
POULTRY AND GAME
('an »»t »«u f«n«y prim tag Wild Duck« 

■nd nt>Mr ««■>• In nnaaun. Wrlla ua fur 
< aah offer on all klnda of poultry, pork, ate.

PearKon-Page Co., Portland 
----------------—------ ---------------

MAKK Kill MONKY! B- our rrprwnUlIv«. | 
Eaay aalva anywhere Hhow «ample« and take 
rirdere No ri«k. Don't wall; write hnluu

Kept 11. Kwn 111. Wllroa Hid«. Port Ian 4. Or. ,

Machinery
I kj I let a. MwmUln. ete. Th« J. K. Martin Co., KI ¡at 
HU Portland. Mond for Ktnck Liat and prUwa.

BANDMEN:
HOLTON and BUEM HER 

band Instrument«. The moat complete «lock 
it Muatcal Men handiM In the Northweat. 
Write for Catekrpuee.

■ KIBKKl.ING-LUCAM MUSK CO.
IM Heroad Nlraet FerUaad. Orepen

HUNTERS! TRAPPERS!
I'eal direct with manufac. 

lurer. We pay Iha h>«he<i 
price, for 11«w Fur«, Write 
for free price Hal andah.pptna
IM«.

N N. INUI CO, H ERD RS
* IUI UM KMrUUID. OU

SCIENTIFIC HERB TREATMENT
For al! diseaxe». No jtoiaon* or 
miner«!* umnl. Sent» for symptom 
blank. EREE ADVICE.

THE OR. YOUNG HERB REMEDY CO.
SEATTLE, WASHINGTON.

RAW FURS
WANTEDi

MitMtsT num ova uiwm

* ’• H. UEBES & CO.
/. P Hagemann. Mar.
■AiitunanH. hmíb 

IM HaiiMa M UtMi t Ut 
U f«X IMI la*. IwtWOH

- V?- Hilly ua«« loot.

i%^Wgaviota brand
| tK»/ 1« a time tried fertiliser 

ti'at^’a» alwsy • «ood.
vA’Zi I* produce bigger rrxip«.

better fruit, «radicate« 
plant diaaaaea «nd prevent« druppln« Mad« 
by our own «»pariem-ed and practical chamlata.

FREE! FREE!
Oar »ilBBbb booklH. Ailed with th© moat

Pacific Guano & Fertilizer Co.
IO Madhaa St. POHTIAND. OBE

“DIDN'T HURT A BIT” ú what they all say

Out-of-U»WH poo-

<»f our

Painless 
Methods of 
Extracting 
Teeth.

pl*ta and brklsa- 
work fl m» bed in one 
day If nocMaary.

AnabanluUruar- 
antaa, lackal by M 
year* in Portland.

Wise Dental Co.
orrict HOURS: 

■ A M. to S P. M. Sundays 9 ta 1
Phone«: A 2029; Main 2029.

railins Blds.. Third and Wa«hin«lon. Portland

H®aith-baU41a< r«a>®41M

OUT OF TOWN 
PEOPLE

G GEE WO
tha (’hintaa doctor.

I in'» more If )<hi hAVM laan dortorlna with 
thta ona and that on© and Lav© not obtained ncr. 
manutit relief, 1*1 this annit nature heeler <Ha«- 
notm your < ami proaurlbo aomo remedy wh«w» 
action I« quick, sure and nafe Hie prweriptiona 
are cotnpoundad from Roots. tlerba, Huda and 
Barkathat have been gathered fn»tn every quar­
ter of th»’ «Iola. Tha aecrrta of thtwo medlclnea 
are not known to the outalde world, but hare been 
handed down from father to eon In the physicians'

CONSULTATION FREE.
If you Ht» ont of town an<l cannot rail, wrlta for

THEC. 6EEW0 CHINESE MEDICINE CO.
162) First St., Cor. Morrison

Portland. Orcton.

North Pacific College of Dentistry and Pharmacy
The North Pacific College was estab­

lished in 1898. It has departments of 
Dentistry and Pharmacy. No school in 
America has better facilities for the train­
ing of young men and women for success­
ful professional careers. The annual ses- 
Kion begins October First. An illustrated 
catalog of information will be forwarded 
upon application to

Registrar, North Pacific College
East Sixth and Oregon Sis.. Pffrtland, Oru

WORTH TIME ANO TROUBLE. GOOD APPLE PUDDINGS
Salad Roll« Call for Cara In tha Mak. 

