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THE HOUSEHOLD PAGE.
CONTRIBUTIONS FROM THE LADIES SOLIC:
ITED FOR THIS DEPARTMENT. TELL YOUR VAL-
UABLE RECEIPTS, HOW YOU MAKE FANCY AR
TICLES AND ABOUT THE DESIGNS AND CARE
OF YOUR “ROSE GARDEN."
(s]

“GOOD THINGS TO EAT."

Baked Indian Pudding.

A baked Indian pudding is a des
sert In which the old-time New Eng
land housekeeper took especial pride.
It is doubtful if it can ever be servid

In perfection without a brick oven. It

should be dark, rich in flavor, with a
quivering, jelly-like substance mixed
through it, the result of long slow
baking at a steady heat and succes
sive additions of milk during the bak.

ing. BEaten with rich cream—or with|

!llﬂk(' to a golden brown in a quick

oven,
Soft Hermits.
One-half pound butter.
One cup Sugar,
Three-fourths
and chopped.
Two eggs, well beaten
One-half cup milk
One cup flour,
One-half leve] teaspoon cach of ¢ine
namon and clove
One-fourth level
mace andy nutmeg
Three level teaspoons baking pow-

cup ralsinsg seeded

teaspoon eAch of

maple sugar, {f you wish, melted in| yar

cream—or with simple, sweet butter
—this pudding is a culinary triumph.

It Is & failure if any makeshift process!

is resorted to In order to shorten the
time of its preparation. It should be
baked at least six hours, If a stdady,
slow heat can be maintained in the
stove. If possible, use the old proc-
ess, not the kilndried meal usually
sold in city groceries. The "old proe-
ess” meal can be obtained at mills
and s often sold at country grocery
stores, To make the pudding, stir into
a pint of cold milk 7 even teaspoonfuls
of Indian meal. Add a teacup of mo-
lasses, a half teaspoonful of salt and
a large tablespoonful of butter. Pour
another pint of milk sealding hot over
the other Ingredients and stir well
Put the pudding into a thick earthen
puidding dish, for the old-fashioned
yellow ware seems the most appro-
priate to serve it in. It should be be
gun early Christmas morning In order
to be served at a 3 o'clock dinner,
as it should be nearly done before it
is time to prepare the main part of
the dinner.

Cheshire Pork Pie.

Cut two or three pounds of lean,
fresh pork into strips as long and as
wide as your middle finger. Line a
buttered dish with puff paste: put
in a layer of pork seasoned with pep
pér, salt and nutmeg or mace; next
a layer of juicy apples, sliced and
covered with about an ounce of white
sugar; then more pork, and
until you are ready for the paste cov-
er, when pour in 4 pint of sweet cider
or wine, and stick bits of butter all
over the surface. Cover with a thick

S0 0n |

Flour to make a soft dough.

Cream' and butter, add the sugar,
then the ralsins and egg.  Beat well,
add the milk and the flour, splees and
baking powder sifted together. Add
enough more flour to make A soft
dough: roll out, cut and bake In qulck
oven,

Jumbles.

One pound butter.

One pound sugar,

Four eggs.

One pound flour, or enough to make
a soft dough.

Wineglass (small) rosewater

Cream the butter and sugar, add the
beaten volks, then the rosewster, next
half the flour, lastly the whites, stirred
in very lightly, alternately with the
remaining flour. Have ready a pan,
broad and shallow, lined on the bot-
tom with buttered paper. With a
tablespoon form regular rings of the
dough upon this, leaving a hole in the
center of each. Bake quickly, and
sift fine sugar over them as soon as
they are done,

You may substitute lemon or vine
par for the rosewater,

Steamed Oysters.

If .you have no steamer, Improvise
one by the help of a4 collunder and a
pot lid fitting closely into it, at a lit-
tle distance from the top. Wash some
shell oysters and lay them In such a
position in the bottom of the collan-
der that the liquor will not escape
from them when the shell opens—
that i{s, with the upper shell down.
Cover with a cloth thrown over the
top of the collander, and presds the lid

lid of puff paste, cut a slit In the top,|hard down upon this to exclude the

brush ovef with beaten egg, and bake!ajr
|80 deep that the
should fit into the mouth, does not

&n hour and a half,

Pineapple Shortcake.

