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THE KLIKITAT.

The barkentine b, Cutter, fean
Port Gamnbile with €W e foey Of
PBer and nles for Wilder & Co
same Into port about 9 o'clock yester
day moming

The Kilkitat left Port Gamble Mob-
day. November 20 and shipped a crew
sl Port Townsend, leaving the latter
Pt I a.m Al Cinilam Bay Mhe
wan wind boond two days leavi 'm
there ¥ HMih tor Honolulu and
arrived wbout 7 op. m, Mondiag

The Klikit ik French
dmirnl Coubwt, 1
8% mb h 130 deg
Cardif for =an ¥
main royal mast
boen o

ikt

ur

ot
riday the
oft port
ul P he
winibyr 4
"
ancis Yoot
onrried SHhr
1M days and the
Kikitut furnished her with poalntoes
and the lnst papers Her officers hnd
put heard of the treaty of peace bes
tweon Russin nnd Japan. The French-
man hnd been lsted as overdue
The Klikitat hod a very pleasant 1vip
down. As woon her cargo Is discharged
ahe will return to Port Ganble for
more Inmber
Inst that
moneéy loading
& snved.
KINAU TOO SMALL.

Presldent Kennedy of the Inter-Is- |
nnd Navigation Company will
moeomtnond to the annunl mesting of
hie stockholders to be held early next
month 1} eonntruction lnrger
boat thon the Kinou for the Hilo run. |
JI€ hix plan I8 accepted, the Kinna will
eventuully pluced on  the
Jun.

YOUNG WANTE THE MALOLO,

Herbert
forost in Y
and went
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w
with
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Vot

ey expennt of time and

and unlonding ballast

Bleurn

of o

by Kaual

Young, who sold out his in- |
ounyg Broy, some months ago
to the Coast and who re-
sently returned, s said to be trylng
to buy the stogmer Malolo from
Inter-Island people for in
and leghthouse and buoy work,
=

Wight the

LT lu\ril.x:l

|

L i of
ng plans and specifications for the new
Inter-1sland steamer for the Hilo
roule, Lo replace the Kinau which may
Bo put on the Kaual run. |

The plans cull for a 1600-ton, 1h-Knot
Dot This ¥ nearly twice the slee
and: wlmost half fust agaln as the
Kinau.

The expectation s that tenders will
Bt cilled for bullding the steamer
the Pacific goast and that she will be
domﬂdﬂml within elghtoen months

It & understood that  the
are all in favor of immediately golng
ahend with the boat in guestion. The
plons spevifications will
mitied to the directors ut an early dote
fof Lormal conslderntion

The steamer would be
Baave Honolulu ot
the stops now made
arriving at Hilo
dawing morning

LAUNCH PURSUED BHIP.

"Paying by the an old-time ox-
pro which wall I the
whaling duys, Is 0 un adage which
apparently applied t French ship
Erapst Heyar erduny when  that
Yuserl put to without first paying
A& Wharlage the
Wiy Al
Moy ve Low
mni
tho

on

mngd Lnr

1o
all
and
Lul-

seheduled
noon, miking
the Kinau,
o'clock the

by
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which sald to be
the neighborhood of $200. AB
elaimant had ne papors to pross
elalm, the Captaln him
The mian went ashore and saw
ney J. J. Didnne, As the
Eolng out the channol a
sited the Frenchmdn, dnd
8. Murshul Winter went
sarved phapers The wvou
out antil anchiorngs
where the Frenci
mudhouk The '«
his understunding

e Wi mutier of

in of the tug

well aboard

nmount, i

wived

and
continued
wus  reachod
dropped  his
exp 18 thut
i thit the whart
st lvment
supplied hlin

i with

Veusel wilh
Ballast,
wW. ¥
ay |
et |
*The ship Rever cleared from the |
Custom House on Tuesday evening, al-
though It was understood the vessel
hud another day for taking on ballust
The captuln made
sut of the harbor carly
Before he could be stopped for non-
payment of whiarlfnge.
“When demand was mode
eapinin for the wharfage ho
20 make payment, saying
ranged with ain Grah

wlilch

Dl

moKon

lingham of the Oal

A
the following

tnll-

‘0, slate-

thils morning,

an the
refused
hid ar-
of the

he

(' Aam

ahip Erskine M. Phelps o pay the bill | des. W ; |

This was denled by Captain Grahum,
who refused 1o settle the bill, Dae-
miand was agaln made on the French
eaptain for payment of the wharfage
and he again flatly refused 1o mnke
settlement

“Papers were then prepared against
the ship by Attarney Dunbe and the
ahlp yas lbeled.
ten under
sanohor near

but was
the bell-boy, and the

Win returned to town. This g
»oon the Captaln settled the account
In full with costs."

