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assengers
and Baggage

ANYWHERRE IN THE OITY
QUICK BERVICE
REABONABLE RATES
PHONE 187

Western Transfer Co.

ROOFING

Now Is the time to fix that
Roof—now before the rain and
snow come and make It al-
most impossible to do the
work. You save money Dby ]
dolng it now, and save your
proparty, too. Let me do your
work and it will be done right. ||

W. D. MILLER

Contractor
Phone 208 232 o St ||

'or under-cooked string

We can do your
work and do it

RIGHT

§ We have opened a
Garage at
522-538 S. Sixth St.

and we are going to
have a repair depart-
ment that will be sec-
ond to none. We will §
do all kinds of auto,
truck and tractor repair-
ing, and the charge will
$ be such as to make yon
lad you came, and
ring you back. We just
ask for one trial.

J. H. Garrett & Son

|
|
|
|

OPENS UP NOSTRILS |
Tells How To Get
from Head-Colds.

CREAM FOR CATARRH |

nick Relief
‘s Splendid!

]
]

In one minute your clogged nos-!
trils will open, the air passages of|
your head will clear and you can,
breithe freely. No more hawking,
souffling, blowing, headache, dry-|
mess. No struggling for breath at
pight; your cold or catarrh will|
be gone.

Get a small bhottle of Ely's Cream
Balm from your druggist now. Ap
ply a little of this fragrant, anti-
septic, healing cream in your nos-|
trils. It penetrates through every
air passage of the head, soothes the
inflamed or swollen mucous mem-
brane and relief comes instantly. |

It's just fine. Don't stay stuffed-|
up with a cold or nasty catarrb—
Rellef comes so quickly. |

'\‘t |
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CHRISTMAS '
RECORD
HEADQUARTERS

EARL
SHEPHERD CO.

507 Main

New Store

Klamath Lodge No. 137 |
l' 00 0. F.

Meeta Friday night of each week at
1. 0. O. F. hall, 6th and Main streets.
P. J.Gerges , N, G.; Fred Bremer
Becretary; P. L. Fountaln Treasurer
Ewauna Encampment No. 48, 1. O
0. F., meets Tuesday night of each
wesek at I. O. O. F. hall. Arlle Wor
rel, C. P.; Nate Otterbein, Beribe;|
P. L. Fountain Treasurer. I

L
diet all the year round, on account
of the salts they contain,

erals, all of which are required by

sonson should be given a place in

| Bauce,

few minutes,

Canducted By
Mrs. Belle De Gent"

Domesric Seionoe Liroctor
Sorere~ Flawr O

ra— T

VEGETABLES SHOULD PLAY AN IMPORTANT |
PART IN THE DAILY DIET
bolling. ra-gr:l'dvl

In cooking fresh vegetables the proparation is by
housewife will find ample scope 10F o4 of how vegotahles are Lo be |
varlety and have an opportunity to . the vATioh l_'
exercise her skill in cookery. Too iy
often this branch of the kitchen art ates ot
s neglected because it seems so| dithos. Mot
eimple to boil vogetables, There of a sturchy formation which s In-
are few things more unappotizing goluble excopt !n bolling water, and)
than a dish of soggy potatoes, cab- if cooked in water under the boil-|
bage bolled until strong and tough. lng point or placed In cold watar
beans or
peas. This 8 really unnecessary,
for it Is very simple 10 prepare veg-
etables if one undorstands the rules
governing this branch of cookery.

With the exception of beans, peas
and lentils, mot many vogetables
possess a high food value They,
like fruits, are very necessary in the

wiethor with
gcalloped or au  gratin

‘nul vogetablea arv

and allowed to reach the boiling

point gradoally, the starchy fl'nh-(-l

scaked and the result will be that
they will be goggy and Indigestible

Poiting witer bursts the starh
cells, and when cooked the
tables will be dry and mealy I
steaming s preferred,
Differont Woter under the sateamer
rec'dly  before
ded and do not allnw the

have the|

voegetables contain different min-
wiler Lo

the system, and each vegetable inj!
vhe process,

the menu. Vegoetalhilos ™Mvided Tato |

Salad Plants Valued

For Salts They Contain

The vegetables valued chiefly for two
the aalts they contain are the ones such as green peas
lacking starch, and are wusually beans, asparangus and

