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Efficient Housekeep
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BY HENRIETTA D, GRAURL

ing
£

Do Not Forget Barley them with the proprietor, you will
“Ogre’ In the Fronch word for "bar- | lenrn that thin suemise I ot it

loy,” and returning poldiers ppeak of
“gongume & 'orge,” now, when thoy
poe barley soup; for It is the samae
thipg, It I rieh, strongth-glving and
pnot to be forgotten In the soheme of
good, sconomiosl Hving

Barley should by washed In peveral
waters, then parbolled, befora It Is
ndded to soup. If this s neglooted,
mngd the barley put in the soup from
the boginning, It will make the broth
dari-colored, und the fine flavor of the
barley whl be lost, Barloy soups are
nlwnys somewhat opague because bar.
loy ocontalns o pecullar starch  Hhat
in smooth and oreamy and finetast
Ing. Nolthet choess, nor sgg  balls,
nor milk should be added to the bar
loy, It In rich of itaelf, und noods Lo
be seasonod sparingly. A Httle cronm
or n bt of butter (but not both) may
bo put in i, but not If went has boeny
cooked with it

Voal and barley soup made with the
parbolled barley and a shin bone of
voul bollad down In clear, saltod water
makes o golatinous, wholesome goup,
monst delleate In favor, A hostelry
famous for the fine tasta of this sim.
ple, ol favorite, made the soup with
golatin from cow's heals; but n shin
bone of veal will ploase us bost

Harloy for breakfast, luncheon and
dinner, In not too often Lo plesse the
poot (who loves It In any and all
forma), The pearl barley should be
wonked over night In cold water, Poar
this water off and wash the griln
In clear water until It comon off ul
mosl clear. Ono cup of harley will
miako cooked broakfabl corcal suffl
clent for four persons, Cook It in the
fnner botler of a doullae kettls unti)
tendor, It Is done when a graln {8 oas
Ny erusliod the fingers. 1f
all the water in not abhporbed, drain
it wall and let It atand where It will

hot wean

slosm quite dry. Serve with oream
and sugar
If any romains, relieat It ul once

and wwesten 1L, add chopped dates. o
pint of milk to sach two cups of the
cooked barley, and when this Is hot
thieken with corn starch; pour this
into mmal] molds and serve cold for
danaort with sauce, This Is a  good
lunchean dish,

Barley cukos are nlee with fish or
any moeat dish. Pour the steamed bar
lay Into mold, aa though It wera corn
meal meshh to be fried. Blice it the
same way, dredge it Nghtly with flour,

and fry very crlsp and brown In a
little fat,
Darley coakes for breakfast are

made with w cup, or more (or even
lesn) of eold, cooked barley added to
any mixtare for ggiddle cakes, A good
rile is to use two sllces of dry bread
sonked soft In water, phe cup of conk
#d barley, one cup of flour, three ten
spoons of baking powder, a toaspoon
of salt and one of gugar. Mix to & bat
ter with milk and fry Hke any batter
oake. Seswe with syrup

Kitchen Economies.

A new food sltustion presents Itself
since the signing of the warmistice.
Much of Burope In In rulns; animals
nre scarce, so that moeat and milk and
fats are depleted; hunger, flerce and
all-pervading, is met on gvery hand. It
will be at least two yeurs before our
allles will be able to feed themselves,
and longer than that before our own
standard of Hving can be normal,

Our food supplies and Individua] on-
prices In seloction of foods, can never
return to the old, selfish “must have"
and “just canpot do  without", de-
mands of former days; for among the
lopsong the Great War* has taught,
that of substitution of one food wle
ment for another, & prominent,

Wao shall alyaws want materlals to
ba good, wholesome and attractive;
our standards must remain high in
thet regard. But It & not thrifty to
fudge things to ba good bhocanse they
are high In price,

Thd Ilack of butter fat has Incon.
venlenced the greatest moajority of
homg cooks, most of wll, "1 just can-
not cook without bhutter,” was n re-
mark often hoasd In cooking schools
n few years ago, Neutral fats ke cot-
ton seed oll, nut olls and margarines,
have bheen waed for yeara by our finest
bakeries, snd contaln ag much from a
viewpoint of food values, and often a
greator percentage of fats, than but
tar, Used with eare, the cooking will
be reducgd in cost and the quality will
not be impoadred in the slightest.

