THE WHITEFISH PILOT, THWYAiSDAY,

DECEMER 26, 19i2

ORPHEUM

s THEATRE s
“The House of Quality”

One hour’s entertainment

with the best Motion Pic-

] tures consisting of a wide

variety to please all,

| Changed Sunday, Monday
Wednesday and Friday

Pictures are properly projected,
clear, bright, and at the
right speed

Doors open at 7:30 p. m. Perform-
ances at 7:45, 8:30, and 9:15.

‘I0c ALL SEATS 10c

L. J. SISSEL MA

I R S

J. E. Waggener :f
THE UNDERTAKER ;

{
{
{
{

Has a Full Line of Caskets in 4
Whitefish

Call on J. C. Little

b,

Phone 36 Kalispell %
300 20 2 S e S 2 2 e 2 2 )

THE
HITE IS KING

+ The BEST all-round Famiiy Sew-
ing Machine that can be produced.
Made in both ROTARY and VIBRA-
TOR styles.

The rotary makes hoth LOCK and
CHAIN stitch. The latest up to the
minute steel attachments with each
machine, BSold on easy payments.
S8end mname and address for our
beautiful H. T. catalogue free.

White Sewing Machine Co.

1460 Markcet Street.
BAN FRANCISCO, CALIFORNIA
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TYPEWRITER —=—
<= SUPPLIES

¥+ CARBON PAPER

FOR TYPEWRITER
FOR PENCIL

Typewriter Ribbon

s 50O

REMINGTON
UNDERWOQOD
Typewriter| |Paper
FRENCH FOLIO
ONION SKIN

Whitefish Pilot
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It you pet eomething from a mail
order howe, better take it home
1o a bach street. Yeu might meet
some neighbor who has dene some-

thing to nake this town a better one
for you tolive in,
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i-l.odge and Societz
 DIRECTORY

K. of P.

Lakeside No., 49, Mecets every
Thursday night in Matthews’ hall.
G. L. Taylor, C. C.; C. V. Coe, K.of
R. and S.

W. 0. W,

Mountain Camp No. 826, meets in
Matthews’ hall every second and
fourtt Wednesday nights, W. W.
Robertson, C. C.; J. H. Crum, elerk.

Presbyterian Women's Society

Meets every first Thursday In
each month in the church, Mrs, F.
L, Brado, president; Mrs, C, O. Nis-
wenger, secretary,

The Borromaeo Club.

Meets in suite 24 Duncan-Sam-
son building. David Phelan, Presi-
dent; Rev. C. M. Van Aken, secre-
tary.

Volunteer Fire Department.

Meets in Town hall second Fri-
day nights in each month, Fred
Pickett, chief; H.C.Anderson, secre-
tary.

Moethodist Ladies' Aid BSoeclety

Meets second and fourth Wednes-
day afternoons, Mrs, E. J. Howe,
President; Mrs. A, L, Thompson,
Secretary.

O. R. C.

Meets in Masonic hall, first and
third Sunday afternoons in each
month., C. B. Manwaring, chief; O.
G. Fisher, secretary and {reas-
urer.

Catholie Altar Society
Meets first Thursday afternoon in
each month at the church, at 3 p.
m. Mrs Sol. Picket, President; Mrs.
Carl Walters, secretary.

A. F. and A. M.
Whitefish Lodge, No. 64. Meets
second, fourth and fifth Tuesday
nights, in Masonic hall. Edgar J.E.
Bugg, W. M.; E. L. Geddes, Sec.

M. W. A
Whitefish Lodge, No. 11,141, Meet
In Masonic hall, Second and fourth
Thursday nights in each month, 8.
S. Stacey, Consul; A. L, Thompson,
clerk,

Loyal Order eof  Moose.
Whitefish Lodge, No. 642, meets
in Masonic hall on second and fourt
Friday evening of each month. L.
G. Hull, Dictator; B. K. Gibson, Sec.

0. E. S,

Vista Chapter, No. 44. Meets in
Masonic hall, first and third Monday
nights each month. Mrs. Geo.Blume
W. M.; Mrs. C. H, Jennings, Secre-
tary.

R. N. of A.
Friendship Camp. Meets in Mason
fc hall, first and third Wednesday
nights each month. Mrs. Bertha
Dodds, Orocle; Ella 8. Thompson,
Recorder,

B. of R. T.
Meets in Masonic hall, first and
third Thursdays in each month,
Chauncy Bryant, President; W. F.

¢ | LeFever, secretary; H.H. Armstrong

Treasurer.” Meeting at 730/ p. m.

B. of L. F. and E.
Stillwater Lodge, NO. 482. Meets
in Matthew’s hall first and third
Saturday afternoons in each month
at 2 p. m. Martin Narnst, President;
B.G. Jacoby,Secy.-Treas.; O. O. Slet-
ten, Chairman,

Ladies' Society to B. of L. F. & E.

