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EY RANDALL R. HOWARD,

HE latest title that I have henrd

T

the bottle.

No—this t s does not ¢ any im-
plications a the late primary elec-
tion for G rnor, pr ta which,
I unders e city loaned her Mayor

A good

deal to other parts of t

ElAatle

that sesemed to have professed 1 -
vance Interest in a “mildly wet cam-
paign. But “the great Harley,"” ns he
ie famlillarly cal returned back
home hearty and sound, which I trust
poerfectly clarifies this point of possi-
bla misundeaerstanding.

Nor doea this ¢ Autoria title which

I have heard c ¥ gonal impli-
cations. Or wpe it does no
when I admit good many time
In Astorla rece I hinave

mine of ghosts—Jealous old

ghosts, permit me tily to

In other words, of todav—
industrially thr ver bafore
wit her 1ilding and
alifed war t iF meé most
of all ¢f the | 8 In Oregon

nd on the Columbia River.

Enarly Days Are Reenlled.

Permit m2 to explaln—and the ex-
planution will ecarry us r b
will take us back, in compan
of the proudest of t} local
to that first ship ¢
in Oregon. It will tuke us back to that
dny, on October - 1811 when the
“Dolly" slid down the w '8 at the
lttle Indian fur-trading post of Asto-
. The “Dolly" is proud of her birth-
ight; but, as s sometimes true, a
back of parentage reveals an-
ghost, a2 traditional inhs tant of
the family closet. However, I am per-
sonally inclined Lo belleve was

that

no dishonor—the fac
really can't exactly pr

legitimate native of As n
only prove that she “made
up in storia, for x- frame was
brought around the Horn by the “Ton-
quin.” that noted pioneer ship sent out
from Neéw York by the John Jacob
Astor C Apany.

The “Dolly,” if we are permitited to
econtinue to Deaster this pioneer ald
Astoria ghost, will have to admit ths
she really wasn't “very much for s
Bhe was intended for seax tra
we are told that her modest 7
proved entirely too light; 50 she

applied to Astoria is "“the neck ur'l“‘

: mbers i the
ﬂ?f?.}f'azg‘eﬂgj's }_"e:s.:le{ & in
ki Astorid Skipyer

used mostly on the Columbia, until the
day of Lthe final pricking of the Astoria
r-troding bubble.

“Dolly™ First Ship Launched.
The “Dolly to continue our pursuit
of this now slinking ghost. then ap-
parently sttempted to hide her {dentity

by unfurling a new flag, the “Union
Jif:k,” and changing her name to the
“Columbia" and departing forever somoe-
where to the south along the Californis
coast.

The second Astoria

shipbullding
ghost that we meet, though not so hal
lowed by mnearly 40 years, llkewls
to be addressed as Miss "Co-
lumbia."" She walks the Astoria streets
proudly. not to say defiantly, seeming-
ly Intent upon an everlasting existence

wizhes

merely to =xonerate the name under
which the “Doily” had abséconded, The
boast of this second Astoria shipbuild-

ing ghost Is that she Is the original
and only first steamship ever built
Oregon. This old ghost is still Jumin-
ous with the pride of her public honors
of thet day.

1t w on July 3, 1850,
launched at Upper
mediately started on her triumphant
trial trip up the Columbia, and on the
eve i of the *“Fourth' she was the
CEnte of a great publie reception at
Oregon City, then & rival as the metro-

that she was
Astoria. She Im-

polls of the Willametts Valley.
This s not to lmply that the *“Co-
lumbia™ was at all over-modest, in

the finan
during
Astoria and
and Oregon
particle
bin"
engeEr
charg

al capitalization of herself,
later regular runs betwean
Vancouver, and Portland
City. Nor did It make a
difference to the *“Colum-
whether you wWere a mere pass-
or a mers ton of freight, her
es hetpt_’ an even $25 on either
She could be Indifferent because
she was immensely popular, her docks
many times crowded for standing
room.

her

of

Anstorin Industry Renewed.

We m t continue indafinitely, for
Astoria today Is haunted with innumer-
ble lesser shipbullding ghosts, their
lights gradually fading down to the
present times. In other words, Astoria
has been bullding boatls almost continu-

o
L e Escher:

Co
SKIE rorss

of lumber schooners

and a fleet of
Alnska salmon oarriers.

