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o o | ture cook ten minutes; then remove | Orange Sirup, ‘ SUMMONS. NOTICE OF BCHOOL INDEMNITY
] from the fire and  rab through a|  Abtlow to each pint sweet, strained SELECTION.
THE H E conrse selve.  This sauce s nice hot orange fulee w lttle oF the grated yol |Tl1 the Clroult Conrt of the Biate of § X
. or coldl, A tablespoonful of wine for [ low pesl and 1 pound  sugar The Oregon for Clacknmax County United Statos Land ”fIll'll, Portland,
[Hau'uriilp: in the place of the cinamon grated peel and fulce of & lomon may | A D, Perkins, Pinintif, “"‘:""““- Ootober 14, 1007
may be used, also bo added, to glve It gost i do ; Notlee In heroby glven !Iul.ll tho
CONTRIBUTIONS FROM THE LADIES SOLIC- A quingo cheese s marmalade cook sired. Cook fiftoen  minutes,  skim- e dtnte of l|u~gu|\.‘uu .MI‘\" 14, I.!Il!f‘ np
ITED FOR THIS DEPARTMENT. TELL YOURVAL- od down unti] it Is very thiek and put ' ming 88 scum rises,  Straln, bottle | Byva Ho Perkins, Defendant plied for Bly NEX, BKK NWL &
UABLE RECEIPTS, HOW YOU MAKE FANCY AR into small cups or glisses, When  and seal. This Is n most refreshing In the name of the Sate of Oregon, | W BRI, Beo, 26, 1 T H, R I B,

TICLES AND ABOUT THE DESIGNS AND CARE
OF YOUR "ROSE GARDEN."

Dee o

“GOOD THINGS TO EAT.” [

Two tablespoon of melted butter,
Two teaspoons of baking powder,

Hickory Nut Cake. One egg,

[
One cup of niut meats, | One cup of sugar
One and one-half cups of =oft A Beat all together, bake in a pudding
sugar, pan in moderate oven for 20 minutes

One-half cup of butter, with mitk
Two cups of flour,
T?\I‘t't--fnel'.'l!:,-: cup of saweet milk, Peach Dumplings,

Whites of four eggs, well beaten. | mhege may be made of biscult dough

Stir all' together, adding nuts last | po SaMe as apple dumplings. or of
Bake in solld cake fn moderate oven \;.,ta paste rolled into rounds six Inches
across. Pinch up the edges to shape
[into cups., Arrange In & buking pan
- and put a peeled peach in the center

One-half cups of butter, |of each Sprinkle with sugar and dot

Oné cup of water, with butter, then bake in & hot oven

Three cups of flour, s

Whites of four eggs, Cherry Ple,

Two teaspoons of baking powder Line a ple plate with good crust
Beat all together thoroughly, Bake and half fill with ripe. stoned cher
in solid cake in moderate oven, ries, sprinkle over one cup of sugar, a
little flonr and a few bits of butter;
then fill In more cherries and sugar
jand put strips of the pastry on top
Bake in a hot oven

| Serve awectenesd

White Cake.
Two cups of soft A sugar,

Cup Cake,

One cup of granulated sugar,

One cup of sweet milk,

Two and one-half enps of flour,

One large tablespoon of butter,

One ege,

Two h('ﬂl‘il’lg
powder,

Fudge.
Two cups of griunulnted sugar,
One cup of eream and milk

teaspoons  of baking)
| A lamp of butter the size of a wal

2 SR sanill j g ,

One teaspoon of vanilla \ nut, cook until it will make a soft
Bake in layors and use chocolate|pay jn cold water. Take from stove
feing. and add nuts and flavoring for white

{fudge or for chocolate fudge, After

taking from stove add ape teagspoon

ful of chocolate and flavoring
Cream Tartlets.

Make a paste of the white of one
and the yolks of three eges
ounce of sugar, ounce of butter,
& pineh of seit and enough sifted flour
to make |nto a Work it light-
I¥; roll out to the thickness of a quar
ter of an {nch on a floured board
some patly pans with ft, fill with un
cooked and bake in a moderate
(oven until done. Remove the riee, fill
I with any fresh berries or fruit sprin
(kled with sugar. A spoonful of whip.
ped oream on top of all iz & nice ad

Sponge Drop Cakes.

