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NEXT SUBJECT WILL BE “USEFUL LABOR-SAVING DEVICES. |

Home Course
In Domestic
Science

VIL.—=Substitutes For
Meat.

By EDITH G. CHARLTON,

In Charge of Domestic Economy, Towa
Stnte College.

Copyright, 1710, by Amarican Press

Assiiation,
l T

have
from
n day

bas been previously hinted in
These nrticios that wedt beed nol
form w purt of every meal-—iu
fuct, the mnjority of people will
better health 6f they sbstaln
Heshi eating oftener than
The suggestion hus also been
mnde that weal substitotes, such as
Minhes Iy which egge, beans, cheese or
nuts forw the chief ingredlont, be
soivisl 0l Jeart two meals & day, The
vurioty of woys in which the mnteriuls
may boe used I pumwerous, all that s
Beeded belug a Hitle lugenuity o com-
blolng them with other Ingredients In
onder to obtulu satisfactory results,
Bome people who are foud of hearty
foods mud et Bavors are loath o
see the weat platter depart from the
table only o reappear once a day
For such persons It will o tecessary
to practee the virtue of patience,
mnke the other Msbhes substantial and
appetizing aud oceaslonally take a few
Jossonus oy food values Boeans, nuts
nnd rll!'rr‘ all contaln a lurger per
cent of proteln thau mweat and, com
bined as they often are with other
protein food, are really more nutritious
that twnt

Chevse s a food rich In nutriment, It
eontnlns more than twice as much tis
bullding waterinl than mest and
b lnrge por cent of fat But because It
I n concentrnted Ffood It gives the Al
gestlve organs conslderable work., One
reason for thin s becnuwe the curd of
the inkik bhas been hnrdened by heat o
the process of making, beskles belng
timted or fAnely bLro
ken cheese s more readlly digestoed
than that servesd In  larger pheces
Cooking niso lncreases the Indigestibil
ity o for this reapcn In

CERM FROM WHICH | SKIN LINING
CHICK CR e THE SHELL

(] ITR 1)

#nije

X 'Ianm':}' Ilr"llf“ .

of cheose,

WHITE

[Fig | Ulustrates composition of an sge;
Fig. 2, tests for freshness of an esk.
Fig, & that nine exgs, one-half pound
beans, fourteen ounces beef. anhe-hilf
pound bread and ane-hall pound cheese

equals one quart of milk in food value. ) i the nimwe fmplies,

Poned by prolonged cooking

|

| cooked"

I eooked umt!l

| ler

| utes LUf lked soft cooked, thirty

| bolling In saucepan,

all dishies requiring cooking tbe choeso |

should be subjected to us little heat as
possible. Therv I8 a large amount of
fat in cheese, nnd cooking fat changes
its charncter, breaking It up loto glye-
erin and faulty acld. For this reason
all fat used for cooking purposes
should pot be bheated longer or to a
higher degree than pecessary. A very
deliclous supper of luncbeon dish In
which cheese is used In combination
with cooked macaronl, eggs and milk
ls known as macaroni loaf and s made
as follows:
Mucaroni Loaf.

Three-quarters of a cup of macaroni,
ohe cup of cream, one cup soft bread.
cerumbs, one-quurter of a cup of butter,
one tablespoonful of red or green pep-
per, one-half cup of grated cheese, one
tablespoonful onlon julce, one table
spoonful of chopped parsley, three
eggy and one tablespoonful of wsait,
Cook the macaron! In bolllng salted
water notll tender, Druin and rinse In

cold water., Beald the cream, ndd
breaderumbs,  butter, pepper, salt,
grated cheese, parsley, onlon Julee,
then benten eggs und macaronl. Line

4 quart baking dish with buttered pa-
per, turn iu mixiure, sel the pan on
many folds of paper fn a dish of water
aud bake In a4 moderate oven from one
hnlf to threeuirters of an hour
Berve with temuto suuce,

Tomate Sauce.