Astoria, in fact, was the home of one
of the half dozen yards that were the
means of preserving the wood ship-
bullding Industry on the Pacifle Coast. |
after the omnlverous stee ship had
driven wood shipbuilding sueccessively
from England, from the continent of
Eurcope, from the Atlantie Coast and
from the Great Lakes. What Is now
the Wilson Shipyard at Astoria de-
serves its full share of credit for Its
part in thes perpetuation on the Pa-
cific Coast of the art of wood ship-|
bullding. This was one of the yards
ready to supply our small nucleus of
tralned workers, when our allles began
shouting that they must have ships—

more and thore wood ships!
Payroll Largest I History.
Astoria, In common wlth
vored locations, heard this
world clvilization. Antoria

other
appeal
today

fa-
of
has

vards s McEachern's, with six ways
and employing about 1200 men. Only
a few months ago McEachern's was the
largest wood shipyard In the United
HStates, and is yvard is =till one. of
the largest, having launched
private ships and two Governn
the “Astoria” 1id the “Balme

1owest among Astorian ship-

3 ie F rs, four
wavys and Moyir i L £00 mvw

In summary, the three Astorin
yards are today working on =
gramme for the construction of some
contracted Government wood =hips,
threse of hh have alre
launched. And this summn

sarily implles another | § for

Inunchad wood hull s far from being am concerned with present
i completed ship. There nal link | ice T mention the work of

in the cf n that has = the As- Astoria as amc

toria district, as a o unit on our at the

Government war-em cy wood ship t af

shipbullding programme The Gov- ¢ and more

EAR NDE: Today we will
D talk of the transplanting of t

last and most tender plants o
ail to our gardens and of the reseed-
ing of most of our Spring vegetables,
which ¢an be done at this time and
will secure us a succession of fine,
erisp vegeatables all through the Sum-
mer and Fall. 1t is gald that Amerlcan
wastefulne is the by-word of E

n gardener
ies four square

is

ops that a Eu-
rOopReEAn would produce on one,
for the poor AN pea t, who
has little land, makes svery h of it
produce momeni, from ez
Sprin in the ¥Fall Just
BOON WS is off another is in.
and derful crops from a
aboutr you and your

Are you plar

sion cr » do you gat only

Oor one- much from Wr gur-
den as you sulidd and should Try
suc assion plan ¥ & year, keepin
a record of all you ral and surpr
vour=elf and neighbor With succes-

gion planting, inning all surplus vege-

tables as they come to perfect maturity
faster than you «an use them on ths
table, id paying groat atiention to
plant #ll kinds of wvegetables that
remain in the ground |n your section
during the Winter and those that ma-
ture in the Winter a Spring, wa shall
furnish half the family living tl YeRT

and s0 save vegetables that w

around, @
My t be able to buy in war times,
and above all el=e do our patriotle
duty in what our Government conslders
the most esfentinl service we who
main at home can render It is now
time to plant in the garden peppers,
eEED > ibers and melons,
Feppers.

Tn the East peppers are very seldom
raised in the family garden, asx the
climate is often too severe for them.
and they are used very little on the
garden table. In Mexice hot peppers
nre eaten raw as wa eat radishes and
the large, hot chilllas or “bell” peppers
are used ae a base or flavoring for all
made dishes, as tamales and chili-con-
curne From Mexico their use has
spread into Callfornia and from there
up to us, 50 that many peppers, green
and red both, are bought on our
markets and erved In some form on
nearly s our tables Weae can buy
fine plants of our local seed men, they
grow well here and it i5 time now to
set them out in our garden, if you
have not already done so. There are

two Kinds, called the hot, or fiery, and

the sweot., The first Is used very ex-
tensively as a condiment I find the
ojd Oregonians always use a little

dried hot pepper in their baked beans,

stews, sOUDSs, ete., instead of the
boughten ground pepper. The flery
“hird pepper” may be dried and made
into tobasco sauce, or ground to make
cavenne pepper. Tobasco oil s made
by soaking “bird peppers” in olive oll

it -forms an excesdingly pleasant sea-
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ties of the Port of Astoria municipal | will be ready for grain by August I
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Al end of the neck of the | -
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of
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And permit me §
‘ care In the least to 4 -
on whether “the ne 1
in 10 miles or
For my part 1 willing |
# question for the pective