For the cake make a rich but soft
paste; divide into equal parts; press
one-half into a buttered pie plate;
spread liberally with butter, and place

the other half of the paste on top,|dish.
Several hours and a few bits of butter; but be

Bake In & quick oven.

before serving take a ripe, finely fla- quick

Set over a pot of boiling water
collander, which

touch the water. Boll hard for twenty
minutes, then make an examination
of the oysters. If they are open yon

(are safe in removing the cover, Serve
' on the half shell or upon a hot chafing

Sprinkle a little salt over them

in whatever you do, for the

vored pineapple, peel and shave into|glory of the steamed oyster Is to be

thin slices. Sprinkle with sugar and
the juice of one or two lemons, then
cover it closely. When it {8 time to
serve the shorteake, split the eake in
half; spread the prepared pineapples
between the layers and on top of the
cake, and serve with sweetened whip-

ped cream,

Hoeminy Drop Cake.

Heat In a farina kettle one pint of
boiled hominy broken into grains as
lightly as possible with a fork; beat
two eggs separately and stir the volks
into the hominy with one tablespoonful
of water and one-half teaspoonful of
salt; then add the whites. Drop in
tablespoonfuls on buttered tins and

Coupid is a
Dapper
Driver

essoosconevned

and handles the reing in a smart
fashion. Tt's his delight to hoard
our delivery wagon along New
Year's time to distribute pur

Earth

Groceries

to thgse who buy them. Leace
an order and we will have him
rein up at your door in an hour
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' golden

| a8 the proverbial feather.

eaten hot,

Jellied Chicken.

Boil a chicken. in-as little water as
possible till the meat falls from the
bones. Chop or pick it to pieces—not
too fine—salt and pepper, Let the lig-
uwor get cold, after which take off all
the fat. Then warm the liguor, add-
ing a little water if you think there |s
not enough to cover the meat, and when
the liguor is warm stir in one-fourth
ounce of gelatine. Throw this gelatine
llquor over the meat in a mold Set
away to get cold. Over night is best.

Turkish Macaroni,

Break a half pound of macaroni in-
to inch pleces and drop it into quickly
boiling water. Keep at a fierce boll
till the macaron] ls tender, then draln
and let It stand in cold water for ten

minutes, Make a4 sauce with twao
tallegpoonfuls of butter, two scant
tablespoonfuls of flour, one piot of

stralned tomato and salt and pepper to
taste. Drain and add the macaroni
and a half eupful of almond meats cut
into strips. Simmer fifteen minutes,
turn into a dish and sprinkle thickly
with grated cheese and a few almond |
gtrips and serve,

Peach Betty. |
two cupfuls peaches. Butter
a buking dish and lay In It a layer of |
the peaches, sprinkling with cinnamon |
and sugar and dotting with hits of |
hutter.  Place over this a layer of
bread or cake erumbs. Then alternate
peaches and crumbs until the dish is |
threequarters full, having erumbs on
top, Add pno water, hiut cover closely
and steam three-quarters of an hour in
a moderate oven, Then remove the
cover and bhrown. BServe with cream
or & sweel sauce,

Slice

Milk Sherbet.

One quart of sugar, add juice of six
lemons and grated rind of one, Let
It stand over night. When ready to
freeze it fill the guart up with water
and add a quart of milk and freeze

Oyster Fritters.

Wash well in their own liquor a
dogen oyeters. Chop them a little
and edd one cupful of flour, two well-
heaten eggs, a teaspoonful of baking
powder and a half cup of milk, Drop
by sponfuls Into hot fat and [fry a
brown on both sides. Drain
carefully and serve very bhot. Garnish
with parsley and serve with butter
and sliced lemons,