Two tablespoonfuls of butter, two ta
blespoonfuls of four, oue-hnlf teaspoon-
ful salt, one-eighth tenspoonful of pep
per, one cup of stewed and stralned
tomiatoos, allee of onlon and half 4 tei-
spoonful of capers. Hrown Hour und
butter separate, then combloe and add
salt and pepper. Cook tomatoes with
sllce of onlon for n few minutes, then
remove onlon and add Julee graduully
to butter and Nour, ook thoroughly.
then ndd copers,

The macaronl should be broken in
inch pleces and cooked In o quart of
bolling water to which a tablespoonful

| utes, and the dish contalning the cus

of snlt baw been added. Keop bolling |
rapldly  wntll the wacnronl can be
vrusbond bt syoon Che thommb snd nnges
dradn and pour over 8 guontity of
calil water 1a Jrindires Ty

i king voget hot

ety the

How to Cook Eggs.

The white of egg In wlipoul entirely
pure nibumen, n Aobstapn'e which s
quickly congulnted by hent nnd tough
Al e
Is the proteld purt of aplmal foods wod
when hardensd by coaking s rendersd
much less vany of digestion I s
probable that eges and meat cooked s
vierefully are less readily
mevisd upan by the gastrie julces than
elther would be tn the uncooked state
Albumen congulntes st & very moder
nte tempernture, only o Uttle higher
than 100 degrees, and st than
simmering point, 180 degrees, it s
hard. Bolling wnkes It tough abd In
digostiile, bence It can readily be
seetl that oges should never be bolisd
If thelr digestiinlity s to be retuined
In eveu o modernte degree.  The terin
“suft bollsd” or “hard botled” should
never be dpplied to eggs; rather, “soft
hard cooked” would bet
ter e s 't custom of bolling
ey thres minutes Is an unwive obe
to follow. This In the scleatille meth
od for eooklong eges o the shells, and
when It is followed even the bard ege
Itw yulk ean v grated,
will be fownd perfectly digestible

Boft Cooked Egg.

Allow one pint of water for two
ogs. Hent lu double boller until wa
o the ontslde part of utenshd s
bolling.  Tewperature of water in in
ner vessel will be 180 degrees Fui
I eggs with a spoon, cover and et
stand over fire for =iz to elght win
min
utes for hard cooked. ‘Uhe saie re
sult may be obinined by having water
Blip In eggs amd
remove saucepan (o bnck of range
whoere water will not boll again. Egg»
perfectly cooked should be placed and
kept In water at a temperoture of 150
degrees

Nothing Is more tempting for break:
fast than a light, foffy omelet, so
tender that it almost vanishes at w
touch, The msecret of A good omelet
s to beat much alr ioto the eges and
then apply 8 moderate temperature o
cooking thut the albumen may hot he
toughened, The wir In the eggs will
expand by the heat and be retalned by
the albumen as It I8 bhardened My
favorite recipe for an owmelet, which
may be served with tomato, clhieese or
oyster sapuce, s an follows

Plain Omelet.

Four eges. half teaspoonful of salt,
n few gralus of pepper, four table
spounfuls of witer nnd one tablespoon
ful of butter, Separate yolks from
whites. Beat yolks in 8 bowl with
& Dover beater untll thick; add wsalt,
pepper and water. Beat whites untll
stiff, cutting and folding the yolks Into
them nntll the mixture & blended.
Melt butter o omwelet pan, and when
moderntely hot turn in mixture, spread
eveuly, place on range where It will
cook sluwly-—about twelve minutes
Keep the temperature low untll the
last minute, when it may be ralsed
to bhrown the Lbottom When well
puffed put pan in a moderate oven to
cook the top-—-that Is, untll omelet Is
fArm to the touch. Grease, cross the
top and fold. Serve at once.

Cheese Cuntard.