Glacier Lodge, No. 150. Meets in
Masonic hall, first and third Sat-
urday afternoons in each month.
Mrs. Carrie Green, President; Mrs.
Edith Amsbaugh, Secretary.

B. of L. E.

Van Cleve Lodge, No. 499, Meets
in Masonic hall, Second and fourth
Sundays, at 2 p. m. in each
month, O. E. Schoonover, Chief
Engineer and Insurance Collector;
C. R. Johnston, Secretary.

G. I A, to B. of L. E,
Summit of the Rockies Lodge,No.
267. Meets in Masonic hall first and
third Wednesday afternoons in each
month, Mrs. C. 8. VanDyke, Preai-
dent; Mrs, Jesse W. Sweet, Sec.

Glacier Lodge.

day in Matthews’ hall at 8§ p. m, C.
M. Wilson, N. G; D.Noll,Sec.
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No.99 I. 0. 0. F. ,meets every Mon-
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Our Housekeeping
Exchange.

All women who are interested in | good | hon-kupllg.
will enter heartily into the helpful spirit of this depart-
ment and make it a help to herself as well as to others.If
you have discovered how to do a thing just a little bit

bmthnyou--dﬂlborletuh-rnbontl&m“tl-
butions will be gladly received.

MISCELLANEOUS.

—_—

Cwrrant Muffins.

Cream together two tablespoons
of sugar and 1 of butter. Add one
beaten egg, a little salt, two and
one-half cups of flour into which has
been stirred 3 teaspoonfuls of bak-
ing powder, and one -half cupful of
currants. Bake in buttered gem
pans.

Good Way to Ccok Checap Meat.
Boil either a shin or neck piece
until tender and the water has bcil-
ed down to a small quanity. Lift
meat into towl and chcp, after re-
moving all bones. It is better chop-
ped than ground as the latter pro-
cess mashes the meat, which does
not need to be very fine. Skim all
grease from liquor, of which there
should be about a cupful to two or
three ¢f meat. Mix all together and
eeapson to taste. Sage may be add-
ed if liked.
Set the grease aside for frying.
With spoon or hand press the meat
together lightly and leave to cool.It
is nice sliced and eaten cold. To
heat it cut into rather thick slices
and drop them into a het skillet
with a little beef grease jn it.
Turn the slices as socn as slightly
brewn, lift to plaiter and send to
the table at cnce.
For a breakfazt omelctte use a
cup of the beef, two eggs and three
tablespoonsful of milk. Heat milk
first, stir in the beaten eggs and
milk and cook until the eggs are
done.

Eggs—American,

.Poach four eggs rid serve them
on small equares of buttered itoast.
Cut up two ounces of cheese, put it
into saucepan with half a pint .of
milk, add cayenne pepper and salt,
and stir over the fire until quite
smccth. Pour over the eggs and
serve very hot.

How to Make Yeast.

The fcllowing recipe for yeast is
a good one.

Take six large pctatoes, peel and
put on to bcil with plenty of water.
Beil until done, sirain water off into
a clean kettle and dry potatoes as
for a meal. Then take them thru
a fruit press or sieve and put one
cup of sugar into them.

Now the most important part.
You have put the potato water into
a clean kettle; well, put this on to
boil, and when boilicg take off the
stove and add enough flour te make
a stiff paste. Beat it well to get rid
of lumps. Add the mixed potatoes
and sugar and leave till it gets te-
pid or lukewarm, Soak a yeast cake
in a small drop of tepid water, and
when mixture is cool emough add
the starter. Any kind of yeast can
be used as a starter, but have al-
ways used the compressed cakes.Put
in a warm place and let stand for
24 hours, beating it up every now
and then.

This ycast will foam up when it
is ready. Put away in a clean,warm
pickle jar and keep & cover put
locsely on it. Now you have yeast
that won't freeze and will keep for
a month,

A person can set bread &bout 6
o'clock and be all done by dinner
time, One cupful is all that is re-
quired for seven loaves, although if
you want to hurry up your bread
you can put in three cups and it
won't hurt. The nicest bread is the
result. -

The only time a person has poor
bread this way is when they get the
yeast scalded in making up the
bread by using too hot water or by
standing it to rise on the stove.

Cream Salad Dressing.

One cup cream, sweet or 8our,
3 eggs, one-third cup vinegar, one-
half teaspoon salt, one-half teaspoon
mustard, 1 teaspoon sugar, 1 salt-
spoon paprika. Cook all together in
double btoiler mntil thick. Keep in
covered jar in a cool place.

