
t h e  IDAHO RECORDER, SALMON, IDAHO.

MARTIN & HOLT’S
m m

»

SALMON-DILLON AUTO STAGE SERVICE
• Running Daily Both Wavs.

*.

7  o ’̂ T o c ^ ^ t o n n i m r a *  *n ^ l o n  an d  th e  S h en o n  h o te l in  S a lm o n  e v e r y  m o rn in g  a t  
o c i o c k ,  sto p p in g  a t A rm stea d , G ran t, L ea d o re , L em h i, T e n d o y  an d  B ak er .

O ne w a y  b e tw e e n  S a lm on  ^ ea d ° re  ̂ $ 3  R o u n d  T riP S a lm o n -D illo n
n and A rm stead  6 R o u n d  T rip  S a lm o n -A r m ste a d

O ne w a y  b e tw e e n  S a lm o n  an d  D illo n  $ 8  

C ars w i l l  ru n  e v e r y  d a y  reg a r d le ss  o f w e a th e r .

$ 1 6 .0 0
11.60

P O N Y C O U P O N
This  Goupon is good fo r 50  Pony Votes Free 

if  presented a t T H E  R E C O R D E R  Office.

le d  fo r ........................... i

The following business firms (five Pony Votes;

EL PRODUCE CO.
[v EM ANN 
[RDWARE
L CROSS PHARMACY,  
| N D  T H E A T R E  
I.NEER b a n k  & TRUST

T H E  HUB CLOTHING 
CITY  NEWS STAND 
LEM HI MEAT COMPANY 
SALMON LUMBER CO. I
T H E  IDAHO RECORDER 

C< >.

MADE W ITH  APPLES

D ELICA CIES PR EPA R ED  PROM 

TH E H EA LTH FU L FRU IT .

T H E  A G E N C Y  F O R

W a i v s  Ç R g ç g l a t e s

and other confections
h a s  b e e n  g iv e n  e x c lu s iv e ly  to

lE T T IN G E R ’S  P H A R M A C Y
w h e re  th e y  m a y  b e  o b ta in e d  f r e s h  a t  a l l t im e s

'H E S E  c o n fe c t io n s  a p p e a l  to  p e o p le  w h o  a p p re c ia te  
th e  n ic e t ie s  o f  q u a l i ty  a n d  f la v o r  w h ic h  c h a r a c te r -  
e v e ry th in g  s o ld  u n d e r  th e  n a m e  “ V o g a n ’s ”

J . H . L ip e  &  Son

HE LEADORE GARAGE AND 

REPAIR  SHOP

Open Day and N ig h t and G arries Supplies, 

Gasoline, Oils, E tc.

iRDEN HOSE &  LA W N  MOW ERS
Steak  S uprem e

S elect a sirlo in  s teak  a t least an 
Inch th ick : have re a d ' cooked In
brow n stock until te n d e r bails  or die# 
cu t from  c a rro ts  and tu rn ip s  half a 
dozen of each for each  se rv ice  also for 
each  serv ice  tw o sm all onions F or a 
s teak  w eighing about tw o pounds, m elt 
and  brow n th re e  ta b lespoon fu ls  of but 
te r  In It s t i r  and  cook five tab lespoon  
fills of flour un til flour is well brow ned, 
then  add one half teasttoonfu l aait arid 
i.ne and one half cupfu ls  rf< b dark  
brow n b ro th : s t ir  sauca  co n stan tly  un 
til ft boils, then  add cooked vegetab les 
and  abou t a dozen canned  m ushroom s 
let th e  w hole s tan d  o v er hot w ate r 
w hile s teak  Is being cooked coos s teak  
abo u t si* m inu tes  se t s teak  In hot 
d ish , tu rn  vege tab les  and sauce over 
It and se t a ll In hot oven, to  s tand  
abo u t four m in u tes : s p r in k le  steak

I >> ,  ,  _  ,  w ith  a teaspoonfu l o r  m ore of An*

P rin tin g  D id  Y o u  S a y  ? T h e  R e c o rd e r;  topped p*r.i.y « d  a.™ «  o n o .

[have a com plete stock of C otton Hose—

A t 1 2*-15  Gents 
15-18  Gents

|se are 1916 goods a t 1915  prices. Celebrated 
*M 0 N D  E D G E  L A W N  M O W E R S  at from 

$ 8  to $  1 6

Pe Repairs. Nozzles. S prays, and Garden Tools

tOTH PH O N E S  141
AVEMANN
A R D W A R E

Funch H as Long Been a F avorite , bu t 
May Be New to Som e— Recipe 

fo r R aised B iscuit— Apple 
S chm arren  E xcellent.

