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SAND AND GRAVEL 
Plaster sand, per cubic yard 
Gravel ** " " t ' 5 

Unlimited supply rf cl«an, fintcipM MtnW> 
V4 miles southeast of town.. 

Jfcc 
,25c 

pit 

In the spring I will commence the manufacture «$ '' 

Cement Tile and Blocks 
and Brick 

and will always have a supply on haml as soon as I have 
started the manufacture, but if you will need a large quantity 
of this better put in your orders now so as to be sure to be 
accomodate# immediately. Tfle is guaranteed to aland 
inspection. 1 * 

Henning Simonsen, Askov, Minn. 
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GAYLORD HOSPITAL 
Bestyret af skandinaviske Læger 

og Sygeplejersker. 

KIRURGISKE SYGDOMME EN SPECIALITET ; 

En Umærket Plads for alle Skandinaver mm ønsker Behand
ling i et lille, smukt liggende Hospital ude i en Landsby hvor der er 
rigeligt med frisk Luft og Solskin. • , 

DRS. PETERSEN & OLSON 
Gaylord, Minnesota 

We Jbaye % large stock of 
J.% i1 

|fSH ,<"% 

which we will dispose of 
at a low price in order :: 
|o reduce our stock. 

Dane Lumber Co 

W. S. ERVIN 

DR. F.«. FENGER 
ASKOV, MINK, 

Office at oqr jttét 
the church. 

fftTSD, •' 

iwrth of 

Askov 
Livery and 
Dray Line 

Prompt service day or night 

EENST MALLING 
Proprietor 

r. &. UcKim 
Veterinarian 

SANDSTONE, 

Wl. It. UMSON 

MINN. 

Uwyw 

HINCKLEY. MINN. 

ASKOV NURSERY 
All kinds of hardy plants suit
able for Northern Minnesota. 

Fruit Trees, Small Fruit, Shade 
and Ornamental Plants 

Hardy Perennial Flowering 
Plants 

LUDVIG MOSBÆK 

LOCAL AND PERSONAL 

Mr. Wickstrom, the telephone 
man of Sandstone, passed through 
here Monday on his way to Bruno, 

Wm. Svendsen of Tyler visited 
here at the home of his sister, 
Mrs. D.J. Adolphsen irom fhei* 
day until Monday. 

Dr. Dredge was called up from 
Sandstone Sunday to see Holden 
Hansen who had a relapse and 
was very weak* 

Mrs. Christensen returned to 
her home in Canada after a short 
visit at the home of her brother-
in-law, Andrew Christensen, east 
of town. 

Lauritz Jonaaen, who has been 
visiting here about a month at 
the home of his cousin, A. Grave-
sen, left Monday for different 
points in Iowa. 

Oscar Laage, who is a civil en
gineer, and has been working for 
the Burlington road out in Wyom
ing, came here Monday for a 
visit with his parent«, Mr and 
Mrs. E. A. E. Laage, 

Everybody else has remarked 
about the weather the past few 
days, so we feel that we might 
say something too. It has been 
exceptionally mild for this part 
of the year with considerable 
sunshine—just like spring. 

The Carlyle club met at the 
assembly hall last night and was 
entertained by F. Clarey Nielsen 
who lectured on Thomas Carlyle, 
after whom this club has been 
named. Thomas Carlyle was one 
of the greatest writers of the 
19th century, born 1795 and died 
1881 in England, where he spent 
all of his life. After the lecture 
basket ball playing was enjoyed 
by the members. 

"Eventyr" (or story teller) 
Chr. Hansen of Tyler, was here 
from Monday till Wednesday vis
iting friends, a guest at the N. S, 
Petersen home. Mr. Hansen was 
also here in the interest of his 
land, and from here went to St. 
Paul to attend the state con ven 
tion of the mutual fire insurance 
companies, being a delegate from 
the Hope Mutual Fire Insurance 
Co., of Tyler. 

At the meeting of the Commer 
cial club Tuesday night a letter 
was read from Mrs. Herbert 
Hinckley of St. Paul offering to 
give the club a portrait of her hus
band's father, Isaac Hinckley, 
for whom the village was named 
and including a biographical 
sketch of Isaac Hinckley. The 
offer was accepted and the por
trait will be framed with the bi
ography before the next meeting 
of the club. It is thought this 
portrait will be of interest now 
and of historical value in the fu
ture. Few if any people of 
Hinckley have known who the 
village was named for. Mr. 
Hinckley at the time of the con
struction of what is now the Nor
thern Pacific railroad and the 
platting of the village was an 
eastern capitalist and a friend of 
those interested in the Western 
Townsite company. The biogra
phy is somewhat lengthy and can 
be read at the dob rooms—Hinck
ley Enterprise. 

