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scribed as follows: Commencing at
the gquarter section corner between
Sectlon 8, Township 1 North, Range
3 West of the Willamette Meridian,
and Section 13, Township 1 North,
Range 4 West of the Willamette Me-
ridian, and running thence west 16.56
chalns; thence north 2 degrees east
15.80 chalns; thence south 87 degrees
20 minutes east 14.08 chains; thence
north 2 degrees east 35649 chains;
thence south 87 degrees 20 minutes east
5.28 chains to the center of the County
Road; thence south 61 degrees 45 min-
utes east along the center of road 14.66
chains; thence south 64 degrees 45 min-
utes east In center of sald road 4.46
chains; thence south in the center of
sitld County Road 38.18 chains; thence
west 19.80 chains to the place of be
ginning, contalning 120.62 acres.

You and each of you are hereby no-
tified that there is pending before the
County Court of Washington County,
Oregon, at the Court House In Hilis
boro, Oregon, the matter of organlza-
tlon of dralnage district No. 4, In
Township 1 North, Ranges 3 and 4
West of the Willamette Meridlan, and
that in accordance with an order of
the Court entered on the 21st day of
October, A, D, 1911, in sald proceed-
ings whereln the Court ordered the
boundary lines of sald district to be
extended so as to Include the property
above described, you are required to
appear in the Court Room therein at
the Court House In Hillsboro, Wash-
Ington County, Oregon, on the 25th
day of November, A. D. 1911, at the
hour of eleven o'clock of said day, to
gshow cause why the lands heretofore
described should not be included In
sald proposed drainage district, if any
cause exists, and fallure to so appear
will be taken by the Court as acquies-
cence on your part and consent to be
included In said district.

By order of the Court.

HOLLIS & GRAHAM,
Attorneys for Petitioners,

NEW AND OLD RECIPES

S8OME HINTS AS TO THE PREPA-
RATION OF VEGETABLES,

Baked Bermuda Onlons a Dish
Tempt Any Appetite—Duchesse
Peas—Mexican Onlon Spaghet-
ti—For Fried Green Peppers.
Baked Onions.—Parboil Bermuda
onlons tens minutes. When cold re-
move center and fill with mixture
of bread crumbs and the chopped cen-
of| rs, seasoned highly and adding a
E®nerous amount of butter. Sprinkle
with'  buttered crumbs, cover, and
bake an hour in a pan containing a
little water, Uncover and brown

lightly.

Duchesse Peas.—Mash six bolled po-
tatoes, add salt and pepper, two ta-
blespoone melted butter, two table-
BPO ream, yolks of four eggs, Mold
In Ublung hollow cases, brush with
OER, and bake a delleate brown, Rl
with freshly cooked green peas and

to

#erve at once with lamb chops or
veal cutleta,
Mexican Onfon Spaghetti.—Melt

two tablespoons butter In saucepan of
granite ware. When hot add four
ounces spaghett!, broken small, a half
onlon chopped, one teacup canned to-
mato, half teaspoon salt, slx shakes
cayenne. Stir till slightly browned
Add a large cupful of hot water and
simmer till water Is absorbed and
spaghett] is tended

Stuffed Cucumbers.—Peel four me-
dlum sized cucumbers cut in two
lengthwise, remove seds. Prepare 0ll-
Ing of one cup minced chicken or
voal, two tablespoons cream, one ta-
blespoon crumbs, salt, pepper and
parsley, minced. Fill and bake cover
ed a half hour, surrounded by one cup
white stock Uncover with butter-
ed crumbs and brown five minutes.

Cauliftowwer Timbale, — Press
through sleve one cup bolted caull
flower, add one-third cup crumba, two
whole eggs, and one yolk beaten till
well mixed, half teaspoonful salt, dash
salt, dash of pepper, onehalf cup
«ream or milk. Mix thoroughly, turn
into buttered mold, and bake till cen-
ter Is firm. Unmold, serve with drawn
butter,

Fried Green Peppers.—Cut open,
lengthwise, four green peppers. Re-

. move seods, alice peppers crosswise,

and In boiling water. Let them
stand until the water Is cold. Draln

and- wipe peppers and fry In butter.
Serve with flah

An Old-Fashioned Dish.

