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Meat should be removed from tho
brine when It in cursd and nol allow-

HOME |
BELPS BRING DOWN od 1o remain In the brine overtime,
When the moat s removed from Ilw‘
LIVING COST hriue it shania b bt Geat was|

remalned in the brine longer than
the allotted time, soak each plece

Meat ' half sn hour And threo minutes
well CUIOd " Hom. oxtra for each day overtime. 'The

Supeﬁor in F'ltﬂf to Com- meat should then bhe washed In Iuto-l

fwarm water, strung, and hung In the
mercial Products smokehouse, Do not hang the meat

go that the pleces touch. The space
between the meat Is necossary ‘o In-

). W |sure good cireulation of smoke
{Bpecial Informution Service, U. 8§ sround thb Msst.

o b ——— Allow tha meat to hang in the
With the first hard frost and the | smokehouso for 24 hours before be-

fast shortoning days comes home- u_iu_nllm o nmok.._A glow fire should | ity

Summary of Assessment Roll
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summary of assessmont Roll of Harney county, Stute of Orogop for
the fall by a superfiulty of chickon ! tho yoar 1018 an fnally equalizcd by the courly Bourd of Byuallzation.

butcheoring time. Many a clty man
or woman, who spent hig early days
on a farm, remembers vividly the
eplearean joys that were his when
butchering time eame round,  After
months of solt-pork diet, followed In

o« [ but they d L earbont on ‘he ment e started, so thal (e ‘ment will
m - giving 't n dirty apyearancs. warth up gradually, Do nol gt thep

VP EMES-HERALY

house too hot.  "T'He fire ¢on he Kepi
golng continuonsly uutll the smoking
tn complote, holding the tamporaturae
at avenly an possible nt ar nebr 150
F. Tlrty-alx (o fortysalghi hours s
the time required to pmoke n lot of
ment, but 1f the meat s lotended to
ha kept for some time, siowor and
longer smoking In desirable. During

warm wenther It s botter to start|:

the fire every other day rather than
heut up the meat too mwuch: In the
winter, however, If the fire Is not
kept golng the meat may cool and
the smoke will not peneirate pro-
poeriy. As wsoon as tho meat s
thoroughly smoked, open the doors
and veutilntor, so that the meat can

(continued on page seven)
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porved fn every concefvable style, the |, -
fresh pork wos wolcomed as gratetul- | o ops s
iy as the rain which follows drml.ht,1(¢lllllflf.‘lh0n 0‘ Pl'OpEl'ty

It 12 to be regratted that the home | — e — e A T L
caring of theat has fallen somowhat | Aeros of all lands
into Jlsuse: however, nince the war | Acres of tllable land

Number _V_alfl_e

1,810,818.00

$17,668.20 $8.114.272 |

a movement has heen started (o] Acras of nontlllable laml 498,261 1,106,486 !
rovive this practice, for the cheapest | jmprovements on Patented or deeded land 270,850
meat & farmer can use ls the produck | Pown and Clty lots 180,312
of his own farm. This ls also true  pmurovemonts on Town and City lots 287,840
of the suburbanite who has ciough | guationary Engines and  manufacturing

ground to enuble him to keep one or machinery ete. 12,925
two hogs and to fatten them on Kibeh- | g 0o tise and Btock in Trade V11,880
en and truck-garden waste. Farming implements, wagons, earriages ete, 3!.4:!5
Money gno

B ST Notes and Accounts 148,000
NHome-cured meat when well cured | Horses . 10,045 200,490
ia superior to the packing house pro- | Cattle LUNE 1,602,850
duets. It han & home flavor which | Sheop B1.074 a07. 844
the commoereial firms do not give, | Bwine a6s 3,680
and it can be produced for much less | Total value of property as finnlly eadnlized ‘
Ahan the ecost of purchased lwul.l by the county Board of Equallzation 212,444,964

The home canning of meals, too, hl'll
proved so successful that the number | wy wiatamant does not include
©f people who are butchering at|yne asgessment of piblie aiife
homa Is on the increase. or tranclant lve stock, whigh are

The first essontial in curing s 10| o0 ond by the state tax somminsion,
make sure the pork is thoroughly 1 thodeht it might he of fntepest
woolod, the Burean of Antmal Indus- |y, o 1ux puyers 1o know a fow
try of the United Blates Department | oo 0 in rorard 10 the case of Kant-
of Agriculture states, Meats should ern Oregon Live Block Co Plalatin
Imever be frozen, either prior 10 of | vy noged of Kquallzation Dofendants,
Muring the period of curing. The The Kastern Oregon Live Stock
‘proper tise to begin curing is when | o, appenled 10 the elrowit court
(the moat_Is cooled und still fresh. | ovar (he Board of Kquallzations de-
Twenty-four to thirty-six hours wfler | g ion on the companies assessment
“killing Is the opportune time. for the year 1918,

