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ONE OF LEWISTOWN’S

PLANT OF THE MONTANA FLOUR 
MILLS COMPANY IN 

THIS CITY.

One of the important and growing 
industries of Lewistown is the plant 
of the Montana Flour Mills company. 
The company was incorporated in 1911 
and has an authorized capital of $500,- 
000, of which $400,000 has been paid 
in. It took over the old Judith Basin 
company’s mill here and this year com
pleted the changes necessary there to 
make it into a first-class plant. A very 
conveniently arranged office building 
was erected adjoining the mill, and un
der the very able management of C. 
R. McClave its business has assumed 
such proportions that the plants here 
and at Harlowton are working 24 hours 
a day, requiring three shifts. In the 
Lewistown mill a force of twenty-five 
men is now steadily employed. The 
market for the products of the. com
pany is constantly widening and they 
can compete with the output of the 
best mills in the country. The com
pany will very soon have installed at 
the Lewistown plant a complete lab
oratory, where the tests can be made 
omre conveniently than at present. 
The Harlowton mill is already pro
vided with such a laboratory.

Mr. McClave became associated with 
Mr. Warr in 1904, when they con
structed at Moore the first grain ele
vator erected in the Judith basin. He 
has ever since devoted himself to the 
grain business and is recognized as an 
authority on all matters pertaining to 
wheat and its products. The success 
achieved and the development of the 
business is chiefly due to Mr. Mc-

Clave's foresight, enterprise and thor
ough knowledge, of every detail con
nected with the industry.

SPECTACLES BRING DEATH.

Catch on Wire Charged by Electricity 
Forming Circuit.

Raymond Barnes, 22 years old, of 
this city, died from the effects of be
ing shocked by electricity two weeks 
ago.

While working on a transformer at 
a powerhouse of the Wilmington 
Southern Traction company, near New
castle. his spectacles slipped partly off 
and caught on a heavily charged wire. 
As he was standing on the ground a 
connection was formed.

An electrical flash burned him from 
the face almost to his waist. He also 
inhaled the flames.

He had hovered between life and 
death since the accident. Had Barnes’ 
spectacles fallen completely off he 
would not have been hurt.—Wilming
ton (Del.) Dispatch to the Ne.w York 
Sun.

FORTUNE8 IN 8AUSAGE8.

400 Different Kinds of “Wuret” Are 
Made in Westphalia.

Westphalia, in Prussia, is the home 
of the sausage. There, it is said, a 
trader will name no fewer than 400 
different kinds of sausage. A sausage 
exhibition was held recently in Ger
many, at which 1,000 varieties of 
sausage were shown.

In this connection the story is told 
of a young Prussian who, though he 
had received an expensive training as 
a chemist, shut himself up in his lab
oratory, and instead of devising a new 
dye, safety match, motor engine, ex
plosive, aeroplane, or photographic 
lens, took pork, veal, olives, pepper, 
fennel, old wine, cheese, apples, cinna
mon, and herrings’ roes, and from 
them evolved a wonderful and totally 
original “wurst,” the best of its kind. 
He has amassed a considerable for
tune from its sale.—Berlin Correspond
ence to the New York Sun.

Horse Blankets
Make your horse comfort

able with a good blanket. 
We have them in a great va
riety. We also have a fine 
line of lap robes.

C. C. JEFFRFY
109 Main St.

Farm Loans
We are the people who started OPTIONAL PAYMENT FARM 

LOANS in Fergus county and central Montana.

We put the “opt” in optional. And when we say optional we 
want you to know there are no strings to it. You can pay our 
loan off at ANY TIME, get your papers back without delay and 
STOP THE INTEREST. Interest and principal payable at our 
office.

No red tape, no delay.
We hold out no cash commissions.
We collect no interest in advance.
We loan on homestead final certificates.
Our Interest as low as any other company.

|  Wright Land & Investment Co.
EDMUND WRIGHT, Manager

406 Main Street LEWISTOWN, MONTANA

Low Round Trip 
Winter Tourist Fares to 

Florida
$ 97.50 from Lewistown to . 
$130.00 from Lewistown to- 
$119.60 from Lewistown to. 
$116.00 from Lewistown to. 
$ 99.80 from Lewistown to. 
$109.10 from Lewistown to.