and patron gods «

ave out

nl ghos
Fortland to we
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ously since theée beginning of Wesatern | three yards bullding standard Govern- | @arnment has recently ommandeere FY ng. is hn.-l;l, : . 3
history. Astoria has bullt thousands| ment wood ships The Wilson yurd|local plant for the fi I fitting up of War .}:I'II-".\' of 1 .
of fishing boats—many of which, by the | employs asbout 600 men, and haw four the Government woo ehips launched il bunkers are e B -
way, every day during the fishing sea-| shipways This reorganized yard hax|on the Jower Columb This plunt, the | es most comple - . =,
son go far out over the bar Into the, lmunched two private ships, and re- ]| Astorian Marine Iron Works, Coast, : = : Al :
old Pacifc: d a few of which ::n‘.-r.'c--r\!l‘- a 3500-ton Govesnment wood'only a few maont old, anlready r at > e i o
in record Instances, gone even as far |=hip the “Quoque.™ ploya about I50 men. | conl at rs e - - rERsy
a8 C has built & number!| The largest of the three Astoria ship- Closely reiated to the war programms " Thelr million-| L - r2LE £ S ———
I can tell the people yw?™ and he re- s and making the syrup will 1"‘1
plied, “Tell them about i . de- n the Fall. Be
stroyern, nd tell them that hey can | are d beets for tab
piant all elr early vegetables now for | et and worth raising far
L Summer p. 2o many people plant Sweet Corp—We should
teverything once In the let corn at )
that and {1, r realizing 1 C ring |
Just an well plant thelir garden all over
agaln, as Lhe ¢ ¥ crop matures, i
have nice, fre vegetables in A prepara 1 h b : L4
ST wr and In the Fall in thl | various geed store | a roug
mite,” ommuended oea 1o be b of k
So just as soon am yvyou harvest any rgrean corn s of
soning for cream sauce or salad dress-  Picking when young also insures &) crop now, got another right in In 1 producer, but not so sweat,
ings. larger crop. They are slliced nnd fried | place Spade up t ground and work rity says “To have the fin-
The Iarge sweet varieties, or “bull |and used as a meal substitute, It over so it soft and fine, ad corn, It must be pleked In
nose,” are very different. They are Cucumbers and Melons manure ta [t If possible If not, buy . conditlon—that is, when
not fiery at all, but have a delightful, May 5th we discussed the moil and|20me good, reasonably priced commer- grain breaks H:‘
appetlizing flavor, and are used elther SPOPPEA LS Wi LS ol clal fertilizer from your seedsmman, ightest . and planting ould |
green or rvipe, In salads, cooked with '“__” 1-: "‘,_'o“'g-“r--d-"‘,r- (_nu_n m.._r"r_u - will madvise you what is best to be made Cres i ugh always to| gized garden.
other dishes as we would tomatoes or :h"‘: Nk Py Lo . : ""1‘“1':}’["""1 ey | ¥YOUur soil HRemember to be ol have & sup tuge The quil- | to all VoS
nsed as cups for serving chopped meats, t s _‘0’ N,ﬁ“.‘n llt‘ A zu.\.n-; ".r] * l pave all your wood ashes to use ] ity will be t iz either a few | gots
T Q ¥ inve C . - ithey | e -
ete, They are pickled (when they are _'r_"c‘ 0:::“ ‘T'“ ”1 SOUN ' O, 0¥ | the incinerator ashes, sy are not|days too old or too young.
. . - :
called mangoes), by cutting off the top s 1% f .03‘ in the garden, 1L yOU| .niy such a good fert but also a uce,  Our flrst letty should be
S Lt k " |have not yet done so, In especially pre- > E 2 3 . > - I = # r her c - ¢ [ .
And remec ¢ seeds and fllling with . 2 . 5 most effoctive protection against In- harvest and other c ps we have
iow-chow 1':\:3{19 then pickling all to- pared h:l‘," as desired. They all require seCts Of course your must not sow | g ited in succession coming on finely . +