Shining Succeét t 

So says West Virginia of 
prohibition after four months' 
trial. John Barleycorn's friends 
predicted a great slump in busi
ness, but results are quite the 
contrary. Wheeling has turned 
her brewery into a packing house 
which employs three times as 
many men, and every place which 
once was a saloon has been rent
ed to another form of industry, 
some at advanced rents. Char
leston's brewery has become an 
ice plant and the people are to 
have ice at a price that the poor 
of the city can afford. And for 
the finit time in the history of the 
state a grand jury has adjourned 
without finding a single offense 
worthy of indictment. 

Superior Forton«. 
"Isn't Cl«' I <Ifrk a »rifle uper 

riltotiB?** ' Why shouldn't ho be? He 
is permitted to remain in thi« hotel 
Indefinitely. He is bo mere transitory 
gae*t,' 

vIAISMP 
That d&lh mako« smhi* old trip. 

Yet what rt Joy It Is to feel 
Thai »nu rbr in« th« wheel mildt* 

•Ti* aoHMthlnc after an, te lot 
• A ton#, and b* a .first elaas e®#. -> . 

. *1«« PIQUANT 

The eweet red and green pepper 
We In such high favor an flavor rel

ish and any number of 
other methods or combl«; 

nations In serving that to j 
prats« them is super* • 
fluows There is almost no ; 
limit to the possibilities . 
of i he pepper. The addi- i 
tion of one chopped pep- i 
per to a dish of hash 

makes a common dish quite auother 
affair. A spoonful of chopped pepper 
added to bean aoup give« it «a added 
flavor. 

A moat attractive and tasty salad 
may be made of stewed, straiueil and 
seasoned tomatoes which Is stiffened 
with gelatin. Line th© mold with 
rounds of green popper isd pour la ; 
the tomato carefully, * j 

Peppers scalded amt chopped then I 
sprinkled ovei lettuce make a good ! 
»niad with French dressing. j 

Stuffed peppers are at their bent, j 
Take large, welt shaped peppers for j 
stuffing. Cut oS the tips and enrefully j 
remove the seeds and veins, parboil j 
for five minute** and they are ready ; 
for any kiud of stuffing desired. A 1 

mixture of chopped ham and rice or j 
potato with Left-over »eat finely j 
Chopped, or sausage, in fact, «l»uist j 
any tasty combination of meat and J 
vegetable Is good baked In a tappet i 
•hell. i 

Creamed codfish, creamed potatoes, j 
creamed celery are "all good served j 
In peppers. A good pepper relish is i 
prepared by using chopped cucumber | 
onion and green tomato with e<)ual 
parts of chopped red pepper, baited 
and covered with boiling vinegar, Is 
liked quite hot add grated horseradish 

Use chopped pepper la croquette* 
and notice how mmh uwwre tasty ihe} 
are. 

To Can Green or Red Pepper«.—Be 
gin at the stem and cut the peppen 
round and round in thin strips. Covtv 
with boiling water and let, stand fiv< 
minute«, remove them and plunge iot< 
ice water, drain after ten minute.-
and pack solidly into Jars, flyil n 
quart of vinegar with two cupful« o 
sugar for ten minutes, then pour thi 
over the peppers. This will cover 
peck of peppers If well pack@d In tfe 
Jars. Keep in ft cool place. 

7M* 

& IT*"-MEN 
IMXET 

a-*t 

fooilsh and vulgar are ulwuy« 
avmatuiiied lu viUuti <Mju<Uly Uw s«n4 

' and th« bad. 

W« komctlmM tioak tiiat em hate 
flattery, but we only hats th« mancM' 
in which it is done. 

CHFFtRtfNT WAVi WITH FISH. 

Tit# delightful flsh pudding which 
our N«rv i an cooks make is a little 

^(odious to prepare, but Is 
roost toothsome to eat. 

|s|lggpf J Take boned and flaked 
haddock, put It into a 

i bowl or wooden mortar 
and pound it until it is 
so fine that the fiber la 
all broken, then salt 
and white pepper is 
added, a little finely 

* grated onion and a dash 
<>f truce. Then add butter, flsh stock 
and thin cream until it is of the cou* 
bisteiicy of thin batter. It is then put 
to steam two and a half hours la a 
veil buiu red mold. Serve wl».h drawn 
butter Hauce. 

