.

The Rich Chew

You want your chew
to have the luscious
richness of ripe fruit.

SPEAR HEAD has it.

You want to taste
that fruity flavor long
as the chew lasts.

SPEAR HEAD holds it.

"SPEAR HEAD

PLUG TOBACCO

is made of the most richly-
flavored red Burley.

In only a very small part
of the annual Burley crop
have the natural juices
reached that perfect rich-
ness required for SPEAR
HEAD.

o

most delicious of all
chewing tobaccos,

THE AMERICAN TOBACCO CO.

1

Cure That Window Pane

Wa have a complete stock of all sizes, but if you have an odd-

slzged frame to fit we'll be glad to cut a glass any size or shape. We
have the equipment and can do It satisfactorily
i# the best we can obtain,

Paints and Qils

There's no better paint
Paint. It lasts longest and goes farthest, and there’s satisfaction in
every can, whether [t Is a large or small one, Our customers have
learned that we carry none but the best of materials and can rely on
our stalements.

The glass we carry

made than Hughes® Crescent Cottage

Let us give you an estimate on your painting bill.

Help Me Tell Eastern People
About Your Wonderful Crops

* How ! Give me the address of your old friends back East that you
believe would profit by becoming a land ewner in your neighborhood
I will do my part to locate them in the West. Farmers of the Middls
States have had good erops for the past two seasons and with their
sarplus money are in good position to citiier homestead or buy out
right low priced lands in Westérn Nebraska, Eastern Colorade, Wy
oming, South Dakota and Montana. The coming season is our best
ehance in years to locate Eastern people on Western lands. Let us
tel! them of our big crops and the splendid chanee the West offors
them for a home and inercased land value,
shall some other locality seeure them ?

This is, also, an appeal to commercial clubs and eounty organiza
sens along the Burlington to seenre for me aceeptible sample yields
of your 1915 produets for exhibit in our Exhibit Room in Chicago. It
is a fine chance to advertise your locality. 1
will take care of these after they have been de-
livered at the Burlington Station prepared for
shipment.

S. B. HOWARD, IMMIGRATION AGENT,
1004 FParnam Street, Omaha, Neb,

Do you want them or

Hmlingmn'

 Route

% Be an Auto Expert
R e FREE S Shanepduaing positions

bile industry. Experience unnecessary. We teach you the business
thoroughly. Course in tractioneering free Lo all who reply Immed|ately

1 LINCOLN AUTO SCHOOL, #3118 O St., Lincoln, Neb

| »

We want bright young men, mechanleally in.

clined, to prepare in our school AT ONCE to
in the automo-

600D POTATO REGIPES

Simple Dircctions for Preparing Box
Butte Connty's Blggest Crop in

Muny Wholesome Ways

Potatoe Soup
potatoes, of medium size
cupe skim milk
small onlon
tablespoons butter
tablespoons llour
¢ teaspoons salt

iy teaspoon celery salt, or

2 tublespoons celery, cut
piecog

Ly teaspoon choped parsiey

Little cayenne pepper or paprika

Boil the potntoss and when saft
rulk them through a sleve.  Slice the
atifon and scald this and the
with the milk Tuke oul the
and add the milk slowly to the pota

3
i
1
1
1

in #mall

celers

onuon

Lo Mell two tublespoong  bulter
into which mix the dry Ingredients,
and sur into the bodling soup Boll

one minute; struin, wdd the remaind.
of the butter, and sprinkle with
| the parsley when ready to serve. The
parsiey lmproves the looks and adds
|.. little to the flavor, but may be omit-
| tad if this I8 more conveulent

Boiled Potatoes

Select potatoes of uniform slze
Wash, pare, and drop at once into
cold wiater to prevent them becoming
discolored Cook in boiling salted
water until soft, but not until brok-
en. For six madium-aized potatoes
allow one tablespoon salt and bolling
witer enough o cover. When the
potatoes are done, drain off the wa-
ter, place the uncovered kettle on the
back of the stove, und let them steam
until serving time,
When potatoes ware bolled with
their Jjacketa on, they should be
washed and & narrow band of skin
cut from the center. This tends to
let the steamn escape wore rupidly
and renders the potato more mealy
and palatable, It also makes it eas-
ier o remove the skin Potatoes
bolled In this way are palatable for
sevaral hours If kept hot on the back
of the stove

Baked Potatoes
Select smooth, medivm-sized pota-
toes., Waah, using & vegetable brush
BDake in & hot oven for about 45 min-
utes, or until soft., Remove from the
oven, break the skin siightly to let
the steam escape, and serve al ance
When potatoes are baked properly
they are commonly said to be espec-
ially wholesome. llowever, Lthey are
better cooked (n bolling water than

baked in & slow oven

Stuffed Polatoss
A nice way to vary baked potatoes
is to cut a slice from the top of each
and serupe  out the inside. Mash
seagon with salt, peper, chopped par

