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reasonnble gquantities is easlly digest-
mlI by pefsons In mormal  health
Starch is digested  mainly  In the
mouth; protein (lean meat, eggEs,
cheeno, fish) In the stomach; fals
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STATES BANNING

ALIENS T0 ASK

Herald Washington Burean  *
WASBHINGTON, April 15—V, 8.
MeClatehey of Sacramento, Cal, told
the California delegation {n congress
Monday the Inside of the California
antfJapunese land campalgn, and as
a result of the meeting it Is expected

that a joint conference of senators |

and congressmen from the states
which plan of now have antl-allen
Iand laws will be held within a few
days to formulate a polliey of co-op-
eration and perhaps the placing of o
memorlal before the state depart |
ment asking that no federal action be
taken which will in any way diminish
or noutralize the attitude of the varl-
ous states as to aljen land holdings.

From the Information developed at
the meeting today it was learned that
soveral states have now the same or
similar anti-allen land laws as those
recently passed by the state of Call-|
fornin, These states, which now bar
allen landowning, are Washiggton,
Nevada, Texas, Arizona, New Mexico,
'tah, Colorado and Delawars. In Ne
braska a similar bill bas passed one
house of the legislature and the same
course has been followed In Oregon
and Idaho! Oklahoma has for a num-
ber of years absolutely prohibited
allen land owning.

Other Stateo Rules

linois permits an allen to hold
land for six years but at the end of
the period he must have become iy
naturalized cltizen or the title to the
land reverts to the state,, and ag Jap-
anese cannot be naturalized this bars
them. Indiana has a similar provision
where the limit is 320 acres and the
allen must become a citizen within
five year.

Missour! permits only the holding
of land by aliens whose country per
mits simllar privilege to Américans
by treaty provisions,

Missour! laws also provide no cor-
poration whose allen stockholders
hold more than 20 per cent of the
capital may hold land. Pennsylvania
has a law prohibiting more than a
cortain acreage and limiting the an-
nual profits. Kansas reserves to Its
leglalature the right to prescribe the
property holding rights of allens.

Expect Joint Action

Kentucky permits allens to hold
property for twenty-five years for
business purposes only, .lnd no real
estata for any other purpose. Minne-
sota Hmits the land holdings of allens
to 90,000 square foot and also pro-
vides that no compuny having more
than 20 per eent of the stock owned
by aliens may hold real estate.

In view of all this mass of allen
land holding prohibition it s prob-
able that concerted action will be tak-
en within a few days for the closer
union of all these states having
similar laws and the agreepent to
take common action when necessary
to secure federal policy in line with
the state legislation.

Information regarding Delaware
only came in today, when advices
were recelved In Washington that the
bill had become & law,
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| WEATHER RECORD
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Hereafter The Heraid will publish
the mean and maximum
tures and precipitation record as tak-
en by the U. 8. Reclamation service
tation, Publication will cover the
day previous to the paper's lsaue, up
to 6 o'clock of the day.
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are changed but Uttle until  they

| rench the small intestine, then they
!are divided Into tiny portiong and are
,:mirh‘ll to the blood.

digestibllity ans follown:

Fats, rank In

and croam, then olive oll; other vegt
etable oils such as cottonsewd, corn
and peanut oll; oleomargarine, beef
fat and Ilast the wvarlous pork fats
Margarines are used as butter sub

| stitutes and rank with butter In fuel

-HELPFUL POCIGY

value In proportion te fart content.
But butter contains the valuable fat
goluble vitamines so nocessary Lo
growth, espoclully of children. Mar-
garines do not possess this quniity
s0 are not as desirable to use In
echildren's diet although the

a= a diet for the mormal grown per-
son will Include these vitamines in
other foods.

