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Evolution and Clean Clothes
It Is a far cry from the time of

wash in it clothes In the holy water of
the Ganges river between stones and
the electrical washing ma- -
chine As the march of civilization
progressed some genius, at least S'--

considered at that time. Invented the
washboard, which in some maces
stlll used. After a sufficient number
i ?; labo- - afterthought so. and refused to

this fash on to keep the clothes of the
fami'.y clean, other ways 'ha! to be
devised. The commercial laundries
sensing this situation, then made their
bid and installed special facilities to
wash all the clothes of the family. In
this way a large portion of the family
wash was done away frin lion-,e- .

Some' families felt, however, that the
friction and the wear and tear of the
laundry was rather hard and wanted
personally to see the things done.
Then electric washing maenmea were
invented and became popti! tr.

One of the best and m:st widely-use- d

of these electric wa.-.hin-
g ma-

chines is the Laun-dry-ett-- It not
only washes the clothes by means of
two vacuum cups electrically oper-
ated, but aiso does away with the
wringer it the only one that
does away with this adjunct up to
tnis time.

It washes, rinses and biues in the
one tub i o extra tubs are need-
ed. Tliis makes it possible to use the
J.aun-diy-et- te in the kitchen, bath-
room or cellar with equal satisfac-
tion Folks who own I.aun-dry-ett- es

wash comforts more frequently, pil-
lows are washed oftener. and blan-
kets and other heavy thin&3 cleaner
il,1"ee " . ',s" VUVJM"tine ciecirm ,waio nnop, ai i.ta leninstreet, is the fortunate possessor or
the exclusive franchise to sell these
machines in Portland and is such a
thorough believer in th.i machine
that it wants it demonstrated and
compared with other machines at all
times Many of our housewives al-
ready know what a fine thing these
machines are because they have them
installed in their homes. Those who
do not have a real treat in store whnthey see the Laun-dry-et- te They are
economical. the first cost being nrac
ticany tne only cost, ana can De se
cured on very easy terms.

The Flavor Is the Thing.
There is no doubt that the flavor-

ing of any food decides the palata-bilit- y

of it. If it is meat and vege-
tables, it is the salt and spices that
we put in them that bring out the
flavor of the food If it is cakes, pud-
dings, etc.. it is the extracts that an-sw- er

the same purpose. I do not doubt
in the least that this is a cultivated
taste, because the lower animals do
not have to have their food flavored
to make It taste good. But cultivated
or not. it ls a fact that human beings
do not like their food unless it is

piced up a bit. Then the questior.
which arises is what kind of flavor-
ing should we use to get the best re-
sults? That is a very Important ques-
tion, too. because some flavorings on
the market do not flavor. That is.
they bake out it tastes all right be-
fore being cooked, but afterward the
food is flat. I speak par:iculariy of
extracts. That is why it is so essen-
tial to find- an extract that is abso-
lutely reliable. You have one here in
Portland, the M. & R. These
extracts are thoroughly dependable
They are made by the Acme Extract
Co., which ls the biggest exclusive
extract company on the Pacific coast.
Portland can be truly proud of such

splendid manufacturing iiuustrj.
Be sure you ask for M. Ac It Brand

Bacon and Apples.
There is nothing which will coaxyour appetite in Just the way that this

delicious dish will. Have you tried it
since the cold mornings have arrived?

Take six or seven slices of bacon(from Parker's Market) and put infrying pan. Peel and core four small
apples. Place apples in frying pan

with bacon. Do not
cover. Cook sently.
will Impart a

Juice
mostgill delightful flavor to

the apples.
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The Home Ideal . Home Industries S Bj'Wl Uu SWS i fMRt?' t W ' . ffl I
A home that is ideally furnished is

the prime motive and the leading de- -

lurVoJX?
Deautiful just as restful and Just as
arti8tjc as nurnan hands can make
them. A home should be livable and
artistically satisfying to those who

tC JU II. lllcio la liu i cru iui itcan- -.., k,, a Aimni. nAA,d rt r,,- -
nisn tne nome so it win De nomenae.
and that end ls accomplished then
the hiBnest achievement has been ful- -
filled and. no matter how many years
the home may last, it will always be
lovely to live in. Use thought ana
care and Btudy , the selection of
vour furniture. Look over the stock
at the Ira F. Powers Furniture Store.
You will find on display at this most
complete store everything which your
heart could wish, from the plainest
to the most expensive. There are the
cosy, dainty pieces with which to fur-
nish the small cottage and the heavy,
elaborate period designs for the man-
sion. You will also find expert ad
vice on every furnishing question. Do
not fail to avail yourself of this op-
portunity. Consult the experts at this
store on your home furnishing prob- -
iems. You will be surprised how many
delightful new ideas you will get
from this source.