To those not willing to use butter
substitutes altogether, let me say that
ull groat bakerles, the beat hotals; and
muny familles to whom money 8 the
loant conslderation, use nothing else.
It s atill n patriotic thing to save
fats.

Hour milk cooking s another mode
to study and understand. Milk ghould
be dour, or thick enough to contaln
nufficlont lactle acld to neutralize tho
poda; that lg, the milk should foam
when n level teaapoon of soda s beat-
en Into one pint of it. If the milk is
not suffieiently sour to neutralize the
nold, place it in & warm spot.and It
soon will be; or put half o teaspoon
of cream of tartar In a piot of flour,
Griddle cakes ;muffins, tea biscuit and
all batter mixtures calling for baking
powder, may be made with sour milk
and #soda-—so there {8 no excuse for
wasting a drop of milk.

Brend and cake crumbs may be used
in suet and plum puddings, in ginger-
bread, bread pudding and In Boston
brown bread, and will give best of
satisfaction.

We saved to win the war; and now
it Is the duty of thy home woman to
save it to win the world. If we do
not, reconstruction cannot proceed,
Are you helping?

Japanese and Chinese Cookery

Becaupy Orientals do not publish
cookery books, but hand thelr recipon
down through a lovg line of wordhy
coplks, the idea has pone about that
such cookery is secretive and well
gunrded. It you will visit Chinesg and
Japanese restauraats aod tasle lhe
various leading disles and discuss

.

gotlier true,

Viry fow Chinous arg able to name
thy muny Ingrodledty used o the ¢
coctlon of the most popular  dislies
nerved, so that you of 1 will  unders
ntand whut Iy meaut. To securs aven
the most common tnuredients for the
wiloon that are so loportant in thel
doukery, In often lmpoksible,  Then
method of cooking dilfers so greatly
from oure, that, eved with proper In
grodlents before um, & resalt (dentl
cal with that which Celestial produces
with the same things, can hardly
be Gchiloved at first trinl,

The directlons for Chop-Buey are
oftoneat anked for, In the only recent
hund book on Oriental cooking that
we e fmmilinr with, six reclpes are
glvin Thin book Is by Baran Howse
aud Onoto Wetanne, and  Is  «alled
"The ChineseJapaness Cook-Dook.” [t
s n small volume to contkln wo much
that In strange and now, but 1t 1s very
explicit and glves easlly understood
definitions of woys thut have been
durk bolore,

Chickon and pork chopauey or fay
Yiut Chee Yuk lotus seed and bamboo
sprouts and bean sprouls, aro dauand-
wl. Plaln  chop-suey must contaln
wikter chantnuts, and sprouts of beuss
wnd bumboo, It you wre Inordinutely
fond of this popular mixture, you wilh
want to make “Extra White” chop
winy and that wtyle ealled “Gar "
and In made very rich with drled
mushrooms. All the chinese and Jap
Bunkg suply stores sell the lmport
od goods that give the zeatful, nier
asting Mavors to fowl and to rles, Lut
you must know what (o asl for

Muny excellont sauces are sold bot
tiedd; charry blossoms erystalized; ol
kindw of fiah spleed and dried in thelr
pecullar style; sour, awoel, preservad
wnd plekiod ginger root, and  Jried
‘ohivken pecks™ whicy B reslly 1l;

| Yo, todny we need to bulld up and

rool candy, are dlupliyed  wlobgside

for

You will tind thelr teas, dried mash
rootis, water chestnuts, soy anuce and
riee flour, aplendid additions to your |
usunl nn;an:." of groceries, The & w
woed jolly hag n slightly bitter tast
"and s bettor liked than our gelatm
lonee you havg used It The guality of
Il'himuu- and Japanowse seasonings fin
vors and prepared foods, does
vary, they are Intenssly strong to our
taste, 0 only & small amount ly used
The price in surprisingly low and the
demand for them Is growing. This in
dieates that within the pext ten years
all grocory stores will gell these foods

woup

W«

The Care of Paintings

Few things are more annoylng to
lovers of beautiful effects than to sve
& good pleture badly hung. In the
first place, pletures are articles of
decoration but they instruct, too, and
8o roguirg conslderation from uas, havs
Ing become a necossity In modern life,
for no room s complele without thelr
prafence

