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«  MASTER RECIPES ♦
«  COO KIBE ♦
♦  By Mr». Belle DoGraf, Director, ♦
♦  Home Service Bureau Sperry ♦
+ Flour Co. ♦
♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦

In grandmother's time, every
household had It» cookie Jar, and 
the memory of that famous |ar 1» 
one of the bright »pot» In life. In 
many way», we are drifting uway 
from »tune of the good obi customs 
hut If there are growing children 
In the family, or lunch boxes to 
puck, the cookie Jar 1» just one old 
time cu»tom it would be a pity to 
diacard. Every family enjoy* their 
own favorite cookie«, hut they al»o 
like new and different kinds of 
cookies occasionally.

There arc two types of rookies: 
those which are a stiff cake hatter 
and are dropped from a s|toon on to 
a hukiug sheet, are caileil Drop 
Cookies. These are the more ea»- 
ily  and quickly made but cannot be 
shuped. Drop ropkies require a 
moderate oven to start with In bak­
ing to allow them to spread. A 
hot oven cause» the crust Io form  
before it has the opportunity of 
spreading. f o r  this reason the 
Drop Cookies are placed about two 
inches apart oo the baking sheet.

Boiled cookies are made of a stiff 
dough which ran be rolled very 
thin ami cut in various shapes. 
After mixing, tha dough should be 
chilled to roll to the best advantage.

Children delight In fancy shapes 
and they should certainly have 
them sometimes. Cookies may be 
cut Into fancy shapes with a flour­
ed knife. Gingerbread men are 
shaped in this wuy. They arc al­
ways fuvorites with children nnd 
ran lx- made realistic by using rai­
sins for eyes, nose nnd buttons; 
and bits of frosting for mouth and 
trimming.

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

In baking, a very moderate oven 
Is used for chocolate, molasses or 
fruit cookies.

The following easily prepared 
recipes may offer variety with the

NO TICE OF FINAL SETTLEMENT

IN THE COUNTY COURT OF 
TH E  STATE OF OREGON, IN  AND 
FOR JACKSON COUNTY.

IN THE MATTER OF THE ES­
TATE OF MARIA W. JACOBS, De­
ceased.

Notice is hereby given that the 
undersigned has filed her Final Ac­
count us Executrix, of the above 
named estate, with said court which 
has set Monday, January, 18th, 192(1, 
at the hour of 10:00 a. ra. as the time 
and the Court room at Jacksonville, 
Oregon ss the place for hearing ob­
jections thereto nnd the settlement 
thereof. All persons Interested are 
notified to appeur nt said time and 
place and show cause, if any, why 
snid Final Account should not be 
approved by the court nnd said Ex­
ecutrix discharged from her trust, 
and her bondsmen released, and 
said estate decreed to be fully set­
tled.

Dated and first published Decem­
ber 17, 1925.

NELLY JACOBS, Executrix. 40

fURRAY-GHEENE ABSTRACT COn
Abstracts of Titlo, Rooms 3 and 3 
No. U No. Central A vs., upstairs. 
Medford, Oregon. 41

AGENTS W ANTED in ’ Gold
H ill territory. Sworn proof of

!75.00 a week. 11.50 an hour 
or spnre time. Introducing 
Finest Guaranteed Hosjery. 126 

styles and colors. Low prices. 
Auto furnished. No capital or 
experience necessary. W lI.N IT  
HOSIERY CO. Dept. B-53 Green­
field, Ohio. Paid Advg. 38-41

C I T Y  C L E A N I N G  A 
D Y E I N G  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.

dip
Always room to Park

Your Car
. 436 W . Main Ph. 122-R 
1 Medford Oregon

favorites you have at the present 
time.

DROP COOKIEH
4  cup butter 4 ru p  sugar
2 eggs I cup flour
1 teaspoon vanillu flavoring 
I teaspoon lemon flavoring

i Cream butter, add sugar gradual- 
I ly, beating thoroughly, then add I 
egg unbeaten, mixing until batter is 

, smooth, atld 4  cup flour, beat well, 
| then I egg an<l continue beating, 
add remainder of flour and flavor 
Ing. Drop with a teaspoon on a 
greased linking sheet about three 
Inches apart. Nuts, raisins, cher­
ries or citron may lie placed on top 
of each rookie. Bake in moderate 
oven. These cookie» spread while 
baking.