. 4 3 ght, ric FLT porous ) e iv ], B . . Spinach Is
They are canned or dried for |® HEh ¢h., warm poro sotl, 1 HY 1 vour ashes too thick anywhere, as wa| with the cool damp weather we have : e
f I rcay
use. If dried 1! must be soak- fertilized. They should have attulned all know that nothing will grow in an| bee Huving One *“tri that you Py DRGSR
s, : hey E e = i : ! 9 K T : wothing 11l grow in & be 11 ving. 1 trl i you
water before cooking. Paprika is "h;;'t"i_‘r_‘:: :'_“":_"‘ P“’“_,"f _h: Sen ald ;" ash-heap, but 4 modern amount of|may not think of, If you planted too
made from a brilliant red, sweet chilll, 'l'__ =3 i"‘ Ji' ‘l.) < - 'II':" 7oy, ut.l. in thef —hes In very beneflelal to ouy 1 nuclh lettuce and have ' than you hould -
dried and ground. and i od as col. | EFouns t is difficult here to make| £ pé REs 1 s et v b > e P shoule : L ) > -
L s e, And is us 5 &4 Coj them mature all thelr fru bafore ba- ] Sia soils in particular In ael ng A7l UNe, YOU CAn us in i o - r——r re apt u
-“:lz:i- iif'.;( 11‘=u:r.ng for sauce 5, BEOUpS ing killed by frost the Fall, ‘. a thay varieties to plant now, Ir _'-:-\'.1 by oW pinac al thes most del in “KETeans 3 ; tar) I
and zainde, . K, i 0 - NP seads remember to buy those recom-| you Do not tl K it is too v * A »
T kin . § must be forced In eve way possible, v S ! 2 ) t L ver & t
16 kinds recommended to be grown rtlenlariv lon e 4 mended as purtioularly hardy, especial- | lettuce. The Now York " y
here are particularly melons, 2t them Iin the . ' king u -
1ere i . 1 . . rith s F STIAT L
Sweel peppers—i(1) Bull Nos warmest, sunniest location wyou 3 |I'\ thoda ‘shnd to, withstand hast'/aod : g = n 1 A K th ¥
‘n..?; 1a I:a»- I 1 ¥ = e r.br_ =1 on the south side of a bulid ore | drought: but our summers here locally ) Bk 2 1 in the heat { 4L at ¢ tr i
proves ATE ell, the -.r.:mh_ard sweet- tHaw  will PR e |are never very hot, and we can frri- f Sun r a is recommended by all | . y -
;35:"—‘“"*1 f‘:::-_l"l"-_f_l_'_-‘-l'r'--l f"‘l-‘*—";‘lfi”)' I:D_"_d good place. Way 1o n:.._m’f!-ﬁ“ our crops If they are m-‘!--:lr:_'.:l soedsmen as the ves finest sort Swiss chard is et = the Intersection
£ me ég‘ €5, salmnd cups, sic, on' ac-|g . in the bottom of a|fOr water, so we can grow nearly all can ralse Each plant should be | o 5 Thads 8 "
$ 'm rhakwe - a o, D L. r I t Lo B . ¥ ¥ ade o
:""'"r-!; “r\—r.:l-“:.“l;.-ﬁrhdpf-- t'{-, TI'E“I'N’E wooden key or large bucket onya Inrge | 2Ur Spring vegetables again In Sum-|set four inches, or big hends, & Inches picking the large bottom Kn 1 [ t
most prolific (’:t; Rowal ;a\'“l1r ¥ N [tin pail, etc, and eet it in the ground |MEr. With good care and cultivation. |apurt. and they grow according to the |y o\ ol 6y w, Re | :
4 PYOATI0 - Loy Al Ing, ‘-"‘:.‘ #0 that its top s Just Jevel with the | Next week we will talk fully about| smount of plant food in the soll AD | s bl white y t
lk”“lll‘:nr";:! -‘f-‘r“}:‘ﬂrtir:'::"ruh[‘ihn.]‘f “.g.t;:: ground, filling It full of water often “"-'_I""L methods of irrigating, or ap-|applicafion of nitrate of potash ;“"utll'-ui{. 'rin‘h p'.'!':l:. le hicle to § he 1 :
‘ln-rvl'?r- t n' ‘-' sals ‘-fre.-} t‘;r '“:'end- Around thix plant your vines. They plying water to plants i ARY WaY. ened with witer ne = ench plant 1""‘_"|r1![r\r:|: T o ! L wi } t
=% “1’““1; i Y eh or canned: |should be set & lit decper In the Beaets need a good deal of water If | ea plant, weoll worked into the soil. | 0 70 c s for 1 v . 1 1 el
;‘_‘ __-\' ck -ll_lhl_‘:-';"‘ml-l I; -i‘lluil -‘l_-*\_'-'l- ground than they were in the berry the ground 18 as dry it has been Tor| he them vwvery much at this time. | 1. order to nts ten ntire t Inters rd