Here only the outward appearance
of your treasures may bé considered
the mental appeal made by stories on
onnvans, s strongthenod by propor
light, helght and gurroundings. Wheth.
or they are hpng to inspire noblet
thoughts, to refine the taste, to amuse,
or merely to decorate, try to keep
them In good condition—which Is the
same a8 keoplong them cloan, but
with udditions us you will see,

Dirt that can be seen readily, s
usually removed as soon as notleed;
but dust, smokeg and gna fumes form
n film that settles on canvass so
gradunlly that almost hefore onw M
aware, the radiant distinction In the
colorg Is covered and forgolten, A
noft _rlnlll nnd feather brush will re
move dust, but not the films caused
by molsture, amoke and dryness,

It Is necessary to understand the
nature and composition of pletures to
ba cloaned, ag somg paints are ruin
od by wnter; and If you have good
pletures that require clsaning, and
you are not sure they are oll paint
ing, run no risk, but have some one
udvise you before you undertake their
ronovation, Use no water on any ple:
ture, but wipe the surface most gen:
tly with a soft cloth dipped In mild
suds and change the cloth as often ns
it becomes solled. Much water will
cauges the paint to blister and peel,
and eventunlly thg pleturg will break

Hent causes the greatest damage to
pletureg in modern homes, for |t
wirps the canvasg: and many wo-
men do not think of this when they
hang paintings in the direct rays of
the sun or over a radiator. A blister
on the mantel shelf or chair back, will
cause A greal concern, but It can be
ropairad quiekly; bat a blister on a
canvass, I8 o slgn of almost fncur
uble trouble,

A pleture hung where the sunlight
from the landing and the heat from
the fireplace and the cold alr from
the oft-opened outer door all strike it,
onnnot last long. Light {8 the life of
color; and In the dark plctures lose
thelr beauty—the oll exudes and must
be removed by an expert, and bril
lant sun draws out the delicate tints
that artists love. The only way to
muke your plotures last and serve you
woll, Is to avold extremes that are
dangerous (o them, A Mirly good light,
an equable temperature, and dry
walls, are the proper conditions need.
ed. A cork fastened behind the pic.
ture at each corner will keep It from
resting ngalngt the wall and belng af-
fected by every change in tempera
ture. It alao prevents, to a great ex.
tent, thg unsightly "pleture mark” on
the wall.

Pletures that show a tendency to
chip, should be glazed. This s Inex-
pensive and Is better than protecting
the surface by glass, which makes Il
difflenlt to ses the ploture.

Will We Go Back?
Dread has been the sublect of so
many discussions, of late, that every.

Gha renllzeg it to be really the staff

of Jife. Now the queation will arlse;
Wi you go back to onr old bad hab-
Ity of bread moking—using the whit-
ent and weakest of the MNours; or will
wa boenaefit by the greal losson wo
hivg lenrned, that o mixture of wheat
and other grafos gives a mora whole
wome loaf?"

The branny part of the wheat graln,
found In wholowheat flour, contalns
minerals and salts nDecessary to
health, The bran atimulnies the diges.
tivy troet und helps digest wll food,
The rentral part of the wheat graln
oonsluis solely of wiarch, which is not
a fNesh-forming olement hut a heat
producing one, The bran contains
phosphatos that make bone awl
muscle; gluten, and, most important, »
nubstance culled “cerenlin” which acls
ke o ferment and works on the
fitarch In wich & way as to make It
digest properly and to by ubsorbed hy
the htly,

Thus you see that all the graln of
wheat Is good, and the varlous stb-
stancon found In It rely upon ong an
other to make nutritious bread. To
tiko awny the bran and leave only
thy leart of the whaent, s a8 queer a
procosding an It would be to use only
”Iu biran,

Too much bran o bread does this:
the mechanieal action of the bran up-
on the Intestines produces irritation;
and so It |y found that brown bread
doog not “dgree” wit hall stomachs,
Another thing: If the brown flour is
houtoed too much In the milling, the
rood qualities of the salts and cerealin
are altersd, or altogether lost, and the
bread, aside from belng coarsg In tex
ture, has no oxtra quality to recom-
mand It

The use of entire wheat flour s
recommended; but to think that any
conrse, branny flour must be health
ful, In & mistake,

