MINCED HAM RECIPES.

HEN there s cold ham which is
w able Cor the table It
way be minced or choppel and
made toto various daloty viands Recl
pos for some of these wre givea hefe.
Use Far Cold Ham,

Him Balls ~The pleces of cold ham
mist be chopgd fme for this. Adud kalt
a cupful of mlik to four ablespoanluls
of bread erambs, Put the milk and
bread crumbs on the mnge avd boll
until thick, then add the yolks of two
pgpes anyl stir well togell
Ing off the fire. AQd a cupiul of chop
peil bam. 8 teaspoonful of cheprped
panley amd ssit apd pepper o taste

r before tnks

Mix thie 1t pay then be put away 10
cool. When ready o use shape into
balls. dip Inta beaten white of egz. then

foto bread or veacker crutubs, and fry
in hot fut. Serve hot with parsiey
Quickly Made,

Ham Croquettes.—Take one cupful of
chopped couked ham, obe cupful of
breadervmbs, two cupfuls of bot magh-
ed potatoes. one large tablespovnful of
butter, two eges and o dash of cay-
onne. Bent the hame, butter. ezes and
cayenne lnto the potatoes. Lot cool and
shape llke croquettes  Roli In bread
crumbs, dip In beates egg and agnin Ib
crumbs, put In freing basket and
plutige Into bolling fat. Cook two min-
utes, drmin and serve,

Ham Owelet.—Run the ham through
the ment chopper and allow otie table
spoonful of bam to each egg. For a
large emelet beat three eges. yolks and
whites together. Add seasoning and
three tablespoonfuls of cold water and
beat weil. Into an omelet pan put one
tenspoonful of bacon fut or dripplugs
and heat these. Pour in the omelet and
reduce the beat nt once. as the eggs
must cook slowly. Keep ths pah In mo-
tion constantly. lifting the edges so
that the soft part will run underoeath
nnd still be moist. Add the chopped
bam, which has been warmed. Double
up the omelet

Served With Sauce.

Ham Loaves.—Misce bam and sea
son to taste, adding onealird as much
breaderumbs ns bam. Use enough
milk to molsten, #i1 well buttered
molds and sprinkle lightly with bread-
crumbs. Bake In & pan of hot water
until they puff ap. Ao egg may be
dropped In a larger mold bBeford the
bam is sdded. or some chopped bolled
egg or other garnlsh may be put in, s
that it will decorate the center whea
contents of the mold are turned out
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LUSCIOUS APPLE DESSERTS.
PPLES supply an economicil way
of providing fall nmd winter des
serts.  The more we lse opples
the more we appre e thelr perasiblll
tles. Tiwy e mnde up as the
Aands or they mny be the
fogredivots in desserts is efnborate and
attractive as aunything thut may be

served,

Simple, Yet Attractive.
ired Apples.—Take seven or elght
b fvis and
shle ap
1-hile eup
sl

T'our over 1l
fuls o

e

nd et

nove

tmike brown,

ind.—Beat the hites of
v, then i1 a cup-

Tix
n

appie sance anil

From the
custard |
of douhle
with two thblespoonfu nnd
n pluch of salt and adding to the boll-
ing wilk, When cold pour futo 4 gliss
digly apnd add the npple abd white of

in wp

yolks

CEg
J Elaborate Desserts.
Pralines. — Tuke six apples.

our oonces of grunoluted sugar

und n piot gund o balf of water In o
Snncorn al s soon nx It Lolls add
the frit eock It far  Ofteen
mlites ve txy s that the apples
will not ! Turn with o skimmer
Dol i thes will eopk

even

O v vitg

loth nnd let them

1 draln «

cool off two ounces of alm
onds Ir mince {liem
and put 1 rthenwire

with thr granuinted sugnr,

balf o gill o iter il o tenspoon-
ful of vanllla essence.  Stir the mix-
thre with 8 wooden spooy for half a
minute. Pliee It on o Lrisk fire and
stir unthl 1t o ulor, then
take from the npples
on 1 deep plate. tles with
currant jelly 1 the almond
pregamtion ove then sorve

Apple Gatenn—Take a pound and =
half gromnlated su nnd boll it In
a half pint of wat Then put ioto
the sirup two pounds of cooking ap
ples, Doll together untll the mixture
i tolernbly stiff. Before removipg
from the fire grate In the rlpd of a
Iinon. Press into mollls thot have
been previously dipped in ecold water,
but not wipedd When the snme Is
turned out on a dish It can e ornas
mented with binoched almonds. Serve
with erenm or n thin custard

il thelr eas

WHEN MAKING WAFFLES.
UST evoks bave struggled with
M the annoyance of having waf:
fles stick to the irons. This
may be reétmedlod by trenting the lrons
with salt.  After these have Deon tsed
and nre wasled and dried roab 1bem
with dry sait. Theu set them on the
ek of the range aftor the =alt bas
twonn broshed eut  Let them stand
there for a couple of hoars

