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COUNTYUNITPLAN
WILLBE URCEDBY
 TEACHERS CROUP

Resolutions Are Adopted At
Institute; Final Sessions
Of Annual Gathering Are
Ended; Officers Praised.'

l

|

{

l

TRIAL OF PLACEMENT
BUREAU SUGGESTED

|

Adoption -of State Code For;
Local Parent Organization
Is Recommended In Report. |

Endorsing the county uynit plan of

school administration and voicing
gentiment in favor of further cunsuli-:
dation of rural schools, the annual |
Clackamas county teacher's institute |
endeq the third day of its session |
Friday. At the concluding pro- {
gtam Professor E. D. Ressler, dean |

of rocational education of the 0. A. C. |

and President J. S. Landers, of the |
Monmouth normal school were the |
speakers !

The sessions (hls year were 100
per cent in attendance, every mach-i

er in the county being present A mem-
bership of 326 in the state teachers’
assoclation was enrolled for the com
ing vear and nine members registered |
in the National Taucation Associa- |

tion, according to Miss Dessie Uun-:

ningham. The resolutions commit- |
tee was composed of R. W, Kirk,
chairman, K. G. White, Leiln Howe,
Edgar R. Reams and Mrs. Florence

Moore,

The resolutions adopted were:

Bureau Is Asked.

s (lackamas County Teachers in
gession October 13, 1922 desire to ex-
press our approval of the plan for a
Teacher Placement Bureau under the
Oregon State Teachers Association as
outlined by the state commitiee. We

believe it should be given a fair trial

W sorse the general principles
of the County Unit plan of adminis-
tration of schools and taxation for
schools With one or two slight
charges in Lhe present law we believe
it wouli be profitable and beneficial
for Clackamas County to adopt a plan,

We appr the administrative pol-
jey of Supt. J. A, Churchill and urge
the ci s of Oregon to re-tlect him
tor another term of four years.

New Code Endorsed.

We endorse the movement of the
Oregon State Parenp Teacher Asso-
clation and urge that all Parent
Teacher Associations organized in
Clackamas County affiliate with and
adopt the code of the State l’arenr.i

! Association.
We concur in the report of the Dru-‘
gon State Teachers Association com-
mittee oo “The Promotign of Better
, English” In its entirety.

We favor Consolidation of Rural
Schools and the formation of Union
Grade ang High Schools in trading
centers where all our boys and girls
may enjoy the advantages of the
grade school and the privileges of
high school training. To this end we
urge our legisiative committee to re-
commend such changes in r pres-
ent laws as will encourage such con-

NEW AR SPE

216.1 Miles An Hour, Fastest

| mils an hour.

|replete with sensational achieve-! 0,ne Hundred Per Cent
ments on the part of tha entranis
that promise to bhecome nerial tra- Attendance Mark Reached.

{ world records,

| Brs.

| world’s record of

RECORD

ADE BY ARMY FLYER, " FLFCTED HEAD OF
 TEACHERS’ GROUP

Gladstone Superintendent gets
Position On Local Chapter
Of State Association For
2nd Term; Bowland Named

1
|

|

Time Known Is Attained In
Race for Pulitzer Trophy.

MOUNT CLEMENS, Mich.. Oct. 14. |
—Unconscious at times, due to the
terrific speed at which he rushed
through the heavens, and during his
conscious moments haunted by fears
for the condition of his wife, who
momentarily expects to become &

mother, Lieutenant R. L. .\Iaughun.]

army aviator, flying an arm}'p!une:OFFlCERs AR'E CHOSE‘N
won the Pulitzer trophy aerial race AT COUN"["Y lNSTm
here today. He travered the 160-mile

course nt an average speed of 206 ——

i
|
|
|

iRecord Session is

Held Here;

The race, run in three flights and

in the smashing of
both official and un-/|
official, “for 100 and 2004;“0::16-‘ J. W. Leonhardt of Gladstono was
ter courses, | yesterday elected president of the

Lieutenant L. J. Maitland, piloting | county division of the siate teacher's
& sister ship to that of Maughan, Was | yugociation by s substantial majority
second in the Pulitzer competition. | ,ver ihyree other candidates. The elac-
but his honors in that respect Were| ijons were conducted at the second
overshadowed by the terriffic speed | g4y of the Teacher’s Iustitute in pro-
he attained on one lap of 50 kilomet- [ gress here. |
He covered the distance at the J. R. Bowland was elected vice pres- |
rate of 216.1 miles an hour—faster | jqeont ang Lewis E. Reese re-elected
than anyone ever flew in a race | secretary Carl Landerholm was elect-
course dur-

dition, resulted

50,

For the 100-kilometer ed treasurer.
inz the race he averaged 207.3 miles W. L. Arant, J. L, Gary and Alma
an hour, another world record. MAaUug- | gigygh were chosen as the county