Nature has taught us to take fats|

in eombination with other foods as

it is more palatable In that form, We|

spread butte r on bread, or stenk,
and add it to bolled vegetables, po-
tatoes, ete,. or cut with an acld we
pour olls over lettuce
which alds In the division of the.oll,
helps In its digestion and assimila
tion. From this It would seem thal
pastry might not be Indigestible. But
an already stated starch is digested
malnly in the mouth, and If the
starch or flour in pastry be mixed
with layers of fat, how can the saliva

| permeate throfgh these layers and

digest the starch? Well, made, light
flaky pastry can be saten in modern-
tion without causing indigestion, but
pastry should not be served too fre-
quently.

When using fat for cooking do not

allow It to become over-heated. Fals

heated to the smoldng point become
decomposed; when the fat Is eaten It
can be an irritation which pgoduces
indigestion. The temperature of din
ferent fats varies. Butter when heat-
ed to the point when it bubbles and
foams Is about the heat of holling
water, If heated beyond the byhhling
point, it is considerably botter than
the bolling point of water. If fat
bubbles when heated, there is water
present and it is the water whioh is
bolling: when the fat ceuses to boil
the water has beon evaporated and
the fat i ready to use. Since 'fat
when over-cooked s vory unwhole-
some, It is essontial to know how to
use this important food =o that It
will be beneficlal and not & detrim-
ent by dally use.

Deep fat frying Is a method of
cooking by immersing food in very
hot fat. If properly fried, foods cook-
ed In this manner should not be un-
wholesome to persons in  normal
health. Vegetable olls are the best
fais to use for deep fat frying be-
cause they can be heated to a higher
temperature before the burning polnt
is reached than animal fats. Fat
should be heated until just an Indl
catlion of a delicate blue smoke or
vapor arises. If the smoke Is decided-
Iy perceptible, thes fat la too hot for
use, Heated to the point when the
smoke can Just ke noticed and the
food to be fried added to the fat,
the temperature will be Immediately
reduced to the right degres of heat.
Tq test the fat have several cubes of
bread when the fat Is hot, but not
smoklng. Drop In one of these cubes
of bread and count forty, about as
tha clock ticks. If the bread turns a
golden brown in that time, the fat
is ready for mixtures that require
heating through, wsuch as croquets,
fish balls, fritters of frult or vefbta-
bles which have only & coating of
thin batter, If the food to be fried
are uncooked mixtures such as dough
nuts or fillets of fish, the bresd
should take sixty seconds to brown.
The fat' ghould be tested each time
before the food Is added to cook.

Fat which has boen over-heated
at any time s unwholesome and
should not be used. It has become des
composed, and cooling and rehesting
will not restore it. The fat absorbed
by food cooked in such fat will be
ifritating. Aftar using fat for frylng
let stand untll somewhat cool to ale
low any partielos of food to aettle,
Then strain through a double thick-
ness of cheese cloth Lo remove all re-
maining particles, If not over-heated
and carefully wstrained, vegotable
fats can be used over @ number of
times. If fut becomes dark in color
add a few sllees of raw potato and
heat very slowly. This will guiekly
absorb the varlous Impurities and
elearify it, To prevent food from

—

first butter

adult |
may use margarine In place of butter |

Anrthing |

DOMESTIG SCIENCE DEPARTMENT

Conducted by

Mprs. Belle De Graf

Domestie Belence Director Sperry Flour Oo,

Fat I8 one of the most important | absorbing fat have fat heated a0
foods ns It s the greatost sonrce of | cording to the test already glven us-
rosorve energy. 1t |k also required to : Ing cubes of bread. Forty seconds for
libricate the body and when taken In | cooking mixtures, 60 seconds for un-
| cooked articles, Do not put too many

cold articles In the fat at once, there:
by redueing the heat too much, thore-
by reducing the heat too much, Test
fat ench timg bofore food In added.
Do not have mixtures to be fried too
rich. Do mot use too much baking
powder. And except for flour mix-
turen have food woll coated with
cgga and cruombs, The eggs form a
conting which prevents the food aly

swhlag fat It the temperature of the
fut ls correct., The flour mixtures
should contaln enough egg Lo pre-
vent the mixture absorbing tat if the
fat Is of the right heat