A clenn, hardwood, molusses or The lands in controversy are matn
sirup barrel Is & sultable vessel In 1o (he reclnimed swamp lands and

which to cure pork. The barrel| e Jands known as the big sage’

should be clean and UEht 80 A8 10| beyun flelds all in the Blitzen valley.
prevont leakage. A large stond oF | qhaue tands at prosont are nndﬂ.{-
metal jur is the best contalner 1,004 hut are lands with water rights
which to cure pork, but the lultlsl‘.nd are capable of producing large
wost in high. If u barrel Is used £ | 0 valuable crops  if  properly
poaledly for curing pork H Is neces- | ponatad.

mary o scald it oout thoroughly be- Mogt of Those lunds are assessed at
forn frosh pork lg packed lnto it twenty five dollars per acre oun the
Salt, sugar or molowees, and salt- | 1518 and 10190 assessment rolls
peter l.m lhl; Wlm‘lI;;ll I'T""h“‘f"““""‘i which I conslder a rensonable aulul:
usod in curlng pork. The use Of gony taking Into consideration the
othor preservatives in probthited 101 vq)u0 of 4 water right and the char-
curlig pork subject to Fedoral meat | ,.e0r of the soll. The Company
toapection. | potitioned the board of equilization
Much diversity of uplnlon vlluu”m. a reduction in valuation of the
B8 1o the wmerity of (he two wWays Of | jundy gtated above, fof the 1918 s
eurlug— brining and dey corlgg. Dry- | gqmont.  The Company wsked to
cured weat s bandled only oOned, fnave these Innds reduced to ten and
while brine-cured -meat must | fifteen  dollars, per acre. Jndge
 bandled sevpral times, The brine|ovens voted for reduction and Mr,
koeps away insects and vermin. I ooy and myself voted against re-

Mr. Allen Diges neting as attorney
for s éounty,

The rase wan eontinocd untll De-
cembor the 10 at which time the
con~tv will present ity side of the
ovid ree,

1 *hink this 1s the tirat case « © thie|
Kind that has beon tried in the ofr- |
et ronrt of Harnay county. | con-

aliler It a very Important eape as I
ofiecty a large prea of land of this
connty, |

‘It voema to me the scheme in e
tirely wrong to allow any Individual,
orf corporation to own such a large
body of rich irrigated lands, allow-
Ing it to remain undeveloped, and
then expect to have such land assesn-
ed on a grazing basis.

Such lands In my apinion with a
good character of soll and with water
rights whethor improved or unim-
proved should be assessed at the |
satue value, but under our proent
laws on tazation an asessmoent of
thut nature wonld not hold in court,
po In making the assessment on the
lands connected with this sult we
allowed a difference of fiftesn dol-
legs per acre, between this land and
first class meadow land. .

It haa alwave hesn my opinion |
that an nasessor (n making his axsosd.
ments should net try to get as closn
to the setunl cash value of Improved
lands as ho should on unimproved
lapd, because In s0 dolng he would
dischurage and penalize a taxpayer

X

directions ure followed closely and’ gucrion. Then the company appeal-! for Im
| : - proving his land, whieh dovel-
pure water is used (n makeng 'he | .4 14 the cirewit pourt. The ease | opment Indirectly benefits the whole

brine, It will not spoll and should
koap for a reasonable length of time,
If the brine becomes “‘ropy™ It should
be pourod off and bolled or o new
brine should be made. A cool esllar

in the most desirable place for bolth 5 Dohegs

brine and dry curing. When meat In
cured during warm weather the dry
method of curing |s far safer than
the brine mothod.

It Is advisable to rub with fing
salt the sarface of the YWeat woud
allow it to druin, flesh slde down,
for & to 12 hours before belng put
in the cure. This applies to both
trine and dry curing

The following directions are given
for brine and dry eured pork.

Brine-cured pork: For each 100
pounds of meat 8§ pounds of salt, 2%
wounds of sugar or =irup, 2 ounces
of salipeter, 4% mollons of water,
In warm wenther 9 or 10 pounds of
salt are preferable. Allow four days
vure for ench pound in & ham or
shoulder and three days for bacon
and small pileces, For example, a
16-pound hom will take 680 days, &
plece of bacon welghing 10 pounds,
30 duyn.