Ing, but th« Result Repay« All 
th« Outlay.

Hoalil one cup milk, add three tn 
blespoona butter, one and a half ta- 
bleapixma augur and half a teaspoon 
fui of aalt. When lukewarm add one 
yeaatcake, dissolved in one-quarter 
cupful« lukewarm water and one and 
u hulf cupful« flour. Cover and let 
rise, then add white of one egg beat­
en stiff, and foured to kneud. Again 
let rile, ahupe In »mull biscuits, place 
In rowa on floured board, cover with 
cloth and let It rlae until light and 
well puffed. Flour handle of wooden 
spoon. and make a deep crease in 
middle of each blacult, take up and 
prena edge* together. Place closely 
In buttered pan, cover, let rlae, brush 
over with one egg slightly beaten and 
diluted with one tsbleapoonful milk 
and bake 12 or 15 minute« In a hot 
oven, Tbi» may seem quite a procesa 
to go through, but when done and 
ready to be eaten one feel« really re­
paid. They are the beat I ever ate.

K«d Cr« Hall Blue will w»h double m many 
ek.ihM ■■ «ny other Liu«. lx>n’t pul your money 
lulu any other.

Premium Fruit Cake.
Sugar, three cup»; butter, one and 

one-half cup»; »1« egg»; »our cream 
one and one-half cup«; »aleratu« or 
Hoda, two t«a»poonful«; currants, one 
halt pound; rulalns, three-fourth« 
(round; citron, one-fourth pound; one 
nutmeg, flour. Direction», beat the 
egg* thoroughly, then add sugar and 
butter and beat till smooth; dissolve 
the salcratua In a little warm water 
and put in the cream and make the 
cake quite thin with flour to prevent 
the fruit from settling to the bottom. 
Do not chop the raisin», but cut them 
In halve» and remove the seed«; elan 
use acedle»» raisin». Then scald a 
few moments to soften, drain and 
flour (dredge); then before putting 
into the cake cut the citron In tbln 
slices, and ns you Hl! In a layer of 
cake put the citron over evenly, then 
more of the cake mixture and another 
layer of the citron and so on un­
til the citron is evenly divided through ♦ •— —s CM© v« Mweo.

ONLY ONE "BROMO QUININE"
That la LAXATIVE BROMO QUININE. lax* 
tar tha «bmalura of E. W. GROVE. Cures a Coki 
in Oita Day. Curse Grip in Two Daya. 2k.

How Life Is Made Interesting,
Life, to be Interesting, roust be a 

series of contrasts. There may be 
discord today, but harmony tomorrow. 
The balance of power comes through 
not being too overwhelmed by sorrow, 
nor too Intoxicated by joy.

Alliterative Attributes.
Apt alliteration's artful phrase 

sens Its potency in the utterances Of
one of the newly enfranchised west­
ern women thus: "Petrified, puttlfied, 
predaceous, partisan politices."

Daily Thought.
Ixive is never lost. If not recipro­

cated, It will flow back and soften 
and purify the heart.—Washington 
Irving.

CATARRHAL
COUGH

Is Caused by Catarrh of the Throat 
and Bronchial Tubhi.

Some coughs are produced by a grave 
organic disease of the lungs. Other 
coughs are produced by heart disease. 
An irritable stomach will produce a 
cough. Stomach coughs arc more com­
mon than is generally supposed.

Catarrh will also pnxiuce a cough. 
Catarrh of the bronchial tubes. Ca­
tarrh of the larynx. Catarrh of the 
pharynx.

In a catarrhal cough the amount of 
expectoration is limited. It is not so 
easy to raise as in cases of organic dis­
eases of the lungs. It may l>e frothy

I or stringy mucus, difficult to expecto- 
t rate. People will go on for months 

with this sort of a cough and give it no
I attention.

Ordinary cough medicines that are 
! intended to lull the sensitive nerves 
that are irritated by the catarrh will 
do no good. In fact, they do harm.

What is needed is Peruna, which 
strikes at once at the cause of such a 
cough. Peruna is a catarrh remedy. 
Ah soon as tne catarrh is removed from 
the throat and bronchial tubes the 
cough disappears.

