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Improved Farming 
Methods

The llnnk iti' C otta li1' (¡rove in an advocate o f nei 
cn litii*  fa t'iiiiiitf, tin* ro ta tion  « f t*rii|M, the contro l of 
acreage.

it In an advocate o f better breóla  o f cattle, boga, 
and eldekeiiN

It ¡a an advocate o f cooperation among farinera in 
p lanting, harveating, and m arketing

In abort, it ia an ndvocatc o f a ll tbinga which are 
merely continoli aenae.

It endeavora to favor farinera who practice the 
In al fa rm ing  methmla becaiiac it known that tboa ■ men 
are the mica w bo proapwr even under adverar emidi 
liona.

I f  you are a progreaaive farmer, you w ill f im i the 
greateat eiaiperatioii at the Bank of Cottage (¡rove

Bank of Cottage Grove
A  S T R O N G  B A N K

COTTAGE (¡HO VE, OK BOON

Untaught Rustic Youth
Rose to Fame at Poet

'ftie Ural English poet whoa*- 
name eon he fonnil In ancient 
■ rihlVM In ('««ilinnii, who llvad In 
Norlhiitnhrlu, near the Hlreanluihli 
monaster)), Nlreunliahii la now 
known na the town of Willtby. ('n*<i| 
iik .ii la regurih'il more or leas 11« « 
anlnt by the Anglo Kaxon church, 
ullhniig li for the greater part of hlx 
life ha lived a monk and died faith 
fill to hla vowa on February 11, <J*Kl.

Tlia legend of Oasdtnon'a first In­
spiration to poetry la na follows: At 
a feast attended by CasdtUOB, then 
a raw country youth, tlia harplat 
applied to lilin for a aong. Abashed 
at hla Inahllllty to compose even a 
drinking aong, < 'm-rtinon left the hull 
and fled to the hills, where he epent 
the night. In hla slumbers, a aong  
called ''Creation” came upon him. 
which ha remembered and snug 
when he returned to hla village.

The village bailiff, or reever na 
be waa then called, took the alnglng 
rustic to the Ktreanhatch monna 
tery, where he was Induced by the 
Abbeaa Hilda to take holy orders, 
lie  dwelt the rest of hla life In the 
monastery comparing many fine ec- 
rlmlaattcal poems and translating 
the Hcrlpturea Into tha current 
Anglo-Haxon of Uia country of that 
lime.— Vancouver Province.

Only Surmises as to
Firat Spoken Langua

Many surmises have beta mnd<- 
regardlng tha oldest language In 
an attempt to discover what chll 
dren would aay If uninfluenced by 
i-nluhltahed speech, I'aamet'. hos, uu 
Egyptian king, entrusted two im--» 
horn Infanta with a shepherd, with 
the charge that they were never to 
hear anyone utter a word. Theae 
children were afterward brought 
before the king and uttered the 
word "hakoa” (baked bread). The 
aame experiment waa tried by Fred 
erlck I I  of Kweden and Jarnea IV  of 
flcotland and by one of the Mogul 
emperors of India. Nothing com-lu 
alve waa proved In either caae. The 
Persians claim that Arabic, Persian 
and Turkish are the three prlml 
tlva languages. Their tradition any« 
that the serpent that tempted Eve 
spoke Arabic, the moat perauaalve 
language In tha world. Adam ami 
Eve apoka Persian, tha moat po­
etic language of all. and the angel 
Gabriel spoke Turkish, the most 
menacing language. Scholars for 
nierly agreed that Sanscrit waa the 
oldest tongue, but later discoveries 
auggi-at that It, too, Is derived from 
some still more ancient speech.

. .  RECIPES FIRST DAY 
OF COOKING SCHDOL

Mrs. Hlndley used the following 
recipes on the first day of The 
Hentlnel's cooking school:

Never Fall Pastry.
Hlft together:

3 cups sifted flour.
2 teaspoons salt.

Cut In:
I cup shortening, leave short­

ening In piece« about the size 
of large peas

Het aside 2 heaping tablespoons of 
the mixture.

Add to remainder *4 (scant) cup 
Ice water. Roll out half the dough 
to about */« Inch thlckneaa. Hprlnkle 
half u f the round with about 1 
tablespoon of reserved mixture. 
Fold over and press edges together 
aa for turnover. Roll out. Repeat. 
Then roll out to about Inch and 
loosely fit paste In pie tin. I f  a 
two crust pie Is being made, repeat 
this proce»» for the upper crust, 
using the remaining half of the 
dry reserved mixture. This makes 
2 large single crusts with enough 
left over for a few tarts or tidbits.