Three eggs, one and onehalf cups
sugar, two cups flour, onehalf cup
cold water, two teaspoonsful baking
powder, one teaspoon extract of lem-
on. Beal the eggs without separating
add the sugar, water, flour and bak-
ing powder sifted together, and flav
oring. Bake In muffin pans or cups
in a quick oven.

Sugar Cookies.

Three pints of A sugar,

One pint of butter,

One pint of gour cream,

JOne teaspoonfu] of sods,

One teaspoonful of baking powder,

one

one

pasie

riee

|

Line |

One grated nutmeg, dition Preserves or jam may be |

One-fourth teaspoon pulverized | psed when fresh fruits are pot In sea
alum, son

Three eggs i

Pinch of =alt Quince Pudding Sauce.

Beat all together, then add filour Put a stick of cinnamon in half a

enough to make as soft dough as can pint of milk and place in a saucepan

be rolled. Mould and bake on pan over the fire, Molsten a tablespoon-

turned botiom up in a quick oven.| ful of corn starch with two table

3 spoonfuls of cold milk When the

Apple Pudding. miik 18 iu-iﬂm.: stir in the cornstarch,

One quart of stewed apples,
One cup of sweet milk,

One cup of flour,

e e e —— - —
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KEEP BRIGHT AND YOU
WILL KEEP BUSY

mashed with a spoon. Let the mix-

*

~ Electric light is the magnet that draws trade!
The bright store is the “hypnotic eye” of business.
People can no more resist the attraction of a bril-
liant, Electrically lighted store than they can resist
the clarion call of a brass band.

Is your competitor with the Electrically illum-
inated show windows, bright interior and sparkling
Electric Sign getting an advantage over you?
The moth never flutters around the unlighted
candle! Up-to-date stores nowadays consider shop-
window lighting a necessity, whether they remain

open after dark or not. Competition forces modern
methods.

A show window brilliantly illuminated with
Electric light will make many a sale “‘the night
before.” [Electric light compels attention, makes
easy the examination of your display, shows goods
in detail and fabrics in their true colors.

And don't neglect the Electric Sign. It is
soliciting “tomorrow’s” business every moment it is
lighted—burning you name in the public mind, It
is a solicitor that never becomes weary--never stops
work-—costs little,

’o-..oo..o.....t..’o...Cl..i....l...-.......0..Io...oo...-..........0.0..o.o.......-.l.....ll..l

PORTLAND RAILWAY,
LIGHT & POWER COMPANY

C. G. MILLER, Agent

OREGON CITY, - - - OREGON
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cold it may be cut into thin slees for
serving,
Eggs Baked Into Tomatoes,

Seleel round, smooth tomatoes of
uniform size. Cut a thin sllce from
the top of each and with a teaspoon
#Co0p out enough of the pulp to admit
an egg. Season the eavities with salt
and pepper ant a tiny pineh of onlon
aor phrsley Drop an ogx Into each
Set the tomatoes into o well-buttersd

pan 0 which s very Hitle water has
been addeéd and bake about fifteen
minntes Season  with, butter  and |

gerve each tomato on o sllee of deld
ciately browned toast,

Succotash.

Into & lurge kettle put o ham bone
or piece of smoked bacon In enough
cold water to cover Brivg o an boll
and skim, When all the acum 1s re

moved add two quarts of green bheans
cut In Inch lengths and cook slowly
for three hours, One hour bhefore din
ner s to be served quart of
new potatoes cut small, and ten min
utes later four quarts of oorn
eut from the cob. Thls gl
warmaod the second day as the first

For another variety shel Limn
beans and cook In & very tle water
one with salt, pepper
and add butter—one tablespoonful of
butter to each quart of mixtire
pintg of beans to quart of
corn s the correct proportion, Have
Just as little water ns possible to keap
from scorching, amd just dish- |
ng ‘up add two tablespoonsful  of
swoeel oream

add one

Kireon

18 Just as

hour Soason
the

Two one

hefiopre

Olive Sauce.
With duck or game sSoak nl
dozen ollves In water thirty
minutes Pare them close to the
stone, and simmer ten or fifteen min
utes in & tencupful or brown
saaace

nOR L

warm

more of

English Plum Pudding.

