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TENSA8 PARISH DIRECTORY.

phertff-John Hughes.

Clerk of Court-Joseph Curry.

Assessor-A. Bondurant.

Treasurer-'W. M. IDavidson.

Parish Surveyor--John Johnson.

Oams Warden--Charles Johnston.

Cororr-Dr. J. G. IAlly.

Health Officer-Dr. L. A. Murdock.

Members House Representatives--

Sohn Murdoch and S. W. Martlen.

Me nbers Police Jury.

First Ward-F. I. Guthrie, Notnac

P. O.
Second Ward-John D. Fultz, New-

ellton
Third Ward-F. H. Curry, St. Jo-

eph.
Fourth Ward-Robert B. Lynch,

New Light.
Fifth Ward-B. F. McVay, Ashwood.

Uirth Ward-Louis T. Hunter, Wa-

terproof
Seventh Ward-Wm. A. Register.

Clayton P. O.
Clerk-R. H. Whitney. St. Joseph.

The Police Jury for Tensas parish

meets first Monday in March. June.

July, October and December, at St

Joseph, at 12 o'clock m.

School Board.

First Ward--M. W. Bland, Point
Pleasant.

Second Ward-Robert Y. Newell,
Newellton.

Third Ward-W. J. Steen, St. Jo-

seph.
Fourth Ward-P. C. Smith. Delta

Bridge
Fifth Ward-J. C. Ellis.

Sixth Ward-W. D. A. Gorton, Wa-

terproof.
Seventh Ward-D. F. Miller, Gold-

man P. 0.
Secretary School Board and Super-

Intendent Fducation - Thomas M.

Wade, Newellton.

Magistrates and Constables.

First Ward - Magistrate, M. W•

Bland, Point Pleasant; constable.

Second W~ard-Magistrate TeuLis

Thickner Newellton: constable, L. K

Fultz. Newellton.
Third Ward - Magistrate, F. 1i

Newell. St. Joseph: constable. John

R. Smitha. St. Joseph.

Fourth Ward--Maristrate, R. Y.
Berry, Delta Bridge: constable.

Fifth Ward-Magistrate. D. H

O'Kellev, Ashwood: constable, --

iith Ward---Vagtstr
a

te .T. H Sea-

man. Waterproof: constable, John ID
Shelton. 'Waterproof.

Seventh Ward--Magistrate, E. P

Coleman: constable,

Members Parish Democratic Execu-
tive Committee.

First Ward---R. W Newell. Newell-

ton: F. I.. Guthrie. Notnac P. 0.

Second Ward--T.nuis Buckner, New-

elltnn: it. Y. Newell. Newellton
Third Ward-A E. Green, St. Jo-•

leph: T.outsn nrekner .Tr., St. Toseph.
Fourth Ward -R. . T. vnch, New

Light: P C. Smith. Delta Bridge.

Fifth Ward--D. TI. O'Kelly. Ash-
wood- T. F. \McVav. Ashwood.

Sixth Ward-G. C Coldman. Gold

man P O.: Allan Shelton. Waterproof

Seventh Ward -D. F Mtller. Gold

man: F D. Coleman. tleh
t
and.

At I arge-.Toseph Curry, St. Jo-

seph - W. M. Davidson St Joseph

John ITughes. St. Jose-ph: Dr K. I

er'vMilin,. Point Pleasant; John Mur-

doch. Neweflton.

District Court.

listrict .Tudge-John Dale, Vidalia

Pistri(t Attorney- -Abner E. Green.

St. .Tomeph.
T, rms of Court -The terms of the

DTtr!et rcourt In the parlish of Tensa-

are her-hr fixed as follows, tn-wit:

Iry. Terms -Third Mondays in

April and October.
Civil Terms-Third Mondays in

January. Febrluary, March, May. June,

July, November bnd December.

Town of St. Joseph.
aynor--W. M. Davldson.

Clerk- Abner E. Green.

Town Treasurer---R H. Whitney.

Aldermen --- Joseph Curry. B. P.