W& mny Lwe

lesn

TIalf cup of cheese, three eges, two
cups of milk, sait and pepper nnd
slices of butiered bread. Beat eggs.

adding aalt, pepper, wilk and grated
cheewe. Then pour over slices of but. |
tered bread and bake In moderste oven, |
following wethod of baking custard.
What n slinple dessert & a0 baked
custinrd! It s & favorite with almost
every person when baked until firm ‘
with we Indications of wateriness
And yot, possibly because It is so sim. |
ple, It very often appears more Hke |
curds and whey than the article which

The secret of success is o the weth-
od of cooking. The oven should be
woderate, only bot euough to brown o |
plece of white paper In twenty min- |
tard should be wet in & pan of hot wa
ter on several folds of paper to equal
fge the temperature and prevent the
custard bolling, |

Baked Custard. |
Four cups of scalded milk, Ove aggs.
one-half cup of sugar, one-guartier tea- l
upoonful of salt and a lttle grated nut-
meg. Beat eggs, add sugar and salt
and pour on slowly the scalded milk.
Pour into buttered baking dish or Ioto
Individunl buttered baking cups, wprin- |
kle with nutmeg, set in a pan of hot |
witer and bake ln a slow oven untll |
custerd Is firm. Remove from pan |
contalnlng hot water and set In cold.

Btews and Soups. ‘
A few pounds of the clod or forearm
are excellent for a stew. Cut the meat
Into small pleces for serving. Plonge |
into rapldly bolllng water, sot the ket-
tle over the simwering burner or a
very low fire where It will not boll |
agaln and cook slowly untll meat ls
tender, Balt and pepper may be added
after the meat has been searcd, snd as
the water bulls nway wore should be
added, Meat 1 thus cooked In a smali |
quantity of water, and some of the
Julee and tavor are in the lHguld, Meat
Is bolled fn o large quantity of water
by plunging the plece Into the bolling
water nud pllowing it to boll three ot
four minates. This closes the cut mus-
cles, hardens the outside and keeps the |
Julces W the ment, i
In wmaking soup the method |s exact.
Iy oppogite. The meat i cut luto small
plecos—a shauk or shin s best for
soupmoking-—put into cold water and
salt ndded at once. This will draw out |
the julees of the meat into the lguid. |

The water should not be allowed to |
boll throughout the entire time of
cooking, If vegetnblea are used, they

should not be added untll the last hour, [

EDEN PRECINCT ITEMS.

Mise Hurn Allen was w Phosnix
visitoly Toesday
I'rod Moor of PForn Valley was|

aver to Phoenix last Subdey
J. Munter of Calemnan eree)

whs 1t

Phoenix visttor lnst Mondany, teving
to huy n |.'-"|'!l haar i

Miss ol ond Hadin Shaffor
"i"lr:' a“on puat E 1 T Fpovtnne
if Mra, W. 8 Stancliff Tuesdny

Mr and Mra, (8 Carey weore ginsls
at the home of Mes. Naney Holpjoe
lnal Toesday evening

Jumen Allen of the garden sechion
helow Talent Wik e ke ting whiime
fine hens o Phoenix lnst Wedpe
duv arnng.

(', Carey 18 considering an offer
on hig three neres of voung Winter
Nelie ponr orchnrd this wesk

Mr. and Mrs. James Kirk of I
vois, who have been visiting Mr. and
‘lf' A N F:lla of I'f:u--‘u\, ,\'l..-

left Tuesday for their

nre relnlites,

liitme

The infant ehild of Mr. and Mpes
Charles Owenu of Phoenix dnn-
goerously il with membranvous eroup.

