
E. B. HENRY CAKE RECIPES
CiVILEMIINIER »nd SIRMiOK

Kl OIA TH Fill s

All kind« engineering »nd draughting

Plana and >1^ ideation» Furnished

J. E. DUVAL
CONTRACTOR »nd Bl ILDER

Store sn.l Hsr Fit*« i‘ls». Work
PUttMM i.usrsul.v.1

MAIN STREET. Brt. Mh and 6th Sta 
.« » « IK

C. T. BONNEY.
Attorney and Counselor at Law
Examining Uutract« «Specialty 

NOTARY PUBLIC 
Office New W rden Building

DR. WM. MARTIN

Office over Klamath County Bank
BONNEY A TEXTOR 

LEGAL. REAL ESTATE *sd AB­
STRACTING BCS1NESS

Will turni-h Abatracis ol title and pay taie» 
for non re»iJenl>.

The examination, registration and perfect­
ing of title» a specialty. 
Office. New Wobdbm Bbic* Main STMirr

MELVIN D. WILLIAMS
COUNTY SURVEYOR 

Civil and Irrigation Engineer, 
land surveyor.

East Main St., below 4th
KLAMATH FALLS, OREGON

DR. C. P. MASON

DENTIST

Office in new Kelsay Bhx'k

KLAMATH FALLS OREGON

EVANS A. HUSON

ATTORNEYS AT LAW

KLAMATH FALLS, OR

WILL A. LEONARD
DENTIST

Emma Block, Klamath Falls

Kilt*

mod-

in <»nv

Haw you nwwy to inwtf. 
prx^Mfty to ba <Ar«Jtar or «aUtaa 
tV b< tllAHAfad ?

Will your hsalth. Ihm and
privat« «IUira psnnlt you to 
insnsgv itwui prvfwrly «nd 
profitably?

You may tuv« th« colsctfvs 
wiadiwn ««psristxsd mrn lo 
th« inansgutMia ol yvur tnl«r- 
«Ma d yuu cutuuh thtaCunipany.

Il alao r«c«lv«t ¿«posit« 
«ubw.t tv duck, and aatmga 
acrouota tn«n dollar 
patui« ,umnt murr« ’bar«,n

Acta aa leuatta In all pn^trty 
ra lataan rtquiring «uchaarvkaa, 
buya and Mila Kaada. «H«ta cd 
laeltani, brada momy.

In many ,»htr ways M can bt 
d aarvka. Call or vt«« tur Av» 

Mittag tarth th« Kop« 
d Ita operattana.

BUY A HOMElad* Baltimore Cake.—One cupful <4 
butter: two cupful* of sugar; thn* and 
one halt cupfuls of flour; one cupful ol 
sw'-et milk . the whites of six egg»: two 
level teaspoonfuls of baking powd.-r, 
and one teaspootifitl ol rosewater. 
Cream the butter ; add the sugar grad­
ually. besting continuously; then the 
milk and flavoting; next the flour, into 
which tlie baking powder

1 »ilte-l, and. lastly, 
whites of the eggs.

, iol.lvd lightly into the dough 
thiee-layer pans, in an over that is hot 

i l« r than it would have to lx> for l.wl 
t cake. To make the tilling Pissolve 
1 three cupfuls of granulated sugar in one 

cupful ol Isiiling water: ixx>k it until it 
threads, then pour it over the stitfly- 
Iwaten white« of three egg«, stirring 
constantly. To this icing add one cup­
ful of chopped raisins; one cupful ol 
chopp«*d nut meats, pecan» preferred, 
ami rive tig«, cut into very th*n strqi» 
With this, ice l«>th the top and sides of 
the cake.

The ‘'Berwick Sponge Cake” has leen 
famous througout the northern [«irtion« 
of New England for fully three-quarters 
of a century. The particular* of its 
history are told in a manuscript cook- 
l*x>k now in the possession of M"»s Isa­
belle Gordon, of la« Grange. Ill Ac­
cording to this authority "William 
Briggs, injured in a railroad accident, 
promised not to »ue the company pro­
vide! it would agree to build him a res­
taurant at North Berwick. Me., and 
there stop every train tor five minute». 
Tin» was done as agreed, and in twenty 
years Briggs retired, made rich from 
tlie «ale of his wonderful sponge cake.” 