Yotlng. louts Tlmekner Jr., Oscar

Levy. E. J. Walton.

noard meets first Tuesday In each

month at office of the mayor.

QUICK WORK!
Have Your Suit Cleaned and Pressed

WILa YOU WAIT AND REST
-AT-

Miller's Dye & Cleaning Works
319 Main Street, NATCH•Z, MISS.

We 6e set Sponge or Spot your Clothe and *1 it Dry Oamlatsa

WE DO ONLY FIRST OLASS WORKI

DRY OLEANING PRE$SMNE

o.t Saits . p........ . toPJ OQtr as ........ $ .w % I#.
Gent' Coats ....... .0• to .7 OGets Psats ....... .
Gents' Pants ...... .1 Geos Coats ......
Gents Vests ... ..... .2 t .5 'o' Ys ..... .5
Gotls Overoatst .... .71 to 1.0 Oents' Overcoats .... to I
LeIwes" Butts ...... 1.00 to LC00 Le Suits ...... to
Les' Ooata ...... .0 to .7T Ladles' Skis ..... . t0 IS
14th.' Skirts ...... .76 to L12 Ladls Coat. ...... ISW t
Lade. Waists ..... 0 to 1.C 1 I4dW Wedst ..... .J

We Clem sad Dye Febres, Silk$ . Lass, Woolens, G.ttme Ouro ,
Ruga, Portieree nad Soves.

All Work Guaranteed

Religious Notices.

Rev. W. S. Henry, pastor M. I
church, holds services at Wesley
chapel on morning and afternoon of
first Sunday, and at the Union
church, St Joseph, on the night of
the first Sunday and morning and
night of the third Sunday.

Rev. Father Degnan of Vidalia says
mass at the Catholic ohapel, St. o-
seph, once a month, following an-
nouncement

Synopsis of Game Laws-Open Sea-
son.

1. Doves-From Beptember 1 to
March 1.

2. Wood or Summer Docks-Sep
tomber 1 to March 1.

3. Teal Ducks-September 15 to
April 1.

4. River Ducks-October 1 to
March 15.

5. Coots or Poule D'ean-October
1 to March 15.

6. Geese or Brant--October I to
March 15.

7. Snipe-September 15 to April 1.

S. Turkey (cocks only)-Novem-
her 1 to April 15.

9. Quail-November 15 to March
15.

10. Robins-November 16 to March
15.

11. Deer (bucks only)--October I
to January 1.

Limit of Bags in a Day:
25 ducks.
15 of all other game birds.

2 bucks, and not more than five In
a season.

F. & A. M.
Masonic lodge meets at Newellton

first Wednesday.
Masonic lodge meets at St Joseph

on second Tuesday.

This Paper
Always Prints the Latest and

Best News.

News
That Is
News
While
ItIs

News

If You Want a Real Good

Family Paper, Subscribe

Now for

This Paper

Easy Lessons
in Cooking
and Baking

By EMILY RIESENBERG

HOW TO BAKE GOOD BREAD.

Nothing is better than a good loaf
of home-made bread, and once the sim-
ple rules for bread baking have been
mastered, light rolls, and all kinds of
coffee cake can be baked at home.

,When baking with compressed
yeast it is well to immerse it in a
cup of cold water over night, or at
least long enough to dissolve. This
eliminates the strong odor without im-
pairing its strength, as the yeast germ
lies dormant while under water. When
ready to use, pour off the water; the
yeast will have settled in bottom of
cup. Now add a spoonful of sugar.
This awakens the process of fermen-
tation and when yeast is added to the
warm liquid, you have a reliable, sweet
raising power which if treated right
will never fail you. All ingredients
must be lukewarm and dough kept in
a warm place while raising. All meas-
urements are level. Use a graded half-
pint measuring cup and sift flour be-
fore measuring. Do not pack flour
into cup, just slide it in lightly and,
level off.)

MILK BREAD.