_"'"\' or, hot peppers— 2 3 ""nﬂn' box, etc., and fter danger from beetles | #ome time, It should be theroughly ey —‘ Another trick in raising lettuce iw, | - «l1 wate i ¥ o it 1 nTn i
Iung-nuin'u-il 1\‘0(1.-‘_ Very BIFODE. ||y passed, cocumbers are thinned 1o Buted. nnd the water allowed to =1if you only have a little you can pick A Ny ety | ¢ ra - 2 28 EC O
for pepper ""-‘“'_-‘-'- ”‘1““_‘”""" 2LC. | three plants to the hill and melons tol trate the ground and equalize the | off the hottom leaves and use them as == ) i | s E et It b e
¥ Dot ripan, l'ui' caun h," u’""li ETeeN. | four plants, but the hills of melons aresl ture for a day or two and make n dust| vou nesd, and the plant will grow for | Turaips and Kobl-RabL | Lo A " 5 =
@ s B - T mau } . o : J Ens =
:"'i"fh"'"*;::' \1(-:1"3 "r:_“-" IJ‘;"“(' three or | earther apart. If you have your cu-|mulch on top as soon as possible gnd | som= Lime fore going to seod in | early turnips should have heen £ S : - an
y 1] . r ’ v . . - cohl v » = is
-(‘“_‘" eat "S Ly mn;\ I"“ SR ! _|cumbers and melons planted already, | maintain it. Then, if seed are sown In | this climate we may keep planting let- for use e 1 and kohl " Bi s - r 2
Culture—Buy good, r‘t.l‘ul'): piants. | gink two or three tin cnng with nail | this demp, well-prepared ssedbed. t tuco in succession, d have it in our 10, so both roon L w . e $ i t " = " o g
”_'“'" inches SR '_';" l?“‘f" i I "}”t in : holes drivéen In ths bottom, near each| will grow and do well aa they do in| owsr garden practically the Yenr should all usnd Ll the ¥ nit "t " ety B
warm, _“"""I!"’“- rich r’“’l . 'f rows 1 hill, and fill the cans with water two | the Spring. This applies, of cvourse, | around. instead of paving flve cents to | , ax that « % them s I pound thve ) . ' m at
““‘h‘.‘h :Ep'“ % and u'_ ks dn-?r} !flllultt or three times o weak. This |is :111-:(:] to ali tander plants, or those needing| 10 cente per hend for it on the market. |t er - s s =it ' l. \ s
rows. Guano, hen ]'l'td.ll]l.l.f'.. ﬁ!{:t!}) 2ird | zood for squash and other vines, and, | 1ch witer it mutures from 40 to 60 days after it | July, \ug = -
manure, hoed into !‘;" F'ur_"i"“ 501l | indeed, for other planty as well. Re- Here are some varieties of ecarly|is planted of whie Are | S=—— — S = -
when the plants are about six Inches|member, abov I, never 10 water cu-|crops which should have muatured now Onlon Sets. K Crop.  As i :
high, will wonderfully Increase produc- | sumbers or melons dizectly with cold (oxcept beets) with suggzestions In re all -Winter thore . E S aHd Saf w
tion, and also improve the quality of |water. The sun and sofl warm the wa. | gard to o new planting of i The first green onlons we ralsed . @y them ] a y e ay
: A 1d & 2 e | 22 g planting of eés at this . . . 81
the fruit Try a few peppers this year. |ter in the cans and the ground warms| time huve gll boon eaten, but we have otl s | ber If you are t 3 | ® i
at least two or three plants of a kind. 1lt:o; .wut(-l; “'l\:;ll _\'nul irrigate with Ht- Table and Sugar Beetn. 'I;:I;'.;,” ,;:.‘I ;:l,{-.l !:J'.'l‘:'..flﬁn-l.b,_";":T | root maggol in raising tD Tlnt Gl'ay Hal.r
Egx Plant, ® trenches, but when you turn the . 4 . o S et r R i 3 ey “ix | preparation called arco’ nol
Qor climate §s Father cool for exe- hose on them, you apply Mt. Hood melt- The round. or turnip table beets are| now wlong by sour cabbage, tomatoes, tocal firms 15 guaranteed to be u |
= e T s _h ed snow water to warm tender plantis| S 2Wn for Summer use. The long va-|ste. They will be pulled and enten be- | o dy [\:u Waiti N U i v