Usually the directions on the bottle 
are sufficient. In some cases where 
the cough is very continuous and an­
noying a tablespoonful every hour is a 
better way to take it. But a multitude 
of people who are sufTering with this 
sort of cough and yet going about their 
usual business need only take the Peni­
na according to the directions on the 
bottle.

RCCIPE8 FOR WHAT 18 KNOWN 
A8 QUEEN OF OES8ERT8.

Dutch StyJe Universally Llk.d— 
Cooked With Rice 1» a Method

Many Pr«f«r—Brown B«tty an 
Old Favorite.

Dutch apple pudding —One pint of 
flour, one teaspoon cream tartar, one- 
half teapsoon soda, one-half teaspoon 
salt, one egg and a generous two 
thirds cup of sweet milk. Mix the 
flour, cream tartar, »oda and salt to­
gether and put through the sieve. 
Beat the egg light and mix with the 
milk. Hub two tablespoons of butter 
into the flour and mix well with the 
milk and egg. Ito not mold, but pour 
the mixture Into a well buttered pan, 
having the dough one inch deep In the 
pan. Pare tour apple», cut them In 
eighth», »tick the piece» in row» Into 
the dough and aift on two tableapoons 
of granulated sugar. Bake In a mod 
erate oven twenty-five minutes. Serve 
with sugar and cream or any sweet 
sauce.

Apple and Rice Pudding—One and 
one-half cup« uncooked rice, two dozen 
■mall apple«. Wash the rice and soak 
two hour« In cold water. Pare and 
quarter the apples, wet the pudding 
cloth, «pfmmI it in the colander, 
sprinkle lightly with flour, spread on 
two-thirds of the rice, lay in the ap­
ple« as closely as possible, then the 
remainder of the rice. Tie up the 
bag. put into boiling water and boll 
one hour. Serve with molasses sauce.

Molasse» Sauce—One cup of mo- 
lasses, one-half cup of water, one ta­
blespoon of butter, one-half teaspoon 
of cinnamon, a »peck of aalt, three 
tablespoon» of vinegar. Boil twenty 
minute«. Thia 1« also nice for apple 
pudding«, where cream is not plenty.

Apple 
earthen dish and place around the 
■Ide« «lice« of bread cut about one 
inch thick, buttered and soaked In 
cold water. Fill the lined dish with 
sliced »our apple«, put over them one 
cup of sugar, one-half cup of cold wa 
ter, a sprinkle of salt and nutmeg 
grated or cassia to suit the taste. Cov­
er the apples with the slices of soaked 
and buttered bread, then cover with a 
plate and bake slowly two hours 
When ready to serve, loosen the bread 
from the sides with a Knife, remove 
the plate from the top. lay the plate 
you serve It on top and tip the dish 
bottom up and lift off the dish It was 
baked tn. To be eaten with cream 
and sugar.

Baked Indian and Apple Pudding- 
Two quarts of milk, one «mall cup o! 
lifted cornmeal, one cup of molasses, 
one tablespoon of ginger, one tea 
spoon of salt, butter the size of an 
egg. one quart of sliced sweet apples. 
Put one quart of milk on the stove 
to heat and when hot sift the meal ’n 
put It over the hot part of the stove 
to cook and stir it constantly for five 
minutes. Let it cook until it bubbles 
and thickens. Remove from the 
stove, add te seasoning ond apples, 
then add the other quart of cold milk; 
stir and mix thoroughly, put into an 
earthen pudding dish and bake slowly 
four hours. After the pudding has 
been in the oven one hour take a 
spoon and »tir the pudding thorough­
ly, as that mixes the apples, and it 
will not be all at the bottom of the 
dish. Then let It cook slowly the 
three hours undisturbed. Serve with 
sugar and cream.

Brown Betty—Butter an earthen 
pudding dish, cover the bottom with 
a layer cf breadcrumbs, then put in 
a layer of chopped sour apples, then 
thick layer of crumbs. Sprinkle over 
a little sugar, nutmeg or cassia, small 
bit» of butter, then a layer of crumbs 
and alternate with the apples until 
the dish Is full, seasoning each layer 
of apples with sugar, butter and spice, 
having the last layer crumbs when the 
dish is filled. Pour over one cup of 
cold water, cover with a plate and 
bake in a slow oven two hours. To 
be eaten with sugar and cream.

