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ENYART MAKES |

EDEN PRECINCT ITEMS

A. 8 Fuarry left Phoonix SBanday
moming for Brownsville, Or, where
he expects to buy some callle,

Mr. and Mrs. Lloyd Colver were
Madford visitors last Monday buy-
ing housefurmshings |

AMERICAN TEAM .

Local Amateur Trap-Shooter Chosen

Member of American Team | N, W. Brophy of Talent was a
[ Modford vigitor last Monday.

to Attead Olympic Mha deciie For of Powe Villas

Bames. fwas attending chuoreh ot Phoenix last .

| Sundny

(George Roberts of North Telen
attending chureh at Talent Ins

J. E. l";ll_\'nr'l has been chosol as :=h|
a member of the Amerean team ol |’ "':" ny . bl attending|
amatenr !t‘ulu-hm-lnr\. to nttend tln'_ |‘ B .’I,]hml‘ < i "”“I'..Il_“"
Olympio gnmes in May. Mr. Eoyart churelr at Phoenix Sunday o
waa 80 motified on Wednesday. | Invitations buing nened fot

These sedms to be some doubt ax|® Velentine g T 1R RISSUAL
10 the arraogements for this year's L“;";""I‘{"“::_'“ Pearl and her brother.

wlic meet, owing (o =enous gov- | 22hg : _ !
::'::uelt:lnl lhl'l‘l!ﬂmiklhl‘_\ are having _Mrs. Sarah Weeks of “‘:‘”":"' 4
of late in Asia Minor, and it may be visiting among old friends in Phoe-
that the games are postponed. They
were scheduled for Athens, l'lrvm'e.;F

Mr. Bovart states that he intends
to make the trip with the party
nothing comes up to require his pres-
enve here. If he goes he intends to
spread the gospel according to the

wis=

Wty

nix this week
The ifant child of Mr, and Mrs
arnest Reams hax been dangeronsly
[ill for the pasi few davs
= Ponglas Stedman of Phoenix wus
& Talent visitor last Tuesday.

Mre, E Gibbs was ealling at the

pleagant home of Mre, and Mrs, Jos,
Allen Inst Tuesdny

Mrs, . Coarey received o lotter
from Me<. M. L. Pellett of Los An-
goles a fow days age, 1w which My
Pellett Modford 1= surely get
ting to be quite a the  Mail

SAYS
CIty

"I'rilungn- 1= a= large ax the Los An

geles datly,

My, nod Mes,
Iv owners of the
Wells orchnrd at

Yollett were former

Famaois Artesian

Ialent

e, Maolmeren of Phoenix is hay
ing an offiwe fitted up separnte From
his |i\\|".'1.|'|; |}|'ill‘;‘[l' MeUlain s dor-
Ling the painting and papenng.  The

doctor's wifpe 1= 1'\|I|'l-{w| home soon,

Johnny Wrght of  Phoenix
moved off his little place and pon el
a farm above Ashland, John = oan
industrions fellow and was not de
ing well enough to him n
home town.

o Carey was in ot the MeClain &
Menrey tnnnery Tuesdny and he spid
he found them verv buosy This 1=
the first of North Talent's  enter-
prises and they have o large patron-

age.

sul his

Rogue River valley all along the way.

SEATTLE TO BATTLE OVER
A WIDE-OPEN TOWN

SEATTLE, Wash., Feb, 17.—It is|

PLAGUE RAT FOUND |
s o v N SEATILE BUILDING

botweenn the liberals and striet en . Authorities Take Steps to Prevent

forcement factions, following the | S
speech of Jodge William llivkmnnl Any ad of Disease—First
Moore, Demoeratic candidate for] Planue Rat in Year.

mayor, last night. r

“If 1 am elected 1 will enforce the |
law if | have to wipe out the nnder-
world,” =said Judge Moore.

