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turn them over, and brown both sides.

"A STITCH IN TIME
SAVES NINE" n :: ::

THE HOUSEHOLD PAGE.
CONTRIBUTIONS FROM THE LADIES SOLIC-
ITED FOR THIS DEPARTMENT. TELL YOUR VAL-

UABLE RECEIPT8, HOW YOU MAKE FANCY AR-

TICLES AND ABOUT THE DESIGNS AND CARE
OF YOUR "ROSE GARDEN." This is fjospel truth

when applied to the
care of teeth. A small
orifice today becomes
treble in size in a few
days, or weeks; and in
cases where it lays the
nerve bare often causes
untold suffering;.

Spider Corn Cake.
This is probably one of the best

rules for corn bread to be had. It
one of Miss Parloa's recipes, but
not especially well known. Measure

out t cupftils of cornnreal, a
cupful of flour, V cupful sugar and a
teaspoonful of salt. Sift all together
and add to them two egss which have
been beaten with a cupful of sour
milk and one of sweet milk. In which

small teaspoon of soda has been dis-

solved. Stir all thoroughly. Put one
two teaspoon, of butter in a hot

spider on fire. When the butter has
been melted pour the batter Into the
spider, open the oven door and place
the spider on the lower shelf. Pour
another cupful of sweet milk into the
batter, but do not stir it at all. Now
shut the door and let the cake bake
without touching it for about twenty
minutes or half an hour in a quick
oven. When a rich brown and done
lift the cake out of the pan and place

a large plate or cut into thick
slices In the pan, and serve hot with
butter. The peculiar feature of this
cake Is that it has streaks of creamy
consistency running through the
whole, especially near the lottom or
top. This makes it very delicious and

due to the cupful of milk added
the last moment, Just before the

oven door is closed.

It Costs Less to Fill Small Cavities
And the pain of having one filled is less also.
Save money, pain and your teeth. Consult us
when you discover the first break.

Platen $5. Crowns and Bridge-wor- S3. Painless Extracting, and
free when platea are ordered. Ten-yea- r guarantee with all work.

OREGON DENTAL PARLORS
Over Harding's Drag Store and Postofflce.

' N0VEL FRUIT DRNKs.

Id Chocolate, a Frenoh Punch and m

Delicious Pineapple Lemonade.
Now'a the day nnd now' the hour

when the cooling draft Is sought for.
Fruit drinks that are novel nro espe-
cially desired. Iced chocolate Is ratUu;
unfamiliar, niyl Is perhaps inor
nourishing than the other. recipes here
offered to III! a wide felt demand:

Iced Chocolate.-Th- ls beverage Is so
generally served hot that the cool sum-wo- r

drink Is far less fajnlllnr than
It should be. When carefully rundo
and served It Is delicious as ,well n
wholesome, and can be safely 'reeoin-mende- d

for delicate children and eld-
erly people. Put one ounce of

chocolate Into n saucepan
and pour on It gradually one pint of
boiling water, stirring nil the time.
Put the saucepan on the Are and stir
uutil the chocolate Is nil dissolved,
then add granulated augur to taste and
stir until It begins to boll, Cook for
three minutes lunger without stirring,
theu strain and cool. Add one

of vanilln extract, bottle nnd
store hi a cool place, When needed
put two tablespoonful of crushed lee
In a tumbler, and two tnblesMiottfuls
of whipped cream, one gill of milk and
half a gill of carbonic or notllnnrU
water, stir thoroughly U'fore drink-
ing.

Tea Punch.-Wh- ilo fresh rnrlts are
always preferable, canned berries and
pineapple may be substituted, Kteep
two generous teaspoonful of ten In
two qtmrts of waierrfor five minutes.
Then strain and add one pound of
lump sugar, stirring until thoroughly
dissolved. Crate the peel of eight
good sized lentous nnd eitract all tire
Juice. Cut three oranges Into slices,
shred one pineapple, slice five bananas
very thin, nitd hull one pint of straw-lierrle-

Wren the ten Is cold ndd the
fruit nnd let stand In the refrigerator
for several hours. Place a cul of
Ice In the punch lwl; ixurr the mix-
tures around It. When chilled serve In
punch glasses. To get the best re-

sults from the pineapple peel nnd re-

move the eyes, tear apart with a sil-

ver fork, reject the cores, sprinkle
with sugar, and let It stand on the
Ice for twelve hours.