Old-Fashioned Biscuit.
An old-time recipe, for soda hilscuit,
dating from the days when haking
powder was unknown, s still used in

many kitehens of old residenters, antd JB

with most admirable results. Glven
experience and praetice, the tiny,
spongy biscult thus evolved js as light
A medinm
dough is mixed at night of sour milk,
flour and a pineh of salt. In the morn-
Ing this is rolled out on the moulding

 board, with just a bit of flour to keep

it from sticking, and over the top i
sprinkled the tiniest bit of soda, bear-

| ing in mind that the sourer the milk

and

fear

cupf

CRES

Brav

have

On

Fo

Whe

wayt

Ar
are

Bake

One
One
One

One
One

beat the

the table
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It will not be light under six hours. |
steadily,
hour or untll a straw
comes up clean,

are best for this

Alone,
palatable drink, although lacking the
aroma of the berry,

ul

butter and
Cook over a slow fire, stirring | well, but they do the work no botter

constantly, until clear and as thick as than the old-fagshloned bread cleaner, |
Serve cold

honey.

v

basting.
burnt onion slices,
result from other methods, and which
the addition | ware
of onion to be regarded with disfavor. ‘ in this way

the

of sugar,

in a way,

Sally Lunn,

Oné ganart of flour,

Four eggs,

Half cup melted butter,

One cup warm milk.

One gup warm water,

Four tableapoonfuls yoast

One teaspoonful salt,

Half teaspoonful soda, dissolved in If it 18 properly braced, then the ab-
hot water,

Hoat the eggs to a stiff froth, add | that the welght which should be taken | . 1.
the milk, water, butter, soda and salt: |by the splog s foreed on the il ps
stir In the flour to a smooth batter,| An
Set o/ the hips Is extremely simple,
rise In a buttered pudding digh, In slsts of standing with the welght well | $200.
which It must be baked and sent to | thrown forwsrd, but still erect, while |
Or, If you wish o turn U] holding the right arm high above the | Jones, 6 aores In Garrett O 81,

veust In owell

three-quarters of

Eat while hot.

Wholesome Coffee Substitute.
Potatoes provide a good coffee sub- | shme time, glways be fed fn the same
stitute for those whose nerves Will not | way, at the stated hour; the time of lot of hlk. 26, Oregon Clty, §8.260.
endure a strong coffee, yet whose pal-[bhoing put to bed either for u oap orl
ates revolt equally against weak cof- | for the night, should not
The dry, yellow kind of potatovs  minugtes,
Pare them, eut them
into small dice, lot them dry a day, | erenture of habit as well as  of In
then parch them ke coffee, grind and
keep them dry and dark.

Orange Honey.

Mix together the julee of three or
anges, the grated rind of one, a siall
a tablespoonful of
the beaten yolks of two | wall cleaners which dot his work very | ste 10, 3 do.  §1

Serve Green Cabbage.

To preserve the fresh greenish col | purpose,

or of eabbage, put a little soda In the

water in which it Is bolled,

quarter of a teaspoonful for a medium-
sized cabbage.

Roasting Meats.

All white meats gain in flavor from | wash them with soda water
a delleate onfon admixture with the ' can be cleaned and used many times,
The onion is to be grated and | and will be bright as new and glve
put over the meat before It has just | n much better light
finished roasting and then blended by

fold over, Repeat three tmes, cut :--nll_\‘ To lose flosh rapldly can ou!y'
Into biseult about the size of a dollar ' ho done at the cost of sacrificlig phy:
and bake In a slower oven than s’ sloal strongth,

required for baking powder bisenit,

un !
thrust Into it

from coffee.
parched potato makes a) -

About a

| It Is through sitting properly, ex-
erefsing and eating, or rather avolding
certain Kinds of food, that one may
reduce weight, and the effort should
begin by loarning to gIt so thit the
hips will not be too much onlarged,
and the abdomen disproportionately
lll'\‘t'h!]mtl

Sit back so far on any chalr that
the small of the baek s supported, for

domen ean not be pushed forward o

reducing flosh on
It con-

oxercike for

e

Regularity for Baby.
Regularity |8 the keynote to health
In a baby., Whatever s done for him
| must wlwnys be done at  the same
hour, He should have his bath at the

vary five
and hls airing must

nterfored with, Baby (s distinetly

atinot, and unless he I8 allowed to do

Mixed with ' the same things day after day he wil
onethird of real coffee the result s ! have indigestion, insomnla, bad tem-
scarcely distinguishable

| e, cold, ote

Cleaning Walls.
The very best material to elean wall

paper and fresco, palnted or  Kinlso-
mined walls Is stale rye bread. This
bread ds used In preference to any-

