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Munition
In the circuit court ol the statu ol

Oregon lor the enmity ul I 'rook.
Annie Muling, plaintiff,

'

A Ifm! II. ITIIcfson, dcfeiidillit,
Tu Alfred II. I.lhlsoli, tlcfclltliUlt

MillineryfeGUPBOARD

OPPOSITION.
The coldest bodice warm with

opposition; the hardest sparkle
lu collision. Burke.

Nature la upheld by antago-
nism. Passions, resistance, dan-

ger, are educators. We acquire
the strength we have overcome.

Kmersou.

The greater the obstacle the
more glory In overcoming It, aud
dMIciiltle are but the maids
of honor to set off the virtue.
Mulrcrv.

fclsUPBOARD
WHEN MAKING WAFFLES.

cooks have struggled with
MOST annoyance of having waf-

fles stick to the Irons, This
may le remedied by treating the Iron
with salL After these have been used
ami are washed and dried rub them
with dry salt. Thou set them on the
tack of the range after the salt ha
beeu brushed out lt thetu staud
there flr a couple of hours.

The Irons should bo sot on tiie range
or in the oven to heat for about a half
hour before they are to be used. After
they are heated they should be greased
thoroughly. A bit of fat krk wrapped.
In a rug or butter may be used for
this purpose.

Tempting Waffles-Swee- t

Milk W;rt!os.-T:i- ke two eggs,
a pint of dour, one and a half cupfuls
of milk, butter walnut sl.e. a dash of
salt aud a saiall teaspoouful of baking
powder. Mix the salt aud baking
powder Into the flour, rub the butter
In evenly, then the beaten eggs aud
stir all Into the milk. Have the waf-

fle trous hot and well greased, pour
on the batter aud bake quickly.

Old Fashioned Wattles. --Take pint
of flour and sift a couple of times
with a teaspoouful of baking powder
and an eveu teaspoouful of salt Beat
the yolks of three fresh eggs smooth,
stir these Into two cupfuls of sweet
unskimmed milk and add two table-

spoonfuls of melted butter or other
shortening. Then with long, swift
strokes mix In the flour alternately
with the whites of the eggs whipped
to a standing froth. As soon as the
waffle batter is thoroughly mixed, drop
by large spoonfuls Into the heated aud
greased Irons.

Novel Recipes.
Lemon Wattles. Take one quart of

flour, one-hal- f a teaspoouful of salt,
three tnblespooufuls of sugar, two
large teaspoonfuls of baking powder,
two tablespoonfuls of lard, rind of one
lemon, grated: one teaspoouful extract
cinnamon, four eggs and one pint
thin cream. Sift together flour, sugar,
suit and powder; rub In lard cold; add
beaten eggs, lemon rind, extract and
milk. Mix Into smooth, rather thick
batter. Bake in hot waffle Iron and
serve with sugar flavored with lemon.

Rice Waffles. Take two eggs and
bent the whites aud yolks separately.
Stir one cupful of flour with a

of baking powder and a level
teaspoonful of salt Mix the beaten
eggs with a pint ot milk. Add a

of sugar and a cupful of cold
boiled rice. Beat for a minute before
adding, alternately and quickly, the
whites beaten stiff and the prepared
flour. Lastly beat In with deep and
long upward strokes a large table-

spoonful of melted butter.

Cupboard
OYSTERS COOKED IN THE OVEN.

MONli the various ways of pre
paring oysters one that recom-

mends Itself to most cooks on ac
count of the savory results aud also
because of its convenience is to bake
them in the oven.

It is best not to salt oysters until
after they are cooked. This prevents
their shriveling or becoming hard.

Well Flavored Viands.
Deviled Oysters. Chop up about two

dozen firm, fat oysters, add to the oys-
ters a cupful of cream, a half cupful ol
cracker crumbs, a tablespoonful ol
melted butter und a dush of salt. But-

ter some individual baking dishes ol
empty oyster shells ond till them with
the combination. Bake in the oven foi
twenty minutes.

Oysters In Blankets. Take twelvi
slices of nice thin bucon and twelre
large oysters. Place an oyster on each
slice of bacon and roll the bacon
around the oyster. Then transfix with
a skewer. Arrange the rolls on a wire
rack and put in the oven until the ba-

con is browned. Serve very hot.

Baked In Shells.