M a p le  A p p le  K in g s .
Cora and slice croaawlae« In '4 

Inch slices 4 or 5 apples Arrang* 
In baking dlah with pinch of salt. 
Pour over all 1 cup homemade 
maple syrup. Bake at 425 degrees 
for 20 minutes or 850 degrees for 
45 minutes. The syrup may be 
used again.

I  . I t  t ie  P ig  S a u s a g e , R a k e d .
Place link sausage In uncovered 

pan or skillet. Bake at 425 degrees 
for 15 to 20 minutes. Brown under 
broiler If necessary.

N e w  C o ffe e  S e rv ic e  F e a tu r e d  Here.
Of Interest to every modern 

housewife Is the special April of­
fer rif the Mountain States Power 
company featuring the famous 
Hotpolnt percolator. During this 
month the local power company 
store Is offering a complete 21- 
plece coffee or tea service at a 
price less than that of the perco­
lator alone. The service Is of a 
most attractive design with a par­
ticular appeal to the modem wom­
an of today.

H a rry  L. C o rb ett

Home trade merchants will buy their SALKS- 
BOOKS from their Home Print Shoo.

W h a t  every 
h o u s e w if e

HOULD KNOW

Sperry D rifted  Snow  

Flour in the m ixing  

bowl means improved 

results w ith your fa* 

voritc reeijx:».

T hat’s why It’s the 

largest selling flour in 

the W est. . . • •

Mysteries of Vitaminea
Sought by Scientists

Vitaminea I f .  m e of tha eaaen 
tlal elements In foods. lack of 
them has been proved to causa eye 
dlseaaea, sterility, rickets, scurvy, 
berl berl and stunted growth. They 
exist In certain foodstuffs only, and 
even In parts of foodstuffs, such sa 
the husks of rice and potato peel­
ings, which are not generally eaten 
Methods of removing theae element« 
from unpalatable parts of foods are 
most Important, aa they may thus 
he added to more palatable diets 
otherwise Inadequate to the main­
tenance of health.

Science la attempting to solve the 
mysteries of vltamlne production 
snd removal, says a writer In the 
Washington Post. Ultimately It ex 
pc. 1» to m anu facture  these valuable  
food constituents, synthetically In 
Ita laboratories. When that day 
arrives human health will have been 
promoted Immeasurably, for no 
other single Item la more Important, 
particularly to children, than the el 
tamlne.

F ir e f ly  la  C o m m e rc e
Flrefllea destroy larvae and In 

aecta, which are their natural food. 
In addition to thia, they have n 
value, dead or alive. In China and 
Japan, where they are used In the 
manufacture of drugs, poultices 
and pills peculiar to the practice of 
Chinese medicine Firefly grease 
(holaru-no ahrura) la used by wood 
workers for the purpose of Impnrt 
Ing rigidity to objects mnde of bent 
hanitegi In Oilna and Japan the 
catching and selling of fireflies dor- 
lug the summer months la of such 
extent as to be considered an In­
dustry. The chief center of the 
Industry Is In the region about Ishl- 
yams, near the,lake of Oml. where 
a number of merchants ship the Are 
flies to Osaka and Kyoto. Each 
house employs from 00 to 70 fly­
catchers, and experts are known to 
catch as many na 8,000 In a single 
night *

SPER R Y
D R I F T E D  S

.Mimeograpb Paper ami Iuka. Tin- Sentinel.

N o w  t h a t  <he
C o o k in g  S c l io o l  is  o v e r  

• • • t h a n k ,  y o u
. . .  to the women who hav». 

taken so much interest in the 

Icm onstra tions o f  Ghirar- 

e lli ’s G round  Chocolate 

,'e hope you w il l  make 

G lnrardelli’s a steady house­

hold companion, and enjoy 

its convenience and fine Ha- 
voi frequently in your menu ? 

at home.
P S. I f  for »ny reason you have 

failed to receive one of the "Sweet 
Sixteen No. a" Recipe Packets, clip 

the coupon below, and one of these 

pack'ets will be mailed to you

Say
'Gear-ar-dtlly*

C O U P O N
D. Ghirardelli Co.,
904 North Point St., San Francisco, Calif.

Pleacr tend in«, free of charge, ona of vour "Sweet Siateen Num- 
berTwo" Recipe Packet«.