plant, which is really a hot eli and you will surely stunt them, f not|Fioties ure grown for Winter use, and| fore your Fall vegectables need the|™ 5 o pa and salsify req: Rl D20, ncertainty — Neo
crop, but when carefully tended it kill them. T have a friend who attached | ©P the Pacific Coast may be left In the| room. and your seed onlons will not | e A S memap v Ay e AN e Year of Harmful Results—Just
tures here in a war Summer. It needs & |her garden hose to her hot water faunecet | BTound all Winter and pulled from time | be ready for thinning for soma time | plantsd this Spring will not be reads Apply “Brownatone.™
long season, sunny exposure, and ajand by throwing the apray up in the |12 time as needed. This Is important | yat When they are. you will have | . " oe until next Winter and Spring. . S ' 23
warm, loose and rather dry eoll It |mir, it came down just warm enough on | Information, and something many do| theng Lo use for green onlons, Celary culture wili be discussed fully | ver ™ p 1 -
is treated just lke tomatoes, except |her cucumbers, melons, tomatoes and| et Know, but ean their early beets for Peas. next woek, as the 1te should t b r I ;
that it needs even greater care that the [PEPPers, but none of thess four should | VWinter use. Beets planted early ma- Our early peas are ready for use now, |#et in the ground the latter pas eaked " £
voung plants are not checked In their,®Ver be watered with cold watar. ture about July 1. but the young beets, | " 0o 0 00 o rhey will 1ot last lone. | of this month -
growth. That is the reason they could ¥For cucumber bugs, Mr. Cooter rec-|Pulled to thin the crop, makes fine e e Rl e S S S - Very cordially,
not be set out until all cold, wet|ommended that we put black pepper on | Breens cooked tops and all Seed should | 2% BT SR s N nol s Tt e YOUR GARDEN NEIGHBOR. S
et s b Y¢ in BUch & ﬂnl.c-kyi‘he vines In the middle of the day, and be planted in successjon every two or i!.lt\n r.:.l;\]::‘x . l:a...”' (r“nnxn-‘nu“_\!:a 2 = E
~ v e another uble row w e i1 —— ————
crop that if the plants are crowded or |500t is also recommended for them, To-| three weeks until the middle of July, |’ ~pr ; ”t: rariet Loy - SRS s :
stunted the yield is seriously reduced.|b#acco dust will drive away cucumber |0 you have time for a sowing now und ";1 "'1"”__‘ seed r" "”""1"‘L"i"""“"‘ G ";' Don't Sprinkle Your Garden. |
* P . dy s T4 t :
Perfect tillage is necessary for them,|2nd melon beetles if lberally applieq,|two later ones. With good thinning, ‘"1_ ; ;” f" 1’_ __n:“‘“"‘ _Gr““.! & Orate Tabor writes in the Woman's |+
from first to last, and any fertilizer ap- | #0d Will lessen the ravages of the flen. | weeding and cultivation they will do ":"_ e s harder ]" S E _Y:ll“" ey “f ko e Koz : aid |
plied must be quickly avallable. They |DPeetle. But Bordeauy mixture, well ap- | well if they have moisture enough to :‘r '_"‘ RE-LHAL 08 .:r “;“'_"‘1.‘ "5' lant | Home Companion for June _ . o
do not need so much molsture as peas | Plled, will do the same, and If kept on|Mmake a quick growth. them'in rich soll in e ‘I‘"-"‘-‘ part ot “It has already been explained, but | 4
or cool season crops. Set them in rows|hand in stock solution, am suggested Sugnr Beets—1 hope you all read alihe Kﬂr‘lr‘“-'-f porsible. where they will |y will bear repeating, th wa < v
3 feet mpart and 18 inches to two feet|l288L week, is the easiest and surest|recent articls in The Oregonian ndvia.| D¢ shaded from v, hottest afternoon |, plant or a garden space by e~ | B8
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