| 2 .
| executive commiitee and the dele-
gateg named to representative council

were J. R. Bowland., J. W. L:eonhart,

han's plane is the one that made a
220 miles over a
one-kilometer course at Garden City, |
Long Island, recently. i Ethel Lansdowne, R. W. Kirk, Estel-
Seven fliers, two of them United , la Salisbury, Lewis Reese and Bessie
States navy entries, the remuinder'Cmmmgh'am_ g
representatives of the army, shatter-| o w. Acer of Bend, Oregon was the
ed the world's record for ‘_‘"U kilo- | .hoice of the association for state pres-
meters or more when they exceeded | . ;... RBrenton Vedder of Oregon City
]_'S" mileg an hour, thf’ mark estab:lwus named for state vice president
lished September 24 in France bY ..4 p w. Kirk, J. L. Gary and Paul
Kirsch. | Irvine named for, members of the ex-
| ecutive committee for terms aof three
two and ane years respectively.
The committes on election was com-

Three Drown As

D s s - ’ sed of J. R.Bowland, J. L. Gary,
oo pOsed 0 N 3
I Ultldlld I)I:Ht,l {0. A. Schultz, J. Lake, Clark Muender
| and L. A. Reese.

e - -
- arper: ,
b"]k" Ill I:[‘""N"l |  The session of the teacher's insti-
\ tute which is being held for three daya
= - . = ending today, is remarkable hy the
PORTLAND, Oct. 14—Three men | ..\ that this year the attendance is
were drowned, one was pamfully In-| 100 per cent. In past years it has ap
3 *] a
jl"md and the crew of the Port of| ... neq this figure but there are no
Portland dredge Portland, staring at| . . +..0 gt all this year. The to-
tragedy in swiring river waters, W2S | .1 number of teachers in the county
t'I‘Iruv.v:]. 1.mu near-panic at 12:50 i is 330 and there are that many attend-
o'clock this morning when the dredge' ing the sessions. J. A Churchill, state
was rammed 2nd sank on the Swan | .. carintendent of public instruction
island side of the Wilametie r!'-'errwaq a speaker at the doanions LOARY
channel. half a mile below the l’un'}ami John Kilpatrick, director of the
r o 5 z . :
l'mfl Flouring m'“'?‘ : |extensinn division of the University
None of the bodies has been recov-| . Oregon
ered. I i
e |
The dredeze, valued at $100,000 and
owned by the Port of Portland; which |
carried ng insurance, is said by James |
Pothemus, general superintendent, t.u‘
|

2 Convicts Escape
From Walla Walla
State Penitentiary

be a total loss.
Captain Not Aboard.
Bye witnesses declare the mi(lnight[
tragedy resulted from a blow struck

on the donkey scow at the stern of the E
dredge by the steamer Santa Clara, | The posses of guards are in pursuit

Captaln Stevelison, an intercoastal | with bloodhounds of L. H. Smith, alias
outbound cargo carrier. Oscar wil- | I. H. Garbo, and John Potter, alins
son. mate on duty on the dredge, cut | Michael Kelly. alias John Thompson,
loose a sawdust barge tied to thelallas John Larose, prisoners at the
starboard side of the dredge and per- state penitentiary, who effected a dar-
haps Lh{m alding her sinking. Cap-| ing escape by scaling the penitentiary
tain James J. Blake and the chief en-| wall at 6:30 o'clock Thursday nigh
gineer werg ashore at the time of the | and getting away into the open tes-
accident. pite a volley of shots a guard in one

The dredge tilted and half-sub- | of the prison towers.
merged four or five minutes after it Smith was working in the prison re-

WALLA WALLA, Wash., Oct. 13—

solidation.

We recommend the continuance of|
the three days' institute, and that
reading clrélée work be made cumpul-'
sory for all teachers in Oregon.

We heartily approve the employ-
ment of a county nurse and urge the
County Court to make provision in
their provision in their annual budget
for sufficient funds to secure a nurse.

We urge our Legislative Committee
to recommend that the salary of the
County Superintendent of Clackamas
County be increased to at least $2400.

We recommend that the Clackamas
County Dudget Committee provide
funds for an automobile for the use
of the County School Superintenceut

We wish to convey to those respon-
sible for the succesg of the institute
our heartfelt gratitude and apprecia-
tion. We extend a vote of thanks to
the school board of Oregon City for
their gindness in placing the facilities
of the hizh school building at our 4w
posal and to the faculty for their
thoughtfuiness in ecaring ror our com-
fort.

To the county superintendent and
county supervisor for the excellent
program which they arranged.

To the ministers of the various
churches and the ladies of the Metho-
dist Episcopal Church for the kind
asgistance they gave top making our
institute a success.

To the instructors and the depart-
ment leaders who have sp willingly
given their time and attention to the
institute work.

