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DICKINSON FRUIT INDUSTRY UNIQUE;
HAS ASSUMED LARGE PROPORTIONS

.From Poverty to Affluence Has Been Achieved by Persevering Women in a Ten Years Under Circumstances

Par From Auspicious Product Extensive, but Reputation Sells Entire Output
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BY JEANKS D"ARCT.

men have conquered her
OREGON'S tilled her Boll and

orchards, the fame of
which has spread around the world,
but it has been left to a woman to
take the product of those orchards and
build up an industry unique in the
state and to at least one family spell-In- s

the difference between penury and
affluence, failure and success.

Oregon fruit, feminine resourceful-
ness, a preserving kettle and a public
awakening to the importance of pure
food products make up the combination
which has brought "success to Mrs.
Florence A. Dickinson, maker of Jel-
lies and Jams not "by special appoint-
ment to His Majesty," but to the peo-
ple of this great commonwealth, who
need no royal patronage to tell them
that a thing is good.

About a dozen years ago Mrs. Dickin-
son with her four little children on a
rented farm faced a Winter of com-

parative privation, as the result of
business misfortunes. The farm, six or
seven miles out of Portland, in the
Tualatin Valley, was off the .main
county road and Inaccessible to market.
In fact the only marketable products
on the place were a few varieties of
fruits Just then coming into bearing
and vegetables from the garden to-

gether with the eggs and chickens
which from time Immemorial have been
considered the source of
supply for the woman of the farm.

First Preserve Order Booked,
With her little son Paul,

Mrs. Dickinson had established an egg
route, delivering weekly a few dozens
of eggs to a small group of city
customers. It was on the occasion of
one of these weekly visits that the
Idea of marketing fruit was suggested
to her. A customer complaining that
her canned fruit did not "keep," ex-
pressed the wish that she could obtain
home-mad- e canned fruits that would
taste "like mother's" and not ferment.
Grasping eagerly at the suggestion
Mrs. Dickinson then and there took her
order for a few Jars of such fruits as
then grew on her ranch: strawberries,
Koyal Anne cherries, pears and
quinces, takins home with her in the
bottom of the buggy the glass jars
necessary for the canning.

The next week another egg customer
gave an order for fruit and added to it
the names of several friends who might
become customers. Before the season
was over all the fruits grown on the
place had been sold together with many
Jars of home-canne- d string beans, and
the wolf, that threatened to bowl. Bad
been properly choked by the output of
the preserving kettle and driven back
into the wilds.

Output Now Gigantic.
From that humble beginning of the

first Summer has grown an industry
which now engages five grown mem-

bers of the family and a dozen hired
assistants during the season. The fruit.
Jelly and Jam instead of being deliv-
ered to each customer now Is dispensed
from 00 of the leading groceries of
the city, and the output. In place of a
few dozen Jars, has reached In a single
month in the neighborhood of zO.000

glasses of Jelly alone, while In addi-
tion to this were sold ten-oun- jars of
Jam by the great gross and thousands
of Jars of cf.nned fruits and bottles of
grape-Juic- e.

Frem the beginning the demand has
alwavs excteded the supply and the
business haa built itself up by the
feheer merit of the product, not single
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line of advertising ever having been
done. It is Mrs. Dickinson's proud
boast that in her IS years of experi-
ence

a
she has never lost a customer and

that her fruits have stood the rigid to
test of every pure food laboratory in
the state and been pronounced to con-

tain
to

only "pure fruit Juice and cane
sugar."

Factory Succeeds Home Plant.
From the small kitchen In' the farm

house and one kettle on the family
cook-sto- the plant has grown to have
the semblance of a real manufacturing
institution, the jellies and Jams and
fruit juices now being boiled in great
tilting copper-jackete- d kettles, under a
steam pressure of 75 pounds supplied
by a steam engine, the fruit Juices
hlnir extracted bv means of a hy
draulic press with a pressure 5f 2000
pounds to the square tnen, wnne me
kitchen has been deserted for the
"plant" with its 6600 square feet of
floor space, containing "the engineroom,
the bollinst room, labeling and boxing Idepartment, warehouse and three cel of
lars, where are stored me glass jo.ro
of fruit juices, the canned fruits and
other supplies.