JOSEPHINE COMPANY
RE-ELECTS OFFICERS

GHANTS PASS, Or, Febh 24—
Irrigation &
re-elected the
Year

The Josephineg County
Power has
old the
Avcurding to the seereinry’'s report
20,000 waux collected and expended
lnst venr, There is

iy vet out<tanding ta be collected

coinpnny

offieers for ensiing

a considerable

“PLACERVILLE MANY
BACHAMENTO, Jan, 10, 1910
About three years ago 1 had my (eel
polsaned, Raving sore feet. 1 tried
twg doctors In Placerville and they
did not do me any good and 1 came
Lo to Doctor
Hing, Chinese Physlelan, 726 J street,
and he cured me There has been no

return of the complaint,

Agaln 1 got kicked by a horse just
anbove the ankle and got blgod poi-
soning. This time | went stralght to
pr. Hing and sought relief. He Im-

Sacrnmento and went

medintely cured me,

This was while 1 was employed by
B. . Beach of Placerviiie. for whom
I worked sevep years, [ was born
and ralsed west of Placerville

Dr. Hing's abllity was called to my
attentlon by testimonials of those
who had been cured of appendicitis
without use of kaife,

1 will_be pleased to verlfy above
statements to anyone calling on me
at 727 1-2 J street, .

EMPLOYMENT AND
BUSINESSGHANCES

For sale—2 lots on Oakdals aveaue
2500

For rent—8%-room and 6-room 1*inwe,

Wanted=*Three =anct hapds

Wanted—Two glir's Al ones; uo houre
work.

Wanted—Woodehppers, 3253 per
cord.

For sale—4-room honsw. hall acre
$12560.

For sale—T-room louse, . 1=iC aere,
$2400,

For sale—05 acres near ~Pheenix,
$750.

For sale—5§ acros, $600,
1 can furnish you help to work by
the hour or by the day at odd jobs
Wanted—Ranch hand, §45 per month |
no board,
Wanted—Ranch
board.

Wanted—Ranch hand, one that can
handle four horses.

WantedJGirls for general housework.

For sule—7-room house, lot 90x200,
$3000,

For sale—Two bouses, lot 52x1286,
$1100. |

For sale—12 acres in bearing.

For salo—hall acre, house and barn
torms; $1500,

For sale—$ acres in (rult; $8000,

For sale—18 scres Improved, 10 acres
irrigated, 8§ in alfalfa,

For sale-——Lot 83x100, water maln; |
good location. [

For sale—DLot, 50x100; Mistletoe;
tine location; $900. |

For sale—6-room cottage, modern, on
Oakdale avenue, §3600,

For sale—2000 peach trees, cheap. |

E. F. A, BITTNER,
208 Taylor l!s Pulpps' ‘Blu. Phone 4141 |
‘ L 1

*hons

hand, $1.25 and
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+ CITY NOTICES. *
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RESOLUTION,

Be it Resulved, by the elty councll
of the eolty of Medford, Oregon:

That It }s the Intention of the coun-
ell to lay a  4-lnpch water main on
Reddy avenue from Roosevelt
avenue to Phipps street, and to assess
the oost thereof upon the property
fronting oo sald portion of sald street
in proportion to the frontage of sald
property,

The counecll will meet at the coun-
cill chamber In the city hall In sald

lelty on March 1st, 1010, at 7:80 p, m,,

at which time all protests against the
laying of sald water maln on sald
portlon of sald street and the assoss-
ment of the cost thereof upon the!

TR T E R E R R RS R RN

* CITY NOTICES. v
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property fronting thereon  wijl
henrd

The foregaing resolution was pasd
id Ly the oty eonipell of the cliy of
Medfard on the 18th day of February,
1910, by the following vale: Welch
wve, Merrick atment, FEmeriek aye

Wortman aye Elfert aye and Demmot

o 1

Approved Fobruary 15th, 1810
W. H, CANUN, Mayor
Attest |
RODT. W. TELFER,
City Hoecorder
REBOLUTION
Be 1t Resolved, by ! ety eonnell
af the city of Medford, Oregon
That It Is the Intention of the conn-
ell to luy an 4-lnch water maln n |
Queen Anne avepus from Roosevelt

nvepur to Phipps strest and 1o anseni |
the cost thercaof apon he
fronting on sald portion f sald st
in proportion to the frontage of =ald
[url}lpt'r'\’

