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like may be cleaned by painting
them over with spirits of turpen-
tine and when possible expnsh:k
them for 2 or 3 days to sunshine.
Or articles that can be taken o
of doors may be bleached by simp-
ly moistening them with water an(
exposing them to direct sn;mshlng1
.To ClearmMarble.—Mix 2 oumeh
nf com.monﬁsmln 1 ou 4
ice stone, atid 1 ounce
mon salt, and dilute

tg the ﬁteney of crie : 3 -nyﬂ’,gggi t ;‘; < ,:'.' !

the mixtare over the ma 52 g _

let stand until all stalu are rd— of . tlu. ; "M&ats with ydnr ey sl 2%1‘)-
moved. Afterwards wash the ' teriea, e order, ome delivery, .

marble with salt and water, rinse, | meheo one account. V%bhl l

and wipe dry. We bhave facilities for '

.To Clean Mica in Btoves—-wup
wlth vinegar and water.

lanch for your parties, . '
.To Dry-Clean Shirtwaists.—Put picnics, - outings, and will Phone for Food Losds of ‘vagatabjes . fer ?Wem No.'5 Pt‘ﬂ S aedant :
4 ounces of e Bam'd-r Oregon Aa-n- Tz
cornmeal into & 24- be glad to 'i:l’)‘“' with - gus, fine Spinach, Greea - -
pound flour sack or a pillow slip. suggestions m‘k”m a. Nev

Put the waist into this, and rib

knead gently so that the meal will}
et

come in contact with all parts
the fabric. Leave It there for
day or two, then shake and' dust
thoroughly, and press with a h

and add sugar enough to make
juicy betfore spreading on top of
shorteake., Whipped cream sweet-
ened and flayored to taste served
on top adds to its palatableness,
Dixle Biseuits

4 cups flour

4 leval teaspoons Calumet bak-
ing powder

then gradually beat in and knead

kneading bowl, rub ian Tard with
tips of fingers till it “feels like
meal.”” Then into this ecenter of
lard and flour pour gradually one
cup of buttermilk, beating mean-
while with & spoon. Give the bat-
ter thus made some 50 strokes
with spoon while still soft and
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flavor.

48c Ib.
31bs: $1.40 ..

Rich, smooth, pleasing

‘Why pay far, tin cans
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your menus,

Box L

Dainty lunches of
Wiches, cake, fruit,
plckleu Different

putting up any kind of a

When you telephone to us for
your meats, fraits, vegetables or
- groceries you can vest assured
that you will get the very best
the markets affords. We spec-

Large t{urnover aBsures

fresh stocks mt nll times.

2w 1:-‘:' Head Lett g
cumbe uce,
Green Omions, Radishes,
Bunch CCartots, Beeéts,

iron. n,— ve m“‘ ‘5 3 ialize in carefu] attention to s ¥
-To Clean Windows—Deo not ' - 7 . rders i

soap suds on windows. The . ﬁﬂl

lest way to clean windows is wi

a chamois or clean cloth and clear If anything you get fmm us is Straw s ame cadlc

water. Wring out the chamois dr and youha not just as you think it should Florida Grpe Fraft.

cloth so0 it is wet but not dripping, owthmmfmd;ﬂamtnewm quality as we put in them || 'be, we ¢onsider it a favor to have ‘each 10¢, 3%or . ...26¢

and_wash the windows clean. Af- Buum 1r sof supeﬂortht?‘ only the best matefials dtv Tull ‘well e

terwards wring dry and go ovdr : lKe tle glads barfels.” our large store affords. it returned as we kn ‘Oranges, J%’

Siem again. Pinally palish with a . e LN, s :| that pur sugcess depends on the | dozen .. “:ﬁc-

P glotifor chamoin’* - ;:7 .,z.s., Cmu&l{? Waih Ingtah: st Nut, | eoMmM uﬁsﬁad ‘Apples — Yeéllow News=
gy Keep Egg Yolks M ! Cane and Corn_ m olasses™ Cocoanut Chocolate,, Me: || customers,, - towns, ﬁ_ wesn EDer
‘w‘h“ “l’ t_h‘ “lt“ of oLl b LSRN, Chl Jellr Roll 3 i_ ¢ ;_.’.' : e .'t . a's c”" ]