When In doubt about what to eat—
oat ham and eggs. This time of year
the appetite has a fashion of becom-
ing Indifferent and refusing to re-
At the mention of dishes that
usually cause it to take on a keen
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{E work of ralsing the Malne

In Havana harbor s not more

than half finished. While re-

ports have been sent out from

time to time fixing the date for
the final ralsing of the derelict, not
one of such reports has been author
ized, not one of them Is or can be
rellable. It was stated nearly a year
ago that the ship would be ralsed by
February 1, 19011. Today the greater
part of the ship s burled in sticky,
black mud and there ls every possi-
bility that six months will lapse, If not
a much longer time, before the hull
is fully exposed and ralsed, if it s
ever found possible to float any part
of it And no one ls to blame for the
delay. The job has proved itself just
about ten times greater and more for-
midable than It originally gave prom-
ise of beling.

Ship a Mass of Twisted Steel.

No one who has not seen the wreck
md beer on it and through It can un-
derstand Ita almost Impossibly tangled
condition. The stern of the ship, Is
comparatively intact. But not more
than a third of what was the original
vessel |s recognizable as such. Amid- |
ship the tangle begins. Funnels, con-
ning towers, decks, cabins, engl:wa.‘
machinery, are all a tangled pathetle
mass that even the most expert of
naval engineers and constructors have
been unable to classify properly. The
whole bow was blown off and turned
around and pointed back toward the
stern. The old controversy of what
caused the explosion ls still on, but
experta declare the uncovering of the
Maine will never solve the mystery. |

The titanle force of the explosion
~or explosions, for there were two of
them without question—Impresses the |
observer as having been appalling.
Think of a force that would break a
steel battleship In twaln and dance |
the half of It about like a cork.

The old controversy as to whether |
the Malne was blown up from with. |
out or within will not be settled by
the uncovering of the wreck—not |

SHE WAS EXPERT SHOPPER

Clerks In Atchison Store Were Awe-
Stricken by Skill of the Woman
Cuatomer.

Early this morning a thin well
dressed woman walked rapidly into an
Atchison dry goods store where a big
sale was golng on. She stopped at the
first counter she came to and began
ransacking It. The woman at the
counter fell back and a clerk hurried
forward and respactfully looked on
The woman's hands handled the goods
on that counter with the practiced |
skill of a sargeon when he is perform-
ing an operation; she did not miss one
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if a million experts render their “in-
disputable” opinlons. The consensus
of opinlon 1s now, as It ever was, that
an outside mine explosion preceded
and precipitated the interior explosion
—that of the ship's magazine, All
testimony goes to establish the fact
that there were two distinet explo-
sicns. But the Spanish folk will nev-
er admit that there were two. Those
who even Incline to lsten to the sug-
gestion that there might have been
two contend that If two occurred that
within the ship must have been the
firet. Bome, but not many, Americans
hold to the opinion that the wreck
was caused solely by ar explosion of
the vessel's magazine.
Lends Color to Theory.

But the fact that the destruction of
the vessel celebrated on Calle Cuba,
in Havana, before it oecurred, and
that that celebration was participated
In by Spanish royalista, has a declded
tendency to lend color to the theory
that the wreck was planned.

Lurid stories of all sorts to “new
discoveries” which are calculated to
“glear up the mystery” are on con-
stant, dally tap In Havana. Within a
week a clrcumstantial yarn to the ef-
fect that a wire cable leading from
the bow of the Maine to Cabanas had
been discovered went the rounds. All
such storles are myths. Put the Im-
pressiveness, the wlerdness, the
creepiness, the oppressive uncunninea
of the wreck itsell isa by no means
mythical. It gets on one's merves.

Elghty-elght men perished when the
Maine went down. About 25 skele

tions — or parts of skeletons —
have been recovered. As this
ia written three skulls gleam thelr

ghastly welcome from the slime that
covers the tangled wreckage The
bodles cannot be reached until the
tons of twisted metal that lle upon
them are cut away and removed
Here a thigh bone, there a rib, over
yonder part of a hand—these are the
grewsome finds that the workmen
make every day.
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ment, every plece of embroidery, lace.
ete

Then, with the swiftness of an ar
row, she shot Into the basement of the
store. and from a damaged egg beater
to bolts of cloth her hands flew over
everything in that basement Every-
where the woman encountered awe
stricken glances from the other wo-
men and the clerks. At last the town
clock began striking 6 pp m. Clerks
removed thelr aprons and covers were
placed over the goods preparatory to
closing the store for the night, and
that small, thin woman, with a tri
umphant gleam in her eyes and a grim
smile on her lips. carrying a bundle
about as large as a walnut, walked
out of the store, and every clerk there
and every woman knew they had seen
A magnificent “shopper™ in full opera-
tion.— Atchison Globe