Nectar of the Immortals
Honey Is the nectar of flowers

transformed by the honey bee into
truly a liquid for the gods. Flowers
are nature's supreme effort and honey
is assence of flowers. It is a most
nourishing, delicious and delicate food

an ideal sweet for health and beau- -
tv Wh- - ,h. hp, ffr, hrir,. i, home
and stores it away in the comb it is
not the product which we use on our
table, but more like a sweet water.
The bee does something to it what
it does is not really Ifnnuinthat pro- -

i tAnt ;n
uui-r- a a. trill i Lai i;niiip.c, a.uu ill lime?
It thickens to the rich, palatabie
syrup known to us as honey. Most
people use honev onlv as a spread, but
It should he used mora en t ens i vel v.
Below- - T m noma s Yo'u
w.n, f,nd thei a elco.me variation toyour menus. One other thing honey them should be kept ready for use at
should be kept in a warm, dry place, any time. Stale bread crumbs are bet-an- d

not in the refrigerator. It will ter than freshly grated crum.bs for
be much less likely to granulate if so
Itent,

lin-ur- . k ., rrn a t,nnA . n
you know is pure and unadu'terated and can le "sed in dozen waffle iron hot. This, makes 12 me-t's- e

Bee Brand Honey. It is clear.' ways. Fresh, it is without equal: dium-size- d

nencious tasting honey, if you buv
Bee Brand you will know you are
getting the real thing.

Nucoa Margarine
Healthful.

N'ueoa Nut Margarine is made to
compete with the choicest creamery
butter, not with ordinary oleomar-
garine, and Is pure, healthful and nu-
tritious and is nature's added gift toyour daily brtad.

It is made in the following manner:
sun dried meat of the cocoanur being
Imported from Java and SuthThis is crushed and refined into snow
vhite solid and does not contain a
trace of water. It is Just pure cocoa- -
nut fat. highly refined: rich rea.iutoil '3 added, leaving it Just 'ike olive
oil in color and texture. Peanut oil
makes Its mellowness and richness.
These two products are agitated with
lad ie culture, first having beea

When- it leaves the tmulsi-fic- r
it is worked and salted the same

as creamery butter.
Anv Portland housewife .ti-iii- not-

hesitate in using this pure product
absolutely pure and free from annual
tats. Spreads bread stays sweet

.
An Underestimated Article

of Uiet
The recipe given below can very

successfully be substituted for themeat dish. Red Rock Cottage Cheese
is made from pure, fresh skimmedmna. Alter it is made. much creaniis poured back into it as it will abso; d. bo you see it very nearly Is as
kuuu a iooa as wnoie mine, ana thereis no better balanced food obtainablefor or adults than milk. Milk
is the ideal food for everyone, andcottage cheese is only another form of
milk. Many people like to take milkin that form rather than drink it.

I do myself. When I was a child
that was the only way my mother
could get me to take milk. Per-
haps your child is the same. Try
him with Red Rock Cottage Cheese
fixed up In some dainty way. You
will be very much surprised how
readily he will eat it and ask for
more.

Chevalier
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Mli
considerable progress in
time as the Grandma Cookie Co. It
was established in 1914 in a small
store room on the east side. Now it
occupies splendid brick building at
272 Third street. Today It is one ot
the first of its kind on m coast, ji
turns out 50.000 cookies of many dif-
ferent kinds day, and also 4000
individual cakee. Additional ma-
chinery was installed recently, dou-
bling their capacity for cake baking.
A new electric oven is now being
built, which will bake 50 dozen cook-
ies every three minutes. Grandma's
Cookies are sold in Oregon. Wash
ington. California. Idaho ana Mon
tana At aM eariy date a branch office

111 be established in Seattle to han
dle the northern trad. All goods are
soldUn wrapped and sealed packages
to retain the freshness. Exact care in
handling the products, as well as the
use of the best of materials, is main-
tained, resulting in high standard
product. Grandma's Cookies and
Cakes are much better than the av- -

era(te housewife can bake and there
really Is no comparison in the price.
It would be quite impossible for one
to bake either of thes two foods at
home for the price at which they are
sold ready for use. Keep them always
in the cake box. They are one of the
best emergency foods available.