WHEAT FLAKE COOKIES 
4  cup shortening 
I eup brown sugar 
I egg
1-3 cup milk
1 teaspoon vanilla )
4  teaspoon salt 
4  teaspoon soda 
1 teaspoon baking powder ,
1 4  cups flour
14  cups rolled wheat or wheat

flakes /
1 eup cocoanut

Cream shortening well, add sugur 
gradually constantly stirring; add 
egg, well beaten, milk, wheat flakes, 
eocounut und vanilla. Mix and 
sift dry ingredients and add to first 
mixture. Drop from tip of spoon 
on a well greased pan three inches 
upart. Ruk,. in a moderate oven
15 minutes.

GINGER COOKIES 
4  cup shortening 
4  cup brown sugar 
1-3 cup molasses 
1 well beaten egg 
1 4  cups flour
4  cup sour milk or buttermilk 
4  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
ches apart Bake in a moderate 
ovon. Raisin Ginger Cookies may 
be mudc by adding 1 cup chopped 
raisins to the creamed butter and 
sugar. , •

ROLLED OAT MACAROONS
1 cup sugar
2 cg^s
1 tublespoon melted butter
1 cup chopped raisins or dates
2 cups rolled oats 
1 teaspoon vanilla

Beat eggs well without separating 
add sugar gradually until vs-ry

—GOI.D H ILL  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. Mr». K. J. Kellogg and 
Eater Gilchrist, Librarians.

COMING TO 
Medford

Dr. Mellenthin
SPECIALIST

in Internal Medicine for the 

past twelve years

DOES NOT OPERATE

W ill be at
HOLLAND HOTEL

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

ONE DAY ONLY

No charge for Consultation

Dr. Mellehthin is a regular grad­
uate in mediccine and surgery and 
is licensed by thhc state of Oregon. 
He does not operate for chronic ap­
pendicitis, gull stones, ulcers of 
stomach, tonsils or adenoids.

He has to.his credit wonderful re­
sults In diseases of the stomach, 
liver, bowels, blood, skin, nerves, 
heart, kidney, bladder, bed wetting, 
Catarrh, weak lungs, rheumatism, 
sciatica, leg ulcers, and rectal ail 
menti.

Below are the names of a few of 
his many satisfied patients In Oreg.

Rose I I .  Alpin.Cnrson,Wash.,nerve 
trouble.

Mrs. Olto W ill, Jefferson, varicose 
Ulcer, leg.

M.P.Christenson, Albany, bladder 
trouble.

Mrs. M.A.Ewan, Coquille, stomach 
trouble.

Robert Zigllnski, Scio, stomach 
nnd heart trouble.

John Roth, Albany, adenoids and 
tonsils.

Mrs. M.I.Olsen, Portland, nppen 
dlcitls.

Remember the above date, that 
consultation on this trip w ill be free 
and that liis treatment is different.

Married women must be necompan 
ied by their husbnnds.

Address: 111 Bradbury Rldg.. Los 
i Angeles, Calif».: aia. , ra id  Advg.

creamy, then add butter, flavoring, 
chopped fruit und rolled oats. Drop 
with teaspoon on well greased 
cookie pan and bake In a moderate 
oven until golden brown. )

RAISIN ROCKS 
4  cup butter or shortening 
4  cup sugar
1 egg well-beaten
4  cup flour
I cup raisins
4  teaspoon baking powder 
4  cup chopped nuts 
4  teaspoon vanilla

Cream butter, gradually add sug­
ar und bent until very crealhy. Sift 
flour und baking powder und add 
with beaten egg to mixture. Beat 
all very thoroughly, then add. re­
maining ingredients. Drop from 
spoon on buttered rookie sheet and 
hake in a hot oven. Cut seeded 
raisins in pieces with scissors.