Sauting ls cooked food In a
small quantity of fat: however, the
term freing Is more commonly used,
Many experiments have been carried
on to determine which mothod of
cooking wag preferable, deep fat fry
ing or sauteing, and it has been de-
termined that If properly done the
dogp fat method will absorb less fat
than sauting, or cooked In & amall
amount of fat,

Butter Is quickly affected by heat
and burns mora quickly than any
other form of fat. On this account It
I8 not as desirable a fat to use for
sauting.

As [ats have more than twiee the
energy value of the other food prin-
ciples, there In no reason to question
thelr general wholésomeness, The
housewife will noed to consider how
much and in what form fats should
be given to her family. Only a cer-
tain amount Is needed for immediate
use in the body, the excess consumed
boing stored for future use, Butter,
eream and quantities of whole milk
are the best fats for children, and
toods cooked In hot fat should not be
given children at ali
Mucaronl Crogqueties

Two cups finely chopped cookoed
macaroni.

One cup thick white sauce,

One-half teaspoon salt

Paprika,

Add chopped macaron! to the thick
white saudfe; also seasoning. Sot a-
side to cool. Shape Into croquettes,
dlp In erumbs, then in slightly beat-
on ogg, thon erumbs, Fry in deep fat
until a golden brown, Berve with a
cheese sauce,

Cheese Nauce

Two tablespoons butter.:

Two tablespoons flour.

One-halfl teaspoon salt.

Omne cup cold milk.

Onehalf cup grated cheese,

Melt butter, add flour, mix until
blended; then cook until frothy. Add
cold milk and cook, stirring constant
Iy until ereamy, adding cheese when
misture begins to thicken.

Fruit or Vegetable Pritters

One-half cup flour.

One quarter teaspoon salt.

One exg beaten,

One-half cup milk.

Mix ingredionts with an egg beater
until very smooth and free [rom
lumps. Take slices of pineapple, ban-
ans, or any cooked fruit or cooked
vogetable such ay cauliflower, ete.,
dip In batter to completely cout, thon
fry In deep fat until a golden brown,
(Loqarctiog

One cup thick white sauce,

Two cups minced meat or flah

One-half teaspoon salt,

One teaspoon onlon julce,

Mix ingredients and sot aside to
become cold. Make Into small round
or oblong forms, Dip In crumbs, then
in slightly boesten egg, then In
crumbs., When all are made fry in
deep fat until & golden brown.
Drain on brown paper and serve with
n tomato sauce.

Thick White Bauce

Four tablespoons shortening.

Four tablespoons flour.

One cup cold milk.

Melt shortening, add flour, stir
until smooth; set over a fire, cook
until frothy, then add eold milk and
cook, stirring constantly, until thick.
Add seasonings and chopped food to
the suued; then cool
Corn Fritters

One egg beaten separately

One*cup corn,

One-third cup flour,

One teaspoom * baking powder,

One-half teanpoon sglt.

Paprika.

Heat egg yolk; mdd corn, flour
difted with baking powder and salt;
then, fold in stifly beaten egg white,
Fry In deep fat or on a well greased
griddle.

Note--All measdrements lavel,
flour sifted bhefore measuring and o
balf-piot measuring cup ls used.
Doughnuts

Two oups flour

Two teaspoons baking powder.

One-half teaspoon salt.

.

One-quarter teaspoon nutmeg.
One hall cup sugar

One tableapoon shortening,

One oRR.

