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will he the drawing-
bom =t Mrs. Lee Ttoffiman's for the
enafit of the Woman's Alliance of
niturian Church. Mrs, Thomas
1oL will give the reading.
On March 30 the French
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for the Old Peonle's
1l the cotton ball The
ill be for the henefit Scadding
ousc. Mrx. William D, Wheelwright
ill be chrirman Assisting her will

Mrs. H. L. Mather and Mrs,
enr Thosr who Attend
itton ZFowne. Silks mnd
s out of fashion for thsxt
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fresting an
he news of
tea Eiven
ittle Rose
ink frock., me
nd: presented
raved with the names
jss Funk was preéetty 1 n
hiricot satin with Avic?
praage bouquet of volets
phir roses Mr= W
owned in biack with
black lace. Mrs. A. B Moore, =
bride-alect, Wk gowned in
{ffon over embossed satin. The
orne deocorated pink roses,
carnatior dining tabla
ntered with Enchantressa carnations.
Mra O V. Vosper and Mrs Harr}
Shaw presided at the table Mrs.
il Stemier (Adn Stipe) und Miss
ot Micheel cut Miss ClI &
pries sAng several during the
ternonn. Piano can-
ibuted by Mias Van Scoy
d Miss Verna Bl in the
fening A number of the who as-
stad remalined for a dance to
voral of the men were bidden.
¥Mr. Montgomery is a former resident
Pittshurg. He is at present con-
gcted with the Metropolitan Life In-
rance Company herv. Miss Funk in a
hraduate of Jefferzon High School and
M« iy gifted. FShe Ix the daungh-
wr of Mr. and Mrs, F. W. Funk. The
arriage probably will take place In
ine.
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AMiss - Harriet Aln
r. and Mrs. J. R. Alnaslie,
oant. hazx been enjoying a delightful
wit with friends in this <ity and has
ben feted extensively. She will visic
%=t in Seattle before returning to her
sine Miss Alnslie attended Lux School
Ban Francisco.
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" Mary mncd
will give a child 's matil
In tho Iden]l Theater nt J
p-fogrth and Thurman streets. The
tronos=es wiil be Mrs. J W. Fowler,
r= Felix Isherwood Mra. Thomns
wrrick Burke, Mra, Willinm Housa,
ra. S O Slocum, Mre. Hicks C, Fen-
bn, Mre. C. C, Murion. Little Iord
anntlieroy” will he the flim. Mra C,
. Shay will preside at the piano,
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FPortland Rowing
Tuesday eveninz,
dances were given

on Thursday nights, but the
mmittee has deaclded to changze this
p Thesdays on which day they will be
eld oavery two weeks from now on
yrotighout the Summer months,
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Miss Julia Nortell
ently at o dinner which she
pmplimented Miss £ via Hall and her
mances, Bavymond Smith. After the re-
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bride-slect. decorations wers
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At simple home vedding aoan Sat-
rday Mizz Wilhelmina Emilia
wmn, of Detroit. and Grant J o h
powmnn, of Spokane, were married.
ne ceremony wias lemnizsed at the
e bdence Mr. = Mr=. George C.
ackmun, brother-in-law and
e bride. Thea bride wa= attired in a
B coEtume with a of wiolets
nd liltes of the valley. After the
Wiy A supper was served, Presiding
L the prettily appointed table weare
George Allen Emery and Miss

h Thompson After A Fwhor

ir. and Mrs Bowman will has

in Spokana,
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Seabeck, Mrs
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Shirley
uribn Mrs. ~
R MoClure, William Kirk-
jitrick and Mre E. Johnson.
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An elasberate dinner parts in the
ose Room of the Holel Benson was
iwen last night by Mrs. Team White an
trihule to Mrs. 8 W, Dittenhofer. of

Paul, visitinz her parents,
I. Taang, of this cits The
wus with
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Dandruffy Heads

Become Hairless

If you want plenty of thick, beayti-
il. giomay, milky halr, do by all means
t rid of dandrurf,
our halr and rain it
It doesn't
Fush

for it will starve
It you don’L.

do much good 1o try to
wash it The only sore
Ay tn get rid of dandruff i= te dis-
rrva it, then you deatroy it entirely.
© do, this, gt about four ounces of
Fdinary liguld arvon; apply It at night
Jden retiring. use cnough 1o
e scalp and rub it in gently
nger tips, J

