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Herald Home Corner ¡ xi XT
® »to* ruanM IsHnr in fka i*-*si9>*«s caF
«IHousewives aaay 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 question*.

—The Editor

Nut Cake
Three-fourths cupful of thick, sour , 

cream, cne cupful sugar. 1% cupfulfa 
of flour, one cupful of chopped Eng­
lish walnuts, ene egg. one-half tea­
spoonful each of salt and soda; flavor 
to taste. Bake tn loaf nearly an hour 
in moderate oven.

Black Cake
(Used since 1823)

One cup of sour cream, one cup mo­
lasses. one pound of sugsr, one pound 
of flour, one pound of currants, one 
pound of raisins, one-half pound of 
citron, one-half pound of chopped figs, 
one-half peund almonds, three-feurths 
pound of butter, ten egg* ( leaving out 
the white of two), one teaspoon at 
soda, two of cinnamon, one of doves, 
one of allspice, four tablespoons of 
orange marmalade. Bake very slowly 
in moderate oven. After an hour try 
with a straw and bake until the straw 
comes out clean.

Peach Shortcake
Sift a teaspoon of salt and two 

rounded teaspoon* of baking powder 
into a quart of flour. Rub in three 
heaping tablespoons of butter, then 
add a pint of rich milk and mix into 
a smooth dough, as soft as can be 
rolled out. Divide in half, butte: both 
cakes well, lay them together in a 
baking tin and bake 20 minutes in a 
hot oven. Pare and slice two dozen 
ripe peaches split the cake apart, put 
a layer cf peaches well sprinkled with 
sugar between them and place 
rest on top. Serve with cream.

Small Angel Cake
W hit« of four eggs, half level

spoon cream tarter, half cup sugar.
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LADIES!
Come to the Vogue for good, slight­

ly-used clothing. Everything for every 
occasion. Suits from $5 up Shoes, 
hats, coats, dresses.

THE VOGUE
Fourth floor, 403 Aliskv building, 

Third street, just north of Morrison 
Street. Main 3132.

Phones Auto. 613-33,610-25

A, L. Cable, Mgr.

.ne cieam tartar in the whites of 
th« eggs ami beat to a stiff froth, 
then beat in ths sugar. Sift the salt 
with the flour and stir lightly into 
the other mixture. Add the flavoring 
and put into a small ungreased angel 
cake tin. Sprinkle the top with 
wugar. Bake 20 minute« in a mod­
erate oven

Devil Cake
One-half cup milk, yolk of one egg. 

2 tablespoons cocoa, butter the size 
of a large walnut. Cbok until smooth 
an<i when cool add to it one cup of 
sugar, one-half cup milk, and 1% 
cups flour, one-half teaspoon soda, 
teaspoon of vanilla and one-half tea­
spoon aalL Bake abut HO 
moderate oven.

Gold Cake
One and one-half cups 

one-half cup butter, one 
milk, one teaspoon cream tarter, one- 
half teaspoon soda, nutmeg, three 
cups flour, yolks six eggs.

Silver Cake
One and one-half cups sugar, one- 

half cup butter, one cup sweet milk, 
one-half teaspoon cream 
whites six eggs beaten to froth 
three cups flour.
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A WISE FATHER
Three daughters in a certain house­

hold are able to use some very prac­
tical experience that they gained be­
tween their school graduation and 
their three respective marriage*.

Their father, very practical in hi* 
ideas of raising daughters as well a* 
in his business dealings, suggested 
that each of the girls be given her 
share cf the hcusehold -supervision. 
For one month. Elizabeth, the oldest 
daughter did the marketing. planned 
the menus, paid the bills and what­
ever else concerned the smooth run­
ning order of the household. The 
following month Alice, the second 
daughter, not so domestically bent, 
had her turn, and finally Elsie, the 
youngest of the three. The whole plan 
Ifave the mother some time for relax­
ation although «he was often called 
upon to give advice.

Domestic science as it is taught in 
our schools and with the magazine* 
bubbling over with helpful suggestioiw 
girls as a rule enjoy cooking. Of 
course grownups cannot expect them 
to retain their enthusiasm unices they 
have encouragement.

