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Canning Time Is Here

Fruit Jars, Jar caps and Rubbers

Elk hide Shoes and Straw Hats for
the Harvesters

A Fresh Line of Groceries

< J. C. Nichols & Co.

You Can Save Money

by trading at

The Dayton Meat Market

A full line of Fresh and Cured meats in stock.
your Lard and Compound here and save money.
Highest Price Paid for all kinds of Stock, also Hides and Pelts

Fresh Fish Every Friday

Fischer & McAulay

Buy

\

FEED and GRAIN

I have a well filled Warehouse to draw on for all kinds of
Feed and Grain Supplies, Crates and Berry boxes.

HiGHEST MARKET PRICES PAID FOR ALL KINDS OF PRoO-
pUCE CARRIED IN MY LINE.
Chopping, Grinding and Cleaning done while you wait
GIVE US A TRIAL. PRICES RIGHT
W.S. HIBBERT
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They Look Trim--Why Not

They are wearing

5
Warner's
Rust-Proof
Corsets

Do you want a shapely bathing corset—one
that will hold your figure in lines as true as
the corset you usually wear? If so, why -
change at all? Have an extra Warner’s

Rust-Proof!

You can safely wear it, when you take it
off, shake it out and hang it up to dry, re-
placing it with your extra pair. When you
next wear it, it will be as fresh as new,—not
a rust stain.

These corsets carry the strongest

guarantee a corset can. The

shape is authentic; the bones

cannot break or rust; the fabric

will not tear.

$1.00 to $2.50

Miller Mercantile Company

|

That fine dispaly of cut glass,
inlaid silver ware, fine chinaware
in the show window of R. L.
Harris sto-e is attracting much
attention of our people and many
favorable comments have been
heard regarding the same.

We are infermed that owr
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Strictly cash doalings

Deale

friend Arthur Wilson is having
his house remodeled, painted and |

{repapered and has a new Max- |

'well car and his place shows oth-
er evidence of prosperity. Glad

' to hear it Bro. W, and may these
good things continue with you.

. Arthur Arms, and possibly |
some others besides the two |
Stoutenburg boys were home
from Clackamas Sunday to see|
and say goodbye to home folks |
prior to their removal south tu‘
| Palo Alto. A number of autoesl
loaded with boys in uniform
|passed through our town nn|
!their way to their various homes. |
. W. K Peery of near Da)‘to:lt
has bought a Moline Universal
|tractor. Mr. Peery has been
|studying the possibilities of the
'tractor on the farm for some
| time and finally decided to make |
| the investment. He also obtained
{a full outfit which will enable
'him to him to do plowing, disc|
'harrowirg, running a binder or
:nmwer and he plans to have the,
tractor doalot of work on the
' farm. |

A novel feature in Sunday
| School and Church service was
|experienced by the membership
fand audience of the Chris-
tian church of this place last
Sunday, when they assembled
with their pastor, M. H. Kendal'

and some invited guests fram
McMinnville, on the banks of the
Yambhill river near the Locks

where they held thei. Sunday
'school and chureh services and
witnessed a baptism in the
| waters of the Yambhill river. A
basket dinner fo. all war one of

~ the pleasant and agreeable fea- |
' tures of the day and late in the

|day they dispersed to their var-|

ious homes feeling that they had
spent a profitable and instructive
day in one of the most pleasant
places in this part of the world.

The Dayton Produce House

R. W. KRIETZ, Prop.

Veal, Hogs, Poultry, Hides, Furs,
Beans and Fruits

Top Market Price Paid For All Produce
oNoNOIONORNOROROROROROROR
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Phone 66

r in
Casenra Bark, Potatoes, Onlons

|

Watchmaker

Sewing Machines and Mus

Am Prepared to do all

V. H. BALLARD

lave just ground out a new line of LaVallieres
ALL KINDS OF JEWELRY MANUFACTURED J

and Jeweler
ical Instruments Repaired
Kinds of Agate Work r

Auto Livery Service
Day or Night

We have Good Cars and Careful Drivers
for Hire.