It Is the duty of the houwewife to
refusg flour too fine or too Ccoarse,

Improve every quality of nerve, bone
and muscly In young and old. The
slaff of lfe, upon which we depend,

needs to be stromger than ever, We
cannot afford to throw away the very
principles of e that are found in
the gralns of wheat

Wholewheat bread be

may best

of birda' nests to be sold by the pound i made at home (for there you can pro-

portion the textire neoded nnd mowt
sijoyed by your famlly, hetter than
the baker cun do it In hig shop); and
if you have no reclpe for this mod-
ern loaf, you have only to send a re
quest to the writer to secure a good
one

If you enjoy the quick, hot bread
mady with baking powder, entlre
wheat flour may be used there, too:

Fut one and a balf cups of entire
wheat flour, one cup white flour and
three toaspoons of baking powder,
ulle teaspoon of salt, and two table
spoons of sugar into a sifter and pass
It all into n bowl, then Invert the sift-
or and mix In the particles left in
the sieve (os the sifting was only to
lighten the flour and mix all togeth.
er, nol to remove the bran), Add two
tablespoons of shortenlng and two
thirds of o cup of slightly-warmed
milk, or enough to make a dough.
Shape this into Joaf and bake it forty
minutes. This should be bhroken apart
It uwad hot, hut if slced with a heat-
od knifs it will not crumble, Thig loaf
will be found excellent even two days
after baking

Wednesday's Mail Bag.

Ada J.-~Goose feathers are theg soft-
ost, and therefore the best for making
pillows add fllllng ticks. A feather
bag should welgh at least twenty
pounds. Downy feathers from other
poultry may be usod, but should not
bp mixed with the goose (feathers
Strip the quills and strip all large,
conrse [eathers, making sure that no
skin adheres, When you have enough
for a plllow or for & tick, put the bags
containing them in a hot oven and af-
torward hang them on a line and beat
thoroaghly, then turn them into the
casing, Ticking l1s made so well, now
that feathers do not work through:
but If goods ls coarse It will need
waxing It with paraffine, on the wrong
side, before It Is made up.

Iron Worker—To clean the handas
from stalns, make & sand soap, using
o box of soap powder dissolved In
two quarts of hot water, add an eunql
amount of washed sand after the soap
powder has cooled. Stir thig untll it
is flrm and keep In Jars, Pumice stone,
a slice of lomon, or o cut potato will
algo remove stalns,

Inquirer--To sweeten five pounds of
rancld butter, use ong half & teaspoon
of baking soda. Melt the butter In a
orock set In hot water. Add the soda
in the above proportion: when the but-
ter stops foaming, strain It into an-
other clean, sealded crock; work in a
littlg fresh salt, and It will taste
fresh. If very sirong It should be
washed in cold water belore it ls heat-
ed, Lard and deipping are also renos
vated with this process,

Curlousg——Acorns wll| grow in wa
ter if started carefully, but they must
not touch the water or the nuts will
rot before the rootg atart. Use hya-
cinth glasses, or bottles with small
necka, Use ripe acorns, remove the
cups from the base and pass a thread
ed needle through the nut at the bage'
and fasten it to a cork by the thread
Rub paraffine over the holes where
the thread comes through to make
the nut alr and water tight again.
Set them in the glasses so the acorns
are upright. The corks will draw suf-
ficlent molsture to start germination.
Thres neorns will soon fill one glass,
and the miniature trees make Inter
oating pets for youngsters who all be-
long to the “Wantonoit” olub.

Mrs, Jay—Laces of all ginds may
be whitened and refreshed by wash-
ing In warm suds, Do not rub laces
(a8 this breaks the threads) but dip
them In and out. Rinse and blue and
pin out the points on a board. Dell
cate lace may be pinned around a bit-
tlp covered with a cloth und be clean
od with o #oft brush dipped In suds,
and then ringed and dried on the bot-
Ue. Stalned lace may require bolling
in o golution of water and a lttle
washing soda; rinse thoroughly.