One ralgins, onequarter
of a pound of flour, one pound of suet
oneg pound of currants
three-quarters of a pound of stale
hread crumbs, half & nutmeg, gratod;
onequarter of a pound of brown su
gar, five eges, grated rind of a lemon

pound of

chopped fine

half a pint of brandy, ha!f a4 pound of
minced candied orange poel Clean
wash and dry the eurrnnts, stone the
| raising Mix all dry ingredionts to
gether, Beat the eggs, add them to

tprong of &

"'mustard, 2

| With
| fuls of thick eream and heat In a digh
gl In

the brandy, then pour over the dry o
grodients and mix thoroughly Pack

11 kettles or moldsithis
pounds) and boll six

in greased s
will make six

then add half a cup of sugar and o806 | hours when vou make it and six when
cup of quinee preserves that has been | wanted for use .

Serve with hard or
brandy sance |

Apple Gelatine, '
Make an ordinary apple sauce, hay:
ing. it rather thin, To every pint of !
thls add a tablespoonful of soaked gel-
atine, beat hard and set aside to conl
with rieh or heap vupon
meringue, sweetened

Sorve crenm

it uncooked

Potatoes and Eggs.

Boll potatoes the slze of a amall egg

without peeling, and when cool peel
and eut In halves Put onhe table
gpoonful of butter In frying pan and
brown the potatoes in i, seasoning to

add
Httle

Just b taking up

Mmaking

RS

three or four o

places among the hot potatowes for
them Whent nearly set, gently stir
potatoes and eges together and e

;m-'.'v the instant the eges are cooked
Chocolate Creams,
Two cups soft A sugar
thirds cup Creaan
ether for five minultes
I ta bl from
mdd onehalf vanilla, pour
out in a howl and stir constantiy until
to work with the hands

and two-
Boll  to-
After begin
and

SWael

slovie

remove

tespoon

wol enough

mould into pyramid shape and stand
on buttered paper to conl. Then take
IWo squores of sweel chocolate, two

thirds cup of sugar and one-half cup

sweet eream Boll together untl]l it
hardens when dripped on a plate,
place the eream pyramids on the

fork and dip  the ehoeo-
them with a spoon. If de
the fondant can be moulded In

inte

Over

jother shapes and nutmeats placed on

top instead of covering with choeo:

late

To Whip Cream.

If whipped eream [s wanted qulckly,
and no chiirm or eggheater (8 at hand
have thé cream very cold, put in a
cold glass frult jar, with an alr-tight
cover. Half fill the jar with cream,
fasten the cover tightly, and r:h:ll.e-l

| the jar vigorously.

Cabbage Salad. l

One head  of cabbage chopped floe, |
2 ocups of winggar, 1 cup of sugar,
| cup of water; 1 tablespoontpl  of
ecges, plaee  this.on the |
stove and let 1 gome almost to o hall, |

then ponr over the oabbare; add a!
little salt and peppar, and. mix  well |
together |

— |
Craytallized Frult, ,
Make a glrup by bolling togbiher ‘& |
pound of sugar and i gill of wuter,
without stireing, untfl a [ittle daropped
into leed water becomes hrittld: 'Tﬂ.l(l"!
from flre, set In an outeér vessel of !
bolllng water and add the julee of al
quarter of a lemon, Havd the' viétous
fruits ready and as dry as they' ¢ap |
be made, rup a thin pkewer Il:r:'ui'%h-‘
vach and dip It in the simip. Lay do )
waxed paper to dry. In packing in |
tin boxes to keep, aprinkle easch: lay-
er with powdered sugar, Keep In a}
dry, cool place, !
Horseradish Bauce. !

