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has seen the entire development of 
Oregon. It has seen changes that 
its first publisher in the early days j 
and in his most optimistic moments I 
would not have predicted. The 
Oregonian has had a large part in 
that development and it has 
changed least possibly of anything I 
in the state. That is but natural. 
A newspaper adopts certain policies j 
and principles, a certain 
with slight changes it 
remain much the same 
lifetime.

We compliment The 
upon its long life of 
and wo shall have more 1 
to say when it passes » 
years of life.
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THE OREGONIAN HAS 
DIAMOND ANNIVERSARY.

its
is

The Oregonian has rea hed 
seventy-fifth anniversary. That 
about the best thing that it has 
done during three-quarters of a 
century, which is not saying that 
it hasn’t done many 
things.

The Oregonian is 
the fullest sense of 
Oregon 
what it 
much as 
copies a 
Pacific coast newspapers, 
ably is adversely criticized as 
much as it is complimented, which 
is equally true of any other news 
paper, yet those who criticize feel 
that the news hasn’t been really 
published unless it appears in The 
Oregonian.

Its editorial page often evokes 
much damning of the newspaper, as 
editorial pages always do when th<* 
editor or editors speak out in moot 
ing, but there is no editorial page 
on the const where it is possible 
to get a more liberal education, ami 
none which better presents its side 
of the ease, or more surely sets 
the other side thinking.

During 75 years The Oregonian

It is noted by an association 
trade experts that women are gov 
erned as to the styles they wear 
by what is displayed for them to 
buy.—The Oregonian.
, We are inclined to believe that 
what the styles display afterward 
is what governs the buying.

Society
---------------------------------------------<i
Mrs. O. M. Miller was hostess 

Friday evening at her home to the 
Joker club. The evening w'as 
pleasantly spent in five hundred, 
after which a tempting two course 
luncheon was served. The tables 
were artistically deeorated with 
holly, an electric lamp centering 
one table ami four red candles cen­
tering the other. Ribbons extend­
ing from the holly were attached 
to large sticks of candy at each 
plate. Clever Christinas place cards, 
when matched by the guests, 
signeil 
tables.
invited

them to their places at
Mrs. O. M. Kern was 

guest.
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cents, 50 
Christmas 
gest bargain you are likely to find
during this joyous holiday season. 
They are one of the few things 
that it is yet possible to buy for 
a penny.

A dispatch from Paris says that 
changing of animal sexes has been 
accomplished. If such wonders con 
tinue, wo may yet hear that it 
possible to make a mother out 
the flapper.

Secretary Goes to Convention.
F. E. Mendenhall, secretary

i R 
Of

of 
the Cottage Grove chamber of com 
merce, left Sunday morning for 
Seattle to attend a three day con­
vention of the western division of 
the United States chambers of 
commerce. Monday and Tuesday 
will be devoted to business of the 
chamber, while the Wednesday ses­
sion will be for secretaries. Eight 
states will be represented.

Gifts
The appropriate Christinas gift frequently seems 

unattainable, like the pot of gold at the end of the 
rainbow. And the more extended the 
harder it sometimes becomes—the vast

search th»' 
variety of 

suggestions, each one good in itself, confusing rather 
than clearing the mind.

There is a way, however, to find an appropriate 
gift for every person on your Christmas list, and to 
do it with a 
and money, 
izing in gift 
majority of 
quality ami 
Christinas offerings are displayed together in a com­
pact splice.

) our local Rexidl Store meets these requirements 
so uniquely that it is frequently called “(lift Head­
quarters’’ by the Christmas shoppers who have dis­
covered, ami benefitted from, its unusual advantages.

Come early and make your selections.

reasonable expenditure of time, energy 
Confine your efforts to a store1 special­
goods with experience proves the great 
people appreciate, a store known for 
moderate prices, a store where all the

KEM’S for DRUGS
C. J. KEM 
Prop. The REX¿LL Store ÄÄ
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IX* Luxe Loose Leaf Ledger Hinders
The De Luxe Steel Hack Binder has stood the test of time and 

has made good under the most exacting conditions of the modern 
accounting department. It is built for service and is covered by 
our unconditional guarantee that if the mechanism breaks or 
gets out of order inside of ten years, it will be replaced or repaired 
without cost to you.

Bookkeeper» like the De Luxe because its secure grip, when 
locked on the sheets, insures perfect alignment—the rtrst requisite 
of a satisfactory current ledger binder. Filled with He Luxe Flat 
Opening Sheets and Indexed for quick reference with Ihibreco 
Celluloid Tabs, it makes the ideal loose leal ledger outfit 
•couoiuy and cthciency

Loose Leaf Devices and 
Special Ruled Forms

I

KITCHEN
CUPBOARD

Mrs.
Friday night to the Choral club, 
major portion of the evening 
devoted to the study of etiquette 
and the remainder spent in social 
pastime. A tempting two-course 
luncheon was served by the hostess. 
Plans were made for a combination 
Christmas tree and slumber party 
on December 23. Dorothy Dahnen 
was admitted to the club as a now 
member.