To the various committeeg whose
work has in numerous ways contri-
buted to the success of our institute.

A Clackamas County Schoolmgst-
ers’ League was organized in the Ore-
gon City high school iibrary on Fri-
day afternoon, when 30 schoolmasters
met and elected officers. These are
President, Robert Ginther; vice pres-
ident, N. W. Bowland; secretary., Ed-
win- Woodworth.

The first Teeting will be held a.tl
the West Linn Union Hich School |

building on Saturday, October 28.

Thise schoolmasters are looking for
ward to a successjul year and good
times.

The purpose of the organization is
to discuss problems of common In-
terest and to encourage social, good
fallowship.

POSITIVELY NOTHING

“A bribe, sir? That's an ugly
word.”

-IITmB‘"

“Suppose I agree to do this for
consideration?”

“Suits me. What is 2 syliable,
more or less, between friends?

The only two who can live together
as cheaply as one or the flea. Aln’t

had been cut adrify from the barge. | frigerator, where he manufactured a
sing the danger, the mate cried for | lader out of pipe fittings. Potter
all hands to leave their rooms. A | apparently Smith’s accomplice in the
pumber of the crew jumpeac on the | well planned escape, was at work in
barge before it got too far away, sev- the bakery near the refrigerator. The
| eral jumped overboard and swam to guard noticed their escape almost im-
it. A sniall boal from \he Santa]nmrliate-ly as they cleared the wgll,
(Clara was put out alongside the | and opened fire, but the two men used
| dredge and rescued 10 or 12 more. the shaded spotg along the wall to ad-
Tom Campbell, the lost fireman, is)| vantage and finally broke into the
said to have come to the deck and  open, where they were difficult marks.

Sen

I W. LEONHARDT L

| Reed apparently induced

.
—

def, and stir. Add Mapleine, Bak

'

GLADSTONE

in moderate oven. .
Golden Spice Cake
This cake can be made to advan-

LOCALS

(R THEN KILS SELF

Portland Youth Takes Life

After Attempting to Slay
Fiancee; Lass Will Live.

!

PORTLAND, Oect. 16.—Crazed be-
caune the girl of his heart, pretly
Helen Stackhouse, broke thelr engage:
ment, A, T. Reed. dangerously wound- |
od her and killed himself at the Suck-|
house home, No. 111 BEast 70th street
north, Sunday afternoon.

Miss Stackhouse i in Good Samari-|
tun hospital, & wound through her left
gide near the heart, and Reed's body |
s at the county morgue. The girl's
condition today was reported favor-|
able to & speedy recovery. |

The shooting took place in the bas
ment of the Stackhouse home, where |
the girl to
go that he might carry out his plan. |
Helen's mother was in the living room
on the first floor of the home when|
the attempted murder and sulcide |
took place, and was the only other
person near enough to hear the shots.

Love Comes Speedily. |

Misg Stackhouse and Reed met al
year ago =and their infatuation be-
came mutusal almost at first sight. He
was 23 vears old and aie is 18. He |
tormerly was a student at Oregon Ag-
ricultural college ang was a draflts-
man for the Paciflc Telephone and|

Helen has been |
a cashier in a department stors for|

o

.

daughter, Miss Ruth, of Powell River,

| mill at Powell River and is enjoying

Mr. and Mrs. Ernest Ketchum and

B, C. and Mrs. Charles Boman of
Minneapolis are the guest of the
former's sister, Mrs. Grant Olds. Mr.
Ketchum is identifieq with the paper

a ten day leave of absence. While
here they will visit with friends in
Oregon City and Camas.

The new meat market on Portland
Avenus owned by Yoder & Yoder of
Woodburn opened fer business Fri-
day morning. Yoder Brothers were
formerly in the butcher business in
Woodburn and are very well known
there.

Mr. and Mrs. Paul Wyman have
sold their home in Wesp Gladstone
to J. . Larden of Woodburn who has
taken possession,

Mrs. M. I Shoriledge of West
Gladstone has returned from The
Dalles. Mrs, Shortledge made many
motor trips throughoux ithe valley.
One especially enjoyed was the Hood
River country, the apples at this time
is a very pretiy sight.

Mrs. John Bolle and little som,
John Jr., are spending the week end
with her sister, Mrs. James Thornton
in Portland. Mr. Thornton has charge
of the Portland office of the Redda-
way Truck line.

Miss Helen Stone has been the
guest of her aunt, Mrs. J. N, Wallace
of West Gladstone, while attending

eup cleaned curraats, 1 cup suagar, 2

! tage when You have the yolks of egzs
left, after having used the whites In
making white cake.