It s said that the Deputy Marshal,
and others whd pursued the phip in
the launch, had Interesting time
when they went aboard. The
angrily threw the papers on the deck
eursed In French and rofused to take
Win-
ter's gold boadge. At one time that
efficial and his friende feared that they
would be shanghaled and taken to Syd-

Wy brought te

an

'ﬂu Reyer salled from the anchor-
Ao for Sydney at § p. m,
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for a I--nw time and when served part
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ARRIVED.

of dumpling or ap-
with mhy be Warme-
v fresh pudding similar Lo
s Brown Boity Break up ull orusy and
ppte Nehily and Apely with a sliver
fork, Butter g dish and put the pud-
ding sl e 1f vou find there
not npple In propartion Lo
crust mix a lttle appla
finely choppe 1 apple with 1L
In some bits of butter, cover the
with a thick layer of
white sugar, and set in the oven to hent
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To boll a pudding
tin well ant
thirds full with any mixture
FiL on the
. for out removing it again untll the pudding
m. in done. Have just enough water in the
roe for Hilo and kettle to boll around it, without
oliing too near the top as to boll
the tin it I8 inclined to rise
witer put on a slight welght
outer kettle covered so that
the stonm moy surround the pudding
boller with the effect that
ounding water would have,
Spinnch i deficious  with sardines
Prepare und cook spinach in the or-
dinnry way. Pound it up with a dogen
sardines to a pint and a half of the
for Ko. |* ed spinnch. This acts as a season-
Ing. Arrange it on u dish in a flut mold
and sorve with a circle of sardines on
mixing In slices of hard bolled egg
| If you choose
| Coffes loing
w ith
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Kaual, down 1o half

m
in n tin boller, but.
1 il it only two-
thnt swolls
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PASBEENGERE ARRIVED

Koual, fromi Kaunl ports,
Drov. 2.—J, K. Bergstrom, A. Hanne-
berg, J. M. Muilr, Mri, Muly, Miss M
Mongler, Miss A Mengler, J. M. Mo«

Per stmr FAMOUS

EGGs
COOKS
Mrs. A. D T. Whitney.—Make ready
elghtegrs broken all together In a bhowl,
Mrs. MeClellan, R. W. T, Pur- feving pan, with a round tablespoon-
O, Blackstad, Miss A, Black-! fyl of butter scattered in In bits, pep-
Townsand, Mrs, ¥, Andrecht, | pered lightly nod sprinkled with a scang
W, Th H. Wigeroth and | teaspoonful of salt, & large, Hmber
nife n griddle spade. Put the pan
on the fire. As the butter melts turn
in the exrgs, Begin at tp SCrap+
and toss up from the bottom us the
opg “sets” there. Handie quickly fol-
lowing the cooking of the €gE, Kew-
ing all turned and mixed and s riambl-
il, is Jum no Hguld and no
touxh, solld but n  deleate
IJ|I\.!u|- and yellow, . but
not hied, moist; but not running, which
| will into a digh,. Keep the handie
A 1 M . . |11 the pan in your left hand, as You
‘ ov, Mre, J. Koae, Ah Bam and 25
wifi. Miss Ah Bam. Lau Chung, Ah with your right, shifting it over
P the ot neaded, or even ralsing it

:l'.' il 65 i
ry wiking too fast It
+ hot water, pan after it
the fire; therefore, elther
this, and for siirring o
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Lly right
Miry J. Lintoln.—t
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ter inp the pin heating over
Hear three slightly,
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Ly Cuts Ju i
W. 3 gle, 0, O I\\-:||.u.l_\,|.,t shiorteake.
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At of the pan. Scraambled «
Sen, | may be voaried by the addition of
Frut he |-|.|l!lc]l--- usuinlly used in omelels
Romita, 8 | materials should be chopped fine or cat
MeDougnll, . M. |In distinet They o ld
John Todd, J. B Parls. | be mixed with the eggs just before
A Hou, December 18, | ban s taken fram the fire They
George Richards, W | be served simply with o sprig of
roast, or In
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CHES zhtly with n
half teaspoonful salt,
| spoonful of pepper and half cup
milk. Heat omelet pan, put In bulter,
and when melied turn In the mixture
Cook untll of 4 crviamy consistency.

