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DICKINSON FRUIT INDUSTRY UNIQUE;
HAS ASSUMED LARGE PROPORTIONS

Prom Poverty to Afflnence Has Been Achieved by Persevering Women in s Few Years Under Circhmstances
Far From Auspicious—Product Extensive, but Reputation Sells Entire Output.
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Freom the beginning the demand has
always cxceeded the supply and the
business bany built itself wup by the
gheer merit of the product, net & singje
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line of advertising cver having been
done. 1t is Mrs. Dickinson’s proud |
boast that In her 13 yours

of experi- |
ce she has never loat g customer and
t her fruits have stood the rigld
of every pure food laboratory In
o state and been pronounced to con-
tain only “pure fruit julce and cune
sugar.'”
Factory Sueccecds Home Plant.

From the small kitchen in the farm
and one keitle the family
wo the plant has grown to have
¢e of a real manufacturing
jellies and Jjams oand
¢ ng bolled in greil
rted kotiles, under a
76 pounds supplizd
engine, the frult julces
»] by menns of o hy-
with a pressure &f 2000
square inc while the
been for the
with quare feet of
containing the englnercom,
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warchouss and three cel-
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the frults grown on
., the entire community having
gone over to small frult maising, sup-
plying dally throughout the Summer
the fresh frults which are all handled
the *doy they are picked, In order to
preserve the perfection of flavor. In-
stead of the labor consuming a few
months In Summer It now continues
throughout & year—jelly being bolled
8 the Dilekinson plant every day in
the year eoxcept Sunduays, when the
plunt Is closed es tight as & Secotch
ginhouse.
Goods Always Fresh.

Righit hers lMes one of the reasons
for the popularity of the Dickinson
Jelly. It is always fresh. Often it,1s
still warm when loaded on the wagons
rendy to start for market. During the
frult season the jnlces are extracted—
thosa from the berries by pressure,
while the apples and quinces are sliced,
cooked and “dripped” in times-Honored
fashilon. These juices ars bottled in
giass jars and stored away in the dark
cellar, During the remainder of the
| year they form the Jelly “stock"™ to

‘hich §s added the right proportion of
sugar when the time for bolllng comes,

Ths greatest attention is paid to each
detall of the process in order that the
most dellrate flavors and the perfec-
ton of natural celor be secured. Many
and many @& hucket of frult julce hes
been poured down the hill because of
its imperfection, not belng deenied fit
1o enter the Jelly ketile. That was in
the days of inexperience. Now the
jelivmaking at the Dickinson plant has
reached the sclentific stage, long ex-
perience showing just the stage of
ripensss at which the pectin—the jelly-
making quality—is found; the exact
moment the nheat should be turned off
en the Jjelly 4s bolled and other
1gs not found In books.

Qualliy Is Prime Factor.

Experience has also taught that jelly
cannot be boiled in large quantities
| without losing its beauty of color and
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dallency of flavor; consequently, but
four pounds, or 16 glsssos, Is bolled at
a tinte. To any manufacturer with a
kean commercinl sénse, this atiention
to dotail, this limiting of .capacity,
gonacless and unnecessary, but
consumers of the DicKinaon
felly the precaution is justified by the

perfection of the produoct, and*the pro-
pristor herself, with the pride of her
output standing Tirst, refuses to go
over to any rapid processing plan that
pct on the quality of her

L points with pardonable

pride to ths fast-increasi demand as
proot of the wisdom of her attitade.

“Jelly making i2 an art,” says Mrs.
son. “More than aay other fruit
preserving it requires skill of o higher
urder and an attentlon to the least de-

tall A jellymaker must have judg-
ment, absolute cleanliness, be qulck of
getlion and malntain eternal vigilance

—a zocond too long or too short in the
boiling and your Jjelly 1= a fallure.
Jelly making really amounts (o an
intuition. So few people have it that
I am unable to {ind anybody except one
of my sons whom 1 will trust ex-
alusively with the responsibility of the
fruit julces."
Jelly Bolls One Minute.

