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PHYSICIANS.

DR. ERNEST A. WOODS—Practice '
limited to eye, ear, nose and
throat. Office hours, 10 to 12 and
2 to-6. Swedenburg Bldg., Ash-

~ land, Ore. 73-tf

DR. J. J. EMMENS—Physician and
Surgeon. Practice limited to
eye, éar, nose and throat. Glasses
supplied. Oculist and zurist for
S. P. R. R. Offices, M, F. and H.
Bldg., Medford, Ore. Phone 567.

A T‘I‘OB NEYS.

BRIGGS & BRIGGS—Attorneys-at-
Law, Pioneer Block, Ashland.,

L. A. ROBERTS—Attorney-at-Law.
Rooms 5 and 6, Citizens’ Bank|
Bldg.

m

DENTAL X-RAYS
PR. F. H. JOHNSON.
Beaver RBRlock.
illlllIII-lIl|.lllllllllllllllllllllllII-llll-lllllllllllllllll!!!!!!!!!!!l!!!!llfg!.==!!!! |

DRS. SAWYER & CRANDALL
OSTEOPATHIC PHYSICIANS
Pioneer Building.

Phono 260-R. Res. 274-J or 367-)/

cumopmcrons Tk

DR. GEO. J. KINZ — Chiropractor.
Suite-8. Examination Free. No.'
25, the Plaza. Office Phone 103.
Residence Phone 401,

LITHIA GARAGE—Reopened for a.llE
kinds of repair work and storage.!
Work guaranteed. Phone 63. P.|
A. Main and B. Dean, Props.

HOTEL AUSTIN GARAGE—Repalr|
work. Storage. Welding. Car|
washing and polishing. All work|

| guaranteed. C. A. _Burns and Son.
267-6*

TAXI.

TAXI—Acklin's — Rose Bros. Phone |
213. " 136-t1

TVER-READY TAXI—Phone 1 Day
or night, office Depot Drug Store |
244-1mo.

TRANSFEB AND EXPRESS.

'I‘ L. PUWI&.LL—GENH,RAL TRANS-
FER — Good team and motor-
trucks. Good service at a reason-
able price. Phone 83.

FOR PROMPT and careful ser\'imi
with Auto-Trueks or Horse Drays,!
cal! Whittle Transfer Co., Phone
117. Office 89 Oak street, Near

Hotel Austin.
———

VOR SALE—REAL ESTATE.

FOR SALE—20 aecre chicken ranch
cheap, also planted in fruit and al-
filfa. Near town John Frohboes,
Route 1, Box L2571,

-a)
SACRIFICE SALE—35 acres on!
Boulevard, ]1 acres in ‘-uit, rest
in barley and alfalfa, 6 room mod-
ern  bungalow. Price $7000.00
Mrs. Dr. John Weimer, R. F. D. 1|
_Box 76 250;11:10’_

We sell

Brick Ice Cream

CHOCOLATE
VANILLA
STRAWBERRY

MAPLE NUT

Ashland Creamery

?,We Have Just
Received
A New

FOR SALE.
FOR SALE—Pair

pers, never been worn,
Phone 484-J.

Brown Kid
Oxford

Chestnut Brown Color

:*lip-i

5RE.|
258t1. |

white

size

new

FOR SALE—C hm -tuml,
springs, and mattres
L. or call at 243 \11

bed stead, |
Phone 251 |
Ave, 257-3® !

WooD FOR SAI.E — Before buying |
vour winter's wood eall up 426-Y|
for prices. Can contract for fir, |
pine, oak or manzanita. Order)
early and avoid the rush and high!
prices. Z24%-1-mo.*

|

An Utz & Dunn

H. §. Made on a i
winter’'s sup- = .
=ii-lmo* - Combination Last

|
|
BUILDING MATERIAL Medford ‘.
Cement Brick -and Block Works,
specialize in all kinds of building'
produets. Corner Fir and 10th

a 4 -t - A J 4 / 1
street, 2 5 )7 A [ ' .[
— : 2 -

FOR SALE—Wood.
before buying your
ply. Phone 12-F-22,

See H, S. Lynech

SHLAND'
FOR e
partly

bath.

RENT-—Four
furnished.
855 B Htre*

WANTED

WANTED—To hire No. 1 Jersey cow |
for about 3 moths. C. 'Wit{enbach,l
R. R. 1, Box 35; City. 258-2*

I{OAi{I)ERS WANTED—By week or
single meals served at meal hours. |
Hotel Bell, 4th St. 251-1mo*

FOR TRADE.

mnm cottage,
Hot water and,
253-tt.