I'
| Vegetablea can be divided into
Aweet  varieties, |
celory, string

clnsaesn-—the

tomotoes

eaten raw, and to this class belong Cabbage, sprouts, cauliflower, |tur-

There are only a nips and onlons belong to the strong
few rulee to remember In  this rarfety. The swect type of vege-
branch of cookery. (tables §s cooked In a small wvmoant )

All vegetables should be cooked of bolling water, while the strong
in rapidly Green vegetables are cooked In oa quantity
v gotables rrowing Never cover the
ground should be salted as soon as
they are plared In Lolling wotey
rud cooked 11 an uncuvored sanec- unpleasant odor J
van. Th's rolain the One-fourth teaspoon of odn
favor , minerals and Root should be sdded to eadh quart of
vegetables, or those growing below water In which the strong variety of |
the ground, are cooked in unsalted Aflter nnl-l_\-i
boiling water; salt Is added when

the salad plants.

bolling water,
ahave the of bolling water

es will form which produce a strong,

done 19

tuler,

vegetables are cooked.
ing the cream sauces, |t becomes ny|
cooking is completed Salt tends fimple matter to give variety to the|
to draw out the juices and toughen humblest of all \'l';:t‘l‘hh!s "tlf)-i
the fiber of root vegetables. Baked DOg® properly cooked, served with

vegetables should be cooked in a * White sauce, or turnips, diced with
hot oven. a Bichamel sauce. will prove a

Root V ables Have wholesome, appetizing dish which

Starchy Composition | vou would not hesitate to serve nt
The most common method of 0¥ time.

HERE ARE SOME APPETIZING, WHOLESOME |
'VEGETABLE DISHES

Mrs. De Graf submits today ths:ndded. Boil in an uncovered sauncu-
following receipes for the utiliza- pan about twenty-five minutes. ‘Tho
tion of vegetables In appetizing cabbage should i  white and

v

ways: thoroughly cooked at toat time.
Boiled Asparagus Longer cooking will cause it to be
Wash and scrape the asparagus 'Ush and indigestible. Drain snd

ERR R e et g b b g 4 4 4 o 1 1 R NN

of the vegetable will become witer! 8

YURE l 3
I

| o
Lotling | o8
vogowbles are ad- | §

o below the botbng point dnring | Y

Sweet and Strong  Classes [ !

| two cups of

“
siucepan during the cooking or gas-|

Cook 5erve plain or with white, hollan-

and cut off the tough enda.
daise or drawn hutter sauce.

hoth the asparagus and the ends in
rapidly boiling salted water; drain,
saving the water and tough ends
for cream soup. Place the aspar-
agus on slices of toast, and serve
with a drawn butter or hollandire

This is mnlso an excellent way to
use left-over vegetables. Cut vege-
tablea In slices or cubss, ®Hutier a
baking dish, arrange a laygr of
vegetables, season, then add a layer
Stuffed Vegetubloy ' of soft crumbs, dotted over with a

little butter. Repeat until dish s

Onions, green peppers. (omalnes flled, baving & layer of crumbs on
224 egg plant are cooked In this| )  Bage in a moderate oven until
manner: Seald thy vepetahles a nicely browned.

p "‘b""‘ place .“’I oM yagh well, belng sure ther: are no
water and remove the nen! of the . ... 2ng add butter ana salt in

| |
tomatoes or onjons, and rub f the proportion to the number of pota-

skins of green peppers and €BE 1,05 Beat well, adding gradually
plants with a cloth. The centers| ... 0n sealded milk to maka them
are removed and the cavities filled’ ( oaniv and continue to beat until
with a etufing made of seasoned| opye and light. A potaro rives can
bread crumbs mixed with a Httle| . used instead of mshing them,
melted butter, or the portlon re- ). goagonings and milk enn e -
Creamed Carrots (ded, and the potatoes beater until
Cut earrots, after scrapiong, Into! jjght, -
alices; let boil in hoiling water until| Vegetables Au Gratin
tender; drain, and for one pint of| [Left-over vegetables are usually
carrot melt two tablespoons of but-! ysed, and almost nony variety may
ter; In It cook two tablespoons of he prepared In this muanner: Cut
flour, balf a teaspoon of salt and yegetables Into cubes or - slices.