Sues for Immense Sum.
A sult In which a French woman,
Cotton, Is the present plaintiff,
the of the Jennens case
lady In of
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Although the explosion occurred In
February—over 13 years ago, by the
way—the night was hot and many of
the crew slept out on the port side
of the berth deck. Most of the bodies
recovered have been from this part
of the ship. Down In the engine
room—when that is reached—from 25
te 30 bodies probably will be found—
| bodies of the poor devils who worked
| down below the water line and who
| badn't a condemned man's chance
to get away.

In the Captain’s cabln and In the
other quarters that have been uncov-
ered and mud-relleved, articles of va
rious sorts In most remarkable pres
ervation have been found. The most

of rubber bands In a perfect state of
elasticity and preservation.

proved them, if anything
leather sword hilts, shoes, caps have
come out practically uninjured. All
metals, however, show the effect of
the immersion.

“ralsed.” The plling that forms the
exterlor of each of the calssonsa com-
| posing the cofferdam Is 60 [eet long
| Between 25 and 30 feet of water was
!pump-_-d out. There Is nothing but
| mud remaining. But It is gluelike
mud and 15 10 times harder to get rid
of than the water was, Hydraulie

pumps have been Installed, but the
work put upon them Is so unusual
tkat they haven't been successful as
yet.

Oxygen-acetyline apparatus has
been used to separate—'cut up"—the
steel and Iron of the ship where It
WAS necessary to remove tl:ose tan-

work of excavation.

the intense heat
as a knife

lamp. Only
through metal
through butter.

will be continued until the wreck ls
entirely removed.
Incrusted With Oysters.
The whole part of the ship so far
exposed Is Incrusted with oysters and
barnacles—mostly oysters. Hundreds

ture are all oysters, When the water
dam thousands of flsh and eels
splashed and struggled In the inclos-
ure. There were many of the several
hundred workmen employed by Major
Ferguson who took home strings of

slimy mud within the Inclosure.

The work of constructing the cof-
ferdam, and, In fact, practically all of
the executive labor connected with
the “ralsing,” has been conducted by
Major Hartley B. Ferguson, who Is
ope of the main board. Colonel WIl
liam Black and Colonel Mason Patrick
are the other two, The cofferdam

eral places reenforced, ard, while It
is the first one of the sort ever con.
structed, the complete success of It
has marked a place in the history of
engineering.

fact probably 18 not more than half
finished.

The Fashion for Housekeeping.
It 18 no longer fashlonable not to

tered or how to cook a potato. The
intelllgent soclety woman nowadays is
sclentifically domesticated. She can
meet her own cook without flinching
and ean, moreover, give that autocrat
“points” on culinary matters.

Ploneer of Psychology.

The modern sclence of psychology
was brought to this country by G
Stanley Hall, who establfshed a lab
oratory of psychology at Johns Hop
kins university as early as 1883,

s

present value of which with Interest,
ls estimated at about $4,000,000. The
helr of the original lender was a
Frenchman, Jean Thierry, who died
before the loan was repald. There was
a lawsult over his successlion, and
Louls XIV. clalmed the estate, and
annexed the French portion of It

time of the directory, when Bosnapart
forced Venice to repay the loan. Since
then France has been the custodian
of the Thierry estate. The govern
ment has been sued dozens of times,
but to mo purpose Now, Mme Cot
ton ls suing the government of Aus
tria and Italy, as well as that of
France, because each !n turn has
owned Venlce.—London Chronicle.

The Sweet Thing,
Clara—He says he thinks [ am the
nicest girl In town Shall | ask him
to call? BSarab—No, dear: let him
keep on thinking so.—Town Toplea

A Plaln Inquiry.

“Warden, what are most of these

men doing here?™ “Principally dolng
Ume madam.”

FOR THOSE FOND OF SALSIFY

Old Reclpe That Has Been Popular
With European Housewives for
Many Years.