For cold meat, To four tablespoon-
fuls of freahly grated horseradish add
a heaped teaspoonful of granulated
sugar, half a teagpoonful of sult, a
dash of pepper and two teaspoonfols
of preparad mustard, Add vinegar to
make it smooth and creamy. To gerve
hot ments, add two tablespoan-

bolling water
mixture holl,

Do not let the

fgar over them

‘out his hand last week,

|
jto the Dix Bros

. Bat Sullivan

| vigit her parents, Mr

addition to the varlfous summer cups
or for use In sweet sauces |
[

Removing the Odor of Paint, !
Place a vossel of lHghted charcoal in |
the middle of the room and throw two
or three handfuls of Juniper berrles
on 1t Shut the doors, windows o |
all means of venttiatlon  for  wbhout

twentyfour hours, and the amell willl
be ontirely gone,  This procoss, says
Popular Mechanles, will not  Injure

curtains, carpets or fuarnishings

How to Walk Gracefully. |
There Is now a “hiploss™ walk, nas|
the drosses £t go tight that 1t s hard
to wnlk In the old way The new
manner of progression s .i-‘-\.';'ihud‘
in this way "With each step yom |
must give a Mte forward klek, The|

knee |s Hited and the too Is brought
forward, pointing downward then
the step i tuhen, It will requlre some
howurs o become handy with your
feet

Orange Straws.

Remove the white mombrane from
orange skina, then eéut  Into  strips
Souk Inoeold water for two hours and
wipe  dry Boll two cups of sugar
with one of water untll the svrup
apins In g threagd Dp the sirnws lrt‘
thiz and lay on olled paper untll the |
next dny ‘

Onlon Pickles, ‘

Peol and souk In salt water over

night, drain und pack In Jars with |

small red peppers.  Pour bolling vine

and soal 1 It bhe e |

red that the plekles shinll ba white

uaey smill white onlops uwnd white

wine vinegar ‘
Slaw.

Two quarts chopped cabbage, one

half cup white sugnr, one tenspoonful
Ut one ege, well beaten In onehalf
cup vinegar, stirred Into a pint of
ealding cream, add onehalfl pound |
butter, mix well, garmish with hard
bolled eggw |

For the Canary, |

Dry plenty
for the canary
Try giving
supply the

of plantaln seed stplks
they are very fond of
your bird saltines;

needed bt

them

they of salt

To Prevent Flat

To prevent the
starched linen, add n
Ww the starch when mixing, but not
more than a pinch, for aalt atiracts |
molsture and too much will make
the article starched got limp na soon
s exposid W A damp atmosphere

Irona Sticking. |

sticking to
piteh of salt

Ions

To Wash Comforts, !

When washing comforts, quilts, or
pads for beds, to obtaln hest resolis
do not wring them through the last |
walter by wringer, but take to line In
tab of water and throw over the line
ito drain and dry, When dry glve '.||
thorough shalilng and they are as

By using this |
Also recelves o

Ight and soft as new
method the eotlon
cleansing

T

To Wash the Halr,

Wash the halr at least onee A
month with water In Which there ia a
ash of nmmonis. Brush It thorough
1 every nlght before retiring: this
SAme process may e uaed n the|
morning, giving not less than iy |
strokes,  Beautiful hair is the produet |

of & good deal of care

DOVER.
M1 MeClure s ont from Port'anmd |
apending a few doys with her hus

hand, who I8 doing some work for Dr
Watters on his rancéh
There was a surprise party at the

Wolf hoame Baturday nlght
Miss Lulu Morrlson poes to Port ‘
Jand this week for o few days visiting

and shopping ‘

Mre. Kitzmiller spent severnl days
Indt weak with her son, Perry, ul'.uli
hiz wife at Bull Run

Rev. 1. W. Exon went to Portland
Fridey, retuming Satarday night to
‘attend the road meeting held at the
achool honse

Mra. J. L. Robertson and Mlss Luln

Morrison went to Sandy last week to
trade
Guy Wondle had the misfortune to

CLARKES.

Ben Marshall |8 golng to bulld a |
new honse and he Is hauling lnmber |

at preésent

Mre, 8. W, Klelnsmith, who has
heen awny visiting friends for a
month, came home last Friday

W. ;. Klelnsmith was In town last
Saturday o get his frult trees

All are preparing  for Christmas
here; there will he two (‘hrlra!h|i|.:-i|
Lrees, |

Henry Klelnamith was in town last
Friday to get hls mother, who Is vis
iting hern,

. Marquardt was In  town last |
week on business, |
Ole Hanson hua sold his potatoes ‘

A, Scherfuble s plowing for wheat

Mr. Bower went to town on husi-
nesg Jast Monduy
John- Marshadl 1s going o High-

land to saw wood with hig ateam saw.

