
Mil J)RED V. SHORT

ZCcssrm! Brkk. BullJInq Blocks* 
at reduced prices 

E. HE YUNG 
Call Automatic 625-67

maae«ee«oeeeee.o.ee..eee..

WOOD SAWYER 
Harry Searb 
Antematic 613-10 

M. A R. (Mathes) Market, 
5927 92d St S. E.

Chester's
Now at Fiftieth and

The aame high-class 
always

Children’s haircutting specialty

BARBER
SHOP

Division 
work as

Ae’jWINKLER
>01 j Foster Road 

MACHINE

Repairs to any
(Office I’hone 610-22

SHOP 

machinery.
Res. 618-18

«

Herald Home Corner

Housewives may mail requests 
for recipes or ask any questions 
concerning recipes published. A 
Herald subscriber, a woman 
versed in cookery, who desires to 
remain anonymous, will be de­
lighted to publish requested rec­
ipes or answer questions.

—The Editor
• • • • •

oepper, vinegar, adding a little sugar j 
Cook 15 minutes. Seal in glass jars ' 
with new rubbers and it will keep for 
one year and longer.

MATT GREENSLADE 
Wagon Repairing 

Horseshoeinq A Gen. Btecksaiihinq 
AUTO REPAIRING 

9W Foster Road LENTS

'S

DR. P. J. O’DONNELL
KXODONTIA

Ph—re 615-16 (office) 
618-18 (residence)

Cor. 92d and Fester Road

Cold Slaw
Select a heavy cabbage, take off 

outside leaves and cut in quarters; 
slice one-half very thinly, using a 
¡harp knife; soak in cold water until 
crisp; drain and dry between towels; 
arrange on a flat salad dish; cover 
with two small onions, raw, thinly 
sliced; pour over onion French dress­
ing and garnish with parsley.

Onion French Dressing
Mix 4 teaspoon salt, 4 teaspoon 

paprika, 2 tablespoons vinegar, 4 
tablespoons olive oil and a few drops 
onion juice and stir until well blended.

Ladies* Cabbage
Boil a firm cabbage 15 minutes, 

turn off the water and add more from 
the boiling teakettle. Then cook until 
tender, drain and let cool. Chop well 
add 2 beaten eggs, salt, pepper, a 
good tablespoon of butter and 3 table 
spoons of milk or cream. Stir all to­
gether and bake in a buttered dish 
until brown. Serve hot from the oven.

West Indian Cabbage and Rice
Cut about 4 pound of pork into bot­

tom of kettle, stiring often to prevent 
burning. Next add 4 can of toma­
toes, a little thyme, 3 or 4 bird pep­
pers (capsicum pods) and 4 a head 
of cabbage cut into small piece». 
Cover with hot water and let it cook 
»lowly for about ten minutes. Add a 
cup of rice and water as needed to 
keep the ingredients covered, 
slowly 
once.

Cook 
till rice is done and serve at

Creamed Cabbase 
pint of boiled cabbage, 4 pint

Y. AONO
Associated AU kinds

Gasoline of Oils
Tires, Tubes and all Accessories. 

Northeast oom er of 82d and Divi­
sion street*.

AH kinds of Light Trucking 
Garbage Hauled

B. F. COOK
Auto. 614-48 10207 57th Ave. S. E.

One
of hot milk, 1 tablespoon butter, 1 
teaspoon flour, 4 teaspoon salt, 4 
teaspoon pepper. Mix the flour and 
butter, add the cabbage, salt, pepper 
and milk. Stir until smooth, being 
careful not to scorch.

Fried Cabbage
Place in a frying pan an ounce of 

butter and heat it boiling hot, then 
take cold boiled cabbage, chopped fine, 
or cabbage hot, cooked the same as 
steamed cabbage, put it into the bet 
butter and fry a light brown, adding 
two tablespoons of vinegar.

To Can Cabbage to Keep One Year
Chop cabbage fine, season with salt.

r HOUSE’S RESTAURANT
128 Third st, bet. Washington 

and Alder sts.
Just 14 blocks from "M-S” car.

MEALS ANDJLUNCHES 
L______________________________/

»

Nippon 
Florist Co 

371S Sixty-Uiird SL 

CUT FLOWERS 
for all occasions

Floral Designs a Specialty
Phone Auto 635-71

■

T is a consoling thought 
^1 to know that your dear 

one was laid away by a 
flrm that does not con­
sider the service mere­
ly as a business trans­
action.