The " Berwick SpongeCake’’ requires: 
six egg«; three cupfuls of powdered 
white sugar; four even cupfuls of sifted 
hour; two teaspoonful» of cream of tar­
tar ; one teaspoonful of soda ; one cup­
ful of cold water, and one-half of a 
lemon. Beat the eggs two minutes; 
add the sugar, and lx*at five minutes 
more. Stir the cream of tartar into two 
cupfuls of flour, add it to the eggs and 
sugar and beat for one minute. Dis­
solve the soda in the water and add it 
also. Wash the lemon, dry it, and add 
both the juice and the rind, grated. 
Finally add the two remaining cupfuls 
of flour, and I-eat all the ingredients to­
gether for one minute. Put the dough 
into two deep tins and bake it in a 
moderate oven.

If but one cake is to be made for the 
Thanksgiving festivities none could l-e 
better than this old-fashioned cake, the 
recipe for which has been in the family 
of Mr«. Charles Brown, of Providence, 
R. I., for more than one hundred and 
fifty years. The ingredients are: One 
pound of butter; onepintof milk; two 
and one-balf pounds of flour; one cup­
ful of yeast; two eggs ; one and one-half 
pound of sugar; half a pound of rairins; 
half a pound of currents ; a quarter of a 
pound of citron: one whole nutmeg, 
grated; a tablesp<Y>nful of mace and a 
gill of tine brandy. The flour, the nnlk 
and half the butter are mix«-d with the 
yeMt and set to rise over night. The 
next morning all the other ingredients 
with the exception of the fruit are add­
ed, and the dough is left to rise for an­
other three hours. It is then lifted into 
the cake pans with the aid of a skim­
mer, the fruit, already thoroughly 
mixed, being added as each skimmerful 
is placed in the buttered pans. Set it 
aside for fully half an hour, that it may 
rise one» more, and then bake it in a 
slow but steady oven. Frost with a 
boiled white icing.

Nothing could be simpler to make 
than the drop-cakes that the famous 
statesman, Henry Clay, loved lietter 
than any other sweet; and they are 
still regard«*d as so delicious that the 
members of his family are frequently 
called upon to supply the recipe to those 
who have eaten them at their table. In 
fact, all that is required to make these 
cakes is a pound of flour, a found of 
sugar, three-quarters of a pound of 
butter, and eight egg«. The ingredients 
are mixed together throughly; the 
dough is placed in drop-cake tins, and 
1» left in a m sierately hot oven until 
baked.

A recipe for "Hponge Cake” that has 
been in the Beecher family for several 
generations has also been tried so often 
that its success may be depended upon 
if the cook will take care to follow the 
directions literally. To make this cake 
take ten egg»; half a pound of flour ; a 
pound of powdered sugar ; one lemon, 
and about a saltapoonful of salt. Beat 
the yolks of the eggs separately and 
thoroughly, then add the sugar, the salt 
and the juice and grated rind of the 
lemon. Then beat the mixture again. 
Beat the whites,and when they are stiff, 
add them to the yolks and lieat thor­
oughly once more. When this has Iieen 
been done, cut the flour in slowly, using 
a large knife for that purjsMe, hut do 
not le-at the dough after the flour has 
added. Bake in tins that are ls>th long 
and deep, and see that, while the overt 
is rather slow, it is sufficiently hot on 
the bottom.