Sealloped Vegotables |

PRIVATE OWNERSHIP

“
Superiority Demonstrated in World War
“

E. N. Hurley, who served throughout the wa hair
of the United States Shipping Board, was asked “rh::? itnhi:'-' man
had im )roas?ld him mt;st. He answered : '8 Job
“The efliciency of private ownership and operati .
vared with public ownership and upef‘atiun-—':\I,lfuil'lliﬁl)tﬂrg‘
ION CENTERS ON THE COST—you can't get away from
that. Shift responsibility for the cost, for the best possible [.{,:'R
under a given set of circumstances and you shift the l't's;n'mqi'hh
ity for efliciency, On the Shipping Board, we shifted this yes mn-
gibility from private shipbuilding concerns to the l:u_n'em;tiunt:
“With the shifting of rosqonsibility of cost to the Govern
ment, that keen interest in pesults which follows private inili-tlivé
was gone. THERE YOU HAVE THE WHOLE PROBLEM AS
BETWEEN PUBLIC OWNERSHIP AND PRIVATE OWNER
SHIP STATED. o
“I don’t know of a government-owned plant that produces
more than two-thirds efficiency. In the years to come some way
may be found to keep incentive to best endeavor in men under
government ownership, but until that is discovered that system
may be classed as a failure.”

California-Oregon Power Company

colery add one -'ll[lI
This s a most satis-|
]

using the outer]

hite sauce
factory way of
italks of colery
I.)unnniw Potatoos i
Melt two tablenpoons shorten!ng.
tablespoon foely chopped
When onlon s yellow, add
wo cupa of potato cubes HSen ilvll
with salt and pepper. ook untis
potstoes are beated through and
sprinkle with Anely chopped parils}

Better Let Us
Patch ’Em Up

This is the time te look over {our tires with the
idea of making them last through the winter. Of
course, if you must have new tires, Diamonds are the

add one

onian

and serve,

e -
NOTICE only ones to buy at this time of the ﬁvar——or at an

e | other time, so far as that goes—but the idea we
Equity 1120 ' to convey is that we can make the old ones last

In the Cireult Court of the State of
Oregon, for Klamath County. '

In the Matter of the Potition of the
Board of Directors of the Lan-
gell Valley Irrigation IDistrict of |
Klamath County ,Oregon, Pray-,
ing that All of the Proceedings
in Connection with the Organi-!
aation of Sald District, and the
Proceadings of the Hoard of DI
rectors, and of the Sald District
Providing for and Authorizing
the Issue and Sule of Honds of
Sald District, May He Exam:ned,
Approved and Confivmed by the
Court.

To the Langell Valley Irrigation Dis- L] ®..
triet and to All Frecholders, Lo
gul Voters und Assesyment Pay- amon l e ’
ers within Sald Distriet
NOTICE IS HEREBY GIVEN that "
MARPLE & SMITH, Proprietors
120 S. Main St. Phone 167

through the bad weather, and save you moneg on
your tire bill by repairing the worn ones. rlnﬁ
them in, and if they are worth repairing we will te
you what it will cost—if they are not worth repair-
ing, we will tell you that, just as readily. We cant
make a new tire out of one that is worn out, but we
can take a damaged tire and repair it so you wil

et many more miles out of it before it goes to the

junk pile.

the above entitied court hoas  fxed
the hour of 2 o'clock p. m., of the
22nd day of December, A D, 1918,
and the County Court House of
Klamath County, Oregon, as the
time and place for the hearing of
the petition of the Board of direc-|
tors of the Langell Vallsay Irrign-|
tlon District of Klamath County,
Oregon, which petition has heen fled
with the Clerk of the Clreuit Court
of the State of Oregoen for Klamath
County, and which sald petition
pruys that the above entitled eourt
will examine Into all the proceed-
Ings In connection with the organl-
zution of the Langell Valley Irriga-
tion Dimrict, and all the proceod-
ings providing for and authorizing
the lssuance and sale f the bonds
of suld distriet

Any person (nterested In the or-
guulzation of suid Langell Valley Ir-
rigation District, or In the proceed-
ings for the issue and sule of sald|

bonds may, within the time provided | .
by law demur to or answer said pe-|feel dull and heavy when we arise; g store, but I8

o DUBRRN- AL thereln splitting headuche, stufty from & cold, |4, vane who |s bothe
contained, ifoul tongue, nasty breath, acld stom-| tipatiion, §t0
T tice ishe I ' e | nEks, cons s