The lrons shoukl v =& o6 tise TAange
or In the oven ta heat for abwit a haif
houe before thoy are to be used, Alter
oy wre hested they should be groased
thoroughly. A bit of fnt pork wenpped
B o g of Lutter may be used lor
thls parpose

Tempting Waffles

Sweet Mik Watles —Tnke two eggn
a plot of dour, one and a half cuplals
of wilk, butter waluot sige, a dash of
anlt and o swall teaspoonful of baking
powder, Mix the salt and baking
mowder Into the Hour, rub the butter
in evenly, then the beaten eggs and
stir all Into the milk. Have the wat
fle frons hot and well greassd, pour
on the batter and bake quickiy.

Old Fushloned Waillles.—Take a pint
of flour aod sift a conple of tmes
with n teaspoonful of baking powder
apd an even toaspoonful of salt. Reat !

OPPOSITION,

The collest boldles warm with
appesition; the hardest sparkle
In collision.—Buarke.

po—

Nture s upheld by antago-
nisph.  Passlons, reslstunce, dan
wer, ore oducators, We acquire
the atrength we Bave overcomn,

Esrson.

The gredter the obstaclo the
ome glory In overcoming it dnd
ditiieuithss are bBut the  waids
ulf hopor (o sel off the virtue—
Mubbpre

IDEAL,

Toere are two kinds of the
Wleal  Ome tonds towund expres-
whoty: the other animates all kinda
of labor sid  sécures  resnita
When w practionl man says he
can do without the IWdeal he dows
ot understand  bls  business,
When a prosale moraiist says
the same and takes n contract to
reform or to establish he throws
up the material that bhe moast
work In It Is Intasgible, but
bins o pressure of so many pounds
to the lnch, and he stands drench-
ed 1o ip while e preteads be does
oot breatbe —=Jolin Welss

the volks of three fresh eggs h,
stir these Into two cupfuls of sweet
unskimmed milk and add two table-
spoonfils of melted butter or other
shortening. Then with long, swift
strokes mix lu the four alternately
with the whites of the eges whipped
to a standiug froth  As soon a8 the
wafle batter is thoroughly mixed, drop
by large spovnfuls into the beated and
greased frons
Novel Recipes.

Lemon Wallles—Take one quart of
fiour, one-balf a teaspoonful of salt,
three tmblespoonfuls of sugar, two
large teaspoonfuls of baking powder,
two tablespoontuls of lard, rind of one
lemwon, grated; one teaspoonful extract
clunnmon, four egps aod obe pint
thin credm.  Sift wgether Nour, sugar,
salt and powder; rab n lard cold; ndd
twaten egos. lemon rind, extract and
milk. Mix Inte smooth, mther thick
batter. Hake in bhot waille lron and
serve with sugar favoesd with lemon,

Rive Watlles—~Take two egegs and
bent the whites nnd yolks separmtely.
Stir one cupful of tfour with n tea-
spoonful of baking powder and a level
tenspootful of salt. Mix the beaten
cgps with a pint of mile. Add a tea-
spoonful of sugur and a cupful of cold
botied rice. Beat for a minute before
ndding, alternstely and qulekly, the
whites beaten stilf and the prepared
fBour. Lastly beat In with deep aod
long wpwanl etrokes a large table
spootiful of melted butter,
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OYSTERS COOKED IN THE OVEN.
A.\Il.l.\l; the various wiys of pre
! DFSTOrE - Gte that recom

popds Itseif o gost cooks on de-

the =i

s of its o

the vten

ultd dnd als

enee s to bake

it 18 best uot to salt ovsters until
pfter they are conked, Thls prev
thelr shglveling or bweoming tnrd
Well Flavared Viands,

Uysers.—Chopr oy a T twe
. el 1ot
« i half capfal of
albigsipoontl - of
medted butter vod o dash of sait. Bot
me individod! beklog dishes of
tor shells and 0l them with
Buke lo the oveu for

rucker crmmbs a

comi
Pwenly minutes

Oysturs. In ikets.—Take twelve
silcen of nlce thin bucon and twelve
sters. Place an oyster oneach
slice of bancon sod roll the bacon
neound the oyster. Then trunsfix with
sewer. Artange the rolls on o wire
and put In the oven untll the ba-
prped. Serve very bot

Baked In Shells.