Mrs. “Dolly” Madison, who was one 
of the g<s»l cisiks of Revolutionary days, 
had one cake recipe which she always 
recommended alsive all other«, To 
make it she t<s>k a pound of butter, 
and, having beaten it to a crenm, she 
added to it t he yolks of six egg» w hlcli had 
previously been thoroughly mixed with

Ima law-ii 
th«1 »tilth-beaten 
which »hoiilil hv 

Bake in

a of white sugar. I’h«‘ whit»* <»l
the egg*, bvalen to a »Htl (r«»th, and a 
pound of Hour \ivrv thm folded into 
the mixture first a little <4 «»nr, and 
then a little of the other gradually, 
after which one whole nutmegt, grated*, 
a tal»lvf|»oonlul of tnaev. a gill of brandy . 
and a deaerta|»oonfiil of tu»da 
added. All the ingtrdirnts wvre 
stirred quickly together, and 
dough was l‘«*ke<l in deep pans, in 
erale oven.

Kilning the rveip'?* which 
Martha Washington left, then»
for a cake which m «aid to have 
extremely |»opular mill the first I’ivm 
dent and hi# guest*. To make it. one 
must lake ten eggs and. dividing the 
whites from the yolks, lirat them to 
a froth. W«»rk a pound *»( butter (•» a 
cream ; mix the whites into it. a spoon 
fill at a time, then a pound of powdervd 
sugar, in the «nine manner Follow 
this with the yolks of the egga, a pound 
and a quarter of flour, the same quant 11 \ 
of mixed fruit, a tenspoonfiiI of inner 
halt a nutmeg, grated: a gill of wine 
and brandy

HOUSEHOLD HINTS
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; Homs imwim store ’ 
f Klamath Falls. Or.

Klamäth Falls
AND

Pokegama 
Transfer Company
W. L. McCormick,

Manager ami Contracting Agent 
Klamath Faile, Oregon 

Office at end of bridge

C. P. Newton,
Agent, Pokegama, Or.

B. E. Joy,
Agent, Thrall, Cal.

Rates as Low as the Lowest
Time contract» made for special 

delivery for all classes ol freight 
between above point«

Storage warehouse at Klamath 
Faile beside Ackley Bros sawmill— 
Storage rates one cent per 100 
pounds per day. Freight delivered 
to any part of the city.

Kerosene will accomplish wonder« m 
household. Mixed with white liquid 
soap it make» an excellent bath for 
badly «oiled furniture frame» A doth 
moistened with kerosene »nd u«ed on 
the furniture in regular du»ting« will 
keep the wood bright A tine bru«h 
dip|ed tn kerwene and applied to the 
deep carving» of wood remove* blemish- 
•s Good laundresses put » little into 
the water in which soiled clothes are 
soaked. Kerosene clean« enamelled 
bedsteads. bath tub», sink«, etc . like 
magic, 
cities, being death to ail 
comes in contact with it.

Light cloth coats can 
home with oatmeal ami 
flat on a dean table, mix the oatmeal 
ami whiting in etpial proportions, ai <1 
and with a piece of dean flannel rub 
thoroughly and evenly into the cloth. 
Shake well, and. if necessary, g. over 
again and repent until the doth look* 
perfectly dean. Then shake well and 
pre«» on the wrong side w ith a waim 
iron.

In order to prevent a white chir » »i k 
waist from turning yellow. wa»h tie 
waist in watm water with white ap 
anils Put a tea«|s«>nfnl of powdered 
borax in the water Rinse tn c<«>l 
water in which a tea«|«»ndul of hou««*~ 
hold ammonia has la-en poured.

To make jmper transparent saturate 
it in castor oil and then dry it.

Remove smoke stain« from ivory by 
immersing it in lemme ami going over 
it with a brush.

Boil six peach kern.d« in a quart of 
milk to be used for custard. It will im­
prove the flavor

Siila tablespoonlul of flour with the 
cornmeal used (or mush. It will pre­
vent the mush sticking.

A weak soluti n of turpentine poured 
down the water pipe» once a week will 
drive the water bug» away.

I>o not pile left-over cooked potatoes 
together, as they will »our quickly, 
r-pread them out on a large dish.

A gissi cook add» a teaspoonfid of 
sugar to cadi quart of waler in which 
corn, js-aa. squash, etc., are cooked. 
Weak soapsuds or aqua ammoni» will 
dean bronxe statuary or bronze orna­
ment» in the fine lines where du»t ha» 
collected.