Oysters In the Shells. Take large,
nice looking shells or cook the oysters
in small individual baking dishes.
Clean the shells with a stiff brush, re-

serving the deepest for use. Roll each

oyster in melted butter seasoned with
minced parsley and pepper. Arrange
in the shells, sprinkle with lemon Juice
and cover with grated bread crumbs.
Place in rows in n baking pan and
bake in a quick oven. Serve In the
shells, season with salt Just before

sending to the table.
French Baked Oysters. After trim-

ming the oysters, put them back Into
the shells. Place In a saucepan a lit-

tle butter, and when It Is melted add
a little pursley chopped very fine and
some chopped shallots, a tablespoonful
of white wine vinegar, the Juice of a
lemon, a pluch of salt and a little red
pepper. Leave the saucepan on a slow
fire until the vinegar Is boiled down,
and at this point add two small table-

spoonfuls of bread crumbs fried In but-

ter und a tablespoonful of butter.
When the whole Is well mixed pour It
over the oysters, so that the shells are
well filled. Place the dish containing
the oysters in a hot oven and serve
after a few minutes.

MINCED HAM RECIPES.
there In cold ham which Is

WUEN presentable for the table It

uiaj lc minced or chopped and
made Into various dalni.v viands, liccl-pc- i

for some of these are given here.

Us For Cold Ham.
Ham Balls. --The pieces of cold ham

must lie chopped tine fur this. Add halt
a cupful of uiiik to four tahlo.HoufuIs
of bread crumbs, l'ut the mlik and
bread crumbs ou the riuige and boll

until thick, then add the yolks of two

esgs and stir well together before tak-

ing off the Ore. Add a cupful of chop-v- d

ham. a teaspoouful of chopped
parsley and salt and pepiwr to taste.
Mil tills. It may then le put away to
cool. When ready to use shape Into
balls, dip Into beaten white of egg. then
Into bread or cracker crumbs, aud fry
In hot fat. Serve hot with parsley.

Quickly Mad.
Maui Croquettes. Take one cupful of

chopped cooked bam. one cupful of

breadcrumbs, two cupfuls of hot mash-

ed potatoes, one Inrjre tablespoonful of

butter, two egss and a dash of cay-

enne. Beat the banie. butter, cgs and
cayenne Into the potatoes. Let cool and

shape like croquettes. Roli In bread-

crumbs, dip in beateu egg and again In

crumbs, put In frying basket and

plunge Into boiling fat Cook two min-

utes, drain and nerve.
Ham Omelet. Run the ham through

the meat chopper and allow one
of haul to each egg. Kor a

large omelet beat three eggs, yolks and
whites together. Add seasoning and
three tablespoonfuls of cold water and
beat well. Into an omelet pan put one
teaspoon ful of bacon fat or drippings
and heat these. Pour In the omelet and
reduce the beat at once, as the eggs
must cook slowly. Keep ths pan In mo-

tion constantly, lifting the edges so

that the soft part will run underneath
and still be moist. Add the chopped
bam, which has been warmed. Double
up the omelet.

Sorvod With Sauce,
nam Loaves Mince ham and sea-

son to taste, adding one-thir- as much
breadcrumbs as bam. Cse enough
milk to moisten, fill well buttered
molds and sprinkle lightly with bread-

crumbs. Bake In a pan of hot watei
until they puff tip. An egg may be
dropped In a larger mold before the
bam Is added, or some chopped boiled
egg or other garnish may be put In. so

that It will decorate the center when
contents of the mold are turned out
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LUSCIOUS APPLE DESSERTS.

supply an economical wayATPLES fall aud winter des-

serts. The more we use apples
the more we appreciate their possibili-
ties. They may be made up as the
simplest of viands or they may be the
Ingredients In desserts as elnborate and
attractive as anything that may be
served.

Simple, Yet Attractive.
Sugared Apples. Take seven or eight

apples, core, peel and cut in halves and
set in a baking pan cored side up.
Tour over them one and one half cup-
fuls of cold water and three small
eupfuls of sugar, cover closely and let
boll gently for half nn hour. Remove
cover, set in oven and bake brown.
Serve cold.

Apple Custard. Beat the whites of
two eggs until dry", then add a cup-
ful of sweetened apple sauce and mil.
From the yolks of the eggs make a
custard by putting the milk In top
of double Iwller, beating the yolks
with two tablespoonfuls of sugar and
a pinch of salt and adding to the boil-

ing milk. When cold pour into a glass
dish and add the apple and white of
egg.
' Elaborate Desserts.

