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“Damnant Quod Non Intelligunt”
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enormous profit. Such tactics are now being used by buyers of lily 
bulbs, and some growers are becoming panicky. Stop it!

Due to manipulations of some one—right in this area, it is 
reported that a grower of this area had offered bulbs on the San 
Francisco m arket to a greenhouse, at prices set up for jobbers—all 
done under the guise that this greenhouse had taken out a jobber’s 
or broker’s licence, and was entitled to this schedule of prices.

Coming back to this area, this information created no small 
stir among growers. It is the original wedge with which price s truc­
tures w'ill be beaten down, if possible to do so.

W est ( oast Bulb Growers Co-op came in for some criticism. 
This misguided criticism is just what buyers want. The seeds of 
this criticism had been cleverly planted in some minds, from which 
the dissention gained momentum—tow-ard the end desired.

Although unable to give facts, or figures, the Pilot feels deeply 
that some prominent growers of the area are being taken for a ride 
on the assumption that they, bv their actions, are doing the industry 
the most good. Only by and through unity of growers, will this in­
dustry emerge this fall in the healthy and firm niche it deserves.

Damnant Quod Non Intelligunt—check carefully before you 
condemn the co-op, which business is striving to hold prices up to 
the spot which will mean stability for the area.

Upper Chetco
Mrs. Frank Waldien

Cecil Owens of Gold Beach and 
Chalm er Lindsley visited at the 
Waldien ranch Wednesday. Mr. 
Owens installed a forest service 

1 telephone at the ranch.
Lookout and guard station news 

—Don and M argaret Estes, for­
merly of Los Angeles, are s ta ­
tioned on Long Ridge lookout, 
and Wayne and Gloria Pickens of 
Ashland are on Mt Emily. Chal­
mer Lindsley is on Vulcan Peak 
and Bill Lane is on Snow Camp. 
Bob Larson is stationed at the 
West more guard station and Mark 
Porter is at McGribble guard 
station

Miss Kathleen Henderson left 
Friday evening for Portland to 
resume her duties as private sec­
retary.

Norma Felipe returned recent-

Damnant Quod Non Intelligunt—get out your Latin books, lily 
growers and heed that phrase—it might lx* well for the industry!

I*or benefit of those whose Latin has slipped the memory, the 
quotation is translated: ‘‘They condemn what they do not under­
stand.” By this inference, the Pilot wishes to point out the folly 
of growers, as was demonstrated Monday evening at the monthly 
meeting of Croft Lily Growers A ssociation .

Somewhere there is a fable about a father who had many 
sons. These sons were frequent and long with their quarrels. Tiring 
of this perpetual bickering, the father called them to himself one 
day and asked them to gaze upon a bundle of sticks he had.

Try to break this bundle." he urged each. Each gave all his 
strength to the task, and each failed. Following this, the father 
untied the bundle, and gave each son a stick. ‘‘Break it,” he said.

Each son did this task easily. Thereupon the father spoke 
•■You » n .  have learned a wh.ch I hope you will follow In-I l y 7 T T p ™ i a T ’‘‘“u " '?  ¡ T T j
divldually each of you could break a stick- united, you failed fo 'b een  visiting the A rthur Allen 
even bend them. Therefore, let us have unity in this family!” family.

L ik e  th e  p o t a t o  g row ers in the Flathead Valiev, Montana one Berk%\tE<I<-h| P ri,n,h and son of 
year early this century. They held for a certain price. In this town ’ 
a merchant went out and bought a few sacks of potatoes at the

day for a ten-day visit with her
..........  sister, Mrs Helen Richards. Dick,

"asked-for price He immediately emptied these potatoes in his ¡X 7  here’*13™ tO spend ‘^ 's u m -  
display window, and labeled them at a price about half what the
farm ers were asking. This action on the part of this merchant I It s tosi/ f nough on paper
caused these potato growers to become panicky, and unload at the! To^fr

puce tins merchant offered thus breaking the pr.ee schedule they 1,1 P ^ce .V<> know
had set. This m e rc h a n t sacrificed  a few dollars on his investment j 
to  lieat down p rices  of po ta to es , w hich he bought and sold at an

hut to this dreamer and wishful 
th inker

l i l  sen«/ a h ttlf warning 
You !! th .nk  /f sx  of this 'fad

If r n  r t/ou'i f had a weeder's 
hi

Favorite Refj
The Pilot reporter. 