A French Putu lr.-- The French are
noted for their dellcute sud delicious
drinks. A favorite Parisian recipe
calls for Ore pounds of rnlslns, five
pound of dried apples and flvc gal-
lons of water. Put all together In a
small earthen Jar and let stand uncov-

ered for three days, stirring occasion-
ally from the bottom. At the end of
that time bottle, with half a teaspoon-
ful of sugar and a stick of cinnamon
In each bottle. Cork tightly nnd store
In a cool place. The fruits having fer-
mented Ihe drink w ill keep for a con-
siderable length of time nnd Is really
delicious when served cold. It Is

claimed that over 50.000,0h gallons of
this punch were drunk In France In a
single year.

Pineapple Lemonade- .- Pineapple lem-

onade Is refreshing and Is prepared
with very little trouble. Pore and
grate a ripe pineapple; add the Julie
of four or five lemons and a simp
made by boiling together for a few
minutes two cups of sugar and the
same quantity of water. When quite
cold, strain nnd Ice. A mnrnschluo
cherry In each glass Is an agreeable
addition, as are a few strawberries or
raspberries.

Egg Flque. A drink that combines
nourishment with refreshment Is sure
to be welcome on a warm day. Brent
a whole egg In a glass nnd add two
tablespoonfuls of any fruit sirup pre-
ferred. Fill with Iced bottled soda
water and mix thoroughly In nn egg
shaker until light nnd fonmy. Pour
Into n glass, ndd a dash of phosphate
and grate nutmeg lightly over the top.

GOOD THINGS TO EAT.

One-hal- f, One, Two, Three and Four
isCake. is

One-hal- f cup of butter.
One cup of milk.
Two cups of sugar.
Three cups of flour.
Three teaspoons of baking powder.
Four eggs.
Cream the butter ami sugar togeth-

er,
a

then add the eggs well beaten,
rest the milk: lastly, the flour and or
baking powder. Beat thoroughly.
Flavor with vanilla. Bake In three
layers in a moderate oven.

For the filling use one cup of gran-
ulated sugar, four tablespoons of boil-
ing water; cook until It becomes waxy
when dropped Into cold water. Then
add the beaten whites of three eggs
before taking off the fire.

Fruit Cake.
One pound of flour. on
One pound of sugar.
One pound of butter.
Two pounds of raisins.
Two pounds of currants.
One-hal- f pound of citron.
Six eggs.
One teaspoon of soda. Is
One teaspoon of sour cream. at
One gill of brandy.
One nutmeg.
One teaspoonful of cloves.
One teaspoonful of cinnamon.
One cup of molasses.
This will make a loaf big enough j

for a six-qua- pan. Bake three hours
In a slow oven.

Sponge Cake.
Three eggs beaten very light, then

add three tablespoons of water, one j

cup of soft A sugar and one cup of i to
flour, one teaspoonful of lemon and
three of baking powder. Bake in a
loaf cake.

Raisin Gingeroread.
One cup of sugar, one-hal- f cup of

molasses, one-hal- f cup of butter; sift to
together one teaspoon each of ginger,
cinnamon and cloves and two tea-
spoons of soda with two and one-ha- lf a
cups of flour, pour one cup of boiling
water on the sugar, molasses and but-
ter; then add the dry Ingredients, the
last thing beating in two eggs and one j

cup of chopped and floured raisins.
This. Is splendid and will keep soft
several days.

GET-I-T

i mm
FREE:-O- N 30
Save Her Tim
Save Her Health
Save Her Weary Steps
Save Your Money
Save Your Clothe
Save Her Temper
Save Her Compl exion

Permonge Pie.
Take a quart of milk, put It In a

skillet or stew pan, place on the stove
and let come to a boil. Then add to it
the yolks of three well beaten eggs;
four heaping tablespoons of sugar;
three or four tablespoons of corn
starch; add enough milk to make .a
thin batter. Then pour this mixture
slowly into the boiling milk, stirring

prevent scorching. Continue to
stir until it has boiled three or four
minutes. Remove from the stove
and after it has cooled a little add
flavoring to suit taste. Pour into two
baked pie crusts, over these spread
the whites of three well beaten eggs

which two tablespoons full of white
sugar has been added. Set them in
the oven until the whites have become

golden brown.