Oysters lo the Sbhells.—Tike large,

Urge oy

con Is Un

2 sh

Is or cook the oysters
i buking dishes
efis with & stiff brush, re
} wit for use. Roll ench
butter seasoned with
¥ nnd pepper. Arrnnge
¢, sprinkie with lemon Juice
with grated brend crombs
s Inp a baking pup sod
in & qultk oven, Berve In the
with salt just befove
table,
d Oysters.—After trim
ming the oysters, put them back Into
the shells. Move io 0 soucepan & it
tig butter. and when it Is: meited ndd
o lrtle porstey chopped very foe and
soppe chopped shollots, n thblespooiifal
of white wine vipegir, the julee of o
4 pluch of salt apd o litle red
P Legve the sancenun on o glow
fire botdl the vinesnr s halled down,
and ot this point add two small tnble-
spoanfuls of bread crombs fried in bot
ter und w tablespoonful of butker.
When the whole |k well mizxed pour It
over the oysters. 80 that the shells are
well il Place the dish contalnlng
the oysters o n hot oven and serve |
after o few minutes,

i bl

seusoh

lemon
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THE GENTLER BEX.
Man for the fekl. and wowan
for the bearth:
Man for the sword, and for the
sl Wt
Man with the head, and woman
with the Lenrt;
Man to commiand. and womsn
10 obey
~Alfred Tennyson.
One reason why women sre
forbidden (o preach the gospel is
they would persusde with-
out argument aod reprove with-

out giving offonse ~John New-
o
L woman, wotnan, thow

shouldst bave few xina of thy
own o auswer for: Thou art the
nuthor of sieh o ok of follles
i a tn!-Edward Bulwer-Lyt-
tun

TRUTH.

A map jrrotesting against error
I« on the way towsrd uniting
himeselt with all men that be
leve In truth =Carlyle

THE RIGHT TO BE ONESELF.

Suppose | eould wnke $10,000
A year as the matager of # trust,
bat suppose my happiness wonld
be promoted by managing a little
buslness of my own out of which
I milght not even make LK
Amd supipose—what s trae-ithat
Iosbouid De prevented by the

trivsts  from rmaning my Wttle
bigslidss nnd should be hroken
M U1 teled toornt AL Hlave )
ot then been depicived of the one
thiug =i ife thnt this re
MIgie 1o g o man=—tks chunce
1 L X If this continges
there wi o prent enjitalns of
finnnre st ry v will
n th sinnehier 1o A
' ( shut Tl s 0f
¢ o il ey n
| i WHie man al todiy 1
L out every i It of
(1 | tsitlon 1 theap
TS on v hnte I ot
then gn I o t In
il | systean, nml « o
Jemocrary, whvre (e froe
will bonse th ex v [E b
Tiwr long bove we eonlemiplnted

great riches oas the

finoss Contentioent s the
great thing for s people, ntd no
peaple con e content whese men
may ol engnga In any bBuwingss
that they may choose: which is
ot fmmaora! in (s character, and
i o omat I happler in the
re of his own plans thin he

P b 0 e wide of 4 gys
Governor Thomas it Mar-

THE HUE OF HEAVEN.
Bloe! "Uls the 1ife of Leaven, the

Wanain
OF Cynthiln, the wide palice of
thie sim
The tent of Hesperas qnd all his
troin,

The boswomer of clondi, gold,
ray and thon
Mue! "Tis the life of walers—
acenn
And all ity
Pools unm

Moy rage andl fonm and fred, hut

visanl streans,

sy o ciun

Bobslde If not to dark blve nn-
tiveness

Blue! Gentle
Eregn,

Muarrled to geeen in sl Uhe
swentest Nowors—

Forgetmenots, the blaebells and
thint queen

Of secrecy, the violet
BLrange powers

Hasat thow as a mere shadow:
But how great

When fnonn Eye thou art ulive
with fute!

yusin of the forest

What

~ K onts,

The Bore—Whnt do you think of the
awful costiiues the wolnen nre wear
| tug vow?
|  The Victim=Well, st any mte, they |
| bave the advantage of Luttouning be

: hind.—1'ele Mela,

“Are you fond of oporn.”
“Extremely.”

“What Is your favorite selectlon
“rAlesander's Ragthne Bapd' ™ |

| Willing to Please, |

“I linve a for |
tune In n pame
that 1 will soll for |
n ooyl 81 000 (0,
and It s cheap at
that™

“Hetter keep It
mther than snerl |
Ooe L™

“Euy, YOU ATe ©
whow wanufectur
L

'I‘.l""

“This pame I
for new foolwear. |
1 would eall it the
president’'s  shoe,
and everybody |
wonlldl be nnxous
~ f’..{'“..q.u-) to step lote L

Quits Right.