Apple Pralines. Take six apples.
Pour four ounces of granulated sugar
and a pint and a half of water In a
saucepan and as soon as It bolls add
the fruit and cook It for fifteen
miutes very gently so that the apples
will not break. Turn with a skimmer
occasionally, so that they will cook
evenly on all sides. On removing
them drain upon a cloth and let them
cool off. Blanch two ounces of alm-
onds. Drain, peel aud mince them
and put them into a earthenware bowl
with three ounces of granulated sugar,
half a gill of water and a teaspoon-fu- l

of vanilla essence. Stir the mix-
ture with a wooden spoon for half a
minute. Tlace it on a brisk fire and
stir until it Is a golden color, then
take from the fire. Lay the apples
on a deep plate, fill their cavities with
currant jelly and spread the almond
preparation over them, then serve.

Apple Gateau. Take a pound and a
half granulated sugar and boll It In
a half pint of water. Then put Into
the sirup two pounds of cooking ap-

ples. Boil together until the mixture
is tolerably stiff. Before removing
from the fire grate in the rind of a
lemon. Press Into moTtis that have
been previously dipped In cold water,
but not wiped. When the same is
turned out on a dish It can be orna-

mented with blanched almonds. Serve
with cream or a thin custard.

llbuve untiled :

lu the inline nt (he state til Oregon
yuit are hereby required to appear
nitil answer lh complaint lileil

lignlnat yiui In the above cutlHcd
court ami cause nil nr lielore the "til
dny of March. It'13. and II yutl till to
answer the snld ciiinpliiliil or other,
wise plead therein, on nr h hire mild

day, the plaintiff will apply to the
court lur the rellcl prii.ved lur In her
complaint I To-wH- , for the

nf Unit certain Innrlgngi exe-

cuted hy Alfred li. Clletsou ou the
UN Hi duv ol October, I'.'lu, In fuvnr of
Annie Muling, pliilnlltf, mid limrt-gagln-

the , n j section .11 and

xl e section 32, tp It until,
range 21 east, W. M , III t runk coun-

ty, Oregon, mid lur a decree ul the
Mile ul snbl premise to niy snld
iiiurtuiiue cost mid attorney' fees.
mid nccriiltitf cost mid Unit ynu Hint
nil claiming under .volt, !

lurever burred und lurccluwd ul all
eiiilty of rvilciiiptluti lu said prom-
isee and every part thereul.

This iiiiiiiiuii Is pulillalicil by the
nrder ol the llniuirnlile ti. Springer,
lodge of the county court ul the
county ol t'mus, state ol Oregon,
made oil tbe'ji.'iid day of January,
li:l, and prvm-rllici- l that t Is Is linn
muu Iw published fur six consecutive
week lu seven Iwunn In
the I rook County Journal, a weekly
newspaper, published In Prineville,
t'rouk rniitity, state ul Oreguii. The
date ol the II rut publication ol this
siiiniuutis Is the lrd day ul January,
llilll, and the dale of the last publl-cntlii-

will be March 6th, IUi:t.
I in til nod published the first time

January lrd, l!H3

Timothy K. J. li f v,
Attorney lor plaintiff.

Notice ot Final Settlement
Notice I hereby given, by the under-flgue- d,

Ihe diiilnietislri of III estate
of tioo. K. I.ytle, dercord, that she
has made and lltrd with the county
clerk ol Crook county, Oregon, her final
aivnimtliig ol her (dinliiiatislioa of
aid eeUto, Slid ths court has set

MONDAY, 1IIS .111 PAY Of MAIilll, lUl.1

at 10 oVloek in the forenoon, st the
county court room lu I'rinevllle, Oregon,
as the time and plaee for hearing and
settling said Hnal crounlllig. At which
said time slid place soy perron inter-
ested in said m:ta may a'er Slid -t

to Mid Una! accounting.
listed this Will day of January, 1H13

Kit H. l.VTLK,
Adiniiiietrstrii ut the eelate of

lien, I.ytle, deceased.

Notice of ConlMt.

Department ol the Interior,
I'. S. Laud Ulllce, The Dalles, lire.