WILIL. TRADE—Speedy Henderson
motoreyvele for Ford chassis. Body
1o object. Some cash included for
a late one in tip top order. Cal
at Studio Ashland.

C.C B LAMKIN

tingredients

BARGAINS IN
Real Estate

Uity and Ranch Properties
Houses to Rent.

CITIZENS’

BANK BUILDING

HEY THERE!

All Wool Suits at $26.00

and up with extra trousers

FREE
at

ORRES

Tailors for men and women

ALL STAR

Minstrel
(Glee Club

Chuatauqua
Auditorium

ASHLAND
JULY 7

Auspices

B. P. 0. E. No. 944

~_ of Ashland "
Billings Agency | ADMISSION
Adults $1,

Real Estate and Real Insurance
i PI..US WAR TAX

Don’t Expose Your
Property to Loss

If you were carrying $5,000 or
more of cash in your car vou'd
want to have it insured.

But are you not driving vour
car, with about all of your prop-
erty exposed?

If you injure a man, and he
obtains a damage verdict against
you, you've got to pay it.

If you haven't the cash, vour
property can be sold to get it.

Don't risk your hkouse, your
bank account, your business. Let
a first class automobile policy
stand between your worldly
- goods and the result of that
possible accident. DO IT NOW. A
few dollars today may save you
a few thousand tonight.

Phone 211 41 East Main
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f California riee.

:worl:l:' where rice is raised it forms!

/the principal diet of all classes, rich "
land poor @like, and the rice-eatin"-ca'“fomla rice, % teaspoon salt, %

| the populatien of the world.

properly

pleasing

| manner,
| Starting California rice to cook mlaiodn

| has a tendency to impair the l’latuii
|

in thi®m
| distinet,
| ness.
| cooked in milk:
' more satisfactory

for pudd'mgs. ete.
.I pudding calls for nocooked rica ulnl. chocolate
r milk,
1 very delicious pudding,
ing rice in milk be sure the milk is flavoring.

enough,
| been

' slow
| salt,
| » M .

{the »udding is almces:

{ waters unt:t
| sauceran,
{ parts oy

1 14 teasp. 1 {

| ntes,
| Do not gtiy por

{ 1-3

' spoon. beaten shortening.

Minneapolis

la hot

' three
| eggs

Children 50c '

e - —
& W — ey i i s e

1.egg beaten, 1 teaspoon onion juice,

| 1 teaspogn lemon juice,

C'ﬂna'a'ﬂfd é”; .

lekw
mm

4 e

|to yolks and add gradually to dry
Every housewife who is murestedlingredmm mix “n and fold in
n the development and weifure of| | the stiffiy buten whiﬂaand the |

['the Pacific coast wiil have purcpased |
) : y % ' shortening. Cook at onee on & well
Californda r'ce during the past week's|
{ heated wafflle 1wrén.

Yie campaign.
Sweet California Rke, Cakes

Rice deserves to be more  com-, ok
monly used and better appreciated | - Two’ ciips coBked Ca]:tormu rice,
Beat egg, add

on the Pacific coast, particularly the ! ©88, % Cup sugar.
The average hmme_rsugar and riee. Shape into flat cakes,
! wife- does .not”™ know or reaule tof“d roll in flour and try on a hot
what extent rice is grown Cali-| 8riddle. Serve with maplé syrup or.
fornia, In all other sections of the], Jelly.

Plain California Rice Pudding
Two cups fresh milk, 2 tablespoon

——————t—

nations: comprige -4t least une half, | CuP sugar, 1 teaspoom of vanilla.
*Wash rice thoroughly and dram:

One reason rice is not more pop- Iplace in a buttered pudding dist-and
lar in the average housepcid be- ipour in milk. Bake “n a slow oven
cause the housew’fe does not under-|  for about one and a Malf houts, qtu«:
st ind how to cook this cereal so rhat‘ rlng oceasionally; add remaining in-
G- | gredients and bake from a half to
|one hour longer.- Do not stir a-rmr
| adding ingreddents, but allow ta be-
come a golden brown on top.