‘ate used, place yolks in-a = ;‘v '
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Solving Y Bread B Prbbfem
— 8- ’ .
The growing tendency ol.young|cup and cever with a Squafe of Open Cheese and Bacon Sandwich—Escalloped le To the child a party means fun
couples to ‘do all entertaining out- | musiin ar cheesecloth folded small 1 ‘ = . Apph and frolic, with gayly eolored|: «ips oringe 1 cup cream
side.jof the heme, at & rastuhrangt and almost dripplug with water. decorations and refreshments. i juice : Emyoln
or gjub, is to be deplored. It Is|Keep cloth wet and egg yolks n A - - Just a bit of change which makes |l cup water 2 cups sugar
mast expensive in the first placp | cool. Yolks cared for In this man- Wl}&f-o:? ?iﬂ'um:m. Bk I the ordinary refreshments a little | ' iy 8 i P
and it alsg fails to provide the | mer will keep moist and fresh for _ that offen econfronts us. dilTérent, yet still digestible is the Boil sugar and water for 10
voung wife with the experiences |a day or two. While expense plays an important - e idenl to be sought for In Party| minutes slowly. Cool and add
shasenecids in the .art of being a It you will put your bread or| part in the planning of left-overs, | : foods. ore juice. Make custard of
g el ) P g ol o] ||+ 30 g B L o el o / Menus For Children's Parties | Milk and egg yolks. Strain_eool|béen m
, I, the young . home mahﬂsﬂ‘ O the Winner- yoml ERYELILE jetling. & Botiie wk ddine ¢» | T e ; i ahd add fo first mixture. Whip|Pour ov
u:.l cook and serve a meal wit cooked in it is removed, and’ let Riact, & tin of  gr 4 cin 9}' / o A the eream and add to it. Freéete. | a’
gui'the help of a maid, n dinnef |fhem stand for a féw minutes| und hai a Ib. of sugar” resd the - 7, White and Nut Bread Sandwiches| 4Cup of candled oringe peel cut
i sather a formidahle pnddrtak- | they will be fresh and delicious. | young husband. from  His wife's - - < Sea Cibs fine and sadded to e¢ream when Scalloped C
fng, although with a little practice | Points About the Care of Cheese | memo. “What do you want with ‘ 3 2, ommfak - m hearty frofen tn a valusble addi-{2% P ; :
it is guite possible. When cheesemis first purchased, | &ll these thi.nll. Mary?" “I've got A ' Sman Fc C;cedycaloi tion. - e h
You have mno doubt dined at | wrap it either in ofled paper or "ﬁ”e“:mf' '?;;’“‘dmtrm : mall Fancy 1 soft bread : :
Jany tables where a dinner eon-|in a damp tea towel and store it | $°08 1o save werkiag & w» ; T LB L) 1 : I
" . p : or ¢ Tomato Soup with Ohocolate Charlotte 1 oup pportad 8
siating of soup, meat and two |so as to avoid eoming in eontact p ream o mato up K clis| bolttag e nte el ;
pegetibles, followed by salad; des'p-lwith strohg flavors or odors. Crackers i % u':: : o chtiiske
Picrt and coftee, was perfectly Being a Tready-to<eat product, i Honey Sandwiches of Graham 1 cup evaporated 1% thap. uumh_a_ layers in m‘. M.”
cobked aml daintily served by the | ¢licese is heated merely to melt it S #nd White Bread milk ngu squares choéd-| white sauce of
hostess herself. | | and incorporate it with the rest Chocolate Chariotte "(:‘,‘:m‘;';;‘“’ ‘,anf;’h and whter and r o
For her first entertzining the|of the mixture. This operation Molasses Chips & Cocoa Sosk ‘the ‘Felstin In cold ‘Wilter. Bake in & m
hride would do -well to cantme dneq not require high heat. And, 3 ’ . ; k 2
herself to an easler meal, $ay 3 !too, being high in proteinm content, Grahatn Cf‘:kﬁf; Cocoa | a8d scalded cream to it while it . .
Sunday evening supper. hegre is icheeﬂe must be cooked at a low = \ ! Basket Tee Cream is hot, and stir until gelatin I8 % o B
always .something rather informaji | temperature in order to obtain a & \ - Nut Bresa dissolved. Melt chocblate @ver x w-\l ]
about this meal. As 4nost people | product that will be easiiy digest- i n 1 % cup evaporated 1% cups bread hot water, add sugar and then the| With & cup 1%
dine in the early afternoon hourh |ed. Therefore, in most cheese \ u & ¢ g i boiling water a little at a time.|% cup grated g
on Sunday, supper may be aerwd]disiwq the double boiler is used. ) ?a::: water 1‘?“:.“::’;»: graham Add slowly to gelatin mixture] & y 08
later than usual, and it may rol[ | By this method a cheese dish may - i i P i while both are hot. Cool: add} Auma nale ahatas ‘ i
low mugic or some enlerlammen be prepared without direct con- 'I{r 2 thep, fat % cup sugar the evaporated milk and 1 tsp. of &K : afl at . .
suitable to the occasion. ; [ | taet with high heat. - ¢ tsp. baking vanilla, and when well m _ml hea “. 'b