Wash and scrape the salsify roots,
cut off the extreme joints, stand them
up and grate them. Beat three eggs
light and stir them gradually into a
pint of milk, with sufficlent flour to
make a stiff batter. Instead of grat-
ing the salsify you may cut it into
pleces and boll it till quite soft, so
that you can mash It easily. Add a
little pepper and bave ready over the

There Is, roughly, 25 feet of mud to [Dle fried oysters.
take out yet before the Maine can be [Poll the roots and merely split them

A fivednch square | 0O brown.
plece of steel was seen severed m:l’!ch gravy
quickly that the operation appeared | from the oven pou. carefully In as
to be almost magical. The method nfl much as It it will hold, serving the re-
cutting away the opposing metal parts mainder separately.

of thousands of the bivalves have at-t
tached themselves to the hulk. The
incrustations appearing In the plc-l

was belng removed from the coﬂ’er-|

fish every night when they quit work |
Now, of course, there is nothing but|

hes been repeatedly tested and In sev |
But successful as the §

work has been remarkable, the cold |

know on which slde the bread is but |

The sult was still dragging on at the |

fire a deep frylng pan or skillet with
plenty of boiling lard. Put in a large

striking thing In this line Is a box |8poonful of the batter, and into the

middle of each drop a spoonful of the

Their |m- | mashed salsify. Fry these [ritters to
mersion In the intensely salt \\'nterllﬂ light brown on both sldes and take
of Havana harbor appears to have im- Ithem out with a perforated skim-
Bits of | mer.

You may fry the mashed salsi-
|ty without the batter, taking large
| spoonfuls and dipping each in beaten
|egg first, and afterward twice over In
| grated bread crumbs, so as to resem-
Or you may first

in two before frying them In fresh but-
|ter, or baking them brown in the

oven.

Beefsteak Ple.

Flank steak or a slice from chuck
or upper round can be utilized for
the meat ple. Cut It In fingers, dredge
each plece with salt and peper.
Should the amount be scant, pare,
quarter and parboll & few potatoes. A
few ounces of raw *ham cut fine and
| added serve to Improve the flavor.
Make a rich biscult erust and roll out
| almost a balf-inch thiek,. With this
line a deep baking dish and fill with

gled portions hampering the further the prepared meat, ete. Add a balf
This apparatus | cupful of rich stock, fit on the top
resembles, in a way, a plumber’s blow | covering and bake In a moderate oven
cuts | for an hour and a half, covering at
would | irst that the crust may not become

Have ready a quart of
When the ple Is taken

Ecalus Cakes.

Two cups of flour, pinch of salt, one
heaping spoonful baking powder,
| three-fourths cup of lard. Mix togeth-
er and add water enough to make It as
stiff as ple crust. Divide into elght
pleces. Take each plece and roll out
Just a lttle, spread with butter, a few
seeded ralsins and a lttle sugar. Fold
the ralsins in, thea roll In & round
shape about one-guarter inch thick.
Spread top with butter and sugar.
Bake in bhot oven. Very good.

Probasco Plckles,

Twelve large cucumbers, peel and
take out seeds. Three dozen small
| cucumbers, one-half dozen sweet man.
| goes, one-half dozen hot mangoes,
| four little red peppers, ome quart
| onlons, put all through the coarsest
|meat grinder, then add two handfuls
of salt, one quart of clder vinegar, one
pint of granulated sugar, boll all to-
gether for one-half hour, then seal

Bolled water poured through a tea
stain will remove the dlscoloration.

To keep the larder sweet place &
pan of charcoal in 'it, for this belps
| greatly to keep everything sweet and
wholesome,

Grease stalns on leather moy be re-
moved by carefully applying benzine
or perfectly pure turpentine Wash
the spots afterward with a well beat-
en white of an egg or a good leather re-
viver.

To economize on cost of lard, buy
suet from your buteher, fry out at
home and mix the two In equal gquan-
titles. The result serves admirably
for frying purposes, for making bis-
cult and for ordinary pastry.

To prevent tomato soup from cur
dling add bhot tomatoes (with soda
in) to add the thickened milk

Wash windows, mirrors and tiling
with a pall of water t¢ which & table-
spoonful of kerosene (s added Pollsh
the window with chamols and tissue
paper and use woolen eloths on tiling,
A8 It absorbs molsture, saving work.

To make a jelly Bet a square of
a wool flannel—say 18 Inches—fold
the two opposite corners together, fell
the side seam, making a three-corner-
ed bag. Bind the top with heavy tape
and fasten on the upper side two or
three strong loops to hang It by,

two
eggs well beaten, one-balf cup miik,
one and one-half cups sifted flour and
one and one-balf teapsoons baking