January 30, H'l.'l
To Mnry Wilkin, deceased, of

Prineville, Oregon, coiiteslee :

You lire hereby notified Hint Wilbur
Hysel, who (tives Prineville Oregon,
us his post office address, did on
January 0, ll:l, file lu this ofllcv bis
duly corroborated application to
contest nmi secure the cancellation
of Your homestead, entry No.
serial No. IHURIH, mudo April 4. 1910
for w-- i in J. sec. 31, w nwj, net nw,
sec. 3i, tp IN ., range 21 v., Willam-
ette meridian, and as grounds lor his
contest he allege that said Muiy
Wllkltis died on the nihility of April,
lliia ; that since her dentil I be heirs
have fulled to reside upon or fiiltl-vi- i

t" the land.
You are, therefore, further notified

that the eiild iillegiitloiis will be
tuketi by this ulllce as having been
coiiffMMeil by yon. und your snld en-

try will be conceit il thereunder with-
out, your furl her right to be heard
therein, either this olllce or mi
appeal, If you full tu tile lu this ulllce
within tweiitv duvs alter tho
I (H it I'll piibllcatluu of this notice,
us hIiuwii below, your answer, under
out li. Mpfcllli'iill.v mooting; ami

lo t hi no allcgiitlons ol con-
test, or If Von full within that time
to hie III this ulllce due proof Unit
you have served it copy of your
aiiHWi-- oil the mil. I contestant either
In person or by registered mull. If
this service Is iniide by the delivery
of a copy of your answer to the con.

in person, proof of such ser
vice tiiust be either the snld contes-
tant's written acknowledgment of
his receipt of the copy, showing the
date of Its receipt, or the nllldavlt o(
the person by whom the delivery
was untile stating when and where
the copy was delivered; It Hindu by
reglNtere.d mull, proof of such service
must consist of the allidavltof the
person by whom the copy w as mail-
ed stating when and the post olllce
to which It was mulled, nmi this nf.
fldavlt must be arcouuiatileil by the
poBtiuiiHter's receipt fur tint letter.

You should Htate In your answer
the niuiie ol the postoltlei' to which
you desire future notice to be sent
to you.

C. W. MooliK, Register.
Date of llrst publication Keli, 6.
Date of second publication Feb. 13,
Date of third publication Feb, 20.
Date of fourth pulillrntloti Feb. 27

The Oregon Bar
At the Old Stand

G. W.Wiley & Co., Prps

All kinds of Choice Liquors
Wines and Cigars.

Famous Ranier Beer in

Bottles and on Draft.

Wood for Sale.
Wood for tale at $4.75 and f)ii a cord

at the yard j 60c extra per cord de-
livered. P. L. & W. Co. MO

Halt at Lower price here
than at any place in Cen-
tral Oregon. If you want
guaranteed bargains in halt
call on

Mrs. Estes
Prineville, Ore.

Pianos for Sale
Two Second-Han- d Piano
for $50 Each. Write
or tee

Chas. F. Condart

I'nlces we make good, we ran
and elionld.

We olighl to tobirk to the mkI;
For the fellow who itaye, In theee

modern days,'
I the man who deliver Ilia

goods.

m
We are here nd are delivering

tli good, and ll you wish to be
hown come In we are ready to
how you that we do geod work.

Portraits, I'opvmjt and Knlsigiug,
Also Aumlusr Finishing.

Lafler's Studio
We strive to please

8 Fruit Trees!
jf Central Oregon Grown

The only kind you can affonl
tu plant. ILLUSTRATED
...TALOGUE FREE. .Write
lur one. Prices low enough
to surprise you.

Lafollette Nursery Co.

Prineville, 6 0. Oregon

i " RECEPTION

Champ Smith, Propr

4 Imported and Domestic

5 Cigars
Famous Whiskies

Old Crow; Hermitage; Red
Top Rye; Yellow Stone;
Canadian Club; Cream
Rye; James E. Pepper;
Moore's Malt

4 Porter, Ale and Olympia
Draft Beer on Tap.

j Imported Wines and

Liquors.

Application for tirlnn Permits
NOT1CK in hereby ivn thst all ap-

plicants for permits to graze cattle,
horses or sheep within the 1 IKHC1 UTKS
NATIONAL rORKHT during the sea-

son of llllll, must he tiled In my o lice
st Hand, Oregon, on or beforo February
20, '191-1- Full information in regard to
the araning fees to be charged and blank
forms to be used in making applications
will be furnished upon request. M. I..
MERKITT, Supervisor. 2 ill

Piotico to Creditors.
Notice Is hereby Riven by the

the administrator of the
estate of Lnrkln Weaver, deeeiiHed,
to the creditors of said estate and
nil persons havintr claims iiKiilnst
the Maine to present such claims to
the undersigned at the olllce of M. R
Elliott In Prineville, Oregon, within
six montlm from the, lirMt publica-
tion of this notice.

