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- The Way to Build Up Your Home Town

Is to Patronize Your Home
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BU TTERCUP ICE CREAM CO.
P. M. Gregory, Mer.

Salem

People

The Surest Way to Get More and Larger Indus-
tries Is to Support Those You Have

Dedicated to Stimulating Our Present Industries
And to the Establishment of New Ones

This campaign of publicity for community upbuilding has been made
possible by the advertisements placed on these pages by our public-
spirited business men--men whose untiring efforts have builded our
.present recognized prosperity and who are ever striving for greater
and yet greater progress as the years go by.
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READY-TO-WEAR
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ANOTHER NEW- EANN[HY FOR SALEM
10 BE READY TO RUN BY JUNE 12

The Qregon Growers Packing Corporation, Which Is
Allied With the Oregon Growers Cooperative Associ-
ation, Has the Machinery Already Assembled, in the
Salem Fruit Union Plant, and a New Building Is Now
Going Up to Give Additional Room.

at the big dehydra‘ion plant and
the other on Churcih:. and Mill
streets, the latter Ly the Star
Fruit Produects Co.

There iz another new one gel-
ting under way, and which will be
ready to begin operations an Mon-

, June 12; a week from next
Nondu \

This third new cannery for Sa-
e

A Statesman reporter yesterday
asked a prominent cannery man of
thig city if he had heard of any
new canneries for Salem.

“Not since yesterday,” was the

he roader né Soubt has heard
of the two new ones that have
been under construction and are
now. nearing’ completion, ‘he one
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KING’S FOOD PRODUCTS
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- Salem . “Portland The Dalles
| Oregon b

Salem Electnc
Company

MIL it's dutlh. come to us”
Masoni¢ Temple. Phone 1200

REAL ESTATE

- L. A. HAYFORD
305 State StL.
SALEM, OREGON

Our efforts will be to assist in every possible way the
development of the fruit and berry industries of this

| OREGON PACKING COMPANY

'. iy '

A

A Licensed Lady Embalmer
to eare for women and
children is a necessity in
all funeral homes. We are

the only ones furnishing
such service.
Terwilliger Dixie Health Bread '

Funeral Home

770 Chemeketa St. Phone 724 Ask Your Grocer
SALEM, OREGON o

We carry the following lines
-of PAINTS, Sherwin Willlams
Co. and Bass Hueter Co.

G. SATTERLEE

ctzroe | AUCTIONEER
Falls City-SalemLumber
Company Phones: Residence, 1211

A. B. Kelsay, Mgr. Office, 1177

lem will oceupy a part of the Sa-
lfm Frut Union oaiidings at
Trade and High street8, and an ad-
ditional building is being ereeted,
to supply 2,000 additional squre
feet for cannery storage. This
new cannery will be owned and
operated by the Oregon Growers
Packing corporation, which is al-
I'ed with the Oregon Growerg Co-
operative association. The ma-
chinery is already assembled ana
is being set in position. The cans
and the sugar and other supplies
have been purchased. C. J. Pugh,
an experienced cannery man, is in
charge as general superintendent,

This new cannery will run two
thiftsg a day with women and three
ehifts with men. This wil]l give
cmployment to 200 women and
about 25 men, and the capacity
will be 50 to 60 tons of Llruit a
day. Many labor saving devices
will be used, tending to give 2
large output with the smallest
possible force of employes,

The picking nf gooseberries by
some of the growers is cxpected
{o begin tomorrow, and picking is
expected to be general by Monday,
The Oregon Packing company, at
itg big T'welfth street cannery, ex-
pects to begin canning gooseber-
ries on Tuesday, June 6th.

W. G. Allen, manager of the big
cannery of the Hunt Bres. Co.,
said yesterday that he did not ex-
pect to have enough berries to be-
gin operations quite so soon; but
they are all ready now, and they
w7ill open the season just as soon
as they can get enough fruit.