Because ho has exhibited unusual
expertness along the line of jelly-
making, to the second son, Wailter,
falls the responsibility of ail the jelly-
making of Dickinson firm. Under
his direction I& bolled each J<ay In
three shining copper kettles the hun-
drods of pounds of fruit Julce and

the

¢ housewife who, for years, has
followed the time-honored custom of
bolling her jelly for 20 minutes will be
interested to know that the Dilckinson
felly {s bolled one minute. From the
time it i8 placed in the kettlo until it
s poured into the receptacle §0 seconds
are consumed, the extra half minute
being needed for the Leating Process
which is done under sieam pressure
at somewhere In the neighborhood of
350 degrees Fahrenheit

This Intense heat, of course, |s Im-
possible for the housewifa tc secure
in an ordinary kettle over a kitchen
range or gas stove The quick bell-
ing mot only retaing the Favor and
color, but makes it possible to turn out
with three ketiles something lke 200
dozen glasses during a day.

Apartment-house Living Helps.,

1t was not until seven years ago that
jelly began to form the major part of
the Dickinson trade, during the first
few yoars,the canned fruit belng the
main industry, But with an increasing
transient population in Portiand, the
incoming of thousands of Basterners
each Fall, who started housskeeplng
with nome of the housewife's frult-
loset suppplies. and withoat which the
average houzekeeper feels pauperized
and with lncreasing of apartment-
house jiving, with limited fruit storage
cupaelty, the dJdemand for good home-
made Jjelly began to grow.. Ths best
market then nfforded was to be
found In wooden buckets at the corner
grocery. It made little pretenss to
phrity, unblushingly scknowledging to
giucose, coal tar dyes and gelaiin. To

ths

'the particular housekesper It
wmhoo. [

To follow the demand is thes secret
of trade success.

The demand came for home-made
Jelly of excellent quallty, its freshness
so little impaired that at any time of
the year it could be found to possess
just the right “quivering” quallty—
stiff emough to retain the form of the
mold but not at tha “livery™ stage
avolded by the “best families' Instesd
of buying jelly glasses by the barrol as
she 44 early in her career Mrs Dick-
inwon now gets them by the carload
from Indiana. A carload contains 7200
dozen and the Dickinson plant is "an”
the third carlead since last October.
Plgure it out for yourself if the stigma
has been removed from “hought jelly.”

Variety Is Extensive.

Currant jelly holds first place in
popularity among ths 14 kinds of jelly
turned oct by the Dickinson plant and
after that comes blackberry. Logan-
berry is & strong favorite because. of
its excellence for serving with meat
and game, and that from the Damson
plum ls held in high esteem. In ac -
tlon there is currant and raspberry
mixed, strawberry, quince, guince and
apple mixed, red raspberry, peach and
spple, corabapple, plain apple, black
rasplterry And goosaberry.

In the same room where the jellr s
bolled the jams are made, being bolled
In two large kettles, one holding 19, the
other 15 gallons. Seven or eight kinds
of jam are made during the sesason.
frults being cooked the mame day they
are pleked, bheginning with the first
lumcious strawberrles, golng throogh
with the red and black 'ruspberries
loganberries, peiaches, apricotsz, & mix-
ture of apricot and pineapple, damson
plums and leter In the season. when
the first oranges comg up from the
South, orunge marmalade is made.

Bride’s Preseat Is Heady.

Gradually jeily and jam §s supplant-
Ing the cannlng of rruit, which requires
much bandllpg and more space for
storage, slthough the storehouse con-
taing this Fall hundreds of dozens of
Jars of ea d fruit ready to Al the
inslstent orders that lave comes pour-
ing In. In ong corner stands & special
consignment ull done in pint bottie and
representing & wide varlety of frults,
meant for one of the season’s popular
brides—the gift of her thoughtful
mother, who for years has stored her
own frult clesen from the Dickinsen
product. As the light Is turmed on In
the cool, dark storage cellar, one sees
row aftyr row of bottles of

when they were plcked, swimming In
their rich juices; peaches, pears and
apricots In golden lovellness, Keantish
cherries all seeded by hand and dozens
of other fruits bespeaking Oregon's

tertile sofl and 2 woman's cullnary
skill
In surveying it, Mrs. Dickingin re-

“You will observe that the
jabels @o not mentfon “purity,” The
brand siands for that and never in all
the years of bullding up the business
has thers been a single conceslon to
enything that would not bear the most
rigld test.”
Grape Julce Added to List.
Like the woman In Proverbs,

marked:

Mrs,

Dickinson “conslderetn a fleld and boy- |

oth {t; with the frult of lier hands she
planteth & vinevard.”