Ingredients for Sponge.
Four and one-half cupfuls of sifted

bread four.
One teaspoonful of salt.
One tablespoonful of lard and butter.
Three cupfuls of milk and water

(equal portions).
One cake of compressed yeast.
One tablespoonful of sugar.

Method.
Soak yeast in cold water over night,

or at least long enough to dissolve.
When ready to use, pour off water and
add sugar, rub salt and shortening into
flour, add yeast to liquid and beat into
flour. Cover the raising pan and keep
it moderately warm to raise until
sponge has doubled in bulk and is full
of bubbles.
Method for Second Raising.

Have ready four and one-half more
cupfuls of sifted bread flour; begin to
stir this into the light sponge until
dough clears from sides of pan, then
take onto a well floured board and
knead in the rest of flour. From time
to time raise the dough and let it drop'
onto board. This breaks the little
starch cells and makes the bread fine
grained and light. When dough is
smooth and elastic place back in pan,
cover and let raise again until double
in bulk. Now have ready well greased
bread pans and divide the dough into
three small or two large loaves, ac-
cording to the pans you have, as pans
must be only two-thirds full to allow
for raising Knead each loaf lightly
and if air bubbles form, slap the loaf
to break them When nice and smooth
place the loaves in pan, with your hand
press a slight cleft down center of
loaf or score top a very little with a
dull knife, cover with a towel and let
raise again until near top of pan. Now
bake in moderate heat until a golden
color, and a toothpick when inserted
comes out clean. BIread must be light

weight and sound hollow when tapped
so be sure to bake long enough. As
soon as done remove from pan and set
on wire rack to cool.

DIVIDED BREAD.

Method.
W'hen baking milk bread divide the

making of one loaf into small portions,
the size of half an egg, roll them into
finger lengths, and set close together
in a greased bread pan. When light,
bake as bread and when ready to serve
break apart at each intersection. This
is a good way if fresh bread is to
be served warm, as the divisions when
broken apart are much lighter than if
a loaf is cut.

GRAHAM BREAD.

Ingredients.
Three cupfuls bf finely milled gra-

ham flour.
One teaspoonful of salt
One teaspoonfuli of lard.
One cupful of warm water.
One cake of compressed yeast.
Two tablespoonfuls of sugar.

Method.
Rub salt and tard into flour (which

must not be silted). Soak yeast in
cold water as d'rected for milk bread,
pour off water and add sugar, stir in-
to warm water and beat into flour;
beat hard, then cover and let raise to
double its bulk, then beat down once
more, pour into greased pan, and let
raise again until pan is almost full,
then bake in moderately hot oven until
a toothpick comes out clean.

HOW TO BAKE GERMAN COFFEE
CAKE.

So many housekeepers have accept-
ed the bakers' goods as the standard
of excellence that they lose sight of
the fact how much better and cheap
er the really good home-made article
is. Especially for a family with sev-
eral adults ct growing children, It
will pay the cook to bake once or
twice a wee', and offer her family
the best that ean be produced for the
money expevted.

(When bak-ng with compressed yeast
it Is well to Immerse it in a cup of
cold water over night, or at least

long enough to dissolve. This elimi.
nates the strong odor without impair-
ing its strength, as the yeast germ
lies dormant while under water. When
ready to use pour off the water; the
yeast will have settled in bottom of
cup. Now add a spoonful of sugar.
This at once awakens the process of
fermentation and when yeast is added
to the warm liquid you have a reli-
able, sweet raising power, which if
treated right will never fall you. All
ingredients must be luke warm and
dough kept in a warm place while
raising. All measurements are level.
Use a graded half-pint measuring cup,
and sift flour before measuring. Do
not pack flour into cup, just slide it
in lightly and level off.)

PLAIN BREAD ROLLS.

Method.
Take a part of the bread dough and

divide into small pieces, roll these in-
to little balls, and set side by side in
a flat greased pan. When quite light,
bake until well done and light brown.
Rub tops with a little butter before
breaking apart. These are best eaten
fresh.

ALMOND LOAF CAKE.