WiLw
LAVLER

I “What 15 a philosoler?!
troubles are
' the troubles of Wix frieods”

"The than whiee onty

Atmospheric Answars,

]
|
[
l| Noarder—Your stenk is Just ke the
| wenther—ruther raw |
Landlady < Your board bll's Uke th
wintier Loo — ansettled. — Plitsburgl
1",

]
|
Got an His Nerves,

Miserly Old Man—Ilere, wuiter, cov-
or up that mireor. T ein't stind the
stralne It Jooks ns If 1'vé got to pey
for two,—Tearson’s Weekly,

| 40, 1014
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Hats at Lower prices here
than at any place in Cen.
tral Oregon. If you want
guaranteed bargains in hats
call on

S\ 2~
SN

s. Estes

Prineville, Ore.

Pianos forSale

Two Second-Hand Pianos
for $50 Each. Write

or sece

Chas. F. Condart

1=

Unless wo make good, an we can
wnd should,

W oighit 10 go baek to the woods |

For the fellow who stays, in those
modern dave,

In the man who delivers the
goods,

We are Lere and ara delivering
the goode, andd H you wish to be
showh comie ln—we are ready to
whow yoo that we do good work,
Fortmits, Copving and Enlargiog.
Alwo Amstoer Fiolshing

Il.aﬂer’s Studio

We strive to please

Fruit Trees!

Central Oregon Grown

The only kind you can afford
to  plant. ILLUSTRATED
. .TALOGUE FREE  Write
for one.  Prices low envugh
Lo murprise ¥ ol

Lafollette Nursery Co.

Privewille;, - 01 «

Oregon

b

Famous Whiskies

4
q
4
4
4
dq

\
: :
< »
. Cigars !
4 i
4 v
: Old Crow; Hermitage; Red :
5
4
“
4
q
3

Top Rye; Yellow Stone;

Canadian  Club; (fream'

Rye; James E. Pcppﬂn}
Moore's Malt. :
»

Porter, Ale and Olympia }
Draft Beer on Tap. :
' P

Imported Wines md;
v

b' RN el e

Apphication for Grazing Pormity

NOTICE s berohy given that all ap
phennte for permits o @rige cattle,
hovenen or sheey within the DERCHUTES
NATIONAL FOREST during the ses-
son of 1015, mast ba Gled In my office
at Band, Oregon, onor before Febronry
Pall information o regurd to
the wntng foes to be chinrged and blank
farms to b asod inmokiog spplicntions
will be furnlehed upon requeat. M, 1,
MERRITT, Supirvisor, LIG 256 12Mm

Notice to Creditors,

Notlee In hereby glven by the un-
deralgned, the ndministeator of the
eubate of Lorkin Wenver, deceased,
tothe eeeditors Of sndd estate pol
ol persons havipg clalms ngalnst
thie gne to prewént such elalms th
the underslgned at the offies of M, R
Eliott tn Prineville, Oregon, withio
wix mooths from the Hret publicn
Lo of this naotlee,

Dauted this 2ed day of Jan., 1915

Davin WEAYER,

Administrator of the estpte of

Lavrkin Wenver, deceaned,

Liquors,

Nuons
Iy the oleewit eourt of the state of
Ursgon Tor the connly of Uroak,
Annle Maling, plalti,

Vi
Alteed G, Mletson, debeindnnt
To Alfredd G, Ellotson, delendunt
hove pumed
‘ 1 the name of the state of Oregon
you aee herebiy regidd Lo mppear
and  waswer Wt cotpinint  Hled
Ngnitnt Yo b the nbove entiled
court and enuse on or botars the Tih
|y of Muareh, 1001 wnd W you B to
| npswer the suld commplnint or athers
wise plend thereto, oh or bidore walil
diny, the pladntift will apply to the
loomrt lor the rellé! prayed. Tor in ber
vommgtising Po-wit, for the lore
viveure ol thatl ¢certnln Hort guge e
votid Ly Allred G Elletwon i the
SReh dny ol Ootober, 191 in nyvor ol
Annle Maling, plainniff, and mor-
gnaing the o'y sl sotion 31 and
law ) mwf wectlon B2 tp 14 sbuth,
Fabde 21 vast, W, M, Crook eonpe
ty, Oregon, wnd for n deeree of the
side of waid  previcdses too pay sald
mortgnge coste and attormey = s,
i meermlug costs il that ¥ou and
all perwone cladibong wnder Yo, be
torever barred and forsolosed of all
equity of redeinption lo said preins
Inew wndd every part thereol

