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PO O 0|fnvnr|t¢1 you have at the present

+ MASTER RECIFES & | lUme,
-* COOKIES 0| DROP COOKIES
Director, # W cup butter eup sugar

* By Mrs, Bellg Deliraf,
+ Home Service Bureau Sperry #
* Flour Ce. *

T T EE R R R

In grandmother’s time, every
household had its cookie jar, and
the memory of that famous jar is|
of the bright spots in life, In
ways, we are drifting away

onge
muany
from some
but if there are growing children
in the family, or lunch boxes to
puck, the cookle Jar is just one old
time custom it would be
discard, Ewvery family enjoys their
own favorite cookies, but they also

of the good old customs |

n pity to|

2 CHEs I eup flour
1 teaspoon vanilla flavoring
I teaspoon lemon flavoring

Cream butte
ly, beating thoroughly,
| smooth, add 4 cup flour, beat well,
then 1 egg and continue beating,
add remainder of flour and flavor
Iing. Drop with a teaspoon on a
greased baking sheet about
Inches apart, Nuts, ralsins,
ries or cltron may be
|nf each cookie,
l“\l’fl.

cher
placed on top
Bake in moderate
[These cookies spread while

like new and different kinds of | baking.

cooklies occasionally, WHEAT FLAKE COOKIES
There are two types of cookies: |y cup shortening '

those which are a stiff cake batter |1 cup brown sugar

and are dropped from a spoon on 10 |1 egg

a baking sheet, are called Drop |13 cup milk

Cookies. These are the more eas- | 1 teaspoon vanilla

ily and quickly made but cannol be | % teaspoon salt

shaped, Drop cookles require a| ' teaspoon soda

moderale oven to start with in bak-
ing to allow them to spread, A
hot oven causés the crust to form
before it has the opportugity of
spreading. For this reason the
Drop Cookies are placed about two
inches npart on the baking sheet,
Rolled cookies are made of a stiff
dough which can be rolled wvery
thin and cut in various shapes,
After mixing, the dough should be
chilled to roll to the best advantage,

Children delight in fancy shapes
and they should certainly have
them sometimes, Cooklies may be
cut into fancy shapes with a flour-
ed knife. Gingerbread men are
shaped in this way, They are al-
ways favorites with children and
can be made realistic by using rai-
sins for nose and buttons;
and bits of frosting for mouth and
trimming.

eyes,

a wholesome means
the child's natural
craving for sweets, They are so
much more nourishing than to al-
low the child to eat candy.

Cookles are
of satisfying

In baking, a very moderale oven
is used for chocolate, molasses or
fruit cookies,

The following
recipes may offer

easily  prepared

NOTICE OF FINAL SETTLEMENT

IN THE COUNTY COURT OF |
THE STATE OF OREGON, IN AND |

FOR JACKSON COUNTY.

IN THE MATTER OF THE lih‘.-.
TATE OF MARIA W. JACOBS, De-
ceased,

Notice is hereby given that the
undersigned has filed her Final Ac-
count as Executrix, of the above
named estate, with said court which
has set Monday, January, 18th, 1926,
at the hour of 10:00 a. m. as the time
and the Court room at Jacksonville,
Oregon as the place for hearing ob-
jections thereto and the settlement
thereof. All persons interested are
notified to appear at said time and
place and show cause, if any, why
said Final Account should not be
approved by the court and said Ex-
ecutrix discharged from her trust,
and her bondsmen released, and
s;xitii estate decreed to be flllly set-
tled.

Dated and first published Decem-
ber 17, 1925.

NELLY JACOBS, Executrix, 40

MURRAY-GREENE ABSTRACT CO.,
Abstracts of Title, Rooms 8 and 5
No. 31 No. Central Ave., upstairs.

Medford, Oregon. 41
AGENTS WANTED in " Gold
Hill territory, Sworn proof of

7500 a week. £1.50 an hour
or spare time. Introducin
Finest Guaranteed Hosjery. 1

styles and colors. Low prices.
Auto furnished. No eca Ilal or
experience necessary, NIT
HOSIERY CO, Dept. B-53 (-reon-
field, Ohio, Paid Advg. 38-41

[, e ]
CITY CLEANING &
DYEING CO.
“We'r'e not Satisfied unless
YOU Are"

Phone 474 624 Riverside St
Medford, Oregon

You Can Get Most
Any Old Thing at

DE VOE’S

‘Most Any Old Time.