Ingredients for Sponge.
Two and one-half cupfuls of sifted

bread flour.
One teaspoonful of salt.
One cupful of warm milk.
One-half cupful of warm water.
One cake of compressed yeast.
One teaspoonful of sugar.

Method.
Soak yeast over night, or long

enough to dissolve in cold water.
When ready to use pour off the water
and add sugar to yeast, add salt to
flour, add yeast to warm liquid and
beat into flour, cover and set aside
until it has raised to double its bulk.
Ingredients for Second Mixing.

One-half cuptul of butter or good
butterine.

One cupful of fine granulated sugar.
Three eggs.
One-half cupful of blanched and

shredded almonds.
One-half teaspoonful of lemon ex-

tract.
Two and one-half cupfuls of sifted

flour.
Method.

Stir butter, sugar and eggs togeth-
er for ten minutes, add to sponge
and beat five minutes. (This is fm-
"portant as success depends on the
beating ) Now add the almords,
lemon and flour gradually, beating
until ligh: and fluffy: cover and lat
raise :o double its bulk. When light.
pour into one large or two small, we"
greased tube molds and let stand half
an hour; bake in moderate heat until
a golden color and toothpick comes
out clean. As soon as done invert on
plate and sift confectioner's sugar
over.

GERMAN CINNAMON CAKE.

Ingredients for Sponge.
Three cupfuls of sifted bread flout

Two cupfuls of warm milk and wa,
ter (three-fourths milk).

One teaspoonful of salt.
Two cakes of compressed yeast.
One tatlespoonful of sugar.

Method.
Prepare yeast and set sponge as

directed for almond cake.
Ingredients for Second Mixing.

One-hal cupful of lard and butter.
Two-thirds cupful of sugar.
Two eggs.
Three cupfuls of sifted flour.

Method.
Stir sugar, shortening and eggs to-

gether until well creamed, beat into
sponge, then beat in the flour little by
little. When all is in. stir hard wfth
a big perforated spoon, cover and let
raise to double its bulk. Have flat
tins well greased. When dough is
light, dip a spoon in water, then take
up portions of the dough and spread
one-half to one inch thick in the pan,
pressing dough smoothly along sides.
Let this stand about one-half hour,

.then dip a thin covering of melted
butter over, strew liberally with
sugar hnd sift a little cinnamon on
that, and make as any other coffee
cake. For small quantity use only
half recipe or bake some German
tarts with part of the dough.

APPLE CAKE.

Method.
When dough is ready for pan,

smooth a very thin covering into a
flat, well greased pan, pare and core
good tart cooking apples, cut eash
quarter into two or three even slicns,
lay them in overlapping rows, clcse
together to cover the dough, strew
sugar and cinnamon over, then bake
until apples are tender and crust is
done.

CUSTARD FOR APPLE CAKS

Ingredients.
One whole egg or two yolks.
One cupful of rich milk.
Two tablespoonfuls of sugar.

Method.
Beat egg well. add to rest of in-

gredients and beat smooth, then pour
over apples after they have beoen
sugared. Omit cinnamon.

PEACH CAKE.

Skin and stone good te• ~,r
peaches, cut into quarters and pr -
the round aide of fruit well '
dough, sugar and bake plain or ,r n
custard.

BLUE PLUM CAKE.

Stone but do not skin blue free
stone plums, place skin downr or,
dough and sugar very heavily. Bake
as directed for peach cake.

(Copyrilht. 1513, by Joseph B. Bcwles)

NWIL GALLAM4AL WILUAM MLEAN.

THE VICKSBURG BOILER & IRON WORKS

Complete

MANUFACTURERS OF

Boilers, Smokestacks, Breechings and . anks
Marie. and PiantatleA Work a peeteIlty. First Clars Mohanie Sant Out

M Repair Work.
VICKSUURG, M ISSISS tIPPI.

- - - - - - - - - - - - -- - - - - - - - - - - -

NOTICE! I keep constantly on hand a fuly supply of

Metallic and Wood Coffins, Trimmed
All Sizes from Infant to Adult. Up-to-date Styles.

