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SWEET POTATOES.
ABSTRACTS TO ALL REAL PROPERTY IN LAKE COUNTY, OREGON / know the sweet potato st its 4
best one must huve eaten It in
our comp|ete Tract lndex Dixfeland, whebe grow sweel
potatoes that are sald to far excel the
famed Jersey sweels and where cooks
Insures: Acouracy, Promptness and Reliablliity [ are skilled In ways of werving this de
{ lightful food
Such an Index is the ONLY RELIABLE aystem from which an Swoet potatoes should be coonked
Abetract can be made, showing all defecta of title. [alowly, Muech of the finvor is lmpalr
ol by cooking them too gquickly. Some
We Also Furnilh! ’}'&'.','L:?,:ﬁ:;‘:‘ cooka think an bhour In the oven Is |
| mot too long to bake them
| The Secret of Balling Them.
H. W. MORGAN, Manager, LAKEVIEW, OREGON Bofled Sweet Potatoes.-Wash the
POSTOFFICE BOX 243 PHONETTY | potatoes well without breaking the
| akina. Put them In a RKettle of bolling |
water and let them cook until without
! belng soft they can be plereed to the .
conter with a fork.  Draln off the wa
WALLACE & SON |z o The
stove or In the oven, with A cioth h N
thrown over the top and let steam
{Wm. Wallace, Coroner for Lake County) about fAve minutes. then they will be e ewspapers
mealy. Peel them at once and serve A
plaln with roast pork or beef. When
UNDERTAKERS gerved with fried or brofled fAsh, aee
company them wilh a drawn butter ™
B e B [ | . 1 - - | sauce or cut them In thick sllces. but- m bhe
PROMPT ATTENTION AND SATISFACTION GUARANTEED ter and set In the oven n few minutes
| Glamad Bwest Potatoes.—8orub the
PI?'O", next d“r to Tolophom omc‘ | potatoes, put them Into bolling water
WATQON QU|LD[N° !nml boll antll tender Remove the
| akin, cut In halves. put in the oven
| for ten minutes; then pour over each
| half a lttle melted butter and sprin. ry owns
hot oven and bake untll brown, bast- |
Lakeview Ice, Transfer in with the butter tn the pan | |
Cooked a la Canserole. ( !
al'ld Storage co | Baked Sweet Potatoes.—Steam four | f h
Telephone No. 161 sweet potatoes until tender or slice o b e
J. P. DUCKWORTH, MANAGER them raw and cook In a little bolling
water for ten minutes. Draln from |
the water and place a layer in the bot- |
'

tom of a cssserole dish. Sprinkle |
Buss to Meet ANl Trains. Transfer with sugar and spread with butter. |

and Drayago- Storago by day, Add another layer of potatoes, more

sugar and butter. Fill the dish up in
Week or Month this manner with sugar and butter on

top. Then nearly cover the potatoes
with the water In which they were
holled and piace In a hot oven for
threequarters of an hour

Sweat Potatoes a la Maryland.—Take
some holled sweet potatoes while still
hot, hrush them over with melted
| butter and roll In sugar. Place them

i wmn and m sm Into the oven

Goose Lake valley Meat Market I:‘f“!':lﬂ-‘l:! ::Limil Illrl’\:l'll l':n‘l_\‘I lrnv':\]nm \-a~:\'
R. E. WINC’{E-STER. Proprietor —_— brown: then remove them and set the
pan containing them on the top of the

ftove Put the potatoes into the serv-
ing dish. Add some holllng water to the

We endeavor to keep our market well moltell botter snd snmar. Tt It cook
snpplied with | down to a brown sirnp and pour it