Always room to Park
Your Car

36 W. Main Ph. 122-R
edford Oregon

variety with the |

|1 teaspoon baking powder .
| 1% cups flour

11% cups rolled whent
flakes

I cup cocoanut

or wheat

Cream shortening well, add sugar
gradually constantly stirring; add
cgg, well beaten, milk, wheat flakes,
cocoanut and wvanilla, Mix and
sift dry ingredients and add to first
mixture. Drop from tip of spoon
on a well greased pan three inches
apart, Bake in a moderate oven
15 minutes,

GINGER COOKIES
4 cup shortening
% cup brown sugar
1-3 cup molasses
1. well beaten egg
1% ecups flour
% cup sour milk or buttermilk
% teaspoon soda
1 teaspoon baking powder
4 teaspoon ginger
4 teaspoon cinnamon

Follow: usual method of mixing,
| adding molasses and liquid gradual-
[ly after dry ingredients have been
[added. Beat well. Drop from a
spoon on a greased pan three in-
‘('!'It'ﬂ apart, Bake in a moderate
joven,  Raisin Ginger Cookies may
be made by adding 1 cup chopped
| raisins to the creamed butter and
| sugar, .

ROLLED OAT MACAROONS
|1 cup sugar
(2 CHES
II tablespoon melted butter
1 eup chopped raisins or dates
;'.! cups rolled oats
{ 1 teaspoon vanilla

1 Beat eggs well without separating
| add sugar gradually until wery

~—GOLD HILL PUBLIC LIBRARY—
|Open to the public Tuesday and
Friday nights from 6:30 to 10 P. M.
and on Thursday from 11:30 A. M. to
2:30 P. M. Mrs. K. J. Kellogg and
Ester Gilchrist, Librarians.

COMING TO
Medford

Dr. Mellenthin

SPECIALIST
in Internal Medicine for the
past twelve years

DOES NOT OPERATE

Will be at
HOLLAND HOTEL

MONDAY, JANUARY 25.
Office Hours: 10 a. m. to 4 p. m

ONE DAY ONLY

No charge for Consultation

Dr, Mellenthin is a regular grad-
uate in mediceine and surgery and
is licensed by thhe state of Oregon.
| He does not operate for chronic ap-
| pendicitis, gall stones, ulecers of
stomach, tonsils. or adenoids.

He has to his ¢redit wonderful re-
sults in diseases of the stomach,
liver, bowels, blood, skin, nerves,
heart, kidney l:lmhhr bed wetting,
oatm*rh. won\t lungs, rheumatism,
sciatica, leg ulcers, and rectal ail-
ments,

Below are the names of a few of
his many satisfled pafients in Oreg.

Rose H. Alpin,Carson,Wash.,nerve
trouble.

Mrs, Otto Will, Jefferson, varicose
uleer, leg.

M.P.Christenson, Albany, bladder
trouble.

; Mrs. M.A.Ewan, Coquille, stomach
trnuhlo.

Robert Ziglinski,
and heart trouble,

John Roth, Albany, adenoids and
tonsils.
+«Mrs, M.L.Olsen, Portland, appen-
dicitis.

Remember the above date, that
consultation on this trip will be free
and that his treatment '[: different.

Married women must be accompan
ied by their husbands.

Address: 111 Bradbury Bldg.. .os
Angeles, Califcinia, |, Pald Advg.

Seio, stomach

| with

creamy, then add butter, flavoring,
chopped fruit and rolled oats. Drop
with tesspoon on well greased
cookie pan and bake in a moderate
oven unti! golden brown,

RAISIN ROCKS
Y% cup butter or shortening

r, add sugar gradual- | 14 eup sugar

then add 1)1 wug well-beaten
ege unbeaten, mixing until batter n|

Y% cup flour

11 ewp raisins

| % teasvoon baking powder
W% cup chopped nuts

| 4 teaspoon vanilla
three |

Cream butter, gradually add sug-

{ar and beat until very creafmy, Sift

and baking powder and add
beaten egg to mixture., Beat
very thoroughly, then add, re-
maining ingredients. Drop from
spoon on buttered cookie sheet and
bake in a hot oven, Cut seeded

flour

| raising in pieces with scissors,

ROLLED OAT

1 egg
1-3 cup of milk
1% cups rolled oats
Y cup chopped raisins
4 cup walnuts
1% cups flour
14 teaspoon salt
% teaspoon soda
1 teaspoon cinnamon
1 teaspoon nutmeg '

Follow
Drop by
baking
apart,
minutes,

WALNUT WAFERS ’

1 cup brown sugar
1 cup walnut meats, chopped
Y% teaspoon salt
2 tablespoons flour
1 beaten egg

Mix ingredients in  order given.
Drop from teaspoon on greased
cookie pan several inches apart to

COOKIES

teaspoon on a buttered
sheet several inches
Bake in moderate oven 15

allow for spreading. Bake in a
very moderate oven and remove
from pan at once.