Fried Green Tomatoes.
Slice them thin; place in Rait wa-

ter for a short time; put on the frying
pan; have equal parts of lard and
butter. Roll the tomatoes in flour;
put them to fry; pepper them well,

FOR HER

FLAT-IRO- N

DAYS TRIAL

Okra Soup.
Into a quart of chicken stock stir

two slices of corned ham, minced, a
chopped onlouand two down okra.
Add a pint of strained tomatoes and
boll all until the okra Is tender. Sea-
son to taste and serve,

Sweet Pickles.
Peel the fruit peaches or pears-weig- h

them, and to every pound of
fruit allow half tKiund of sugar. Place
the fruit and sugar In alternnto lay-

ers In a preserving kettle, bringing
slowly to the boil, and, for six pounds
of fruit allow a pint of vinegar spiced
with a tablespoonful each of ground
mace, cinnamon and cloves, each of
these spices being tied In a small
muslin bag. Pour the vinegar over
the fruit and boll for Ave minutes. At
the end of this time remove the fruit,
spread It on platters and boll the
syrup until thick, then pack the fruit
Into glass Jars, till to overflowing with
the syrup (from whtrh the spice bugs
have been removed) and seal.

To Preserve Cider.
Bring the cider to a boll in a coin

per kettle; remove all the scum that
rises on it. Have ready a good clean
barrel; pour the cider from the ket-

tle while boiling hot Into the barrel,
then drive the bung in good nnd tight.
Do not remove the bung until the
cider Is wanted for use. I have kept
cider by this mode for one year, that
was as sweet when the barrel was
tapped as it was when put up. -

Baked Egg Plant.
Boil the whole egg plant in, salt

water for twenty minutes, halve It

witn a snarp mure, scoop oui mo cen-
ters; chop and mix this portion with
bread crumbs, a little finely cut raw
tomato, chopped parsley, onion Juice
and seasonings. Refill the shells
with the mixture, cover with buttered
crumbs and bake for half an hour In

a hot oven.

For an Insipid Melon.

When the breakfast melon proves
insipid, as often Is the case when
purchased In city markets, don't try
to eat it then, but put on Ice and
serve at luncheon as a salad. Take
out the ripest pieces, cut In blocks
about the size of an English walnut,
arrange on a bed of lettuce or water
cress and dress with a French dress-
ing made of lemon Juice and oil In-

stead of vinegar.

Washing White Ribbon.

White ribbon can always be success-full-

washed In soap and water. It
should, however, be afterward well
rinsed In cold water to which a few
drops of methylated spirit have been
added, a teaspmmful a pint being the
correct proportion. Before Ironing
It Is a good plan to roll the ribbon
round a bottle until it Is dry. and
then, after crumpling it between" the
fingers until it Is soft. It may be
pressed on the wrong side with a
moderately hot Iron, a piece of paper
or flannel being intended between
the latter and the cloth.

To Bake Bottom Crusts.
Put In your bottom crust first and

bake a light brown; then add the fruit
or other filling, and you will have
pies with no soggy morsel anywhere
about them, says the Delineator.

Notes.
Every green vegetable should be

cooked rapidly and uncovered, to re-

tain Its color.
The best dressing for vegetables

at their perfection is butter, pepper
and salt cauliflower and perhaps as-

paragus excepted.
Lying In cold water for an hour or

more will restore to wilted vegetables
quality and freshness.

Sour cream makes tough butter,
and lacking In that delicate aroma
that attaches to butter made from
cream that Is ripe, but not sour.

For a thick gravy fry a minced
onion in butter to dark brown color,
stir Into It one ounce flour, sllr w11,
then add half pint of stock, pepper
and salt to taste, and a little catsup.
Stir while all boil for a few minutes,
then strain and serve.

Thin the paint or varnish that by
standing has become thick, with tur-

pentine; keep all small paint brushes
when not In use in a covered paint
pail In turpentine. If kept covered it
will not evaporate. Will keep the
brushes as pliable as gasoline.

For a good squash pie take a heap-

ing cup of squash, one pint of milk,
three eggs, one cup of sugar. Mix
together ground ginger and grated
nutmeg, so you have of the two to-

gether two-thir- of a teaspoonful,
and one-hal- f teaspoonful of salt. Bake
without a top crust.

CLACKAMAS STUDENTS.