]llt'l'l'rt In Fish Claim, 4, 1e

not bl

|

| REAL ESTATE |

|

R, Bhofer to Jo F. Staudinger, ol
| Callahan Clalm, In 6, e, §1
P OO M, MeLdn to H. 0 Hestal oY% Cal
[ Tuhan Clalm, 48 acres o wootlon 12,
Ow, do.  §1,

JoH Glbson to H. Hargreaves, lot
16, Logan Tracts,  $3450,

.G Latounrette to I Grubbs, %
{meres In soe 6, 8, 200 $700,
Reynolds to M. B, Ambler, 2

|uv|"'H in seo §, 2, U, son

SPELLING NAMES.

There Was No Doubt About “Hannah®

When the English Lady Finished,

A bygone penoration withessed an
acrhmonions dolitroversy o the [rish
fomdly of OConor n Connty Hoseot
mon as to the clight of uny beanch of
the anclost rice to wpell the neme
thus-with one "uw'  That right, It
was maintuined, was helil ouly by the
O'Conor Don aw head of the house.

[ Bo prolonged was the contest between

I MoArthur to W, 1. Moead, 654 |

aores In Milton Brown Clalm, 3, 1e

Eastern Investmont Co, to (. J

Hibernla Saviogs Bank to A Gltt

man, lots 10 und 11, blk. C, MI1, Hgts, |

$400

Cale,
$1600
H. B. Harrls to Horton & Cox, By

Hunson & Marks to A, D

MeCown to G T, Tooso, lots T
und 8, bik 7, Gladstone,  $200
C. L Staudinger to D,
neres In see G, 6, 3o, §500

C. Auwater (o A, Hendrlkson, wig
of swig of the noyy sue 4, 2. le
$7850,

C, Junker to I, Herllhiy, 1ot 1, bk 1.

Junkers Addition to Sandy. 3160,

. Herllhy to T B Milan, nely of
nely and sely of ngly see J, 2, 4o
$2000,

F. Hargroaves to O MeCown, lnln|
‘T and &, bk, 8, GQladstone,  §1. |
43

Hell, 166 |

I “Jaoshen”

D, ‘Herlihy to g, Milan, & g of ety of |
|

nely see 8,2, 4o, $100
Burley & Moran to Burley & Staf-

thing else by artlsts to clean deawlngs | ford, Hood Clalm, 3, 2¢. $1.
J. B, Buarnes to L. Sarget, 1 acre In |

in charconl, There are manufactiuned

Wheat bread that s two or threo days
old will do the work almost as well
as the rye bread, which Is sold for the

Cleaning LBmp Burners.

To save the expense of buying new
lamp burners when they get blackened
and unsightly, boll them In swoeat milk,
adding o Httle Gold Dust or soap, and
They

Instend of ball
Ing tinware In sodn water, as a friend

In this way one avolds the | suggested, I take a wet cloth aud dip

which

caused

Celery Salad.

boiled ogs.
raw egpg
tablespoonful salad oil

e tablespoonful white sugar.

ur

long and season,

Cut the squash
sorape out the seeds and stringy part
Place in a steamer over bolling water,
caver closely and cook
n done,

saltspoonful salt.
saltsponful pepper

tablespoonfuls
One teaspoonful made custard.
Cut the celery into bits half an Inch
Eat at once, hefore
the vinegar Injures the erispness of
the vegetable,

vinegar,

Steamed Squash.

into  pleces and

until tender

remove from shell aod

1. To each pint allow two table-

e you reducing?

spons hutter, one level teaspoon sugar
and =alt and pepper to taste

Cover Frying Eggs.

If a cover is placed over eges when
frying they will not stick or need any
turning

Keep Your Figure.

Many  women

That they may 40 much to re

duce thelr welght and Improve the fig-
ure there (s no doubt, but they must
Le willing to work

long 4nd pérsist

sometimes

~ TIME CARD.