CHOCOLATE DROP COOKIES

1 cup brown sugar
% cup melted butter
% cup milk

1 egg

I‘u cups flour

4 teaspoon soda

2 squares chocolate

1 u:p chopped nuts
Fe drops vanilla

Mix butter and sugar, Add well-

Fudge Making Finds
Favor With Co-Eds

Fudge may be classed with ple as a
typlenl Ameriean dish. Tt has a place

man's heart and
every girl's cate-
gory of accom-
plishments, Co-
eds awear by
fuidge and “fodge
shines” In soror-
ity parliors are
the very latest
wrinkle In colle-
glate clreles,

There's a big
wallop In a plat-
ter of fudge, the
co-eds explaln,
because It's one of the greatest sources
of energy, contalning both milk, the
“perfect fvod,” and sugar,

If you've any donbt of the place
fudge occuples Iln the young male
heart, try these recipes on him and
hear his own answer. Each of the ap-
pended dishes was prepared by Miss
Meta Glven, dolng research work In
the home economics department of the
Unliversity of Chicago, and they are
the result of much experimentation.

Chocolate Fudge.

] cupl SUEAT % squarea chooco-
L E evaporated late

mil Few grains of salt
% cup water 1 thsp. butter
1 thap, corn sirup % tap. vanilia

Shave the chocolate so that It will
melt more easily. Add the sugar, salt.
milk, water and corn sirup, Cook, stir-
ring until chocolate and sugar are
melted, and then only oceasionally to
prevent burning, until the soft ball
stage I8 reached, or a temperature of
284 degrees Fahrenhelt. Remove from
fire and add the butter., Cool antil
almost lukewarm, 110 degrees. add fia.
voring and beat vigoronsly untll when
a lttle 18 dropped from the spoon It
will hold Its ghape. Pour into olled
ting and mark In squares,

Cocoanut Candy.

1% cup sugar 1 tsp. butter

W cup evaporated 1-3 cup shredded
milk cocoanut

% cup water % tsp. vanllla

Put butter Into granlte saucépan;
when melted, add sugar, milk and wa-
ter, and stir until sugar (s dissolved,
Heat to bolling, and cook to the soft
ball stage. Remove from fire, add
cocoanut and vanilla, eool to 110 de
grees Fahrenhelt and beat untll
creamy nnd mixture begins to sugdr
slightly around edge of pan., Pour Ih-
to buttered pan and when cool mark
In squares,

Me.a H, G;un.

Penoche,

2 cups brown or 1 thep. butter
m.pl. SURAT 1 tap. vanilla
evaporated 2 cups chopped
mllﬁ nuts
% cup water
Boll sugar, milk and water to the
soft ball stage. Remove from the fire;
add butter, flavoring and nuts, Cool

to 110 degrees Fahrenhelt, then beat

untll erenmy and thickened; pour Into
u greased tin and when firm cut.

usual method of mixing. |

In every young |

Cave Route
Voted Upon

According to a dispatch from
Governor Pierce’s office, February
16 has been fixed as the date for
voting on the Siskiyou Highway
Improvement district. By forming
this district, it is proposed to build
|17 miles of road from Williams to
| the Oregon Caves, giving Southern
Oregon a new route to the Caves
and the Redwood highway by way
of the Applegate
Creek country.

According to the state law which
makes highway improvement dis
tricts possible, the form of proced-
ure is to get the approval of the
highway commission, petition the
{governor to call an election, and
then vote on forming the district,
All but the last step have been car-
ried out.

In case the election is ecarried,
says the law, the governor appoints
seven men to be in charge of plan-
ning the road and seeing that it is
constructed.

Included in the proposed district
are Medford, Jacksonville, towns in
the Applegate valley, and Williams
and Provolt in Josephine county.

That residents feel the need of
such a road is shown by the fact
that the petition to the governor
bore more than twice the number
of names required by law.