Three years ago when ones of her
sons was il n friend suggested that
during his convalescent days grape-
julce wnuld be palatable. Acting on
the suggestion Mrs. Dickinon, taking a
home recipe, made a few bottles of the
julce, later distributing some of them
to friends In the hospital. Instantly
thers was o demand for grape julce.
As a result, nearly all of the rmall
trults cn the Dickinson farm are being
rootad out and iu thelr place there are
being planted hundreds of Concord
graps vines. Tive acres are now in
benring and thix month their purple
clusters have reached 8 stete of dead-
ripe perfection, at which stage they
ure ploked, put under pressure, and
boiled with a small amount of SUgur,
then bottled in pint and guart bottles
Walting uhtll the fruit is very ripe and
the grape &sugar has developed, Is o
principle which !s adhered to and con-
sequently the flavor of the DHekinson
grape julce has won for it thus early
in its szle & reputation among doctors
who order It for their patients, and
among all lovers of the pure article.

8ix vears Bgo the present furm was
bought with the proguct of the pre-
serving kettle. This year another ad-
joining farm with large greenhouses
whebs the young grapevines ure being
propagated, was leased.

Hortleulturist Is Employed.

A horticulturlst now takes charge ‘of
the fruit on the place, legving the fam-
fiy time to devote thelr energies to the
manufecturing, The three sons, now
grown to manhood, and the mother and
father, Charles T. Dickinson, have
formed what is known as the Dickin-
son Company, and thoy share in both
the labors nnd the returns of the big
and succesafu] enterprise. Paul, the
eidest son, who bas alded In the work
sincs he was a tiny lad of B, dividés
with his father the work of selling
agent, delivering throughout the year
the supplies to the hundreds of stores
which the publlic has found out Keeps
the Dickinson product. The second
son, Walter, 1a the expert jelly malcer
The younger son, Allen, assisis In va-
rious departments of the work, In the
busy season, showing dexterity In the
labeling process, turning off 48 dozen
glasscs to the hour. His ultimate alm
iz toward eclentlfic frult raising and
miuch of his time is spent in the study
of horticulture, which In the years to
come will be put to good service In the
sreat canning industry which the firm
hopes one doy to establish.

The mother—"the backbone of the
enterprise”—as all the family unhesi-
tatingly pronounce her, still keeps her
hand on the throttle, recelving and
taking orders, keeping books, direct-
ing every detail of the several pro-
cesses and in addition finding time to
make home happy and comfortabls to
her immediate family and her aged
mother, who Is past 80, and alzo acting
as efficlent officer of the State Grange,
to the meetings of which she rides in
her own motor,

MONKS ARE TOO LIBERAL]

Tourists Regard St. Bernard Hospice
ns Free Hotel.

GENEVA, Oect. 12+ (Special)—The
custom adopted by tourlsta during the
iast few years of spending week-ends
during the Summer at the Hosplce
of the Grand St. Bernard without any
ecost to themselves except perhaps the
dropping of & coln of twp Into the
collectlon box on leaving, !s greatly
embarrassing. the hospitadle monks
The latter, indeed, are unable to stand
the financial strain, as evary year their
logses are arger. The Hosplee Tecelves
every year £0,000 persons, of whom 20,-
000 ars tourists, many of whom sim-
ply regard the monasiery a3 s good
free hote! In tha Alps.

By the regulations of the religious
order, the monks must harbor any per-
son demanding their hospitality for 24
hours gratultously, but many familles
stay several days without paying. The
Hosplce can accommodate from 8§50 to
700 persons at one time, and recantly
—for the comfort of thelr guests—the
monks installed electriclty and central
heating in the anclent bullding, which
now resembies & large modern Alpine
hotel.

At the Hosplee of the Simplon and
Petit St. Bernard the monks were
forced to fix o tarlff for thelr wisitors,
as !n & hotel, and the Grand St Ber-
nard monks will be obllged to follow
the example unless the public ls more
iiberal. ‘The subsidies formerly re-
ceived by the Hosplce from the Swiss,
itallans and French governments have

ceased.
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WORK ON BIG DAM ASSUMES
PROPORTIONS SCARCELY REALIZED

mMmmOmﬁunothMchiectnnWhiusdmonmm,Whichannmd
Porward That Power May Be Bronght Into Portland by Next March.

LZodhse.

USUM, Wash., Oct. 128.—{Speclal.)—
H The work being nccomplished on
iwestern
te Sal-

the big dam of the Nortt
Eleotric Company, on the W
man River four miles below heres is
assuming proportions hardly realized
by the general public. At the present
time an army of 1000 workmen 1s emn-
ployed &t the camp of Stone & Websler,
the contractors at the dam. and at the
site of the power plant, one mile below.