0. W. P. RAILWAY

LEAVE Arrive Leave Arrive
o n
7 ]
ol | 2 2| Sq
s = o | &8 5 (3} =€
S lal2|5|8|3%
g9 | & = |3 & |95
14:00] 5:40] 5:48] 5:50) 6:00] 6:54
6:25! T:20! 7:30| 6:25! 6:35) 7:00
7:00| 7:55 8:05! 71000 7:10! 8:04
7:35! '8:20| 8:40] 7:35 7:45] 8:30
8:10| 9:06] 9:15! 8:10| 8:20| 9:14
8:45] 9:40! 9:50! 8:45| 8:55/ 9:49
9:20110:15!10:25] 9:20! 9:30/10:24
9:55(10:50'11:00! H-3510:07"10 79
10:20/11:25/11:35/10:20/10:40[11:34
11:06112:00/12:10(11:05/11:15/12:08
11:40/12:35/12:45/11:40/11:50112:44
12:15! 1:10! 1:20/12:15/12:25! 1:19
12:50 1:45| 1:55/12:50 1:00| 1:54
1:25 2:20! 2:30! 1:25] 1:35] 2:20
2:00) 2:50, 3:05 2:00 2:10) 3:04
2:35] 3:30] 3:40| 2:35 2:45| 3:39
3:10! 4:08! 4:15! 3:10/ 2:20 4:14
3145 4:40) 4:50! 3:45 3:55| 4:49
4:20| 5:15! 5:25] 4:20) 4:30| 5:24
4:55| 5:50/ 6:00 4:50 5:05! 5:50
5:30 6:25 6:35| 5:30 5:40/ 6:34
6:05| 7:00 7:10 6:05! 6:15( 7:00
6:40| 7:35| 7:45| 6:40) 6:50| 7:40
7:15| 8:10/ 8:20/ 7:15| 7:25! B:19
7:50 8:45/ a:ss’ 7:50/ 8:00| B:54
8:25 9:20 9:30| 8:25| 8:35/.9:29
9:00] 9:52| | | 9:00| 9:55
10:00/10:52| | [*9:35
11:00/11:52] ‘ 10:00/10:55
12:05{12: 52| 11:100/11:55
] -ftz:ooI
| [ | [*1:00].....

*To Mlilwaukie only .
!Via Lent's Junction, dally except
unday, leave on Sundays, 4:30 a m.
A. M. figures in Roman; P. M. In
black.

' E. TUCHOLKE

Spraying

Address

In dry baking soda and rub smoked or
binck gpots offt. 1 can clean more tin
im less time agnd use less soda

Good for Burns. i
Equal parts of lngeed oll and lime
| water mixed and poured over the burn
| & eotton or linen cloth may be wrung |
yout of the mixture and lald upon the|
wound, 1f.this preparation is falthfully
used It will be found to remove paln
and glve u groat deal of comfort. Pure
| glyeerine I a most excellent remedy
to use. When first applied it ecauses |
smarting, but this soon
the actua! paln from the bhurn s muoh
telleyed.  Glyeerine is sald to favor
I gapld healing. The seoner it Is ap
| plied after the accldent the guicker
good results will be obtalned

|

Home-Made Sachets,

Different odors for sachets may he
prepared by buying evpress powider
which any good druggist should Kkeop,
and scenting It The essence or aoll,
not oxtract, will be required for this,
and a few drops will be enough, 1t]
Is impossible to glve the quantity, for
the strength depends upon Its purity
The powder should be sified, and after
the ofl is dropped over the combinn
tHon, must be tightly elosed In a bt
tle for several dave for the odor to
mingle.

Treatment for Sprains.