One-balt cup milk,

Cream shortoning, add sugar gre

-

dry Ingrodients and add alternntoly
with the milk, Turn out on o slight
Iy tloured board; roll out to halt an

cutter. Have fat hooting: tost with o
eube of bread, allowing 60 seconds
for bhread to become a golden brown,
Cook doughnuts on each slde, then
romove and drain on brown pater
When cool dredge with sugar and
einnamon, An easy way (o pecom-
plish this Is to mix sugar and clnnn

tossing lightly,

NOTIUE

will he a called mooting of the land
owners of the Kamath Dralnags 1Hs-
triet held mt the office of the Secre- |
tary In Klamath Falls, Oregon, on |
Baturday, April 28rd. 1021, for the
purposs of voting on whether or not
wao ahall enter Into a contract with
the United States for a water right
for the irrigation of the lands within |
the boundaries of the District MlI
land owners are urged to attond this
meoting whera possible to do so. |

By order of the Board of Super-|
visors,
11-21

C. R. DELAP, Becrelary,

SUMMONS
law No. 1280
IN THE CIRCUIT COURT OF THE
STATE OF ORBGON FOR KLA-
MATH COUNTY,

D. T. Godsil, plaintiff, v Maurice
Quinlan, Hugh Falviky and Dan 8ulll-
van, Defendants,

To Dan Sullivan, Defendant:

IN THE NAME OF THE S8TATH
OF OREGON: You are horoby re-
quired to appear and answer the com-
plaint filod agalnat you in the above
entitled ecourt and action on or be-
fore Thursday, the 12th day of May,
1921, that being the last day of the
time preseribed by the order of pub-
lieation of the above entitled court
within which you mnay appear and

dunlly, thon well beaten egi, SIf ul!’

ineh thiek and cut with » dmlghnnll

mon, then put in a clean paper by K|
and add a few doughnuts at a thne,

ad
Notica Ix hereby given that lhorﬂr

answer, and If you fall so to Anawer, |
for want thersof, the piaintiff will}
take judgment against you for the
full sum of $4006,  with Interest
thereon mt the rate of 8% per an-
num from Fobruary 24, 1014, and
the further sum of 8600 as his at-
torney's fees on his first equse of ac-|
'llon. and the full sum of $1702.44
with Interest thereon at the rate cf
8% per annum from June 8, 1016,
and the further sum of $200 asx hin
attorney’s feea on his second cause
of action, and for his cowts and di=
bursements horein to be taxed, and
also that any moneys or property be-
longing to the above named defend-|
ants or any of them which may be at- |
tached in the above entitled action
shall be held and sold and the pru-i
eoeds applied ‘Lo the satiafaction ol'|
spch Judgment as plaintift may ob-|

This summons is served upon “you
by publication thersof for a period |
of six successive and «mummva}
weekn (7 Insertions,) pursuant to an
order by Hom. D. V. Kuykendall, |
Judge of the above entitled Court,
whieh sald order ia dated March 26,
1021, the date of the [lrst publica-
tlon of sald summons being March
2R, 1921 |

H. M MANNING |
Attornay for Plaintift, whose husl- |
ness and postoffiee  address |

Loomis Bldg., 409 Maln St., Kla-

math Falls, Klamath County,

Oregon,

March 28—April 4-11-18-30—M_ 2-0
—— -
HUMMONS FOR PUBLICATION IN

FORECLOSURE OF TAX LIEN I

IN THE CIRCUIT 'COURT OF THE
STATE OF ORBGON, FOR KLA-
MATH COUNTY. |

Wm. Devaul, Plaintiff, vo. 8. F |
Crelts, Defendant.

