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PROFESSION AL

f HYSICIANS and SURGEONS !

J. J. SARAZIN

Physician and Surgeon
Ofice hours 2 to 5 and 7 to Sp.m

NYSSA BARBER SHOP

and

Cigar Store
Gibsou & Hamaker, props.

Shaving, Hgir Cutting
Hot and Cold Baths

Myssa Oregen
» D;‘m T.:J ;-CUMPHREYS
DENTIST
Phone 48 Parma, ldaho.

Dr. R. A. MOON
Chiropractic Physician

House calls made
Acute or chronle diseases

Hours, 10-12; 1:30 to 5
Evenings by appointment

Fhone—OMice, 158; Home, 41 R.
Ontarlo Oregon.
ATTORNEYS

E. M. BLODGETT
Attorney-at-Law
fand and Probate wurk a Speclalty.

Nyssa, Oregon

W. H. Brooke - P. J. Gallagher
ATTORNEYS-AT-LAW

Wilson Bldg., Ontario, Ore.

R W. SWAGLER

Attorney-at-Law
Rooms 12 14, 13

a

Wilson Bldg.

ONTARIO . S OREGON

ROB'T. D. LYTLE
Attorney-at-Law

First National Bank Bullding

Vale, Oregon

Go to the
Ny
Mill

For

FLOUR & FEE

ssa Flour

D

Chopping and Grinding

Phone 30 R

DON S. NUMBERS, M. D.

PHYSICIAN & SURGEON

Phone 40

Parms

Dr. C. M. TYLER
DENTIST

Ouatario

Oregon

Watches, Clocks,
and Diamonds

Repairing a Specialty

Jewelry

FIFER'S JEWELRY STORE

PAKRMA, IDAHO

CITY DRAY LINE
C. W. DeBoer, Prop.

All kinds of dray work
promptly attended to.
Nyssa Oreg

REMEMBER

That we have every facility
for turning out neat print-
ing of all kinds. Letter
heads, bill heads, office sta-
tionery, etc., furnished at
the lowest prices first
class work will permit.

Window

GEM STATE

Call Phone 8 .

Swat and Screen out the |

FLY

Buy your Screen Doors
and let us make your

Screens

AT THE

LUMBER CO.

. Nyssa, Oregon

P E s s =2

Nyssa Realty Co.

REAL ESTATE
and GENERAL
INSURANCE

Auto Insurance covering Fire, Theft

Transportation, Collision & Accident

LET USWRITE YOUR POLICY

J. Boydell, Agt.

Phone Office 42, Residence 33,

NYSSA, OREGON

!

Copyright,

THE R
KITCHEN 2
CABINET

Waestern HNewspaper Union.
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Glve us w awdike with amlles; give
us to labor smiingly. As the sun
lghtena the world, so let our loving-
kindness make bright this house of
our habitation. —5tevenson.

WHAT SHALL WE EAT?

If you are fond try the

of fish,

| following method of preparing It:

Steamed Fish.
—(lean the fish
and rub well
with salt and
pepper, lay o &
buttered plate,
cover with but-
tered paper and
steam In the
steamer over hot water for 30 minutes
for a fish two Inches thick. Drain the
gravy from the pan into a cup and
fill the cup with hot water to use for
the sauce,

Fish Sauce.—Melt one

mixture, adding such seasonings as
are needed. When well cooked, add
one tablespoonful of lemon julce and
pour bolling hot over four well-beaten
egg yolks; stir over hot water untll
thiek. Mansk the fish with part of the

i one

| brown stock or water.

| Ing the last twenty

sauce and send the rest to the table
'lLl a bowl,

Poached Eggs Crecle Sauce.—Cook
tablespoouful of onlon
tablespoonfuls of butter until slightly
brown, add one green pepper shredded
and cook until soft, then add one can

tomatoes, salt and pepper to taste,
Reduce to one-half, add a dash of
lemon julee and turm on a deep plat-
ter,
pouched eggs on the toast.