Bread of First Importance
The editor thinks she is not assum

ing too much in making the assertion
that bread is the most important sin- -
ge article in our diets. There's noth- -
tnB nke bread to satisfy real appe- -

tite. It builds- strong bodies and- sup- -
strength to cover our various

duties.z :Ani there are so many ways in
which the clever housewife can offer
her bread plain bread, toasts. sand- -
wlehes. heated Dread, croutons and
combination dishes. Even bread
crumbs are indispensable. A Jar of

Puanings. siumngs ana orea.a sauce.
or for crumbing croquettes and fish,

Butternut Bread is a fine standby

a" ";delightful variation may be had bv
cutJiUK its 111ut.11 a uai an mil tr
needed at the meal, cutting your
slices only partiy through. Press these
slices closely together, and keep the
loaf formation. Slip into the oven
until hot through. About 10 minutes
of this heating will transform your
loaf into a tender, crisp, delicious hot
bread. Perfect digestibility is insured
by the driving out of any excess
moisture.

Get the habit of buying the larger
slze loaf. The pound-and-a-ha- lf loaf.
The Butternut is well wrapped In
thoroughly waxed paper and will keep
until crumo is usedri. iJ .t. v::.. tn . a
growing children. It contains all the
foodmaterlal needed for growingbones
and muscles. Every child should have
at least two big cups of milk day
Pasteurized milk combined with
bread, cereals and vegetables, should
be the main part of the diet of boys
and girls.

To Whip Oregon Milk
Place one can of Oregon Milk in

water and heat to boiling. Remove
promptly and thoroughly chill by
placing can on Ice. When cool, open
can and pour milk (the entire con- -
tents of smaU ?an ot ,n,alf ,.conr

placed in another bowl filled with
cracked ice. After milk has become
thoroughly chilled, whip in regular
way with ordinary eg, hnalpr for
about five minutes. Sweeten and fla
vnt tf desired ICepn on ice linltil
served. Oregon Milk will whip satis
factorily without heating, but better
results are assured when above direc-
tions are followed closely. Serve on
fruits, gelatines and other desserts,
as well as with chocolate, cocoa, cof-
fee, etc

At School
A teacher asked her pupils

To write small true rhyme.
It must refer to money

Used at some previous time.
Just then a bright young pupil

Showed brains were in his head.
He gave the true composition.

For this is what he said:
"My mother does save money,

For she saved third and more
By buying all her groceries

At the Piggly Wiggy Store,"

A Seasonable Menu for a Day j
BREAKFAST

RavalH Rolled Oats Fernwood Cream I
Corn Fritters Bee Brand Honey I

Preferred Stock Coffee
LUNCHEON t

Sweet India Relish (Knight Packing Co.) 4
Spaghetti with Red Rock Cottage Cheese a

Multnomah Whole Wheat Bread Gold Medal Butter I
Dickenson's Jelly Tarts I

Chevalley's Everfresh Creme Chocolate ' i
DINNER

Cream of Celery Soup Tru-Bl- u Long Branch Wafers I
Steamed Clam (from Blue Point Oyster Co. I

Melted Gold Medal Butter I
Prim Roast Beef (from Parker's Market) Knight's Tomato Catsup iBaked Potatoes Creamed Cauliflower I

Pineapple and Marshmallow Salad Van Gorder's Mayonnaise I
Butternut Bread Gold Medal Butter I

Ice Crea.m Grandma's Gold Cake ' I
Preferred Stock Coffee.......................-..- . .........
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Waffles.
To the repeated inquiries that have

comA for a recine for waffles. We
pr,nt tfle followinfr. u i9 an excellent
recipe, delicious and dependable:

2 cups Northern flour
4 teaspoons baking powder

1 teaspon saltcups Fernwood milk
2 tablespoons Gold Medal Butter
2 N'u-La- eggs

Sift together dry ingredients. Beat
egg yolks, gradually add milk, then
oil. Stix liquids into the dry ingre-
dients and mix well. Cut and fold in
the whites of eggs beaten stiff. Have

Serve WItk Bee Brand Honey.
Writing the recipe for waffles re

minds me that the Pierce-Tomlins-

Electric company. 286 Oak street, has
an excellent display of fine waftie
irons. If you are thinking of buying
an iron you can do no better than to
choose from the display of this com-
pany. Their waffle irons are thor-
oughly and reliable.