Take the yolks of seven eggs and
one. whole egs, two cupfuls of brown
sugar, one cupful of molasses, one
cupful of butter, one large coffeecup-
! ful of sour milk, one teaspoonful of
soda (just even full) ang five cupfuls
of flour, one teaspoonful of ground
cloves, two teaspoonfuls of cinoamon.
tw teaspoonfuls of ginger. one nut-
meg and a small pinch of cayenne
pepper; beat eg8S, sugar and “butter
| to & light batter before putting in

ithe molasses, then add the molasses,

Banbury Tarts
Chop 1 cup seeded raisins, add 2&

tablespoons eracker dust, 1 beaten|
ege, juice and grated rind 1 lemon.
Roll pie crust, No. 5, very thin, cut in
circles. Lay on each a tablespooniful
of filling: wet odges of paste; fold
each side over the middle to form
pointed owvals, dust with grafulated
sugar, and bake 20 minutes in slow |
oven,

Pumpkin or Squash Pie
Mix & cups thick stewed and sieved
pumpkin or squash, 2 cups milk. 1
cup sugar, 1 teas 1
wx:)spoog: ci;mmaﬁ?opt:nz;ltélzvzg.gth:ﬁ- tlour and milk; beat it well together
2 pie plates ns for custard pie; bake | @nd bake in a moderate oven: it frait
in moderate oven. lss used, take two ecupfuls of raisins,
g L | flour them well and put them in last
% cup‘:'l;;?-:n?t!; lg.:;::mb:l't?ng pow-‘ When cutting layer cakes, it is bet-
der, pinch of salt. 2 eggs, 1 cup Sugar, | ter to first makg a round hole in the
% cup boiling water, 1 teaapoon van-| cake with a knife or tin tube abou:
illa. Beat eggs and add SUEAT. St(:ian inch and a guarter in diameter.
together the dry ingredients and stir| This prevents the edge of the cake
in alternately with the boiling water| from crumbling when cutting it
Adq lavering; bake in two round cake Plain Sponge Cake
pans in moderate oven. When cool Beat the volks of four eggs togeth-
spread with the following filling: er with two cups of fine powdered
Filling for Washington Cream Pie suigar. Stir in gradually one cup of
2.3 cup flour, .1 cup sugar, pinch | sifted flour- and the whites of four
of salt, 2 eggs. 2 cups boiling milk, 1] eggs beaten to a stiff froth, then a
teaspoon vanilla. Deat eggs apd stir| cap of sifted flour in which two tea-
in flour, sugar and salt, Sitr this in- | spoonuls of baking powder have been
to the boiling milk. Cook until thick, stirred, and, lastly, a scant teacupful
stirring constantly. Remove {rom tire | of boiling water, stirred in a little at

and when cool add vanilla to taste. | a time, Flavor. add salt and, how-
Spread between layers of the cake|ever thin the mixture may seem, do
not adg any mere f{lour. Bake in

and on top.

teachers’ institute in Oregon CIity.
Miss Stone is teaching at Hoff this

shallow tins.

Eggi®ss Chocolate Cakes
Almond Cake

ed ag usual.

{ Ralph, who is an employe in

Telegraph company.
gseveral months. | winter. |
After four months of ardent court-| Prentice Wallace met Wwith a voiy |
ship, Helen consented to marry Reed, painful accident during the week|
the wedding to take place February | while cutting stove wood. the =
23 of next year. Then Helen broke | glipped and cut through the thick part
the engagement. Sunday Reed cgll-| o his thumb on his left hand.
After talking for some | Lacy Wallace has been spending
time he handed her a letter. | the latter part of the week with his
“This {s for you,” he said. She took | ggther, Contractor J. N. Wallace, at
the letter and read its contents hur-| ywigonville.
ridly. Then he handed her one for' The Vietory boys of the Christian
her parents, Mr. and Mrs. S. T. Stack-| church met at the church Monday
house, and another to his brother, | svening and initiated thres new mem-
the | pers, these being: Tommy Paterson,
Robert Wilson and Charles Ashen- |
felter,

1 eup sugar, 1§ cup lard, 3 cup
ground sweetened chocolate, i tea- One-half cupful butter. two cupfuis
spoon salt, % cup hot water, 1 cup | sugar, four eggs, one-half cupful al-

milk, 214 cups flour, 14 teaspoon bak- |
ing powder, %% teaspoon vanilla. |
~“veam together lard and sugar. Mix |
together the chocolate and 3y cup hot |
water and some o milk to thin down
and add. Mix and sift the other dry |
ingredients three timgs and add®al-
ternately with milk. Add vanilla. and

monds, blanched—by pouring water on
them until skins easily slip off—and
cut in fine shreds, one-half teaspoon-

ful extract bitter almonds, one pint
flour, one and one-half teaspoonful
baking powder, one glass brandy, one-
half cupful milk. Rub buter and sugar
to a smooth white cream; add esas.