Name— ——

Slrrti and N o.-

Ciry- 5fa/e.

Authentic Recot ds of
Men of Unusual Six«

The tallest man about whom the 
actual facts are known, other than 
thoaa recorded In Biblical history, 
was one John Middleton. He lived 
In the Sixteenth century, and was 
commonly called the child of Hale 
It Is said that his hands from the 
wrist to the end of the middle finger 
was seventeen Inches long. His 
whole height was nlnt feet ami 
three Inches. Pliny, the Homan 
writer, however, mentions one Ga­
bon aa "the tallest men that hath 
Ixten seen In our age." He men« 
ured nine feet nine Inches In height. 
Patrick Ootter. who died In 1WH, 
was probably the tallest Irishman; 
he measured eight feet eight Inches, 
heating hla conntryman. Chnrlea 
O'Brien, whose skeleton In the mu 
aeuin of the royal college of sur- 
geons, London, measured eight feet 
four inches only.

Record M eteorite
The moat remarkable encounter 

between the earth and a meteorite 
of which there la any record Is prob 
Hbly the one that resulted In the 
formation of Meteor crater, near 
Canyon Diablo In northeastern 
Arizona, a desert region.

Thia crater la about 4.000 feet In 
diameter, with walla rising altout 
150 feet above the plain and de­
scending precipitously 000 feet to 
the floor.

Kocka at the bottom were crushed 
to a depth of several hundred feet 
and show signs of great heating. 
Within a radius of five miles of the 
crater thousands of Iron meteorites 
have been picked up.

Meteorites differ greatly from 
meteors, or shooting atari. In ninny 
r. npecte, possibly even In their 
origin.

French Drowsing Supreme.
2 garlic buds,
2 tablespoons chill sauce or cat­

sup Juice of *4 lemon,
1 tablespoon vinegar.
1 teaspoon Worchestershlre sauce 
1 tablespoon powdered sugar,
1 teaspoon salt, paprika, cayenne. 
1 teaspoon dry mustard oil.
Cut and crush 2 garlic buds In 

half pint Jar. Add other Ingredients 
In order given, then add oil a little 
at a time and shake until mixture 
thickens. Hhake well and let stand 
for 1 hour.

Raisin B utterm ilk  Pie.
Mix together and cook In double 

boiler until thick:
1 cup sugar,
6 tablespoons flour,

*4 teaspoon salt,
1 tablespoon cinnamon,

1*4 cups raisins,
1*4 cups buttermilk.

Then add:
2 beaten egg yolks.
1 to 2 tablespoons butter if 

desired.
Cook 2 minutes. Cool, pour In 

cold baked shell—cover with merin­
gue.

I 'e a r h  B re a d .
Sift tagether:

2 cups sifted flour,
4 teaspoons baking powder,

V teaspoon soda.
*4 teaspoon salt.
*4 teaspoon mace.

Add to this:
1 cup bran,

*•» cup chopped nuts.
1 cup chopped dried peaches 

(boiled ten minutes, to soft­
en and slip off skins).

Beat well: 1 egg.
Add:
1-3 cup honey (or sugar),
1(4 cups sour milk.

Add to dry Ingredients, along 
with 2 tablespoons melted shorten­
ing.

________________  Pour into well greased loaf
, bread pan and bake at 350 degrees

R e m e m b e r  th e  B ird «  for aOout an hour. Slice when
When a farmer uses wire fences cold. Makes delicious sandwiches, 

and cleans out his underbrush, lie : using cream cheese and chopped 
owes It to the bird» to build them preserved ginger filling  

wigwam apartment house, ltals

T e a c h e r '»  H ig h  Im p o r ta n c e
l.et the snld|er tie abroad If he 

will, he can do nothing In thia age 
Thera la another personage—a tier 
«onage less lni[w>slng In the eyes of 
«oine. perhaps Insignificant The 
schoolmaster la abroad, and I trust 
In him. armed with his primer 
against the soldier In full military 
array.—Lord Brougham (1779-1MW). 
■ipeeeh 1«?«

R epublican
C andidate

G overnor

May 1C

P aid  Adv , C orbatt for Oovarnor Com . F loyd J, 
SOS C orbatt Bldg . P ortland , Ur

Cook, 
Ur».

Maid Mgr,

Use 3% of your gross receipts for advertising 
and increase the volume of your business 10%. 
Typewriters—Office Supplies- The Sentinel.