California Rice Fruit Pudding

Add a cup of chopped figs or a
cup of seeded raisins to the plain
rice pudding when adding the sal',
sugar, ete. Bake as directed for.
plain pudding.

e .| California Custard Rice Pudding
lm.pfn-t‘unt Method of C'ooking Rice | One-third cup California rice.
’ This is really a very easy method | cup cold milk, 1 cup eold water.
for cooking rice and, prepared in this | teaspoon salt, 1 tablespoon hnuer,.!

all the nutriment is mmn’d eges, % cup scalded mllk. 1 tea-

vanilla or grated rind and
juice of lemon. Wash rice well: put !
rice, milk and water in a saucepan|
and cook until soft; add butter and|
Riee ““Okedl set aside to cool. Beat eggs, add the
anner w'll'be dry. each gra'n| additional half-cup sealded mik. su-
and no tendency to sticki-f oy ongq flavoring: combine with rice
desired, the rice mya be| .4 pour into a buttered baking dish |
however, it is really| 14 pake slowly until firm. Pour &
to first cook the, 'little melted butter over the top
then add milk sprinkle thickly with powdered
Old fashioned.riee| zov and return to oven to glaze
ricd pudding,
l-squares of unsweetened chocolate and |
{add to the mixture, omitting the

is

1t is appetizing and palatable,
fortunately it is usually served in a|
formless, sticky mass, neither appeal- |
ing to the eyve nor appetite. But,
prepared, rice takes on a
different appearance; it w:ll be dry, !
each grain dist'net, no appearance of
stickingss whatsoever, and will be
the eye well 1o

to as as

eat,

b |

boiling water makeg it sticky. Salt

—s0 it is better to add it after the
rice is almost cooked.

If

and

rice in cold water,

su-
For

melt two|

cooked in the oven, This js

When co ﬂn -

Curdled
from

fresh. rice puadding 'h-
milk

becanse salt or

California Rice C ruqu.ﬂtw

fresh’ - Two cups cooked California rice,

fruit has

caused ns'ng not

or

'. added

'remaining

'onlon sliced thin,

{ well washed and drained.

1z teaspoon
1 tablespoon
Mix all ingredients,

salt, pepper. to _taste,
melted- butter..

; shape into balls, roll in bread crumbs
+fand then in slightly beaten egg,

to |
wh'eh a tablespgon of watar has been
then ip crumbs again, and .
fry in da-ep fat until a golden brown,
Serve as a gafnish for meat or fish.
Calitornin Rice with Fruit |
Sweeten and mash to a pulp any|
fresh or canned fruit. Mold cooked
rice in custard eups. Turm out and
pour the fru't/mixture over each one.
Any of the berries, cooked prunes or |
canned apricots or peaohem are suit-|
able for this dish.
California Rice and Meat
Two cups cold cooked meat, cut
in dice, 1 cup stock or gravy, 3 table-
spoons shortening, 3 tablespoons of
flour, 2 cups ecooked California rice,
15 teaspoon salt, 1 teaspoon onion
juice, pepper to taste. Melt shorten-'
ing, add flour, mix until smooth.
Add_stock, cook until thiek. Add
ingredients, -except rice
Butter a breadpan, ‘line with
pressing firmly. Add meat, cover|
with rice. Bake until firm and serve’
with a tomato sauce.
Risotto
One cup California rice, 4
| spoons butter or olive oil, 1 small
1 eup stock, 1 cup
strained tomato, 2 tablespoons chop-!
ped ripe olives, 1-3 cup grated ('hPc‘*R!‘.;
2 tablespoons shredded green pep-
per. Heat shortening and fry onion |
slowly until a goldemw add |
the uncooked rice, which heen |

"he really
simple, just
W oMen are
fested.
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rice,

e —

tuble-

brown®*
has
rice |

then |

Fry
until yellow, stirring constantly,
add stock, strained tomato and moou{
pepper. Simmer until rice is tender, |
Season with salt and add olives jus!
before serving. Cooked cold rice mav
be used, heating it in the tomato and |
stock. This makes a very nice stuf-|

fing for green peppers or
A —

SHOO FLY

Spray your animals with
Fly and keep the flies away.

ICELESS COOLERS

Use leceless Cooler ’ml make it pa
for itself in a vear in ice bhills.

New White Sewing Machines,
ways on hand. Used machines
rent.

Lay in yvour supply
member Hilt beeins to

.\'i'; ember
tomatoes,

Shoo !

al-
for

Peil’s Corner

eclio,
ofien it is the Firsc

A _L’I'O“'illg bank aceount i:- gimple. |
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' The Bank with

the Chime Cloch*

BLESSED BE SIMPLICITY

thi ngs of life

as the biggest men and
cimnle

at ard most unaf

ton who live s
inesgentials

41nd

Na'innal,

S
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You

ke First Nationa 1Bank
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ES CARTER. PRES
C 1VAUPEL VICE PRE

W .\\\\\ v WMECOY. CASHIER

WE HAVE THEM

in the sumner time —Re

.\llpj_li_\' ber own peopie ill

ORDER NOW

Carson-Fowler Lbr. Co.