BULLED OAT COOKIES
1 <gg
1-3 cup of milk
14' cups rolled oats
4  cup chopped raisins
4  eup walnuts
1 4  cups flour
4  teas|>oon suit
4  teaspoon soda
1 teaspoon cinnamon
1 teuspoon nutmeg

Fullow usual method of mixing. 
Drop by teuspoon on a buttered 
baking sheet several inches 
apart. Bake in moderate oven 15 
minutes.

W ALNUT WAFER8 »
1 cup brown sugar
1 cup walnut meats, chopped 
4  teaspoon salt
2 tablespoons flour
1 beuten egg

Mix ingredients in order given. 
Drop from teaspoon on greased 
cookie pan several inches apart to 
allow for spreading. Bake in a 
very moderate oven and remove 
from pun at once.

CHOCOLATE DROP COOKIES 
1 cup brown sugar 
4  cup melted butter 
4  cup milk
1 egg
1 4  cups flour
4  teaspoon soda
2 squares chocolate
1 cup chopped nuts
Few drops vanilla

Mix butter and sugar. Add well-

F u d g e  M a k in g  F in d s  
F a v o r  W i t h  C o -E d «

Fudge ms.v be classed w ith  pie as a 
typical A m erican dish. I t  hns a place  

In e v e r y  young 
m an’s h eart nnd 
every g irl's  cate­
gory o f a c c o ra- 
pUshments. C o- 
e d s  s w e a r  by 
fudge and “fudge  
shines'* in  soror­
ity  parlo rs are  
the very latest 
w rin k le  In colle­
giate circles.

There’s a big 
w allop In a p la t­
ter of fudge, the

M i .a  h . Qtvsn. co-eds e x p 1 a t n, 
because It's  one o f the greatest sources 
o f energy, containing both in llk , the 
“perfect food.” and sugar.

I f  you've any donbt o f th e  place  
fudge occupies In  the young m ale  
heart, try  these recipes on him  and 
hear his own answer. Each o f the ap­
pended dishes waa prepared by Miss 
M eta G iven, doing research w o rk  In 
the borne economics departm ent o f the 
U niv ers ity  o f Chicago, and they are  
the resu lt of much experim entation. 

Chocolate Fudge.
I cups aucar S squares ohoco-
% cup evaporated  la te

m ilk  Few  g ra in s o f sa lt
H oup w ater 1 tbsp. butter
I tbsp. corn atrup H tep. van illa

Shave the chocolate so th a t It w ill 
melt m ore easily. Add the sugar, salt, 
m ilk, w a te r and com  sirup. Cook, s tir­
ring un til chocolate and sugar are 
m elted, Hnd then only occasionally to 
prevent burning, u n til the soft ball 
Htngc Is renehed, or a tem p erature  of 
234 degrees F ahrenh eit. Rem ove from  
tire nnd ndd the bu tter. Cool un til 
almost lukew arm , 110 degrees, add fla­
voring nnd bent vigorously un til when 
n l i t t le  Is dropped from  the spoon It 
w ill hold Its  shape, l'o u r  In to  oiled  
tins nnd m ark In  aqnnres.

Cocoanut Candy.
1 t»p. b utter  
1-3 cup ehredded 

cocoanut 
H tap. van illa

111 cup aupar 
U cup evaporated  

m ilk
W oup w ater  

P ut bu tter In to g ran ite  saucepan;
when m elted, add sugar, m ilk and w a­
ter, and s tir  un til sugar is dissolved. 
H eat to boiling, nnd pock to the soft 
ball stage. Rem ove from  lire, add 
cocoanut nnd van illa , cool to 110 de­
grees F a h ren h e it and bent un til 
cream y nnd m ix tu re  begins to sugar 
slightly  around edge of pan. Pour tfi- 
to bu ttered  pan nnd when cool m ark  
In squares.

Penoehe.
I cups brown or 

m aple »usar
H cup evaporated

1 tbep butter
1 tep. van illa  
I cupe chopped  

nutscup 
mill»

% cup w ater  
Boll sugar, m ilk  nnd w ater to the

soft ha ll stage. Rem ove from  the Are; 
add b u tte r, flnvorlng and nuts. Cool 
to 110 degrees Fahrenheit, then best 
until cream v an<| th ickened: pour Into  
u greased tin  nnd when Arm cut.