L D. KENWORTHY & Cl 
I f«MrAl Directors 
1 Day and Night ServiceI ftem 618-21 A D. KeaworiM
| 1802-4 92ad St «. 5. Nnd-rwe

).

RALPH HARRIS CO.
OFFERS

Some bargains in pretty little 
homes, which can be handled with 
from $100 cash up to $500, in de­
sirable residence districts. Courte­
ous, efficient service. List your 
nroperty with us for quick results. 

AND REMEMBER
We write fire and automobile in­
surance.

RALPH HARRIS CO. 
316 Chamber of Commerce Bldg. 

Broadway 5854

Geo W. Crockwell. M. ,f 
Naturopath, Spinologist 

706. 720 Dekum Bld*.
ELECTRIC TREATMENTS 

SPECIALTIES
Stomach trouble. Chronic disease 

and Female complaints.
No matter what your trouble is 

I can help you: I have cured 
hundreds! Why not you?

Consultation and examinations 
Free. “Pay as you can.”

No knife. No operations. No in­
carable case taken.

Free treatments thia week.

%<?Krrc™
The homemaker must fill many 

alchee tn her home and at the same 
time have the ability to direct with 
force and Initiative all the buameas at 
tl.e household.

MORE GOOD THINGS

A nice dish for breakfast and worth 
trying Is ripe, sliced toinstoes. served 

with sugar and 
cream.

Another good 
breakfast dish Is 
bot tomatoes 
poured over two 
or three beaten 
eggs; stir and 
cook until th<

eggs are cooked, season with but­
ter. pepper end salt. Serve on or 
with toast.

Cheese Potatoes.—Take one quart 
of sliced potatoes, one-fourth of a cup­
ful of cheese, one cupful of milk and 
two tablespoonfuls of floor. Parboil 
the potatoes two minutes, then ar­
range the potatoes and cheese in ■ 
well-greased baking dish with a light 
layer erf flour sprinkled over each 
layer. When the dish Is full cover 
with milk to which any desired season­
ing has been added. Bake one-half 
hour.

Hashed Browned Codfish.—Take one 
tablespoonful cacti of flour and but­
ter, three-fourths of a cupful of milk, 
one tablespoonful of parsley, a dash 
of pepper, one-half cupful of flaked 
codfish and two cupfuls of cold, 
chopped boiled potatoes. Make a 
sauce of the butter, flour, milk and 
pepper. Stir In the fish (which should 
be previously freshen«^!) and nd<l the 
potatoes. Turn Into a hot spider con­
taining a tablespoon’ul of^fat; press 
tn the mixture, cover and set In the 
oven to bake until a rich crust Is 
formed. Serve accompanied with ba 
con curia.

Frozen Apple«.—Use the pulp from 
stewed or baked apple or a glass of 
apple Jelly; partly freeze, then stir 
In some sweetened and flavored 
whipped cream. Pack the freezer and 
leave until the contents are flrm.

Parker House Rolle.—Iloll out the 
mixture until one-half inch thick, cut 
with a biscuit cutter Into rounds, but 
ter.one-half and fold over. Place In 
pans to rise. When very light bake 
In a moderate oven.

Fruit Meringue.—Heat the halves of 
cant ed fruit with a bit of lemon peel 
or candled ginger In the '■enters; cool 
and place on each a tablesp'XMiful of 
meringue. Use the whites of two eggs 
and one-third of a cupful of sugar for 
th» meringue.

THE HOME

The home ia the thing.
The home is society’s solid earth.
The nation that ia blessed with 

homes, alone will endure.
Education ia good, if it ia sound 

education; business is good, if it is 
honest business; art and science are 
good, if they are rooted in nature and 
truth, but when its homes begin to 
disappear, a nation has run its race.

Behold Rome! The prows of her 
commerce - laden vessel* broke the 
waters of all the seas. Her triumphs 
of art drew admiring throngs from 
every land. She sent her statesmen 
to rule and guide the destinies of a 
hundred nation«. Opulent, strong, 
learned, old. the embodiment of human 
wisdom and power; glowing in her 
magnificence; she neglected her 
homes and fell.

The home means family—father, 
mother and children; not a man, a 
woman and a pet. It means pera- 
ncnce; no temporary arrangement 
ever made a home. It means un­
divided affections; no home is worthy 
the name unless the heart is there. 
It means forbearance, patience, love; 
for what would life be without these 
sweet virtues, and oh, shame! if they 
are exhibited to strangers and not 
shown at home.