P e ok~
For :'l"l; hl“r:! ] r.T]:- | stirring and scraping from the bottom
AN ACK mh 18,
‘ P | of the pan,

Other ports: Mrs P, =9 s

A lever wWay
Paul Kahlbaum, J. D. Noal, == =1:. > Axiaimts I
Jr., W. A, Kinney, Mizs L. !l Ilulu-ylhw.t sepms 1o be
Albert Hurris, J. Dyson, Mra, | The eggs are turnod from

| cook books

the bow] Into which they have boen

broken into the frying pan contnining

melted butter, and are stirred
minute they begin to

| stantly from the
| turn white When done they are tak-
and raw is

CllsCes, or
Hull, Decomber
for Noawiliwili H. Falrchild, wife |
child, Bradley Falechild, J. H,
Coney and ohlld, J. T. Garren,
R, W, T. Purvis, Master John Fernan-

G 21,
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fork
one-elghth

Farimer
sllver

Gien,
wile
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J. D Nenl

Marjon Hastings,
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THE KAPAA LANDS,
¢ price which the-appralsers have|
put upon the Kapas lands wanted by
| the Hus Moloknns will not be| from the fire CRK
||,1‘ de | e until the pending differ- | Stirred through them thoroughly,
"r on thelr representative, Me | 1= cooked by contact with 1r..-- hot @
Spalding are settled and | ANd serves to Keep the dish
#s the Russians accept |creamy.
tion. Land Commiasioner
stuted yesterday that he
pasmed the buck up to Gol. Spalding
and was awalting the outcomse. “If
Col. Spalding and Mr. Castle ¢come to
an agresment,” sald he, “then the shoe
will be on the other foot." The price
which s low, s made for these people
ogly and uot for the purposes of gen-
lt‘l‘ﬂl settiement,

can-

on O

ces b LKW,
antle #oft and
THERE ARE—

had ! Two modes of frying. One ls to have
Just enough fat Lo prevent the article
from burning or sticking, and the other
Is to have ¢nough not only to cover
the fogd, but to float . The latter
i by far the better wiy, us all the
surface of the article s Instantly hard-
ened, and therefore will not absorb
fat. It is alse the cheaper Wiy, he-
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swer tghtly with- |
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pint of wnter |

turn |
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|' i burn than If
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The fat gradudlly,
whon the food s pluopnged Into
‘alight smoke Ahould fr'om
ennlor It will smake thie sl
time before 1T hns Decoime
for frying Aftsr the
put In, let the kettle stand on the hot-
fesit part of the until it regains
Ite foriner temperature and then set It
ok where It s not a0 hot. In fry-
fAshballs, doughuuts, ele, put oenly
nt time in the bolling fat;
| then wale till the fat regalng Its former
| temperature and put i ow few more
1 Flshi uften spolled by putting
| too many in the kettle at once. The
| tomperature of the fat Is Instantly re-
|duced, and the balls absord the fat,
| Whon awn article of food s fried, drain
the fat from it and lay It on o sheet
of brown papor in o warm place
paper will absorb any fat that remains
the fowmd If these directions are
followed, there will be no dificulty In
huving food fricd without belng satur-
uwtegd with gr :

THE
Of bread that takes place
Iy shows In what contempt
of diet s held by the
|i= flung Into gurbad
and on w the pavements by
It i fact, little Ho
the tables of the well-to-do

Bread, utider proper
from the propar clements,
stuple article of diet By "staple™ is
meant i chief counstituent the food
fuel our bodies, whether young or old,
| must take In to supply thel need ful
|growth and energy, and o répalr the
| waste which is golng on hourly,