Old Doc Bird Says: 
JOHN BARLEYCORN 
IS ONLY LEGALLY

DEAD
HE D 0E8N T HAVE TO 

PAY TAXES

B IG  Z E P P  P U Z Z L E
Com* On Everybodyt 
Hera’s a R«*sl Brain Tlckiarf

Still D a e  R o m a n  Road»
The changes which have come 

over the planning and construction 
of great highways built or project­
ed across the continent prove that 
the first builders of roads were the 
best, according to Thomas 8. Bos­
worth, In the New York Times. 
The main highways across Europe, 
many of them still In use today 
after 2.000 years, remain aa monu­
ments to the supreme mechanical 
genius of the Americana of their 
day, the old Romans. Not only did 
they plan their roads on the princi­
ple that the straight line Is the 
shortest between two pointa, but 
they built them so well that, with 
minor changes, the modern cities of 
Europe still depend upon them for 
thq|r communication by automobile.

Ing a bird family 1« hard work these 
days and H. L. Hoard, editor of 
the Jefferson County Union, sug­
gests these Bjieclflcatlons for a 
winged life refuge, »ays tli« M il­
waukee Journal :

Around a tree that will endure, 
though dead for a number of years, 
pile brush In a cone of eight or ten 
feet Cover thia with Virginia 
creepers and English Ivy and the 
robins, thrushes and bluebirds will 
have both a home and a lunch 
counter.

Stars S till T e ll Tiase
In casually looking at your watch 

to tell the time of day, you prob­
ably don't stop to think that your 
timepiece. If  It Is accurate, has 
Indirectly received Its time from the 
stare.

In an article In the World's Work, 
It la pointed out that the naval ob­
servatory at Washington, which fur­
nishes the nation Its time, makes a 
check every night by observations 
of the stars. Three delicate clocks 
are enclosed In glass cases far be­
neath the ground, and are kept at 
an exact temperature. These clocks 
keep the time which la first deter­
mined by astronomers, and hourly 
throughout the day comes the time 
across the country, correct to the 
thousandth part of a second.

Changed
“Women used to be clever," de­

clares Nobert Well, “but now they 
are. for the most part, very obvi­
ous; smart but shorn of mystery, 
all their little feminine tricks re­
vealed.

“ 'Does your wife kiss you every 
night when you come home?' asked 
the newly married m l') of hit more 
exi<erleticed friend.

'"W all, er, not always.’ admitted 
Mr. Experience. 'She used to. but 
now she only does It whan she ex­
pects to go shopping next day.' *—  
Iz>« Angela« Times.

portent
The children's dinner waa 

progress. They had been provided 
with a nice fat chicken.

“What part did you have?" asked 
one little boy of hla neighbor.

"The wishbone.” was tha reply.
“I had a leg." put In another 

child.
One after th« other they ex­

plained the various parts.
Presently little Jackie, who so fnr 

had not spoken a word, held up a 
skewer and exclaimed:

"Look, I've got the perch 
chicken eat on!”

A be la
children's In

the

Venetian Canals
Venice Is built upon Islands, 

which served as refuge for Inhabi­
tants of neighboring cities during 
attacks by hnrbarlnna. Its strategic 
advantage was so great that many 
fugitives remained, and the lagoons 
which separated the Islands were 

I the natural streets. These Islands 
i were formed from the silt and 
1 debris brought down by rivers, and 

the soil Is an oosy mud that makes 
building difficult. Roadbeds would 
bo extremely difficult to make, 
while canals are, obviously, easy
to construct and maintain.

“Anal» Laurie”
The aong “Annie I-aurte” was 

written about 1700 by Wllllnm 
Dougina of Kirkcudbright, Scot­
land, to the lady ho loved, the 
daughter of Sir Robert latiirle. Ap­
parently she did not return his af­
fection, for she married another 
one Alexander Furgusson.

G H I R A R D  EL L I ’S
CH O CO LATS

C ro a»  o f  S n o w  P ro te c te d

A Presidential proclamation eel 
aside 1,329 acres of land In Holt 
(Voss national forest of Colorarti 
lo protect the famous cross of snow 
Holy Cross mountain Is a peak In 
Colorado which.takes Ils name from 
a gigantic Greek cross formed by 
two snow-filled crevices on the side 
of the mountain The cross Is vis 
Ihle for mllos around and Is an oh 
loot of considerable public Interest

Pathfinder Magazine

Not Always Fatal
According to hospital records of 

the World war, there are some In 
tcresllng cases In which soldiers 
lived with bullets In their hearts. 
One soldier lived two months with 
a bullet In the Interior of hla heart.

