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JIM TALBOT HAD
MANY ADVENTURES
STATE PIONEER WHO FOUGHT

WITH WALKER IN NICARAGUA

IS NO MORE

Was in California Before '49; Pros-

pected for Gold in South America

and Australia; in Alder Gulch In

18438.

James A, Talbot, founder of Col-

umbia Palls, is dead. He lived a

most adventurous career. He was

one of General Walker's men in

that swashbuckler's ill-fated at-

tempt to take over the Nicaraguan

government, and escaped when the

expedition failed, by walking over

the Isthmus and taking ship for

South America. He mined for gold

in California and in Australia, and

was with the first rush of the ar-

gonauts to Alder gulch in 1863.

He served as a member of the ad-

visory board of the Vigilantes, and

was among the first to appreciate

the quartz possibilities of Butte

district, a circumstance that made

of him a very wealthy man.

Mr. Talbot was born in Meigs

county, Ohio, October 30, 1838. At

the age of 12 he went to Missouri to

live and at the age of '17 he began

overland freighting to California.

This was some time before the fam-

ous rush of the "49-ers." Soon after-

ward he took a contract to haul mail

from Yuma to San Diego. He ac-

complished this by importing camels

for use in crossing Death valley.

It is said that there are still des-

cendants of these camels, running

wild in the Arizona deserts.

Mr. Talbot made several trips in-

to old Mexico.
With General Walker he went into

Nicaragua on an expedition for the

purpose of taking over the Nicara-

guan government. Later he crossed

the Isthmus of Panama, making the

journey on foot and later went

around the horn of South America to

Australia in search of gold. He tra-

veled extensively through South

America but finally drifted back to

California, then to Nevada, where he

stayed at Carson City and Bannack.

At Alder Gulch in '63

In 1863 he went north to Montana

and landed in Alder gulch and Vir-

ginia City in the boom days of 1863

and was present when five despera-

does were strung up by the Vigi-

lantes. While he never took an act-

ive part in the work of the Vigil-

antes, an organisat1011 formed to

quell the acts of bad men of that

time, he was a member of their ad-

visory board.
He lived in Alder gulch for several

years and later moved to Columbia

Falls, where he opened J. A. Tal-

bott's bank, which is still in exist-

ence. Ile was a charter member of

the Montana Pioneer society. He

retired some years ago, but contin-

ued his residence in Columbia Falls

until last October.
In 1876 he was married to MISR

Josie L. Ramsdell, daughter of Joseph

Ransdell. The Itanadell family was

also known throughout Montana, and

particularly in Butte, having been

among the earliest pioneers. Mr.

and Mrs. Talbott had seven children,

only two of whom are living at this

time. During the years in Butte, Mr.

. Talbott accumulated a large amount

of property.

Founded Columbia Palls
Mr. Talbott and his family lived at

Columbia Falls for 24 years. He can

truthfully be called the father of this

little western city. Ile gave to it the

red brick school house and gave the

state the site for the Soldiers' home.

He built the Gaylord hotel, and his

family made possible the Episcopal

church nitre. Mr. Talbott was over

six feet tall, wiry, erect, alert and

powerful. Ile was absolutely with-

out fear and wits respected and fear-

ed throughout the territory of Mon-

tana. As one of his friends puts it,

"he was a man who would always

go through with his friend." He was

a public spirited and generous citi-

zen and quite a large part of the for-

tune he ntade was dicsipate(l in help-

ing the friends of his early life and
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This is Miss Patricia Salmon, late of She
lby, now of Broadway, New

York. (lever Newspapermen who had b
een sent out to report the big fight

saw her do her set in a tent show. They to
ld the big managers in New York

about her talent, and now she is with the 
Ziegfeld Follies, first show of its

kind in the great metropolis.

By R. R. KILROY

Patricia Salmon, late of Shelby,

Mont., the little tent-show singer

whom the newspaper men at the

Dempsey-Gibbons fight brought out,

is the talk of New York. She is

Broadway's newest, brightest star and

will twinkle nightly from now on in

Flo Ziegfeld's far-famed Follies.

Patricia, or Pat, as she was known

on Shelby's mushroom Rialto, has

just arrived in the big town and will

make her debut. She holds the

world's record for the long and high

jump. Only a few weeks ago she

was earning $20 a week in Shelby.