| over the potatoes
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FRESH, SALT AND SMOKED MEATS |
S Ibs. Lard, 90c; 10 Ibs., $1.80 /¢Luau \/{ﬁ.‘?ﬁa—a/
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| kle with graoulated sugar. Place In n I
I
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s&~ Your Patronage is Respectfully Solicited, &t ‘ e 1
(718 KITGHEN || : -
| (@ |
Sz (GUPBOARD | t.he
LAKE COUNTY ABSTRACT COMPANY | Srhiic anANs ' :
lncorporared. | A ¢ | n
| § 9P IE IV EFIRTIST ISP
A Complete Record [% DINNER MENU. v -
We have made an entire transceipt of all Records in Lake | ¢ Cream of Onign. Baup, ?
County which tnany way, afiect Heal Property In the county. | & {,I'"_“"._“"'.' 'l ln
We have a complete Record of every Mortgage and transfer ? ;E.r':‘”' :.Ii ’:{:ll'l: ¥ |
ever made 1o Lake County, and ever Desd wiven, ‘ b4 .":'M-m.,," -
- b e .1 (] ‘: em b-dl| C
Errors Found in Titles 13 oo 3|
In lrnnn{'riil.-in:.: T'In- rﬁ;‘-}r;h we have fe})uhd nomerons mort- :—'!-‘Tﬁ'sﬂe--‘.~é.--f'\-?'-‘e-‘.l*-!-'é--'!r-?-iwi-iw-é--w -
gages recorded In the Deed record and indexed; and man "
deeds are recorded In the Mortguge record and other ht)o}ui,. r TU T““ e _frvuh:w«u o5 strlng'l m
Huandreds of mortgages and deeds are not indexed at all, and ' beage break & pod and see {f it
most difficult to trace up from the records, tad l‘,"‘ :'r'm:' " 1:"" "‘rl""'" sbould |
# delicale an 1@ Uenns simall,
We have notations of all these Errors. E They should be bolled In merely ©
ough water to cover them. Young
Others annot fioa them. We bhave pat bundreds of dollars ﬂi o ok
bunting up these errors. und we can h:'Jiy guarantee our work, ::”,:::: ,[::.'.',yt.,b:h:::ﬂ;::f,r:u e o8 merl ca
J. D. VENATOR' - - ﬂaﬂager | Snlad of String Beaus. — Marinate
* ’ two capfuls of cold string beans with
| French dressing. Add one tenspoonful |
i of flpely cut chives. Plle In ceoter of u
salad dish aond arrnnge around the buse
. ' | thin slives of radishes overinpplng one
" nnonther Garnish the top with radish.
2 o 0 0 NAM ES I Fricassesd Beuns.—String and l)f’l‘]lk!
’ e the beans futo Inch lepgths and bofll
nutill thiey are tender o plenty of galt
ed water. Draln in 8 colander apd |
_HOMESEEKERS_ dredege slightly and evenly with hn‘lvtl'
£ - flour ut o tablespoonful of butter |
: .‘Ve ha:; Ll:aénumb::kOfmplem;:- fn n frying pan nnd when hot drop |
lng us ou o0se e ev—that, In the beans. Turn often so that all A
y. = wiil be heated and mixed ith the
number of people who are thinking but ter
about. changing their location—YOU Novel Gembinatigna.
MIGHT GET ONE OF THIS NUMBER i g e g :
" 1 T0O PURCHASE YOUR RANCH—-OR chup them fine.  Season with bhalf a
N teaspoonful each of salt and pepper
15 AT LEAST A PAR.T OF lT- and place n layer in the bhottom of a
é deep casserole disl Pon 0 oue cap-
\ Perhaps you are trying to farm a larger b ot.milk. Prick the cusinew'of oon
' acreage than you can farm profitably — PEARERE, SACTSIS Snd [eman tim
. B Irying nnsket intoe & Weltlle o Wy
! Why not let the other fellow bll.y half Ing water  In w minute remove nnd
! of what’ you have and P’dce youl‘ salr Iny over the benng Poar 4 copful of
. = E thick white siuee over themnn and the
R In a position to make the half you re- remainder of the beans, with o layer
1 H ® of erncker crumbs on top.  Let boke
{'i tﬂm more prOﬁtdble? for nboot Ofteen minntes
1y 2 . String Beans and Onlons.—~HBaoll the
l""_.t' You can llst the property for sa'le WIth benns and when done dendn nnd set
}lt us and get the advantage of all t.his ad- aslde.  Cut n few anlons into dice
' art‘ : . shuped pleces and place them In &
i :. v mng an advantagethﬂt w"“appeal saucepin with o ittle hutter, Cook
21 to you at once, We are in close touch to o golden brown and add a Uitle
2 Honr Biir well apnd molsten with
5 { with these homeseekers. DROPUS A white broth. contlnning to stle (1 It
: LINE AND ASK us FOR. LISTING bolls,  Beason with salt and pepper.
e 2 Add the cooked beans with n eclove of
BLANKS- we wﬂl explaln evel"y fea.' ernshed garlle. Cook for ten minutes, copyrishb b F J Miln
tm m;y. AddreSS: plnee on a hot dish, sprinkle wilh }' 2 8
chopimed parsley amnid werve
»
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