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Finer axp THinp Sexpavs or Movim means of preparing s greal variety of

] 00 a. m Colonvale appealing dishes.

00 p. m Grand Island This method ot eooking adds new
%00 p, Dayton interest to the dally task of planning
00 p. th Lafayette and preparing meals, The very simnple

inexpensive Master Cake Heeipe given
SECON ‘b FovnTi SUNDAYS Iwlow cam be used with some slight
11400 &, n Davton variations, lor more than a dozen dis

W op. th Mt. Pleasaut Charch, Pike ' tinctive dessents, It i eany to mix,
B0 p. M, Unionvale | requires very few utensils, and can be
800 p. Lalayette | baked 1o most cases in filteen minutes,

It America her Sabbath, she

loses heteell,'

losen

Methodist Church

Frank W

Bunday Sehe Ql, 10 A. M '
Hole, Bup't
11 Bermon by Pastor

700 p, m

Morning Worship
Fpworth League

Preaching Services #:00 p. m,
I'rayer Meeting, Tharsday 0 p.
“ervice at Webloot
Morning Worahip, 0D A M
nday School 11 A. M,
Franklin, Pastor

Rev. J. |

rull Gospol Assembly
Preaching aod Divioe Healing Service
Bunday—2.00 p. m

Wednesday 7:30 p. i

come apd worship

Bible Study
All are welcome to
with us

Pastor, supplied

BAPTIST CHURCH
Dayton
Bunday Behool 10:0 8. 0
I'reaching Service 11:00 . m
B L. 7:00 p. m,
I vening Service i) p. M.,
Prayer Service Thursday 8:00 p. m
Walter G. Smith, Pastor
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Holidays in Brazil
Come Thick and Fast

The man who cowts numerous holl
duys shoul I move to Brazll. According
to & work eued Ly wm trust company
of New York, "Bank and Public Holl
days Throughout the World,” Brazil
enjoys eleven publie holldays, and aug
ments this ailowance Ly many unoffi
clal holldays which are generally ob
served, Starting well off the mark
on January 1, with New Year's day
there ls an Interval for work untll the
6th, which Is Epliphany., Follows a
period of hard slogging until the 20th,
when the state of Hlo downs tools
Another stute follows sult on the 25th,
and stlll another on the 27th, which
Is the last hollday In January, Most
months are llke that In Brazil, In
fact one or two months—such as April
—mre still more bountifully provided
with holldays

Welcome Stranger

A distinguished westerner, subject
to severe attacks of Indigestlon, was
travellng with his wife,
night I8 a pullman, he was selzed
with an attack, His wife slipped on
a klmono and hurried to the washroom
to prepare a mustard plaster, She
rushed back hastily threw aside the
curtainy, opened his pajamas and ap
plled the plaster securely before she
discovered It wasn't her husband, but
a strange man, She fled horrified to
the right berth and told her husband
who went Into such fits of laughter
that his Indigestion was cured, 1If
they tried to take off the plaster they
would awaken the stranger., To avold
a difficult explanation they declded
just to leave It on

At @ n, m. there was a terrific roar
from the stranger's bbrth “Porter,”
he howled, “who the h—| put a porcu
pine In my bed!"—Everybody's Maga
e,

Late one

Origin of the Clock

The first clock, according to Harry
O, Brearly, was produced about VX
A. D, by Gerbert, the monk, who was
the most accomplished scholar of the
uge. At that time the monks were
the only people of learning to whom

marking off of a day's time was sig | you add the cream.
They used bells to mark off | cream may replace whipped cream

nificant,
the varlous periods of the day, much
as some churches do today. The
gounding of the anclent bells was do
pended upon by all the people and
that 18 why the word “clock™ was
taken from the French word “cloche,”
which means “bell.” At the close of
the Thirteenth century a clock wud
get up In St, Paul's cathedral In Lon
don, and In 1081 an Italinp
youth, discovered the principle of the
pendulun,

Gallleo,
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Sixteen Inexpensive Desserts Quickly
Made From One Reclpe

——
West's Foremost Authority on
Home Cookery Begins This
Weok, Eszclusively in The
Iribune, Her Serles of Inter-
esting  Articlen  on **Master
Hocipes,'

By Mrs. Belle

Lirector,

De Giraf,
Home Bervice Burean,
Hperry Flour Co,
Perliaps you will
& Muster Recipe meanps,
cookery what a waster
bullding—it oot & door

wonder just what
Well, itis o
key in toa

Upenn but the

wake two decidedly different desserts
{ for two days at one time.
Suppose you decide to have cottage

and never requires over Lall an hoar,
Your need may be cake for the lunch
box, breakfast coWee cake, individual
Creatn tor s company lupcheon,
fruit for dinoer, or cookies for
the chil This Master Recipe can
one of these disbes,
other dessertsa also,