To 8. F. Creltz,
dufondant. . |

In the Name of the State of Ore-
gon: |

You are hersby notified that Wm, |
Devaul the holder of Certificate of |
Delinguency numbered 1144  lssued
on the 27th day of October, 1918, by |
the Tex Collector of the County of
Klamath, State of Oregon, for the
amount of Four and ($4.41) 41-100
Dollars, the same belng the amount
then due and delinquent for taxes
for the year 1914 together with pen-
alty, Interest and costs thervon up-
on the real property assessed to you,
of which you ure the owner as ap
pears of record, situated in sald
County and BState, and partioularly
pounded and described as follows, to-
wit: The Bouth Half of the South
Half of tha Southweat Quarter of the
Northoast Quarter (8% B3 B W. %

|
the above named |

N. E. %) of Bection 23, Township
89, Rang® 16, East Willamotte Merl-
dian,

You nre further notifled that sald
Wm, Devaul has pald taxes on sald
premises for prior or subsequent
years, with the rate of interest on
sald amounts as follows:

\'u‘m Date Tax Re- Am't, Rate of

Tax Pald n::tnt Interest

0.

1916 Oect 27, 7086 §4.48 129%
1019

1916, Oct~ 27, 6884 $3.67 12%
1910

1917 Oct. 37, 7226 $3.23 12%
1019

$2.60 12%

1918 Oct, 27, 6192
’ 1010

Sald 8. F. Creitz as the owner of
the legal title of the above deserib-
ed property as the same appears of
record, and esach of tho other persons
above named sre bereby furth-
4r notifled that Wm. Devaul
will apply to the Cireuit Court of the

tain, as is by law provided, [
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'.lltmml I #nld cortifionto.

And yom
are heraby  summoned  to  Appear
within nixty dayp after the firat puh
lieation of thily summons, excluslvo of
the duy of sald fiest publieation, and
dofond this action or pay the amount
due as’ above shbwn, wegother with
oonts and ncerued Intorast, and in
waso of your failure to do wo, o de
eroo wil be  rendorald forecloning
the len of sald taxes  nnd . costn

Fagninet the land and promises nhoyve

namod,

This aummons s pulilished by
arder of the Henorahlp DV, Kuy
xendall, Judge of the Clrenit Courl
of the Blate of Oregon for the Coun-
ty of Klamath and sald order wWos
made and dated thin 4th  day or
April, 1921 and the date of the firat
publiention of this summons Is the
4th day of April, 1021

——t

7-Passenger

HUDSON CARS
FOR HIRE

The cars that go
and get back.

Phone 77
REX CAFE

All process and pupors in this pro-
conding muy ho worved upon the un-
dorsignod ronlding within the Hinte
of Oregon at the addross horoaftor
mentloned
W M. DUNCAN,
Attorney for Plaintief
Address 206 Odd Follows' Bullding,
Kinmath Falln, Oregon
R e ]

Repair
Recharge
Rebuild
All
Makes of Auto
Batteries .
Magnetoes
Generators
Starting
Motors

Reed Auto Supply €o.

Phone 2084, .
1hth, B¢,

Near Maln

Phone GH0-W.

“THRIFT” IS THE WAY TO FI-
NANCIAL INDEPENDENCE
START NOW
UNION SAVINGS AND LOAN ASSOCIATION

FIRST STATE & SAVINGS DANK nL'nDO

H. E. WOOD
Lotul Manager

- -
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KIRK-KLAMATH FALLS
STAGE LINE

Stage leaves The Smoke daily
at 2 p. m. and the Central Hotel a
fcw minutes later. We use a large,
easy riding, comfortable automo-
bile, in thorough vepair.

Stage leaves Kirk at 8 a. m.
Tickets $3 each way; round
trip $5.50. Phone your reservations.

daily.

P ——
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Central Hotel 155-W,

The Smoke 175
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We Do Not Guess

) Our modern cost system is a pro-

. tection to the buyer of printing.

T here is satisfaction in knowing you

are paying exactly what a job is
worth. No more, no less.

Phone 93.

County and State sforesald for i de-
eree foreclosing the llen against the

property above described, mnd man-]

W. 0. SMITH PRINTING CO.

I have just received a
carload of fine ‘monu-
ments and markers, all
new designs. Stop and
look them over.

G. D. GRIZZLE

Klamath'?a?ls Marble
and Granite Works

1040 Main St.
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