Bley (If liked), and butter, an | heal
in a little hot milk; add twu well
beaten whites of eggs. Reflll the

prated cheese,
oven about wmix

skins, sprinkle with
and bake in a hot
minutes,

Mushed Potatoes
Force five hot boiled potatoes
through a potato ricer or & collander
(coarse stralner) Add two table-
spoons of butler, one teaspoon salt,
a little pepper and one-third cup of
hot milk;, beat with a fork until
creamy.  Re-beat, and serve in a hot
vegetable dish. This quantity I8 suf-
ficient for a family of four
Riced Potatoes
Force hot bolled potatoes through
R potalo ricer or a coarse strainer in-
to a hot dish in whieh they are to be
served, Mashed and riced potatoes
may be browned by placing the dish
in the oven for a few minutes
Scalloped Potatoes
Waosh and pare potatoes; let them
souk for 4 half hour; and cut in one-
fourth inch slices, Butter a baking
dish, put in & layer of the sliced po-
tatoes, sprinkle with salt and pepper,
dredge with flour, and dot over with
one-half tablespoon of butter tA
lttle grated covese may be sprinkloy
over each layer Il deslred.) Repeat
until the baking-dish Is nearly filled,
then cover with hot milk, Bake 1%
hours In & moderute oven, or place
on the back of the stove and cook
slowly.
Saratogn (hips
Wash and pare the potatoss. Cut
in thin sllces (using vegetable slicer

preferably) and drop at once inle
cold water, Lot sonk two hours,
changing water two or three times:

drain, drop into bolling water, and
boll one or two minutes Dip out
with skimmer und plunge into cold
waler apain Tuke from the water,
dry between towels, and fry in deep
fat until light brown Drain on
brown paper and sprinkle with salt
Plunging the potatoes into hot water

to swell and boilling them for 4 min-
ute or H{u causes the starch particles
to swell and become set They will,

therefors, abhsorb very little faut, and
are more origep and palatable than
when drapped at once into deep fat
Creamed Potatoes
There are several different ways In
wlilch ereamed polatoes may be pre-
pared (1) Freshly bolled or cold
boiled potatoes may be cut lnto small
cubes und served heated in  eream
sauce., (2) Wash, pare, and ecul po-
tatoes Into small cubes Put into
frying pan with a few slices of onion
Cut up very tine, and parboll 10 min-
utes Four off water, Add one ta-
blespoon butter, seasoning of sal
and pepper, and milk enough to coy-
er. Cook for 15 or 20 minutes, or
untll the potatoes are well done and
the sauce thick and creamy It is
necessary (o stir the potatoes fre-
quently to prevent sticking The
starch in the potutoes thickens the
sauce,
French Fried Potatoes
Wash, pare, and eut Into elghths
lengithwise., Soak in ecld water one
hour; drain, and dry between tow-
ele. Fry In deep fat, which must
uol be too hot. Drain on brown (T
per und sprinkle with salt
Shoestring Potatoes
Potatoes cut in long, narrow Birips
and prepared by the above recipe are
called Jullenne or shoestring pota-
toea.
Panned Polatoes
Cut cold boiled potatoes into gquar-

| ter<inch slices;

{
:

droedge llghtly with

flour and fry in pan with o Hitle buts
Ler When NHghn brown, heap on
| stde of pur el stand A fTew minules
then Yoo with o knife and tarn out
on k plnties much the same wWay
that no onie & tanken out sSprin
Kle with salt and gerve at ones
Hoshedd Hrown Potatoes

Cut cold holled potatoes inte small
pieces (2 cupfuls), seakon with salt
and pepper, cook 1 minuies in one-
third cup bacon drippings, stirring
constantls Lot stand s few seconds
to brown undernesth, fold lilke an
omelet, and serve on a hot platter
Pan Fried or Santeed Potatoes
Alice cold boiled potatoes In quar
ter<ineh season with salt and
pepper. amd brown on both sides in
well-greased frying pan
Potnto Salnd

Cut cold boiled potutoss into half
lneh cubwes and with =alt

pepper, or u | Ol onwn Juice

s mg

CEUTE TR and

W li||1||,-.

i desired Heap in o mound In n
suld divh, garnlsh around edge with
n cirel lettuee  and hard-boiled
erga,  and  pour over all o French
dressing minde as follows

W teazpoon salt,

W eRspoon cuayennt

¢ Wblespoons vinegut

¢ tablespoons olive ol

Little onfon julce

Mix the Ingredients in the order
named, and stir untll well mixed. For
variety add to two cupfuls of potato
one-half cupful of cold beet dice
(cooked) and two tablespoons chop-
ped paregley or chesse; carrots and a
little chopped celery leal may be used
if preferred

dudge Berry Observed Keenly While
on His Visit to California and
Other Western Statos