Now she has a suite at the Ritz-

Carlton, a French maid and a salary;

that is to say she is no longer working

for wages.
• • •

The Irish lass, with the glorious

Irish oyes, an Irish laugh and, best o
f

all, an Irish voice that is tuned to set

all those, who came to him for assist-

ance.
Left to mourn his loss are his

daughters, Mrs. T. E. Linden and

Mrs. J. Arthur Lamb, together wit
h

countless friends.

"EAT MORE WHEAT"

USE

REX
FLOUR
REX IS KING

"Bread is the best and cheapest food"

blase Broadway on fire has been hav
-

ing the time of her life ever since

the remarkable battle on the Black-

feet's hunting ground. All last week

she broke into big type in the New

York papers. There was so much to

do and so many people to help her

do it. Her first day was spent in a

shopfest with no less a personage as

guide and angel than Billie Burke,

who is Mrs. Ziegfeld in real life. Ac-

cording to the New York Sun, Patsy,

who arrived in "a regular movie cow-

girl costume," was quickly' made to

bloom resplendent as the Mlles of the

valley.
• • •

We read:
"For hours MISR Burke sat in the

critic's chair at a shop in Fifty-

Seventh street while Miss Patricia

was outfitted from top to toe—even-

ing gowns, sport clothes, afternoon

dresses, dozens of all sorts of silky

trifles, hats and shoes, and a long,

gray squirrel coat.
"Miss Burke and her protege

lunched at the St. Regis a litte later,

and the young lady from Montana

learned a few fine points about mix-

ing salad dressing. Last night from

the vantage from the front row she

learned just what sort of show she

was going to be in. Afterward she

visited various cafes and roof gardens

and returned to her hotel a good

while later, too weary to whisper

more than "one wonderful bust!" in

the ear of her French maid before

she went to sleep."
• • •

When I went to Shelby they were

telling a good story about Patricia.

One of the special writers who ar-

rived several days ahead of the fight

was paying much attention to the

vivacious little show-girl. Ile, by the

way, was one of those who afterward

blazoned her name in a metropolitan

daily, and what, more does a rising

star need? One Morning the pair Mt

across a breakfast table in Shelby's

Red Onion cafe. Let's call it the

Red Onion because it wasn't, and the

writer's name Jones for the same

reason.
"You look like ft piece of rare old

tapestry this morning, my dear!"

ventured Jones, while they waited for

the“oheaom watni eggs.
shot back Patricia,

her eyes blazing, "you're not lookin
'

RO snappy yourself."

• Freshen a Heavy Skin

With the antiseptic, fascinating 
Cuti-

cura Talcum Powder, on exquisitely

scented convenient, economical face,

skin, baby and dusting powder an
d

perfume. Renders other perfumes su-

perfluous. One of the Cuticurn Toilet

l'rio (Soap, Ointment. Talcutn).—Ad‘:

Girl Thrown When Horse Shies; Dies

Beth Climber, 14, daughter of Mr.

and Mrs. James Hogan, Anaconda
,

visiting at the Ralston ranch, so
me

miles from Anaconda, was ridin
g a

gentle horse when the animal sh
ied

at a blanket and the little girl 
was

thrown, receiving injuries from whic
h

she died.
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Carnation Home Cooking
L T`irs Maly Blake dessonsConducted by

'This 1923 series of lessons on milk cookery will appear weekly. 
Mrs. Blake's

counsel will be helpful and stimulating, because of her pra
ctical experience

in home cooking. She will answer any question on cookery asked by her

readers. Address Mrs. Mary Blake, care Carnation Milk Prodnot• C
a,

Stuart Building, Seattle, Washington.

Lesson No. 1

Wholesome Lunches for the Children

MANY a mother faces the problem five

mornings in each week, during eight

or nine months of the year—"What shall

I fix for the children's lunch, today?"

Whether they come home to lunch or carry

it with them, there is always the certainty

that it will be eaten in haste, "swallowed

whole" as our grandmothers said, so that

it must be easily digestible—not so heavy

as to cause sleepiness and poor work dur-

ing the afternoon and yet full of energy-

building material for growing young

bodies and active minds.

The richness and high nutritive content

of Carnation Milk make it especially valu-

able for use in many dishes fdr school chil-

dren and with its aid the busy mother can

prepare a variety of tempting and satisfy-

ing lunches.

Where the lunches are to be carried,

sandwiches are always staple items. Here's

a filling that's easily made and unusually

toothsome:

Sandwich Filling

cream cheese (4 oz.), 2 tablespoons 
Carna-

tion Milk, % teaspoon salt, 1 tablesp
oon pimen-

tos, cayenne.