Lettuce Salad With Cheese Balls.
Two packages of Neufchatel cheese, 

one-half teaspoon onion juice, two ta­
blespoons lemon juice, one tablespoon 
chopped parsley, two tablespoons salt 
and paprika with some lettuce and 
French dressing; mix all the season­
ings with the cheese. Make Into small 
balls with butter paddler and serve 
with head lettuce covered with French 
dressing. For a change, do not put 
the parsley into the balls, but crop 
more of it very fine and roll the balls 
in It very lightly.

Disturbar».
There’s hardly any way to be such 

a nuisance as to have strong convic- 
. tions.—New York Press.

................... J—---------------------------------

PUTNAM FADELESS DYES
Color more roods brighter and faster colors than anv other dy®. On® lOc package colors atlk, wool and cotton equally wen andTa r^aM/ed to rive perfect results. Ask dealer, or we 
booklet how to dy®, bleach and mix colors. monkoe ukuu coMTAPix, uuincy, imnoia.

CARE AND USE OF CA88EROLE.

Excellent Servant cf the Cook Mu«t 
Hav« Proper Treatment, «nd Thia 

Advice 1« Good.
Before using a casserole for the first | 

time. It 1» well to temper it; this is t 
best done by covering it with cold 
water. Then letting the water come , 
to the boiling point, remove from the 
fire, and let the casHerole remain iu 
the water until it 1« cold.

Under no circumstances let the cas­
serole be put on the stove without 
water or fat in it; if this is done the 
dish will crack.

Avoid sudden change« of tempera­
ture with the casserole; that 1«, do Dot i 
take it from the hot atove or oven 
and place ft In cold water or in a 
wet «Ink; this will prove disastrous ■ 
to the dish.

Casserole cooking requires only 
moderate heat; If something Is being, 
cooked in the casserole at the same 
time that Intense heat is required 
for something else, take the precau­
tion of setting the casserole in a pan 
of water.

In cooking anything in a casserole' 
It is well to allow twice the time for i 
cooking that would be required were 
the ate* or vegetables or fruit cook­
ed in tha ordinary way.

Distemper
In ail Its forms, among all apes of bona» 
sn<i dogs, cured and others hi the Mini sta­
ble prevenV-d from having the disease arith 
Sponn’s Distemper Cure. Every bottl-' 
guarantee'!. Ovi—600,000 bottle« sold last 
year. |.5O and *1XX). Good druggists, or 
tend to xnnnufacturer«. Aeents wanted. 
Write for free book. Hpohn Med. Co.,Spec. . 
Contagious Disea-es, Goshen, Ind.

Lemonade Ginger Punch.
Five lemons, one cupful of sugar, ’ 

one cupful of boiling water, ginger ale, j 
fresh mint, cold water, one-half heap-1 
Ing teaspoonful of gelatin. Wash the : 
lemons and slice them; then sprinkle' 
over the sugar. Let stand for 30 min-1 
utes, and then add one quart of cold | 
water. Dissolve the gelatine in the 
boiling water and add it to the lemon 
mixture. Pour the whole into a punch 
bowl and add the ginger ale, allow­
ing one quart of ginger ale for each 
quart of the other liquid. Half an 
nour beiore serving add a lew siems । 
of fresh mint.

GOOD DIGESTION

Pure Blood 
la the result of Perfect Nutrition 

which proceeds frem

R~( Cn«« Bal! Bla<-. all bine, bent blulmr value 
tn ths whole world, makes the laundreaa am de.

For the Shopping Bag.
Sew a very large safety pin in your 

shopping bag. Then hang by means 
of smaller safety pins your door key, 
samples of cloth, memoranda and such 
things. They will be handy when you 
open the bag and save poking down 
and around and about the bottom of 
the bag for these things.

Pettits Eve Salve FOR ALL 
SORE EYES

Banana Pie.
Line a deep plate with rich crust and 

bake a delicate brown. Filling: Take 
a scant cup of sugar in your sauce pan 
and cream into a generous teaspoon 
of butter (not melted), beat in the 
yolks of two eggs and two tablespoons 
flour, and a cup of boiling water and 
cook, stirring constantly until thick. 
Add a little vanilla after this cream is 
cool. Slice into the crust a layer of 
bananas alternated with a layer of 
cream. There should be two layers of 
each. Frost with the whites of two 
eggs, beaten stiff, with two teaspoons 
of sugar. Brown in oven. Serve 
cold.
Queen Victoria Detested Tobacco.

