
Rich Gold Ore 
In GilUs Range 

Telegrams and phone calls yes- 
terday and Saturday to men here 
connected with the Champion Min- 
ing Co. and to others interested in 
the recent discoveries of high-grade 
gold ore in the Gillis range in Min- 
eral county, six miles from Thorne, 
continued to stimulate the excite- 
ment aroused recently by recovery 
in a “daylght” tunnel and ship- 
ment of! some 26< oz. of gold that, 
after customary refinery circuit, 
was said to have been paid for at 
an unusually high rate by the U. 

S .mint at San Francisco 

Mining men who had left here 
for the district, high in the moun- 

tains and with no roads y$t opened 
expected to return by Reno by Sat- 
urday night, but in common with 
others traveling from southern 
points were marooned by washouts. 

Late reports from the yet un- 

named district, which is included 
by Lincoln and other old-time re- 

corders in the indefinitely-bounded 
Fitting district, indicated growing 
Interest and the purpose to secure 

county aid in building a road to the 
district upward through Ryan can- 

^yon, and through one or two other 
canyons that reach the upper part 
of the range where new gold pros- 

| pects have been found.—Nevada 
State Journal. 

It Provides You With 

Complete Financial Service 

Y OU may never have had occasion 
to investigate more than one or 

two of the services a bank renders 
individuals. Perhaps your experi- 
ence has gone no further than the 

savings department. If so, you 
would find in a discussion with the 
heads of the other departments 
many services which would benefit 

you. 

Know Your Bank Better 

First State Bank 
SINCE 1905 

_ Member federal Departmeat Iasaraaae Caifovadm — 

Christmas Time 
Friendly Fires 

Believing that a warning about 

the hasards of fires at this season 

may save life and property, the Na- 

tional Board of Fire Underwriters 
has published jl new eight-page 
leaflet entitled. ‘‘Keep Your Fires 

Friendly at Christmas Time." 
The leaflet’s cover displays a 

blazing Christmas tree. Inside a 

sketch pictures Santa Claus with 
beard and clothing afire. Additional 
sketches illustrate the hazards of 
nitro-cellulose film in home movie 

projectors, inflammable decorations, 
and flimsy costumes. 

A ‘fatal fire resulting from the 
careless act of a smoker near a 

Christmas tree is described, and 
each special holiday hazard is con- 

sidered in turn. Included are fire 

dangers in homes, stores and public 
halls. 

Reasonable quantities of the new 

leaflet will be supplied free by the 
National Board upon application to 

its New York office at 85 John 
street. 

Fire control during the holidays, 
or any other season, is a simple 
matter—if you have the proper 
knowledge at your command. The 
National Board is performing a real 

public service in publishing these 
leaflets, which will go a long way 
toward assuring a really Merry 
Christmas, by keeping fire where it 
should be, in the furnace and under 
the turkey. 

THE NEW 

A PRODUCT OF BALDWIN 

Put it against a davenport, be- 
side a chair. • In fact, you 
can put this sensational new 

Acrosonic piano with its 
unique grille back anywhere 
in the room. Decorators ac- 

claim its beauty. Musicians 
acclaim its Acrosonic Scale, 
its perfected tone balance — 

a revelation in a piano so 

*small and compact. Come in. 
Find out how easily you 
caa own this amazing piano. 

Garehime Music Co. 
1001 Stewart Street 

Lh> Vegas Nevada 

-- 

TIRES and TUBES 
Naw, Ussd, Rab'itlt 

Whaals and Rims to Fit 

Moat All Cars 

ED. BAGGETTS PLACE 
Tferaa Milas Out of Las Vagus 

on Halt Laka Highway tf 

Would Lengthen 
Tourists' Stay 

Miss Maude Frazier, superintend- 
ent of Las Vegas schools, is getting 
names Of prospective enrollees in 
the campaign proposed by Las Ve- 

gas Chamber of Commerce to bet- 
ter inform businessmen and their 

employees of the many wonders to 
be seen in this region. 

The plan is to enroll a class un- 

der a teacher who will be partly 
paid by the government, for the pur- 
pose of inducing tourists to pro- 

long the length of their stay in 
this area. 

It is hoped that every gasoline 
service station, garage, restaurant, 
auto camp, hotel and store, and all 
who come in contact with the trav- 

eling public, will take the trouble 
to learn all they can about this 
country, and whenever possible, im- 
part that information to the tour- 
ists. It is obvious that such a plan 
would induce thousands each year 
to spend an extra day or two in 
this section, to the great advantage 
of all lines of business. 

ROAD WILL REACH 
NOTABLE PROSPECT 

Construction of a road to the 
0 

Robert ^arnon gold property in 
the Gillis range, a mile and a half 
north of the Dick Pledge and Cham- 

pion Mining Co. properties, were in 
progress last week with the pur- 
pose of establishing a camp and 
conducting development work. 
TAKE POWER PLANT 

TESTED RECIPE I 
1-By Frances Lee Barton*— ' 

ROYAL Crown Pudding, a royal 
name for a regal dessert, for 

that’s just what it is! Beneath a 

feather light 
cake there lurks 
a surprise—a re- 

freshing trea- 
sure trove of re- 

freshing peach- 
es. The cake is 
delectable — for 
it’s made with a 

cake flour of un- 

believable fine- 
ness 

Royal crown puaaing 
4 cups sliced fresh peaches; V2 

cup water; 3 tablespoons quick- 
cooking tapioca; % cup sugar; 
teaspoon salt; 2 tablespoons lemon 

juice. 
x/z cup sifted cake flour; 6 table- 

spoons sugar; 2 egg yolks, beaten 
until thick and lemon-colored; 2 

egg whites; % teaspoon salt; 
teaspoon cream of tartar. 

Bring peaches and water to a boil 
over direct heat. Combine quick- 
cooking tapioca, sugar, and salt; 
add gradually to fruit mixture and 
boil briskly 1 minute. Add lemon 

juice. Pour into greased baking 
dish and keep hot. 

Sift flour once and measure. Add 
sugar gradually to egg yolks, beat- 

ing until light. Beat egg whites 
and salt until foamy; add cream of 
tartar and beat until stiff enough 
to hold up in peaks, but not dry. 
Fold egg yolk mixture into egg 

1 
whites; then fold in flour. & small 
amount at a time. Turn out over 
hot tapioca-fruit mixture. Bake In 
moderate oven (325° F.) 50 minutes, 

i *-r ur.tU cake is baked. Serve warm., 

i .vc.'.es 3. 