““In the Heart of Town’’

added too soom, or horanse the
]

oven is too hot
A delieat=> pudding iun

has cooked to a

which riw:
Frauires al
old,
added 1111“1:
cooked :
Boiled Califirni,y Rice
Wash thorou~hly in
water is cleay,
1

creany

cven, milk only 2 day

flavoring fruni;

no |
or

“*an
b

several!
Pat in |
' % |
amd
i.et hoil
hem add
eich ocup ol
heat,

abont G4
r‘ee is toe:

us’l g

water,
thie boiling nont
Eoul minutes
™t Th
nneoo¥vcl! rico, »-
closely

par. rice to

cover closely
bring te

rapidly

G
and let steam
un .l

vn.u-rf
min- !
der and daw
2add mare witer .|||.l:
keep closely covered. |
Rice Muffins }
flour, 14 teaspoon salt.
Cup sugar, 4 teaspoons baking
powder, 1 egg beaten, 1 cup milk,
cup cooked California rice,

o

One cup

1
1 table-
Sift first |
add milk to the,
then cooked rice, dry |
and melted shortening.
Bs\t until smooth and bake in well’
greased heated muffin pans a
hot oven about 20 minutes.
Rice Griddle Cakes
One eup flour. 1
1 tablespoon sugar,
ing powder, 1
milk, 1
it first

four ingredients:

beaten egg,

ba
‘whal the pe0ple wan

OST everybody knows the
easy-going sort of man who

in

2 teaspoon salf.?
I teaspoons bak- !
egg beaten, 1% ecuyp!
cup cooked California rice, !
four ingpedients: bheat eg_w..i
add milk, then cooked rere, and add
gradally dry ingrecdjients, beating |
to a smooth batter, Bake at once on |
griddle. Il
Rice Waffles {
One cup flour, % teaspoon salt, 3|
| teaspoons baking powder, 2 eges
healen separately, 1% cups milk, 1|
cup cooked California rice, 2 table-|
spoons melted shortening. Sift first|
ingredients. Beat whites of!
unt’l stiff, the youlks until
add milk and cooked rice|

néver takes a

creamy;

CITIZENS
BANK
JOFASHLAND

counts”, “bar
sales of s
similar appe

A HIGH STANDARD

they stick to

of banking service is at

all times maintained by
THE

OoF

CITIZENS
ASHLAND,

BANK
assuring
a banhking connection that
is eminently satisfactory.

S

Accounts cordially invit-

g5 TR

More people are finding out every
day that between leaving things
to luck and getting rea/ economy
there is a big difference.

Many a car-owner has come to
U. S. Tires bec¢ause he couldn’t afford
to keep on paying that difference.

Probably seéven out of ten users
of U. S. Tires came to them only
after they'd had enough of “dis-

They have :n.md economy —and

United States

No matter where they live there’s
& nearby U. S. Dealer with his
nearby U. S. Factory Branch”

They pay a net price—not “some-
thing off list” that may not mean

tire seriously until he  anything in the first place.

gets a blow-out.

How long he will resist universal
tire education is a question.

But this is sure—

They get fresh, live tires, being
made and bhlpped while this mes-
sage is being written.

No matter where they live there's
a nearby U. S. Dealer with his
nearby U. S. Factory Branch.

U. S. Tires keep mowving.

No opportunity to get old and
dried out. No shifting here and there
trying to find a market.

Every U. S. Tire a good tire,
wherever you find it anywhere in
the country.

offers”, “clearance
stocks” and other

Because the U. S. policy is a good
policy that serves the car-owner all
the time.

Doing the very best for him that
human good faith can do.

N. DIX & SON

Aslllald: Ore.

THE U. S.
CHAIN TREAD

One of the few tires of
which it may be said that
they deliver economy
year in and year out and
tire after tire,

The U.S. Chain Tread
gives sufficient traction
on all ordinary road sur-
faces. It is probably the
handsomest, and by all
odds the most popular,
of the whole U, S. Fabric
Tlre line,

United States Tires
are Good Tires

U.S. USCO TREAD
U. S. CHAIN TREAD
U. S. NOBBY TREAD
U.S. ROYAL CORD

U.S.RED & GREYTUBES

United States Tires
) Rubber Company