beat two minutes. Drop into gem|ong at a time, beating three or four
bake about 15 minutes in moderate | minutes betweén each. Sift flour
ter, etc.. with almonds, extract of

oven, icing if desired.
Angel Cake

Whites of 6 eggs. 1 cup granulated
milk,

i

1-3 cup|

bitter almonds, brandy and milk; mix
into a smooth, medium batter; bake

| carefully in a rather hot oven twenty

sugar, 2-3 cup sweet H

flour, 3 teaspoons buking powder, 13 minutes.

teaspoon salt, 1 teaspoon vanilla. Mix‘ Cup Cakes

together and sife three times, sugar. | Two cups of sugar, one cup of but-

flour, baking powder, salt. Whip; ter, one cup of milk, three cups an

whites of eggs with wire whisk umill a half of flour and Tour eggs, half u
Next, boil teaspoonful of soda, large spoon

egg will stand in 8 point.
milk and pour over dry ingredients
while stirring constantly. Add flavor-
ing at this point. hen carefully fold
in beaten whites until thoroughly mix-
ed. Pour into an ungreased angel
food pan and bake forty minutes i
moderate oven. When baked invert
pan and allow to cool half an hour,
then gently loosen from pan and tt‘()st\
with following:

Add enough pulverized su
tablespoon beiling water
tablespoon lemon pu
consistency to spread nicely.

Poor Man's Cake

1 cup sugar. butter size of walnut,
1 egg, 1 cup milk, 1 large cub flour,
1 teaspoon baking powder, % leaspoon
Mapleine. Cream butter and SUgAT;
add egg: sift flour and baking pow-

war Lo one \
ant

|

Northwestern Natlonal bank.
Forgiveiness Is Asked.
ter to Helen said. *I have loved Hal-; R
en always and I always will. Please o~ ?
|  Increase Granted

house is said to have reviewed the B}' Labf)r B()al'd
romance and how it finally came I.0|,
ed. The letter to hig brother Ralph ' was increased 2 cents an hour by the
told of how he wanted his effécts dis-| United States railway labor board.

Suddenly Reed pulleq a .32 caliber | 125,562.40 in one year.
automatic pistol from his pocket and The decision of the board, which
you,” he said. 'mambers were ungble to agree upon |

The girl seized his arm and pleaded | the amount of an increase, will make
peatedly, “This is what 1 am going | 37 cents an hour.
to give you." This is 1 cedt an hour above the
once at her as she turned, the bullet| for unskilled labor.
going through the left side an inch About 45 per cent of the men will
ectly through his heartL He tumbled | zn hour. Only about 5 per cent will |
back upen the -basement floor. receive less than 30 cents hourly.
and Glisan streets, where she dropped | g the union orgenization made agree-
from pain and wenkness, ments with several smaller ‘Toads to

“No one will know how I have suf-|
forgive me for what I am about to do.
an end. It gave numerous Teasons for! CHICAGO, OIHTP:*}' of railroad |
tributed among the members of his] The increase affects 451,911 men.
showed it to the girl. breaks a deadlock extending over &
with him not to do anything deaperntef the minimum rates of pay for malin-
Helen became frightened and turn-| recent wage advance announced by
to the left' of the heart. He turned | get 37 cents an hour or more and 40
Helen screamed #fand ran up the Rates of pay for 4000 maintenance
— accept a lower figure than that set
Widow of Slain

fered for the last three days" the let-‘_ Ral]. Workers Pav
The letter to Mr. and Mrs. Stack|
the act that was about to be committ-| maintenance of way employes today
family. The increase will amount to $22.-
“Now this is what [ am going to givel period of several weeks in which the
He refused to listen to her, saying re-| tenance of Wway workers from 25 to
ed to run up the stairs. Reed fired | the United States Steel corporation
the gun on himself shooting once dir-! per cent will receive above 30 cents |
stairs and to the Ingram store ag 69th | of way men will be under that figure,
by the board. The New Haven and

some other lines are already paying

I~ o higher than the board's figures.
Pahtﬁr Sllffﬂ]’h E The new wages are effective Oc-
| tober 16.

Nervous Stroke

then returned to his room to gt his Smith is under & sBentence for sec-
shoes, only to be engulfed in the mael- | ond degree burglary committed in
strom which pulled the dredge under. | Franklin county and has also served