Corn Bread. — Tuke one cupful of
cornmeal, one and one-half cupfuls of
flour, one tablespoonful of sugar, one
teaspoonful of salt, sifted with two
Waspoonfuls of baking powder, add
#me and one-half cupfuls of sour milk

and one-half cupful of sour cream oOr |

buttermilk., Add two beaten eggs and
one teaspoonful of soda dissolved In
the sour milk.

Mapie Mousse—Heat one cupful of
maple sirup to the bolllng point and
bell five minutes; add slowly to the
whites of three eggs beaten stiff, then
add three-fourths of a tablespoonful
of gelatin softened In ecold water with
Just enough bolllng water to dissolve
it, beat untll the mixture s cold, then
fold In the whip from three cupfuls
of cream, mold, pack In salt and lece,

using one part of salt to four of lce |

and let stand for three or four hours

If only myself could talk to mywelf
As I knew him a year ago,
1 could tell him a lot,
That would save him a lot,
Of things that he ought to know,
—=Kipling,

TASTY DISHES,

Liver is such tender and dellcate
meat when nlcely cooked that it should
"be more used and
appreciated, The
following recipe
will be something
a little different

I 1% ‘ from the ordl-
'.!I_ A nary :
l!‘ L‘" l’l Braised Liver.

—3Skewer and lard
with :-trlps of salt pork the upper side
| of a calf's liver. Place In a deep pan,
dredge with flour after seasoning well
with salt and pepper. Add one-fourth
cupful each of finely diced carrot, on-
lon and celery; add one-half teaspoon-
ful of peppercorns, six cloves, n s.aall
bit of bay leaf and
Cover wosely
two hours, uncover-
minutes, Serve

| and bake slowly

!\\Ith a brown sauce and fried onlons,

|

rnllx and sift two and one-fourth cup- |
| fuls of flour,

Ginger Pudding.—Cream one-third
of a cupful of butter,

cupful of sugar, one egg well beaten;

three and one-half tea-
spooufuls of baklng powder, one
fourth teaspoonfnl of salt, three tea-
spoonfuls of ginger; add alternately
with one cupful of milk to the four
mixture. Turn Into a buttered mold
and steam two hours, Serve with
vanilla sauce,

Ceiery Soup.—Take one pint of wa-
ter in which celery
add one pint of milk seasoned
onlon,
AAme

salt and a dash of pepper. Blend the
celery water with this, and pour over
the yolks of two eggs beaten well
Rolls.—Fut into a bowl three table
spoonfuls of butter, two tablespoon-
fuls of sugar and one teaspoonful of

| salt. Add two cupfuls of scalded milk,
When Ilukewarm, add one cake of
compressed yeast softened In one-

fourth of a cupful of warm water, Bent
well and let rise untll foamy and foll
of bubbles. Then add two to three
cupfuls of flour and knead untll it has

| lost Its stickiness and Is smooth and

| Knead agnin, shape Into rol.s,
| and bake In a qulck oven

Let rise antil double Ita bulk
let rise

elastic,

Coeonut added to an ordinary cus
tard ple makes It very tasty. A half-
cupful of chopped biack walnut ments

tablespoon- |
ful of butter, add one tablespoonful |
of flour, pour the hot broth over the |

in twa |

of tomatoes or Its equivalent of fresh |

Place buttered toast on this and |

two cupfuls of |

ndd one-half |

has been cooked, |
with |
Thicken with three level ta- |
| blespoonfuls of butter and the
of flour, with one-half teaspoonful of |

sprinkled over the top of a custard |

ple merkes a dellclous crust,

Welash rarebit served with croutons
In place of toast Is much easier to
eat and especially nice. Prepare plen-
ty of the little squares of bhuttersd
bread elther fried or browned In the
oven and pour the rarebit over them.

wetl.