Good bread containe all the food ele-
ments In digestivle form. There Is ni-
trogs mitter, which Is considered
the chief of them all, and for the sup-
ply which we are In the habit of
looking 1o meat, but some of which, not
all, we can certainly derive from bread,
Then 1t would diffieult to sy how
for we depend on bread for our sup-
ply of phosphates, matters of no Hitle
manent, lally In connection with
| bone and muscle formation
ply uf phosphates s
portant in the case
dren, nnd as the
{18 continuous the supply

but by least,
cuarbonnecous prineiple of
Ruch wa must
phvsical energy, for there
to shhow that they are oxl-
muscle to supply the nec-
for contraction of thnt
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| NOT—
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ms s avariy f cordinls or
which can be added to home-
from & well stocked side-
A | 1 i liclous combina-
the ite and kKeep the
molst l other fill-

| Often

be
arean the
(ANIRLY
I
L e
with Lo
Miger than any
ing
Knead
wntdl it

Hitle of the fondant
wilrin noed soft, make o Hitle
er, pouring In the

top a Knending it
gt cold and thoroughly
dipping.
widl be
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Imiedad
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!h.u'.] before
The coating

|
you thin the
butiey

glossy If
partly
Wikler 1t
of gEood,
thins it
should

more
chovolite
with of all
| showld
thick oream: and the
l vell na giving it
melted In pan und kKept
standing white coating the bon
bone, Ked it at that temperature
where it feels warm to the touch, Use
a silver butter pick for dipping and
fnwert at the top and as you take it out
twist It as o glve the littde curl
of chocolate over the top.
CREAM—

I# whipped more gsuccessfully If the
white of one ege 18 used for every pint
|of good, thick eream, I It Is whipped
| the before nnd =et aside it Y
| finer grain and firmer. It also Keeps
the froth frmer to dissolve o little
| Powdered gum arable, say a teaspoon-
| ful to & plnt of cream, In orange flower
wiler,

The flavoring and sugar should 'Iu'
added afier the froth has become firm
One of best flavorings ls & small
gluss of brandy or sherry, sweotened
pwith loaf sugnr that has been well rub-
bed with lemon peel. Sty
ally into the white of the egg well beat-
en and add to It the cream. There
18 »n patent powder that |8 used by
bakers both for whipping crewm and
making lce cream, which insures light-
ness.

A good substitute for cream is to boll
down s guart of milk 10 a pint and
add it 1o the whipped whites of three
CEEN.
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Marks, who had s
Inte 1. M., Husted, pubilisher of
the loval directory, has boen captared
through elroulary {setod the Pink-
ertomt detective agency and cotifessed
to cashing bogus dmfts in California
and southwestern United Stutos to the
totinl mtnount of M. He i now dolng
titne In the Arizona penltentlary
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If you'te a judge of goml champagno
Schaefer & are willing to accept
your oplnlon of thelr famous Heldsiok
Extra Dry Mopopole, If you are not
0 Judge you may rely on thelr guar-
antes of Its purity and age and upon
the testlmony of the people In this
| elty who have used it. Order somo

now for the holldays.

LBH]

them, When the lee' is Just about melt-
el the crenm will ba hard,

To take out, dip the mold quickiy In-
o hot waeer. Quuart molds ure the best
Hize (o buy, as they are the most con-
to handle,

Only two more days left and if you
| Qulay you will miss it, The fine Orl-
| ental goods displayed In the art rooms
of the Paclfic Hardware Co, are the
| talle of the town., You must not miss
seeing them.

SUNDAY DINNER—
MENU.
Cream of potato soup,
Roast beef,
Yorkshire pudding
Sweet potato croquettes,
Cred caullflower.
Tomato jelly salad,
Salted slmonds
Prune soufile,
Coftee
of Potato Boup.—I
five potatoes with o stalk of celery and
a small onlon. Mash all Lum-th(-ri
through colunder, adding the water
In which they were bolléd nnd a pint|
of hot milk. Serve with o tablespoons- |
ful of whipped crenm on top of ewch
plate.