Aid 1s Given. | a term in the Illinois state prison at
|  Th captain of the Santa Clara per- | Joliet, Potter was sentenced from

| haps realized whai had taken place,
!l’or he is said to have immediately
blown five whistles and dyopped an- g c
chor. The small boat from the inter-| Batllt‘-l()l‘.._ 6-2-- Ill
coastal steamer and the fact that the | . - g
| barge had not drifted too far out otil Flt Of J(?dl()llf'll)r
reach doubtless prevented the drawn- | e e .
ing of many more. ; bl“}" Girls of 18
! Early investigation today led Polhe- | .
| mus to believe that Pilot S. S. Dalby.| CENTRALIA, Wash, Oct. 13. —
guiding the steamer Sania Clara, lo8t | By Stoltz, aged 62, tonight shot and
control of his ship, as the P”“'f‘“di killed Margaret Parfit, aged 18. and
was out of the way. The dredge is 8| then committed suicide. The d.ouble
smal] one, listed as 20 ineh, and had ' tragedy occurred just east of the city
been working on- the west chani€l|limits. Jealousy on Stoltz’s part was
near Swan Island. Polhemus was Pre- | gaid to have been responsible for the
paring an order for her to mbve 10| yrooady.
the scene of the Long-Bell company | mThe Parfit girl was returning
development, opposite Ralnier. | #rém an automobile ride with Albert
What puzzles the survivors of the gpine. when Stoltz stepped out into
wreck is the question of how the San~! tha. voad and helted the car. e
ta Clara happened to be in 8 Position | smpagiately started shootgig " Five
described as out of the channel. TRe | o norg penotrated the girl's body and
| dredge was lying well out of the mail | . ity passed through Einer's coat
| passage of river travel. The Santa | gioltz fled and Einer notiffed the
| Cfara, for some unknown reasom, 18| ,5jice  The latter went to the Stoltz
reported to have suddenly swerved 'y .. .nd found him dead in his yard
out of her course and she turned be- | gtoltz, who was a bachelor, was sald
hind and across the stern. possibly | 4, have made an offer of m'nrriaga to
cutting the pipe n two and glancliE| ., parfit girl, which offer she reject-
against and off the dredge. { ed and ordered him lo stay away from
’ | the Parfit home. This rejection was
Rail Telegraphers believed to have promNed Stoltz's
~ et
Nlakt’. Delnand }.‘Ol The murdered gir} is survived by
# her mother. Mrs. E, A. Parfit and a
Cﬂntll]“OllS W()I’k brother Lloyd Parfit. who s working
in eastern Oregon. Nothing is known
| of the whereabout of Stoltz's relatives.

CHICAGO, Oct. 1T—A demand for
the reestablishment of the continuous 4
eight-hour day and an interpretation
of the other working rules was made
of the United States railway labor
board today by B. J. Manion, presl-
dent of the Order of Railroad Tele-
graphers. The rules put into effect
by the board last March. Manion a8-
sarted, are interpreted in so many dif-
ferent ways that a uniform ruling is
necassary.

Ad erudite young man has invented
an invention, reports the Topika Pink
Rag. He has placed mirrors at the
intersections where collisions are
likely, with the idea that a motoris?
may see a car coming from the side
street. As a matter of fact, explains
the Rag, the motorist sees himself
coming at himself—eand has a fit.

HOMB HUMOR
Wife (just returned from movies)
The picture was wonderful, all about
a young couple who were macarooned
on & desert island with nothing to eat.
Hub: Why didn’t they eat the mac-

A FAILURE
Snobleigh: And what did you find
out about my family tree?
Geneaoclogist:

Pierce county, March 28, for robbery. |

der and add alternately with milk;
add flavoring. Bake in loaf pan in
moerate oven,
MapleMocha Cake
1, cup butter, 1 cup sugar, 1 whole
egg, 4 yolks, 1% cups flour, 33 tea-

flour and baking pow-
ly with milk,
t together

three times,
der, and add alternate
Bake in three layers an pu

with
Maplemocha Frosting

‘ream together one cup sifted con-

one | may
iee to make right | citre

cream of tartar; stir bufter and susar
together and add the beaten volks of
the eges, then the milk, then flavor-
ing and the whites, Put cream of
tartar in flour and add last. Bake in

n & | buttered gem-pans, or drop the batter,

a teaspoonful at a time, in rows on

| flat buttered tins,

To thig recipe may be added a cup
of English currants or chopped rais-
fns: and also another variety of cake

be made by adding a half cup
n sliced and floured, a half cup
ful of chopepd almonds and lemon
extract.

White Fruit Cake

One cup of butter. two
sugar, one cup of sweet milk,
and one-half cups of flour, the whites
of seven eggs, two even teaspoonfuls
of baking powder, one pound each of
seeded raisins, figs and blanched al-
monds, and one quarter of a pound
of citron, all chopped fine. Mix all
thoroughly before adding the fruit:
add a teaspoonful of lemon extract
Put baking powder in the flour and

cups of
two

spoons baking powder, & cup n;n[llf_. mix it well before adding it to the

Cream butter and sugar thor.uug 1}? other ingredients. Sift a little flour

add well beaten egg and yolks. SIUt| ... 1he fruit before stirring it in.
1

Bake slowly two hours and ¥ with
a splint to see when it fg done. A
cup of grated cocoanut is a nice addi-
tion to this cake.