Salt throw n into the oven immediately 
after anything 
will make the 
disagreeable.

Nail »tain* 
wood by scrubbing the wood with a so­
lution of oxalic acid, half a pint of acid 
to a quart of boiling water.

A varnish for glass is made by din­
solving pulverized gum tiagacanth in 
the white of eggs well beaten. Apply 
with a brush very carefully.

Alum, or common salt, dissolved in 
Isiiling water and jsiurned into cracks 
and crevices, from a sort of cement, 
kills vermin and preserves the wood.

Blotting pajier saturated in a concen­
trated solution of oxalic acid and dried 
quickly, will remove freshly made ink 
spots.

Three gissi deislerixers are pounded 
coffee roasted on an iron plate, sugar 
burned on hot coals, and vinegar 
Isiiled with myrrh and sprinkled on the 
fl<s,r of the r<s>m.

A very strong solution of water and 
alum thrown on a burning object will 
speedily extinguish the flames.

A cement for mending a crack««l stove 
is made of wool ashes arid salt in etpial 
proportions reduced to a paste with cold 
water. Fill in the cracks when th«- 
stotre is cool. It will soon harden, and 
may then 1« polished over.

Kerosene clean« 
Iw th tub», sinks.

It is one of the lest insectt- 
tiisev't lile that

l>e cleaned »I 
whiting. Lav

haw been burned in it 
objectionable «»dor lea*

tua» be removed from

jfiFFCTttff'»

SOLlIilli S Ol Kl.AMATH I At IS

I \ ' « I I. • N
Honor l4»«igr meet# in the X. <». 1’ XV. 
hall every ae<’on«l and f«»urth Thtiradat* 
in t lie month. N:incv \ . XX bite, C. of II.

Je#ae Marple, Recorder.
XV. (>. XV. Ewauna Camp. \ > 7M9. XV. 

<». XV meet* every Tuesday evening 
at 7 :J0 o’cha-k at .Snide« wn’» hall. All 
neightMir»» cordiall v invited.

C. K. Brandenburg, Clerk.
A. F. A X. M. —Klamath I dge No 

77. Meet« "•aturdav evening ui or l»e 
f<>r«* the full liKM'tl of each montl> in the 
XlM»oiiie flail. Alet Martin Jr. XV. M.

XX . E. Ikowdom, SecrvUrv.
O E. *• —Aloha Chapter . meet»

in the Xlrt««»nic hall eve» \ arc«»nd ami 
fourth T'leftiav evening« in each month 

M Jennie E.Isaum A. U lUit». W 
Km me«». .<e« retxrv.

I <>.<». F.—KlaiiHith 
meet# every baturiliK
A. O. I’. W. hull Jrt»|H*r Bennett. N.l». 

Geo. L. Hum|»hrrv, bpctemrv.
Ewaunn Encampment V». -••*». I <MLF. 

Encumpment mei’t«» rw«»i;«I xn<l fourth 
>atur'lay« in the m«»nth in the 
A. O. I’ XV. hrtll. Bennett, C. P.

<»e<> L. Humphrey» hcribe. 
|*r«»|irritv Kebekah Lodge N»».

I. <>. <>. F. meet«« in the A O. I’, 
hall everv fir*t ami third Tlmraday« 
tiie month. Jennie Hurn, N. G.

Lorimia M. Sauber, .*vcrelary.
K of P.—Klamath 

meet» tn the A. O. V. 
Monday evening. Bert

John Hamilton, K. of
M. W. of A.— Ixalge

KH 
W .
in

(»nIxNige No.
W fiali every 

Baml>er, C. v. 
K. and H.
meet« in the 

A. O. I . XV. hall every tirat and third 
XVedne«»day in the month.

XV. B. M<-lamglihn, Consul
XV. A. Pbelpe, Clèri.
Foreatert of America— E wanna («nip, 

No. 61. meet# in the A. <>. I’. XV. Itali 
every aecond and fourth Fridava in the 
month. C. I). XX illwon, C. It.