Favorite Vegetables
Jimmie, age four, la very proud of 

ability to eat various kinds of 
food that are placed before him 
from day to day. The other eve 
plug there were several guests nt 
the table, and he waa discussing Ids 
accomplishments to the discredit 
of Ills two brothers, whose tastes 
are not easily satisfied.

"I like almost everything.” said 
Jimmie. " I even like liver nnd fat 
meat. Franklin and Shirley don't 
Liver nnd fat meat are my favorite 
vegetables.”

Holy Cake
Five-year-old Patricia Is very re 

llglous. At dinner her aunt said: 
"Now, Pat, there’s angel food and 
layer cake. When you are ready 
you can have either one."

Some time after she Mid : “Aunty 
I'll take a piece of holy cake.”

Reaeon for Goq^neaa
Beckle, usually a lively tot 

whom keeping quiet wns a stranger 
had been wonderfully repressed at 
the day's session of Sunday school, 
and when It was over her apprecla 
tlve teacher expressed approval by 
saying: “Reekie, dear, you have been 
a very good little girl today." 
''Yes’m," was the solemnly assent 
Ing reply. “1 couldn't help being 
good. I  got a stiff neck."—Brock 
’on Enterprise

ti

Lim ita tion  to Bravery  
“We cannot always he brave,”

said HI Ho, the ssge of Chinatown. 
"Men fear what th«»y do not un­
derstand, and In this life we are 
permitted to understand very Ut­
ile.”— Washington Star.

Sptoed Apple Muffins.
Sift together:

2 cups sifted flour,
*4 cup sugar,
4 teaspoons baking powder.

14 teaspoon salt.
*4 teaspoon cinnamon,

Combine and add:
1 egg. well beaten.
1 cup milk,
4 tablespoons melted shorten 

Ing.
Then fold in,

1 cup chopped raw apple.
Drop In well-greased muffin tins

and bake at 425 degrees for 15 min­
utes for small muffins. 20 minutes 
for large. A mixture of sugar and 
cinnamon may be sprinkled over 
top of muffins before baking.

Luncheonettes.
Use today’s pastry lesson recipe 

and cut circles for Individual pat- 
tee tins allowing one pie for each 
person. Line the tins with the pas­
try and fill w ith any left over meat 
or fowl, cooked potatoes, left over 
vegetables and gravy or white 
sauce. Season with onion and salt 
and pepper and parsley. Cut top 
rounds of pastry with the usual in­
cisions In center and place over 
the tins. Bake at 375 degrees for 
half hour. Garnish before serving 
with slice of hard cooked egg In 
center and parsley tucked in around 
edges.

H aw aiian  Salad.
Lettuce.
Pineapple.
Cream cheese.
Jelly.
French Dressing.
Arrange upon 2 crisp lettuce 

leaves— a slice of pineapple, spread 
upon pineapple cream cheese and 
place upon this another slice of 
pineapple. Spread the top with 
cream cheese and flit the center of 
ring with currant jelly. French 
dressing to cover both fruit and 
lettuce.

Tamale Loaf.
1 pound pork or beef.
1 medium bottle stuffed olives.
2 cups canned corn,
2 cups corn meal.
2 cups tomatoes,
*4 CUp Oil,
2 tablespoons chill powder,
1 cup milk,
2 eggs,
1 onion,
Few cloves, garlic,
2 teaspoons catsup,
2 te a s p o o n s  Worchestershlre 

sauce.
Salt and pepper to taste.
Cut onion fine, cook in oil. Mix 

all other Ingredients together In a 
bowl, then add onion. Place mix­
ture In any desired pan which is 
well greased. Bake In moderate 
oven <350 degrees) for 1 hour. 
Serves 12 generously. Serve with 
spiced tomato sauce.

Ice Cream  Vie.
Line an oven proof glass pie plate 

with pastry slightly thicker than 
for ordinary crust. Bake at 450 de­
grees for 12 minutes, cool thorough­
ly. Place 1 quart strawberry Ice 
cream in shell. Cover with one 
can well drained crushed pineapple. 
Over this place a thick meringue 
made by using 4 egg whites beaten 
stiff, adding 8 tablespoons of granu­
lated suffer to It. Flavor with lem­
on extract. Bake In medium oven 
until meringue Is brown, first plac­
ing glass pie plate on a board.