No longer are the fruits grown on
one place, the entire community having
gone over to small fruit raising, sup-
plying dally throughout the Summer
the fresh fruits which are all handled
the day they are picked. In order to
preserve the perfection of flavor. In-

stead of the labor consuming a few
months in the Summer it now continues
throughout the year jelly being boiled
at the Dickinson plant every day in
the year except Sundays, when the
plant Is closed as tight as a Scotch
ginhouse.

Goods Always Fresh.
Right here lies one of the reasons

for the popularity of the Dickinson is
Jelly. It is always fresh. Often it( is
still warm when loaded on the wagons
ready to start for market. During the at
fruit season the Juices are extracted
those from the berries by pressure,
while the apples and quinces are sliced,
cooked and "dripped" in time-honor- in
fashion. These juices are bottled in
glass jars and stored away in the dark
cellar. During the remainder of the
year they form the jelly "stock" to
which Is added the right proportion of
sugar when the time for boiling comes.

The greatest attention is paid to each
detail of the process in order that the
most delicate flavors and the perfec-
tion cf natural color ,be secured. Many
and many a bucket of fruit juice has
been poured down the hill because , of
its imperfection, not being deemed fit
to enter the Jelly kettle. That was in
the days of inexperience. Now the
Jellvmaking at the Dickinson plant has
reached the scientific stage, long ex-

perience showing just the stage of
ripeness at which the pectin the Jelly-maki-

quality is found; the exact
moment the heat should be- - turned off
when the Jelly 4s boiled and other
things not found In books.

Quality 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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delicacy ,of flavor; consequently, but
four pounds, or 16 glasses, .is boiled at

time. To any manufacturer with a
keen commercial sense, this attention

detail, this limiting of .capacity,
seems senseless and unnecessary, but

the consumers of the Dickinson
jelly the precaution is Justified by the
perfection of the product, ana-tn- e pro-

prietor herself, with the pride of her
output standing first, refuses to go
over to any rapid processing plan that
would reflect on the quality of her
product and points with pardonable
pride to the demand as
proof of the wisdom of her attitude.

"Jelly making is an art," says Mrs.
Dickinson. "More than any other fruit
preserving it requires skill of a higher
order and an attention to the least de-

tail. A jellymaker must have judg-
ment, absolute cleanliness, be quick of
action and maintain eternal vigilance

a second too long or too short in tne
boiling and your jelly is a failure.
Jelly making really amounts to an
intuition. Bo lew people nave it mat

am unable to find anybody except one
my sons whom I will trust ex-

clusively with the responsibility of the
fruit Juices." ,

Jelly Boils One Minnte.
Because he has exhibited unusual

expertness along the line of jelly-makin- g,

to the second son. Walter,
tails the responsibility of all the Jelly- -
making of the Dickinson firm. Under
his direction Is- - Douea eacn oay in
three shining copper kettles the hun-

dreds of pounds ,of fruit Juice and
sugar.

The housewife who, for years, has
followed the time-honor- custom of
boiling her Jelly for 20 minutes will be
Interested to know that the Dickinson
jelly is boiled one minute. From the
Ume It Is placed in the kettle until It

poured Into the receptacle 90 seconds
r consumed, the extra half minute

being needed for the heating process
which is done under steam pressure

somewhere in the neighborhood of
3Sd desrrees Fahrenheit.

This Intense heat, of course, is im-
possible for the housewKe to secure

an ordinary kettle over a kitchen
rnnsre or eas stove. The quick boil
ing not only retains the flavor and
color, but makes it possible to turn out
with three kettles something like 200
dozen glasses during a aay.

Apartment-hous- e Living Helps.
It was not until seven years ago that

jelly began to form the major part of
the Dickinson trade, during the first
few years, the canned fruit being the
main industry. But with an Increasing
transient population in Portland,' the
incoming of thousands of Easterners
each Fall, who started housekeeping
with none of the housewife's fruit--
closet suppplies, and without which tne
average housekeeper feels pauperized
and with increasing of apartment- -
house living, with limited fruit storage
capacity, the demand for good home-
made jelly tiegan to grow. , The best
the market then afforded was to be
found in wooden buckets at the corner
grocery. It made little pretense to
parity, unblushlngly acknowledging to
glucose, coal tar ayes ana geiatiu. j.o
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the particular housekeeper It was
taboo. .

