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MRS. FRANK TAYLOR, Editor <j
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If You Have a Good Thing Pass it Along.

Under this head we propose to inaugurate an exchange system of household 
helps and your favorite recipes. We believe you will he interested in this and ask 
your co-operation in making the Home Department of mutual helpfulness to the 
community.

Mrs. Chas Lundquist has| contributed 
four splendid recipes for the benefit of 
our readers this week.

Moonshines.
Three egg yolks, one-half cup of good 

cream, one-half cup sugar, a pinch of 
salt, one teaspoon vanilla, add enough 
flour so it can be rolled out like pie 
crust. Cut in strips or diamond shapes, 
cut an opening in the center a.id fold 
one end through, pick with a fork be
fore cutting, fry as doughnuts in hot 
lard. Will keep for weeks in a dry 
place.—E. E. L.

Marshmallow Pudding.
Dissolve one package of gelatine in a 

little cold water, add one teacup of 
boiling water and let cool. Beat the 
whites of four eggs stiff, add the gela
tine, one cup of sugar and teaspoonful 
vanilla, beat all until stiff, then divide 
in three equal parts. To the first part 
add yolk of one egg and one orange cut 
in small pieces (remove seeds). To 
second part add pink coloring and one 
cup chopped w alnuts, and to the third 
part add three sliced bananas. Put in 
a mold. When the mixture is set or 
hardened it will be ready to serve. Eat 
with whipped cream. Have the fruit 
and nuts ready and it won’ t take long 
to put together.—E. E. L.

Devil’s Food Cake.
Cook together, one-half cup of milk,

one egg yolk, three tablespoons full of 
chocolate and butter the size of an egg. 
Set aside to cool. When cool add one 
cup sugar, one egg, ons-halfcup of milk, 
one and one-half cup of dour, one tea
spoon of cloves and one teaspoon of 
soda. Bake in loaf or layer and frost 
with white icing.—E. E. T.

Potato Candy.
One egg lightly beaten, one teaspi-on- 

ful of masbed potatoes. Flavor with 
vanilla and add powdered sugar until 
stiff enough to roll out and cut in cubes. 
Place a half a walnut on each piece, or 
dates may be used.—E. E. L.

Boiled Salad Dressing.
Four teaspoonfuls melted butter, one 

teaspoonful flour, one tablespoonful 
sugar, one cupful milk, one-half cupful 
mild vinegar, one teaspoonful salt, one 
teaspoonful mustard, dash cayene pep
per, two eggs.^

Stir butter and floor together; add 
milk and let cook in a double boiler un
til thick. Beat egg yolks slightly, stir 
in salt and pepper, sugar and mustard 
and vinegar, then Stir into the boiling 
mixture and cook till thick like cream. 
Remove from heat and and pour onto 
the egg-whites, beaten stiff, stirring 
constantly.
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r ff HE holidays will soon be 
here. The time ot hap

piness and cheer. Your friends 
will be expecting you to come 
home. So will mother, father, 
sister or brother.

Low Holiday T ares
Are available for the holidays.
On Bale between all Southern 
Pacific stations in Oregon,
Dec. 17, 18. 22, 23, 24, 25, 31 
and Jan. 1. Return limit Jan.
4. From Oregon to California 
points on sale Dec. 23, 24,
25, 30, 31, Jan. 1st. Return 
limit Jan. 3d.

Ask the local agent for fares, train service 
and other information, or write

Southern Pacific
John ■. Scott, General Passenger Agent, Portland.
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NOTICE TO THE PUBLIC
Owing to change of time of 

train, will leave Woverdale 7:15 
a. m. Return from Tillamook 
immediately after arrival of 
train.

Car will start from in front of 
Witt’s restaurant. Cloverdale, 
and Ramsey hotel in Tillamook.

Same fair as other auto stages. 
Will call out of town for parties 
of four if notified one day ahead 
with reasonable additional 
charge. Why not call your 
neighbor, have a private car.

Call Mrs. Halbert or W. A. Jones at 
Telephone office.

Watch for Red V sign. Hold up 
your hands we will stop 

anywhere for you.
W. H. JONES.The Todd Hotel

Tillamook, Ore.

Rooms 50 and 75 Gents, Special 
Rates by the Week.

Clean rooms. Comfortable beds. 
Make this your resting place.

Mrs. Romero, Manager.

_________________

| Our New Delivery ! 
Service
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pERHAPS the roads are bad, !
or it’s storming, or you are 

too busy. These things need 
make no difference with you 
All you have to do is to drop I 
us a oard, or call up by phone 
and we will send what you 
want by parcel poet.
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RELIABLE DRUGGISTS
Let us fill your prescriptions. 

Tillamook, Oregon.

L. L. HOY, M. D.

Physician and Surgeon

Commercial Club Bldg. Tillamook, Ore.,

E. J. CLAUSSEN,
Attorney at Law

—2J3 TILLAMOOK BLO C K -
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Tillamook. - - Oregon
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| * W. A. WILLIAMS
| Reliable Harness Maker „
| Harness and Saddlery 1
• Tillamonk, Oregon. •
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PROFESSIONAL CARDS

Tillamook Abstract Company
Thus. Cuatrs. I’KiwanuNr. 

o o M r u v r a  i n  o r  a b s t r a c t  b o o k * 
or TILLAMOOK! COUNTY. Cl* BOON.

TILLAMOOK CITY. OREGON.

T .H .G 0Y NE

ATTORNEY AT LAW
Conveyancing, Etc.

Opp. Coart House, Tillamook, Ore.

Tillamook Undertaking Co.
R. N. HENKEL, Proprietor. 

Night and Day calls 
uroniptly attended.

Next Door to Jones-Knudson Furniture 
Store.

TILLAMOOK. - - OREGON

F. R. BEALS
REAL ESTATE

Write for Literature. 
TILLAMOOK. - - OREGON

Dr. A. W. Lister, 
DENTIST
Main Street

Cloverdale, - Oregon
Oftice Ground Floor 

Todd Hotel,
Bell Phono 53-J 
P. O. Box 147

With Rollie Watson
Abstracts on Short Notice 

by the
P A C I F K r  ABSTRACT CO.

L. V. EBERHARD, Manager.
Complete Set of Abstracts of the Records 

of Tillamook County, Oregon.
TILLAMOOK. OREGON
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TAKE

THE WHITE
AUTO

S T A G E
-  FOR-

Tillamook-
Cloverdale

-AN D-

All Way Points
Safe and Comfortable

Leave Cloverdale daily at 
7:30 a. m , arriving at Tilla
mook at 10 a. in.— in time for 
morning train to Portlund.

Leave Tillamook at 3 p. aa 
arriving at Cloverdale at l 
p. m.

J M. TRAXLER, Piop
k
i
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