OAFETERIA PLAN
GAINS IN FAVOR

\Plan for Feeding Stock Is Being
| Used on Many Farms in
Corn Belt and Elsewhere.

‘HOGGING DOWN' SAVES LABOR

Keeps Hogs In Goed Conditien, Dis-
tributes Manure Uniformly and
Provides for a Simple Rota.
tion of Crops.

| Prepared by the United States Depart-
ment of Agriculture,

Thirty or forty years ago some
shrewd farmers fell Into the habit of
letting their hogs run In the cornfield
in September and October and allow-
Ing them to eat ears and stalks untl
all that remalned could be plowed un-
der.

Some also turned hogs Into the rye
In the spring and let them range on
the tender and succulent stalks untll
they became too woody to be palat-
able, This process was termed “hog-
glng down,"

Labor Shortage Changes Methode,

Then came a crusade for “clean
farming”—typified by harvesting and
shocking the corn stalks, busking the
yeltow ears and plling them Into the
eribs, later to be fed to the same hogs,
“Hogging down" was decreed to be
shiftless evasion of honest tell. The
| “hogging down" farmers fell Into dis-
 favor and dropped the practice to a
large extent,
| Meantime, the labor market was
| tighteming, and a day's work came to
he regarded not so much as something
to be gotten out of the former or his
| sons or a hired man, but as a period
to be pald for In money that could
be used for other purposes,

The Upited States Department of
| Agriculture and some of the experi-

ment stations In corn states have of

late years given careful attentlon to
the possibllities of feeding stock on
the eafeterla plan. Today It s In use
on hundreds of corn-beit farms and

In many other localltles In all parts

of the country where corn is grown.

Hogging down corn saves labor,
while causing no more waste than
| when the corn |s harvested and hand
| fed, Properly managed, it keeps the
| hogs In better conditlon and adds
welght more rapidly, It distributes
manure uniformly. It leaves the
ground in falr condition for the next
erop, and It fits in with a rotation sys-
| tem admirably adapted to build up »

| ran-down farm,

A Goed Flve-Year Rotation.

A system that s widely used calls
for fencing the farm into five parts—
six If you wish to retaln a permanent
pasture., Corn ls planted In the first

Hogging Poewn Corn Baves Labor
Without Undue Waste.

sectlon and as soon as the kernels
have become hard the hogs are turned
| tn. As they have been on other feed,
[ % will take n week or ten days’ feed-
ing to get them entirely on a corn
diet. In the corn-belt Iatitude they
| may be expected to live entirely In
| the cornflely from about September
| 10 antil the crop I8 consumed. It is
generally found best not to permit the
hogs range of the entire field, but to
erect temporury fences, These ecan
easily be bullt of 25-Inch wide wire
mesh, fastened to anchor posts at the
eénds and tled to cornstalks Instead of
line posts. If a supplemental crop
such as rape, cowpeas, soy beans, or
even pumpking, has been sowed
among the corn, It will provide proteln
feed which the corn lacks,

The following spring the stalks and
trash that remaln on the surface of
the fleld are cut over with a sharp dlsk
and the ground prepared for a second
erop of corn, which Is harvested by
hand, while the corn for “hogging
down” s planted In the second tract

The rye is used for hog pasture from
early spring untll the stalks become
ten hard. It will be found waluable
pasture for brood sows with young
plgs. After the plgs cease to consume
the rye they are taken out and not
retarmed untl] after the grain hecomes
Hpe, when they are allowed to con-
sume the entire crop and graze on the
young clover untll time to turn them
iatn the corn In Beptember.

The clovdr and timothy come on the
next year and are used for hog pas
ture and the best parts kept for hay
for other stock. The Afth year the
timothy and clover evep la cul for hay
and the sod turned under lste In the
fall to prepare the greund for the
mext year's “hogging dewn™ crop of

SWEET CLOVER SEED
MUST BE CERTIFIED

That of Biennial Cannot Be Told
From Annual Product.