E. E. Jamiaon, Rec. Sec.

FRIENDS COMING.
If »>, meet them at tiie railroad with 

one of the Mammoth «table team«. It 
»»•lire» tfiem an easy, comfortable ride. 
They won’t lie tired when they get here. 
Rate» verv low.

Are You (ioIng to Build?
If »0 1 want an opportunity o figure 

on your work. I am pre|>are<l to make 
price» on all classes of building» »mi 
will furnish plan» whenever necessary. 
AH work guaranteed.

A. M. Taylor, 
Contractor and Builder.If

TREASURER’S NOTICE

SMALL DOWN PAYMFNT
EASY TERMS ON THE REMAINDER

A< in u.r

<>f it mile <>f th«* 
of the ( aliforniii

2¿ 3£
IT IS YOUR CHANCE

Tracts alotiL’ lit«* new macadam

EAST KLAMATH FALLS TRACTS

For sale excltisivelv by 
lomaile Irat Wliltv

Klamath Falls, Oregon

Lakeside Inn,
Mrs. M. McMillan, Prop’r

Noth’«- is hereby given that th«-r<’ are 
funds m th«-••oiinty treMury for tin- r<-i 
demption of all outstanding Klamath 
county warrants protested on and prior 
to July II, 1m>3. Interest on »aim-will 
cease from this date.

I>ate<l at Klamath Falls, Oregon, this 
11th day of Gctols-r, lltOtl.

L. Alva Lewis, county treasurer.

on wain«* will

e
:e

> SPECIAL RESORT FOR TOURISTS > J

odern improvement». 73 room» timi »uit«*». 
Sample Ilooni». Bar Room, Parlor«, Two Club 
Room», Etc., Etc.

M Ason &. Slough
ABSTRACTERS

KLAMATH FALLS

IV<**ill IC-MtiltC*

OREGON

... I nstii’f i lice • . .
We carry a full line of Insurance, Including Life, Personui Accident 

Fire. Steam Roller, Plate Glass. an<) Liability Insurance.

UNDERTAKING
Brawtifallv located to Portland Oreana, 
offers unsurpassed facilities for ths cul 

lure and education of yoana women Spec Ml 
opportunities in Musk A.i l4ma'¡nres and Ll*aT* 
sture Well equipped Physical and xab*
oratories Herbarium and Mineral Cabinet The 
larges» and oldest I.edies Semlaarv la the Pacific 
Northwest it enjoys a national reputation foe !m 
parting the heat phyairal mental and moral train 
mg and developing true womanhood Equips 
socially and educationally f'-r tha most eialtrd 
station Confers Academic and Collegiate Degrees 
by State Authority Interferede with convi< Hone 
of non Catholics is scrupulously avoided Academy 
is ideally located amid inspiring scenic advan 
tage« Social opportunities such as are available 
in no other city on the ( oa«t Building« large and 
commodious well lighted heated and ventilated 
dormitories and private rooms supplied with all 
modern conveniences The institution is liberal 
and progressive without sacrificing the character 
and traditions of age and achievement lerma 
ni' deM Satisfactory reference« required Write for 
announcement booklet Board and tuition f IW) per 
year Address Sister Superior. St Mary’s Academy 

PORTLAND, OREGON, U.S.A.
I

MORE NEW HATS
So'great waa the demand for the mil­

linery at Tim Novelty Store, that prac­
tically bf-'iorejthe g<Mxia were unpa< k«*«i 
they were »old. Thia neceeaitate»! a 
new order. The gooda have juat ar­
rived and can Im* ii*en at thia Lopnlar 
atore. They poaaeea the name knobby 
ptyle ami design for which The Novelty 
in noted. *

Yon will rm»« it if you don’t buy a 
lot in the Hot Springe Additi tn.

E. WHITLOCK
FUNERAL DIRECTOR AND EM 

BALMER

Have purchased B. St. (ieo. Bishop’s stock of 
undertaker’s supplies

Holder of License No. 29 granted by the Oregon 
State Board of Health. Calls promptly attended, city 
or country, day or night. Telephone jiy