Graham Popovers.
Stir together one- third cup of
wheat flour, twe-thirde cup of gra-

and seacon well with salt, pepper
and paprika; add one-half cup of
grated checse. Shape into balls,plac-
ing a cube of pimento in the center
of each ball. Roll in grated cheese,
dip in egg and then in siftcd bread-
crumbs. Fry in deep fat and drain
on brown paper.

Stuffed Potatocs.

After baking potatoes, cut an end
from each, scoop out the inside, and
mash and seascn. Then refill shelis
and place in the oven a few min-
utes to brown.

Doughnuts.

Two cups flocur, 3 tcaspoons of
baking powder, one-eighth teaspoon
grated nutmeg, one egg, one-half a
cup of sugar, one-half tcaspoen but-
ter. Milk to make dough stiff enough
to roll. Mix and sift dry ingredients,
beat e¢gg and add to it the sugar
and melted butter. Add to the dry
ingredients. Add part of milk, wus-
ing knife to mix. Add more milk, a
few drops ot a time until etiff
enough to roll. Roll one-fcurth inch
thick, and cut with doughnut cut-

are delicious ond do not scak fat.

DESSERTS,

Marshmallow Dclight.
One pint whipped ecrcam, one can

shredded pincapple, cne tem cent
box marshmallows.
Stir shredded pineapple into the

cream, cut marshmsallowe in small
pieces and stir in; ulsn sweelen the
cream.

Pineapple Tapicea.

Cook tapioca until transparent.
Sweeten with 3 tablespocns sugar.
Pour over sliced pineapple.When it
is cold tip out on a dish, dct with
currant jelly and serve with cream.

Checolate Blanc Mange.

One pint milk, 1 square chocolate,
cne-half cup cf sugar, 2 tablespoons
cornstarch, 1 saltspoon cinnamon.
Heat milk in a double boiler with
chocolate and sugar. Thickem with
the cormstarch and cook until it
is smooth. Put in sherbet cups. To
be served cold with plain or whip-
ped cream.

Apple Snow Dessert.

Peel and grate two medium size
Jonathan apples, sprinkling over
them a small cup of sugar to keep
them from becoming dark. Chill and
break into them the whites of two
eggs, add two-'tablespoons of thick
sweet cream and beat until white
and stiff with wire egg beater. If
your mixture is cold it can be beat-
en in a few minutes.

Caramel Custard,

One-half cup of sugar, 1 pint of
milk, 2 eggs, beateén. Melt the sug-
ar in a spider, being carcful nct to
burn. Add the milk hct, When sugar
is dissolved, set cside to cool.When
cold add the eggs and bake in cus-
tard cups sct in hct water. Whipped
cream for the top is a pleasing ad-
dition,

HOUSEHOLD HINTS.

To elean a decanter, take asmall
raw potato, cut it into tiny pleces,
and put them into the decanter,
with a little warm water. Shake up
and down till clean, then rinse the
decanter in fresh water,

To use sour milk for griddle
Cakes never add baking powder,but
instead an even tcaspconful of bak-
ing soda to each cup of milk.

If you or your laundress rumn all
your fine linen through the wriager
it will make wrinkles that are al-
most imposzikble to iron out. Do nct
allow this. Have the fine lin2n sort-

ed and wrung out by hand; it is
worth all the extra work.
When a recipe orders cream to

be added to a soup and you have
only milk break up one egg to each
cupful of boiled but cooled down
milk. Strain the milk. Add one ta-

ham flour, two-thirds t ful of
baking powder and a little salt. Add
the yclks of 2 eggs, 1 teaspoonful of
melted butter and three-fourths of
a cup of milk. Beat hard and then
add the stiffly beaten whites of
the eggs. Put in. buttered pogover
pans and bake in a quick ovel'\

Hominy Balls,
Take 3 cupfuls of boiled hom\ny

\

bl ful of butter ¢md then add
the whole to the ccoled down soup;
stir, bring to a boil and serve when
ready.

Teo Cool Oven Quickly.

It the oven gcis too hot while
baking ecak pieccs of newspaper in
cold water, squecze out dry us possi-
ble, then put on the fire and under
back lids of stove,

\

ter and fry insmcking hot fat.These!

D. NOLL

ATTORNEY-AT-LAW
%

Offico, 123 Central Avemus

+ Upstairs.

+ WHENS.
o

» Whitefish  Hospital

AMPLE ACCOMODATIONS.

BEST OF TREATMENT,
EVERYTHING NEW
AND UP-TO-DATE.

Graduated Nurses Employed.
P. G. Gutensohn, Prop.
2 2 e 2 B

DR. J. A. TILLETT,
Dentist

TR

Phone 17
Office over Modern Confectionery
WHITEFISH MONT.

MERLE C. GROENE

LAWYER

MONT.