Bmaller Growers Are Advised by De.
partment of Agriculture to Se.
cure Assurances Regarding Au-
thenticity of Seed.

Prepared by the United States Depart-
ment of Agriculture,

Last fall there was probehly little
more than 200 bushels of anntal white
sweet clover seed In existence, practi-
cally all grown In lowa, Michigan or
Alnbama, Nearly all of this seed was
used for Increase purposes S0 that
there I1s at present a considerable acre-
age growlng. There are four or five
large producers with acreages in Iowa,
Michigun, Ohlo, Texas and Alabama,
but besides these there are hundreds
of farmers with from one to several
acres from which they expect to har-
vest a crop this year, part of which
will be offered for sale.

The attention of these smaller grow-
ers |s calied to the fact that buyers
will desire to be sure that the m‘
offered them next wioter s that o
the annual and not that of the blennial

A Cock of Sweet Clover Hay Which
Has Been Cured to Excellent Con.
ditien,

white sweet clover. The seeds of
the two cannot be distinguished, and
It Is quite possible that either by accls
dent or deslgn the cheaper seed of tha
blennial type may be sold for the
more expensive annual plant. Fou
this reason the United States Depart:
ment of Agriculture urges prospective
buyers to look carefully Into the orls
gin of every lot of seed offered
Growers of annual sweet clover thily
year should be able to state whers
they got their stock seed, when Il
was seeded, when It blossomed and
when It was harvested. If any re
sponsible state oMeclal can add his as
surance that the fleld Is true annual,
such a statement would be worth get
ting.

The large growers are naturally
preparing to meet all demands foe
evidence as to the purity of thels
stocks. Unless the smaller growers
can also give ndequate assurances re
garding the authenticity of thelr seed
it may be harder to sell and they may
have to accept prices In line with
those pald for common sweet clover
seed, All such growers are advised
to take up this matter with thelr farm
bureaus, county agents or state ex-
periment statlons and protect them-
selves ns far as possible,

STORAGE CELLAR ESSENTIALS

Bhould Be Located on Well-Drained
Site and Insulated Against
Cold and Heat,

The four things to be kept In mind
In planning a storage cellar are: secur-
ing a well-dranined &ite, on a knoll,
If possible, but In any case where
no wanler can settle back in the cellar;
Insulation against both cold and heat
Is necessary ; the cellar should be sup-
plled with plenty of molsture so that
roots and tubers will not shrivel; at
the same time It must be ventllated
#0 that molsture does not condense ot

drip. .
The following products can be
stored in a root cellar so designed :
Apples, asparngus, beans, bulbs,
eabbage, ennned frult, carrots, celery,

eranberrles, fresh frults, onlons,
nips, pears,
tomatoes.

COVER CROPS IMPROVE SOILS

Not Grown as Much as They Deserve
Nor as Frequently as Needed
in Many Instances,

pars.
potatoes, sauerkraut and

Cover crops for fall and winter are
not used as muoch as they deserve nor

as frequently as the soll requirea
More vegetable matter ls greatly need.
el on thin solla. Those who break
early and plant rye, wheat, onts, bar
ley or rmmer will ind advantages fot
Improving soll and in extending the

rotation to bulld up the land. With
out humus 1t s a difficult matter te
use commercial fertilizer to advantage
By turning the cover crop you make
a beginning for better soll

PROFITABLE AGE FOR FOWLS

Bome Hens Are Not Good Producery
After Their Secend Year,
Others Lay Longer.

The profitable age for hens wvarfes
with Individuals. Some hens are nol
profitable after their second pyear,
while others will pay their keep and
more too for three or fowr years. In
figuring up the value of & hen com
siderntion must be givan the va'  of

her egan as well as te the nw
them she will lay,

| SALT LAKE

CLOCKS—Little clocks,
clocks, slarms.  Ours go Fkh(. stay ﬂl"’hﬂ

are reasonable in price,

BOYD PA

JEWELERS

»AYT PARK BLDG. 160 MAIN STREET

THE CONTINENTAL WOOD STAVE PIF!