Also carry Burial Costumes. Prices to Suit Customer.
Can furnms at one. Orders rme.bed b• lre or otA.ris.

LEOPOLD ELGUTTER
Newelltou, - - - Lo siana t

H. C. Norman
Photograph Studio

524 ,`Sain St., Natchez, Viss.

First-class Work Done at Reasonable Rates
Tensas people are especially invited to visit my studio

Natchez Printing and Stationery Company
Printers, Publishers and Stationers

NATCHEZ, MISS

Orders for Work can be left at Tensas Gazette Office

reus hoHotel "Natchez" ""rJ 6 P f t-- "'" a
WAln1 SHOP, BATH 100401 s
Sa rmnms Billd Benm

A Favorite Stopping Place for Tensas People

JAS. G.SMITH, $ $ Proprietor
I--------------- ----- -- -

Are You Going to Build
r * amr et tm id dt r thmhe et t arrAM l.dmlites. by as mg sab the lmber

r•sird for th purpose. T lo hbld eosumcal, hold well.

FOR ICGH-GRADE, WELL-MANUFACTURED

Rough and Dressed Lumber
Shingles, Flooring, Ceiling, Composition Roofings, Sash, Doors,

Blinds, Fine Interior Finish, Etc.

Cdem e.m. Wo he osei f Leag Lef Towl ise rwdg Fleerhs. Awa•seo
er pres ai hvetiate ear fAf.itise before placnl ye ord..

E A. ENOCHS, The Lumberman
NATCHEZ, MISS.

0 -- . . . .. ...- ...

W. A.L WLELR C. MORITL

Wheeler & Moritz
.25 Baronne St. . . New Orleans, Lu.

Cotton, Grain, Provisions, Stocks
D iret wire s De Neow Yok end Ckicagrg

TVie Right and of
Renlkg Matter

The borm news; the doloa of the pesopl to this
twn; the gossip .t our men community, that's
the Adst kind of reading matter you want. It Is

m Important, more ateresting to yoe thea
that g- enby th h p r er mrpuln from the

utsM word. It is the f rst adng astw
y boubd mbuy. SEch inee of this pqor joe
e you - whet yow will cnsidr

The Rht Kkad .
Radhang Matter

Professional Cards

Dr. L. A. Murdock
ST. JOSEPH, LA.

Physician and Surgteon
OfRb e on Plank Read

OMoe Pho.e 12.-3 Resideme 11.8

L LLLT~ IL RL & TRCU, I.

Drs. ""' and Trice
sc ... ,A Lb ad Ad.m

Lt Jos . Louisiana
oli, 3dla. a seunbr

C. H. CLINTON
Attorney-at-Lasw

St ... Lpk, Lo.lnima

Wil, pr i. EU . t Carroel, Ma.
Teases, Co.eordia .d the Squpre d
Federal Cots..

DR. GEORGE N. CLARK

DENTIST
rT. JOSEPH. L OUISIANA

In Newal Buildi, Pimak Reed

los. Whitaker, M. D.
Physician

and Surgeon
SAHWOOD, LA.

Phone in Reoldenoo.

Str. "Senator Cardill'

CG•EO. 
PR L'cr M.t.r s. L wa,DM

STri.Weeit

Natche. Y dkasrg IPa# t

Leaves Natchke Sundays Treda
aJd Thsrdays at 12.I N

Leaves VicksLburg mEa.ys W m
days sad Fridays at Ness, r as arrdi
of epress trai.

Everybody who reade
maanziae buys ases-
papers, beet vryb.d
who reads merspapese
doesa't buy magazines.

Catch the Drift?
Here's the medism to

reach the people ef
thbis n ouity.

Ads. as
Reputation

Props

Let us build you an inch
ad. In this paper; a cot-
umn ad., a page ad., or
any old size ad.

Let it tell in fokdeu tease

What vnyou've gt to sdl
WI a wortd

Such an advertiemaent
in this paper will brine
buyers who hlrdly knew
you emiad before you
advertised.