To follow the demand is the secret
of trade success.

The demand came for home-mad- e

Jelly of excellent quality, its freshness
so little impaired that at any time of
the year it could be found to possess
Just the right . "quivering" quality
stiff enough to retain the form of the
mold but not at the "livery" stage
avoided the "best families." Instead
of buying jelly glasses by the barrel as
she did early in her career Mrs. Dick
inson now gets them by the carload
from Indiana. A carload contains 7200
dozen and the Dickinson plant Is ."on"
the third carload since last October.
Figure it out for yourself if the stigma
has been removed from "bought Jelly."

Variety Is Extensive.
fTnmuit tollv holds first nlace in

nonularltv anions: tha 14 kinds of lelly
turned out by the Dickinson plant and
after that comes blackberry. Logan-
berry Is a strpng favorite because of
.I , AVAllaA with. mailt.D VJ.CCMl'O .w, ou, o
and game, and that from the Damson
Plum is held m niga esteem, m Mu-
tton there is currant and raspberry

apple mixed, red raspberry, peach and
apple, oraoappie, piain appic
raspberry and gooseberry.

boiled the Jams are made, being boiled
In two large kettles, one noiamg j, tne
other 15 gallons. Seven or eight kinds

fruits being cooked the same day they
are picked, beginning with the first
luscious strawDerries, going inrousu

tih tli. BrtH ti'nnlr rasnberrles.
loganberries, peaches, apricots, a mix
ture or apricot ana pineapple, uumsuu
plums and later In the season, when

from the
South, orange marmalade is made.

Bride's Present Is Ready.
rim final! v foliv and 1am Is suDDlant- -

Ing the canning of fruit, which requires
much handling and more space for
storage, although the storehouse con- -

tUia nail hTir1fala nf HncpriS of
Jars of canned fruit ready to fill the

. .insistent oruers luni uotvo luuid j
Ing in-- . In one corner stands a special
consignment all done in pint bottle and
representing a wide variety of fruits,
meant for one of the season's popular
brides the gift of her thoughtful
mother, who for years has stored her
own fruit closen frdm the Dickinson
product. As the light is turned on in
the cool, dark storage cellar, one Bees
row aftor row of bottles of delicious
fruit: Berries as whole ana penect as
orhan Uair ' T a i1rlrffl. R W i TT1 m I Tl BT in
their rich juices; peaches, pears and
apricots In golden loveliness, Kentish
cherries all seeded by nana ana aosens
of other fruits bespeaking Oregon's
fertile soil and a woman's culinary
skill.

In surveying it, Mrs. Dlckinsin re
marked: "You will observe that the
labels do not mention "purity. The
brand stands for that and never in all
. i . kitii,;inv n thA hiisiness
has there been a single concesion to
anything that would not Dear tne mum
rigid test."

Grape Juice Added to Ust.
T.ivo th woman in Proverbs, Mrs.

Dickinson "consideretn a field and buy-et- h

it: with the fruit of her hands she
planteth a vineyard."

Three years ago wnen un ui
- .. ... u a in a fr.lTi1 BiifeTorested that
j . . ;.u Ibubd f flavfl irr&De- -

Juice wauld be palatable. Acting on
tne suggestion jure, mjuauiuii, '"'b --
. i .taw hnttlAR of theIIUIUB ICWUOl " ' -

juice, later distributing some of them
to friends in tne nospuai. uiuuim
there was a demand for grape Juice.
As a result, nearly all of the small. .u . ninlilnann. ..... 'arm n rA belnK1IU11B U 1, 1 1' u .
rooted out and In their place there are
being planted nunareas iu UI "
grape vines. Five acres are now in
i i thl. mnnth their numle
clusters have reached a state of dead- -

riytt iioiiEvuwui o.v d - - -

are picked, put under pressure, and
i..nUUUOU ,itv,. s.a ,maii... . amount of suerar.
thon bottled in pint and quart bottles.
Waiting until tne iruit is cijr
the grape sugar has developed, Is a

j i i mhink in BiDiAraii to. and con
sequently the flavor of the Dickinson
grape juice nas wuu n. " j -