Cornstarch Cakes

One cupful each of butter and sweet

joner's sugar, one heaping table- | - :
4 s ELEE-"UN mNTESI m ::l;;m hu:t:r.g two teaspoons _cocoa | ""“‘: ?“deh‘_‘l“ 3[(’“:: ‘;;fr ‘-:;‘:13'3;3‘:: t{‘;:
NEW BRUNSWICK, N. J.,, Oct. 13. and eight drops Mapleine. Add gmd_lgfmtu s mﬁ:_o s Sl o a‘s{iﬂ
—Suffering from nervous strain, Mrs. | ually two tablespoons strong coffee. uhihes o'r ve eggs s 1;. c{;enm <
Frances Hall, widow of the murdered | it not thin enough add drop by drop | froth. two ‘3:390‘;“30‘18_0 flavor b6
g&ulﬂslam'rzﬁ:ﬁmnl lc;eri];mltn, ;.')r. Y| more coffee, If too thin add more[t‘;;‘;f alt;'a]kg 'ianogem-ti:{« ity
w a 3 8 n ar + - . 218 = atty
lunn:r?nd?y. She l;munger the care ! SUgAar. =i .
of a physician. T. M. Pfeiffer, coun- | . - = v o = N tivons it 8 Molasses Pie '
sel for Mrs. Hall, said she had been o municipal offices In Gladstone 2 cups flour, 1% L8SSW 3 2 Twa teacupfuls of molasses: one
grieving deeply ever since the bodies | &8 yet are to be contested in {he ‘NP' [ teaspoons baking powder -3 cup| . sugar, three eggs, one tablespoou-
vember election . Four councilmar's  butter, % cup sugar, 1& cup radsige, ful of melted butter, one jemon. nut-

of her husband and the choir leader |
of the Church of St. John the Evan-|
gelist had been found lying side bY |
side on the old Phillipg farm, two |
miles from this city, on September 16.
Investigatien of the case ceutered|
today about the home of the slain
clergyman
Questiening Is Disliked.

offices, the mayorship, recorder and
treasurer’s offices are to be filled.
william Hammond has filéd for the
oftice of mayor. Brenton Vedder,
present incumbent, is not a candidate
for feelection. Paul C. Fisher has fil-
ed for the office of recorder and Karl
E. Baunersfeld has filed for treasurer.
C. W. Swallow and C. A. Frost have

by state police, who are working upon |
the theory that two or three men and
one woman are involved. Counsel mr,|

Mrs. Hall wag prepared to use all |

filed to fill the unexpired term of )
Streibig who is on a trip to Burope.
Petitions have been sent Lo L.D.Mum-
power, who is traveling in California

sl eans i preventing this,
2?2:1 T: thl:'] exlenlnof l;eeking fcuurl | at present, for his signature, in accept-
arde ance of the candidacy for councilman.

Mrs, Hall's lawyer gaid she had

bcen annoyod suffciently, and “’“‘~DIP|_UMABY OF BRITISH -

referred to the Near
declaring the people
eve their government

on the lonely Phillips farm, two, milas |
murder, was continuing today. Muy1torm club this aftermoon. expected
There was a fireworks display I/ o¢ Aygten Chamberlain at Birming-
Great Bri-
and Mrs. Mills. tain into war.

she has made it plain that she can |

throw no light upon the strange kill-|

oo et et S [N NEAR EAST UPHELD

from this city, the night of September M

14,

The celebration which began last| yANCHESTER, Oct. 14 — Prime

night for the return home of Clifford agnister Lloyd Georgels speech to

Hayes, formerly jcharged with the| .. yiberals of the Manchester Re-

stories in the region of Hayes' hom® | ,, s a historic utterance, was & dis-

have large placards in the windoWws | appointment -because the premier

saying: ) | eave mno intimation regarding his

“Hayes is homal" plans or his program. In that re-

Fireworks Display Held. spect his oration was similar to that

front of the Hayes home last night. ham yesterday.

Feeling is running high against Ray-|  Lloyd George

mond Schneider, who retracted # | mastern crisis,

weonfession” he had originally made | . not. bell

charging Hayes with shooting Dr Hall | had endeavored to rush

Schneider ig still being held in the! wwe have not beéen wWar mongers,

Somerset county ja but peacemakers,” he said.

though there is no . Contihuing his defense of the gov-

against him ernment’s policy. Lloyd George sald
the negotiations had been conducted

il at Somerville, al-
formal charg®

for Sch-

the prosecuting attorn

der must be released forthwith unless | .jared, had been assailed with mis-

the night of

1-3 cup chopped citron or lemon peel,
11 egg, about 2-3 cup milk. Sift to-
gether the flour, salt and baking pow-
der: rub in the butier and then add
the sugar, raisins and citron. Beat the
egg well, and add it with the milk.
arn into a well greased pan. and bake
about forty-five minutes.
Chocolate Lay®r Cake

2
I‘Mlx tlour, selit and

Beat egg yolks it
ly add and beat in the
sugar. Add vanilla and milk, whites
whippeq stiff, and flour. Bake in three
javer cake pans in moderate oven. Put

tcgether with chocolate filling.

