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Dates of Slogans in Daily Statesman
(In Twice-a-Week Statesman Following Day)

Loganberries, Oet. 6
Prunes, Oct. 12,

Dairying, Oct. 19. )
Flax, Oct. 26,

Filberts, Nov. 2. -
Walnuts, Nov. 9.
Strawberries, Nov. 186.
Apples, Nov, 23,
Raspberries, Nov. 30,
Mint, December 7.

Great cows, etc., Dee. 15,
Blackberries, Des. 13,
Cherries, Dec. 29.

Pears, Jan. 4, 1923.
Gooseberries, Jan 11,
Corn, Jan, 18

Celery, Jan. 25.

Spinach, ete., Feb. 1.
Onions; etc., Feb. 8,
Potatoes, ete., Feb. 15.
Bees, Feb. 22,

Poultry and pet stock, Mar,
Goats, March &,

Beans, etc., March 15,
Paved highways, March 22,
Brocooli, ete., March 29,
Siloa, ete., April 5.
Legumes; April 12,
Asparagus, etc., April 19.
Grapes, etc., April 26.

1.

Drug garden, May B,

Sugar beets, sorghum, m_,
May 10,

Water powers, May 17 .

Irrigation, May 24. i

Mining, May $1. ¥

Land, irrigation, etc., June E

Dehydration, June 14.

Hops, cabbage, etc., June 21.

Wholesaling and jobbing
June 28.

Cﬂe‘lmm. m-‘ J‘l, "

Hogs, July 13,

City beautiful, ete, July 19,

Schools, etc., July 28.

Sheep, Aug. 2.

National advertising, Aug. 9.

Seeds, eto., Aug. 16.

Livestock, Aug. 23.
-~ Automotive industry, Aug. 30,

Graln and grain products,
Sept, 6. ‘

Manpufacturing, Sept. 13,

Woodworking, etc., Sept. 20,

Paper mills, etec., Sept. E7.

(Back coples of the Thursday
editions of the Daily Oregon
Statesman are on hand. They are
for sale at 10 cents each, maliled
to any address. Current cop-
ies, bc.)

There is no better
the Salem district—

good profit in it.
The Slogan subject

EVERY GARDEN IN THE SALEM DISTRICT
SHOULD HAVE ASPARAGUS

And every family garden should have some
asparagus. [t is an early vegetable, delicious,
health giving; muy be produced in large supply
on a small plat of ground—in fact, has every
quality that should recommend it as a pegetable
be found in every one of our gardens.

And asparagus growing shouald be developed
here as a commercial industry, too.

Asparagus is an easy vegetable to grow.
Once in the ground and well started, it will last
indefinitely, producing good crops year after year.

Those who grow asparagus sag there is a

= -—:

asparagus country than

l

for next week is Grapes.

260 North High Street

alley Motor Co

‘Phone 1995
Boost This Community
by Adveriising on the Slogan
Pages
— —

DID YOU KNOW that in the Salem district the best aspara-
gus grown in the world has been and can be grown; that it
can be grown here on almost any kind of land that is rich
and well drained; that with these natural advantages a great

commercial industry can be an

d ought to be built up; that

every farmer and gardener ought to raise some asparagus;
that, with half a chance; it will grow and produce crops for
30 years or more, though it is good practice to renew it
every 10 to 12 years; that it ought to be canned and dehy-

drated here, and that in this

district land can be bought -

cheap that will raise good asparszus with less preparation
and more surely than the average land in any other state or

section of the country?

—

VALLEY PACKINGICH

CASCADE BRAND HAMS BACON AND LARD
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SALEM, OREGON

The HOME GARDEN!
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*  Cabbages From July to Thanksgiving

Young cabbage may be harvesi-
ed in the gatden from July until
‘hard freezing, given a little care
and- planning in uowing secd and
transplanting. .

' The selection of proper varie-

. kies has much to do with succesi

the best quality af early cab-

e seed should be secured from
a needman of known reliability
and reputation. The cabbage
‘needs plenty of room and the
richest soll avallable. It mneeds
plenty of moisturd and also guod
drainage.

. The seedlings should be trans-
planted as soon as they have
made two true leaves; Iif the
ground isn’t ready for them trans-
plant them into a box or frame.
They will be stoekier for the sec-
ond transplanting. When they
are to be set into the ground, set
! the plants almost up to the true
leaves. Long-legged cabbages sel-
dom make good heads. It is the
syuat, close to the ground grow-
ers that give the solid headls and
proper setting when the plants
are transplanted has much to do

with this feature.