Construction work on the dam is go-
Ing forward with a rush, #o that eloc-
trical power may be brought into Port-
land by March I, 1913,

After the flow of the river was
turned to one slde by the construc-
tlon of & coffer-dam and tunnéls and
flums through =olld rock, bhed-rock was
found about 15 feet below the stream

hottom. The engineers consider it a
parfect foundatlon for the concrete
dam.

When completed the dam will he 125
feet high, 400 reet long, 100 feet wide
Bt the bottomm and 15 wide at the top.
The laying of eonerete on the bed-rock

where e basg of the dam s § fent
long, the width of the stream bed, has
been In ‘operation. for the past three
weeks. Rock and sand for the conerate

work are ebtained from a rock crusher
400 feet up the side of the mountain.
This c¢rushar will grind all the sand
needed in the work from solid basalt.
Aufo Trucks Hanl Supplies,

Seven big suto trucks are now haul-
llge =upplies into tle camp from the
rafiroad statlon at Underwood.

The scens ix a busy one on the west
side, on which side the rock crusher is
installed at theé top of the blufd. Be-
low this erusher lx & bulldlng whers
the sand iz screened into the reguired
sizes, and below these are huge cement
mixers. A small army of meén are busy
mining the stona quarries near the rock
crusher,

The eéstimated cost of specia! ma-
chinery installed for this work Is $100,-
000. This Inciudex the rock erusher it.
gelf, which, provides the =and for the
mixer, turning out 200 tons of concreie
a day. It is estimated that 45,000 tons
of econcrete will be required to com-
plete the gdam.

Two long two-Inch cables stretched
from the east Lank to the top of the
bluff on the west =lde, are operated by

An auxiiiary electric plant below the
dam, and at the foot of the present
temporary flume, ls supplylng 150-
horsepower to operate machlnery and
turnish lights for the two camps. With-
in a few days an additional 200-kilo-
watt dynamo will be Installed. Of this
electricity 75 horsspower Is required
for the rock crusher: the compressor,
takes 75; concrete mixer, I0 screens,
20; pumps, 60, The same amount of
current will be required to run the ma-
chinery to be used In bullding the
power plant itself, where 20,000-horse-
power will! be generated one mile be-
low ths dam.,

Laying Fipe Line Is Stralm.

The laying of the pipe line, or pen-
stock, from the dam to the power bufld-
ings is no small item tn the gonstrue-
tion of the blg power project. The huge
wood =tave plpe To flume the water
from dam to power-house will be 13l

feet fn diameter, and one mile in
length. Girders grouted in concrete.
placed three fest apart. will suppert

this pipe. The dlaméter of the Immense
Aume makes It the Targest of Its length
in the world.

Two generating units, totaling 20.006
horsepower, will be Installed In the
power-house, the founéation for which
Is now being constructed. The grade
for the plpe llne Is well under wsy, a
steam shovel and hundreds of workmen
rushing the work to complation,

Where a few months ago the sun
shone on growlng orchards and precip-
{tons rocky bluffs, and where thera was
qulet along the east bank of the White
Salmon River, a great transformation
has taken place, For a mile and a haif

LEXCIT= Tormg for X

steam hoisting engines, carrying oe-
ment and other =upplies across the |
river.

where the two camps are located there
it great mectivity. Scores of bulldings
have been srected, and white tents are
consplcuous. Ragged holes are cut In
the goenie bluffs, sand numerous roads
and grades form a network In the back-
ground. The thundér of blasting, the
whistles: of a Jdozen stesam hoisting en-
gines, the roar of the river smerglng
from Its unnatural bed, and a thoutand
busy workmen plying  their different
vocations, all lmpress one that there Is
vast work In completing a $3,000,000
watsr powar electric plant,

DENTIST VISIT PRETEXT

Notorious Embezzler Geb Manages Lo

Escape From Tolls,
12.—(Specinl.)—The
dismayed at the

BERLIN, Oct
Dusselilorf pallce areg
renewed flight of ths celebrated am-
bexzler, Helnrleh Geb, who yesterday
eluded two warders appointed to guard
him during o visit to the dentist. It
was discovered last year that Ged had
rauded hizx employers, o large bulld-
ing firm, to the axtent of §6
Hhe mannged to escape boafore a war-
runt could be lssued, The offer of &
reward of $2500 finally resuilted In
the dlscovery that Geb was living In
Turkey. With his wifse and son, the
latter 15 years old, he had fled to
Constantinople, whers he had simul-
taneously arranged to purchase n mar-
ble wvilla, on the island of Prinkipo,
where he was subsequently arrested.