A pple Punch.— Cut six ta r t  app les 
In q u a rte rs : core, but do not pa re ; pu t 
in to  a p rese rv ing  k e ttle  and add one 
cup of ra isin s, tw o bay leaves, a sm all 
piece of stick  cinnam on, th e  g ra ted  
rind of th re e  lem ons and tw o q u arts  
of cold w ate r; le t com e to  a  boll and 
add tw o q u arts  m ore of cold w ater, 
cover and  le t  boll fo r th ir ty  m inu tes , 
d ra in  th rough  a m uslin  bag. W hen 
cold add th e  Juice of th re e  lem ons and 
tw c pounds of su g a r; s t ir  until the 
su g ar is dissolved W hen ready to  
serve, add a  little  shaved Ice

R aised Apple B iscuit.—Scald one 
cup of m ilk, add one tab lespoonful of 
su g a r and  one tab lespoonfu l of b u tte r; 
le t cool. Add one-half cake  of yeast 
d isso lved  in  w arm  w ater, one te a 
spoonful of s a lt  and  one cupful of 
flour. I .e t r is e ; add cupful of apple, 
pared  and  g ra ted , and  one cupful of 
flour sifted  w ith one half teaspoonful 
o f soda. I .e t r ise  fo r one hour. Shape 
Into tw o flat cakes, le t them  double 
th e ir  hulk, hak e  In ho t oven, sp lit 
w hile ho t and bu tte r. S erve  hot w ith 
sugar and  bu tte r.

A pples and Rice.— P are  and core 
apples, p lace In a  bak ing  dish and All 
th e  holes In th e  app les w ith chopped 
ra is in s  and su g a r; All th e  spaces be
tw een  the  app les w ith rice th a t has 
been boiled for fifteen m inu tes. Cover 
and  bake  fo r fifteen m inu tes, rem ove 
cover and bak e  fo r fifteen  m inu tes 
longe r S erve  hot w ith cream .

A pp le t In Rice Cups.— Boll rloe In 
sa lted  w a te r  un til ten d er. H a lf  flit 
coffee cups and  let s tan d  un til cold 
S tand  In a  pan of ho t w a te r  until they  
w ill s lip  from  th e  cup easily . Scoop 
out a  sm all p lace and  lay a  q u a rte r  of 
an  app le  th a t has been cooked In a 
rich  siru p  In th e  cav ity . S erv e  w ith 
th e  app le  s iru p  o r cream

Apple Rellah.—T h re e  pounds of ap
p les diced w ith  th e  sk in s  on T ake 
th re e  pounds sugar, one pound raisin*, 
one pound pecans, tw o o ran g es: re 
m ove pee ling  and grind  It In m eat 
g r in d e r; th e n  cu t th e  o range  Into 
sm all p ieces Cook for one hour, Add 
lng th e  nut* five m in u tes  before re 
m oving  from  th e  stove

A pple S ch m a rren .—M ake a b a tte r  
of one tab lespoon fu l of p a s try  flour 
tw o ta b lespoon fu ls  o f m ilk , a  pinch of 
s a l t  and  a w ell-beaten  egg S lice Into 
th is  b a t te r  one good s ire d  app le  Put 
In to  a fry ing  pan one teaspoonfu l of 
c le a r  lard , bea t It and pou r In th e  bat 
te r. fry  a  n ice brow n and se rv e  w ith 
pow dered  svigar.

V arying  V alue of D iam ond*, 
in  regard  to  th e  re la tiv e  value  ot 

d iam onds of d ifferen t co lo rs, it may 
he said , gene ra lly , th a t the  per 
fhPt'y tra n sp a re n t, unco lo red  s to n es , 
A%tch show no hues  excep t th o se  p ro 
c e e d  by re frac tio n , s tan d  a t  th e  head. 
S om etim es a tin te d  gem . if |x>sseKHin| 
ex trao rd in a ry  'Are. and  of couasder- 
able e lte . may excel In valu* T he 
R^sslai. < row n, for in s ta n ce , was a 
dtev reu d iam ond, w hich, hecanae o ' 
Its ra rity  is very  higlfly valued 

Laying a F ire .
In lay ing  a coal fire, f lace a few  

large c in d ers  in a g ra te  befo re  lay ing  
the paper and wood V bis p rev e n ts  
th e  p ape r from  clogging th e  b a rs  and  
in su res  a c u r re n t o t a i r  th ro u g h  th e  
g ra te

F A V O R IT E  O IS H  IN  M E X IC O

H ot T a m a le s  W orth  In tro d u c tio n  In to
A m erican  K itchen*— How  They 

S hould  Be Mad*.