“Your homes and vour children
are dearer to me than any office in
the gift of the people, dearer to me | the government plague laboratory
than all the public service corporn- Lake Union today.
tions and the under-world comhbined,” For the first time in a vear and a
he added. half a plagne-infected rat has been

It was Moore’s opening speech of [found by the department of health
his eampaign. 'and sanitation. So positive are (e

“] propose to see that the charges | aunthorities that the rodent died of
of corruption and incompetency in |the plagne that without awaiting the
eity offices are thoroughly investi- |final report they have ordered ex-
gated,” he econtinued. “If the tensive changes in the wooden build-
charges are true, the waste baskets ings on Pike street between Third
will be =0 numerous that it will take and Fourth, where the rat was found.
all the garbage wagons a whole da.\"ﬂlnl-1lt. These places will direct =n
1o hanl them away from the city hall.| The last plague rat discovered in
When Moore says he will do a thing Seattle was September 26, 1908
he will do " .I

—— HARRIMAN LINES TO RUN
$1,000,000 FOR STATE | TRAIN SEATTLE-CHICAGO

AID REACHES WASHINGTON

SEATTLE, Wash., Feb, 17.—Final
tests on a supposed bubonie plague
infected rat are being completed at

- —

SEATTLE, Wash., Feb,

T T 17.—The
SPOKANE. Wash., Feb. 17.- - | loeal offices of the Oregon & Wash-
Henry. L.  Bowlby, state highway |ington railroad today confirmed the

eommisgionsr, is authority for the | report that the Harriman system will
gintement that £1.000,000 will be ex- [ rufy its first throngh train from Se-
pended upon 50 state-aid roads in | attle to Chicngo within the nest few
Washington this vear. The first | weeks.

work will be in Eastern Washington The ronting of the new serviee wi.l!}
in the vieinity of Spokane to dem- | be as follows: Reattle to Portland
onstrate to the farmers and ranch- | over the Oregon & Washington, Port-
ers the value of better country high- i land to Pendleton over the 0. R. &
waye. The Spokane County Good | N.. Pendleton to Ogden over the Op-|
Roads associstion, headed by Fred- | egon Short Line, Ogden to Omahu |
erick H. Mason, is co-operating in over the Union Pacifie, and Omaha |
every way with the state officers,|to Chicago over the Chieago &
also arranging for the building of Northwestern. '
nearly 100 miles of roads withont  The road promises the finest train
assistance from the state. One of | on the system, not barring the Shasta |
the association's plaps is to build » | limited, |
paved highway 60 feet in width be-
tween Spokane and Coeur d'Aléne,
Tdaho, 34 miles, both sides being Tin- |
ed with apple and other [ruit trees
and fountaing a mile apart. J. A
P"ﬂ'_‘. sacretary of the assoeciation,
announces that this work will begin
in a short time and rushed to com-
pletion,

At the Christian Church, Phoenix.

Attendance since the revival quite
gratifying: Bible training class has
resumed its sessions and the inte)-
est is excellent. The subject for
next Sunday morning will be “The
Lost Christ Discovered”; evening at
780, “Crossing the Red Sen”: Sun-
day school at 10 a. m,, Endeavor ot

STOMACH TROUBLE AND TUMOR
CURED.

After suffering with stomach trou-
bie for elght years and having tried
three other physicians that falled to
glve me any relief, I was recommend-
ed to conzult Dr. Hing, Chinese phy-
siclan, at No, 725 J street, Sacra- |
meénto. After treating with him, I am !
completely cured, and I can cheerfully |
recommend him, as I know of several |
other cases that he has cured, Among |
them (s Mrs. E, Fraley, whom he
cured of flber tumor without a knife
—M. J. Btahl, No. 1801 C street, 8. P.
Bhops, No, 9, |

Singe, and Wheeler & Wilson sew- |

WANT MONFY LOANED
COUNTRY'S FARMERS

Movement Launched to Have Amend-
ment to Postal Savings
Bank Law.