English Walnut Cake
1 cup SuEar, %L cup bul_,ter.
white of 1 egg. 2-3 cup

baking powder,
Legspoon vanilla,
paking powder.
thick, Gradusal

yolks
milk

g and yolks of three
k. Sift salt, flour

together, add to
Beat until

add one whole eg
well beaten; add mi

and baking powder
also flavoring.

Frosting
Whites of 3 eggs. 12 tablespoons
opped walnuts. Beat

froth. add sugar and
Steam until thorough-
layers and

sugar. 1 cup ch
eggs to a Stiff
wainul meats.
ly Lot, then spread between
on top of cake.
Economical Sponge Cake

2 eggs, 1 cup Sugar. 1, cup hot
| water, grated rind of 1% lemon, 1 cap
| flour, 1 teaspoon paking powder. Beal
the yolks of the esgs with half the
gugar; then add the water, the Te
maining sugar, the lemon rind and the

egge beaten to & stif

twenty-five minutes in 8 butterd apd

en whites. 8ift flour and baking pow-

meg: beat and bake in pastry.
Lemon Raisin Pie

One cup of chopped raisins, seed-
ed, and the juice and grated rind of
one lemon, gne cupful of cold water,
one tablespoonful of flour, one cupful
f sugar, two tablespoonfuls of butter.
Stir lightly together and bake with
upper and under crust.

There was a report that Mrs. Hall. |
e en n P et e o [Tl e cometimes for he coulie| 3. eggy ¥ e BTN D0, ey O
' e I . cup milk, 2 cups flour, ¥ © SPoORT|  Puta quart of pickled hucklehertss
' what-

into a basin of water; take off
aver floats; take up the berries by
the handful, pick out all the stems
and unripe berrfes and put them inu:
a dish: line a buttered pie dish with
a pie paste, put in the berries hall
an inch deep, and to a quart of berries
pur half of a teacupful of brown su-
gar; dredge a teaspoonful of flour
over: cover the pie, eut a slit in the
center, or make several gmall incis-

of 4 eggs, 4
pinch of salt, 2 level cups flour, 2 1884 1,54 on either side of it: Dress the
Spoons baking powder, tlavori.ng. two crusts together around the edge.
Cream butter and sugar, to which | - o0 5t off neatly with a sharp knife

and bake in a quick oven for three-
quarters of an hour.
cranperry Pie
Take fine. sound, ripe cranberried

put over them one cupful of white
sugar, half a cup of water, a table-
spoon full of sifted flour; stir it all
together and put into your crust
Cover with an upper crust and bake
slowly in a moderate oven. You will
find this the true way of making a
ceranberry pie.
Irish Apple Pie

Pare ang take out the cores of the
apples, cutting each apple into four
or eight pieces, according” to their
size. Lay them neatly in a baking
dish, seasoning them with brown suo-

mixture,

l- perfectly smooth. Let. stand te;‘nmi:; and with a sharp knife split each one
l utes before putting in three Pans until you have a heaping coffeecupful;
‘ pake, put them in = vegetable dish or basin:

Walter C. Sedam, counsel for FClr this | 1 ifted with baking powder and
neider, said he will serve notice POR | in a manner unprecedented In s | flour 8 s gar and any splee, such nded
t _ T { the ch as pou

ey that Schnei-| (ouniry The government, he de-| salt. Lastly fold in lrh;-‘ﬂ:::“:z .;\obake cloves and cinnamon, or grated lemon

A little quince marmalade gives

peel
Add a little

a fine flavor to the pie.

a specific charge is lodged against | ,onresentations Such as no goOvern-
him. ment had ever been subjectea to. The floureq shallow pan. water ahd cover with puff paste.
Several members of the choir of the | .guntry would reseant this, he declar Layer Cake Bake for an hour.
church of St. John the ist | 53 adding that there were “queer 11 cups white sugar, 3 eEgs, Y Cocoanut Pie
were to be guestioned this | negple let loose" in the press in these | cup swest milk, 2 cups flour. 2 tea- One-half cup desiccated €O coannt
afternoon, including Ralph Gorsline, & | days. spoons baking powder, pinch of salt, soaked in one cupful of milk. two
member of the vestry., who was Te 1% teaspoon Mapleine. Cream butter one small cupful of sugar, but-
to have been in an automobile | One of the prominent evils that|and sugar thoroughly; beat yolks to ::f"me {ze of an egg. This is for
Phillips farm on the country is suffering from mnow is a froth and stir in, Add milk and beal-| o o sized pie. Nice with a
meringue on toP.