County Judge L. A. Herry, who re-
turned recently from San Franelsco
where he bhad attended the Interna-
tional Irrigation Congress, observed
counditions very keenly while in  the
West and tells many (nteresting stor-
ies of his observations, The Judge
took the trip up from San Franclsco
to Portland in the boat, and suys this
was one of the most enjoyable exper-
lences of the entire trip. “There are
thousands and thousands of bushels

of fruit going to waste in Oregon.”
sald Judee Derry in  conversation
with a Herald reporter. “There s

absolutely no market for this prod-
uct,” he continued, “and the small
tmount the fruit growers can get
from their crop will not even pay the
wages of the fruit pickers, On every

there  are signs of u general
[ cas depression, and real estate
deals are at a standstill, and will be
until the market returns to ita nor-
mal condition, as it must eventually
do."

“Have you ever seen a 7,000-acre
ateh of asparngus?' asked the Judge

have their shoes
made to order—

We can give you
““made-to-meas-
ure”’ fit—better
style and finish
—ready to wear
right out of our
stor¢—

Just say that you
want to be fitted
and we'll put on a
““Natural Shape’
Florsheim that
will give you com-
fort from first to
last day’s wear and
satisfy you in every
particular.

You get full value
at $#5 and $6 when
you wear a pair of
our Florsheims.

W. R. HARPCR

Department Store

Head to Foor Outfitters to
Mon amd Boys

o that the largest pateh of this deli-

cacy he had ever poen was in & plot
nbhout (wenty feot sguare In the
outhern part of Callfornia I8 an an-
parakus pateh of this size, aud the
Judge "took it In”" while on his trip

Another Infterestineg =igh! was &
S0.000.ucre potato farm, which was
planted to capacity this yvear This

land Is leasgcd oy a Jap “"Anancier”,
and he employs only Jap labor on the
farm As the cost of sach laborer (a8
only about twenty conts a day there
i& plenty of room for profit. This Jap
potato king sets a fixed price on his
product each year—and sticka to It}
If the dealera want to pay his price
they onn have all they want; If they
try to “Jew"™ him he walks away and

e T,

of the Herald reporter, who confess- | leaves them talking to space

Hatle-

jer than lower his price ho will lel the

spuds rot

The Judee says he ecan't
piand why Clalfornin land
$975 an acre more than Box Butte
county Iand In other worids, ke
says he can't understand why Calif.
ornia Iland should sell at $1,000 an
ncere, and Hox Butte county land at
$25 and less. The soll is similar
formation and on level strotches botle
Appear (o be about the same in top-
ography. This year the Californin
crops were not ns good as this coun-
ty's. There s of course a lot of
difference in the climate, but, suys
the Judge, it Ian't worth $975 an aure
more than Box Butte county's invig-
orating alr.

unden
In workk

bolts, and proceed.

L

e

Demountable Rims

The 1916 Maxwell is equipped with de
mountable rims, and has the same size tire om
all four wheels. Two vitally important features.

To replace a tire on the road it is only nec-
essary to loosen five bolts;
tire; slip on spare rim and tire; tighten three

We are waiting to take you for a
test ride in the car that has broken
all low “First-Cost” records, and is
breaking all low “After.Cost" records.

slip off the flat

T e

Cvery Roadis a Maavell Road®

GEO. F. HEDGECOCK
Hemingford, Nebr.

NS

Fall and Winter

Is what you get st our store,

AMERICA.

YOU CAN'T

EXTRA.

403 Box Butte Avenue.

GO WHONG—ABSOLUTELY
VALUE IN A TAILOK-MADE SUIT EVER PRCDUCED.

If you admire good clothes, let us be your tailor,
we put in all our garments the BARTELL PATENT POCKETS, the
pockets that keep the OOATS IN SHAPE, and it OOSTS yon nothing

Salﬁ[.:l;a;_ Nov_l op__l)isplay 'é_t Our Store

STYLE and QUALITY

It will take Just a few siconds thae
convinee you that the Sults we make will save you £10,00,
GARMENT we make Is HAND-TAILORED by the best TALLAORS 10

EVERY

THE GHREATES]

REMEMBEIL,

SUIT ©R OVERCOAT

MADE STRICTLY ™0 ORDER

UNION $]5_00 MADE

(FOR MARKET WEEK ONLY)

Ladies’ Suits Cleaned and Pressed for $1.00

FOR MARKET WEEK ONLY

Alliance Cleaning Works

L. E. JOHNBON, Prop.

Alliance, Nebrasks