C. H. Boslough was hostess 
The 
was

The Research club met Tuesday 
afternoon with Mrs. W. J. White. 
Mrs. A. R. Spearow was leader. 
The meeting was devoted to a 
study, of the lives of Emerson and 
Torneau and a book review of 
*1 The Iron Woman,” by Margaret 
Deland. Two new' members were 
admitted to the club. They are 
Mrs. David Roberts and Mrs. K. C. 
Quigley.

A number of friends surprised 
Mr. and Mrs. Stanley Damewood 
Thursday evening with a house 
warming party at their new home 
on Pacific highway south i 
city. A handsdine rocking 
was presented to Mr. and. 
Dame wood. Refreshments
served by the guests.

of the 
: chair 

Mrs.
were

The auxiliary of the American 
Legion will entertain legion mem­
bers Monday night at a taffy pall 
at I. (). (). F. hall. Annual election 
of officers will be held the same 
night by both the auxiliary 
the legion post.

Mrs. Byron Reed was hostess 
Tuesday afternoon to the Ad Libi­
tum club. The afternoon was spent 
in pleasant needlework and a dain­
ty luncheon was served. The next 
meeting will be a Christmas party 
at the home of Mrs. R. L. Cooper.

Several girl friends of Miss Lois 
Compton surprised her Thursday 
nt her home with a handkerchief 
shower. The occasion 
birthday anniversary, 
fresh men ts were
rial evening v.hn enjoyed.

was her
Light re­

served and a so-

By NELLIE MAXWELL

I i
Lemon Piet

AS MOST people enjoy a well- 
made lemon pie, the following 

I recipes will prove a change from 
the usual lemon pie. We occaslon- 

i ally meet those who do not like the 
meringue. By those the flrst recipe 

; will be liked :
Queen of Lemon Pie.—Cream two 

tablespoonfuls of butter with one 
cupful of sugar; add one table­
spoonful of flour, the Juice and rind 
of one lemon, one cupful of sweet 
milk and two well-beaten egg yolks. 
Stir In the stiffly beaten whites of 
three eggs Just as it is ready to 
pour Into the pastry-lined pie plate. 
Bake as usAal. The crust Is not 
previously baked.

Lemon Whip Pie.—Line a medi­
um-sized pie plate with pastry, with 
a fluted rim, and bake twelve min­
utes in a hot oven. Beat three egg 

1 yolks until light; add one-half cup­
ful of sugar, slowly beating all the 
time, and cook until Jelly-like over 
the heat in a double boiler. II«?- 
move and cool slightly; add four 
tablespoonfuls of lemon Juice and 
the grated rind of a lemon. Cool, 
and meanwhile beat three egg 
whites until stiff and add to them 
a half cupful of sugar; now fold In 
the yolk mixture, blending tbor- ’ 
oughly. Heap high In the baked 
pastry shell and brown in the oven.

Lemon Prpne Pie.—Line a pie 
plate with pastry anil bake in a hot 
oven. Mix two tablespoonfuls of 
cornstarch with one cupful of sugar 
and one cupful of water and cook 
twenty minutes In a double boiler. 
Add carefully, stirring constantly, I 
two» egg yolks, slightly beaten. and 
cook until smooth. Remove from 
the tire; add four tablespoonf'tls of 
lemon Juice and th»' grateil rind of 
one lemon. Line the baked pastry 
shell with prunes which have been 
cooked and the stones removed. 
When the tilling ig cold pour It over 
the prunes and top with a meringue 
made from the egg whites, beaten 
stiff, adding six tablespoonfuls of 
sugar. Place In a slow oven to I 
brown the meringue.

(©, 1925, Western Newspaper Union.)

Two lime-loving Oregon eropn nre 
not grown in succession even after 
liming, unless the lime applied has 
been excessive, says the experi­
ment station. Different soils may 
react differently to diferent amounts 
of lime applied. A thorough acidity 
test is best employed before th<* 
lime is rpplied.

Early bowing has been found *o 
be most desirable in the planting 
of Oregon spring grains Dates of 
planting varies on different soils 
even on the same farms. Late Feb-

, ruary or early March planting may 
be early on sandy loams or on 
other warm, well-drained soils while 
heavy, cold soils may not be ready. 
For this type April planting is

■ early enough. It is best to plant 
i as soon as the ground is dry 
enough for good working condition 
«and warm enough to make the 
plant food available, the experi­
ment station ha« found. Too lat< 
planting means reduced yields.