Strawberries will follow goose-
berries closely, and cherries will
not be far behind, and all the can-
neries, old and new will be busy
within a very short time, and the
‘outlook is that there will be &
long and great run.

The Oregon Packing company

Jelly plant, just east of the South.
ern Pacific passenger depot; but
no move has as yet been made as
to its use,

It is expected that i{he West
Salem cannery of Bruce Cunning-
ham will be run the coming sea-
s0on as an evaporator.

It is evident that no fruit is
going to be allowed to go to
waste, for want of canning or
evaporating and dehydration and
barreling and juice pressing -a-sd
maraschino making and zhipping
and other facilities in Salem.

The Hen Against the Cow

The hen is indeed a delicate bit
of machinery that, when in work-
Ing order, turns out a larger vol-

animal or inanimate working unit
on the farm and vet, the way this
bit of flesh and blood 1{s often
treated, one would suppose it was
& rudely constructe] article. In
a recent bulletin the New York
Experiment Statlon made s com-
parative analysis between t{he Vol
ume of product and the physical
avoirdupols between fowls ana
eattle, the selection being a White
Leghorn hen of three and one-
halt pounds weight producing 20
eggs per annum, weighing twen-
ty-five pounds, and a 1000-pound
Jersey cow producing 7.000
pounds of milk contalning 14 per
cent of solids. 1{ the dry matter
of‘lha hen is compared with the
dry matter of the eggs she lays n
a year, there will be five and one-
half times as much in the eggs as
in the whole body. The weight
of the dry matter {n the cow's
Fody to the weight of the dry mat-
ter in the milk will beas 1 to 2.9
As a productive piece of machin-
ery the modern hen is Indeed one
of the most profitable articles on
the farm—provided, always, thar
you run her right and keep ali

349 8. 12th St. Phone 818 SALEM OREGON

parts of her in working order,

recently leased the big jam and k']

aume of product than any other|e€t
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3 PROPOSED ON AGRICULTURAL
PRODUCTS OF. THE SALEM DISTRICT

They Are Far Too Low

They Are Ample in Some Salem Cases, and in Others

for Adequate Protection

Against the Same Articles in Foreign Countries Un-
der Conditions of Low Labor Costs — Notable Ex-
ample in Cherries, and a Joker in Hides and Skins.

The protective tarriff bill now
being considered in the United
States senate provides amply for
the protection of some of the ag-
'icultural horticultural and live

stock products of the Salem dis-
trict—hops, for Instance, and
horses and mules for another ex-
ample; but- in other cases the
rates are too low. .

The following are the rates pro-
posed under the schedules re-
ferred to—or the rates that were
proposed up to a few days ago:

Cattle, 1% to 2 cents a pound;
fresh beef and veal 3% cents a
pound; cattle hides, 2 to 4 cents
a8 pound.

Sheep and goats, §2 per head:
mutton and goat meat, 2% cenls

a pound; lamb, 5 cents a pound.
Swine, % cent a pound; f{resh
pork 3-4 cent a pound; bacon

lard,
lard substitutes,

hams, etc., 2 cents a pound;
1 cent a pound;
5 cenls a pound.
Milk, fresh, 2% cents a gallon;
sour or buttermilk, 1 cent a gal-
lon; cream, 2215 cents a gallon.
Condensed and other prepared
milks and creams are protected,
1L to 6 cents a pound.
Butter and butter suhstitutes.
cents a pound.

Cheese, valued at less than 30
cents a pound, and substitutes, 5
cents a pound. Above 30 cents a
pound, 25 per cent ad valorem.

Poultry, live, 3 cents a pound;
dressed or undressed, 6 cents a
pound; preserved, 35 per cént ad
valorem. =

Eggs in shell, 8 cents a dozen;
frozen yolks or albumen, 6 cents a
pound, dried, 18 cents a pound.

Honey, 3 cents a pound.