Conntanco—=Cloves may he used
with elnnamon, and botly thess sploes
uwra ussd with tomatoes. Whole cloves
are prowsod Into ham that s o be
baked. Moace and nutmaeg are not used
together bhecause thelr flavors sre the
same. Nutmeg is more delleste than
the other splees you mention, and is
used alone, usually, Thore( are not
fant; gulding rules for the use of aple-
on,

Baker—Huckwheat thickens more
than wheat flour, but it cannot be
uned for thickening sauces and gra-
vies s you suggest (as you would
fulckly discover if you wanld try it)
Whmn yoa combine bockwhaxt with
other flours use more water and the
mixturgs will not be too dry. Buck
whent In extremely heatlng snd If
used In the quantity you recommend,
would soon cause an outhrogk of tiny
pimples, but it s & wholssome flour
when used moderately,

M. Bo~To make ths pollshiog eloth
for windows, sllvyer and other sim-
lar uses, merely flll canton flannel
bags with & few teaspoonfuls of
whiting and shut the opening. Molsten
the bag and rub over the surface to
be polished, 1ot this dry then rab with
n buffer or cloth, To keep steam from
forming on windows, rub the glass
with a sponge saturated with glycer
ine after the windows are washed,
dried and polished. The application
may havg to be made twice a week If
there Is much steam.

A —
LI S R R O R R N
# REAL EBTATE TRANSFERS «
L LA I RS R R L R
————

Thomas and Allce C, Hall to James
Mikelson, 32 pcres,7 section 16, town-
ship 6 south, range 4 east, $1,

Charles B, and Barah E. Moore (o
T. B, Marshall, lot 35, Sellwood Gar
Jens, §)

Ellen Ruth Rockwood et al to
Frank W. Ward, lots 12 and 13, block
B, Ardenwald, ¥10.

M. P. and Nancy E. Chapman, (o
Nan C. Cochran, part of lots 7 and 8,
block 18, Oregon City, $10

Nan C. Cochran to M. P. und Naney

E. Chapman, part of lots 7 and 8, mm-v‘

18, Oregon City, $10,

€. 8. and Mabel L. Smithy to Frank
E. Jackson, land In section 18, town-
ship 2 south, range 5 oast, $1.

Arthur H. and Hattle J. Dowling to
Barnett Howard, lots & and 6. block
3133, Milwaukis, $10

L G. and Ida May Davidson to Ellen
E. Littlefleld. tracts “D" and “E",
Clackamas riverside, §1.

I. G, and Tda May Davideon (estale
of by trustee) to Ellen E. Littiefisld,
tracts “D" and "E", Clackamans river-
side, §1, 22

Minnle P. and W. F. Smith to E. W
Smith, lots 3, 4 and 5, Heckert's ad.
dition to Oregon City, §1.

Fred B. and Jullans Madison to F.
E. and Maggie Morrison, 120 acres,
soctions 10 snd 16, township § south,
range 1 east, $882413.

Sarah E. Huston to Star Invest.
ment company, 20 acres in township 2
sonth, range 1 east, $1.

L. G. and Caroline B, Ice to Myrtle
M. Donovan, lot 8, block 97, Oregon
City, $1,

Myrtls M. Donovan to L. G. and
Caroline B. Ice, lot 8, block 97, Oregon
City, 1.

James B, Corless to Herbert R. and
Clara Corless, part of Russell T. De
Lashmutt D, L. C, $1.

Anna Marle Colfelt et al, to John
M. Pipea, lots 13, 14, 15 and 16, block
138, 0, I. & 8. company's extension
to first addition to Oswego, $1.

Aghley & Rumelin, bankers, to W.
H. Lamb, 80 acres In section 11, town-
ship 7 south, range 2 east, $1000.

| MARKET REPORT

As given py the Brady Mercantile

sompany and Farr Nrothers.
sUYING

Creamery butter ...

Potatoes A

Onlons, per 100 1bs. ... $1.76

S— (.

Butter (country) per roll ...... $1.10
Egey, por doz. . A BB
BELLING.

Cabbage, per 100 1bs .......... $2.60
Potatoes per 100 1bs ........... $2.00
Eggs, per dos 70
Butter , per roll (country) ...... $1L.20
Creamery butter, perroll ..........$1.44
foaa
Oats, por 100 18 ...coveiiepans $3.50
ML PR B0 «conivisvaaninivad $°70
Calf Meal .....oovvnnnne g §$2.00
Salt, 60 1bs. high grade ... .86¢
BIRY, Yo oo et Phey b ooy $28-36
Chick food, per 100 1bs. ..... .+« $0.50
Serateh food, per 100 by ...... $4.2
Bone, per 100 Iba. $3.76
Beef 80raps . ..cvvvvvias TR $7.00
Berkshire ........ .. e .- $3.060
Carnation Dairy Feed .......... $2.00
Holstein dairy food..1001bs.....$2.50
Blood meal poultry, M. ....... e |
Whole corm $4.00
Cracked 00D . vvuveenssivnsse 9416
Cocoanut ofl meal ....... ST - 4L
e iy 10 R | $4.16
HEastern oyster shell........ ..$3.00

