Ip » oulet tone

DON’T BREATHE DUST

Uga “Cedarine’ swei iy
compound tor ftoors and
oleame— it enllects the Jdust.
“No Dust" for carpets and
linoleum, For sale at Cui-

breath & Bice.

TRAIN SCHEDULE

B6:00 a.
700 a,
705 a.
9:00 a.
10:10 a.
10:52 .

m., I. & M. to Dallas.

m., 8. P. leaves for Portland

m., 1. & M. to Airlie.

m, Boat for O. E., Portland

m., Boat for (1, E., Eugene

m., 8, P, for Corvallis,

10656 =, m., 1. & M, for Dallas

1:00 p. m., Boat for O, B, Portland

and Eugene,

2:4 p. m., 8. P. for Portiand

2:16 p. m., 1. & M, for Dallas,
316 p. m., Boat for (). K, 1
430 p. m., S P motor o
0 p.om,, L &M, to Alrlie
35 p. m,, Bont for O, E
6:30 p. m., Boat for O, E,

and Sulem,

T:15 p. m., for Corvallis,
T:06 p. m., L. & M. for Motimouti
All S, P and motor earg on main

P. line connect at Derry Crossinyg

Salem and Falls City traing both wavs.

=
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Portland |

N P

with

20 acres all to besoldin 510 10acre |
tracts at $125 per acre. Near ftown, |
R. J. Taylor. |

For sale, 4 lots and good seves room
| house In North Independence for $1500.

Inquire of R. J.Taylor. |
J. Taylor

R
’ Has the Best Real Estate
I Bargains. Ask him. |

GITY OFFICRS AND GLUBS

Independence, Polk Co., Oregon.

100 acres allin

cultivation but 1 acre. N. L. Bu

Hay and grain, 25 acre apple orchard,

5 acres three years old. Big barn, 8
room house, chicken house, smoke

house, etc, §15,000. R.d. Taylor.

tler

Butler & Butler
Attormeys at Law

Office In Cooper Block

Independence, Oregon

For Bale -160 acre¢s, arteslan well
desert land, well located. Price, $3,-
000. WIl consider Valley land in
trade. Also residence at Bend, Crook
county, Oregon, at §1,500. R. d.
TAYLOR, Independence.

50 acres 3 miles from Independencs,
goou soll, price $125 per acre. R. J.
Taylor.

THE PROFESSIONS

!

B. F. Swope

Attorney at Law and Notary Publlc

Will practice in all cowts of lhhlnﬁ.p.nﬂanc' -

stats Probote mntters and col-
leetions miven prompt atteation
OFFICE: COOPER BLOCK

Independence, Oregon

Dr. R. T. Mclntire

Physician and Surgeon

Office over Indepandence Nation
al Bank, FPhone No. 4412

Independence, Oregen

R. E. Duganne
Dentist

Office over Independence Nations
al Bank. Phone No. 4411

Independence, Oregon

|

ELECTRIC WIRING AND

Electric Supplies

L am prepared to wire your building
for electric lights, furnish all materisls
and prepare you to connect with the
Electric Light Company, Write me or
phone 4021 and [ will call on you.

{SUPPLY HOUSE LOCATED O 1HE

East Side of

Main Stroet

JAMES M. JONES

Oregon

hrysanthemum Pianis

0

A Choice Selection of
Chrysanthemums --- All
Varieties --- for Sale,

WM. BARNETT

b

Lo ol 22

; House Moving and

$

Repairing Done

[ am prepared to mova your huilding and

putit in shape for the carpenters,
Phone 8311.

figure with you.

Let me

H. D. Buffum

it

|

i
;
|
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| RESTAURANT AND
" LUNCH COUNTER

.

——

 IN GAINE

S POOL HALL

MEALS AT ALL HOURS REGULAR DINNER AT NOON
S40AT J1ERS FOR BREAKFAST AND SUPPER

SANDWICHES A SPECIAITY
W.F. GORDON

PROP’R

iy
o)
]

INCEPENDENGE STEAM LAUNDRY

Patronize home Institutions and Help

Build up POLK COUNTY, Oregon

Al work Guaranteed.

Independence, Oregon

R S S e

WILL BUY WOOL AND MOHAIR

I AM IN THE MARKET FOR WOOL AND MOHAIR
ALWAYS PAYINC THE HIGHEST MARKET PIRCE

BELL PHONE: MAIN 53

ALLEN F. CLARK,

Monmouth, Oregon

I
| Population 1800, kas witer, sewe: Sy WI
| and electre light systems, $25, 000 hig . o THE N ;
| school, public schools city park, hote ; i I E ENDENGE N A T I u NA l B ‘ NK J
| paved streets, two banks, fine rallroad 4
| and boat connections, and city ha Established - - - - - - . . . . 1889 :
The city officers are: ! - - — — e e e :
Mayor, K. C. Eldredge. A Successful Business Career of Twenty Three Years :
Marshal, A J. Tupper. o e —— p
Recorder, B. F. Swope |NTEHEST :
Treasurer, R. R. DeArmond
City Counecilmen, J, 1. Hanna T'" E D PA'D o" s
J. H. Dixon, A.L. Sperling C. W. kI .
vine, W. H, Walker, P. H Dreoxler EPOS'T’ E
Meats 1st and Srd Wedneadnys === = -~ = E
ofeachtmonth OFFICERS AND DIRECTORS
Independence Commerclal Club t .
Meets First and Third Toesdass of H. Hirschberg, Pres. D. W, Sears, V. P. }
each month, H(mf-o.'-iinp over ¥ E Ra R. DCA!‘I‘I‘!O!Id, Cﬂsmef :
J. 8. Cooper, Pres !
K. C. Eldre - {0 T : w' H‘ w.lkert B' ra smth' 0. Du Buuﬂ.’ :
JG Melntonh, Secreiary, Sotdtddtditbddbditb bttt s bbb+ E -S4ttt bt S b bbb et