The counell will meet at the coun- |
cil ehamber In the ey Lall In -nhI!
elty on March 1st, 1910, 5t 5:30 p, m i
at which time all prot agnlnst the |
lnving of sald watler main on sald !
portion of sald street nnd the assess- |
ment of the coat thereof upon the!
property fronting thereon will
heard,

The foregoing resolution was pass.
ed by the ecity coupell of the
Medtord on the 18th day of Fehruary,
16810, by the followlng Weleh
aye. Merrick absent, Emerick aye,
Wortman aye Elfert aye and Demmer
aye

Approved February 15th

W. H. CANON,

propert

cily o

Yute

1510
Mayor
Allest

ROBT. W. TELFER.
City Recorder

RESOLUTION

Be It Resolved, by the city councll
of the city of Medford, Oregon

That It {4 the Intention of the coun-
rli Iy & 4-inch water main on
Beulah BYenue from Roasevell
nvenne (o Phippe street, and to assess
the cost thereof upon the property
fronting on sald portion of sald street
in praportion to the frontage of sald
property.

The couneil will meet at the coun-
¢ll chpmber In the clty hall In sald
city on March 1st, 1910, at 7:30 p, m,,
at which time all protests against the
laving of sald wateér main on sald
partlon of suid street and the assess-
ment of the cost thereof upon the
property fronting thereon wili be
heard.

The foregoing resolution was pass-
ed by the city counell of the clity of
Medford on the 18th day of February,
1910, by the following vote: Welch
ave, Merrick absent, Emerick aye,
Wortman aye Eifert aye and Demmer
aye,

Approved February 158th, 1910,

W. H. CANON, Mavor.

Actest:

ROBT. W. TELFER.,

Iper eont of the amount bid for

dn Y
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March Kth, 16106, and accompaniod by |
n eoptified check. pnavable tn the eliy
of sald city, equal to [ive

Safety boxes for rent. A general Banking Business ransaeted
We solicit your patronage

trissyrer

Nared at Medford, Oregon, this 2 ixt

of February, 10106

RORT. W. TELFER,
City Reeorder

-

.
.
RPN P St P - g i S U P ) ¢ J. E. ENYART, Presiden J & PERRY, Vice-Presideat
. B
NOTICE TO CONTRACTORS $| JOHN 8 ORTH + e W. 1t JACKBON, Ans't Cashier
The ety enuncll of the elty of Mad- ¢ — - - i - i
ford, Oregon, will recelve penled pro :
miads for the construction of all lat-| ¢
ernl wewern which will he required ¢ — ; Fabm AR .
gnstrueted by wsald during the :
yenr 1410, P ¢ $50
Al bids munt he flled wlih the #it : UA'IT‘L m
revortder on or hefore 6 o'tlock p. m. | & SURPLUS $ 0,000
. N
.
-
.
.
b4
<
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PLUMBING

STEAM AND HOT WATER HEATING
All Work Guaranteed Prices Regsonable

COFFEEN @ PRICE

11 North D 8t., Medford, Ore, Phone 303

FREE - - FREE

MAGIC EYE-GLASS CLEANER for the asking to all users of glasses

Dr. Goble’s Optical Parlor

Glasses fitted, ired, "
18 WEST MAIN STREET PHONE 1041

NOTICE TO CONTRACTORS

The elty councl) of the elty of Med
ford, Orogon, will recelve sealed pro-
posals for the constraction of all wa-
ter malne which will be requlred enn-
ptructed by aald elty dAnring the year
1910,

All hide must be filad with the ety .
recorder on or before 5 o'clock p. m
Mareh Sth, 1910, and accompanied hy
n certified check payvable to the elly
trenpurer of sald eity equal to five
per eent of the amount bid for,