In its sale a reputation among doctors
v, it fnr thAir Datients. and

among all lovers of the pure article.
Six years ago tne present turm

, u . wt.ti tna nrnriuct of the pre
serving kettle. This year another ad-

joining farm with large greenhouses,
white the young grapevines "b vc,,0
propagated, was leased.

Horticulturist Is Employed.
a nnw titkea charge 'of

the fruit on the place, leaving the fam-
ily time to devote their energies to the

n..M,i,tnr ThA three sons, now
grown to manhood, and the mother and
father, Charles i. "ichiuu, .i- -.,

formed what is known as the Dickin-
son Company, and they share in both
the labors and the returns of the big
and successful enterprise. Paul, the
eldest son, who has aided In the work
since he was a tiny lad of 8, divides
with his father the work of selling
agent, delivering throughout the year
the supplies to the hundreds of stores
which the public has found out keeps
the Dickinson product. The second
son, Walter, is the expert jelly maker.
The younger son, Allen, assists in va-

rious departments of the work, in the
busy season, showing dexterity in the
labeling process, turning oft 48 dozen
glasses to the hour. His ultimate aim
is toward scientinc t mwiuo m

1. , Ufa, ,1mA lei KT'iPTl t ill the S tUtiV
JilUUU V Mao -- a - -

of horticulture, which in the years to
come will be put to good service In the
great canning industry which the firm
hopes one aay to estauiiou.

The mothei- - "the backbone of the
enterprise" as all the family unhesi
tatingly pronuuiiuo buii t.t.jjc
a J thyftttlA , rAOAfvinaT andaanu v - -

taking orders, keeping books, direct
ing every aetan ot tne wvwi es

and in addition finding time to
i. i hannv find nnmfortable tonuws iiumu -

her immediate family and her aged
mother, who is past , auu u t"6
as efficient 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

as Free Hotel.

rant 1 I tRTA(lfl1. The
custom adopted by tourists during the
last few years or spcuumis wee.-eu- a

during the Summer at the Hospice
.1 .. ,1 c, namnril. without.. o Tl VUl L llO uiauu oa,

cost to themselves except perhaps the
dropping of a coin 01 two into tue
collection box on leaving, is greatly
embarrassing, the hospitable monks
The latter, indeed, are unable to stand
the financial strain, as every year their
losses are larger. The Hospice receives
every year $0,000 persons, of whom 20,-0-

are tourists, many of whom sim-

ply regard the monastery as a good
free hotel in the Alps.

By the regulations of the religious
order, the monks must harbor any per-

son demanding their hospitality for 24

hours gratuitously, but many families
stay several days without paying. The
Hospice can accommodate from 650 to
700 persons at one time, and recently

for the comfort of their guests the
monks Installed electricity and central
heating in the ancient building, which
now resembles a large modern Alpine
hotel. .

At the Hospice of the Simplon and
Petit St. Bernard the monks were
forced to fix a tariff for their visitors,
as In a hotel, and the Grand St. Ber--

1 Mnnlra, ,111 hA rthlfiTAll tO follOW
the example unless the public Is more
liberal. The subsidies formerly re-

ceived by the Hospice from the Swiss,
Italians ana f renca goverauieuia uao
ceased, . '
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WORK ON BIG DAM ASSUMES
PROPORTIONS SCARCELY REALIZED

One Thousand Men Rush Construction of Big Electric Project on White Salmon Eiver, Which Is Being Hurried

forward That Power May Be Brought Into Portland fcy Next March.
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Wash., Oct 12. (Special.)
HUSUM, work being accomplished on

big dam of the Northwestern
Electric Company, on the White Sal-

man River four miles below here.-- is
assuming proportions hardly realized
by the general public. At the present
time an army of 1000 workmen is em-

ployed at the camp of Stone & Webster,
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, so that elec
trical power may be brought Into fort-lan- d

by March 1, 1913.
After the. now of the river was

turned to one side by the construc-
tion of a coffer-da- m and tunnels and
flume through solid rock, bed-roc- k was
found about 15 feet below the stream
bottom. The engineers consider it a
perfect foundation for the concrete
dam.