Barley, 20 cents a bushel; malt,
40 cents per 100 pounds; pearl
and barley llour, 2 cents a pound.

Buckwheat, 10 cents per 100
pounds; flour, etc., % cent a
pound. .

Corn, 15 cents a bushel, meal,

e., 30 cents per 100 pounds.
Oats, 15 cents a bushel; unhul-
led ground, 45 cents per 100
pounds; rolled, ete., 90 cents per
100 pounds.
Rye, 15 cents a bushel:
45 cents per 100 pounds, i
Wheat, 30 cents a bushel, flour,
etc., 78 cents per 100 pounds.
Apples, 30 cagts a bushel, dried,
2 cents a pound.
Berries, 1 1-4 cents a pound;
dried, 2% cents a pound.
Cherries, natural or in brine, 2
cents a pound; marachino, 40 per
cent ad valorem.
Cider, 5 cents a gallon; vine-
gar. 6 cents per proaf gallon.
Grapes, 25 cents per cubie foot.
Currants, 2 cents a pound.
Peaches or pears, % cent a
pound; dried. 2 cents a pound.
Plums, prunes, ete., green, ripe
or dried, 14 cent a pound.
Filberts, 214 cents a pound,
shelled, 5 cents a pound.
Walnuts, 4 cents Ya pound,
shelled, 12 cents a pound.
Flaxseed, 40 cents a bushel,
Clover and other grass seeds,
1-4 cent a pound.

fldur,

Onions, 1 cent a pound.
Potatoes, 58 vcents per 100
pounds.

We Are Out After Two Millions
'Ommmhlomlhm
quarters of " year

to the dairymen of this section for
w

“Marion Butter”

BETTER YET
. BREAD

" It Satisfies

Made By

MISTLAND BAKERY

12th and Chemeketa

L4

Combination Syringes .
Guaranteed Not To Leak
Prices from $1 up

Brewer Drug Co.

Tomatoes, 1 rent a pound.

Hay, $2 a ton; straw, $1.50 o
tom.

Hops, 24 cents a pound.

Flax, straw 32 a ton: not
hackled, 1 cent a pound;: hackled.
2 cents a pound; yarns, 8 cenls a
pound and up.

Wools, 7 to 26 cents a pound,
not exceeding 35 per cent ad val-
orem. ‘

. Frait juices, 70 cents a gallon.

Horses and mules, valued at
not more than $150 each, 3$30;

405 Court St.  Phone 184

valued at more than $150, 20 per
eut__ld valorem.

— The members

Menthol, cent ad val-
orem.

Skins, free. (This will ralse the
question of administration that
existed under the McKinley tariff
law, of what is a hlde and what
is a sin—or when does a calf’with
its skin become a cow with her
hide.)

Cherries and Prunes Low
of thé Oregon
delegation should, in one house or
the other, or in conference of the
two houses, get busy on the cherry
and prumne schedules, to say the
least.

Two cents a poimd for cherries
in brine s too low: it does not
give adequate protection to the
cherry growers of this section
against the small sized and cheap
cherries grown with low priced
labor In France, Italy and Spain.
Two cents a pound for ripe or
green cherries is not bad, though
it is plenty low enougnh. BEut the
same duty on cherries in brine
will afford very little protection
to American growers of cherries.
And it will not- benefit American
consumers, either. It will benefit
only the manufacturers of mara-
schino cherries, who can afford to
pay the 2 cents a pound duty, and
shipping charges, and still use the
cherries of the countries named —
for they run small, and the manu-
facturers can sell their product
made from the.small cherries to
the trade by representing that
they will go further to the povand
or gallon than the maraschino
product made from the larger
American cherries. Thus they can
keep the prices of American cher-
ries down with this unfair com-
petition,

Theg'qhmchinn mamufacturers
have fdently put one over on
our representatives.

The half a cent a pound dnty on
dried prunes is a joke, as far as
protection to our growers Is con-
cerned.