The hest treatment for o sprain I8
rest. At the time of the aceldent, ap
ply hot ¢loths to reduce the swelling
and paln, If the skin 1 not broken,
apply, thirty drops of arnlea W a
wineglass of water by means of linen
bandages, If the skin lg broken re-
duee the amount of arnlea to five or
ten drops.  If any redness or inflam
mation vecurs In consequence of us
Ling the lotlon dscontinue [Is use

Hard Soap,

gubderibers asks for a
reclpe to make hard soap, The (ol
lowing has been used with good re
sults: Take 12 gallons of soft water,
add 6 pounds of sofda ash and 2 pounds
of unslaked Hme; et it come to a boll
and then put in jars; let |t stand one
I fday to settle; put back in the kettle
ahd add 12 pounds of greage; boll five
| hours, Let It stand one day, and then
|sliee out In cakes the slze wanted.
If deslred, add a few drops of sassa.
fras oll or oll of hergamot to perfume
it

One of our

Mrs, Dunlap Wants Divorge,

Her malden name  wins  Morella
Harkness, and on November 1, 1904,
at Minneapolis, Minn., she was mar
rled to Dan Dunlap, who Immedliately
after the happy event began a down-
ward course, according to his wife;
| who filed a suit for divoree in the Cir.
lenit Court Satruday. She says he
fused Intoxleants to excess and after
| running a whiskey bill he pawned their
| household effects in order to pay the
| debt. Mrs, Dunlap also states that her
"husband falled to support her.
asks that he be barred from eclaiming
gny interest to 40 acres of land n
|mw.ltun 14, township 3 north of range
'4 west, and two lots In  Medieal
| Springs, Wash. Bhe Is represented
jtyy Attorney George C. Brownpell,

)

i Harness Blacking,

| A good, chéap hlacking for harness,
[whiph {8 to be applied with a aponge
(and polished with a brush, Iz prepared
as follows: Melt § ounces of mutton
|suet and 12 ouncel of beeswax, then
| ndd 12 ounces of sugar candy, 41 ounces
|of soft soap dissolved In a litile water
|and 2 ounces of finely powdered Indj-
igo. Thig, when well mixed, is thinned

of all kinds of Frult Trees and 8hrubs ©ut with a half pint of turpentine, Fre- |

quent applications of this mixture
will render the harnets waterproff and

S000000000000000000000008 ‘ the légs soda used. Roll ligthly and EMIL TUCHOLKE, Milwaukle, Ore.fgrna!ly inerease |ty durability,

censes  and I'n

She |

Lawder, lots 4,

M, 8 Mille to J, W
b SO0,

O, 16 and 17, bik 21, Gladstone
Clackamus Co, to P H
acre In sec B, 2 Je. $0.50

[ be wnld on elther side,

the partisans of  the O'Conor and
O'Connor titles that It wan enlled the
UNewn' intanding for “endloss*’) co
respondence.  Flonlly the guestlon was
refervd (o Bir J, Bernard Borke, the
eter klog of ormse s decision
colnelded with n decislon In a certaln
othor imatter- nmuely, that much might
The two (lae
puting fumilies had o common origin,
n Klug of Connanught, wind could with
propriety aud In necordance with tra-
ditlon spell the ppw - one way of (he
other. Fortitied by s “award," the
two fumilles hinve contlnued to spell
thelr nnme with one “0" up o the
preseot hour

Equally firm on the question s (o
how hix uwme should be spellod was
the wittioss In n telod In the
King™s beoch o few years ngo,  Asked
his nawe, his prompt reply was “Sohn
Awking Do you,” guerled counsel,
“spell your nnme with or withont an
H?  The emphntic answer  was,
AN n rule, howevor, sy woe
hove suld, vaviety In the spelilng of

CHHE

L the names of people, o8 In that of the

Marley % '

. H Marlay to J, C, Elllott, % acre |

In wee 9, 2, 30, $1

d.H. Colt to H. P. Anderson, Tot 19,
Orchard Homes, $060

C. Alasworth to (.
neres ln goe 24, 6, 1w, $600

R. W. Brown (o G Hrown, lot §, bk
49 Oregon Clty, and 2 tract Jonson
b, 3, 20, 310

G. Brown to R, W
89, Orvgon City, 3100
H. Bort to M, Justin, part of tract
Willametts Falls, $125
Ll H Willinms to C. A Willlams,
lets 1 and 2, blk 14, Glrdstone, $100
Cdoder & Nush to D A James, lot
6, bik 1561, Oregap City, $1