Dated st Medlord, Oregon, this 218t
day of Fehruary, 1916,

ROBT, W, TELFER,

292 City Reecorder,

NOTICE TO PAVING CONTRAC-
TORS,

The city counell of the eity of Med-
ford, Oregon, will recelve sealed pro-
posalg for the paving of certaln streets
with a hard surface pavenent and for |
the placing of cement curos on both
slden of sald streets |

Plans and specifications on (lle in !
the office of the clty engineer, All/
bids must be accompanied by a cer-
tified eheck or bond for two thonsand |
dollars (§2000.00), made payable to |
the clty treasurer, and bids to be flled
with the city recorder of the clty of |
Medford on or before 5 o'clock p. m.
on the 8th day of Mareh, 1510

Dated at Medford, Oregon, this 218t
day of February, 1910,

ROBT. W. TELFER,
o R AW E. STACEY & CO
- m. . o
Coffee at Goodfriend's. .

REAL ESTATE AND EMPLOYMENT.
District Agent for ALADDIN LAMP—Local agents wanted. Lamp on
exhibition and for sale at the following places: Medferd Garage, Allen
& Reagan's, Warner, Wortman & Gore's, Hussey's Cash Btore and

Medford Furniture Co.'s store.

ADDRESS BOX 828.

A. L. VROMAN

PLUMBING & HEATING

CONTRACTOR MEDFORD, OR.

large. Twenty-five _\'ears’i
-
.

" Now is the Time

TO GET OUR FIGURES ON WIRING, ELECTRICAL FIXTURES,
ETC., ON THAT NEW HOUSE. DYNAMO REPAIRING A SPE-

practical experience,
OFFICE

City Recorder.

113 SOUTH FRONT STREET.

= CIALTY.

GOLD RAY GRANITE (0.

Otfice: 200 West Ma

Operating Quarry at Gold Ray, Oregon

— DEALERS IN —

BUILDING, MONUMENTAL AND

~ CRUSHED

FLYNN BROS.

‘22 WEST MAIN STREET

in St., Medford, Ore.

Medford Iron Works

E. 6. TROWBRIDGE, Proprietor.

Foundry and Machinist

All ¥i5  of Engines, Spraying Outfits, Pumps, Bollers and Ma-
chinery. Agents in Southern Oregon for
FAIRBANKS, MORSE & CO.

rerere
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GRANITE

RESOLVED

The best resolution for you

The General Electric

Radiant

produces crisp, delicious toast, on the dining room table.
toast by radiant heat—the correct way.
becomes heated before the outside is browned over, thus allowing
the necessary chemical changes to tuke place, without which toast
is soggy in the middle and hard
The General Electric Radiant Toaster lightens breakfast tasks and
quickly pays for itself by saving time and bread,
demonstration of this electrical convenience.

to make is to come to us for
your next suit, if you want
something out of the ordinary.
We do the best work and charge
the lowest prices.

W. W. EIFERT
THE PROGRRSSIVE TAILOR

D S R S

It is a pleasure to
watch the toast
become crisp and
brown, and then re-
move it from the G. E.,

Radiant

Toaster
at the |} DRIVERS: that know the country
pLesias RIGS that cover the country

QUICKLY AND WITH COMF 'IT TO YOU ARE ALWAYS TO ¥ §
FOUND AL THE
FARLOW & DOWNING, PROPRIETORS.

WEST SIDE STABLES
8. GRAPE §TREET

itisdone

PHONE 2431

Toaster

It makes
The center of the bread

WANTED

Timber and Coal Lands

ENGINEERING AND SURVEYING CON-
TRACTS TAKEN AND ESTIMATES
FURNISHED.

B. H. Harris & Co.
I MFDFORD OREGON

Office in Jachkouu vounty Bank Upstairs

1 the outside,
y

Come and sec a |

His

e —

ROGUE RIVER ELECTRIC CO.




