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We do general Banking Business
and Solicit Your Patronage

FIRST NATIONAL BANK
TUCUMCARI, NEW MEXICO

United States Depository
Capital and Surplus $60,000.00

OFFICERS AND DIRECTORS
II. B. JONES. President

A SIMPSON. Vice-Presiden- t

EARL OEOROE, Cashtcr

THOS. N. LAWSON, Ass't Cashier

C.

A. D.

U.

The in and the
and in

109

OUR

DONALD 3TEWAKT
ISRAEL

OOLDBNBEKO

Only National Bank Tucumcari Oldest
Largest Bank Quay County

Hamilton Insurance Agency
Esvst Street

MOTTO

I is tn have things done exactly riirlit. which is of ut

importance in Insurance olieics. Our business

is insurance exclusively. Xothing else to look after.

C. B. HAMILTON, Owner and Manager. J

ELLIS TRANSFER
And Feed Store

EAST HAIN STREET
Everything in Drayage on short notice. Everything
in Feed for the animals.

OFFICE PHONE 165 327

THE MAY BAR
I SILAS MAY, Prop. JOHN GRAYSON, Mgr.

Tho Oldest Saloon In town; the Oldest Whiskey; the oldest Bartenders;
and tho proper placo for a ood Old Time any Old Time.

POOL ROOM AND LUNCH I OUNTE R IN CONNECTION

SAME PLACE

4

RESIDENCE

J. K. SUCH
Watchmaker and Jeweler

W est Alain Street Tucumcari
"New Mexico

ALL WORK GUARANTEED
Give Him a Call

Mil i4 msbM

I.
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midnight supper, other meal
other time, latest thing

stove-artis- ts

Ashes

Heat
Waste

Delay

JOSEPH
BAKNES
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must

New PcrSciion
iririrw i u mii i ii ii i ii mm

Oil Cook-stav- e

It is as quick at gai, steadier and
handier than coal, cheaper than elec-
tricity.

Th Ntw Prfln Slot it (undtomilf InuKwl
in bkUI, vnih cabinet top, drp ttMlrtt, lowtl
rteU, tie. Md with , 2 e 3 bunut.

Alt ifetUfi ctrrr i1 Ntw Ptrfactioa Stwr.
Fr Cfcok-Boo- k vmh txry Move, Cook.RocktU
lirca to mjtom Kodmi 5 ceau U eorr dmi1u cat.

CONTINENTAL OIL CO.
Denver, Pueblo, Albuquerque, Cheyenne, Butt.

Boite, Sett Lake City

PAPER BAG
COOKING
EXCELLENT FOR ALL FI8H.

By Martha Mcculloch Williams
Cook (lah by M. Soyor'B payor buff

method for eovorul rounout. The flnt
but uut tho bust of them la to save
ainolls. Experience has shown that
tho Btnell, though not abBolutoly pre
vented Is so mitilmltod as to bo In

ffenslvo.
Tho second ronson tho "inlays o.'H'li month

tlmo and troublo, There absolute
no of Boorchlng all the

WtttchltiR ucucasnry look In to boo
whon tho bag brown enough to
havo the heat lessened. takes from
throe to ten minutes depondlng
something on tho weather, something
on tho fuel especially gas

Lodge Directory

and Homothlug the grates JeU "tar, moots hall
which tho burning goes forward, ami 4th Tunsilny nljjhi

Whou bng-cornor- n turn dead- - onnlinllv
leaf brown and the upper surface
faintly yellow, slack tho boat either
by turning out llaino, pushing dam
pors, tho oven door ajar.

this loworod lioat that prevents
the possibility scorching; pre--

which anybody who has ever M,onlP Imll every Tim ..jut
cooked will appreciate.

The last and greatest ronson for
the bag the bottorlng the fish
itself. paper bag will not make
tale fish fresh, nor that which

coarse and savorless tasty. Uut glvon
good nun, will cook tho queen's
taste, turning out tender, flaky,
flavoroiiH, with tho goodness
the seasoning saucing driven
through and through
(Copyright, 1011, by the Associate!

Literary Pross.)

SOME OP MY FAVORITE FI8H
RECIPES.

By Ntcolae Soyor, Chef Brooke'
Club,

Ood Bourgoolse. Take two siloes
cod. Hi'anon with salt and pepper,

and lay them well-buttere- d bag.
Placo two mushrooms and two sliced
tomatoes top the Ash, add
ohoppod shallot, dot over with butter,
squeeze over with lomou Juice, soal

and cook for fifteen minutes.
Cod Valewska. Tako a cutlet

sproad each sldo well with butter, dip
into flour, thon tif'oMu.i.ii
very thickly with grated cheese.
mixture Parmesan and Gruyors
host, but any kind, even Dutch, will
do. OroaMo bag well with butter.
Put thn dsn and add either a
gill good &h stock flavored milk

milk which a sllco each
onion, turnip and carrot, and a bit

fifteen Imll.
minutea). Seal bag nnd cook twenty

thirty minutes, acoordlng the
thickness tho cutlet, modorate-l- y

hot oven. Turn out gontly a
hot dish. Pour tho sauce over,

flakod Bhrlmps top, and serve.
The should mado hot not

halibut about Inch tbiok with
salt and popper roll Slice

Dlv.