By morning must, If not all, of vour
Apdraff wll] be gone, and three or four
ore applications will completely dis-
pl¥e and entireiy destroy every mingle
lgn and trace of It

Yo will find, too. that all itehing
nd digging of the scalp will stop, and
our halr will look and feel 8 hundred
imes better. You can get linuld arvon
t any drug =store. It is Imexpensive
nd four ounces = all you will need, no
fatter how much dandruff you have.
‘lis simple remedy never fails —Ady,
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to CHARMING VISITOR FROM ANACONDA, MONT., WHO HAS' BEEN
ENTERTAINED HERE.

pianned

GERTRUDE P. CORBETT
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baskels forget-me-nots and
orcitids, roses and Spring
mingled with majidenhalr

of

vases olf

r Mr. snd Mrs.
Mr, and Mrs. 1. N, Flelschner,
Mrs., Abe Meler, Mr. and Mra |
Tleischner, Mr. and Mrsa, \\'lll—‘

wera Iald fo
Lang,
and
Marcus
fam K Ehrman, Dr. and Mr=s, James
oand Mre J
Jutius Lo
William
and Mra,

anah B, Wise.

Meler, Mr, and

Matzzer, Miss
Ditteghofer and
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during the
Mri#. Hirsch
Felgenbaam
girls have boen
visilor and about
Intimate friends
ing Presiding at
Mra. Willlam
Charle= Berg,
Mrs,

Elsle
from

Felgenbaum, an attractiv
San ¥Francisco, who is
of Mrs., Msx Hirvsch, will
atl several social functions
coming two weerka Today
will give a tea for Miss
Several of thse younger
invited to meet the
ten of Mrs, Hirsch's
will nusist in receiv-
ths tea table will be
Heller Enrman, Mr=
Julius Loulsson and
Alhert Schweltzer
- -

Mrs,

-
In honor of Tom

diner

and

in

i the

ing

Morgan'z birthday, a
wiar given Friday evening by Mr.
Mrs., J. 8. Morgan at their home
Irvington for of the hoys from
basebill team of room elght, Irv-
ton School.

Rail-
a BbD
Four-

All
friends

The Woman's Auxiliary
way Maoll Association will]l give

ty tonight In Ringler's Hall,
teanth and Washinglon streets,
mailclerks, thelr familles and
aTe invited,

tn the

Of inlerest
the
Mary
Order
honored

o many Portianders was
entertainment provided for Mrs,
Houc¢k, worthy grand matron,
the Eastern Star, who was
n few days ago at A dinner
party given In Waldo Hall, Corvallis
The hostesses were & number of young
women of Roseburg who are attending
Oreg Agriculturai College. Mra.
Houck s & cousln of W, Y. Musters, of
Portland, and has many friends here
Among the hostoszes were Miss Flor-
Ence Kohlhagen, Fannic Campbeall,
Jane Wiuarton, Christine Abbott, Cora
| Campbhell and Katherine Walte. Shar-
ing honors with Mrs. Houck were Mrs
Idu B Callahan mnd Professor and
| Mra. &, B. Horner.
-
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Eisie M. Bright and R. Thomas
of Lents, will be married Sat-
nt noon, at the home aof Dr,
J. H: McSloy, st Lents. Mina
son, of Vancouver, Wash.,
desmnid, and B. Traviss
will be S5 man
Following a wedding

breakfazt, the

IT7 e A2

young couple will
Beaver for Los

lenve on the steamer|
Angeles, the [uture
home, Mr. McEBloy iz the son of Dr.|
and Mrs, J. H. Mc8loy, and the bride
is the daughter of Mrs. Theckla Bright,
| of Lents, The wedding the rosult
of o romance begun in childhood.
- - .
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her sister, Dr
New York

Portiand

Watkina
J
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In vistting
MaceDonald, in
will rétarn to

Bells
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Members of the MacDowell Club and
others Intetastod int] and musical
gatheringe, will attend the reading and
musical Inte retation :

i of "The Love
of Three Xings,” by Miss Dorothea
Nash., who will appear

i ™ . W in the Mejer &
Frank bullding under the auspices of
the MacDowell Club.

in s¢

Mrs. John
formally
Worltman,

Mr. and Mrs. J, C.
| turned from their

will be &t home
| Hotel Benson Sunday,

Wednesday, March
No carda

Keating wili
Thursday

entertain in-
O T for Mrs. H. C.
Friendly have ra-
wedding trip, and
thelr friends =at
March 28, and
from = until &.