The kitchens should be made at­
tractive, modem and sanitary, and 
furnished with the tools necessary to 
do efficient work. For example, a 
vegetable and fruit set. costing .”>0 
cents, will peel without waste, and 
without ■ soiling the hands, core the 
apples into ribbons for ornamental 
fryit salads, etc

It is easy then to teach the girl* 
the little things that help to make 
cooking more interesting. They should 
be taught to use freely old news­
papers to dean the store, and spread 
over the table to save so much wash­
ing, to keep rice, sugar and all the 
spices in some sort of a container 
labeled to save hunting through paper 
bags to find what thev want That 
the dishcloth should be kept sweet and 
clean, as well a* the dish towels

W

Miscellany
By Aatolycus

NOTICE
Our »tore will t» cloeed Saturday, 

September 23, lMH, until fl P. M. 
Owing to Jewish New Years.

WISE BROS.

haa * work, a lit« purpoa«. 
haa found U and wlU fuatar IL

-1W Carivi«,

FOOD FOR TH< FAMILY

be kepi for months to be 
at hand for any emer 
gvn<*y try thia:

Take one pound each 
of butter, light brown 
sugar. *ult«na ralsina. 
seeded raisin* two 
pounds of currants, one 
pound each of aitrou. 
blanched and nltced al­
mond* one pound of 
candled pineapple, two 
tablespoonfula of mo­

lasses. the grated rind and juice of 
an orange and one cupful of grape 
juice, ten large eggs, on« pound of 
flour, one teaspoonful of salt, one tea 
spoonful of soda, two teaspoonfuls of 
mace, one teaspoonful of nutmeg, one 
teaspoonful of allspice, two teaspoon­
ful* of cinnamon, one-half teaspoon­
ful of cloves and one pound of can­
dled cherries.

First prepare the fruit cutting the 
citron and pineapple into small piece* 
Leave the cherries whole. Wash and 
dry the currants Ito this several 
days before the cake I* to tie made 
so that they will be thoroughly dry. 
"Blanch and allea the aluionda. l’ro 
pare the seeded raisins by pouring 
boiling water over them and allow 
Ing them to drain. Tear Into small 
pieces or cut with scissor* Clean 
the currants by placing them tn a col­
ander, sifting well with flour and rub 
bing it carefully In. Then rinse In 
pan of cold water until the water 
comes clear. Dry them In a cool oven 
or in the sun. There will be small 
stones to remora. Prepare the cake 
as usual. Line a cake pan with three 
thicknesses of paper, cut to fit the 
bottom and side* Grease the paper 
with unsalted fat and All the pan* 
Let lifsnd two hours before baking 
This ripens IL It la better to steam 
It Are hours and bake one hour. Teat 
It to see if sufficiently baked by press­
ing with the tìnger. If It goes back into 
place the baking Is completed. Slip 
out of the pan to cool on a cake rack 
or supporter! on some dish to cool all 
around in a current of air. Over with 
powdered sugar icing made with sugar 
and milk, then in a day of two cover 
with Royal icing prepared from egg 
white, one cupful of powdered sugar 
and a tablespoonful of lemon juice.

or not you may be in- 
the bonus bill, directly as 
issue, or even indirectly 

ovemniental policy.

Whether 
torested in 
a personal 
as a matter of governmental l 
1 am sura you nil} read with pleasure 
some completely new information 
about it which has been brought to 
light in • circular addressed to the 
mater j and representatives who 

look after our affair» m Washington. 
D. C. Thia extraordinary letter haa 
not been published. I have a copy 
by the courtesy of gweii-kaown news­
paper man — a non-Catholic — who 
see* the humor of the thing. It is 
signed “A Loyal American Officer." 
which ia aa much as the writer care* 
to disclose of his identity beyond the 
fact ehat he livea m New York city. 
Here are his views of the situation 
concerning the bonus bill: “Through 
intrigue and sophistry of the moat 
diabolical sort, the reactionary forces, 
directed by agents of the Roman 
Catholic hierarchy, have so far suc­
ceeded in carrying through the moat 
gigantic political robbery ever at­
tempted.”