Byrne, has been busy J  
mg local ladies the ™ 
and submits the favorite 
Mrs. Emil Edwardson „1

Miss I

SPANISH STEAK 
2 pounds round steak 
4 tbls drippings.

teaspoon cayenne 
1 pint canned tomatoes 
% teaspoon pepper.
1 teaspoon salt 
4 onions ( 4  cup)
K teaspoon paprika.
8 tablespoons flour.
Cut out bones and trim, 

these for stock kettle St 
m eat well with salt, pepj>- 
flour, pounding steak wto 
of saucer. Treat other 
same and cut into pieces 
ing. F ry  sliced onions in 2 
spoons drippings in iron 
until brown, then remove 
skillet. Add other 2 tab! 
of drippings and fry 
both sides until brown, 
ing w ater to near cover. , 
tigh t cover and simmer for 
two hours, replenishing 
and turning as necessary, 
end of two hours add to_ 
onions, paprika and a littie 
enne. Cook until meat is 
tender and sauce a dark 
Serve in sauce. If a hot 
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B R O O K  IN  G S

WE HAVE:
Marine Plywood, 14’ and 16’ lengths 

Asphalt Sidin*
Hexagonal Shingles 

90-lb. Slatekote Rooting
6o-lb .lohns-Mannville Roofing 

6-ineh Kiln Dried Flooring 
S-inch Rustic and Moldings

Locally, We Represent:
Johns Mzuinville Co. 

Pittsburgh Paint Co.
N u-W ood P ro d u c ts  Co.

Curtis Silentite Sash 

Masonite Company 

H eatilator

gtact in the morning. 

M T  O’ THIS AND THAT

offensive ordor or that is gassy 
or slimy.

Many a man aims at nothing 
and hits it with rem arkable pre­
cision (quoted).

The following household hint 
might be just what you’ve been
lookinK for: To increase the bulk ... „  a n0, ,
of beaten egg white add one table liked, add more cayenne 11 
spoon of cold w ater before beat- be cooked in cassole after 

ing meat in skillet, if desi
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For Sale!

NEW steel PIPE
6 O.D. —  12 Gauge

20 ft. Lengths with Quick Couplings

SPECIALLY PRICED
Any Quantity — immediate Delivery

Alto Ne»/ S'»el 
Flati, PHie'j
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I be term  saner kraut is fam il­
i a r  to all of us of course, but 

! 1V‘ >' 1 pver h ea rd  of sa u e r
ruben «turnip saner kraut» of KB 
sauer lattich (lettuce kraut). I  

I have not tried the following aS 
ivcipe but since found it m a re- H 
Hable recipe book, and since ms *"2 
lettuce is going to waste anyway I  
I decided to try it. It sounds as ■  
if it might be good: H

s  u  •’ R LATTICH I
S h io d  th e  l e t t u c e  a s  y o u  w o u ld

j c a b b a g e  when making kraut.
I hen pack in a crock, using 4

ounces of salt by weight to ten 
j pounds of shredded lettuce, mea­
suring carefully. The salt may be 
mixed with the lettuce before or 
at time it is being packed. Pack 

, firmly but not tightly in crock. 
Cover w ith cheese cloth, weighted 
down with paraffined board. If 
necessary add brine ( S  cup salt 
to 1 gallon w ater) Keep at a 
tem perature not over 75 degrees 
and if scum forms, remove by tak ­
ing our cloth. Sterilize cloth be­
fore using again. Ferm entation 
" il l  stop at two or three weeks.
«t which time you process it as 
would kraut.

Caution : before tasting or s e n -
)ng, boil it actively for at least 
10 minutes. Destroy any having

Milh OPA controls temporarily 
oil. we will make every effort to 
hold the line against price increases.

Me wiil not mark up any mer­
chandise currently on our shelves, 
hut will abide by the latest OPA 
ceiling prices released to us.

Any merchandise re-ordered and 
new merchandise will receive our 
regular mark-up. We will only in­
crease our prices when they are 
raised by the distributor or manu­
facturer.

MOORE’S
\  ariety & Apparel Shop

Brookings Oregon

Su

f - ( 
I area.

at t  
■ and 
and

ps-ias

p u