THE OREGON ORANITE CO—
Monuments. E. A. Hicks, General
Manager., P, M. Kershaw, Sales
Maoager, 188 E. Sixth St, Med-
ford. 5

beaten egg and milk. Lastly add

sifted dry ingredients and flavoring
and nuts. Drop by a teaspoon on-
to buftered baking sheet sbveral
inches apart. Bake in a moderate

oven. y

ROLLED COOKIES
Hermits

1-3 cup shortening

2 egus

1 cup brown sugar

2% cups flour

4 teaspoon salt

14 teaspoon soda

1 teaspoon cinnamon

1 teaspoon baking powder

1 teaspoon nutmeg

4 teaspoon cloves

{ 1 cup seedless raisins

% cup chopped walnuts

| Cream shortening, add sugar, sift
| all remaining dry ingredients. Add
| well beaten eggs to butter and sug-
|ar; mix well, add dry materials,
[ raisins and nuts. Chill and then
roll out and cut in any desired
shape, Bake in moderate oven.

SUGAR COOKIES

% cup butter
1 cup sugar -
2 egas
1% (about) cups flour
1 teaspoon baking powder
1 teaspoon wvanilla !

Cream butter, add sugar gradual-
ly, beating well then two egg yolks
and one white, beaten until light;
add florr sifted with baking pow-
der. et stand to chill, then toss
on a floured board, and roll one-
cighth inch thick. Cut with a
doughnut cutter.
the unbeaten white of egg, sprinkle
with sugar and cinnamon. Bake in
moderate oven tén minutes,

and Williams |

Brush over with-

14, 1926,

PAGE THRER
— —

Ew Arrival

From Calif.

It is reported by Messers. Reed &
Guy local brokers that
the W. S. Coe ten-acre tract situat-
ed in the Riverdide tract below
Gold Hill on the south side of Rogue

realestate

PP P B0 00000
BUSINESS DIRECTORY

R R R R R
Je;elcn—an.irhg
Watch Repairing

I am prepared to do all

| manner of Watch and

Jewelry repairing, stand

river has been transfered to W. W.| at Bowers’ Pharmacy

Beebe a late
California. The consideration for |
the premise was 83500, [hn
tract is a part of the old Duffield
farm at the junction of Miller guleh
and Rogue river. and is considered
the choice river bottom land in this
district and is under the Gold Hill
Irrigation District canal. Mr. Bee-
be is a retired pharmist and will
put the entire traet into intensive
cultivation for a change of voea-
tion to regain his health. He will
feature the raising of vegetables and
small fruits on the tract. The im-
provements on the tract are scant
and the new owner is already on
the ground with his family and is
having a new dwelling and other
buildings erected for their comfort.

New Theatre
For Gold Hill

E. H. Radtke and Clarence Sha-
ver have announced that they have
secured a long term lease on gne
of the store rooms in the Childer’s
block on the south side in Gold Hill
and will have an up to date modern
motion picture house and theatre in
operation about the first of Febru-
ary, in the new guarters. They are
planning a raised floor, large stage,
individual easy seats, and all mod-
ern equipment for the new play
house. The quarters have a fifty-
foot front and a depth of 100 feet
and is a new modern fire proof
building. This is one of a number
of new businesses that are being
planned and will be in operation at
an early date to meet the demands
of the growth of Gold Hill

Soysas Band
At, Medford

Andrews and Hazelrigg,
the appearance of thé
world renowned Sousa and his
band matinee and night, January
20th at the Armory, Medford.

This is the thirty-third annual
tour of this celebrated organization,
“A third of a century” and the vet-
eran band master asserts that he
has the best line up of his career.

The band consists of 85 men with
5 soloists.

Seats on sale beginning, Friday,
15th at the Model Pharmacy, 6th
and Central, Medford, Oregon.
Phone in your orders.

SOUSA PRICES
including tax
1st twelve rows,... mat. £1.60 night
£1.65
Next 16 rows, elevated, mat #1.65,
night $2.20

Messrs.
announce

First row balcony,...... mat. $1.65,
night $1.65.
Balance balcony, mat .85, nite $1.10

e ————————————————— —

MWM“MW

S T

Alhert Pankey,

Bert Albert

= LEAVE FROM CRATER LAKE CONFECTIONERY,Phone 11L
RS

A2 PO 10 AR i 1 TN

Travellers Checks
for Sale

We handle the American Express
Travelers Checks, Good Anywhere
SERVICE OUR MOTTO

Fidelity State Bank

OFFICERS and DIRECTORS

P H. Myers, Vice President
Walter Zimmerman, Cashier
Bertha Coy, Assistant Cashier