When completed the dam will be 125
feet high, 400 feet long, 100 feet wido
at the bottom and 15 wide at the top.
The laying of concrete on the bed-roc- k.

where the base of the dam is 50 feet
long, the width of the Btream bed, has
been in operation.- - for the past three
weeks. Hock and sand for the concrete
work are obtained from a rock crusher
400 feet up the side of the mountain.
This crusher will grind all the sand
needed in the work from solid basalt.

Auto Tracks Hani Supplies.
Seven big auto trucks are now haul- -

li$g supplies Into the camp from the
railroad station at Underwood.

The scene is a busy one on the west
side, on which side the rock crusher is
installed at the top of the bluff. Be-
low this crusher is a building where
the sand is screened into the required
sizes, and below these are huge cement
mixers. A small army of men are busy
mining the stone quarries near the rock
crusherw

The estimated cost of special ma
chinery installed for this work is 100,- -
000. This includes the rock crusher it.
self, which, provides the sand for the
mixer, turning out 200 tons or concrete
a day. It is estimated that 45,000 tons
of concrete will be required t com-
plete the dam.

Two long two-inc- h cables stretcnea
from the east bank to the top of the
bluff on the west sfde. are operated by
steam hoisting engines, carrying ce
ment and other supplies across tne
river.

An auxiliary electric plant below the
dam, and at the foot of the present
temporary flume. Is supplying

to operate machinery and
furnish lights for the two camps. With
in a few days an additional 200-kil- o-

watt dynamo will be installed. Of this
electricity .75 horsepower is required
for the rock crusher: the compressor,
takes 75; concrete mixer, 20; screens,
20: pumps, 60. The same amount of
current will be required to run the ma-
chinery to be used in building the
power plant itself, where er

will be generated one mile be-

low the dam.
Laying Pipe Line Is Strain.

The laying of the pipe line, or pen-

stock, from the dam to the power build-
ings is no small item in the construc-
tion of the big power project. The huge
wood stave pipe io flume the water
from dam to power-hous- e will be 13 4
feet in diameter, and one mile In
length. Girders grouted in concrete,
placed three feet apart, will support
this pipe. The diameter of the immense
flume makes it the largest of its length
In the world.

Two irenerating units, totaling 20,000
horsepower, will be installed In the
power-hous- e, the foundation for which
is now being constructed. The grade
for the pipe line Is well under way, a
steam shovel and hundreds of workmen
rushing the work to completion.

Where a few months ago the sun
shone on growing orchards and precip
itous rocky bluffs, and where there was
quiet along the east bank of the White
Salmon River, a great transformation
has taken place. For a mile and a half
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where the two camps are located there
is great activity, scores oi uunuius.

conspicuous. Ragged holes are cut In
the scenic bluffs, and numerous roads
and grades form a network In the back
ground. Tne tnunaer oi Diasting, me

....WlHBllCBIVl O. UVU oaciaiii v..i.iur,
glnes, the roar of the river emerging
from its unnatural bed, and a thousand
busy workmen plying tneir aiuerem
vocations, all impress one that there is
Li9t wnrk In rnmnlptlne a S3. 000.000
water power electric plant.

DENTIST VISTT PRETEXT

Notorious Embezzler Geb Manages to
Escape From Toils.

BERLIN, Oct 12. (Special.) The
Dusseldorf police are dismayed at the
renewed flight of the celebrated em-
bezzler, Heinrlch Geb, who yesterday
eluded two warders appointed to guard
him during a visit to the dentist. It
was discovered last year that Geb had.
defrauded his employers, a large build-
ing firm, to the extent of $50,000, but
he managed to escape before a war
rant could be Issued. The offer of a
reward of $2500 finally resulted in
the discovery that Geb was living In
Turkey. With his wife' and son, the
latter 15 years old, he had fled to
Constantinople, where he had simul
taneously arranged to purchase a mar
ble villa, on the island of Prinklpo,
where he was subsequently arrested.