The human affections that do not 
spring up in the home are like a trail­
ing vine without roots, which clings 
to the first projecting support ami 
dies when that is torn away. The | 
human attractions that draw away 
from the home are like those strange 
and perilous magnetic currents that 
disturb the manner's compass and 
lead him off his course into waters 
of destruction. The activities that 
cause men and women to neglect the 
duties o fthe home, are like Wolsey’s 
little wanton boys that swim on blad­
ders in a sea of glory until the frosts 
of old age nip the bloom of life, and 
its withered stem without fruit or 
flower crumbles under its own weight 
and goee back to the earth barren.

God love« the home. The first com­
mandment touching human relations 
given on Sinai, was to preserve the 
solidarity of the home: Honor thy 
father and mother. This is the one 
commandment to which God affixed 
a specific promist for its dutiful ob­
servance: “That thou mayest be 
longlived in the land which the Ix>rd 
thy God will give thee."

Our Divine Lord lived but 33 years 
on earth; He spent 30 of those at 
home.

Yes, the home is the thing. Look 
to it, my son; and let nothing but 
heaven, your eternal home, stand in 
the way.—The Record.

HOW TO BE BRAVE

Neil lay trembling in his bed. 
Strange, but he seemed afraid of 
everything. He tried to lie quiet and 
not call grandma or Aunt Grace. A 
little hushed bang sounded somewhere 
near, and Neil pressed his lips firmly 
9» he clutched the sheet, and sprang 
up in bed. Swaying shadows played 
terrible antics on the walls. In the 
distance he heard a long, shrill cry. 
Neil knew it was a cat, but oh! it 
«oundfd so like a child. The moon 
began to peek in the window. Neil 
shivered a little until he looked at 
the big round face. Then with a sigh

lay back on his pillow and dozed 
off.

Suddenly he felt as though he were 
being choked, «nd with s big effort 
tried to free himself »nd open his 
eyes. Bending over him was a big 
white object. Was it a real polar 
again ?

“Help, help!” cried Neil, loud and 
frantically.

This seemed to wake him.
Sh-h darling! It’s only grandma.
“Oh-ch,” he sobbed, “I thought you 

were a polar bear—and—and I know 
I’m a ’fraid cat!”

‘No, no,” she replied; then added 
presently, but would my boy like to 
be afraid of just nothing at all?”

He nodded, eagerly. Then she

whispered to him a secret. His eyes 
opened wide. She seemed so sure 
about it. he began to smile and be 
Neva.

“HI remember the three things, 
irrandma," ha said.

Promise me, darling, you will try 
them, whenever you feel the least bit 
afraid “

The next afternoon this fear in the 
night seemed a very foolish thing. It 
was a beautiful summer day. The 
sun was shining and a soft breeze 
stirred all the lovely green things. 
Neil braced his shoulders back as In­
nin over the meadawa.

He sat down in a pretty spot on 
the hillside. There were great rocks 
about him, and he made believe he 
live! in a cave. He peeped over the 
rocks down into the valley below, and 
then imagined he was a king In hla 
castle. It was so warm and a hun­
dred insects were humming a lullaby.

He still heard a murmur. At first 
he thought it was the insects, but it 
grew louder and louder into a roar. 
His heart beat faster. He looked 
around wonderingly. There on the 
rock near him sat Aunt Grace. Her 
hands were clasped and she seemed 
to shrink back while she gazed 
straight down towards the valley. The 
noise grew louder as though it were 
going to crush in their eardrunis.

Aunt Grace!” he whispered. No 
answer. Neil sat up. and as he looked 
at her he knew she was afraid of 
something, very much afraid. His 
eyes followed hers to the valley. 
There was a horrible black monster 
down there, puffing and roaring. It 
looked like a dragon to Neil. An I 
Aunt Grace was afraid! Neil was, 
too, at first, then suddenly he re­
membered what grandma had told 
him.

Don’t be afraid. Aunt Grace! 
Nothing can hurt us!" he cried, and 
jumping into her lap he folded bis 
arms about her. She said nothing but 
held him tight. They both heaved a 
sigh of relief.

“What—what was it?” he asked 
breathlessly.

"A snake!" exclaimed his aunt.
“A snake!“ repeated Neil turning 

to her suddenly. He pointed to the 
retreating dragon, “a snake!"