The plants of early cabbage
may be set out by April 15, over
a large section of the country as
they will stand quite a lot of [rost
without damage. The smaller
growing, extra .early sorts should
be set two feet apart, in :ow-,l
from 2 1-2 to & feet gpart for
best results. The Wakefiagld types
are standard early cabbage. Ni-
trafle of soda in spoonfull quaati-
ties when the plants are set out.
making the nitrate fine and not
applying it too close to the plant
and at from two to three weeks
intervals during the growing sea-
som is a fine stimulant for firm,
vigorous heads.

The cabbage worm is always
présent. Various insecticides will
comtrol this pest and any dealer
cam recommend an effective one.
Those which are nonpoisonous are
best in the home garden. They
shpuld be applied frequently to
keep down the green worms. Ar-.
semical poisons are more effective
and may be used without fear In
the early stages of growth as the
peison cannot get into the head

then. ' 1 ]
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ScARLET CHANTENAY
J IMPROVED
" : 2 SDEAL;?VERS ONG ORAMNMGE
THE CARROT'S HIDDEN small gardenar seldom wastes
VIRTUES space on growlng a crop to ma-
— . - |¥are. for wintep storage, but a few
Long, slow cooking, startling|rows are always needed for the
with the water_llukewar"m. is the |fdelicions young . carrots, either
secret of making the mature ear- | bailed wilh butiér sauce, cream-

rot a palatable and very attractive
vegetahle., Otherwise it is likely
o be hird and woody, the slices
or cnbes having a hard and dis-
ticy individuality. Cooked proper-
1¥, the carrot may bhe mashed.
Young carrols will eook much
more quickly. Dressed with mell-
ed butler when tharoughly conk-
ed, the earrot Is a revidation. Un-
fortunately, it is too seldom thor-
vughly cooked. When the earrot
is mature, a little sugar added to
the water often improves the fla-
¥or.,

Carrols ue 8o cheap Ihat a

grecsn peas.  They neod a good
s0i] and much thé& same lreat-
jmeut as radishes .or other .root
Crops, - 3
While oritiodex gardening: di-!
rections invariably say that! car-
irgts shanld be planted thinly, or
thinned to three inches apart,
practical expeorience has shown

1y.

Wl or cooked In combination with

[SALSIFY OR VEGETABLE

gardeners that they wiil prgduce
crop« when allowed Lo grow _mnr.-l
thickly tham almost any other
vegetable, As they are pulled,
the -Lthinwing is doue antomatical-

| gomewhal suggestive

When dldowed to grow fairly radishes,

thick, some will'make goed roots
and crowd out the others, giving
an uneven growth. ‘These, of
course, will be fifst pulled and
the others will then get a chance.

The carrot is the one vegetable
where departing from the ortho-
dox directions  doesn't make a
great ~deal of difference, If the
carrot alone is not fancied as a
vegetable, it is indispensable for
stews and soups and is one of the
standards of the garden. The
early strains of Chantenay, Dan-
vers and Ox Heart are all’ good,
the shorter growth being better
for early carrots. In small gar-
dens it is a good plan to mix car-
rot and radish seeds, sowing them
together, the radishes’ germina-
tion being well on its way belore
the carrot geed sprduts. The rad-
ishes mature and are pulléd in
time to get out of the™way of the
carrots, which are also thinned
in the process.

An All-Year Vegetable

The ovster plant, “vegetable oys-
ter, or salsify is now in the mazr-
ket from last year’s gardens, be-
ing one of the few vegetables
that remains in the ground over
winter and is harvested as soon
as it can be dug in the spring.
The oyster plant has a delicate
flavor and should be grown more
freely and doubtless would be if
people were more famililar with
it.

One of its disadvantages Iis
that when cleaned it gives off a
milky juice, the root turns black
and i€ unwholesome looking when
cooked. This - fault is obviated
by cleaning and scraping the roots
in water in which a little vinegar

OYSTER.
CULTIVATE SAME Ac PARSNIPS. |
CAN BE LEFT IN GROUND THROUGH |
THE WINTER AND DUG WHEN }
WANTED® FOR TABLE USE.

has been placed and in allowing
the prepared roots to stand in
cold vinegar water until it is time
to cook them when they may be
rinsed off and the dark discolor-
ation will net destroy their ap-
pearance. They are best either
creamed or, fried in batter.
Salsify may be sown as soon as
the ground can be worked in some
out of the way corner of the gar-
den as it needs a (full ‘season’s
growth and even then does notl
make an overly large root. It is
often allowed to grow so thick
that the lang s=lender roots have
little chance to develop. It should

be thinned to six dinches apart.
It does well in a vapiety ol poils
but responds te cultivation. | The

mammoth Sandwich Island [is a
favorite variety with larger reots
than some of the older sorts.

oIt may be harvested in the late
fall and placed in the cellar, hut
the root seems tenderer and bet-
ter flavored when allowed Lo re-
main in the soll until spring. It
is used in soups in the same man-
ner as ovsters, its flavor being
! thalt pop-
ular mollusk.