Western Shell ............ coee o $1.60
Grit, par 200 Ibe. ...........0 0000 ke
@orn and Oats, ground, per cwt. $3.40
Ground Darley 100 1bs .......... $3.10
Wheat - Oats 100 1bs........... $2.3%
Barley - Oats 80 1bs ............ $2.00
Livestock—Buying
Veal ... ... 19-200
Live Hogs 15-16¢
Dressed Hogs 19-80¢
Old Roosters 160
Springs 23-36c
Hons 25-2
Turkeys, live 26-26¢

COAST LINE CHANGED
—_—

RAYMOND., Wesh,, Dec, 80.—Ac-
cording to the light house department
i heavy storm which visited the Wall-
afia coast recently has made extansive
changes in the coast line and the sand
gpita near North cove. Near the Hght
house the beacy wous washed away for
a distanes of & milp and o depth of a
balf mile. It s sald, however, that no

damage has been done to the main
channel.

LARGE ARMIES
TO BE URGED
AT CONFERENCE

WASHINGTOM, Dec. 80—Allled
military authorities will be unanimous
in urging upon the peasce conference
the necessity of maintaining in Eu
rope for at least two years, larger
standing armies than in peace times
nceording to Colonel Ugo  Plzzarello,
oneé of [taly'’s moat famous wir heroes
who hag arrived in Washington from
Rome, en route to the larger Amerl
can oltles, "

Colonel Plzzarello was for 2 1.2
yeurg In the Itallan battle line under
Gienaral Badoglio, the second in eom-
mand of the Itallan army. He has
been prominent in the counells of ths
Itallan military experts and, benldes
winning some 20 decorations for valor
und serviee, wag one of the 24 Itallan
heroes awarded the gold meda] of
vilor by King Vietor Emmannel.

While In America he will consult
with the Americans Interested in the
peace nimg of his country.

GUARANTEE IS
ASKED FOR 1919
WHEAT PRICES

WASHINGTON, Dec. 20—Legisla-
tion to make effective the wheat price
gunrnntee for the 1916 crop and at
the same time to safeguard the Gov-
ernment agalnst losses wis recom-
mended to Congress today by the De-
partment of Agriculture and the Food
Administration. ’

A memorandum sent to Representa
tive Lever, of South Carolina, chalr
man of the Housg agricultural com.
mittee, made the following recom-
mendation >

First—Extension by Congress be
yond June 1, 1920, of the date for the

Government purchase of the 1919
crop "
Second—Continuance of the Food

Administration’s graln corporation, or
ereation of a new agency to buy
store and sell 1919 wheat that may be
offered to the Government, and:

Third—Possible leglslative provi-
Blons to protect the Government
against wheat or flour brought In
from other countiiss during the per-
fod of effectiveness of the guaranteed
price and algo to protect buyers ot
such wheat as long as the whefit is in
this country and not consumed,

e —— e
AUTO WRECK
————

Monday afternoon while returning
from Portlsad Deputy Sheriff Hughes
found a Ford automobile wrecked
near Risley station. The car had left
the road and turned completely over

mystery.

A smal] boy in the neighborhood
sald that iwo young men were seen
after the wreck walking toward Ore-
gon City and it is thought that these
men were the ones In the ¢ar. Nothing
further could be learned at a late
hour Monday night.

WANTED FARM PRODUCE. WHEN
IN TOWN CALL AT C. W. INN
WEST LINN, AND SEE MR. J. F.
DOUGHERTY OR MR. F. T. BAR-
LOW. THEY WILL TELL YOU
JUST WHAT IS NEEDED.

and how the oCcupants escaped Is a

PROFESSIONAL DIRECTORY

i
=
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JOSEPH E. HEDGES
Lawyer

mj_.,m

D. C, Latoursrrs, President

The Fiest National Bank

F. J. Mavan, Coalier

GEORGE C. BROWNELL
Attorney-at-Law

All legal business promptly attended L

Willlam HManmond
Philip L. Mammond

HAMMOND & HAMMOND
Attorneys-at-Law
Ahstracts, Hea! Estate, Louns, Insur
ance.