T h e  M exican  rec ip e  fo r m ak in g  hot 
ta m a le s  Is to  cook one o r  tw o ch ick 
e n s  un til te n d e r  R em ove all m eat 
from  th e  bone, sh red  It in th e  chop 
p ing  m ach ine  and  add  to  It th e  liquor 
In w hich th e  ch ick en  haw been 
cooked. T h is  is  seasoned  w ith any 
dea lred  co n d im en ts, e spec ia lly  red 
peppe r, and  th ick en ed  w ith  co rn é iea l 
T he  ro lls  a re  abou t th e  size of link 
saunages  and  they  a re  w rapped  in Ihn 
In n e r h u sk s  of g reen  co rn  T ie  th e  
h u sk s  w ith  s tr in g s  a t  each  end and  
boil them  for th re e  h o u rs  It Is bent

to  ta s te  th e  p re p a ra tio n  b efo re  add  
tug  m eal to  n o te  w h e th e r  It la r ic h  
o r ueeda m ore seaso n in g , a llow ing  fo r 
th e  m eal to  be added , w hich  w ill take  
up th e  sh a rp  flavor 

T o m ake ta m a le  pie. ta k e  on* p o u n d  
of ham b u rg  s teak  o r le ft o v er m eat 
cu t flue, add one level cupfu l of n e e d 
ed ra isin s, one  dozen s to n ed  Olive*, 
s a it. pep|»»r an d  red  p ep p e r to  tant*. 
Blew un til te n d e r  and  th ic k e n  with  
o n e  tahlesiMMtnful of co rn tnnal. T h e n  
s t i r  one and  one h a lf  cu p fu ls  o f c o m  
m eal In to  boiling  sa lte d  w ate r, add 
one  (abtes|HHinful of ah o rte n in g  an d  
cool to  th e  co n s is te n c y  o f m ush . L ine 
s b u tte re d  b ak ing  d ish  w ith  abou t 
tw o -th ird s  of th is  m ix tu re , pou r in  
th e  m eat, cove r w ith  th e  re m a in in g  
m ix tu re  and  bake  fo r one  h a lf  h o u r

1 CHILDREN *

W h ic h  o n e s  o f  y o u  a re  g o in g  to  w in  th e  n e x t  

W a tc h  a n d  S ea so n  T ic k e t?

S p e a k  up, c h ild ren , i t ’s  y o u r s  to  w in . T h e s e  

w a tc h e s , b y  th e  w a y , a re  E lg in s , b e a u t ifu l in  

b o y  or g ir l s s iz e . T h e y  a re  n o t th e  o n ly  p r iz e s  

o ffered  in  th e  P o n y  C am p aign  n o w  on. T h e r e  

is  a sp le n d id  S h e t la n d  P o n y , w ith  sa d d le  a n d  

b r id le , to  go th e  b o y  or g ir l h a v in g  th e  h ig h e s t  

v o t e  a t  th e  en d  o f th e  ca m p a ig n .

How to Win
S im p ly  g e t  y o u r  fr ie n d s  to  tr a d e  w ith  th e  

P o n y  firm s an d  g e t  s u b s c r ip t io n s  for T h e  Id a h o  
R e c o r d e r  n e w sp a p e r , th e  L em h i c o u n ty  fa v o r 
ite , w h ic h  g iv e s  2 ,0 0 0  v o t e s  for e a c h  n e w  
n a m e or r e n e w a l.

M H T K  < « ».
Hi t ll PltOlie* I"

V IE L  PR<
G rucerie* .

HA V EM A N N Im p le m e n t«  an d  
A R D W A K K  Mi-Jf Hardware

RKDCR» PH A KM \< \
E v e ry th in g  in D rug*. T o ile t A r t i 
cle*. C igar*. M all o rd e r*  g iven  
p ro m p t a t te n t io n .

G K A M » TH  EA T K h
F ifty  pony  vo tes Willi ea ch  (sod  
ad m issio n

P I O N E E R  B A N K  A T R U S T  LX »
P o n t t id e s  on sav in g s  dep*»»its 
Mart an account

These are  
the  

Pony 
Firm s

T H E  HU B < LO T H  IS<*
T h e  s ln .p t  lia i r a d ia le s  s ty  :

q u a l i t y
and

I l  V N k W s  S T  A V 11 
Fine candle*, cigars, etc. 
repairing  a specialty

It a ic ti

l.KM 111 MF NT -MPA.N V
Phone *•»

> A L M O \  1.1 MKKK < « *

T 1 IE  I!»All«» REt »»KDE1L 
Tw o tit.itieaiui Pom  votes will, 
new subscription* a t  *2 a year. 
Every laxly likes The Recorder.
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