to
=%

| A & o'clock
|n: the Hotel
Jane Urban,
Haker

tea will be given today
Nortonia In honor of Mi=s
the leading woman at the
Theater,
. . -

Mr. and Mrs I Gevurtz will be at
| homa Sunday in honor of thelr daugh-
Fannle Gevurts, and her
slegiried Crohn, of Seattle.
- - -

Mrs. Homer Hallock and Mizs Alma
Hallock nmre passing a foritmight at
Neahkanie Tavern

- . .
Aisz Leon Peleras will i bridge
hostess Thursday, honoring Miss Crys-
tai Fiyiand, bride-alect, and Mrs. R. J.
Himmelrigot, of New York.

- . -

be

The G. N. C.
Tueeday night,
dancing party.
Hall.

B. Girls have
April 4,
Lo ba =t

chosen
for thelr next
the Cotililon

Interment Is in Oregon Clty.
The funeral services of Mary Thornn

vfmheldxonduuna‘clocka.u.

:

at Finley's chapel, Rev. J. J. Stanb of-
fleisting. Decénged i= survived by
Mrs. Georgie Graham, of this clty; Mrs,
Flora M, Ravmond, of Ariel, Waah ;
Herbert J. and Frank 5. Thorne, of
this city. Interment was made at Ore-
gon City.

DoMESTIC SCIENCE

By LiLiAN TINGLE.

PFORTLAND,
why maple syrup molds so qulekly
can han heon openéd T We gt it

gunrantesd ]
y top e

gp In a pitcher

flavor Ia affected

fan you  explain

afteér a

Feb,

to =
ing

OSSIBLY you damp or
P mold-infected place, mnay be
not suffleiently concentrated Keep
well. Not knowing the product or how
you keep it makes |t difficult for me (o
ndvise. A plan thrt might would
be 1o empty the Inrge
fabout the sizo neadod each tim:
you i1l your syrup pitcher) putting
about one-half n teaspoonful of cotfon-
secd oil or liguid paraffine on. the
top of the syrup and then cork closely.|
Only onns botile need be opened st & |
time. The oil excludes the alr and can
be removed by using a little absorbent
cotton. Before trying this rebottling
plan, however, you might try
fect of plugging tha opening of the can
with o piece of
stend of & cork.
n "hopelfual” and
treatment,
HERMISTON,

Keep It
Oor it

Lo

help
cin inte ‘bottien

for

the of-

absorbent cofton In-
This, however, I8 only
not an

which are “light and puffy” if properly|

handled and carefully fried rmnd drainad,
Uske as little fMlour as you can in rolling
and handling. "“"Knack"” in handling the
rolling pin and in kesping a thin rfilm
of four, unbroken, over Lha soft dough
i very important.

Sweet - milk  doughnuts:
sugar, two and one-hall tabls
butter, three 8gKs. one cup miik,
leve]l teaspoons haking powder,
fourth teaspoon c<cinnamon,
teaspoon gratad nutmeg, two level

One cup
pPOONS
four

aone-fourth

spoons salt, sifted Tlour to make a soft|
and |

rofling dough.™
add the sugar,

Cream the butier
egEs and milk, as in
cake making. Add abut three and one-
half cups flour, =ifted with the
powder. salt and spices Add
more flour to meke a light, =oft
“rolling dough.,” Toss one-third of
on @ board, pat, smooth out|
and roll very lighily to one-
d-inch thick. Cut with a doughnut
cutter dipped In flour. Fry Iin r_!e-.(n|
fat hot enough to brown lightly one-|
half inch cube of bread in 60 seconds,
The doughnuts should come quickly to
the top of the fat, hrown on one side
and then brown on the other. Sour-
milk doughnuts should be turned as|
200n as they rige and fraquently after-|
waRrds. Do not cool the fat by putting
in topo mnoy doughnuts at once. The
doughnuts will be greasy and soggy If
the fat is too cold. 1If the rfat Is too|
hot the doughnuts will brown befora
they are risen. and may evean be quite
raw inside. Henen the noed of care
in testing the heat of the fat and In
keeping it at a uniform temperature.
A heavy iron "Scotch bow!l" Is excellant}
for frying a large quantity of dough-
nuts, becausa of the way the iron reo-
tains the heant. Lift the doughnuts
with & skewer or wire egg-beater,
drain first the kettle, then on
papar. Roll in sugar or not as pre-
ferrad.
oll the “trimming»" with the second

The Inventor Says “Don’t Stir It.”