OREGON CITY, ORBPGON
Pacific Phone 81 Home Phone A-3T)

Office Phones—Paolfic Malin 40§;
Home A-270,

¥TONE & MOULTON

Attorneys-at-Law
Baaver Bldg., Room 6
ORBOON CITY - - - OREGON

ord, and each of the other persons
above named are hereby further noti-
fiad that R. J. Cook will apply to the
Circult Court of the County and Stals
aforesald for & decree foreclosing the
lien against the property above de-
scribed and mentioned in sald certifi-
cate. And your are hereby summoned
to appear within sixty days after the
firat publication of the summons ex-
clugive of the day of said first publica-
tion, and defend this action or pay the
amount dus as above shown together
with costs and acerued interest and in
case of your fallure to do so, a decroe
will be rendered foreclosing the llen of
gald taxes and costs against the land
and premises above named.

This summons is published by order
of the Honorable J .U. Campbell, Judge
of the Clrcuit Court of the State of
Oregon, for the County of Clackamas,
and sald order was made and dated
this 31st day of December, 1918, and
the date of the first publication of this
summons s the 3rd day of January,
1919,

All process and papers in this pro-
ceedings may be served upon the un-
dersigned residing within the State
of Oregon, at the address hereafter
mentioned.

C. BCHUEBEL and L. STIPP,
Attorneys for Plaintiff.
Address Oregon City, Oregon.

NOTICE TO CREDITORS.
Notice is hereby given that the un-
dersigned has been duly appointed by
the County Court of the Stats of Ore-
gon for the County of Clackamas, ad-

Guenther,deceased. All persons hav-
ing claims against said estate are here-
by required to present them to me at
the office of C. Schuebel, Oregon City,
Oregon, properly verified as by law re-
quired, within six months from the
date hereof.
Date of first publication, December
20, 1918.
E. F. GUENTHER,
Administrator of the Bstate of
Henry Guenther, deceased.
C. SCHUEBEL,
Attorney for Administrator.

WOULD LIKE TO HEAR from some
one who has a good row boat for
sale. A. Holden, Sherwood, Oregon.

MONEY to loan on real estate. 6 per
cent interest. C. Schuebel, Oregon
City

DEAD HORSES TAKEN—Cash pald
for dead cows and down and out
horses. WIll call anywhere. Fhone
Milwaukie 68-J,

“WILLAMETTE NAVIGATION CO.
steamer every day—{reight only
Portland to Oregon City, from Wash-
ington Street Dock.

Save Time.

Save Money.”

MONEY TO LOAN.

I have plenty of money to loan on
good real estats security at current
rates.

C. H. DYE,
Eighth and Main Street

Summons for Publication In Fore-

clogure of Tax Lien.

In the Circuit Court of the State of

Oregon for Clackamas County.

R. J. Cook, Plaintiff,
Vi
P. K. Johnson, Defendant.

To P. K. Johnson, the above named
Defendant:

In the Name of the State of Oregon:

Your are hereby notified that R. J.
Cook the holder of Certificate of De-
linquency numberad 1770 issued on the
6th day of March, 1917, by Tax Collec-
tor of the County of Clackamas, State
of Oregon, for the amount of Five and
08.100 dollars, the same being the
amount then due and delinquent for
taxes for the year 1914, together with.
penalty, interest and costs thereon up-
on the real property assessed to you, of
which you are the owner as appears of
record, situated in said County and
State, and particularly bounded and
desaribed as follows, towit:

Lot geven (7) . block twenty-three
(23) Falls View Addition to Oregon
City, Oregon.

You are further notified that said R.
J. Cook has pald taxes on said prem-
ises for prior or subsequent years with
the rate of interast on said amounts as
follows: 5

Year's tax 1915, date paid, March 5,
1917; tax receipt number 16086;
Amount §4.66; rate of interest 16%.