Cave Route
Voted Upon

Areordlng 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 and Williams 
Creek country.

According to the state law which 
makes highway improvement disc 
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. i

In  rase the election is carried, 
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.

THB OREGON ORANITB CO—  
Monuments. B. A. Hicks, General 
Manager. P. M. Kershaw, Seles 
Manager, 1M E. Sixth St.. Med­
ford. 93

beaten egg and milk. Lastly add 
sifted dry ingredients and flavoring 
and nuts. Drop by a teaspoon on­
to buttered baking sheet sbveraf 
inches apart. Bake in a moderate 
oven.

ROLLED COOKIES 
Hermits

1-3 eup shortening 
2 eggs
1 cup brown sugar 
2 4  cups flour 
4  teaspoon salt 
4  teaspoon soda 
1 teaspoon cinnamon I 
1 teaspoon baking powder 
1 teaspoon nutmeg 
4  teaspoon cloves 
1 cup seedless raisins ,
4  eup 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 
4  cup butter
1 cup sugar »
2 eggs
1% (about) cups flour 
1 teaspoon baking powder 
1 teaspoon vanilla I

Cream butter, add sugar gradual­
ly, beating well then two egg yolks 
and one white, beaten until light; 
ndd flo rr sifted with baking pow­
der. I et stand to chill, then toss 
on a floured board, and roll one- 
eighth inch thick. Cut with a 
doughnut cutter. Brush over with  
the unbeaten white of egg, sprinkle 
with sugar and cinnamon. Bake in 
moderate oven tin  minutes.
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TRAVEL BY MOTOR STAGE

Leave Gold H ill 
8:20 A. M.

12:05 P. M.

NORTH BOUND 
Arr. Roseburg

12:45 P. M. 
4:30 P. M.

SOUTH BOUND 
Arr. Ashland 

2:05 P. M.
10:05 P. M.

Through to Portland in one day. Fare $7.75
LEAVE FROM CRATER LAKE CONFECTIONERY,Phone 11L

M8BBniN8nMim<lhMMtffllllMEHWH«HH.:

Leave Gold H ill
12: 45 P. M. 
8:50 P. M

i
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Travellers Checks 
for Sale

W e handle the American Express 
Travelers Checks, Good Anywhere 

SERVICE OUR MOTTO

Fidelity State Bank
OFFICERS and DIRECTORS
Albert Pankey, President 
P- H. Myers, Vice President 
W alter Zimmerman, Cashier 
Bertha Coy, Assistant Cashier 
Bert Albert J. M. Lively

lin il sum tamSilisa

New Arrival
From Calif.

It  is reported by Messers. Reed A 
Guy local rcalestate brokers that 
the W. S. Coe ten-acre tract situat­
ed in the Riverdlde tract below 
Gold Hill on the south side of Rogue 
river has been transféré»! to W. W. 
Beebe a late arrival from Salinas, 
California. The consideration for 
the premise was 83500. This 
tract is a part of the old Duffield 
farm at the junction of Miller gulch 
and Rogue river, and is considered 
the choice river bottom land in this 
district and is under the Gold H ill 
Irrigation District canal. Mr. Bee­
be is a retired pharmist and w ill 
put the entire tract into intensive 
cultivation for a change of voca­
tion to regain his health. He w ill 
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 one 
of the store rooms in the Childeris 
block on the south side in Gold H ill 
and w ill have an up to date modern 
motion picture house and theatre in 
operation about the first of Febru­
ary, in the new quarters. They are 
planning a raised floor, large stage, 
individual easy seats, and all mod­
em  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 w ill be in operation at 
an early date to meet the demands 
of the growth of Gold H ill.

Sousas Band
A b Medford

Messrs. Andrews and Hnzelrigg. 
announce the appearance of thè 
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.

Scats 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. 81.60 night
81.65

Next 16 rows, elevated, mat 81.65, 
night 82.20

First row balcony,.___ mat. 81.65,
night 8165.

Balance balcony, mat .85, nite 81.10

A rr Portland 
10:30 P. M. 