Soiled Fish.—Drop tbe cleared fish 
into boiling salted water with a table-
spoonful of vinegar, a few whole black 
peppers and cover the kettle Jghtly 
l>o not cook until the fish falls from 
the benes, but until the end of the tail 
crack* easily when broken. Serv« 
fniui drawn butter sauce. 

Baked Salmon.—Clean a four-poitad 
salmon and fill with the following 
drebsing: half a cupful of finely 
chopped apple, a cupful of bread 
crumbs, a little chopped parsley, onion, 
salt and pepper and a beaten egg. 
Wrap In oiled paper and baste tb« pa
per often while bilking to keep it 
rcoist Serve with Jertiou and parsley. 

Cod cn Casserole.—Prepare inch-
thick slices of flah, wipe dry with a 
soft cloth Dot the bottom ef the ca*-
•erole with hutter and lay la the slices 
of flsh. Dust lightly with flour, salt 
and pepper, dot with butter and re
peat as before When all the flsh is 
used pour over It half a cupful of wa^ 
ter or fish stock, a third of a cupful 
lemon juice and a bit of the rind Add 
finely chopped parsley and a little 
onion Put on the cover and bake ua-
til tender. 

Fried Fish.—Cut tbe stlee* about 
three-quarters of en inch thick, wipe 
theto dry with a eloth, sift a little 
four over each slice, dust with pepper 
gnd salt and fry In plenty of butter 
ynti! e delicate brown. Serve with 
browti drawn butter sauce. Horse
radish, shipped cream, salt, and vine-
far makea a good caace tp.^ftpre with 
• ny fish, ' 

~2LutL*yx*&*jec*. 
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er 
Byener kun syv Aar gammel. Landet har vel 
Været her fra Arild'« Tid; men det er kun faa Aar 
liden at Nybyggerne begyndte at rydde og dyrke 
Ilet. Befolkningen er ung, virksom og dygtig. 
Folk, der begyndte at ældes andre Steder, er kom-
linen her og bleven unge igen. Maaske vi har 

'Foryngelsen's Kilde iblandt os, og det er derfor, 
lit Udviklingen her er gaaet fremad med Kæmpe
skridt; vi ved det ikke, kun ved vi, at der, hvor 

'Jkratskoven far laa saa fredelig og stille, der er 
"fcu Liv i broget MangfoUlighed, Farm ved Farm 
tned fmlige opdyrkede Marker, der giver rigelig 
til Udkommet. Og som det omkringliggende Land 
i?r forvandlet, saadan ogsaa Askov. Vi har aa» •t 
^ige alt hvad der hører med til Nutiden, 

Maaske du kan finde billigere Land andre 
Bteder. men det er vanskelig at finde det bedre. 

l4Vildt l>and i rimmelig Afstand fra Askov kan 
'hu køl>ew saa billigt som 

Itfær ved Byen kosterifet tmøNi, Enkelt« opdyrkad* 
*"• Farme har vi ogsaa til Salg«. 

, 5 For Oplysninger om de nærmere Forhold øgr 
^Betingelser henvende man sig til 

P E D E R S E N  &  
iQRAVESEISi 

{ Cmn of KRSt 8TATK BAKZ \ 

, 'tp i* r^, . i * ^ *-
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WASHaURN-CROSSY S 

BOLD HEQAJ} 
FLO OU Not  ;  

Now ?: 

For a United tin« only, or vhil« our 
supply lasts, we will give a valuable 
GOLD MEDAL cook book with every saok oj£ 
GOLD MEDAL Flour at $1.76 per sack. This 
flour is sold under a positive guarantee 
of your money baok if not satisfied in 
every way. You take no chance whatever** 
Let your next baking be made trom Gold 
Medal. 

Fresh Frozen Herring, Pickerel and 
Pike Now on Hand at Rea* 

sonable Prices* 

ASKOV 

K. 

. . .  -  • 

 ̂ 41  ̂ ' 

'?S< ' £1' \i >>» - * 

MERCANTILE CO. 
•* 

Several Thousand Acres of Wild and 
Improved Land and Farms for Sale 

WU1 be Pleased to Ua Your Land and Ft 
fc* Sale on Reasonable Term* 

A* 
IS® 
m 

L.Mosbaek & II. Simonsen 
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