Specific. Duties Good Feature

The specific duties provided in
the agricultural sechedules in the
present bill is a good feature. In
that respect, the proposed bill is
the best ever written. There is
another feature of the bill ‘{hat
promises a real advance. It is the
one putting In the hands of the
president the power to raise or
lower duties when found inade-
quate for protection or too high
to be workable or to give justica.
That feature is in the new British
tariff law, and in the new French
tariff law; in both those countries
the power of raising or lowering
rates being lodged in commis-
sions.

This feature in the American
taritf bill, it allowed to stand.
may conceivably lead to the re-
sults which every student of tariif
matters in this country has hoped
might some day be attained; that
is, tariff duties and promulga-
tions and regulations that will
place the whole matter on a busi-
ness basis, and take it out of the
realm of log-rolling politics.

A Joker Left in Law

The writer has contended for
many years that the writing of
tariff laws ought not to be done

25 per

‘| by congressional commitiees, but

by the men who administer the
laws; by the men in the apprais-
ing offices of the United States,
who are experts.

Take the present bill. It places
a duty of 2 to 4 cents a pound on
hides; but it leaves skins free. So
the matter of saying when a calf
becomes a cow, or when a calf
skin becomes a cow hide, must be
left to the promulgation of the
treasury department, as has al-
ways  beem the case. And the
temptation is to- make the pro-
unlauon such as to sllow all

the hides of Central and South
American and Mexico, and of the
runted cattle of other countries,
come in free as skins, This was
done by Lyman J. Gage, then sec-
retary of the United States treas-
ury in administering the MeKin-
ley. tariff law. It anjustly enriched
the tanpers and shoesmakers of
New ngland to the extent of
about $7.000,000 a year, at the
expense of the United Stales
treasury and without con-
ferring any benefit whatever on
the wearers of boots and shoes and
the other users of leather in this
country. But that is a long, long
story.

There is no doubt that the pres-
ent bill contains many jokeras.
Every bill that is framed as tariff
bills are now framed in this
country must of necessity con-

tain jokers; intentional and other-
wise.

MEAT END OF THE
POULTRY INDUSTRY

It I.s Important and It Has
Been Largely Neglect-
ed on This Coast

——

(Los Angeles Times)

A. B. Lawrence of Lankershim
writes instruetively and encour-
agingly as follows:

“I have been reading the arti-
cles in The Times Farm and
Tractor Section religiously and
have been particularly interested
in those referring to the mesat
breeds. There is no doubt but
that the meat end of the poultry
industry has been pushed aside,
giving the egg producers prefer-
ence. Why? 1Is it because the
poultry raisers are too lazy to
start something new? 1 have an
idea that I can start something In
California that will be different,
and by educating the public to
appreciate the deliclous capon
can supply & demand that has in
the past been unkmown. I am
now specializing in Reds, but re-
cenily sent east for 100 eggs
(Black Gilants.) Since = getting
these eggs 1 have loeated a flock
in Compton and have written for
a price on 1080 eggs so that I
can set a large number at once
and have a flock of fair size next
spring. People handling lese
heavier breeds charge rather high
prices for their hatching egEs,
which may be a reason why so
few flocks of the heavy strains
are being raised. 1 pald $55 for
the hundred eggs I received {rom
the east. 1 want™o raise a lot
of Giant capons and will do so
if 1 can get the eggs. There are
few places where you can buy
real good chicken for the table,
and the demand I now have from
individuals of wgalth who drive
here for fryers and broilers is
is quite large and has convinced
me that there 'is a real market
if it can be developed. The coun-
try here is so fed up on Leghorns
that they cannot understand why
Red baby echicks cost more.”