SPOKANE., Wash., Feb, 17—
“Since we cannof raise cheap food
on dear money, we have launched &
campaign o foree an amendment to

the postal savings bank bill' so that

money may be loaned direct to farm-
ers on land security at 3 per cent
The plan of lending it to banks at
23, per cent means 10 per eent
money for farmers.” ’
L. C. Crow, chairman of the ex-
ecutive committee of the Farmers'
Industrinl & Co-operative union.

which has more than 20,000 members |

in the Spokane country, gave out the
foregoing in an interview after dis-
patching telegrams to the northwest-
ern delegation in congress urging sn
amendment to the measure, He
added :

“Our demand is merely that the
farmers and producers be given u
square deal by the government. This
will afford them the opportuuity of
making their farms attraective and
profitable. One of the chief things
necessary to make the farm a sonrce

of profig is cheap money for the use |

nl’ 1}!(’ !lll"‘lll"r. .\;H man «an mn n
farm at a profit and pay 10 per cent
for monev. Prevailing rates of in-
terest paid by the farmer would
bankrupt any other class of business
and these will eventually bankrupt
the farmer, even in this wonderful

eountry of almost unlimited undevel. |

oped resources,

“One of the principal reforms we
hope to bring about by the use of
cheaper muney 15 to solve the tenant
problem. Tenant farming means
thriftless methods, soil exhaustion
and the waste of natural and human
energy and resources, The farm
must be made sufficiently attractive
that its owner will remain on It and
farm it for himself. Ownership
farming means permanent industry,
inereasing fertility and thrift and
genernl prosperity.”

SAYS PLAY IS CERTAINLY
NO MISNOMER HERE

“I see why Chares [, [lnzelrigg
booked *The Grent Divide, " sipted
Howard 8. Dudley today. *’'Twas
owing to his seuse of the eternal fit
ness of things, ‘The Oreat Divide'
"ti=  cortuinly Just wateh n
land sale pulled off and see how ev-

e,

7. P m. numelikf church. Stereop- |ing machines for sale and rent. Sup- ery one eomes "round for his little |
ticon pictures.  Everyhody welcoms. | plies and repairs for all kinda, Ad- bit. "Tis the great divide, sure
, A B Rﬂ"]lﬂﬂ, pastor, dress 244 S, Gﬂtpe‘ ® I(gm;ugh_"
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CALIFOR

THE MECCA FOR WINTER

NIA

TOURISTS

Its attractive seaside resorts, famous medical springs, wagoificent tourlst holels, pleturesque scen-

ery, delightful climate, and opportunity for all kinds of outdoor pastin
auto drives through orange groves and along ocean beach boulevards,
World's Greatest Winter Resort, reached via the

1@, such w8 hundreds of mlles of
mike this favored reglon The

SHASTA ROUTE

and “"Hoad of a Thousand Wonders™
SOUTHERN PACIFI
Low round trip rates are in effect from all polnts In the Northwest
leges and (firet-clnss accommodations,
With & final return

lHmit of six mouths, and stop-overs

, with long !lmlt, stop-over privi-

Medford to Los Angeles and Return, $47.50.

in either direction.

First class, up-to-date train with the latest equipmest, unexceled dining car service, and everything

that goes to make the trip pleasant,
Attractive, Interesting and lustruciive literature telling of the fam

ous winter rusorts of Callfornia

can be bad on application to any O, R, & N. or 8. P. Agent, or by writing to
WM, McMURRAY, General Passenger Agent,

POIRTLAND, OREGON

z
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SUBJECT NO. 5 WILL TREAT

Home Course
In Domestic
Science

VI.—=Cuts of Meat and
How to Cook Them.