The number of smoking rooms now 
distributed over Windsor castle 
would considerably astonish Queen 
Victoria could she but see them. Her 
late majesty could never bring herself 
to do more than tolerate the weed in 
any form, and the smoking room was 
always relegated to a very distant 
part of her various residences. Nor 
were the guests permitted to solace 
themselves with a quiet smoke In 
their own apartments, as on their ar­
rival they were specially warned not 
to do so.________________

Still, As Servants Go, Old.
Mrs. Heath sniffed audibly when 

her sister happened to mention, with 
considerable awe, a certain neighbor. 
"Daisy!” the married woman exclaim­
ed. "Why Daisy should speak of her 
help as ‘old family servants' I can’t 
imagine!" "But why shouldn’t she, 
if she wants to?” Inquired the sister. 
"Because the one she’s had longest Is 
her cook, and so far. she’s stayed six 
months!’’—Youth’s Companion.

Ala». Yes!
“O., Mr. Tlfewadd, do you know, 

I passed by a candy store yesterday, 
and actually didn’t go in.” "How un­
like you—I thought you said once you 

, invariably turned in?” “Why. don’t 
you remember? You were with me.”

PILES CURED IN C TO 14 DATS
Tour dnixirist will refund money if FAZO OINT­
MENT fails to cure r.ny case of Itching. Blind. 
Bleeding or Protruding Piles in 6 to 14 days. 60c.

Try the Left.
“I often wish,” mourned Senator 

Spouter, "that I were ambidextrous, 
then I could go on writing my speech­
es without being Interrupted by these 
pestiferous handshakers.”

¡WOMEN
Were not m«4e to do Merhine Work. Lot 
there i« a o>xh>ne m,dr to do Womeo'« 
Work, «nd It doe« It qulrker aad Mttar 
than it’a mn been done before.

THE MEADOWS

I POWER WASHER
TAKES THE WORK OUT 

OF WASH DAY.
Free lllnatratod ealnlos «ent upon receipt II 
of the ronpon below or poaUl aenttonin* || 
tbi» paper.II

P0RTLAf<D’ I/ASend me your || 
free Meadow« || 
Washing Ma- || 
chine catalog. ||

Same ...-.................................................................. Il

Address.....................................................................------J/

Assure These Benefits
How Pari« Help» Poor.

The fact that the receipts of Paris 
theaters have more than doubled In 
the last twenty years is a g' -od thing 
for the Paris poor, since evt”» buyer 
of a theater ticket in Paris has to pay 
a ten per cent tax for the poor, th® 
total amount of which for the last 
year was $1,300,000.

But They Never Do.
Little fault would be found with 

people who tell all they know if they 
would quit when they have done that. 

freeTdvice-
TO SICKWOMEN

Thousands Have Been Helped 
By Common Sense 

Suggestions.

Women suffering from any form of 
female ills are invited to communicate 

promptly with the 
woman’s private 
correspondence de­
partment of the Ly­
dia E. Pinkham Med­
icine Co., Lynn, 
Mass. Your letter 
will be opened, read 
and answered by a 
woman and held in 

strict confidence. A woman can fre«ly 
talk of her privat» illness to a woman ; 
thus has been established a confidential 
correspondence which has extended over 
many years and which has never been 
broken. Never have they published a 
testimonial or used a letter without tha 
written consent of the writer,and never 
has the Company allowed these confi­
dential letters to get out of their pos­
session, as the hundreds of thousands 
of them in their files will attest.

Out of the vast volume of experience 
which they have to draw from, it is mora 
than possible that they possess the very 
knowledge needed in your case. Noth­
ing is asked in return except your good 
will, and their advice has helped thou­
sands. Surely any woman, rich or poor, 
should be glad to take advantage of this 
generous offer of assistance. Address 
Lydia E. Pinkham Medicine Co., (con­
fidential) Lynn, Mass.

Every woman ought to have 
Lydia E. Pinkham’s 8O-page 
Text Book. It is not a book for 
general distribution, as it is too 

। expensive. It is free and only 
obtainable by mail. Write for 
it today.

P. X. U. No. is-nx