Dr. Jackson, the inventor of Roman
Meal, says it should not be stirred
while cooking. Stirring spoils flavor
and destroys granulation of the por-
ridge, one of the most valuable fea-
tures of this food in the relief of in-
digestion.

For early breakfast make porridge
while getting evening meal. Stir
into hoiling water, cook in double
boiler or another basin for half an
hour. Next morning, first thing,
light gas under boiler and allow
boiler to-set in boiling water while
you are dressing. By the time you
are dressed and the table set break-
fast is ready. Follow directions on
packasge and it's delicious, nutritious,
and relieves constipation. g

Sold by grocers at 25¢ per package.
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‘A New Departure in Bakery Service Inaug-
urated by the Royal Bakery

Special Coffee Cakes to be delivered fresh to
patrons. Cakes and Cookies may also be purchased this way—
relieving the housewife of expense and drudgery of home baking

—you can now secure ROYAL COFFEE
CAKE through your dealer.

—this is 2 new ROYAL service plan,
which makes it possible for you to have
ROYAL CAKES delivered to your home.
—there’s no necessity for a down-town
trip to one of the

ROYAL STORES.

—yet, ROYAL COF-
FEE CAKE, or any of
the ROYAL CAKES
yvou may order, will be
fresh, and of the same
high guality purchased
at the ROYAL
STORES.

—your dealer car-
ries no stock, but
instead supplies you

[upon your special
| order; we deliver to

FEB

him fresh and pip-

|ing hot frem the ROYAL OVENS.
|—vary the monotony of your conven-
| tional breakfast with a delicious ROYAL

COFFEE CAKE; they are inexpensive

|and more nutritious than the majority of
| patent breakfast foods.
i—you will like their flavor, quality and

convenience; they are better than biscuits,

ROYAL BAKERY AND CONFECTIONERY COMPANY

Makers of “Roval Table" Queen Bread.

HAVE YOUR GROCER SEND YOU A ROYAL
CAKE FOR BREAKFAST.

rocers for their

hot cakes or toast, and the bother and ex-
pense of cooking are eliminated.

—the price range is from 10c to 40c..
—phone you dealer—ask him to deliver a
ROYAL COFFEE CAKE; he’ll have it

ready the day and hour you desire. -8
PORTLAKD AND SEAT

—while talking with  Srromr

him, ask him to tell you -
about ROYAL CAKES, Good Coffee is
really more eco-

ROYAL COOKIE:‘S;
ROYAL PASTRY. He'll nomical than
cheap coffee.

Bt g0t Baabove.

_ROYAL CAKES are Golden
West

Coffee

really an achieve-
ment, and we do
not make this state-
ment as an idle
boast; you can de-
cide for yourself by

one tri?l whether is the most eco-
or not they are not

better than the home-baked kind, and| ggg:li::f!fe%g gel!

cause it is scien-

tifically steel cut

—with the chaff

removed— more

REAL coffee to

the pound: more

much less expensive.

—don’t forget—order a ROYAL COT*-
cups of good, full
strength coffee

COF-

PRICES 10¢ TO 40c

| =

“third” of the doughnut mixture, r:.hup«,| East
fry and repeat.
the “trimmings""

Sour - milk doughnuts:
sugar, four sggs, one

Two cups The company

and one-third
ed Commissioner
to $1211.

just cut it
missioners have

butier, one and one-half leval teas-
spoons soda, two teaspons salt,, two nnd
one-fourth level toaspoons baking pow-
der, one teaspoon nutmeg (0~ part nut-

Alder-street
Avoid over-handling | company may be owing the city monéy
|in5iﬂ.xs(! of vice versa.

started the ball rolling
|1;;.' neking amout §4600 In extras,
cups sour millk, four tablespoons melt-| missioner Dieck agreod to allow §$1881.
Daly
Commissioner Blgelow has
to $58.80.
not had a turn yet

trunk sewer, the|youth who wuas arrested several days
ngo on the charge of impoersonating
an officer and attempting to extort
MOnes,

Five doliars

in the toy

FEE CAKE of your dealer for breakfast. |
—but you will have to order in advance, |
as he carries no stock. |
—you are therefore assured of ROYAL

to the pound.

40c per [b.