Rey, Rinelhart preached jast Sunduy
evalng jp Clarkes M. E. church
was on the slck st
mt I Improving,

W, M. Weltlaufer was In Colton
the nther day and got & load of cedar
popty for a new fanee

Chrlg and Gottlleh Kenzy were oul
to vigit thelr parents lnst Sunday,

Mrg., 0. Martin was In Clarkes to
antgd Mrs, Max.
om, for a few days and they spent
thelr Sunday with Mr, and Mrs, Lee,

Mre. Tom Grace had her foot pul
out of joint, and was very bad, but Is
Improving,

At the gpeclal road tax meetlng held
In Highland lagt Saturday they voted
slx mills. Grant B, Dmick was there
from Oregon City,

You, BEva H, Porkins, are heheby e
guired (o appear and answer the com
plaknt filed agalnst
bofore Haturday, the 2ist day of Dwe
comber, 1007, that duy belng  six
woeoks from the first pubiliostion of the
summons hereln, and If you (all to ap |
ponr and answer horedn, pladoatir will
appeal to the Court for rellef prayed
for in the complaint and Aled horely, |
to which reforence (s heroby made
and moro particularly ss follows

For a decireo digaolving the bhonds of
muirithony

or desiring o

no woexlgting botweey he | davite af

niid MHed In his affice a list of School
Indemnity
you hereln, on or|lectod snld land; and that sabd Nt s
opon to the publle for Inspection

Relectlons In whileh It we

clniming nd
Honaribed lund or

Any
vormely

and all persons,
the ahbove

any legnl subdivision thereof, or alnim

g the same under the miniog laws,
show anld land to e
more yvalunble for mineral than for
wgriewlturnl purposes, orF o objest to

:-l.n.l solectlon for any logsl reason,
ghould glile thelr elalm or theler arl
protedt or contest In this

plalnti and defendant on the ,:,,,,,‘,,,|..m1.'- o or before the Jod day of

of delendant's wilful  desertlon  and
abandoment of the plaintit for the|
period of more than one Yeur contin |
tounly, Immedintely ptior o the oom- |
mencement of this action, and for
wueh othey and further pellef as mny
b meet in the premives

Thisn sumnons s served npon
by publliention thereonf for not
thin six Weaks In the ‘Oregon Clty En
published at Oregon Clty In
the County of Clnokamas, Stite of Or
e sl Hudt  was

yiou

lormn
terprisoe’

ogon, th whero

fBloed and s ponding aod (s poblished
by order of Honorable Grant B IMm
mbick, Judge of the County Court for

the County of Clackamis, whieh order
Is dated the 28th day of Oetober, 1807
and s made upon the application of
the attorney for the pininlif bharein

The date of the frst publication of !
this summons s Friday, the :I.-h'hl
day of November, 1907, and the
of the last publiestion of

Lhis sum
mons e Friday, the 20th day of De
comber, 1007

EMMONS &
W. H

EMMONS
FOWLER,
ALlorneys for Pla

nnd

intiy

Notice of Final Settioment,

Notiee s hereby given that the un

derslgned, Leonard  Schaber, wdmin
Istrator of the estato af  Matthew '
Athey  deconsed, has Nled his final
aecount as guch sdmindstrator In the

County Court of the State of Oregon
for Clacknmas o and that the
widdd hans sot Saturday, November
the 2ird, A. D 10 o'elock o
m. and the court room of =ald
a8 the time and plaee for the
of objections or exceptions
Nnal to tha
inid extate

inty
ciamrt
1905, nt
oconrt
neuring
tev  snld

WrOnt ofr sottlomont of

et do the finest R”Id

1607
ALGERNON 8

e by
DRESSER,
Rogluter
BIEK
Roce)vor
I hereby donignate The Oregon Clty
Enterprise as the paper in which the

UEOQ, W

abhove noties I to he PHI'“HIU"'

ALGERNON B DRESRER,

Lot Reglstor

WeHave Plenty

of Gold

filling.