Following are the names of students
from Clackamas county at the State,
Agricultural College at Corvallls:

Fred Hrelthaupt, Clackamas; Adna
E. Murrow, Oregon City; Leroy Bielt-haup- t,

Clackamas; Lloyd P. Iwe,
Bullrun; John W. Darling, Oregon
City; Ecallne Newkirk, Oregon City;
James Leo Duffy, Milwaukie; Bern-har- d

Olsen, Milwaukie; Otto Herman)
Elmer, Mulino; Charles F. Schirmer,
Oregon City; Georgia V. Ewlng, Os-

wego; Floyd W. Scott, Milwaukie;
Joneph Allen Ganong, Oregon City;
William Alva Sell wood. Milwaukie;
Frederick L. Griffin, Canby; Thos. It.
Sleight, Oregon City; Frank E. Hall,
Milwaukie; Julius Speed, Oregon
City; John E. Hanny, Oregon City;
Claude B. Sprague, Oregon City;
Willamette Harris, Oregon City; Helen
M. Sprague, Oregon City; John 13.

Hiatt, Oregon City; Itoy H. Sprague,
Oregon City; George P. HicinboUiam,
Oregon City; George W. Thirssen,
Milwaukie; Zoa Irwin, Estacada; Em-
ma A. VIck, Molalla; Vera Kayler,
Molalla; Fred II. Wilcox, Oregon City;
John F. Kotela, Clackamas; Erwin T.
Wills, Milwaukie; Fred Knaus, Os-
wego; Cora M. Yocum, Estacada; Mar-
shall ,1. Lazelle, Oregon City; William
L, Marrs, Oregon City; Ralph S. Milln,
Oregon City.

REAL ESTATE
Clara A. Howell to 11 L. Cordon,

n' of n '4 sec 1. town 6s, riingo 3e.
I .".00.

Cha Keynold to Helen M, Wood-
ruff, part K.ra Fisher die. town Z,
range 2e, 40 acres. $1.

W. A. Carrier to John P. Poor, part
J. D. Garrett die. No. as, sec. 32, town
Is, range 2e, 5 acres. $100.

Gladstone Heal INtute Assn. to Mer-Ia- n

K. LaSalle, blk !.. CladHtotio.
Fred Hahn to Chas. Wolfert, U) acres

sec 35, town lis, range le. f 1.

Valentine Klohe to ('has. Wolfert,
2o acres sec. 35, town 'i'; range le.
$limo.

Martha J. Barclny to Molalla Lum-
ber Co., e 4 of so sec. 13, town 4s,
range 3; also n'4 of nwi sec. and
sw'h' of a sec. IX, town in, rang"
4e. $'.im.

John A. Scott et al. to Molalla I tim-
ber Co., t4 of se' sec 13. town 4.
range 'M; also n'j of nw'4 of sw'4,
sec. 1. town 4s, rsnite 4. $ir,oo.

W. . Wilson to Molnltn Lumber Co.,
sw'4 of nwVi. sec. 3", town 4s, range
le. $:!ooo.

Sinters Charity St. Vincent's Hos-
pital to Molalla Lumber Co., wtj of
ne' anil nH of se1. sec. 24, town 4s,
range 3e, lilo acres. $:tnon.

Peter Schlewe to Molalla Lumber
Co.. n'4 sec. 22. town 4s, range 3,
150 acres. $:hmio.

C. H. !y to Walter W. Hubbard, 5
acres sec. 2, town 2s, ranee 2e. $lim.

Martin Anderson to H. A. Taller.
s4 of sw'4 sec. 12. town 4s, range le.
$2S)n.

Frank W. Vaughn to John C. Vaughn
part W. II. Vaughun die No. 47., town.
5s. range 2e, 32 acres. $1.

Frank W. Vaughn et al to Viola K.
Kngle, part W, 11. Vaughn die. No. 47.
town 5s. range ;, 4!i acres. $1.

Arthur H. Draper to O. p. Kby, lots
9 to 14. blk K. Clackamas Heights.
$500.

("has Thleme to Annie R. Thleme,
5 acres, sec. 8, town 4s, range le,
$1000.

JoHlah Snter to James A. Suter, 1

acre town 2s, range 4e. $ luo.
Carl M. llleton to C. I Bates, blk

19, Canby. $5oo.
John H, Krlckson to Ben Bermoser,

blks 17 Bnd IS. Canby. $1500.
Waldo F. Hubbard to Itobert A. Mil-

ler, block of lots In Gladstone and
Went Gladstone. $1.