31bs.$1.10

Closset &

Com- in small coins reposed
treasuries of her children,
Mrs. Jda Morris, of 21314 First street,
told the detectlve bureau. Jackson wasd
a lodger in the house and the children’s
savings disappeared. The young man
will not be prozecuted hera on elther

then cut it down

The other Com-

meg and part cinnamon, as preferred),
fiour to roll. Mix In the order given,
Roll and fry as above.

RAINY DAY IS, BLUSTERY

Fluorescein

Green in

Continned FPrecipitation Today Is

Promised by Weather Man. Flugrescsin,

in
used in
Water

distance
will be

wain fell steadily all day
drainage

Portland and figures =t

yesterday
the Gov-
recorded _48
of an inch of precipitation during the
lZ-hour pericod from § o'clock thia
morning till 6 o'clock at night

Rain s also promised by the weather
man for today.

Yesterday's rain was accompanied by
a somewhat blustery wind.

in

The ligquld
ing water and
below the point
means It
to trace the
and
ulides.

FLUID TO FIX SLIDE BLAME

wWill
Following Water.

n peculiar
with a reputation for traveling & long IF_:

water without losing ecotor.|
tracing the coursa of
in the
the helzhts of the cliy.
will be
its presence looked for
of the =lides
Ia sald,
drainage
drains accordingly
places where there are
A quantity
been purchased by Commissioner Dieck,

charge, it s said, but will be returned
to Eugene, where he I=s wanted for the
alteration of A checl

CAKE FRESH FROM THE ROYAL OVENS.
Devers

The oldest and larsest coffee
roasters In the Northwest.

Leave Trall of The Tnited
placed an ord
eroplane manufaciurer i

aeroplanes whi are lotanded

at the Pensacols Naval Asronaut

Siates Nav
o with a

graan liquid

earth slldes in

poured into seep-
By thin
ba posaible
Aand aArrange
protect streets
impending
tha liquid hnas

A New
Method

it will

of Baking
Cakes

to

of

Three of City Commissioners Trlm
win

Face Maore

Youlh e

Clalm for Sewer Work.
ir

one or two more members of the
City

Counci]l undertike the task of
the right amount to be given
the Alexis Contract Company as extras
for constructing the lower end of the

The
banlks
Hellyer
l.ee Renfro,

robbery
wis

TOY BANK THEFT ADMITTED

Sent to Eugene to

Serions Charge.

of
conflessod
a&nd Tackaberry yesterday

alias W.

Mrs. Nevada Briggs, the baking expert, says:

“There is just one way to make your cakes riso high and evenly—
give them time to rise before a crust is formed and the batter is
chlldren’s savings stiffened by cooking.”
to Detectives
by

the

“If using a gas, gasoline or oil stove, light youroven when you put

B. Jackson, the cake in and keep the flama low until the cake has doubled in bulk;

then increase the heat until it is evenly browned and will respond to

It's No
Mystery

T°S easy to trace “Fea-
ture D’ in Dependable

izth| | Coffee, Tea, Spices, Extracts or

Baking Powder.

at the price.

“COUNTRY CLUB”—at
35¢ per pound,
equal of many 40c

fees.

Ask yvour dealer.

- All answers accompanied by a
Dependable label will be rewarded.

“HESPO” —for those who
prefer a 30c coffee—is
as good as you can buy

the pressure of the finger. If using a coal or wood range, leave the
oven door open until the cake is in; then turn on the drafts and by
the timie the oven is at baking temperaturs, the cake will have
raised sufficientiy.”

For rich, moist, feathery cakes Mrs. Briggs always recommends

G Baking POWDER

It is double acting and sustains the raise.

You ecan open and close the oven door, turn the

3OUNCES i tin around in the oven or do anything else

¥ necessary, without any danger of making the
cake fall.

Try your favorite cake next time with K C Baking
Powder and see how much higher it will rise. Make it
just as you aiways du, with the same gonantity of baking

wder. While K C is less expensive than the old fash-
toned baking powders, it has even greater leavening
strength and it is guaranteed pure and healthful,

Try a can and be convinced

3% uﬁwé

Y EAN A LA i

KC

Your Family
Will Relish

is the
cof-

the fresh-from- the-
oven wholesomeness of

"DWIGHT EDWARDS COMPANY,

Portland, Ore.

TRU-BLU

ASK FOR

Preferred Stock
GROCERIES

AiLen & Lewis’ BEsT BrAaND.

BISCUITS

Let Tru-Blu
Be Your Baker

—relieving you of all
baking drudgery. There’s
a kind for every occasion.