-

i

NOTARY PUBLIC
Whiterish, Montans

g

Public Stemographer in Office
O‘ *

£ LINDELL BARBER SHOP

HAIR CUTTING, SHAVIXG,
MASSAGING, HOT AND
COLDP BATHS, ETC.

RANDALL SHOAF, Prop.
Cor, First St.and Lupfar Ave,
N2 o e

A. P. SMERUD

REAL ESTATE, INSURANCE
AND SURETY BONDS.

kX
*

I make a specialty of Ren~
tals smd managing property |
for non-residents. Prompt at-
tention guarsnteed.

Office 2112 Cenitaal Avemme.
WHITEFISH, MONT.

. THE
MACDONALD

HOSPITAL

29 Third Avenue East
KALISPELL, MONTANA

Now open to the public—Ample
accommodations—None but grad-
uate nurses employed—Every-
thing new and strictly up to date
in every particular.

MISS B. M. RYAN
Manager

2 s R O o 2 )
DR. A. L. HARRIS
OSTEOPATH

Graduate of Americam School
of Oste: pa'hy,Kivksville,Mo.,
under the founder, D, A. T.
Still.

Office in Conrad Bank Bldg.,

Rooms 19-20.
Kalispell, Montana.

O a2 2 o o 0 2 0

THF LONG STUDIO

MRS. FRED LONG, Prop.
We can fix you out with
anything in tho Photo line.
We make a specialty of do-
ing work for amateurs.

312 SECOND ST.

WOO0D FOR SALE

At Right Price, See
FRED JOHNSON

Telephone No. 1214
FMcKeen Addition, Whitefish

case, For sale by all denlgrs.—.-\dv.

¢f a thing you know is goed.

orieofecfucfurorinfects ofp ofsefscfororfmforfuteade

sjesfeoforforfocfortuntoste ofe ofecforerfuefestoctertonts | -
If you are troubled with chronis

ccnstipation, the mild and gentle
effect of Chamberlain’'s Tablets will
make them especially suited in your

No man can fool you on the price

BUSINESS DIRECTORY

B e e O

W. K. TRIPPET

CIVIL ENGINEER
and
SURVEYOR
Make Inquiries at Residenee
ofo 119 Oregon Ave.
-[- Whitefish Montana
Hesfeefrefeefeetoafuctects ofs sfeefoonfeofesfonfertore

J. A. SAMSON

Railroad Ties and
Timber
POLES AND FENCE POSTS
Whitefish, Montana

' -l-'l‘.'l'H-H-H-g
Dr. B. E. WILEY

(Late London and Vienna)
Specialist

EYE. EAR, NOSE and THROAT
Office, Rooms 1 &2 Whipps Bloek
ALISPELL,

KA
Office Hours: 10-12 A- ll.‘“ M

} or by lD;:hlullc
McKEEN ADDITION

LOTS FOR SALE
$10 down and $10 per month

o il

(R 20 Mt 2 S Y ' Jar ¢ Jar )

A. R. McKEEN, Whitefish
B e

Dr. R. C. PURDY

PHYSICIAN and SURGEON
Office in Zufelt block

9.9 .9 9. 9 0 9 9 9 0 9 9 9 v
L 2o St M S0 o Mot v ar i 2 2 )

Calls answered day or night
X Oftiee Phone 82

seforfocfonoctosfeslocts ofs sfeeueferforfurfefonfest

. For Cut Flowers, Plants and

Floral Designs for any
OQCCABION

Leave Your Order with

DODDS & SHARAR

AGENTS FOR

KALISPELL GARDENS

2 20 2 e o e )

br. A HOWE

EYF SPECIALIST
Graduate of American College of
Opthamology, of Chicago.
Glasses adjusted for errors of re-

fraction, loas of accommodation
and for musenlar defects.

Kalispell, Drug, Co., Kalispell
L2

DR. H. L. SPINNEY

DENTIST
»* Bridge and Plate Work a

Specialty
+}» Office hours: 9 to 12 a., 1 to5 p.m,

+}+ 2Up stairsover Stacey’s jewelry store g

I 211 Ceatral Ave.. ‘Whitefish I

C. N. GREUSEL, Specialist. t

Pissnses of Skin and Urinary
System

P.O.Box 711, Kalispell, Mont.

® Tel. Oftice 574 Res, 5528

Office Hours 11 to 12, 2 to 4

7 to 8:30

FLOYD B. REINKING
ATTORNEY=AT-LAW
Nofisinger Block, Kalispell

Rooms 14 and 1§
Phone 597

W*W}.
Palm Barber Shop

ROY YOUNG, Prop.

Hot and Cold Baths

Electric Massage
Electric Hair Dryer i

ittt B Al
Got a Dollar?
* Come in and subscribe for the
 Pilot for six me
e o ettt
Typewriter Ribbons
ANDAI;APER
The Pilot Office

Sl e oot
Bring in your news Hemas.