For
and
farm

irrigatios
alk genera
purpose

o) Es

Far full information write

MORRISO N

CAPITOL COFFEE ;=4

Davidson-Lake Tea & Coffee

l Co. Mig., Hoasters. Packers and lmporters

S

tSHlPPERSOFH}IHITI]IEATIEBU(ID
=———— FREIGHT RATES

Write for our

Lot us save you money.

frelght setes and how to pack youpr
Woods for shipment.
M. A. Heysmer Fireproef Storage Ce,

Salt Lake Clty, Utak,

CLEANERS & DYERS,
W
. :
postage.  Price lst
Myers Cleansrs & Dyers, 114 B m

MONUMENTS. Write for Standard
Marble & Granite Ooy 117 W. Brostwes.

For -wmmuﬁmunﬂh
BHAY'S ERIA
Opposite Post Office. Down the marble staire
lullll rum & STENCILS. Seals and

mr tags alee made Send for
e l.ll h.h Stamp Co.. 45 W.
l'.'llll BOUGHT. Bend us your sream.
Western Creamery Co, 244 W. Fourth South

:IJIICAI. INSTRUMENTS |
overy description-—omn very S
Write Daynes-Beshs, Salt Lake e |

FOULTRY BOUGHT. #Fer besi results
poultry, eggs and game b Fulton Mkt
welght. Prompt returna. Write for

YLDEMOBILE DISTRIBUTORS. onu-ni
Used ear bargaine. A. B Toursesn, 447 B Mal

loa.
Gill Eieniaitng .......p..m.ﬁ
ELASTIC STOCKING MFRS.
Truss fitters. ;nmu.nm

L. D. l. BUSINESS OOI.Ll.l.

of Etfict "
Glllh!fmﬂﬂ lniul‘..llh\nlcﬁ'

KID FITTING mm PAILOI‘

#ﬂitlhhlnl -lnld-lrl‘n;. bralding, ﬂ

ind side slnl.h- Buttons made. 40 l H‘,—
Vuwmn!o L] mmﬂﬂ»
service. Standard Tire

Works, 361 Be. hﬂ

SER YOUR LOCAL rvam&
For looss leaf binders. -mhl ks, reserds
of vl kinds. He gives Qual
MOLER BARBER COLLEGE. q—nu--
ber in fow woska 43 5. West Temple Strest

Guaranteed
to please or
MONEY REFUNDED

SCOW( IJQl ]

Just Punishment

The cunning of the Infantie mind
was Mlustrated the other day when &
S-year-eld who had been Informed thas
when he was a bad boy a little bird
told hix father, and If the little bird
did not happen to be around, by the
fiies around the house, which acted as
the Litrd's agent, triumphantly brought
two dead files to his mother. *“I tilled
two agenta!” he cried with much MJ&
“New they dussent tell daddy on me IV
—New York Evening Post.

Odd Assam Marriage Custom

One of the strangest of marriage
customs is that observed by some of
the women of Assam. There the bride
somelimes tukes the initintive. Bhe
goes to fetch the bridegroom, and It
Is etiquette for him to hide and re.
sist untili earrfed off, Women of
means are permitted to choose a tems
porary hushand, and, when tired of
him, pay him off and take another.

Angling Made Easy

A Californian keeps a lake proper.
Iy stocked with flsh where anglers
may throw tnelr Mne and fish to thely
hearts’ content by paying a fee for
each fish eaught. It Is much cheapes
and just as much fun as taking & long
trip Into the country.

Peroxide Good Remedy
For a painfal ulcerated tooth use
peroxide, elther full strength or dilut.
od one-half with warm (not hot) wa-

| sweeten the breath. It Is used for

, mown. If It scema to make the gume
| & lttle senaitive after nsing, rinse the

mouth with a weak solution of baking
I‘