It may be sown as a fallow ecrop
10 some of the earliest vegetables
such as spinach and lettuce and

Z | eip~,
'| Agricultural college last year, and '
for

HOME CANNING RECEIPT FUBNISHED

WITHARTICLEOF WOODBURN  GROWERS

E. E. Settlemier & Son Have Been Successfully Growing
Asparagus for the Past Twelve Years, and in a
Commercial Way for the Past Fwe—They Put Up a

Quality Product

Editor Statcsman:

In answer to your renuest for
an article on “Asparagus,” I will
say that our knowledge along that
line has been acquired during the
last 12 years by actual experience;
only in a limited way pntil the
last five years, during whith we
have commercialized our patch.

Thus far we have had no trou-
ble in disposing of our crop, but
have taken gzreat care “in the
handlinz of it, endeavorinz to
have good quality., full' weight
L.uncheg, and market it while
fresh.

In warm weather we pick over

the patch daily,
m. or earlier. This is done fer
several reasons; first, it enables
us to get our asparacus on the

starting at 6 =a.

market for the afternoon trade;

second, by gzathering it in the
morning it is much more ecrizp,
while in the afternoon it is usi-
ally hot and wilted: third, as most
of our work is done by school-
boys it enables them tg get In
more time before school.

Sandy Loam Best

Aspar:u:u'ﬂ will grow Iin most
any good soil, but preferably in
deep sandy loam soil and well fer-
tilized. For best results it should
be started new every 10 or 12
vears., as after that it becomes
badly root bound and the crowns
spread, making cultivation wvery
difficult.

All of our plantings hereafter
will be in rows five feet apart,
the plant two to two and one-half
feet apart in the rows, and six
to eight inches deep.

I am
prepared for us by Oregon
will say that the best
home canning is usually in May.
as later when it is dryv and hot
it is more inclined to be seedy.
Hoping that this will be of some
benefit lo you, we remain, vonurs
truly, E. E. Settlemier & Son.

Woodburn, Or., April 18, 1923

time

af e €D,

(Following is the receipt
ferred to above:)
(finning Asparagus
It is of the greatest importance

re-

that asparagus for cannjng be

fresh and tender,
uniform size and
wash them well. Cut in right
lenzths for the jars and tie in
bundles, DBlanch by immersing
the lower ends in boiling water
or 2 minntes, then the entire
stem for 2 minntes jonger. Plunges
integ co'd water for an instant
only. drain and pack carefully, in-
to glass - jars or enamel-lined tin
cans, with the tips up. Fill the
fars,with bhrine (4% onnces sait
to 1 gallon water).

I'nt the rnbber and eap of the
jar ioto position and partially
seal, (With the vacuum seal-jar
put on one Flamp:
top jar, put the bail over the
but da not

Select tips of
maturity and

with the clamp
top
lower the clamp).

Processing under 10 pounds
pressure for 30 to 40 minutes -in
a ste am pressure conker is tho
siafest. surest method. IT a Pres.
sure eooker s not to be had the
water bath or waler seal may of-
ten he successflly nsed. PProcess
pint jars intermittently for thre.
perinds of one hour esch with 12-
hour intervals betwean the peri-
ods, or process in boiling waler
continnously for three heurs. At
the end of the processing period
remove the jars from the canner
and seal al once. When cool,

*|.idh,

enclosing a canning re-|

| OVERLAND

store in a dark, dry, cool place.
(Prepared for Mr. E. E. Set-
tlemier.)

A Vegetable Ornament

Parsley is the ornament of the
vegetable garden, Its use is as
much ornamental as for flavor in
cooking. . Salads and other dishes
garnished with its Dbeautiful
mossy curled leaveg are always
attractive.” Then, too the. finely-
crhopped leaves are used to sprin-
kle over various dishes ag a {in-
and the chopped leaves be-
come an important part of the fla-
voring of soups, stews and other
dishes.

Parsley is very slow to germin-
ate and should be sown as early
as seeds can be put into the
ground, It may be used as an
edging to a flower bed with good
effect afid as only a few leaves
are needed at a time, such as are
necessary for kitchen use may al-
ways be secured without destroy-
ing the ornamental effect.