Geb aad his family had embraced
Mohammedanism, and it was expected
that this move would render extradi
tion impossible, but the German For
eign Office managed to surmount the
difficulty, and Ueb was brought back
to Germany. He showed exemplary
coduct, and, as the trial was expected
to be held soon, special leave was
given him. yesterday to receive private
treatment for a severe attack of tooth-
ache. On the way to the dentist's Geb,
It Is stated, easily slipped his1 guard,
and outdistanced the warders. There
has since been no further news as to
his whereabouts.

WONDER DOCTOR PUNISHED

Healer Who Is , Cause of Child's
Death "Receives Sentence.

BERLIN, Oct. 12. (Special.) A re-
markable story of feminine credulity
has just been related to a Jury at Neu-koll- n.

a suburb of Berlin. A simple
carpenter was charged with Illegally
practising as a doctor. A. girl of 4

years died recently in hospital from
rapid consumption, and the circum-
stances in which the child was brought
to the hospital led the medical authori-
ties to suspect exceedingly careless
treatment at home. Inquiries were
made through the police, who were
scarcely prepared for what they dis-
covered.

The child fell ill about Whitsuntide,
and a doctor diagnosed scarlet fever.
Thereupon the mother, without inform-
ing her husband, decided to call in the
carpenter Grabiel, who had made a
name for himself as a "wonder doctor,"
and was alleged to be capable of work-
ing miracles. The man came and laid

his hands on the child's head for three-quarte- rs

of an hour and then dipped
them In a pall of water. He gave a
guarantee of working a cure, but
though he came every day the child's
condition became gradually worse.

In despair the woman told her hus-

band and the child was hurriedly taken
to the hospital. It was too late, how-
ever, for any hope, and the child died
a week later. It was explained that
the "wonder doctor" charged a fee of
25 cents for each visit and an extra
fee for dipping his hands in the water.
Grabiel argued that the death was not
due to his treatment. He was sentenced
to three months' Imprisonment.

Yet to Come. j
i

Judge.
T.lttlo Clarence (after a season of

profound cogitatlop) "Paw-uh!- "

Mr. Callipers "Well, my son?"
- Little Clarence "Paw, why don't
women wear men s whiskers on their
hats?"

rERRIBLE ITCHINU

BURNING

cry Sore Leg for Some Twenty

Years. Obliged to Lie in Bed.

In Snnts Raw as Beef. Cuticura
Soap and Ointment Cured.

1768 'West 46th Ave., Denver, Colo.

"I had a very sore leg. It troubled me for

ome twenty years and finally broke out to
a ninning sore mi. kuwi
fever and terrible itching and
burning. It burned and
itched so badly I could no
rest day or night and ml
obliged to lie in bed. Thi
sores were in spots Just as
raw at t piece of beef. I used
medicine yet it wouldn't heal.
u ..h saiverrisement for

11 U t.' "A

Cuticura Soap and Ointment I Immediately
Immediate cure wasThewrote for some.

more remarkable than I can describe. 1 was

completely cured." (Signed) Mn. Curry

Brown, April 11. 1912- -

DANDRUFF AND FALLING HAIR

Cured by Cuticura Soap and Ointment.

3821 Hoover St.. Los Angeles. Cal.
' After using Cuticura Soap and Ointment

or two months for a very bad case of dan-iru- ff

and fauin hair I was entirely cured.

Vty hair came out gradually. As a last rt

I tried Cuticura Soap and Ointment.

Vcw aair seemed to come In almost lnuns-iiatei- y.

Now my hair is thick, glossy and
luxurious." (Signed) Mrs. C. M. Sansr.
Mar. 18. 1912.

Cuticura Soap and Cuticura Ointment are

old throughout the world. Liberal sample of

ach mailed free, with 32--p. Skin Book. ss

post-car- d "Cuticura, Dept.T, Boston."
men should use Cuticura

ooap Shaving Stick. 29c Sample fret.
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