Cihkes
cobbler
Iren
uredd for each
for

Surely It In

Lo
and many

interesting to be able to

pudding for dinner tonight, and cream
cakes lor tomorrow, or perhape nut cap

cakes for the children’s school lanch
box. Prepare the Master Recipe. Use
bhalf of the cake batter for the pudding
will serve six persons), If nat cup

cakes are wanted, add one hall capluol

o! finely chopped nuts and bake the
cakes in shalluw, well-greased muflin
jaus in the oven with the cottage
pudding. 1f you want cream cakes for

tomorrow's dioner, omit the nots, bak-
ing the cankes in the
Aben bLaked remove from paos and
aside until the following day, The
cakes mav be lced ! you wish, or

SBphit hall way through the

mutfio pans.

set
little
used plain

o M————

feeding.

meal,
now here.

Fresh supply
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cheerfully

M
Laa

Phone, Red 67

an

you money.

Dayton, -

A call at our store will find us well
with seasonable goods for fall seeding
Seed cleaning and feed chopping
or rolling, reasonably and promptly done.

We grind wheat into graham and corn into

we handle eggs and poultry.

An inquiry concerning prices will be
answered

Farmer's Warehouse Company,
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Box Shooks, Cabinet Work
and Mill Work

| am now adding to my Box Business, a full line
of building material of all kinds.
Windows, Wall Board and
need of anything in this line’come in, 1 will save

M. R. Cooper

s

Harvest Days
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Will Soon Be Over g
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Most Spectacular Riding
Picture Ever Filmed

“Daring Chances”
Starring

Jack Hoxie

Dayton, Oregon. E
il O

Lumber, Doors, '

Roofing. When in
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Supported by the Famous Univers-
al Ranch Riders

A Universal Picture--Directed by Clifford Smith

Arcade Theatre. Sat, Sept, 26

Admission 10¢c and 3he.

% e IR #0sE0% BB TR
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H BALLARD

)atshmaljor and Jowveler

Agates ground and mounted

A fine line of Jewelry and Silverware
prices that are right.

at

- Oregon.

slices. Pour the cake batter over the
fruit and bake in a moderate oven 360
degrees F ) about 25 minutes Wkhen
baked turn up side down at onee into a

serving plate, Serve plain or with
whipped cream.
Apple Squares
Prepare the Master Recipe Pour
into & well greased shallow oblong or

center and 8l opening with sweetened,
Bavored whipped ecreain. If cakes are
pot ieed, sift powdered sugar over the
Loj
[he | ¥ing sugrestions are oniy &
fewy of the attractive, easily made
dewserts made from this one Maoter
Reeipe Next week [ will give you
others equnlly attractive Other
Master Hecipes will also follow,
MASTER CAKE RECIVE
Note:  All measuremenia are
vel und flour is sifted once be-
fore measuring., (One-hall pint
mensuring cap s osed
- “NE g cap miik or water'
1 cap sugar up melted shortening
2 cups Fper 1 teaspcon Var la!
Drifted Snow Flour
2 teaspoons baking powder |
1 teaspoon lemon
Veasure sifted fHour and sift again
with baking powder; beat egys until
very light, then gradually add the
sugar, beating it in with an egg bLeater. |
When creamy add flour alternately

with liquid, mixing until smooth,
flavoring and melted shortening, beat-
ing until the batter is smooth.
amount of batter makes 2 large layers
or 1 medinm-size loaf cake.
Chocolate Layer Cake
Prepare the Master kecipe.
into 2 well greased layer cake pans and
bake in a fairly hot oven (about 375 de-
grees F.) 16 minutes. Cool before |
adding filling.
Chocolate Ieing and Filling

our

1 cups powder-
chocolate ed sugar !
1 tenspoon butter 15 cup hot water |
| temspoon vanilla |
choeolate and butter over hot !
When melted add sagar, then
hot water gradually, " beating until |
smooth. Then add flavoring. Let
stand until thick enough 10 spread
between layers and on top of cake.

2 8q. unsweetened

Melt
water.

