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Of our ability to handle your banking
business to your satisfaction. Every-
thing of a banking nature entrusted to
wr care will receive our best attention.
If not a patron of this bank, wouldn't

it be well to become one now?

SAFETY DEPOSIT BOXES

We have gsafety deposit boxes, andla
fire proof vault that you may use to
keep your valuable papers in. Come

in and see us.

STATE BANK OF REDMOND

REDMOND, OREGON
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A COMPLETE
MARKET

)
\VF DESIRE to inform the peo-

ple of Redmond and vicinity
thut we have moved to our new
huiltling on 6th Street, where we
will conduct a modern, up-tc-date
Meat Market, and carry a full line
of goods appertaining to such a
market. We solicit a share of
your patronage. - - o
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ISAAC J. PAGE

Proprietor

HIS lavatory would look well in your
bathroom or bedroom.
It is triple

insuring durability.
There are no cracks
or erevices in which
dirt might lodge,
and so the fixture is
easy to keep clean
and bright.

Ask us for prices
on this lavatory and
other styles of
“Stapdand” fixtures,
We can furnish a
fixture for every
requirement.

Plumbing, Tinning

W. J. WHEE LF‘ R Sheet Metal Work

Redmond, . I - Oregon
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®  If you want to SELL your property

list it with

“That Man M“Caffery”

He doesn’t ask an exclusive right
he can sell it anyway.

’
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CONDIMENTS OF VALUE 'RONING THE TABLE NAPKINS

lIDE DISHES THAT GIVE ZEST TO
THE DINNER.

Two Ways of Preparing Stuffed Cu
| cumbere—Approved Fashlon of
| Serving Lettuce—To Get Moast

| Good From Tomatoes.

Stuffed Cucumbers No. 1
medium sised plump cucumbers
ripe for salad. Cut off the stem down
to the seeds and with an apple corer
Let them stand for

cold water, to wh

PFare slx

oy

BCOOp out seeds
ten minutes In
add a little vinegar
Draln and
Dralin again and Al

vyeal or mutton force

Then parboll for
three minutes lay In lce
water to chill
with chicken
meat. Line a bake pan with very thin
slices of fat pork, lay the cucumbers
on these, season with salt, pepper and
minced herbs; baste with melted but
ter and bake, covered with buttered
paper, for twenty minutes Arrange
on & platter and pour a brown gravy
around them: garnlsh with
and little plekled
lightly in butter
Stuffed Cucumbers No. 2—The cu
cumbers should be of good size and
Just turning yellow Pare and halve
them « ot the seads
with the i
simmer in bolling salted wate
minutes A flling

parsiey

onlons, browned

rosawise, pcoop

handle of a teaspoon &l

for ten

is made with any

cold meat on and chopped fine. a
spoonful of chopped ham, a spoonful
of fine crumbs, salt and pepper Lo sea

son and enough stewed tomatoes to

molsten Each plece In fillled with
this, then placed upright In a deey
pan A cup of thin brown sauce

mized with tomato sauce, s poured
round them and then they are baked
for 45 minutes

Stuffed Lettuce—Take five lettuce

heads, wash well In cold water, shake
and draln Then arefully open the
leaves and put In the stufMing wt

should be highly searoned whet!

cold meat hicken r bread stuffing
is used A little tomato § Kreet
peppers, onlon and parsle - t ad
crumbe, a sprinkling of grated PR
cayenne or A rvestarshire sauce
Eivea a nice combination Te the
heads with narrow strips of slin
and place in a deep sa epan or -

with some good
and cook

fust
very hot through an

serve with gravy which has added to
it a lttle salt fat pork asllced and
slightly browned

Stuffed Tomatoes—Scoop out the
seeds from round solld tomatoes, place
them In A saucepan contalnlog a giil

ut balf a bottle

mnd Ml [ 4 v -
ndful of paryey

of salad o Choj
of mu n’* Oms

four shallots and

it them to stew

ea of scraped bacon or

with two oun

ham Season with pepper, sall and
a lttle chopped thyme and fry fAve
minutes. Then add the yolks of three

eggs and at once fill the tomatoes
with this mixture. Sprinkle with but
tered bread crumbs over the top and
bake a nice brown

The Living Room.

In choosing chalrs for the living
room, the Individual requirements of
the members of the family should be
remembered, so that when the famlly
is gathered together there will be a
comfortable spol for each member

Curtains, too, should be chosen In
accordance with the and de
gires of the family

Bloce the living-room |Is
where the privacy of home |ife is er

oeeds

always

joyed, the curtalns should, If neces
SAry, serve as [rotection from pass
ershy.