But listen to him further: ‘These 
political marauders who are end**wr­
ing to depredate the government 
resources . . are not Americans;
unquestionably a large percentage of 
the money which would be distributed 

I under the provisions of thia bill would 
I soon find its way into the coffers of 

Rome.” This, we must admit to be 
conceivable, for a large percentage 
of the «oldiers who offered their lives 
wore Catholics. And if these men 
dbould get a bonus (upon the de­
sirability of which I express no 
opinion) I suppose they would be en* 
titled to disburse it as they please 
w ithout seeking either the advice or 

I the permission of the “Loyal Ameri­
can Officer” who livea in New York 
and who probably won ths war for u* 
fighting on Fifth avenue. I say thia 
in all charity. The men who fought 
in more strenuous fields, in which 
gentile, jew and heathen mingled in 
the bloodwelter, saw through the dif­
ferences of rare'and creed and knew 
one another fbr their real worth. 
The disadvantage of missing all this 
wculd account for a narrow-minded­
ness which could otherwise be ex­
plained only byr-rtwntid incapacity-

should also be borne in mind.
In fact, we should impress upon 

the girls’ minds ths truth that cook­
ing is a profession, and in order to 
be proflcient in it they must be seri­
ous and practice it with cars and 
patience.—Echo.

There are two printable “prayer” 
stories in “Fun, Fact and Extract," a 
book which ha* just appeared across 
the Atlantic. A small child, saying 
its evening prayer, win several time« 
corrected by its mother, an Ameri­
can lady, when suddenly the child 
stopped ami asked quietly the ques­
tion, “Mamma, are you running thia 
prayer or am I ?"

The other concern* a child, who. 
having been aent to bed for a trans­
gression of the maternal regulation*, 
was asked whether she had begged 
forgiveness. She replied: Oh. yea, 
mamma, and the answer was ‘Oh. 
don’t mention it Mi«* Mary. I’ve 
plenty worser girls than you.’"

AMONG THE NEW HATS

GO TO

A. G. Kaady’s
FOR

Shoe Repairing
SHOES FOR 

Gentlemen, ladies, Children 
Rubbers

Shoe Shining Parlor
•603 Feeler Bead, near Leach Drug 
Stere. Aaaeeu A. Farah fa la Mr. 
Kaady’a »hop.

W.M. Donaldson
H- atchmaker

6-135 Foster Road at A riet a

Specialising in

Repairing all kinds of American 
and Swiss watches. Cleaning, oil­
ing and demagnitiaing. Nothing 
but the best material used ami 
satisfaction guaranteed. Exami­
nation of your watch and my opin­
ion coet you nothing.

T is a consoling thought 
to know that your dear 
one waa laid away by a 
firm that doe* not con­
sider the service mere­
ly as a business trans­
action. 9

A. D. KfNWOR1HY & CO
Tutral Directors

Day and Night Service 
Pte« 61 IL 11 A D.
*802-4 «2*4 St. IS.

Radio Fans

A new stock, a beautiful assortment of msn'a and women's 
bathivl*»

Splendid now designs in women’« dresses and aprons have 
arrived

COMK, SEE MY GOODS. IF I AM NOT LOWER THAN ANY 
OTHER STORE DON’T BUY.

IX) YOl'R Fall shopping early and reap ths benefits In a better 
selection and butter value«.

SAM FARAH 
(Successor to I cuts Dry Goods Store) 

5827 9M Strout 8. K.

EMIL ENNA
Teacher of Piano

Suite 511 Bush A Lane building
Phone Maia 16M

Dr. Emil Enna haa returned from a concert tour In California and 
Oregon siul will accept pupil» fur the coining »e**on

Sqftty Deposit 
Boxt»

THE CITIZEN« BANK
Grand avenue at Eaat Alder #

INTEREST PAID ON SAVINGS

Furniture Moving a Specialty

5ÎÇÎÎ* Seventy-second St S. E.

Portland, Oregon

then an-

men pro- 
he asked

ED. MeMAHON, Prop, 
Agency of Liberty Laundry 

7119% 51st Ave. S. E.

CABLE TRANSFER CO.
LONG AND SHORT DISTANCE 

HAUUNG

Firland Barber Shop
(On carline, opposite Firland 

station.) Attention
RadioFans

McGILL AND KNIGHT

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

A villager called at the offices of 
a fire insurance company and inti­
mated that he desired to insure his 
shop and household effects.

"What facilities for extinguishing 
a fire have you in your village?” in­
quired the official.