-Jackonsonville, Florida
------- Key West, Florida

_______ Miami, Florida
— Palm Beach, Florida 
.St. Augustine, Florida 
----------Tampa, Florida

December 9, 16, 23, 30, 1913; January 6, 13, 20, 27, 1914.

Proportionately low fares from all other points in Mon
tana along the Great Northern Railway. Final return limit 
April 30th, 1914. Liberal stop-overs allowed.
----- Take advantage of..these low fares and spend thie win
ter months in Florida^.

Call on or telephone your local agent for detailed infor
mation regarding fare from your home town, or write

J. T. McGAUGHEY, A. G. F. & P. A.
HELENA, MONTANA

Christmas 
Dinners

T  ANY are the opportunities for 
culinary triumphs afforded by 

I ▼  ^  the Christmas dinner. For a 
/  week before the feast it is
likely the housewife’s kitchen will ex
hale hints of the dainties that are to 
attest her skill on the memorable day. 
For the Christmas feast there may be 
all sorts of dainties, hut that royal bird, 
the Surkey, is the piece de resistance.

A typical Christmas dinner consists 
of a soup—say cream of celery—with 
oysters, roast turkey, onions, potatoes, 
cranberries, a lettuce salad, plum pud 
ding, wafers, cheese, mince pie. ice 
cream, fruit cake, candy, nuts, raisins 
and coffee.

To prepare oyster cocktails make 
sauce by stirring together a tablespoon 
ful of tomato ketchup, one-hnlf table
spoonful of grated horseradish, one- 
half tablespoouful of Worcestershire 
sauce, a dash of tabasco sauce, a tea 
spoonful of lemon juice and salt to 
taste. Set in the ice until chilled 
through. Into chilled small glasses put 
five little oysters and pour in this 
sauce; then put the glass in the center 
of a plate of cracked Ice.

Scald the turkey Instead of dry pick
ing i t  Cieun and wash the fowl nicely 
Select a turkey of about fifteen or six
teen pounds. It tukes from three to 
four hours to roast one of this size

A very rich turkey requires to be 
offset with an acid jam or Jelly, and 
cranberries supply about the cheapest 
and most satisfying relish of this sort.

Put the following ingredients into a 
large dish and mix them thoroughly 
together for the plum pudding: One 
pound of seeded raisins and the same 
amount each of suet, currants and 
flour; one-fourth pound of citron, one- 
fourth pound of preserved ginger, a 
grated nutmeg, a dessertspoonful of 
allspice, eight eggs, one pound of dark 
brown sugar and one wineglassful of 
brandy. Cook uutil done.

If you cnre to make your own mince
meat here is a good recipe:

Two pounds of cooked lean beef 
chopped, two pounds of beef suet chop-
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WHAT TO BAT.

ped, three quarts of apples chopped 
three pounds of raisins seeded und 
chopped, two pounds of currants, oue 
pound of citron peel chopped, half a 
pound of orange peel chopped, one 
pound of lemon peel chopped, half a 
cupful of lemon juice, half a cupful of 
orange juice, one tablespoonful of salt, 
four cupfuls of sugar, one cupful of 
molasses, one cupful of coffee, oue cup
ful of boiled cider, three cupfuls of 
brandy, one upful of sherry wine, 
two teaspoonfuls ground cinnamon, one 
teaspoonful ullspice and one teaspoon 
ful cloves.

Mix all the ingredients together ex 
eept the sherry and brandy and cook 
slowly for two hours. Add the liquors 
In place of the brandy and sherry the 
same quantity of cider muy be used 
The mincemeat should be allowed t< 
stand a month before it is used.

When ready to make the pies line 
the pie tins with pastry, fill them with 
the mincemeat and cover with the 
paste. Brush over with beaten egg 
and bake in hot oven.

An economical fruit cake:
Cream together a cupful of sugar and 

half as much butter. Add tw'o beaten 
eggs, a cupful of molasses and one- 
half cupful of strong, cold coffee in 
which you have dissolved a scant tea 
spoonful of baking soda.

Have ready three cupfuls of sifted 
flour, one cupful of mixed raisins, figs 
and dates, chopped fine: one cupful of 
cleaned dried currants, one-quarter 
pound of citron, cut very fine, and the 
same of blanched and shredded al 
monds and a teaspoonful of mixed 
spices—cinnamon, cloves, mace, nut
meg and ginger.