Geb amd his famlly had embraced
Mohammedanism, and it was oxpected
that this move would render extradi-
tlon (mpossible, but the German For-

Mflee managed to surmount the
and Gob was brought back
any. He showed exemplary
eoduet, and, as the trial wns expected
to be held soon, special leave was
glven him yesterday to recelve private
treatment for a severs attack of tooth-
ache. On the way to thoe dentiat's Geb,
it Is stated, easlly slipped hif guard,
and outdistanced the warderd. Thers
has sinee been no further pews as to
uis whereabouls.

WONDER DOCTOR PUNISHED

Healer Who Is Cause of Child's
Death Meceives Sentence.

to Ger

BERLIN, Oct, 12.—(Speclal.)—A
mackable story of feminine credu
has jost been related to a jury at Ne
kolln. 2 suburbh of Berliln. A simple
¢arpenter was charged with illegally

practising as a dootor. A girl of 4
yvears dled recently In hosapital from
rapld consamption, and the clroum-

staneces in which the child was brought
to: the hospital led the medical authorl-

ties to kuspect exceedingly carelesa
treatment at home. Inquiries were
made: through ths police, who were

scarcely prepared for what they dis-
covered. -

The child fell 111l about Whitsuntids,
and a dooctor diagnosed scarlet fever.
Thereupon the mother, without Informe-
Ing her husband, decided to call In the
carponter Grabiel, who had-made &
pame for himself as & “wonder doctor.”
and was zlleged to be capable of work-
ing miracles, The man came and laid

oz Do e,

3,000, but |

his hands on the child’s head for throee-
quarters of an hour and then dipped
thém In a pall of water. He gave &
guarantee of working & cure, but
though he came evary day the child's
condition hecAame g unlly worse.

In despair the woman told her hus-
bhand and the child was hurriedly taken
to the hospital., It was too late, how-
ever, for any hope, and ths child died
a week later. It wns explnined that
tha “wonder doctor” charged a fes of
55 cents for aach vislt and an extra
fee for dipping his hands in the waler,
Grable! argued that the death was not
dus to hig treatment, He was sentenced
to three months” imprisonment.
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Yet

to Come.

Judgo.
nen {after a season of
tlog)—"Paw-uh!"

“Well, my son?"

Little Cis
profound cog
Mr. Calllpe

Littla: o—"Paw, why don't
women wear men's whiskers on thelr
hats?"

TERRIBLE ITCHING
~ AND BURNING

Very Sore Leg for Some Twenty
erars. Obliged to Lie in Bed.
In Spots Raw as Beef. Cuticura
Soan and Ointment Cured.

1766 West 46th Ave., Denver, Colo. —
“T had a very sore leg. It troubled me for
swome tweaty years and fnally broke out to
a2 running sore with much
fover and terrible ltching and
burnlng. it burmod and
itched so badly 1 could not
rest day or night and was
obliged to lis in bed. Thy
sores were in spots just as
raw as & place of beef. T used
: +f medicine yet it wouldn't beal.
L @A7F  Seelng the advertissment for
Cuticurs Soap and Olntment I immediately
wrote for some. The immediate cure was
mom remarkablo than 1 can describe, 1 was
romplotely cured.” (Signed) M, Curry
Browp, April 11, 1912,

>—

DANDRUFF AND FALLING HAIR

Cured by Cuticura Sosp and Ointmeat.

3821 Hoover 8t, Los Angules, Cal—
¢ After using Cuticura Scap and Ofintmentd
or two months for a very bad case of dan~
truff and falling hair 1 was entirely cured.
Wy kalr came out gradually., Az a lnst re-
ort 1 tried Cuticurs Soap and Olntment,
Yeow hair seemed to coms in almost imme-
tiataly. Now my hair is thick, glossy and
juzurlous” (Bigned) Mr. C. M, Saner,
Mar. 18, 1912,

Cuticurs Soap and Cutlcura Olntment ure
ald throughout the world. 1.iberal snmple of
art mailed free, with 32-p. Skin Book. Ad-
;ress post-card "' Cuticurs, Dept.T, Boston.™

2a-Teader-{aced men should use Cuticurs

Ne,
\s i

soap Shaving Ssick, 25c. Bample froe.
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