That certainly Is encouraging,
and let us hope but the forerun-
ner of a wider and more diversi-
fied development of the pouitry
industry in southern California.
The Leghorn is not quite the
whole thing— really, there are
others. As a fowl that grows
good capons the Black Giants en-
joy a good reputation, being the
source of the principal supply for
the Philadelphia market. As to
nutritive wvaluoe of white and
brown eggs, there is practically
no difference, other things being
equal, The whites can be more
economically candled, while the
browns (in our judgment) pos-
sess a slightly stronger shell.
Possibly the reason Leghorn
hateching eggs command less
money than those of the meat
breeds, is because there are
more of them, hence the compe-
tition Is keener.

Now a word as tp markets and
prices. Capons are not a general
article of commerce in the same
sense that ham! and bacon are,
hence they may rquiu,md.l!u

w fhs -l

-

WORDS OF CALTION-
FOR THE BEGINNER. )

4 Great English Poultr;
Authority Gives Good
Advice to Novices

'_:

A A

Tn'an ‘uum pertalning to t
potitry industry, it la wise 1o
conservative and not overstate t
rossibilities of the Industry pa
ticularly to beginners, On
oeeasion of Judge C. A. H
departure from England to A
tralia, where he is to judge
National Australian poultry
at Sydney, he was asked by @
London Poultry World to give
cutline of the essential factors
Leginners to consider and follow
in an effort to “break in'* success.
fully into the poultry industry:
Here they are: If you have “
en on the brain,” give them elﬁi
ful consideration: '

Don't spend money on a lot '
stock. Take up one breed l1’ .
make yourself master of {t. Don
dabble in two or three ere
Enow one.

Secure your initial stoel: fl'ﬂ
n reliable and proved breeder.

Start slowly; don't ov
yourself. Put your money .
cne first class pem rather
three or four second raters, i 5
birds cost no more to kecp t &
poor ones. 5 !

Good stock is essential, so
good houses and appliances, 'lﬂ )
way comes success. Manr fall
because they put gaod stock Inta .
poor houses.  Result: diseass,
disappointment and failure, =
Use the best feed: be regu e
in the feeding and lenoulbﬁ,:
tion to your stoek. Much 4
on th" E
Join your local society. mt i
to learn from the oider’ mem
Don’t fly too high at tha
Test your stoex in your _ ‘=
show. Having conquered there, ,
proceed to"higher things, i Al
To sum up the whole mtt!rf t

—

il < et

Be :tmum ‘ard  perseveriog:
Conpentrate, - Buccess comes al
w 10 the earnest, thorough

euthusiast,

development. There is a demand,
however, and once the lndustry
is established and a permanent
bource of supply is assured, we
believe it can be developed inte
4 splendid business. The same
applies to brollers, fryers and
roasters. As our correspondent
well says, the entire ‘trend fof
the poultry industry for the past
two decades has been developed -
only in one direction; the pen-
dulum is destined to swing back
sooner or later, and the gquicker
we realize that the meat breeds
have a place equal in rank to the B
producers of hen fruit the better M8
for the industry. And the beauty . '}
of it is, the table fowls also lay -
eggs, some equalling in capacity
the so-called egg breeds—in oth- qr
er words the 8. C, White Leg- -4
horn. Here's hoping our cornes-
pondent will not only blasze c:o 1
way, but that success will crown = b
his efforts and profits satisfy
ambitions,

—
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The Times afticle printed a
applies to Oregom and the;
coast states., Straws show wh
way the wind blows. K At a recent
convention composed of hotel
stewards a vote was taken as
the most popular meat disa, the
result being Im favor of well
gErown and properly conditioned
chicken meat. It would be a fine
thing if some man or men with
vision and industry and eapital
wonld establish a great pouliry
plant in the BSalem district, de-
voted to the high eclass meat in-
dustry, with the production of
eggs an incidental side line.
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Tpple—1'll never forget the day
I proposed to my wife. I must
have appeared very absurd. ==
Alden—Did she laugh at yom?
Apple—No. 1 ao-alhn- 'ﬁl
ﬂl had, Maybe I'd have I