On the other hand, the room will
probably require all the light poss|
ble. A happy arrangement s often

made by having upper and lower cur |

talns. Buch sash curt
in two tlers, and hung «
brass rods, so that elther the upper

ne are made
n two sets of

| or lower half, or both, can readlly be
drawn aslde.
] _—mm
Lentlis.
| Plek the lentils over carefully, wash

thoroughly and soak over night o cold

| water. In the morning drain, then
| cover with bolling water and simmer
| gently for several hours untll tender
After this thelr treatment may be
varied. They may be sauted (n
with or without a little onlon, then cav
erad with a brown sauce made by add
ing a tablespoonful of brown flour and
| & teaspoonful of vinegar. The con
| tents of the pan may be made into
croquettes by seasoning lentll pulp
with salt, pepper and parsley, mols
!-god with & little cream and shaped
| Into eroquettes. Thene are dipped In
gk and bread crumbs and fried In
deep fat. Berve them with mint or
tomato sauce

butter

Baked Egge.
Nutter a smooth saucepan, break as

many eggs as will be needed luto a

icer, on® hy one; If found strietly
fresh nilp each Into the saucepan. No
broken yolks must be allowed nor

must they be crowded mo ar to risk

breaking the yolk after they are In
Put a amall pleca of butter on each
and sprinkle with pepper and salt
Het Into a well heated oven, bake till |

the whites are set
|rlqh']; heated, It will take but a few

maore dellcate than fried eggs

Vegetable Salad.

a8 peas, beans, carrots, heets, pota
toes, turnips, and cover with a good
salad dressing and arrange on lettuce
leaves. This will make & very appetis
Ing salad

If tha oven sl

minutes and the cooking will be flr:

Take any left-over vegetables, such | Into It, In order

Polnts Waorthy of Remembrance That
Will Conserve the Life of the
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Renovating Painting,
Often the beauty of a palnt ng la

lost Decause It s so thickly vered
with dust To remedy this ! -
these suggeations

Hrush the palntng free from dust

and wash the canvas with
ing & spotge
shaving soap and rub It over
tire palnting, leaving !t oa »
short while. Scrub of with a brush
and when 1t s thoroughly dried rud
the canvas with a plece of linen which
has been Adlpped Into benslne [ not
use this oo freely. } If the
palnting appears dull, & lttle ive oll
will benefit this. A coat of thin col
orleas vartulah s now =& plied., which
protects the painting and Reeps It
bright for a Jong time
To bright 4 fra
onlons

waler in
Now take & plece of
the en

Yery

Wever

on a B
In water unt soft, mash them

fine and use the fuld that |

od
Uses of Mot Water Bottle

{ wonder how many know the mans
uses of hot water bottles Nearly ev
ery ones usea It fllled w r
la ranes { neuralgia r
palos lo any part of body ! fllled
with crushed lce to lay on head In
cases of bralpn trouble way |
have found It usefuyl in to fill with hot

water and lu'rv'r ead on It to rlae

on & cold night or in the day time In
cold weather BNl another a8 o
make A cover to fit It with & pockst

on each nide large enough to hold a
nursing bottla, put bottle of milk in
pocket and fill hot water hotila with
hot water. It will keep the milk warm
for baby and save the trout

- ble of get.
ting ug cold night.

to warm milk on a

For Cleaning a.w‘"g Machina,

First place It near a fire 1o Kot
warm that the congealed oll
then all it ¢

may
khly with par
quickly for a few min

malt
afn Work 1t

iten, then wipe off all tha parafMn and
Alrt Treat 1t ¢ a very Weel 8 F o
machine oll, and after the Appilent

of & lttle more ke wips 1t
galn and It will b eady for use
Peopla often shirk the t I f
cieaning thelr machines hut
a clogged and heavy machine |
this treatment will be

and Its eany working w I he ar ™
sward for 1) T, hla I¢ rred

Rolled Rib Roagt

Have the backbone ¢ 1 ribe removed

aind utllize them for ma R & stew
for luneh. Tie th, sal Int s round
shape nr'! sprinkle It with » and
pepper, then dredgs with f r and
place In a dripping par Have the

oven hot when the meat (« A, t put
that 1t g
over quickly to prevent
from emcaping

'Y be seared

Then reduycs
and baste often with 'rp fat In the
pan. When done place on a hot plat
ter and surround with riced potato
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ring Us Your

rescriptions

Do not hesitate to bring your family
recipes and prescriptions to the Red.
mond Pharmacy. They will be filled
by a graduate in pharmacy.

Pure l)ru_qs mu!.‘h‘('mm-y
is the Motto of Our Store

The Rcdmond Pharmagy

. . Butler, Propr

Smith & Allingham

Have opened their bar-room next

door to the billiard and pool room

Wines and Liquors - Imported and |
Domestic Cigars

Redmond - . -

|

NEW STOCK

WALL PAPER

All Designs and Patterns

Trunks, Suit Cases, Valises,
Rugs, Carpets and Furniture

[ C. lRVlN,mond

HERE’'S YOUR CHANCE
(et 1n on This

Hu nngs put 5 oon the commi al!u.]"‘

KUAran Lew for parti

WARREN & WOODWARD - Eng'rs antl Archies

BUCKLEY EXPRESS (U

The Old Reliable Stage Line

Redmond to Prineville Daily

Passengers and Express

DRAYING and HEAVY HAULING

the juleen |

the heat |

(et the Habit

N i

And eat at the

Redmond Grill

E. YOUNG, Owner and ropr.

This popular place has been enlk arged and
improved and is now in a position to calef
o the wants of all. Suppers for parties
and banquets satisfactorily served.

Short Orders

We have made a rate on the above that you &

afford to pay.

Good Rooms for Transients. |;osrdb-'

Week at Reasonable Rates.