And you are a Spartan woman, in-
deed, if you can leave the fascinating

!ir'c .?v'e.e8 on ex,hibition here "casting one
lingering look behind." But po-

etry asidie, there are splendid valuesgrills, percolators, chafing dishes
and heaters in their display room thatou wil1 enjoy Beeint very much.

Spaghetti With Cottage
. Cheese.

1 cup Porter-Scarpel- li uncooked
spaghetti

?i cup diced mushrooms
2 tablespoonfuls Gold Medal but-

tercup Preferred Stock stewed to-
matoes
cup Red Rock cottage cheese

H tablespoonfui chopped onions .

Cook the spaghetti in boiling water,
for 15 to 20 minuce-s- . Drain and add
mushrooms. Cut mushrooms into small

"?? ""in"" """-rs- - rtuu""J" ","s'lruo'V5yve minuies. omam
"" dail anu ttji,A. iivtr 1111 11 u test iuiikci.s,i tua &Qo-Ka- t uf 1 1 1, ,.

ready to serve, sprinkle with cheese
that has been forced through a puree
sieve or colander.

Flat silver may be cleaned in the
water in which potatoes have been
boiled.

Olympia Oysters in Pepper
Cases

(Oysters from Blue Point Oyster Co.)
6 green peppers
I pint oysters
1 small onion
1 heaping tablespoonfui of Gold

Medal butter
Cracker crumbs, salt and pepper

Cut off the tops of the peppers and
remove the seeds; boil for ten minutes
and drain. Chop the onion and mix
this, the Tru-Bl- u Cracker crumbs and
butter with the oysters. Season with

salt and pepper and stuff
into green peppers, cover
with cracker crumbs and
bake in a quick oven tor

j

A Delicious Luncheon Dish.
Deviled Otter Clams.

' 1 teaspoon Gold Medal Butter
1 tablespoonfuls Northern flour

1 cup Fernwood milk.
1 can Otter minced clams
2 teaspoonfuls lemon juice
1 smail onion.
I tahlesDoonf ul rhonrved narwlev
2 Nu-la.- eggs (beaten together).

salt, pepper, celery sait, PaP- -
rika and a dash of cayenne
iru-iil- u cracker crumbs

Melt the butter in a stew pan and
cream in the flour; add the milk, eggs
am! the liquid from the clams. Cook
until thick like gravy. Season with
salt, pepper, celery salt, lemon- juice.
onion, parsley and other condiments
and add clam meats. When thorough
ly creanred and mixed turn into cas- -
Berole. sprinkle with buttered crackercrumps and bake 20 minutes.

PineaDDle and Celerv Salad 'rr'" J
2 cups fresh pineapple, diced
1 cup celery, aiced

Vi cup chopped walnut meats
V4 cup Van Gorder's mayonnaise
iz Krausea marshmailows

Cut the pineapple in cubes. Mix
with celery and moisten with dress
ing. Arrange on lettuce leaves, hprin--
kle with nut meats and marshmal- -
lows cut in pieces, and garnish with

little of the dressing. This makes
seven servings.

For cleaning paint try the follow- -
ing recipe: Two quarts or hot water,
two ta blespoonf ul of turpentine and
one pint of skimmed milk, with soap
enough to make a weak suds.

Corn Fritters.
1 cup Northern flour i
2 teaspoons baking powder
1 tablespoon sugar

teaspoon salt
1 Nu-La- eeg
1 tablespoon Nucoa nut marga- -

rlne
1 can corn (2 cups) Preferred

Stock
This makes 12 fritters
Sift flour, baking powder,

and salt together. Add well-beate- n

egg. Nucoa hut margarine and corn.
Beat until thoroughly xed. Drop
from tables-poo- into hot Nucoa nut
margarine and fry golden brown.

Waldorf Salad
Use equal portions of apples and

celery cut in small pieces, mixed with
a few finely chopped nut meats and
enough Van Gorder Mayonnaise salad
dressing to hold together. Moisten
well. Serve In cups made of bright
red apples hollowed out. on crisp let-
tuce leaves. Garnish with celery tips.

Bran Gems
2 cups bran
1 cup Northern flour

cups buttermilk
I level teaspoonful of soda
3 tablespoonfuls of Bee Brand

honey
Mix bran, flour, salt and buttermilk

in which soda has been dissolved, and
last the honey.