Year's tax 1918; date paid March 28,
1917; tax receipt number 8576; amount
§4.08; rate of interest 15%. -
Year's tax 1917; date paid November
4, 1918; tax receipt mumber 17023;
amount §4.08; rate of interest 16%.
Sald R. J. Cook ms the owner of

the legal title of the above deseribed
property as the same appears of rec

NOTICE TO CREDITORS.
Notice is hereby given that the un-
dersigned has been, by order of the
Honorable County Court of Clackamas
County, Oregon duly appointed Execu-
tor of the Estate of William Browning
Lucas, deceased, and has duly quall
fied. All persons having claims against
sald estate, are notified to present
them to me, duly verified, at the office
of my attorney, H. E Cross, Beaver
bullding, Oregon City, Oregon, within
six months from the date of this notice.
First publication, December 20th,
1918.
FRANK E. LUCAS,
. Executor,
H. E. CROSS,
Attorney for the Estate.

NOTICE TO CREDITORS.
Notice Is hereby given that the un-
dersigned has been by the Hon.
orable County Court, of Clackamas
County, Oregon, duly appointed ad-
ministrator of the estate of Hugh D. G.
Broomfield, deceased, and has quali-
flad. All persons having claims
agninst said estats are notified to pre-
sent them to me duly verified, as by
law required, at the office of H. B
Cross, Beaver Buflding, Oregon City,
Oregon, within six months from the
date of this notice.
First published December 8, 1918.
THOMAS F. BROOMFIELD,
Administrator.

H. B. CROSS,
Attornay for the Estate.

NOTICE TO CREDITORS

Notice {8 hereby given that the un-
dersigned has been appointed Execu.
trix of the Hstate of Oron Leslie Dun-
bar, deceased, by the County €ourt of
Clackamas County, Oregon. All per-
sons having claims against said estate
must present them within six months
from the date of this notice, duly verl
fled, at the oftice of Attorneys Ham-
mond & Hammond, Beaver Bullding,
Oregon City, Clackamas County, Ore-

gon.
LAURA M. DUNBAR,
Executrix of the Estate of Oron Les-
lie Dunbar, deceasad.
HAMMOND & HAMMOND,
Attorneys for Executrix.
First publication December 6, 1918,
Last publicatjon January 8, 1018,

SUMMONS.

In the Circuit Court of the BState of

Oregon, for Clackamas County.
George W. Nevling, Plaintiff,

Ve

Sophia Vevling, Defendant.

To Sophla Nevling, above named de-
feudant:

In the name of the State of Oregon

you are hersby required to appear and

d L
CAPITAL, $50,000.00
Transacts a General Banking Business Open from 9 A. M. 10 3 P. M.
Phones—Pacific 52 Home A-1§ C. SCHUEBREL
Attorney-at-Law

Will practice In all courts, make eel
lections and settloments,
Office In Enterprise Building,

Oregon City. Uregon.

ministrator of the estate of Henry!

C.D. 4 D C. LATOURETTR
Attorneys-at-Law

0. D. EBY
Attorney-at-Law
Mouey loaned, abetructs furnish-

od, lana titles examined, aslates
soitlnd, general law business.

Over Bank of Oragon City,

g;ga
E¥:
riitd

:
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of the plaintiff will apply to the court
for the relief prayed for in his com-
plaint, to-wit:

For a decree dissolving the marriage

Silverton, Oregay
First publication December 6, 1018,
Laast publication January 3, 1919, .

NOTICE TO CREDITORS.

ence W. Porter, deceasad,
4. W. ALLEN,
Attorney for Administratrix

NOTICE OF FINAL SETTLEMENT.
Notice is hereby given that the un-
dersigned Administrator of the Estate
of Ole L. Rostvold, deceased, has filed
in the County Court of Clackamas
County, State of Oregon, his final
count ns such administrator of
estate, and the 6th day
1919, at the hour of 11
has been fixed by said
time for hearing any and all objections
to sald report and final account of

estate.
MARTIN ROSTVOLD,

E. P. MORCOM,

Attorney for Admr,

‘Woodburn,

Dated this 29th day of November,
1918.
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SUMMONS,

In the Qir¢uit Court of the State of
Oregon, tor the County of Clagka-

mas,
Hannah Sophie Ablberg, Plaintiff,

ve.
Olaf Ahlberg, Defendant,
To Olaf Ahlberg, Defendant:
In the name of the State of Oregon:
You are hereby required to appear and
answer the complalnt filed agalnst yon
in the above entitled suit on or before
the date of the last publication of
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