When the batter is mixed flavor with 
the strained juice of a lemon. Bake in 
a moderate oven one hour. Line the 
baking pan with buttered paper.

This cake will remain moist for some 
months if kept in a tin box.

ROA8T BEEF DINNER.

O ysters  on H alf Shell. 
Celery- Radishes.

Consomme.
D eviled C rabs.

R oast Beef.
P o ta to es  R oasted  in P an. 

Spinach.
M acaroni au  G ratln . 

R om an Punch.
C hicken Pie,

L e ttuce  and  T om ato  Salad. 
Cheese. T oasted  W afers. 

English Plum Pudding. 
H ard  Sauce.

O ranges. N u ta  Raisins. 
Coffee.

Christmas 
Candies

H
 YOUNG woman of many re

sources and fair culinary skill 
found herself facing the prob
lem of Christmas gift giving 

with a very depleted pocketbook. She 
finally came to the conclusion that un
less she gave each of her friends a box 
of the simple candies she knew how to 
make it would he Impossible for her to 
remember them. She made some pret
ty boxes, covering them with water 
color or crape paper und decorating 
them appropriately. Then she gath
ered her supplies together and got 
ready for work. She put off the mak
ing of the caudy as long as she could 
in order that her sweetmeats might be 
absolutely fresh when presented. She 
had her nuts shelled and blanched 
ready for use and her simple coloring 
matters bought ready for use in ad
vance.

When she began making her candies 
she had a clear fire in the kitchen 
range, enameled saucepans, a smooth 
lipped saucepan, shallow tins in which 
to pour such candies us caramels, taffy, 
butterscotch, etc.; large flat stoneware 
flatters, cieun smooth wooden spoons.

BONBON BOX.

•  wire candy dipper, one or two pal
ette knives, a strong pair of sbenrs. a 
small fiat paint brush, a little olive oil 
and a good thermometer. If you wish 
to know Just what she made and how 
she made it note the following recipes 
taken from her notebook:

Nut Candy.—Two cupfuls sugar, one- 
half cupful water. Boil uutil thick. 
Flavor to taste, stir iu one cup hickory 
nut meats and pour into a large fiat 
dish. When nearly cold cut in squares

Lemon Candy.—Two cupfuls granu
lated sugar, one cupful boiling water, 
three tublespoonfuls vinegar, butter 
size of u walnut. Let boil until it hard
ens immediately when dropped in cold 
water. I’ull until white. Pour the 
lemon esseuce on while boiling.

Chocolate Caramels.—Half a pound 
of chocolate, half a cupful of milk, two 
cupfuls of light brown sugar, one cup
ful of molasses and a piece of butter as 
big as a small apple. Cook for twenty 
minutes, stirring constantly. Pour into 
a pan and cut into squares.

Caramel Taffy.-Two teacupfuls of 
while sugar, two tablespoonfuls of 
sirup, three ounces of butter, one can 
of condensed milk, essence of vanilla. 
Put butter, sugar und sirup into a pan.

Quaint or Curious.
Kindergartens in Worcester, Mass., 

cost on an average $31.56 a pupil for 
the year; elementary grades cost 
$5.01; high schools, $66.50.

Ebony Is always soaked in water for 
from six to eighteen months as soon 
as cut. It comes chiefly from Mauri
tius and the East Indies.

The earth and rock taken out of the 
Panama canal would fill a tunnel four
teen feet in diameter bored through 
the earth at the equator.

In China man cannot, by will, dis
pose of his land in favor of any one 
person, whether relative or stranger; 
it must be distributed among all his 
male children without exception.

Official German statistics show that 
the average yearly income of the rail
way maintenance workers in Baden is

$260; In Wurtemberg, $250; in Bavia, 
$230; in Saxony, $335; in Prussia, $210.