By EDITH G. CHARLTON,

In Charge of Domestic Economy
State College.

lowa

Copyright, 1910, by American Press
Anvotistion

BEAT s oue of the chlef tinsue |
bullding foods, [t s wizo one
of the foods most commonty

found on the average table

NO matter how high the price sgairy, B

Is demanded at least once o ey s T

prinecipal Qish o the bill of fare oF the

nverage Awmeriean family el pe-
cent years It was considersd dimos
essontial to life and wus the lust foml
to be sacrificed If o change In the dle

wis  recommended  for  reasotis ol

bealih. At the present the peopie

ure gradoally toding out that meat (s

ot 8 necessity 0 any blll of fare,

They are learning there nre ‘other

foods which conmin gulte as much of
| the tissue bullding properties, and
cheese, beans, eges and outs are pub-
stituted for the went dish, Still, beef,

Inmb, pork, fsh. poultry and game
continue to be favorite foods ln many

bomes, and one or more of the Bumber

is prepared for the table every. day.

Uulversally used as it is. meat of all

kinds (s the food most often spolled In

the cooking. or, 1o make the state-
, ment a little more specitic. it s the
food materinl in which the aclentide
principles of cookiug should be and are
not most earefully observed.
Composition of Meat,

Meat I8 composed of bundles of
muscle fAbers bound together by A
filmy substance called connective tis-
sue. There are also In all kinds of
meat more or less fat, water and min.
ernl matter, besldes 1he bone, sinew,
| blood and skin. Albumen, & substance

similar to the white of egg, I8 fonnd

in the blood atnd mwuscle, and this iy
| the principal proteld of meat. The ex.
trmctive, or the flavor of meat, ls dlso
oue of Its valuable properties. It is the
sxtractives which give sowe Kinds of
ment, beef especlally, a stimularing
| value, and They niso ald in the diges.
tlon of the musche Bbhers. ‘T'he amount
of tissue builldivg material. or proteld,
| averages from {0 to 20 per cent o Jif-
fereut kinds of meat, and the fat va-
ries considerably, from 6 1o W per
ceut, nccording to the anlmal and the
| eut. Uncooked ment contalns o large
rmount of water, nsanily more than O
per eent,

Meat Is cooked to make It more pain
tabile, to develop s favor and to kil
nny germs which It way coptain.  Un
less very carefully done cooking ment
makes It less eany of digestion, Raw

CUHANT BROWINO DIVISIONS OF DERY

beef Onely choppsd will leave the
stomich I from two apd ove-balf o
three bours, wille wedtl cooked after
the common wetbhod will require from
| two to three hiours longer. Wheu meat
Is properly vooked the wmuscle tibers
will be softened and the conpective
tissue and albomen will be oy
' nlightly bardened. Holllug weat tough-
ens the muscie fbers apd hardens the
mibumen. |u this, then, lies bhe secret
| of the proper cookiug of any kind of
| weat, It should alwuys be accom-
plished with 4 modernte temperniure,
! below bolllng polnt for stewws, fricas-
woes, pot roast, otc.
One fact should ever be kept lu wind
when buylog weat aod prepuring It for
| the table, ‘T'his ls that It Is not peces-
' sarlly the (ust expeosive cuts of
wents which are wither the vest fia
vored or mwost potritious. It s o mis
take, common to both experienced and
Inexperienced cooks, to suppose that
| when a really dellclous plece of meat
is deslred It must be cut from the por
terhouse or sivioln, Yo bLe sure, o
i wuny minds, there 18 Do weat guite so
uppetizing as o porterhouse steak, bt
"even that expensive and  naturally
toothsome cut ean be nbsolutely spoil
ed lo the cooking. Equally trae Is it
that o plece cut from the shoulder or
| the flapk can be prepmred and covked
ln such w way thut it will be a dish
| for the guds und will be rellsbed by
even the epliure who ususlly casts
his vote lu fuvor of *1* bone and ten-
derloln steaks

| Different Cuts of Maat.

| A practical knowledge of the usunl
method of curtlug beef, also of the
length aud <tructure of the wuscle
Abery, Is oot necessary In order W
lusure getting the best pleces of meat
L and to deterniipes how they should be
cooked, By the best pleces one gen-
| erally menus (hose plpces baving the
least boue nod the tenderest, Julelest
weat. The woman who seldom Iif ever
visits the weat wurket, who lnvarlably
gives her meut orders by teleplions, s
not axs llkely to get a cholee roast or 1
partiealarly good steak as ls the wo
man who, knowing where these cuts
lare located, goes to the market and

OF SUBSTITUTES FOR MEAT.