Tomato Jelly Salad.—One<half oan nf|
| tomatoes cooked with two cloves, ones
half bay leaf, nnd one-half teaspoonful
ench of salt and paprica, Straln while
hot over o heaping teaspoonful of gran- |
ulnted gelatin,

Prune Souffle.—Beat the whites of six
egEY to a st broth and add a third
teaspoonful of cream tartar. Beat the
yvolks of three eggs and add them to
|n pint of cooked and sweetened pranes |
that have been pleked up into fine bits |
benten whites and

5

For the festive table Lovejoy's winea
nnd Mguors are unsurpassed bechuse
they are pure and wholesome, They
buy only the best and sell only the
st by 'phone Maln 308,
promptly attended to.

-

Perfumes from tropleal climes
gratify “My Lady's"” reflned taste,
Hobron Drug Co,

‘Barred Plymnmh Rncks

Créeam tall four or

to

at
a

|a pan of water a halt hour, |
STUFFED CHICKEN LEGS, |

Por this dish use the legs of a small
chicken (the remalnder can be used for
n saute, or fricasse, or for quenelles).
Caretully remove the boanes, leaving a
small portion of the drumstick In each.’
Mix half a pound of sausage meat with
finely cooked chopped tongue, chopped
parsley and one egg. With this il the
boned chicken legs, Cover each well
with its skin, and sew up beatly with
thin twine. Bralse them on a bed of
vegetables and a little stock, When
done, take up and let cool, Remove
the string. egg and crumb them care-
fully, and fry in hot fat to a golden
color, Digsh up on a4 bed of green pea
puree, garnish with the =ame
and serve a rich  brown |

One of the best genernl purpose
brecde—gomd  layers of large brown
egrs, good sitters and mothers, and of
fing tuble quality.

HEALTHY, HARDY BREED-
ING STOCK.

The parent stock I8 from the yards
of Mr. I, K. Feleh, of Natick, Mnss.,
and is of the Essex atrain.

HAWAIIAN-ERED.

exhibit of Hownllaon-tred
nt the Hawallan Poultry Association's
show, Deocemnbey 5 and 9, two
Firdta and flve Specinls,

|COCKERELS AND PULLETS
FOR SALE.

J. J. Greene,

HONOLULU - - = = = - - BOX 587
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My fowls

won

them
pureds, with
sauee,
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NOTICES TO MARINERS.
Tha Liat of
Lights, Buoys Pacifie
Const, 1005:

Washington,

following affocts the
und Day-murks,

Btrait,
No. G, n

Junn de Fuen
page T0.—Point Wilson Buoy
rial, first-dlass nun, reporied missing
November 28, will be roplaced ns soon
T |.n|--1]- ane lt'\- arider of the Light-
House Bonrd, L. . HEILNER,

Commander, U. 8, N, Light-House

Inspietor.,

e of Inspeetor 13th Light-House

. Fortland, Ore u, 4 Deécomber,

—_ No better salec-
S S tion of the mogt
Gt oXqusite, suit-
Sk 5 e able for Holi-
day gifts.
Prices fo snit
all pueses,
Enough said.

ollister Drug

Moored in 160 feet of water, nbout
COMPANY.

Tyistr
1005

178 miles SW 3§ 8 from Blunts Reef,
aff the sen const of Californin, nod 415
miles WSW, southerly, from Cape Men-
dovino Light-House,

Notive 8 hereby given that this ves-
-ul which rn--mlr parted her moorings
ol steamed into the harbor, was re-
pluced on her station Decomber 6,

Hiumboldt
Lights,
Const,

Bay, Californin,
Buoys snd Duaymnrks,
1005, page 33.)
oticg is heroby g
Jvltv Outer End Buoy No, 1, a ninck
off the outer ond of
jetty, entrance to Humbeldt
Unlifornia, heretofore  reported |
was replaced Diocember 7.
order of the Ligl' House Board,
H. T. MAYO,
Commander, U, 8, N., Inspector,
Light-House Distriet,
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nddrife,
By

12th |

AT
GAZETTE

OFFICE,

SAMPLES ﬂﬂw 10 RAISE nglEY o rom Yous'

= -

GHUHGH SAMPLES
_QK

LY & QUICKLY

.l‘i!’ 0‘ 'lll

ua"&i‘.’.!" A

s

fuliow
within & month, We GAZETTE

satnples Ilo sach, Abuve
ez

OFFICE.