Cil
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Is the Life of
the Salad

Tn order to balance the ration, sal- -
irls. especially those made of green
vegetables, should appear on the table
at least once a day and for the sake

nut
fresh,

of health twice a day is better. Many and The cannejy where these
housewives complain that their famt- - most wonderful products are made is
lies do not like salads, but when this situated about ten miles south of
is the case fault generally lies right In the heart of the berry
with the salads and not with the lam- - and fruit district., of
Uy are grown on the Dickenson farm

two absolute essentials to and all of the other fruit is
be considered In compounding 'a salad raised on th surrounding The

the vegetables should be fresh, crisp Mr. Dickenson who superintends the
and cold and the salad dressing per- - cannery told me that he to
feet in texture and consistency and make most of his delicious spreads
adapted to the particular type of from mother, and he continues to
saiad for which it is intended. Van make them in the same way. always
Gorder's Mayonnaise lends itself ad- - making them out of full
mirably to all tvpes of salads. For Juices not diluted apple juice,

or crisp green salads it and making them In small quantities,
is best plain or with the addition All good cooks know that jellies are
of various chili mixtures or chutney, much belter if only a small amount is
It makes a delectable thousand-islan- d made at a time. That iH one of the
dressing. For fruit salads the addition
Ot a little Wpippen cream IS to UK
recommended, though it is often
without thinning.

The skill of the cook is nowncre
shown to greater advantage than in
the assembling and blending of sal- -
ads. In a perfect salad is the
supreme creation of the culinary art--
ist. and yet once the simple rules are
mastered, salad is aosurrny
simple. By keeping van Gorder s May- -
onnaise always on the pantry shelf, manufacturing operating in that and s perfectly adapted to the con-sala- d

making Is greatly simplified. It way. The Portland housewives should stj!ution. Multnomah Wheat
Is thn Dertect riresslng. wneiner usea
plain or as a base for the more elab- -
orate dressings. Van Gorder s May- -

nntiico vi o h. cAcnrnH from tirnt
nr from Van Gor- -

dei's Exclusive Delicatessen, 44S
Wnuhino-tn- sfroAt

If a slice of lemon is added to th
water in which is placed parsley, car- -
rots or celery leaves, ferns or bou
quets. they will keep fresh and
indefinitely. Fresh vegetaDies are ai- -
ways kept 'well In this way.

Grease the pan in which you cook
your oatmeal and you will find it
much easier to wash.

Nuts which have grown stale may
be freshened bv soaking an hour in
milk then Placing in oven to dry.

A may be kept fresh for
a long time by laying it on a piece
of waxed paper, cut side down, fold- -
ing the paper over it in sucn a way
as to exclude the air.

When ironing, if the clothes become
scorched from too hot an iron, the
scorch can be with peroxide
of hydrogen

When using a recipe mus-- t be
referred to copy It and fasten
to the wrist with an band.

What a Pleasure
It is a downright satisfaction to

have one in tne nousenoia
can be used ror eyerytning tor wnicn
that article may be used. Take soap.
for instance most all housewives
have a different kind for every pur- -
pose. One for dish washing, another
for the laundry, still another for the

and perhaps a different kind for
bathing. Now 1 use one kind of soap
iur eve, , 'is- - A "",2atra refined Oil of Cocoanut
witn a .'".re percentage of Borax. It
la nhsoluielv free from all impurity.
and is recommended for all uses for
" ch8a? - - - "d0, ii nnn n

. '"eri,"L" 1,. freedom
"lUri. Tn. tirUl ..noda I Iv

recommends it Vor this use. Vo per- -
son of discriminating taste snouia ever.......permit oruinm j a...
sorts of refuse material to be used for
this purpose.

For the laundry it Is the most effi-
cient cleanser ever made. It excels all

"flannel soaps" in restoring
the finest woolen goods to their orig-
inal softness, without any shrinkage.

It is J. C. Luckel's Steam Refined
Borax Soap and is made right here in
Portland. Get in the habit of using it
for everything and .you will begin to
realize what a luxury you have been
overlooking. Just as fine for toilet use
as any high-price- d soap,

A quart of Pasteurized Fernwood
Milk a day will make every child, who
- -- a.. t n train strnnir And heaithv

and give him the chanco in life he
deserves.

Strictly Home-mad- e.