Wi ke ber own selecion, I I8 not an |

| @ity WMtter too sell poor edt o the
| wommn who konows ghnost os well as
il buateler Blwsel? the diference o

_l;h.. noount of booe o various cuts of |
IV oA shmple matter to Descoime |

| ment
foorttine with the o hisencter of twe dle
'h-ru-ul kKinds of mwmenl and thelr bowen
tlon b L corcass, wid I I 8 st

which every woman should under
mtisnl
The highest priced aod  tesderest

Ppleces of beef are cnt from the bind
| aarter Custuin s owo strong I s
pevfervnee that beef anlmnls are bred
with »n view te bhaving as much meat
aud mx smull bones i the lolo Ak pos
e inrgest amount of nutri
Lttt s ubilaboed  from some of the
| fure quarter pieces In dividing the
shde of beef juto fore nnd bBlnd guur
f o the division I8 geoaerally made
eaving one rib on the hind guirter
i sirloln and ramp roast, loln, por
| torhonse and round steaks, the finnk
for #Rirt plece mnd the shank wre o the
rl.llll!! ymitrter he rib roasts, chaek
Lahort ribs, clod or forearm, pinte plece
| eluding the vavel, the neck aod shin
| ate (ocated o the fore quirter Muost
of these pleces can be ent into smaller
| portions, and quantity of bone
| which these several parts contaln gen
erally determines which s the best to
buy., Of course anlmsls must hnve

| sibie

the

that some one buys the bone If he ex.
pects to make a good profit. Bt we
are always wiillng to leave the Inferior
parts—the big bones-to the customer
who does not know any better

for at least the first three ribs from
the whaole fore quarter, The st Hve
ribw mnke s satlafactory roast for o
lnrge family, Cuttiog nearer the shoul-
der. the mustle fbers are conrser and
the ment not as saitable for roasting
The rib roast ay have the bones left
o It apd be cooked ax a standing
ronst, or the ribs may be cul vut amd
the weat rolled, with center fllled with »
bit of suet. The first method probably
tins a little better favor; the second or
rolled roast s more easlly carved,

The st chuek plece generally sells
for a few cents less pet pound than
the ribs and makes a very good roast
It It Is cacefully prepared and cooked
rather slowly. The second and remasin
Ing chuck pleces are bhetter for pot
than oven roasting. The clod plece
contalns jolpt and bone of the fore
arm. It {s often cut loto three parts
The second or middle plece, contaln-
ing the amaller amount of bone, I8
preferable

The rump plece. with hip joint re-
moved aud the cavity tiled with suet,
makes an excollent roasting plece, |t
I8 very leau. the muscies closely koit,
and unless the bone Is tnkeu out aond
some extra for added the meat In ke
Iy to be dry.

The tenderioin In a solld plece of
lenn meat, fnley and of fiue grain and
davor. It Is joented In the joln, just
ander the backboue, and s thickest 1n
the ceater of the odn,  Becnuse (F bas
no waste apd s vpusunily teader U is
sowetimes sold o a separste plece and
prepared as a et of beel or brolled
for steuk Rut sueh tenderioln in sel.
dom If ever taken from frst gquality
beef, bhecause whet It has béen re
moved the valuw of the reuwmiplug
stea ks s conslderably lesscned. |'bere-
fore the cholcest stenk 8 usuoally
the fourth or Ofth porterbouse, con-
talnlng a good portion of the tender:
loln, Be®et a sirloln stenk that has
bosu cut an far into the loln as possi.
ble
tenderioln as well as a mrge middie
plece with sbhort wuscles,