Dated this 23rd day of Jan., 1913.
, David VVkavkb,

Administrator of the CBtato. of
Lurklu Weaver, dcceaMed.

IDEAL.

There are two kind of the
Ideal. One tends toward expres-
sion; the other animates all kinds
of lulsir aud secures results.
When a practical man says he
can do without the Ideal he doe
not understand bis business.
When a prosaic moralist says
the same aud takes a contract to
reform or to establish he throw
up the material that he must
work In. It Is Intangible, but
has a pressure of so tunny pounds
to the Inch, and he stands drench-
ed In It while he pretends he does
not breathe John Weiss.

THE GENTLER SEX.
Man for the field, aud woman

for the hearth:
Man for the sword, and for the

ueedle she.
Man with the head, and woman

with tiie heart;
Man to command, and woman

to obey.
Alfred Tennyson.

One reason why women are
forbidden to preach the gosix'l Is

that they would persuade with-

out argutneut and reprove with-
out giving offense. John New-to-

O woman. woman, thou
shouldst have few sins of thy 'own to answer fori Thou art the

'

author or such a (took of follies
tu a muu! Kdward Bulwer-I.yt-to-

TRUTH.s

A man protesting against error
is ou the way toward uniting
himself with all men that be-

lieve In truth Carlyle.

THC MIGHT TO BE ONESELF.

SupiHise I could make 110,000
a your as the manager of a trust,
but suppose my happiness would
Ik? promoted by managing a little
business of my own out of which
I might not even make .'1.000

And supiKKe what is true that
I should be prevented by the
trusts from running my little
business and should be broken
up If I tried to run It Have I

not then been deprived of the one
thing in lire that this republic
ought to give a man his chance
to be happy? If this continues
there will be great captains of
finance and industry who will
wade through slaughter to a

throne and shut the gales of
mercy on mankind. They will

take the young man of today and
crush out every little hit of
personal ambition which these
young men may have anil make
them only cogs In a great In
ilustrlal system, and our boasted
democracy, where men were free,
will cease to exist save In name.
Too long have we contemplated
great riches as the source of
happiness. Contentment is the
great thing for a people, and no
people can be content whose men
may not engage In any business
that they may choose which is
not immoral In its character, and
many a man Is happier In the
failure of his own plans than he
would be In the success of a

Thomas R. Mar-
shall.

THE HUE OF HEAVEN.
Blue: "Tls the life of heaven, the

domain
Of Cynthia, the wide palace of

the sun.
The tent of Hesperus and all his

train.
The bosomer of clouds, gold,

gray and dun.
Blue! 'Tis the life of waters-oce- an

And all Its vnssnl streams.
Pools numberless

May rage and foam and fret, but
never can

Subside If not to dark blue

Blue! Gentle cousin of the forest
green.

Married to green In all the
sweetest flowers

Korgetmenots, the bluebells and
that queen

Of secrecy, the violet. What
strange pinvers

Fljist thou as a mere shadow!
But how great

When in an Eye thou art alive
with fate!

Keats.

The llore What do you think of lb
awful costume the women are wear-lu- g

now!
The Victim Well, at any rate, they

have the advantage of buttoning be
bind. Pele Mele.

Very Fond.

it i' ar ;.i i a

'1L 1
--mm
"Are you fond of opera."
"Extremely."
"What Is your favorite selection?"
"'Alexander' Itaglluiu Baud.'"

Willing to Please.
"I have a for

tune lu a name-tha-t

I will sell fot
a bout 11.000,000,
and It la cheap at
that"

" Better keep II

nit her than aacrl
flee If

"Say, you are
shoe manufactur-
er?"

"Yes."
'This nam I

fornew footwear,
1 would call It the
president' ihoe,
and everybody
would be anxious
to step Into It"

Quit Right.

WILL.
LAV4.ER

"What Is a philosopher?"
"The man whose only troubles are

the troubles of his friends."

Atmospherio Answer.

i

Boarder Your steak Is Just like th
weather rather raw.

Landlady Your board bill's like th
weather too unsettled. Pittsburg!
Press.

Got on Hi Nerves.

Hkf

Miserly Old Man Here, waiter, cov-

er up that mirror. 1 can't stand tbt
strain. It looks as If I've got to pay
for two. Pearson's Weekly.