Scotch Eggs.
6 hard cooked eggs,

*4 pound sausage meat.
Coat each egg with sausage, dip 

In crumbs, egg and crumbs and 
bake at 425 degrees for 20 minutes. 
These may be fried In deep fat 
390 degrees. To serve, split In two 
and pour over all medium white 
sauce.

In v ita tio n .
You are co rd ia lly  inv ited  

to come and enjoy a “ Colon­
ia l Dames Beauty T rea t­
m en t”  w ith  our com pli­
ment*. B y  special arrann»-- 
ment w i t h  the Colonial 
D a m e s  Ilaboratories in  
Hollywood, th e ir specialist 
w ill give these wonderfu l 
Beauty Treatments to show 
the exquisite effect the prop­
er use o f Cosmetics w ill pro­
duce.

We desire to  reserve an 
appointment fo r  you, but it 
s absolutely necessary that 

you phone o r ca ll fo r  a reser­
vation early. This is a unique 
o pp o rtu n ity  and we urge you 
to  come early to  avoid dis­
appointment.

Free Facials w ill  be given 
by the Colonial Dames Spe 
eialLst A p r il 14 to A p r il 26.

KELLY DRUG CO.

CAN YOU COUMT THE MILERf 
GREAT OPPORTUNITY

Here you are, folks. A regular old fashioned "Count the 
m iles’* contest. A real opportunity for young and old. Looks 
-asy. doesn’t it I But say— just try it yourself- It take« real 
elevernese to count the m iles eorreetly.

Can yon  do i t !  Can you count all the figures in the Eeppo* 
lin and Tower pictured here! Start right now Be carefr* -  
be accurate— be sure you eount correctly. H ere’s the chance of 
a lifetim e to win a fortune In prises. RUSH YOUR AN­
SWER IN. There will be twenty-five prises In all.

Quick I Count the mile»— just write the total miles on a post­
card or letter sign your name and address and mall It in 
T hat's all If your answer is correct you wall be mighty close 
to winning big 1st prise. Each figure Is clearly indicated, and 
th. n two to nine there are no ones’ ’ or "el*

(BW s b e n ’1 the sixes have a curved stem: the nines a su
stem , all are single numbers. th»r- are no combinations such•  Y 04*5 *tem ; all ar*« single numbers. 1 

^ s ^ ^ M fle ^ a a s  23 or 42 add them as if ei 
other In a single column. If in

each figure stood one above the
______ n doubt about aay of the figures.

send In the chart with a figure marked and we will gladly tell you what It la. 
Enlarged charts and full information and rules mailed free on request.

WESTERN MEWS CO . 1944 Haxai Straet, Salem. Oregon

Ford Sedan and 24 Cash Awards

KNOWLES 
& GRABER

HARDWARE
Cottage Grove 
O r e g o n

Evidence That 
Advertising Pays
ON ALL SIDES \ve hear conflicting opinions as to 

the useless expenditures for advertising, and how 
much better it would be if the money which goes 

for it could be given as a discount. Such opinions are in 
error as can be proven in thousands of instances. This has 
been done by the National Distribution Conference work­
ing under the supervision of th United States chamber of
commerce.

The mass of evidence gathered by this committee con­
clusively proves that in many cases advertising decreased 
the cost of selling and held prices down even in the face of 
increased production cost, hut in no case did it increase 
the cost.
5J A concern manufacturing silverware reported: “From 
1894 to 1903 we did no advertising, selling what we could 
to anyone we could. Our selling cost ranged from 26% to 
30%. Today we are established with an advertised line, 
and the cost of selling ranges 20% and under.”

Another ease in point taken from the same report 
deals with a grocery specialty. The company in question 
entered the field already held by three other manufactur­
ers. The newcomer hacked his product with advertising 
and sold the article at 10c against the unadvertised mer­
chandise 15c price. The volume of the sales on the new 
product returned a profit at 10c, while the older compet­
ing firms were unable to keep their volume or yield a 
profit at the old 15c price. Subsequently, they reduced 
their price, hut without publicity were unable to main­
tain their ground.
<T These are not special cases. Rather are they the gen­
eral run of experiences coming to those organizations 
who aggressively merchandise goods on a well thought 
out program hacked by properly prepared advertising. 
The business activity created by advertising is one of the 
principal reasons tor the general prosperity of the I nited 
States.
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