Maethoads of Cooking Maeat,

Elght methods are genernlly em-
ployed In cooking weats, Vhese are
brolling., roasting, stewing, bolling,

frylog. suutelng, fricasseeing, a combi-
oatlon of sautelng and stewlog, and
bralsing, a comblpation of frylug and

sent cooking In molst heat on top of the

oven or broller. 'I'he principle under-
Is to begin the cooking of the meat ot
a high tempersture In order to wear

4 lower temperaiure that the muscle

bardened nw little as posalble,

For a roast of beef choose elther the
first three ribs, o cut from the sirioin
or the rump piece,  After preparing
the roast for the oven wipe it with a
cloth wet with cold water, Lo not
put the meat in a dish of water to
wash (1. 'ut the meat Into a8 dripping

sprinkle It
dredge lightly with dour If deslred
But do unt put water In (he pan nor
aprinkle the ment with selt.  becnuse
both extruct the flavor of the peat
nod the salt draws out the Julee,  The
oven should very hot, about 360
degrees, hat enough to sear the meat
on all sldes o ten or Afteen minotes,
If desived 1he sedriog mway be done ou

o

After the meat 1s well geared the tetn-
perature should be lowered and
ment allowed ta cook wore slowly un-
thl it Is done, about gfteen mwinutes for
ench pound, [f a dripplog pan Is used

times during the frst hour, For this
melt some bhutter or some good, fresh
“drippings"” In hot water, remove the
pun from the oven and baste thor-
oughly. Do not pour water over ihe
weat por baste with clear futl. Afler
two or three thwes there will be
enough fat lo the pan for subseguent
bastings. Salt may be added during
the last half hoar of ronsting or nfter
the meat hus been well seared. To be
quite satisfactory o roast should
welgh at least Ove pounds. Leds than
that the plece will be 8o wmall that by
the tlme It bas been seared ou all
sides there will be very little center
portion,

Mool Tt

Lo

t*. O, Hansen, :
We make nuy kil and stvle ol winiidows Mo ey
glass of anyv size o el

Medford Sash & Door Co.

boue, nud the butecher must see to It

I kelecting a rib roast always nek |

This glves n good size) plece of |

baking. The various methods repres |
raoge and cooking in dry bheat in the |
Iying all the methods la the same. It |
over the cut muscle ends to keep the |
Julees (o the ment nod then o cook at

gbers and coupective tissue way be

pan or, better, a self basting roaster, |
with a little pepper and |

. %“ i
g e
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A CHAFING DISH PARTY

Another pleasure that comes to
the home lighted by Electricity Is
the use of an Electric chafing diah.
As n moana of amusement, the chaf-
Ing dish has more delights stored
away for Its possessor than almost

any otherarticle in thehome. More-
over, it Is useful, A dainty luncheon
orafterthe theatre party,infact mostof thein-
formalaffalrsat homeareenhanced by its use,
It can be attached to any electrio light socket.

ROGUE RIVER ELECTRIC CO.

BOOM IN
BUICKS

Five Sold in Two Days

Everybody wants one—the best cars in the valley

for the money. See the various sizes now on exhibit at

Hodson's Garage.

MODELS 16 AND 17

MODEL 16, $1900 F. 0. B. PORTLAND.
This car may have equals for power, performance and
speed, but if so they will cost at least $1000 more

than the Buiek. o s

THE FAMOUS WHITE STREAK

In Rumble, SBurrey and Toy Tonneau.

*“"$1100 F. 0. B. PORTLAND.

The trimmest, staunchest small Touring Car on
market,

top of the stove directly over the Hre. |

the |

the meat will require basting several |

Medtord

Buick Co.

Tou Velle, Manager
Hodson’s Garage, Medford