P J, Henveman to M, M Cavenaugh,
11 aeres In Whitcomb CL, 1, 1e $i

M. M. Cavannugh to P. 1 Henne
man, Il acres In Whitcomb D, L. ¢

M. Fry, 7%

HBrown, lot 6, blk

Oregon Land Co. to L v
lots 7 to 14, and 2T to 40,
Minthorn, $13,

T. Bllyeu to L. G. Bergatrom, Wiy of
AWlg sec 1, 4, 1e. $1

Roks & Hobwrls to O npler, 14 acres
In Hobertsop., 87260,

.\ll . Bos%oll (o 1. T. Page, purt 1
. 4. 08 Vs6es,

W. W/ Everhart to N. H. Engle, lot
blk' 2, Everhart Add., Molalla 50

8. 1), Smalley w L., Humiston, tract

=8, Oregon Homoes, 200

Auxlor,
blk X0,

18

G, T. Slhughter 1o O, D, Shughter,
10 geres In see 12, 6, 1o, $60.
D M. Hasbrouek to 8, O. Dillman,

T acres In C1 40, $000
JoW, Jader to B M
G, 16 and 17, blk. 21,
L. Surgert to C
fosee 810, 1w
0. Vansyele to

Howell, lots 4,
(Hlndatone.  §1,
M. Btltes, 18 acres
2000

R. Littell, lota 37

.n::<I‘::s, bik 40, Minthorn, 810,

W. W. Everhart to M. B Lott, nig
Iots 4 and 5. bk 1. Everhart's Add
$100,

M, B lett th R B
lot 1, Everhart's Add, $50

E. 8 Lavi to J, W, Grasle, lots 1
1o 12, blk 43, lota T to 12, blk 44, lots
1 to 6, blk. 45, lots 1 to 14, blk 48, lots

Hamlilton, part

< and 4, bik, 33, Mil, Hgts, $2500

H. O, Belllnger to T. L. Charman.
;I'”i.‘\ Nos. I, 21, A and B, Gladstone
B25.

John Straus to W, A Proctor, % in
terest in sw of sec 10, 2. be, 3l

J. Straus to W, A Proctor, % u
lerest In selg of sely xeo 3, 2, 4o 3l

1), Herlthy to W A. Proctor, sw of
e mee 13, 2 4o, $1.

J. Straug o W, A Proctor, nely of
nelg goeec i, 2, 40, 3800,

W. Q. Buffington to K. Lauderbuclk.
6 aeres In sec 28, 1, 4o, $2500

| querled,

namens of plices, owes s orlgln (o
people not hivlug wo clear is was our
friond regunding how a buoe should
b mpellod

Two utorles In Hlustration of this
oceur to us,  In the first Mrs, Quiver
ful wan haviog christensd ber lntost
bbby, The old minlster was n llge
deaf, “What nuwe did you ey ?”
“I wadil," replied the mother

L)Y

|

with sowe asperity, “Haunah,"
you," sald the other, “mean Apna ..J'
Hunnah ™ “Look "vre.” exclalined l'll'}

| won't be hexamiped o thiy way., |

i

I W. Roots to W. A. Proetor, lots |

2 find 2, traet 20, Boring Junetion, $260,
M, Tooze to B, Miller, lota 6 and
|15, and Ely 1% lots 7 and
‘”l;l!]:lhmll_ 1800
Iy H. Hendee o [l 04
pers soc @6, 1, 1o, $1200,
i, Killen to G
|12, blk 2, Bidgewood

$46

I
|
]

14, bik 16, |

MeCormick, |

Baker, lots 12 and |

| Cluckamas Abstract Co., lund titles |

[exnmined, abstracts furnlshed, all in
formation rellable and  guarantoed
Office over the Bank of Oregon Clty,
{dohn F. Clark, munager.

|
|

Neely Carothers I Sick.