Then Aunt Grace laughed: "Oh, 
that's a steamroller, Neil. The men 
are fixing the road around the bend.”

The boy looked from jier to the big 
black monster. Just aa ft turned 
the curve he aaw a man sitting on it.

“And he’s driving it!” Neil ex­
claimed, aa his face brightened. "It 
was the first one I ever saw. But 
Aunt Grace, how big was the snake, 
so big?" he taxed, measuring his 
arm.

She cocked her head a little 
ashamed: “N—no, Neil, not quite 
half so big!" She rather expected 
him to laugh at her, but be did not.

When they returned to te house. 
Aunt Grace told grandma all about 
it, adding, “and bleil was braver 
than I."

Grandma and Neil looked at each 
other and smiled. Then he said:

“It worked, grandma!"
“What worked, Neil?" asked Aunt 

Grace.
“Grandma old me last night if I 

was afraid, I must trust in God, toss 
my head and laugh. Then I wouldn’t 
be afraid any more, an’ I did, an’ it 
worked!”

“It always will!” remarked grand­
ma.

touches the profound.*! sympathies. 
Preaching is merely the address of one 
man to another; prayer ia the in 
ternted approach to Goal of a need} 
suppliant; but praise te the worship 
of a self-forgetful adoration. And ft 
ia God’s blessed order of things that 
we are benefited the moat when, tn 
loving «»If-forgvtfuln«**, we praise 
Him; wa are elevated by the thought 
which fills us, transfigured by the ; 
glory upon which we gate; au like 
mercy, praise ia . , . . twiae' 
bl eas’d;
It bleaaeth him that gives and him , 

that takes:
and. like charity, “it never fafleth," 
for praise ia the religion of heaven I 
The grace that comes from God, I 
streams into loving, self-forgetful | 
we get, but of what we become; not ! 
of a thing put into our hands, but of 
a transformation wrought in our 
hearts. In prayer, we receive, in 
praise, we become, and it is greater 
to come than to receive.—F. Joseph 
Kelly. Mua. D.

McCormack Will Slag Again
John McCormack, the Irish tenor,! 

whose concert tour wa* interrupted 
by illness some months ago again is 
able to sing, according to reports from 
hi* manager. He will take thing* easy 
until the spring of 1923 whea ho will 
return to America for a brief tour.

I'evfui Suggestions
Turpentine has many uses which 

the housekeeper will ap|»rociste. A 
very little of ft in the suds on wash­
ing day lighten* the laundry labor, 
and a teaspoonful to a quart of water, 
if applied to plants once a week will 
make the leaves greener anil cause 
the blossoms to become brighter. It 
ia a sure preventive against moth* 
by just dropping a trifle in the box 
tom of chests, drawers and cupboards.

Iodine stains may be removed from 
cotton or other white fabric by rin*

Song Is the Gladness of all Things
Like light, song is the gladness of 

all things: the whispering forest has 
its music, and the rippiing brook its 
melody; the great sea utters its un­
resting praise, and the vast temple of 
nature is full of the song of the view­
less winds. And who shall say that it 
ia imagination <yily that speaks of the 
"music of the spheres?"

It is in religious life, that music 
and singing has exerted the greatest 
influence. Singing seems insepara­
ble from eminent religious life; wher­
ever there are religious earnestness 
and joy, there will be religious song. 
For praise is the very highest ex­
ercise of our spiritual life. More 
effectually than lny other thing it 
appeals to the holiest feelings and

Safety Deposit 

Boxes

TUB CITIZENS BANK
Grand avenue at East Alder

INTEREST PAID ON SAVINGS

CANTALOUPE CAMP
Quantity and Quality

82d and Division Streets
Cantaloupes, Watermelon', Tomatoes, Perches

ALL HOME GROWN

TOM MAHER’S Place

Attention
RadioFans
Amplifying sets 
Tube detectors
Crystal sets 
All Radio supplies

CURREY'S PHARMACY
GRAYS CROSSING

It’i all Rif ht or Your Money Back

Canning
Peaches

Willamette Valley early 
Crawford canning peaches 
now ready. Look for the 
“Stop 
on 82d 
blocks 
street.

for Peaches” signs 
street about three 
south of Division

Hop Pickers
Families desiring to pick 

hops please apply at the 
above stall.

REDUCING STOCK SALE

Dave Nepom’s Cash Grocery
at

LAURELWOOD STATION
$7.20 
. 85c

SUGAR, pure cans, 
lOOdb sack...................