Walnat Cnp Cakes

Prepure the Master Recipe and add
1, cupful of finely chopped nuts after

the batter is mixed, Pourinto well
greased mutlin pans and - bake in n
moderate oven (360 degrees F.) about

90 minutes. Cool and ice, placing a
walnut meat in the center of each cake,

Small Cream Cakes

the Master Recipe, [Dour
into shallow well greased muffin pans,
filling pans only balf full, Bake in &
moderate oven(360 Jdegreea F.) about 15
Cool, then cut hall way
throngh the center, Place a spoonful
of sweetcned, flavored whipped cream
in the open:ng. Sprinkle powdered
sugar over the top or ice on top before
A cooked French

Prepare

minutes.

Lhese cakes resemble French pastries
Up=Side-Down Cake

only hall of the Master
Take a deep layer cake pan
3 tablespoons melted butter
over the butter spread a
layer of brown sugar; over the sugar
arrange sliced pineapple and, it vou
wish, add ‘g cuplul of ¢ hopped walnuts
or almonds in between the pineapple

Prepare
Reeipe.
and add
or substitate;

| square
In.g

| cinnamon lll'lll BURNT.

{ flavoring when ready to serve.
'ltlll.l." CAn

i

core and slice cook-
Lay

Peel.
apples into very thin slices.
slices of apple iu even Tows, overlapping

‘-'pllllk‘.l with
Bake in a fairly
oven376 degrees F.) for about 15
minutes Cut into sqWares and serve
hot or cold. If to be served cold do not
into squares until caka is cold.

Cottage Pudding

Prepare one nalf of the Master Recipe

Pour well greased shallow pan

pan,

a little over top of cake

hot

cut

into a

Add'gnd bake about 15 minutes in a fairly

hot oven (370 Jegrees F.). Serve with

This| g yanilla sauce.

Vanilla Sauce
1 cup boiling water 1 teaspoon butter
Ly cup suger 1 teaspoon vanilla
1 tablespoon flour flavoring

Mix sugar and flour until well blend-
ed; heat water in & small saucepan ;
add sugar mixture and stir until sauce
has thickened, then add butter. Aad
This
be made and kept hot in a
double boiler until needed,

If you are interested in these Master
Recipes, Mrs, De Graf will be glad to
send you her FREE booklet ‘80 l'op\l
Delights From 8 Master Kecipes.™ A
request to Mrs, Belle De Graf, Director,
Home Service Bureau, Sperry Flour Co.
San Francisco, Calif., will bringit to
you.

The Widow's Wit

An Irigh sheriff had to serve a
writ on a clever young widow, and,
said

on coming to her residence,
very politely.

Mudam, I have an attachment
for you.

You have? ghe blushing.

Then I may tell you that your
affections are reciproeated

[t wae the sheriff's turn to blush

paid

and he explained.

You don’t mnderstund me
madam. You must proceed to
court.

Well I know it'a the year after
leap year, replied, but I'd
rather you did the courting yours
self.

Madam, he said sternly,
no time for fooling, The
is waiting

The justice? was the final an-
swer, Well, Isuppose I must go,
but it's all o sudden, and besides,
I'd much prefer to have a priest do

she

this is
justice

it.—Ex.
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Get Your Supplies

Save by
So You wiil have more
Money to Spend

School Supphes

“ "M  Tha iaanat vl ‘W - ;
Lok ™! _“'  biggest value we bave adjustable attachment to fit anyone.
ever offcred in tablets. A smooth paper,
large sized tablet for only « dime, 10c. These are the latest styles and the qual-
140 sheets which is 14 for a cent ity and workmauship is the very best
yriced
Tablets, Ink note book covers and" fillers, I L rlag
Note Bock rulers, Erasers, Pens, Pencils §1.25 S1.500 S1.75 32_0()

and l‘\'\'f}'lhiﬂg except booke.

Trading at Home

Caps

The famous “SHELTON" cap with

EEEEEE BB

the

Here

Jazz Caps

The Famous “STARS”
one

We cain save you money

wear.
Our shoe stock is complete

Don’t go to the large city

over=head toscharge

up o
make their profit

Of the very
ten to 16 ribs,

SHOES -

o 8o very best Basket Ball 8hoe
on the market, Priced
and buy your §1.00. Don't pay more.

shoea where they have hig re

Save by trading at home

UMBRELLAS
latest,
made
the latest shapes and  col-
ors, from 4.00 to 6.50
Others for 1,00 and

Of the Jantzen knit, All
wool, bailt for weanr, all
colors,

Basket Ball Shoes

The sturdy «U, 8.” the

for every-

nt a ”ll he'\\'\
besides

We have other

ones,
FLANNEL SHIRTS
A Big Yank flannel A
shirt in nifty colors, fine
for dress wear enly $5.00
khaki

SCervice

yeu,

cheaper
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from
in
Another one in

mixed, built

only $3.00

Shippy & Filer

up. for
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