oven boat slacked,
for ton
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Cod. throe pounds flsh.
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celery, have slmmerod for Mji-cmi- Ip
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shrimps
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It. O'Contn r.
W Cliirk. Tr.'jn

I) A. Sit 'y

B. L, F. k E.
H.i Ii. I'. Si K. IllOI't? I'M'IV Tin' I V

oookod, In a llttlo roll of well-grease- d nt ":U0 p in. in tln Imll
papor bag, noparatoly. M. .1. Cnrroll. I'n

Halibut a la Minute. Season a slice t aIomuhIit.

flour.
liOP. l il 'v

two tomatoes, lay them over the flsh,
squeexq lomon Juice upon them, dot - ! A.

with bits of buttor rather thickly, put PnJnritM No. ICS, O I A ,

Into a thickly buttorod bag, and oook Jml nnd llli Woilni'Mlay '.' :tu :tt M:,.
flftoen minutes In a very hot oven. If iiit- - hull
the has be cook

longer flsh requires
always done.

Sllco of

moot

I'n.--

Illnl ntlllln

Mix. K I'. (Murk. P..-M- rs.

P. S. Sr
Mrn. .) U. Mi-Al- n... In.

n.

Si

season well with salt and poppor, add
a small onion chopped, and a few LOYAL ORDER OF MOOSE
weet horbs. Mix to a smooth paste. Mo,.tiJ Ml,,v t0m1(iv ,.,.,.. ,,,

an ounce of buttor or bonf dripping, a alargo tablospoonful of flour, and throe
parUi of a glass of milk. Any sauce - pav"1

can be used to flavor the paste.though ' Wi-l- i h, s,., ,,.t v

nono is nocessary. Put tho panto and I

tho together into u woll buttered
paper bag, seal tight, and cook In a, i RECEIVERS NOTICE
hot oven twenty minutes.

Hewed Eels.-- Cut two oel. In pieces
1

a,',1 "7 ',r,0',I'r,1l " " :

two inchos long. Add salt and pp.,ho ""wIiik pi..,,..t ..wod
per, choppod a small onion ' l,v ""' l"ti imtinnnl lliink m i ,.mn-io-

ohoppod, a teiisponnfiil of flour, and a TihmiiiiciiiI, N M..
pinch of sweet herbs. Put ito a N : t NKV, Soo -- . Twti loV Hi.- - ..c
groaaed bag with two spoonfuls of ,, ,, Sv Nw. s Fft n,
milk, wator, or stock, or either of ..... . .

'
... . ..... ., .,

iheni mixed lf and ha.r. Ruttor '
.

V
' '

makes tho dish much richer, but can '"".""P ,0- - '

be loft out. 'ook twenty minutes a'su' w,d I'Vi s" ii.nl N VS ' ,

a mtderiito oveu aud Horvo from the. NBM i'1' Twp l It njj :i i:.. . nn
bag or a very hot dish. ' (

Miinhiu Hiu inns, (i.in ii , N M

Smoked Haddook.-('loo- nik smpked sKi', sw, Wa I' K i

haddock weighing alum fwo pounds, ; ...s.;, S0( T fcN ,.
uoason It well with. Cayenne pepper, ., ' ' '

. ..
but no salt Pour upon !t two large '",,'n- - ";'r0!i l" ' ""'
UbloBpoojjruts of milk and a little si. i , .N i't ninl s 1

I J , ,.,. l .

whlto nuo. Sprinklo with Parmesan - :i Rw ' ',,WP ,uN '" ':
ohoefto and a few bread crumbs. Add 'niniii", I'd' dl luo in io. ii.iv ,t

foooagh melted butrer to moisten the N. M.
crumbfl. put tho flsh In a well-but- - SWI. ,, tlw w ,.,. )w ,N
tared bag, seal, and cook for twenty , ., ,,. (; v M
mlntituu In n vnrv hnt nv'An

Fresh Haddock. Cop a

inoiith

miniiii! 'J0 iioiei.
cooked onion with three tablespoon- - SUt't See !ifl Twji I7N. lUm .:

fuls of brnndcrumbs. Add an ounce (jntiy county, N. M., 'ni.i:i,nii.- -
of butter, salt and pop'er to taste, a j :trc.
little choppod parsley and a beaten , ,

flsh1 A'J "f !"''k ' M""' -- " ' Uegg. Mix thoroughly, stuff tho
with tho mixture, tie up, roll In Hour, "' N"r" x N M ' " "
place in a bag woll greased, dot the bnihlinji on property.
flBh over with butter, Real the bag,! Lots C. I) and 13. ut I.iiinr'. ,i.
and oook for twenty mlnutoM in a hot ,nv .,f lots I, 8. IJ ami I m hl, .