COFFEE, our very beat 
bulk, 3 Um. for........... .

COFFEE, our No. 2.
3 lbs. for.......................

AMERICAN CLUB coffee, 
per pound ..........................

CAI.UMKT BAKING 
POWDER. per pound...

JAR RINGS, extra heavy, 
per doaen .........................*

ONE
TOMATOE PUREE, 24 

site, 2 fur.........................
CORN FLAXES.

3 for..................................

65c
29c
28c

5c

HULK TEA. Gunpowder so­
und English Breakfast, lb JOv

ELECTRIC LIGHT GLOBES, from
25 watt Io
00 wstt................................

WESSON a MAZOLA <1 HQ 
OH« 1 gallon...............

WESSON AND MAZOLA
OIL, 4 gallon.................

WESSON AND MAZOLA
OIL, quarts.....................

WESSON AND MAZOLA
OIL. pints

WEEK ONLY 
25c

TWENTY-MULE HORAX
«toV (HIPS taravi si*.

OYSTERS,
5 cana for

89c 
49c 
27c

69c
25cCHIPS, large size

PULLER WHITE SOAP. Cl
25 bars for........................ - T“

Free Tablets to Ghildren-Frss Shopping Bags to Women Folks
Many Othar Bargain»

Special prices on Cigars and Cigarettes by the box and Cartons

LESLIE SALT SHAKER. 1
It pours, a can................. A VU

WALNUTS, soft shelled, A C_ 
No. 1. 2 lbs. for...............

VELVET TOBACCO, OC-
2 for.................................... ¿.«JV

mg it in clear limewater, which has 
bean heated to the boiling point A 
few minutes' immersion ia usually 
sufficient to remove the stain. Grease 
spots in table linens may be easily 
removed by soaking with limewater, 
which will saponify the grease, and 
then washing with clear water and 
aoap. Whenever limewater ia used, 
care should be taken to 
article thoroughly in clear 
fore drying.

If you are obliged to go
suffering from a severs cold, it ia an 
excellent plan to warm your shoe., 
rubbers, coat and other thing* before 
putting them on. It is much better 
to warm them by the stove or heater 
than to draw upon the vital warmth

of your body to do *o. ITils pre­
caution should be observad particu­
larly by elderly people.

rinse the 
water be-

out while

■

■■
■

Firland Barber Shop 
(On carline, opposite Hr land 

elation.)

A trial the first time; 
a steady patron there­
after.

ED. McMAHON, Prop. 
Agency of Liberty 1.sundry 

71194 Slat Ave. 8. E.

A—■■JJ

THE AMERICAN
GAS STATION

Gas, Oil, Tires and Accessories 
For sen ice call us night or day 

Mid and Division Streets

Towing PHONE 633*42 Dectrlcal Expert

' , ■    —. .

Clean Up Paint Up Tune Up
YOUR AUTOMOBILE

=

We are equipped to give 
your automobile. We will 
lowest prices.

THE FRANKLIN GARAGE
Tabor 8503 TAVEI.LI * MACK

1383 Division Street

_ • complete renovation and repair service on
We will get it ready for the road in jig time and at 

All expert workmen. Drive in today.

New, exclusive Electric Washing Machine and cleaner store is now 
open at 1038 Hawthorne avenue. Don’t buy a 

washer until you have seen

A. B. C
Electric Clothes Washer

Beaver Island Fruit Acres, Inc.

$50
less than any other washer of 

the same quality.

A. B. C.
AND SPEND THE DIF­

FERENCE

Now we wrap our 
own bread--Try it
These warm, dusty days have an 

iced drink at our fountain.

Have you tried our whol« wheat, 
cracked wheat and rye bread ?

Try our pantries and candies.

Wedding and birthday cake* to 
order.

Liifht Groceries

LAURELWOOD 
BAKERY
6232 Foster Road

F. WESOLOWSKI
Automatic 624-63

il

Specifications
1— Heavy tin-lined copper tub.
2— Heavy galvanized iron cab­

inet enclosing all 
parts.

3— Swinging wringer, 
operated at same 
washer or separately.

4— Special oversize washing ma­
chine motor.

5— Noiseless marhine cut gears 
running in oil.

moving

ran be 
time as

$2 Per Week

$115 Complete

ELECTRIC SERVICE CO-
Phone Main 7370

Store No. 2 is at 1038 Hawthorne avenue 
Store No. 1 is at 175 Park street.