I The man scratched his head, pon­
dered for a moment, and 
swered:

“Well, only the rain!”

“And you tell me several 
posed marriage to you?” 
savagely.

•’> es, several," the wife replied. 
“Well, I only wish you had married 

the first fool who proposed.
“I did.”—Exchange.

Don’t Let Your 
Shoes Argue 

With You
There are shoes that argue with 

you over every step and there are 
«hoes that work with you all day 
long. The Cantilever Shoe fa de­
signed, First of all, like your own 
foot, with a flexible arch. No rigid 
strip of steel, such a* is embedded 
in the shanks of ordinary shoes, 
dispute« every step.

The Cantilever Shoe also ha* a 
snug heel seat, the gracefully 
rounded toe and the lower heel in 
vogue with the smartest women 
of today.

Comfort 1« a Help

To wear Cantilever Shoe* ia to 
be pleased with the trim appear­
ance of your feet and to know su­
preme comfort the long day 
through. Their specially designed 
flexible shanks and other features 
work with you all day long. Your 
ligaments and muscles are allowed 
the free action and exercise they 
actually need in order to maintain 
their strength and spare you from 
that prevalent condition known as 
“weak foot" or “tired foot” Foot 
trouble* are prevented and cor­
rected.

When you lace up Cantilever 
Shoes their flexible shanks draw 
up to supply just the degree of 
support you require each day under 
each arch.

Slip vour feet into Cantilevers— 
shoes that don’t argue with you.

GARAGE
(Formerly the Blanchard Garage)

68th and Powell Valley Road
FIRST-CLASS REAPIRING. FORD# PARTS AND ACCESSORIES 

BRAZING AND WELDING

Telephone Automatic 638-92

SECOND-HAND CARS

Three models, as shown here, reveal 
the distinguishing features of che new 
season’s hats. At the top a wide- 
brimmed velvet hat bears handsome 
Japanese aigrettes, srt under a Jewel»! 
bar across the front. Below it a dis­
tinguished hat of metal cloth and vel­
vet Illustrates the graceful placing of 
feather ornaments. A simpler round 
hat finishes the group. It Is made of 
velvet in two colors.

CANTILEVER SHOE CO
363 Alder St Medical Bld«.

Select Your Watch TO FRAME LITTLE FACES
at the

Jeweler

Waltham Watch
Agency I

SALES AND SERVICE

OPTOMETRISTS—OPTICIANS
266 Morrison St., Portland, Oregon

CANTALOUPE CAMP
82d and Division Streets

QUANTITY AND QUALITY—ALL HOME-GROWN

SATURDAY will be BARGAIN DAY
Get our prices on fruit Saturday if you want to save

ALL KINDS or MXLONS AT TUX KIGHT XKICX

TOM MAHER’S PLACE

It Is easy to suit the sngellc flace« 
of little girls, and designers delight to 
make piquant millinery for them. 
Above are three widely different hate 
framing appropriately the young 
faces that smile under them.

■ ■ m better have your battery charged " M and put in firet-claaa ahape. M 
as The long-distance stations are 

coming in fine. —
H We also have some attractive M 

prices on new and rebuilt bat- M 
teriea for radio work.

■ Red Top Battery ■
■ and Electric Sendee Co. ■M Eighty-second and Foster Road M

AUTO ELECTRICIANS H 
Herbert Orton Jack Pitzer

XIKIIIMRMIIMI

i

Amplifying sets
Tube detectors
Crystal sets 
All Radio supplies

CURREY’S PHARMACY
GRAYS CROSSING

It'» all Right or Your Money Back

Canning
Peaches

Willamette Valley early 
Crawford canning peaches 
now ready. Look for the 
“Stop /or Peaches” signs 
on82d street about three 
blocks south of Division 
street.

Hop Pickers
Families desiring to pick 

hops please apply at the 
above stall.

Beaver Island Fruit Acres Jnc.

STAR ELECTRIC COMPANY, Inc.
6338 Foster Road. Automatic Telephone 615-33

WIRE YOUR HOUSE
!<et the Star »how how much easier it can be done the Electric way

New Victor Records for September
This is a great list of new Victor offerings. This is a 
¥ood place to hear them and to make your selection, 

hey’re worth a special trip. Come in.
POPULAR CONCERT AND OPERATIC 

Madame Butterfly—O quanti occhi fiai (Puccini) in Italian 
............................................................................ Alda-Martinelli 

My Mother (Wagataff-White)........................... Orville Harrold
My Ain Gountrie ( Demarest-Hanna).... Mme. Ixiuiae Homer 
Wonderful World of Romance (Siinpaon-Wood).......................