1:00 A. M.

A rr Klamath Falls 
5:00 P. M.

■mm

♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦
BUSINESS DIRECTORY

♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦

J e welers— Repairing

W atch Repairing
I  am prepared to do all 
manner of Watch and 
Jewelry repairing, stand 
at Boweraf Pharmacy

W. MARTINKAU  
Gold H ill Oregon

F. M. JONES 
W atch and Clock Repairing

All work guaranteed L. 
at

PAXSON DRUG CO. ’
Central Point, Oregon

WRITE US
For prices on diamonds 

and watches.
Mail us your watch and 

jewelry repair)ni
REDDY and

"House of Quality” 
Medford Oregon

♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦
♦  — MATTRESSES REBUILT—  ♦
♦  FOR ONE-HALF TH E PRICE ♦
♦  OF A N EW  ONE ♦
♦  All mattresses *terillz»d accord ♦
♦  ing to State Laws. ♦
♦  Phone 104, 32 N. Grape SL ♦
♦  ♦  ♦  ♦  ♦  Medford, Ore. ♦  ♦  ♦  ♦  ♦

General Blacksmithing
I  am prepared to do all manner ot 

d Repair Work, Temper- 
hoeing.

Wagon au
ing, Welding, Pointing, Si 

"Satisfaction Guaranteed”
C. P. CARTER, - GOLD H ILL, Oi

♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦
♦  F. B. B U R K , ♦
♦  For A a to Tops ♦
♦  MEDFORD TENT AND ♦
♦  AW NING WORKS ♦
♦  Opposite 8. P. Depot, Medford ♦
♦  PHONE 145-J ♦

Aasayers, Chemista

G O L D  H I L L  T E C H N I C A L  
— L A B O R A T O R Y —  

Chemist and Assayer 
E. DERWENT 

Analytist, Chemical Engineer. 

A t to r n e y s ,  A b s t r a c to r s

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

Attorneys at Law 
General Practice

Suite 412, Medford Center Building.

—IN S U R A N C E —
I  have succeeded to the agency of

P. H. Bell in part of the companies 
formerly represented by him in 
Gold H ill. I  have the Home, Aetna, 
Royal, Fireman's Fund, London.

WALTER ZIMMERMAN  
At Fidelity State Bank, Gold HHl

DOCTORS

W . P. CHISHOLM, JL. Û  
GENERAL PRACTITIONER , 
Phones: Office 10, Ree 8-L

Gold H ill, Oregon.

Dr. F. G. CARLOW 
Dr. EVA MAINS CARLOW  

Osteopathic Physicians 
Offices 416-17-18 Liberty Building. 
Residence, 26 South Laurel Street, 
Phoae 904 • Medford, Oreg

Medford VETERINARY Hospital
DR. D. W . STONE

Graduate Veterinarian 
Office Consultation Free 

Cor. Grape and F ifth  - Medford, Or« 
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. 

1st and 3rd Tuesday nites. Welcome

THE LADY MUSCOVITES 
I. O. O. F.

Meets the first Saturday of each 
month at 2:00 P. M.

Ica Walker, President 
Bertha E. Adams, Sec- Trens.

ALL MUSCOVITES WELCOME

Amethyst Rebekah Lodge No. »7, 
Meets every Wednesdav Night i 
I.O.O.F. Hall, Gold H ill, Oregon

Mrs. Edith Porter, Noble Grand 
Elinor Force, Vice Grand

Dora Hammersley, Secretar 
______ Lucy Mee, Treasurer

WOMEN’S RBLIEF~CORPS~" 
James Lnttrel No 14

Meets every 2nd and 4th Wedne 
in their room at the City-Hull. 
Delia Kell, Pres., Winona Steelma 
Press Correspondent. Visitors ai 
Always Welcome.
+  * 4 4 4 4 *  +  * * 4 4 *  

Day Service at
+ GOLD H ILL  PUBLIC LIBRARY
♦  (Started Oct. 22)
♦  Hours: 11:30 a. m. to 2:30 p. m.
♦  on Thursdays each week
♦  Mr». Katy Kellogg, Librarian