The biring should be made the day
before It s used, so that It will be
conl. All 1the fpgredionts pre poursd
Inta the water and bolled uanthl
thoroughly mixod Pluee hams on
the botom of the contuiner, whoulders
next, bacon sides and smaller euls
on top Pour n the brine and be
rure it covers the moen! thoroukhiy
In five days pour off the brine and
change the meat, placing the top
meal on the bottom and the bottom
mest on top, then pour back the
brine. Hepeat this operation again
on the tenth and elghteonth days,

Dry-cured pork reguires more
work than brine-cured, though It Is
Sometimes (oss expensive.  Danger
from rats and other vermin s less
A the case of brine-cured pork. Both
methods of coring are vory successful

#f care 1 taken to see that each oper- i

atlon s execuled correctly. Follow-

ing I8 the method of dry curing: For |

oach 100 pounds of meat use 7
vounds of salt, 2% pounds of sugar,
2 ounces saltpeter, £ oupces onch of
ved and bluck pepper. Mix all ingre-
dients thoroughly then rub all of the

aquantity of this mixture over the J

mest and pack It away in 8 box or on
a table until curad., Allow one day
and u half cure for eoch pound the
plecan of mept uvernge,

Time and Muterial for SmoKing

Greon hickory or maple wood Ix
the best fuel for smoklug Hard-
wood s nreferable o solftwood,
Husinoun woods shiould nevaer be used
a4 Lthey glve an objectionnhle flavor
fo the meat. Corncobs may be used,

began Oct, 28 before Mr. Walker as community.
referee, taking testimony, 1 would appreciate i (I the tax-
The company represeuted by their! payers of the county would keep in
attorneys MeCulloch and Dunean’ touch with this case and we would
| offered thelr evidenco. Mr. James be glad to recleve any suggestions
B tax agent for the Mrnlurhleh any resident of the county
Oregon Live Btock Co. Mr. Page the K might have to offer In connection
Company engineer and I, J. !Inn-u! with It

of Burns were witnesses for the plllu-l J. L. CALDWELL
ifts, County Asasasor

50c to $1.00
MORE |

for Your Fur

Sell them to me, and make more money. [
gaurantee to give you 50 cents to $1.00
more on each hide than any other buyer in f

o - g | T |
Save your furs for me.

L. L. NOONCHESTER

BURNS, OREGON

the market,

T REPUTATION 1o sosta

Do you know what it means to live up to a reputation for
DEPENDABILITY?

We know--know that it means nolullnl. vigllance lest we pormit
the QUALITY of our wares Lo be lowered,

Tt also means unvarylug courtesy and attention to each and
every cusiomer.

When you trade with this great Family 8Store rou. are assured
of these two advantages—protection and service.

EVERYTHING FOR THE FAMILY, AND ALL DEPENDABLRE
Weo sollelt your custom with this pucrauntee,

Brown’s Satisfactory Store
Burns, § : : ¢ Oregon

* THE UNIVERSAL CAR

Remember that when you bring your
Iord car to us for mechanical attention
that you get the genuine Ford service—
materials, experienced workmen and
Ford factory prices. Your Ford is too
vseful, too valuable to take chances
with poor mechanies, with equally poor

’ materials, DBring it to us and save both
time and money. We are authorized
I'ord dealers, trustgd by the Ford Motor
Company to look after the wants of
Ford owners—that's the assurance we
offer. We are getting a few Ford cars
and first come first to receive delivery.

BURNS GARAGE

BURNS, OREGON
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AMELS are the most refreshing, satisfying cigarcite vos

ever smeked! Pur all vour cigarette desires in a | ﬁcb,
then buy some Camels, gove thetn every taste-test and kng
for your own satisfaction that in quality, flavor, simoothe
body and in mary olher delightful ways Camels are ing
class by themselves! .

Cemelvaresoldevery.
whereinrerentifical'y
sealed p chages of 20
cigareiten or fon packs
iden (200 cignreties)
in & glassine paper.
covered carton. We
strongly recommend
;:i-:.urfou for the

ar office supply
or when you travel!

R. 1. Reynolds Yobaces Co.
. Wiasten-Salem, N. C,

Camels are an expert blend of choice Turlish and choice
Domest ¢ tobaccos. You'll notonly prefer this blend to ¢ ithes’
kind_of tobacco smoked straight, but you'll appreciate the'
remarkable (uli-bod.ed mildn.oss and smooth, reficshing
flavor it provides! Camels are a cigaretie revelation' :

Camels win you in so many new ways! They not only
permit you te smoke hberally without tiring vour
taste but leave no unpleasant cigarettly afiertasic (v une
pleasant cigaretty odor |

Compare Camels with any cirnrette
in the worid at any price! You'll
prefor Camel quality 10 premiums,
coupcns or gas!

l accesaories, is at your urw_vice.

Everything in every sphere is made up of Parts.

The better the parts, the better the article upon which they
are attached. '

Poor accessories are a weakness pulling against the long life
and useful service of the combination complete.

Our department, consisting of the standard brands of
national and international trade-marks on reliable parts and

PARTS FOR DODGE BROTHERS CARS
PARTS FOR HUPMOBILE CARS
PARTS FOR FORD CARS

UNIVERSAL GARAGE

AGENTS FOR DODGE BROTHERS CARS

We carry goods advertised on the “H ome Products Page"

Associate Agents for Hupmobile Cars
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