.........................................................................John McCormack 
Ay-Ay-Ay (Creole Song) (Perez-Freire) in Spanish...............

.....................................................................................Tita Schipa 
Solvejg’» Cradle Seng (from “Peer Gynt 8uite").................

................................................................Lucy Isabelle Marsh 
(a) The Hut Primrose (b) Greeting (Grieg)........................

................................................................Lucy Isabelle Marsh 
MELODIOUS INSTRUMENTAL 

Concerto in A Minor—Andante (Goldmark) Violin Solo.........
...............................................................................Jascha...Heifetz 

Chanson Ara be (From “Scheherazade”) (Rimaky-Korsakow) 
Violin Solo........................................................Kritz Kreisler

Viennese Folk Song—Fantasy ’Cello Solo...........Hugo Kreisler
Oberon—Overture, Part 1.................................................................

.................. M-mgelberg and N. Y. Philharmonic Orchestra 
Oberon—Overture, Part 2.................................................................

,...............Mengelberg and N. Y. Philharmonic Orchestra
Nocturne in B Flat (Paderewski) Piano Solo...........................

.............................................................. Ignaee Jan Paderewski 
Tannhäuser Overture—Part 3 (Wagner). .Philadelphia OrA.

SACRED SELECTIONS 
I,e«d, Kindly Light (Newman-Dykes)...........................................

......................................................Ernestine Schumann-Heink 
No Night There............................................................Elsie Baker]
I*ave It With Him..................  Elsie Baker]

LIGHT VOCAL SELECTIONS 
Sweet Indiana Home............................................ Aileen Stanley I
Why Should I Cry Over You.............................Victor Roberts I
Kicky-Koo— Kicky-Kop. . .. ............ “ “
A Sleepy Little Viltage..

.........Billy Murray-Ed Small« I. 

...........Billy Murray-Ed Small* J 
RECITATION
..........................Edgar A. Guest ] 
..........................Edgar A. Guest | 

DANCE RECffiRDS
Ooogie Oogie Wa Wa—Fox Trot. .Benson Oreh. of Chicago 
Deedle Deedle Dum—Fox Trot....Benion Oreh. of Chicago 
Who’ll Take My Place—Fox Trot....Club Royal Orchestra 
Georgette—Fox Trot................................Club Royal Orchestra
Hot Lipa—Blue Fox Trot... .Paul Whiteman and His Oreh. 
Send Back My Honeyman—Fox Trot...............Hie Virginians
The Sneak I—Fox Trot............................ Club Royal Orchestra
Are You Playing Fair?—Fox Trot.. Zez Canfrey and Oreh. 
My Rambler Rose—Medley Fox Trot..........................................

................  Pau) Whiteman and III» Orchestra 
Dancing Fool—Fox Trot........................Club Royal Orchestra
Swanee Bluebird—Fox Trot.............Benson Oreh. of Chicago
Just Because You’re You—Fox Trot............................................

.......................................All..Star Trio and Their Orchestra 
Stumbling—Fox Trot..............Paul Whiteman and Hia Oreh.
Georgia—Fox Trot.................. Paul Whiteman and His Oreh.
Nobody Lied—Fox Trot......................................The Virginians)
Yankee Doodle Blues—Fox Trot.......................The Virginians I

BUSH & LANE PIANO CO.

The Ix>*t Pocket-Book 
The Old Wooden Tub.

J
!

1
I

89163 
66071 
87345

12.00
1.25
1.26

fillOHO 1.25

74753 1.75

45321 1.00

74764 1.75

66079
66082

1.2»
1.25

74766 1.75

74767 1.76

747C5 
74768

1.75
1.75

87340 1.25

45322 1.00

18922 .75

18918 .75

45820 1.00

18917 .75

18919 .76

18920 .76

18921 .75

18923 .75

18899

18913

.75

.75

“The House of Originality”
Bush & Lane Bldg. Broadway at Alder Street