No hard times at this office; busl.
ness s increasing every day

Qur reasonable prices for the best

dental work is the cause

Teeth extracted free when plates

are ordered, and absolutely painieas.

All persons having  oblections to' Crewn and bridge work are tweo
sald final account on (o the seltiement | hranches of our profession in which
of sald estate are required to predent
the same on or before sald date o) We claim superiority Our bridges
sild court

LEONARD SCHABER

mons & published pursuant o an or

| tler of Hon. Thomas A, MeBride, Juldge
of the ghove entitled Court, mnde wnd
entered on the 26tk day of Oet M,
1907,

PAUL R DEADY,
46Tt Attorney for Plaintifr
BEUMMONS,

In the Clreult Coutrt for Clickamas
County, Oregon
lsanc ¥'. Heals, Plaintife,

VH,

Yohunna Katharine Beals, Defendant

To Yohannae Katharine Begls, the
defondant named i

In the name of the State of Oregon,
you are hereby mquired to appear
and nnswer the complalnt flled agalnst
you In the above entitled Conrt and
ciuse on eor bhefore the day next fol|
lowing the expiration of slx conwecy. |
tive weeks from date of flest publi- |
catlon of this summons, that belng
the date fixed by the Court for such
apperrance or answer in and by or |
der of the Court for the publieation
of thils summons, and If vou fall to|
RO appear apd answer, plalntie will
apply to the Court for the rellef nrayed
for In hir eomplaint, to-wit; For a des
cren forever divarcing plaintit from |
defendant,

This summons Is publigshed by or |

mhove

der of the Hon., Grant R Mmlek, !
judge of the Connty Court for sald
county,

The date of the flest publication of
thin summons s the first day of No- |
vomber, 1007
ED MENDENHALL and A. R, MEN. |
DENHALL, Attorneva for Plalntifr ‘

77

and crowns look well, and they last,

|mo don't experiment elsewhere,

Administrator of the Estate of Mat
thew Athey, Decopsed (1A Teeth, 85; Crowna, $5; ul‘llfg!w(‘rk,
$5 per tooth; Painless MNilings, B0¢.
']
SUMMONS.
In the Clreult Court of the State of O D l
Oregon for Clackamas County rcgon enta
lohn W. Gorman, Plaintiff, vs. Fm. P l
ma Corman, Defendant a!' 0!’5
To Emma CGorman, Defendant
In the name of the State of Oregon Over Harding's Drug Slore.
'] ']
you are hereby required o appear
and apswer the complaiot Oled ngninst
You in the abave entitled suls on or
| heforss the G6th day of December, 1907 0' D' EBY
which I8 slx woeoks after Oct 3T ATTORNEY-AT-LAW
1907, the date of the Arst publication | Maney loaned, abstracts farnished. land
of this summons, and if you fall so ther examined, estates wotthied general
to appent and anawor, for want thers luw by ‘-l"‘.- un]:.mh.'m.. ted )
af the plaintif will apply to the Court ver Bank of Oregon City
for the rellef prayed for in hin com
plnint, to-wit That the bhondl of mat
fimony now existing hetwoen yourself "EAD UARTERS
and plaintl® be Jisnolvedd, Thisn sum

FOR

Choice Cigars and Tobaccos,
Ice-Cold Hop Gold Beer,
High Grade Bottled Whis-
keys and Wines.

Knapp&Nobel
MAIN STREET

STRAIGHT & SALISBURY
PLUMBING

TINNING and

GENERAL JOBBING,

Wind Mills, Pumps and Hydrau
e Rama a Speclalty

Phone 2082,

Oregon City, - QOregon.

o - "

L0G CABIN SALOON

BENNETT & FOUMAL

Proprietors.

OREGON CITY, OREGON

-

We have a buyer for timber lands—and Tor two ten

acre tracts.

We have for sale some fine river front properties,

Have made some nice additions to our list in last few

days.

W. F. SCHOOLEY & CO.
OREGON CITY.

606 MAIN STREET