! A few plants of parsley are sul-
ficient for the garden, and they
should be givew about eight ‘to
ten inches in which to develop
{Hwir mossy FKoliage. The seed
should be planted thinly and the
placg marked, so that it will not
be overran with weeds before the
parsley puts in an appearance, as

=0 doing. But once up, it makes
fast growth, the young plants re-

sembling celery.

RACRSH!S AHD PARSLE? PLANTED

IN SAME ROW. WHEN RADISHES
ARE READY TO HARVEST THE
YQUMNG’ PARSLEY SHOOTS ARE
BEGINNING 'fg__ C_C_)ME __'Ill_ﬁ_!_!.lﬁu.

It mav be planted with radishes
in the sime manner as carrols are
sometimes planted, the radishes
serving to . mark the row and are
out of the way bhefgre the parsley
appears, It likes tnud soil, but
is not particular, and will give
a sufficient crap of leaves to sup-
ply all needs in most any location,
even in the shade.

iIf anyone has a fancy for dec-
orative effect in the gorden,
row of parsley, a row of beets
and a row of chard will give an
attractive foliage effiect.

4. few peas about the {urnlp in

‘ture with peas should be sown as

| half an inch deep, and give them

of finer quality,”

it often may wait a month before .

a .

==

The Early Turnips g

Early turnips and green peas,
maturing at the same time, pro-
vide material for am attractive
dish. Boil the turnips whole un-
til tender. Scoop out -the center
and fill with green peas, cutting
the bottom of the turnip square
80 it will stand upright., Fill the
heollow with green peas, placing

the dish. Pour hot cream and
butter over the combination.

Turnip seeds for a crop to ma-

soon as the ground can be work-’
ed. They should be thinned early
to 6 inches apart to secure fast
growth. Sow the seed thinly and

at least 18 inches apart in the
rows. Tomato plants may be set}
at three foot intervals hetween
the.rows to take the place of the
turniPs when they are harvested
and allowed to grow along with-
out interfering with the turnips.
Cultivate frequently.

These early season white tur-
nips grown' rapidly are usually
milder in flavor
and tenderer of (flesh than the
late maturing crop for winter use.
The turnip is not grown as Ire-
gquently for an early crop as it
deserves, usually being planted in
July and broadcasted then. The
old broadcasting method is a
waste of seed and ground space
for a very eonsiderable portion
of the seed thus sown Wwill not |
produce plants with roots worth |
pulling as they will not have room
to develoD.

The turnip likes nich, well
worked soil with commercial fer-
tilizer applied from ‘time to time
sparingly if the soil has not been
previously well manured, The tops
of early turnips make excellent
greens having much the same fla-
vor as mustard. The thinning of

turnips is pPgerhaps mere import-
ant than that of other root crops
as the plants will soon be a dis-
appoiptment if left crowded and
will mot do themselves justice
when' |given space later., They
ghould be thinned as soon as they
are up far enough to develop
their | second leaves, taking out
the weaker appearing seedlings.
Too late thinning is one of the
causes of strong, woody roots In
the matured vegetable. It must
have fast, unchecked growtih to
be mild and tender.

UR diplomatie, po-

lite services meet
with public approval.
The beautiful dignity
that characterizes the
accomplishment of
this organization is a
svmbol of respectiul
regard.

‘Webb & Clough Co.
FUNERAL DIREUTORS
499 Court St., Salem. Phons 120
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Asparagus
Plants and Seed
for sale

D. A. WHITE & SONS
Salem, Oregon
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Hull Grade Wrapping l’lm -“!
Papu&emlha
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Insist on

Better-Yet
Bread

o
.==1T"S BETTER --

OWPCO

Broom handles, mop han-

' dles,. paper plugs, tent tog-
gles, all kinds of hardwood
handles, manufactured by

BUY AN

AND

Realize the
I Difference

VICK BROS.
QUALITY CARS

High Bt., at Trade

e—

the

Oregon Wood
Products Co.

Weost Balem

Grapes and

Next Week’s S
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Other

A Licensed Lady Embalmer
to ca:e for women and
children is & necessity Ip
ali funeral homes. We are
the only ones furnishing

Terwilliger
Funeral Home

778 Chemeketa Bt .
hone 724 Salem, Oregoa

rmse some ﬂpﬂﬂl‘u

Every Salem Jutm:t fmnlg-ht s

Auto Electric Work

B.D. BARTON
171 S, Commercial B¢, *

BOY. SCOUTS

doserve the support of
everyone who wishes
to inculcate high prin-
ciples of manhood Iinto
the yYoulh of our land.
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