Thiw wommmionm bs pabidlsbed by Qhe
order of the Hunoenble G Springer,
fodge of the county court of the
county of Crook, state ol Orgon,
tindde on the 220d  day of Junuwary,
1913, nod presceiled that this sum
mons e pubbisbivd for six e tive
werks (0 weven sicoesslve  instios T
the Urook County Jourosl, n weekly
pewspaper, published i Prineville,
l'l‘unL county, stnte of Oregon, The
dnte of the Nest pubiliention of this
witnmons s the Eed day of Janinry,
1003, mmdd the dute of the last  pulil-
cotion will e March Geh, 1008,

Datesd pod publishod the Arst tine
Jdinuury 2ed, 1914

Tesaray K, J. Duvey,
Attorooy for plaintif

Notice of Final Settlement

Notlee in herwby giv by the unders
rlgned, the administratel  of the estale
of oo, ¥, Lytle, deceasest, that she
has made and fAled with the connty
elérk of Crook eounty, Oregon, her lual
| weconnting of har  sdmivistention of
wndd ostanto, and ths court has set
| MONDAY, Tux Ao by oF Makcn, 1910
at 10 o'clock in the lorenoon, st the
|.mml| canet raom i Priveville, Ormgon,
ws thie e and  place for bearing sl
settling sald toal accounting. At which
| Wl time and place any person  inters
oot tin wald aecate may appesr niid oh.
!jm'l o mald finsl secounting
Diated thin Wi day of Janoary, 10010

Eivs B Ly,
Administentrix of the estate of
Vino, Lavtle, deovamed,

Noties of Contest
Iepartment of the Interlor,
1, 8, Laand offiee, The Dalles, Gy
Jauuary W0, 1003

To Mary Wikips, decoased, of
Prineville, Oregon, contested

You are berobiy notlitled that Wilhure
HBywol, who gives Prinevilie (yrogon,
wn hin post offiee wdideess, did on
Janunry 4, 1900, 0le in this ofide his
duly corroburated  applleation ta
contest ond secute the cancellntion
of vour homestead, entey No,——
serind No. (RS, made April 4 100
for sl ned, woe, M, wi nwl, neg nwi,
s, G5, tp IS0, range 20 e, Willam
ette meriding, and ax grounds for hin
contest Do alloges thnt suld Moy
Witkins died on the 1Tth day of Apri,
B2 thint wloee ber denth the heles
have fnfhd) to resltle upon or ealtls
v te the lnnd,

You ae, thetelore, lnrther gotifed
that the wold pllegntions  will b
tuken by thin offles an having hesn
vonfessed by yon, and your sald en.
ey will ba ¢nbpeled therennder with
st your further righe to e heseid
theeeln, elther bbore thle offled ar on
g IE v frdd bor e Ay this ofMee
within  twenty  doys  aler the
FOURTH publication of this notion,
ik whown below, your aiswer, unider
it wpet iSeally meoting sl res
ponddlng ta Chese allegntions of cote
Pest, of 1 vour Tl within thint e
o Hle b vhils offies due proot that
vou hive served 0 copy of  youar
mnswer of the sald vontestant «1ther
b opwermcit oF LUy reggdstered toadl, i
Chile weryioe I made by the ilelivery
uf e capy ol vanr snswaer o the gon.
Testant tn pueeson, peood of soel sor-
viee mmost e elther the snld contes-
tant's written  ackoowhslgment of
Lilw reevipt of the copy, showling the
Hinte of Tos recsdpt, o Wi milidhvit of
the person by whom the delivery
WHR e stating when and  whnem
the copy was  idollversd: If mnde by
reschetored madl, proof of sneh serviee
minst consdst of the alidavit of the
person by whom the copy wae mall-
o mimtlng when and the postoflics
o whdeh It wok o iled, nnd  this o
fdavit muost e neeamponied by the
postimnster's reeelpt for the lotier.

Youstonld state in your ankwer
the negte of thie postotiies to which
v desire futre notlces to e sent
to you,

W, Mowone, Reglster
Date of trest puliliention Feb. 6.
Iinte of w il publiention Peb, 14,
Dt of  thied pulitfention Feb, 20,
Dite of tourth polillention Feb, 23

The Oregon Bar

At the Old Stand

G. W. Wiley & Co., Prps
Allkinds of Choice Liquors
Wines and Cigars,

Famous Ranier Beer in
Bottles and on Draft,

Wood for Sale.
Wood for salo nt #4075 nod 85 a cord
at the yard; 60 extrs per cord des
lvered, P L, & W, Co. 1:16