Special rates to two or more parties

J. L. Anderson
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Watch This Hardware Store
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Prices that w

We have a large assortment of Granite Ware at

Hammocks and Porch Chairs
Rubber hose at prices that will appeal to you
Special prices on push carte, Only 97 cents.

ill please you.
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' Mr. und Mrs. Andrew Granger | -

of Big Springs Orchard invited
‘the . H. R. C. and their families
to spend the afternoon of June
24th with them at their beautiful
country home 2 1-2 miles north |
of Lafayette, About 50 accepted
'the invitation taking lunch bask- |
ets with them. Dinner was serv-|
ed under the grand old oaks for|
which the farm is noted. After
a feast of good things ice cream |
and delicious coffee was served |
by the hostess after which a mu-’
sical program was given, Mrs. J. |
W. Martin leading. Nellie Eliza- |
betk and Mary Ann Bishop of
Elizabethan Heights sang several
songs in French. Mrs. Gilkey
gave a very interesting talk of
Mrs. Abigail Duniway and Mr.
Lownsdale, former owners of the
orchards. After the program
the party took a stroll thru the
lovely woods and up thru the
orchards. The valley view was
| very beautiful, After inspecting
'the building, at 5 o’clock, all|
igathered on the lawn for a short
| hours rest before saying goodbye.
| Mrs. Granger took a few pict-
ures of her guests and gave each
one a souvenir,ring to remember
the pleasent afternoon.

Last Friday July 6th, 1917 the
Dayton Auxiliary to the Portland
Chapter American Red Cross was
organized at a mass meeting held
in our city Park. A goodly repre-
sentation of the various needle
clubs of this vicinity were pres-
ent. The following officers were

elected; Mesdames Hattie F.

Stanley Chairman, E. J. Nichols'
Vice chairman, Almeda Simler

Treasurer. This organization
comes at a very busy time of the
year, but it is the duty of every
American woman to do her bit,

War and the thoughts of war are |
of the millions of sufferers who |

sometimes go with wounds un- |
bandaged simply because tke de- |

mand for bandages and dressings ’

are greater than the supply.‘
Quite a number of our women |

do not understand what consti-

tutes memb ership in this society ;
or what they can do to help. The |
payment of $1.00 entitles you toi
one years membership in the
American Red Cross, and chat
dollar helps buy material. The
material is supplied by the society |
and all you asked to do is to fur-
nish time and talent. You do not
have to be a member in order to
help in this work. All are invited
to help and notice will be given
of time and place of the next
meeting. Any additional informa-
tion may be be had from any of
the above named officers. Mrs.
A. T. Samuels, press correspond-
ent. A later report states that
the next meeting will be held in
the Oddfellow’s hall and the date
of wnich will be given later,

Hardware -

“-O“s"‘bﬂ“\-.ﬁe‘t-.t-.l*;"“}-ﬂ.“b-%'lm.'

AWATLAVAVTHAITLATLATAT: G

CHERRIES

' Secretary, and J. L. Sherma“; Take fresh ripe cherries; wash and

pit; pack the jar as full as you can; add
the boiling syrup made by using 3 qts.
of sugar to 2 qta. of water and boiling
sufficiently to dissolve all the sugar,
Cover and sterilize in hot water bath

| to help this world wide conflict. | 16 minutes.

Salted cherries to be used as a relish.

| not pleasant but we must think Take perfect cherries; do not pit or

stem; pack the jars with cherries; and
th a quart jar add 1 tablespoon of salt
and and !4 cup vinegar. Fill the jar to
over flowing with cold water and seal,
If the sour cherries are used you need
not add vinegar. Cherries may be sun
preserved the same as strawberries.

There ure many ways that canned
cherries may be used aside from sauce,
They are very good in salads, Cherries,
apples, pineapple, and nuts are a good
combination for salad. Cherries may
also be stuffed with filberts nuts and
used as a salad.

CHERRY ROLL
2 cups flour
1 tablespoon sugar
1 tablespoon butter
14 teaepoon salt
2 teaspoon baking powder

1 egg
1 cyp milk

Make as for biscuite and roll thin so
that the length is twice its width,
Spread cherries over this, keeping
within an inch of the edge. Roll like
jelly cake, pressing the ends firmly so
that the fruit willl not escape. Place
roll on one side of the baking pan, pour
over and around it )4 eup sugar, 2 cups
of hot juice from the canned cherries,
and 1 tablespoon butter. Bake, basting

frequently. Add more water as needed.
Serve with its own sauce,

Sarah L. Lewis, Assistant Professor
of Domestic Science at 0, A, C. -
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