TRAVEL BY MOTOR STAGE
NORTH BOUND

Leave Gold Hill Arr. Rnsohull-& Arr Portland
g 8:20 A, M. 12:4 10:30 P. M.
E 12:05 P. 4:30 P. M. 1:00 A. M.
g SOUTH BOUND
: Leave Gold Hill Arr. Ashland Arr Klamath Falls
k7 12: 45 P M. 2:05 P. 5:00 P. M.
H 8:50 P. 10:05 P. M. 2
3 Thmugh to Portland in one day. Fare §7.75 g

G R N S TV e

:

President

J. M. Lively

%
!
!

l

arrival from S'llm.n|

1€

W.

u
Gold Hill Ol'm

F. M. JONES

Watch and Clock Repairing
All work guaranteed |

at

PAXSON DRUG CO.
Central Point, Oregon

WRITE US

For prices on diamonds

-nd walches.

nslyour watch and

DDY and CO.

HoueotQull
Medford t,. Oregom
0000000000000000.

MATTRESSES REBUILT— #

0 P'OR ONE-HALF THE PRICE 0
* OF A NEW ONE
Oummm.-rmndmrdo
% ing to State Laws. L
+ one 104, 32 N. Grape St. *

OQOOOM"C. Ore. #%+%%9

General Blacksmithing

to do all"
Wnson .:glﬂd lﬂl“ of

Hep.lr Work,
ing. Welding, ” Pointing, Shodeg
"&ﬁduun Guaranteed”

C. F. CARTER, - GOLD HILL, ORE

L A AL L AR XSS R R L X

F. EE BUR l, >
For Aute
MEDFORD lm'!' AND
AWNING WORKS

PHONE !45-1
PP40 4000000000
Assayers, Chemists

GOLD HILL TECHNICAL
—LABORATORY—

Chemist and Assayer
E. DERWENT

Analytist, Chemical Engineer,

+

* *
* *
+* *
* *
+* *
+ *

Attorneys, Abstractors

N. W. Borden W. R. Gaylord
BORDEN & GAYLORD

Attorneys at Law

General Practice
Suite 412, Medford Center Building.

I'h _-leel(Jl:iANCE—
ave succe to the agency of
P. H. Bell in part of the com -4

formerl resented in
Gold Hill. I gave the Hgne. Aetna,
Royal“l- 1Egrmu'a London.

ER
At Fidelity State

DOCTORS

Gold Hil

- e—

W. P. CHISHOLM, ¥.. D,
GENERAL PRACTITIO.R..

Phones: Office 10, Res 9-L
Gold Hill, Oregon.

Dr. F. G. CARLOW
Dr. EVA MAINS CARLOW
Osteopathic Physicians
Offices 416-17-18 Liberty Bui
Residence, zu South Laurel Stre
Phome 904 Medford, Oreg

Medford VETERINARY Hospital
DR. D. W. STONE
Graduate Veterinarian
Office Consultation Free

Cor. Grape and Fifth - Medford, Ore

Phone 369—Day or night

LODGES

Modern Woodmen of America. MWA
Sugar Pine Camp No. 10073
E. Derwent, Counsil,
R. M. Cook, Advisor,
H. E. Wharton, Clerk.
Ist and 3rd Tuesday nites. Welcome

THE u_ﬂr MUSCOVITES

Meets the nm Saturda of e
month at 2:00 P. M. . -

Ica Walker, President
Bertha E. Adams, Sec- Treas.
ALL MUSCOVITES WELCOME

Amethyst Rebekah Lodge No. 97,
Meets every Wednesday Night at
LO.O.F. Hall, Gold Hiil, Oregon.
Mrs. Edith l’orler Noble Grand
Elinor Force, Vice Grand
Dora Hammersley Secretary,
...my Mee, Treasurer

“(l\‘lEV'S RELIEF (()RI’S
James Luttrel No 14
Meets every 2nd and 4th Wednes.
in their room at the CityHall,
Delia Kell, Pres,, Winona Ste elman,
Press (.orrrqmndcnt Visitors are
Always Welcome,

-I-t-l"l’QQII"O'DQ".’I:
Day Service at *
% GOLD HILL PUBLIC LIBRARY #
B3 (Started Oet. 22) »
* Hours: 11:30 a. m. to 2:30 p. m. ¢
B3 on Thursdays each week »
B Mrs, Katy Kellogg, Librarian %
R AR R R R E R RN NN