I'his notice Is published pursunnt ach, lame back, can, instesd, both 100K | rneumatixm & real o8

——
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Glass of Hot Water * | o e i e
Before Breakfast
a Splendid Habit

fng, sweetening and purifylng the e
[tire alimentary tract before puttiog
' more food into the stomaeh.
Open slulces of the systerp each
morning and wash away the
polaonous, stagnant matter,

|

| The action of limestone phospbate
| and hot water on an empty utomach 1§
wonderfully Inyigorating. It cleans oul
[ull the sour fermentations, ek,
lwaste and acidity and gives mn:
splondiid appetite for breakfast .
It 1s maid to be but o little whille un
{he roses beglu to Appear In
chooks, A quarter pound of

Those of us WHo are accustomed to | te will cost very little i

| phosphate “ulcient 19 makt
red with bilou
mach trouble
thuslast on (b0

one-fourth a teaspoon each of pap-
rika and sugar; add one cup of milk

{end stir until boiling; then add the

Carrots.

| of white gauce.

Make white sauce; butter a baking
dish and arrange n laver of vege-
tables in it, season, then add a layer
Repeat until dish

to an order made by the Honorable,

tion. Tr7 M

D. V. Kuykendall, Jodge of the Cir- und feel as fresh as s dalsy by *uh'ipnhjnct of Internal sanita e
cult Court of the Stute of Oregon ng the polsons and toxins from thu:,m,l you are assured that you

al

| water and cook untll they may he

|ded to the crumbs,

Boiled Powtoes for Mashing |is filled. Cover the top with o layer
Wash potatoes with a small brush of  #soft crumbs  mofstened  with
end peel w3 thin as  posgible, for, melted bhutter, Dake In a moderate
much of the mineral salts lle next to cven. Cheose may bhe added to the
the skin. Pl2es In rapidly bolling white sauce,
Corn Fritters
pierced with a fork. Draln ard Onc-half ean corn; one<half cup
shake them in the saucepgn for a flour: one tesspoon baking powder;
few moments to make them mealy one teaspoon salt; one-fourth tea-
maoved maoy be chapped fine and ad- spoon  papriko: one  eog, Chop
Place o amal corn #nd add dry ngredients, mixed
plece of hutier on ton of ench and and sifted! then add yolk of bdaten
Saerve plaln or, egg until thiek, and fold In white of
legg besten s, Cook on a well-
greased hot griddle,

Allow cabbuge to poak in cold| Celery in White Sauce
water for at least hulf an hour he- Wagh, scrape and  cut  calery
fore cooking. Place in rapldly holl-| stalks in ona inch pleces: ' cook
Ing water to which salt and one-' twenty minutes or until soft in boll-

1

fourth teaspoon of soda have I»'-uuiins salted water; drain  and

beke in & hot oven,
with a sunee,
Boiled Cabbage

{?:nf tlnmtil:'; lc;ttllamti‘:;y“::;dﬁutgﬂ: bor (body with phosphated hot water each puiter and feel better 1o OV
A D. 1919, C.'R. DE LAP, |morning. [whortly.—Ady.
Clerk of the Cirenit Court of the! We should drink, before breakfast, | -

State  of Oregon for Klamath|glags of real hot water with a tea:

County. 17.24.1.gi"9"°“'“1 of limestone phosphate in it| Deccmber 11, 13, 13.
- - " {to flush from the stomaeh, liver, kid- =i want Ads
, - noys and ten yards of bowels the pre-| Try 'em. Herald
NOTICHE ,
Btrayed from Dodd Hollow one

hay saddle horse’ branded figure 4 |
on left shoulder; one gray horse,
waight shout 1700 pounds branded’
HX on left shoulder; one hrown!
horse, welght about 1150 pounds,
;hrunrh‘.-ll upright flatiron on left hip
| Notify Chas, Paulson care of ¥. N, |
Hedrleks, Merrlll, Ore., and receive

?

roward, 24-0L*
— |
PUBLIC SALE Ir
2-4 mile Northwest of Mnlin,!

| December 2, on 0. D. Taylor ranch.
264t |

j

GRIT, B0

 MEAT SCRAPS, EGG MASH

~ FOR
HICKENS

Murphey’s Feed & Seed 5:':

126 South Sixth St.