Thos. F. Ryan toP. O. Wells, part
P. M. Itlnearson die sec. 19, town 2s,
range 2e. 3 nrres. $5(i.

Jesse c. Hamilton to W. S. King, lfi
acres sec. 29, town 2s, ran go 2e. $34i0

J. C. Haines to Kll.a M. ISvana, lot 4,
bl 37 Oregon Iron & t Co. 'a first
andd. Oswego. $110.

Otto Naef to John O. Roethe, relin-
quishment of claim to disputed lands
sec. 18. $225.

8END MONEY WITH COPY.
We have been receiving resolutions

and cards of thanks lately without the
enclosure of money to pay. That
there may be no misunderstanding we
would say: It costs money to run n
paper and the editor has but two
things to sell to get his money hack-- one

Is subscriptions and the other Is
his advertising space. As Is custom-
ary, we will charge for card of thanks,
50c; for resolutions of respect, $1.00;
for notices of church or lodge enter,
talnments, suppers, soclaldes, etc.,
where there aro charges for admis-
sion, 5 cents per line, but where there
are no charges for these events, wo
will break the rule and Insert them
free. Wo make this announcement so
that our good friends may understand
our rule In this respect. Those who
send such nrtlcles In should enclose

O. D. EBY
ATTOKNKT

Money lonii.'il. almiracU (urulnhed, Ian4
till-- rjiiniliin.l. vstt acltictl, gnrsi
law lillalnrm trmrlri.

Over llNIlk lf lllr(oII City.

HEADQUARTERS

Choice Cigars and Tobaccos,
Ice-Co- ld Hop Gold Beer,
High Grade Bottled Whis-
keys and Wines.

Knapp&Nobel
MAIN STREET

STRAIGHT & SALISBURY

PLUMBING

TINNING and
GENERAL JOBBING.

Wind Mills, Pumps and Hydrau-

lic Ka'us a Specialty.

Phono 2082.

Oregon City, Oregon.

LOG CABIN SALOON

BENNETT & FOLMAL

Proprietors.

OREGON CITY, OREGON

CASCADE
LAUNDRY
Clothe Washed "Whiter Than

Bnow." Family Washing at

Reasonable Kates--N- o worry,

no regret If you phone 1204.

Our wagon will call.

Phone 221 Office P. O. Bid. Main 8L

Pioneer Transfer
And Express
e.r. GRISCZ, Prop.

Successor to C. N. QREENMAN

Sand and Gravel
Oregon City. Oregon.

LIVY STIPP
ATTORN

Justice of the Peace.
j Office In Jngger Building, Oregon City.

I

For Afternoon Waar.
This lingerie frock of sheer batiste

and eyelet embroidery for afternoon
wear Is made In a simple but stylish
fashion that will be becoming to the
majority of young matrons. The em- -

IK t

FROCK OF 11ATIBTK ANO EMUKOIDJiKY.

broidery extending In panels from the
shoulders to the bottom of the skirt Is
an effective way of decorating that will
doubtless bo much used during the
coming season In lightweight silks.

Cold Water Plain Cake.
A cold water plalu cake is made by

creaming together one quarter cupful
butter and one and a half ctipfuls of
sugar. Add two well beaten eggs, one
cupful wnter and two nnd n half cup-ful- s

flour Rifted with two tesspoonfuls
bnklng powder. Flavor with anything1
preferred.

Fill in coupon and mail to us
The iron will be delivered, with
all necessary equipment, absolutely
free of charge

CUT OUT COUPON AND MAIL TO US TODAY

We have a buyer for timber lands and for two ten
acre tracts.

s
We have for sale some fine river front properties.

Have'made'some nice additions to our list in last few
days.

PORTLAND RAILWAY, LIGHT & POWER COMPANY
C. G. Miller, Agent, Oregon City, Ore.

Gentlenn You may deliver to me one Electric Flat-iro-

which I agree to try, and if unsatisfactory to me, to
return to you within 30 days from date of delivery. If I

do not return it at that time you may charge same to
my account at $4.00. It Is understood that no charge
will be made for the Iron If I return It within 30 days.

y
Namo f.
Address

DEPT. O. C.

W. F. SCHOOLEY & CO.
i'

606:MAIN STREET OREGON CITY.
CfTHE THIRTY DAYS' TRIAL OFFER

APPLIES ONLY TO CONSUMERS OF OUR
CURRENT.


