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MRS. FRANK TAYLOR, Editor

Ii You Have a Good Thing Pass it Alone.
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 m utual helpfulness to the 
community.

Marcii—Violets.
Who in this world of ours their eyes 

In March first open shall be wise; 
In days of peril firm and biave,

And wear a bloodstone to their grave.

We are indebted to Mrs. E. E . Cole- 
stock for the three following recipes: 

Chili Beans.
One quart brown beans, one can to

matoes, four or five slices bacon, one 
pound lean beef, a small piece of suet, 
four good sized onions. Run the beef 
and suet through the meat chopper, 
chop the bacon and onions fine. Cook 
the beans in clear water for one hour 
then add tom atoes, bacon, onions, beef 
and suet. Salt to taste, one-fourth 
teaspoonful cbili powder or cayenne 
pepper, one fourth teaspoonful black 
pepper, five tablespoonfuls W orcester
shire sauce and a little  tom ato ketchup. 
Cook until tender, add water when 
needed, not to be too thick.

White Cake.
One-half cup butter, two cups sugar, 

one teaspoon vanilla, five egg whites, 
one cup milk, two and a half cups flour, 
two heaping teaapoonfuls baking powder. 
Directions for mixing: Cream butter 
and sugar, add milk, flour and baking 
powder; lastly, stir in lightly beaten egg 
whites, bake in two layers or three small 
ones.

Cream Puffs.
One cup flour, one-fourth teaspoon

salt, four eggs, one-half cup bu tter, one 
cup boiling water, add the salt and b u t
ter to the water, when boiling add the 
(lour all a t once, stirring constantly un 
til the m ixture leaves the side of the 
pan. Remove from the fire and add 
the unbeaten eggs, one a t a tim e, beat
ing continually. Drop by spoonfuls 
into a buttered pan about two inches a 
part. Bake in a m oderate oven about 
twenty-five m inutes. W hen cool, with 
a sharp knife make a cut in the top and 
with a pastry tube fill with cream filling.

Cream Filling.
One and one-half cups scalded milk, 

two-thirds cup sugar, one fourth cup 
flour, two e2 gs, pinch salt. Beat sugar, 
flour, eggs and suit together and s tir in to  
the scalded milk. Cook in double boiler 20 
or .'10 m inutes. W hen cold flavor with 
vanilla.

Lemon for fishbones—W hen you swal
low a fishbone, im m ediately suck a 
lemon, this will cause the fishbone to 
dissolve.

Salt for perspiration stains—To re
move perspiration stains from your 
clothes, soak the garm ents in strong 
salt water before laundering them .

To set colors—Blue, pink, lavender, 
green, aniline red, ami purple should be 
soaked in alum water, two ounces to th e  
tu b ; grey, black, and dark blues in 
strong salt water.

Pacific Meat & Produce
Go.

(R. 1). Werachkul, Prop.)

| Phone orders filled. Deliveries 

made North ami Soutn.

Cash Paid  for H ides
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Phone, Shop, 13-S-G. Res. 6-C-2
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t Our New Delivery 
I Service ;
\ (linefe Rant’s j

(parccC (poet j|
p E R H  APS the roads are bad, ¡1 

or i t’s storming, or you are <! 
too busy. These things need n 
make no difference with you n 
All you have to do is to drop

• us a card, or call up by phone n 
t  and we will send what  you n
•  want by parcel post. %

PROFESSIONAL CARDS

Tillamook Abstract Company

Thus. Coa'nm. I 'rksíu*.vt,
OUMVIJVTt: SKC OK A B ST R A C T  UOOK» 
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TILLAMOOK CITY. OR BOON.

T. H. GOYNE,

ATTORNEY AT LAW
Conveyancing, Etc.

Opp. Court House, Tillamook. Ore.

Tillamook Undertaking Co.
K. N. H EN K EL, Proprietor. 

Night and Day calls 
promptly attended.

Next Door to Jones-Knudson Furniture 
Store.

TILLAMOOK. - - OREGON

F. R. BEALS

REAL ESTATE
W rite for L iterature. 

TILLAMOOK. - - OREGON

Dr. A. W. Lister, 
DENTIST
Main Street

Cloverdale, - Oregon

3 . € C o u ^  ¡ F R A IIK  T A Y L 0R ;

Co.
1 RELIABLE DRUGGISTS
2 Let us fill your prescriptions.
X Tillamook, Oregon.

Notary Public
Cloverdale, Gre.

The Evening Telegram, daily, 

and the Cloverdale Courier, both 

papers one year for 83.50.

Z A C K M A N
THE PLUMBER

Full Line of Bath Room Outfits. 

Plumbing, Eave Troughing

and Pipe Fit t ing.  

Your inquiry solicited.

TILLAMOOK,

L. L. HOY, M. D.
Physician and Surgeon
Bell Phone— Office 5, res, 5 M. 

Mutual Phone.

Commercial Club Bldg. Tillamook, Ore.,

I TAKE 1

THE WHITE
AUTO

S T A K E
« »
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“It Don’t Hurt a Fact to 
Hammer it.”

The fact wm wish to hammer is tha t  Alex McNair »fe Co.’s 
store gives more quality,  service and satisfaction than any other 
store in Tillamook county.

Our Phenomiaal Success Demonstates that Fact.
Remember Alex McNair A  Co. for Builders’ Hardware,  

Eave Troughing. Farm Tools, Shelf Goods, Cutlery, and every
thing kept in a fully stocked hardware store.

Office Ground Floor 
Todd Hotel.

-  FOR—

W ith Rullie Watson •

Abstracts on Short Notice f 
by the ;

PACIFIC ABSTRACT CO. 1!----------------------------------------------- ---------  ♦
L. V. EBERHAUD, Manager.

Bell Pilone 5A-J ¥

11 147 • TiHamook-
Cloverdale

-AND-

Complete Set of Abstract*of the  Record 
of Tillamook County, Oregon.

TILLAMOOK. t

All Way Points
Safe and Comfortable

• eue «v* exe *>•
W. A. WILLIAMS

Alex McNair & Co., Tillamook, Ore. I
____ _ __________________ . _______________  1

OREGON 2  Leave Cloverdale daily at  
“  a 7:3ft a. m , arriving  a t  Tilla- 
|  #  niook at 10 a. m.— in t ime for 
9 I  morning train to Por tland.

„  , ,  , I  t  Leave Tillamook a t  3 p. na , \l  Reliable H arness M aker ^  t  arriving at cioverdaie at c %
• Harness and Saddlery • ® !’• m> , . .  T D l v f  
i  Tillamook, Oregon. t  |  J. M. I L A X L h  It, 1 rep y

•  (»  •Km ftXft ftXft A  ft.