Neely Carothers, of Emery Mine,
Mont,, a kon of Mrs. H. A, Carothers of
| Canomahl, 8 very sick with pleurfay
of the heart and was taken 10 the hos-
plial In Deer Lodge, January 29 His
son, Edward Carothers, will be able

|

|
|
|
!
.
|

to 1eave the hospital this week. He!

| hag  heey there since
last and underwent an
aprondleltis,

speration for

| Juhn B, Fairclough, Tom B. Falr-

Lelovsh, Charles Early and James Hat-
[tan, who have been from the Ogle
Mountaln mines since Christmas, ox-
|nect to return to the  distriet this
week.  The former has Just returnoed
|from & trip t9 Puget Sound points.
’.\Ir. Early, wiio I8 foreman ol the
mines, eame Lack a few days mpo
from a visit in Calitornia,

— WANTED —

{large real cstélz corporntion. Special
| Inducements to these who wish to be-
| come financially intarested,

‘The Peal Estate Sccurity Co.

| Fort Dearborn Building, Chicago, Il

December 15 )

now thoroughly exaspernted lady, |
|
|

mean ' Holtebhinyhen-hen-huy-halteh
Huunnh !

The second lncldent to which we re |
fer Is this, Hero nlso thers wos !
lndy lu the cuse.” Bhe was on an or
rand, and she hnd o denl with th
name of noother party. 1o brlef, sl
had bought a pale of sleeve lnks for!
hor finnce when the shopman asked,|
“Any Inltinls, miss?" ‘I'he rest may vl
wtatod thus

She-—- O, you, 1 forgot Engrave ul
“U" upon them for bis frst name

Shopman—Pardon we, In It Urlal o)
Ulysses? Names with “U" are rare|
you know

She (proudiy)
London Globe.

“MOLL PITCHER.” r

History of the Famous Hercine of th-l
Revoiution, |

“Moll Plcher” was the daoghter u'|
n Pennaylvania German family Hylug|
In the viciulty of Carlisle. She wa
Dorn b 1745, nod her nuime was Mar
Ludwig, n pure German name. Sl
wis wartled to oue  John  Caspoer
Hayes, o barber, whio when the war
broke out with the mother country en
Histed o the First Pennsylvanis artil
lery und was aflerward traneferted to
the Seventh Pennsylvania  infantry.
commanded by Colonel Willlam Irving
of Carllale, with whose fumily Marcy
Ludwig had Hyed ot pervice, Bhe wis
permitted to accompany her husband's
reghivent, serving the boattery ns cook
nud Inundross, ood when nt the batlle
of Monmouth (Freeholdy, N J., her
hustinod was wounded at lils gun she
sprahg forward, selzed the tammet
and took his place to the end of the
battle,  After the battle carrled
water to the woundel, anod bence her
pet nnme of “Moll Plitcher, '

Haves died after the war was over,
nnd she murcled § second basbumd of
the name of MeCauley, aml at her
gruve In the old cemetery ot Carlisle
there Is n montument that bears this
Inseription!

I
ITls npnme s Eugene. -

nlie

Molly MeCauley,
Renowned In Hintory as ""Molly
Pitehier,” the Horolne of
Monmouth;

MMed Jununry, e
Erectod by the Cltigens of Cumber
land County, July 4, 18706,

On  Washlngton's  birthday, 1822,
when Molly wis vearly seventy years
old, the legislature of Pennsylvania
voled hera glft of $40 and a penston
of §40 per year,

An Auditive llusion,

“What town Is that n foew wlles to
the north 7 shouted the aeronaut, lenn-
log over the edge of the linsket,

“Oshkosh ! yelled the agricultyrist
over whose farm the bulloon was passg.
ing,

“What 1"

“Oshkosh!"

“What dld he say 7 asked the aero
naul's compunion.

“He didu’t say anything.
at me."—=Chilcago Tribune.

He swore

Tolerance.

Goorgg Hllot wae onee asked what

} wns the chier lesdon she bad learned

|

| A represcntative In thls county by A |

I Bley expuriciid, a her prompt
unFwer was, “Toleranee” It might
hnve been expected frotn o womun
who onee sald that she regarded life
a8 n gume of cards In which dhe watel-
ed ouch move with the deepest Interest
and furned us fur ps poszible to her
W LV auiage,
Commeon Factors.

Schoolmaster—Now. can any of you
tell me whether there s n ‘comnecting
Lok betwoeea e oohmal nud vegetable
Vingdoms? Small Boy—Yes, sir, please;

Upere’s bRt Tonidon e b,

e