Cecil Rhodes latest biographer says 
that Rhodes was a valiant trencher
man—‘‘ont might almost call him a 
gross feeder"—and liked getting the 
joint in front of him and cutting off 
great hunks of meat. Though “no 
drunkard.” he also liked his cham
pagne in a tumbler, tossed off the 
glass absent-mindedly and would have 
five or six liquor glasses of his fa
mous Russian kuemmel after meals. 
At 11 in the morning he usually, “like 
Bismarck,” had a flagon of champagne 
and stout, or light Pllsener beer, then 
Pilsener or bock for lunch, and, with 
the exception of a gin and soda some
times at sundown, nothing until din
ner. After dinner he often sat at the 
dining room table talking and smoking 
innumerable cigarettes until bedtime.

MAKING CANDY

stirring occasionally till melted. Then 
pour in milk and vanilla and boil for 
twenty minutes, stirring all the time.

Mints.—Place in a saucepan two cup
fuls of granulated sugar, one-balf cup
ful of water, oue-fourtb teaspoonful 
of cream of tartar and one-balf tea
spoonful of glycerin. Boil to a soft 
ball stage, then remove from the fire 
and flavor with peppermint. Pour out 
on a platter and stir with a spoon 
until it begins to stiffen, then take up 
into the bunds and knead until soft 
and creamy. Mold into balls and roll 
In powdered sugar. Place on oiled 
paper to cool. Wintergreen mints are 
made by adding a few drops of the oil 
of wintergreen Instead of the pepper
mint and a little red fruit coloring. 
These mints can be dipped into melted 
chocolate if liked.

ROAST DUCK DINNER.

G reen T u rtle  Soup (d ea r) . 
Stuffed Olives.

Escaloped O ysters. Cucum bers. 
R oast Duck. O range Sauce. 

C ranbe rry  Jelly.
M ashed Po tatoes. Sw eet P o ta to es  

Boiled W hite Onions.
M ashed T urnips.

Celery Salad.
H ot S alted  Almonds.

M ince Pie.
loe C ream . F r u i t

Coffee.
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Headquarters for

Poultry Feed, Hay 
and Grain

The first carload of poultry feed to arrive 
at Lewistown contains the following*

Meat Scraps 
Oyster Shells 
Clam Shells 
Globe Grit 
Charcoal 
Queen Mash

Globe Egg Mash 
Alfalfa Meal 
Oil Meal 
Bone Meat 
Globe Scratch Feed 
Crescent Chick Feed

Conkeys Remedies and Security Remedies. 
Incubators, Brooders and Oats Sprouters*

THE BIG STONE BARN
Wholesale and Retail 

Corner 1st and Janeaux. ’Phone, 55

Upholstering and Furniture 
Refinishing

Old furniture upholstered and reflnlshed by us looks like new. 
Have your dining table reflnlshed so it will not turn white.

Pianos reflnlshed and polished.
Dress boxes made to order.

First-class work guaranteed.

Farm and City Loans at 5
No Commission

The Oldest, the Best, the Time-Tried 
What Montana Has Needed

The Standard Home Co. of Birmingham, Ala. Optional payments, 10 
years’ time. Interest on yearly balances only.

Call on, telephone to, or write

J. H. KELLEY, Bright Hotel
Lewistown, Mont.

UNCLESAM

F a r m s  in  C a l if o r n ia
He looked ’round for many years before selecting 80 acres at 

Chico, where he now operates the U. S. Plant Introduction Gardens.
He grows about everything under the sun—alfalfa, wheat, corn, 

potatoes, peaches, almonds, oranges, olives—and whatever It is, it 
grows in the greatest profusion.

The Plant Garden Tract adjoining the government property is for 
sale in small tracts of from 5 to 15 acres each.

Free water—easy payments.
For further information, write

T. D. McLaughlin, Chico, California
References: First National Bank, Chico, California.
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Farm Loans
Are you thinking of making a loan? We are in a position to loan 
money on good farm lands—either patented land or on final cer
tificate. It will pay you because

Our terms are right.
We loan our own money.
We assure you a square deal.
We allow prepayment privilege.
We give you a check at once on a local bank.
Principal and Interest payable at our office In Lewistown.

LI8T YOUR FARM FOR 8ALE WITH U8

Our eastern connections put us In touch with eastern buyers, and 
makes us the logical firm to list with. Come In and see us.

AMERICAN LOAN & INVESTMENT COMPANY
$10 MAIN 8TREET, LEWISTOWN, MONTANA 

Paid Up Capital, $100,000.00