Soften the cheese with the Carnatio
n Milk;

add the pimentos, salt and cayenne
. Mix thor-

oughly. Spread this mixture between 
thin slices

of unbuttered Carnation Bread 
(given in Les-

son 2).

For delicious little cakes which will be
 a

real delight to every girl and boy, try
 this

recipe:
Fruit Drop Cakes

1 egg, % cupful sugar,
% cupful water, 1% cup-

fuls flour, 2 teaspoons
baking powder, % cupful
Carnation Milk, 21,‘ table-

spoons butter or substi-

tute, % teaspoon salt, %,

teaspoon vanilla, 14 tea-

spoon cinnamon, 14 cup chopped figs, % cu
pful

chopped nuts, 14 cupful chopped dates.

Cream the butter, or substitute, add the su
gar,

then the well-beaten eggs, Mix and sift flour,

baking powder, cinnamon, and salt and add

alternately with milk, diluted with water, to

first mixture. Add vanilla, nuts, dates, 
and figs.

Mix well and drop from a spoon onto a 
baking

sheet and bake in moderately hot ove
n. This

recipe makes twenty-eight cakes.

For a simple dessert which hat the nour-

ishing qualities so necessary for children,

serve
Rice Pudding

2% cupfuls water. 11,4 cupfuls Carnation Milk,

% cupful rice, 1/4 teaspoon salt, 2 tablespoons

sugar.
Wash rice, mix ingredients, and pour into

buttered baking dish. Bake two and one-half

hours in a very slow oven, stirring every twenty

minutes the first hour of baking to prevent rice

from settling.

'Any of the pies described in Lesson 3 will

add variety to the lunches or you can add to

their popularity with, this recipe:

Chocolate Fie

1 cupful sugar, 6 table-

spoons flour, 1,4 cupful

Carnation Milk, 2 eggs, 1
cupful water, 2 squares
unsweetened chocolate, %
teaspoon vanilla.

Mix sugar and flour to-
gether; add scalded milk,
diluted with water and cook in double boiler

until it thickens. Add melted chocolate and

yolks of eggs well beaten. Add vanilla and

put in baked pie crust. Beat the whites of the

eggs stiff, add one tablespoon of sugar and put

on top of pie. Set in hot oven long enough to

brown the top. This recipe makes one pia.

Questions and Answers

How can I tell when a cake is done?—Mrs.

2. B. R.
Put your ear down and listen. If it has

ceased sounding it is done. Or stick a

toothpick or straw into the cake. If it

comes out with no dough sticking to it

you may be sure it is done.

Will Carnation Milk mix smoothly with

boiled salad dressing?—Mrs. G. R. W.

Certainly. Try using this recipe:
Beat the yolks of 3 eggs till light and thick;

add a teaspoonful of mustard, also one of gait,

speck of cayenne pepper, 2 tablespoonfuls of

sugar, same of melted butter, 1 cupful Carnation

Milk and % cupful vinegar, then add whites of

3 eggs beaten stiff. Put all together in double

boiler, boil until thick, stirring well while cook-

ing.

(Clip and paste This lesson for reference.)

731.41.&-t.
Domestic &Imo' Div

Write for free booklet
of 100 tested milk recipes.
Address Carnation Milk

Products Co., 1160 Stuart
Bide., Seattle, Wash.

—Advt.

FREE
EXAMINATIONS

Open

Evenings

Highly Skilled

Laboratory Men

X-RAY
DIAGNOSIS

Painless

Extractions

No Injurious

Drugs Used

DEPENDABLE, DURABLE DENTISTRY
GOLD CROWNS BOLD INLAYS GOLD AND PORCELAIN BRIDGEWORK 

SILVER FILLINGS

SCIENTIFICALLY PEKECT PLATES

EDMONSON natural appearing, perfect 
fitting plates, are made in my own

laboratory, to the individual requiremen
ts of each patient and are 

the lightest,

strongest and most sanitary plates made
 today. They fit every 

contour of the

face, help remove the wrinkles and 
restore the hollow, sunken 

cheeks to their

natural appearance

COMPETENT LADY ASSISTANTS
VERY MODERATE PftICE

S

Dr. E. E. Edmonson, Dentist
Over Lapeyre's Drug Store 

GREAT FALLS, MONTANA
 Entrance on Third St. S.