Every housewife knows that fruits
and preserves are the best when
up and not only fresh, but
freshly picked. That is the reason

Jellies.
the

the city,
Many the fruits

are self,
farms.
learned

his
the fruit

with
lettuce other

used

used

fact,

maKtr.g
plant

Whole

direct

green

cut lemon

which
often,

elastic

article tnat

toilet

toilet

the oditor of this department is en-
thusiastic over Dickenson's Preserves

rules of expert preservers. Mr. Dick- -
rJltm lonuws ame t'l'iu. Jic nw
a row of small steam-heate- d copper
kettles which the preserves are
mane ana a very smaii portion is nwiuj
in each one at a time. He told me
that when they enlarge the cannery,
which Is to be done shortly, he will
only extend the row of his small rop- -
per kettles and still continue making
sinaii quannues an a ume. 11 is uu- -
usual to find quantity producing

nouiauu .nr. lur imhi-iii-

the market such a splendid food at such
a reasonanie price, ir on win compute
vour time. heat, fruit and sugar in
making things of that kind at home.
vou will readily see that you can buy
uicRetison s products cheaper tnan
you can make them, and they are
truly homemade and dependable.

A Condiment of Quality
Last week I told you about saner

kraut as good as my grandfather
useu 10 niuiie. jms wt-ei- x vtuiu
like to tell you about catsup as good
as my grandmother marie. Cooking in
our family seemed to be a natural ln- -

cllnatlon. not an acquired talent. My
grandmother was an excellent cook,
my mother was not to be excelled, a- - '

i never had to learn now. i just
cooked, and most people who dined at
our house, including the family, liked
it. However. I learned many things
about scientific cooking lonr after I
could cook a delicious meal. Good
cooking that ls palatable cooking
doesn't necessarily mean correct cook
ing. But that wasn t what 1 slartnl
out to tell you. My grandmother usd
to make a wonderful catsup, and it
seemed to me when she started to
make it she gpt out every known
spice and herb In the pantry. The
making of it was a ut

procet(S nt COoklng. The result was
prfA0t- - but the work was enormous,
xnank goodness, we do not have to
depend upon our own efforts today for
tng yerv deIectable condiment called
eats,up- - ror we can Duv cal!Up just as

d and ma(le ,n evtry blt ns b.lni.
(arv a mann(,r hrP ,n Portland, put
ud Dy tne knight packing Mow

d1 t h their catsup
p,ant here, bllt in southern Oregon
in the midst of the tomato-growin- g

country. The tomatoes grown in that
mtiiu.v. svuLiiri u uniiinit; Hits ctj hi ii, h
meatier, larger and so much better
'y.orea "?", ne " Bwin nol'th- - Mr' Knl5ht !,"n (liscov

e d ,h , f . d th rMU ,
factr)ry ( that territory. Knight's
(jatauD , a perfect catsup. The bot- -
tie is always wrapped In a paper car
ton to preserve its color, so that you
are always assured of getting a

condiment of the rik'lit colur.

Stoning Raisins
Place the raisins on a tin plate

and heat them thoroughly in a hot
oven to make them split open
easily for removal of the stones,.

To Remove Soot Marks.
Cover the spot thickly with dried

salt. Let stand an hour. When
the salt is removed no stain will
remain,

Guides to Health for School
Children

Drink nt lenst one pint of Fernwood
Pasteurized Milk every day. 1

Eat cereal with pasteurized milk
for breakfast.

Kat fruit and a vegetable other
than a potato every day.

Drink cocoa made with pasteurized
milk.

Drink at least four glasses of water
every day.

A full bath oftener than ones s,
week.

Sleep long hours with the windows
open.

Play every dny.
Fernwood Pasteurized Milk ls th

most nutritious us well as the most
economical, of nil foods.

Grandma Cookies are a delightful
confection between ineals. Without
being too sweet and rich, they are
wholesome ami nutritious. A mother
ran safely give'her children access to
ine cnoKie jar 1ICI1 1L i lintuGrandma Cookies,

.

For the
Not onlv the person with a sensitive

stomach, but also the healthy, weil
person may profit bv eating regularly

t ,, It h Vh.lA 'H,'nf ThisLj r ,,,,,-- hi wKent

Bread has been on the market for
many years and is well known amnnjc
connoisseurs of breads, it can be ob
tained of tne inurkuLs ana

.. ...'.'J
Careful Attention

Careful attention should he given t
the plumbing and heating of ths
kitchen. A s.nk with running water
and good drainage connection, and a
hot water heatr for constant us-e-
these ar0 indispensable to the busy
him ie w f A.

If ,,,,,, t a Vitiil. lltin- - n n o txt VintitiA TiA

pxlre to cftt tile services 01 the 1 ort- -
land Plumbing & Heating Co.. at S67
Sandy boulevard, if you need repairs
in vour plumbing or heating system,
call up East 51U. This cumpanr will
render excellent service either for re-
pair or new installation.
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