0Vf!1'. iiiiL'innl itiwnslto Tiii'iinn-.i- i i, .. ,

F sh Croquettes. Mix one pound ,, , i . . u, i i.
of cold flBh, free of tho skin bone, " 8 '

S !' U' 12 of ,,,"'u ,swith two tablespoonfulH of white l0' OT """"
sauce and seuson woll with salt, pep-- ,,,ll'1 c- n-

- n"'1 I'1""1" "1,

per, cayenno, and a llttlo chopped M)iv ' ,0,M . ,(l 11 f'"'1 ' I1"
parsley. Form Into croquettes, roll OT Tuouiiiciiri, N. M.
them In eggs and breadcrumbs, placo
fa well-grease- d bag, seal and cook
for twenty minutes In a very hot
oven.
(Copyright, 1911, Sturgls & Walton

Company.)

Genuine Paper Bags for Paper Bag
Cookery are

WCFFOrTt WHITE

Arcli

Ciiiivticiitiiiii- -

llnrt.

Imll

Modem

MoAtpine

Hiotliorhnnil

Mni'Ki'llii',

Siinnmiiv

flsh

parsley,

and

l.nts 7 mill S (Moult Is ,i'-- ... .

TiH'iiiniiii'l, N. .M.

Lot r, Uluok 1 OT Tii. niii. ini, N M

Lots .'I, I, 5, and 0 Hloek I Cmiill
Add to TiiPiiiiionri, N. M.

H. n. JON'KS, Koeulver
Intgriiatloiiul Iltuik of Uoiiiiner'i

Tucuiiicurij N, M.

mi

Stubborn Case
"I was under the treatment of two doctors." writes

Mrs. R. L Phillips, of Imhan Valley, Va., "ami they piu- -

nounccd my case a very stubborn one, of wuiiumiy weak-

ness. I was not able to sit up, when 1 commenced to

take Cardui.
I used It about one week, before 1 saw much change.

Now, the severe pain, that had been in my side for years,

has none, and I don't suiter at all. I am feeling better than

in a long time, and cannot speak too highly of Cardui."

4 TAKE Tkfl
LARDU I Woman'iTonic
if you are one of thoio ailing women who suffer frum any

of the troubles so common to women.

Cardui is a builder of womanly strength. Composed

of purely vegetable ingredients, it acts quickly on the
womanly system, building up womanly strength, toning up

the womanly nerves, and regulating the womanly sMem.
Cardui has been In successful use for more than cars.
Thousands of ladies have written to tell of the hem nt they
received from it. Try it for your troubles. Beg.n t jday.

Write la Ladles' Advisory Dr pi ClulUnouvu Mfdicine Co C'lititanuoia Tinn,.
lor Special Initrvctions, ndfi4-pig- c book, "Hume Treatment lor Women. ciitire. J 52

FRENCH BAK ERY

BEGINNING TUESDAY EVENING

Y will t ICE CREAM AND CAKE
ihi'cc limes ;i weeh, mi Tih'm1;i . 'I'lniixliiy niul
Snhifdity cvpiiins ilclivcry. W'nti'h I't i ottr
BrtMid Wtfiioii, Iwifc u lny.

L. POIMBOEUF, Proprietor

Tucumcari Steam Laundry
C. L. McCRAE, Prop.

Newly equipped with the latest modern machin-
ery. Patronize a home institution with a pay-ro- ll ol?

more that 750 per month. We guarantee Satisfac-
tion under the management of a thoroughly practi-
cal Laundry Man (if twenty years experience.

All Oarments Repaired and Button Sewed On

Cleaning and Pressing a Specialty
PHONE !'' AND VK WILL DO TI1K RKST
3teeMw

BEST BEER
RECORD'S PLACE

at
HI,Y & HAWKINS. Proprietors

I In iivhi in now hfitf fur di it. ii r ur riitnniii foiik Unfile
'' I n'lnt liiili.. t.i .,, ..i.r .,,..,, ;,u, ru.(. ,.ilioti'il.
M "' ' I" 11 I'M. . .1 .. n I.ii.'i . , . ii Hi- -t

ii. I I'm

OOOD WHISKEY AT THE
tamaaaiJBmavsmusm

White Elephant Saloon
J'U' ..ml H.ittle Trade Solicited Shipping ordorn promptly llllod

West Maui .stipct. no.ir Opera Houso

A. Ii. Dauber, lroprietor

Take a batha,l,l,i"1,,,,,,,M;. I5,,l, !:Wns
eiiminrts and coii-v- .

iiu nr- .- ., i. ,.,iv s,,. if your Razor Pulls,
'"'im it in Mini l..i,. it .h,.,rp,.,.,. 'n. .sl Ihirhers
'" v"1" v ' O. Sandusky, Proprietor

THE PALACE BARBER SHOP

t

t

M..t...4.,ttM..t,twtt,,Mti,..4'4
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