Liming soils contributes to the 
efficiency of manure and also pro-

I tects inoculation anti substantially 
adds to the capacity of the bacteria 
and plants to utilize free atynos- 

. pheric nitrogen. It also aids for- 
\ »nation of nitrates from soil organic 
matter, the experiment station has 
noted.

Soils of Oregon that are deficient 
in lime possess poor “tilth”, the 
experiment station has found.

! Lime makes more friable and mel- 
( low and establishes good grnnula-

olcLfashioned market place that our grandfathers 
v has just about become a matter of history. 

But the market idea is more effective today than 
ever before.

The Epworth League held n par­
ty Friday night in the Methodist 
church. Refreshments wore served 
at the closo of an 
in games and social

evening spent 
entertainment.

Mrs. George Scott will be hostess 
Tuesday afternoon to the La Comus 
club.

KITCHEN
CUPBOARD

By NELLIE MAXWELL

More Good Eating
X I'Nl'Sl’AL apple dumpling la 

** easily prepared In the follow­
ing manner:

Potato Appl« Dumplings. -Boll 
six potatoes and mash tine; add salt 
and butter the size of an egg; roll 
this out with a little flour, enough 
to make a good pastry crust—Into 

j this put peeled chopped apples; roll 
tip and steam for an hour. Serve 
with a hot liquid sauce.

Savory Casserole of Mutton.— 
Cut a slice from the middle of the 
leg of a yearling, a slice two Inches | 
tbl k Remove the boue mid till 
the cavity with onion or bits of 
celery. I»redge with flour, salt and 
pepper. Prepare In the casserole 
a rich gravy of one cupful of brown 
stock, one-half cupful of currant 
Jelly, a dozen chopped olives. sLx 
peppercorns, three whole cloves and 
one tnblespoonful of lemon Juice. 
Thicken when belling with one ta- 
blespoonful of flour mixed with a 
little water Lay Into this the mut­
ton, cover the top with beef mar­
row. cover the casserole and bake 
for one and one-half hours In a 
moderate oven,

Duok Giblst Soup. The necks. 
\ Ing tips, feet, livers, gizzards and 
hearts of two or more ducks will be I 
needed for this soup: Chop all the 
meat with one-half |>ound of beef 
«bank and two onions, add two 
quarts of water and stew until the 
meat Is In shreds. Strain the soup, 
season with kitchen bouquet, salt, 
pepper, one tablespoonful of tomato 
catsup and two of Worcestershire 
sauce If the water has boiled away 
add enough to make three pints.

Goose giblets may be used In the 
same way. Serve hot with croutons 
or toasted crackers.

A layer cake may be slightly thin 
ner than n loaf cake; this Is true 
of small cakes baked In patty pans; 
the batter may be slightly thinner 
Flour all fruit «nd put It In alternate 1 
layers with the cake mixture, then 
It «III be more evenly distributed 
and not »Ink to the bottom of the 
pan.

For a " bite cake omit the yolks 
and add three additional whites. 
For gold cake use six yolks In place 
of the three whole eggs

ll*> IMS. Waqtsra N»w»|mvsr UUM.) i

This newspaper is your market place; it is the modem 
means of displaying goods before the whole community. 
With your paper spread before you, all the necessities 
and luxuries of life are ready for your selection.
Newspaper ads have entirely changed our habits of living. 
How they have simplified and improved the system of 
buying and selling! Today it is not necessary for the buyer 
to go to market; rather, the seller—yes, the market itself! 
•—comes to you, in the comfort and privacy of your home. 
Form the habit of reading the ads and discussing them. In­
clude the children in these important meetings. Let them 
“go to market” with you, and learn the business of 
selection and purchase. It will mean money saved—and 
more happiness gained in exchange for what you decide 
to invest

•A

Warmth 
that 's always 

on call/
Warmth is so handy 

—with a portable oil 
heater and Pearl Oil — 
necessary heating auxil­
iaries! A warm living­
room, hallway, nursery 
or bath—at the touch 
of a match!

Pearl Oil is refined 
and re-refined by the 
Standard Oil Compa­
ny’s special process— 
so it burns clean! No 
odor — wow-corrosive. 
Order by name—** Pearl 
Oil.”
STANDARD Oil COMPANY

(£l|i‘ifitntas (HarbsPrinted to Order in Colors
print -

Additional cania and envelopes complete at 3 cents each.
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Printed to order from copy furnished by the customer.
i senti-giving each person the opportunity to express his 

□tents in his own way.
Printed in three colors—red, green and black. 
Sentinel furnishes appropriate illustrations, to be 
rd in red and green, and the reading matter will be 
printed in black.
Upon all orders placed early. WITH AT LEAST A 
WEEK S TIME--------------------
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