The meal may properly consist | R Meit the butter, add flout and | powder bor 1oto I P [xed | omstantly until ‘the &
i AN Btir until smooth: ddi bolling water - pour iato fancy moulds lined with
of only one hot dish Whi’fll ca “l"‘.'l?l\‘.ﬂl = 3 ) Boﬂ. ahfll thore WMix ahd sift dry ingredients, re- 1ady fingers, mdtm:‘hd hlmw
be easily popped into the oven of | nlumet Biscuits cooked. Add flavoring, straln lulud turning the bram in the kieve to Add rest of hlil. :
made in 4 chafing dish on the| 4 cups flour serve hot. the Aifted; Inarbtiints. .. Work. in Basket Ice Credm and the seasonimgs.
table. Aside from this, daipty 4 level teaspoens Calumet bak- Cheese Pufls the fat with the tips of fingers, Bak g
sandwiches or tea bischils|{ may | ing powder 2 egg whites then add nuts and finally milk, ake plain cake in muffin pans, | aronl in small )ho-. N
be served, and a, sslad of adnr 4 level teaspoons butter or lard - l’cup grated Arerican cheése water and well-béaten eggs. Stir Scool'easn outrt;le inside, and put a equall;r among -I:
fruits nnd small cakes m'. 11 cups milk | > 15 = 24l : 1L tap. b“hﬂkn until just w-e“ mixed, and pour 2 b:;:onto al:;li or jelly and .'.han ‘nd i cupsa 'i!,l mﬂ\
cellent dessert. . Ik 2 1 level teaspoon sglt nto ‘_bm hading., & never et % 2 tosd ,hr.m-. "1.; tsp. table gﬁ;sg. aking powder 5:;:0 i‘n toned p'.:,k I;et. rise:)dtor s o QM:;: a‘ ::nd?:m::: t':: Bol. in.a ban. of r_:-.
. Sift flour onee, then measure, add an P mRuce, few cayenhne, Mix Cut bread into rounds <0 minutes and bake in a moder-| - 4 1
HOUSE CLEANING .. i salt and baking powder and sift’ Oh the ﬁd do not ﬁ. Wwell mnd - spread -on 8 sllces of |y oo oo Lo o T TIRRE mlm‘m' ate oveh about omé hour. ab:";‘l’itm”"m strips of citron, or|bake in a ‘M_ﬂ_“. q L
SUGGESTIONS | | three times, rub shortening 'in| like Mrs she | Dread ecnt oneé third inch thick. | op \hites ndd the grated cheese i E . firm. SF =
To Remove Stains amd Discolor | with fork or spoon, add milk, mix | said to hesr cnok g & ﬂlnk "we'll | Gt %735 bacon in very thin paprika, and | baking = powder Ivory Cream STEE S e
: ! | have =sorhe ‘chidken chbguettas to-|the length of the slide. of breid, d thi it b % = 1 _ T
ations—Methods recommended I0F | lightly, tuipeout on a well floured | SHEE SO FREEEE TR pork and | Make 3 S0l trinner-by. el f:lre]: s mEture abdut 3 fack |, o0 woonon e e then, gelatin —_——— - —
cleaning discolored silver | are; | hoard andfroll or pat one inch “I’r'a liver.” *Yes'm" saidl Teeny.|ing each strip on a board with =[y- " ;h.hjtuhﬁg: pread ot miik % cup honey L=
boiling in suds of Th water contain-| thick, cut"and bake in guick oven AN W t a little bread dressing | bread .knife. Cover cheese : \ . . 1 eup eold water 1 cup water —
: liax T 5 e 8o \ Eiénlloped Apples % tsp. almonds 1 eup fruit q
ing soda, sal soda, alum, cream Of | (450 degrees .F.) 15 to 17 min- ‘h;t went w the pork. Shall 1, bacon and bake 8 or 10 mlhuwul § méarait siged| Rpples Softe Shitin ID ‘eold whidr e r
tartar, borax or lye, or Trubbin | ntes, make sonie _ﬁ: saute out'n it?” under gas flame or inh hot w 2 cups ‘Bread .crumbs ai 1 e hot water, stir into i 'i .
with dry salt, whiting, grated por | Shortcake Biscuits Crumbs ar of the most use- | Mock Plum Puddtn 1% cups brown sugar g udllil SRR g HE
Iy £ ilphuric L ’ Tul and ataptable of the lert-overs. | 1° ’ A milk and add honey. Add fruit : o
iatoes, or solutions of sulp Make Calumet biscult, cut bis- 21 slices of bread thickly bummd tsp, elnnamon | 170 N 3
1 f 1 alu or 5 Thick slices &f bread may be cut| k % ou su r % eup hot water and flavoring when it begins to .mm . I |
’“ld . T T v W o O b, | 1ut3 iculies or. lonk Wasraw wtrive si,gmé\;” n:a::.sina '1 chp gy Butter baking dish. Put in a1 |[stiffen. . Any kind of fruit, such i ol v
cream of tartar, Bplit add butter biscuits while| gnd then toasted on all sides, to bel e Ls‘pp nutimeg 3% tsp. salt ternate layeérs of Sliced apple as dates ,figs, raisins, or drained Our l:eg'lllnr Pnees 0{ .*
A Clean, Easy Way to Wash the | hot. Select any fresh fruit, erush | served with soup instead of crack- lxtap cinnamiop bread cfumbs, ahd sugar. Rprink! |canned fruft may be used, 1% 1b.1 £, 1 Bread, ] k
Table Silver—is to put it in a wire | it, and add enough sugar to make c:& 'zhtc btre;::om:y auol:re t?::;sr Boek bredd [and ‘trifit. i nl.llk leach loyer with clnnamen. Wh oa 3¢ 2 for 25¢; 1 lb loaf 9, 3 tor : ‘I
draining basket, having a handle | plenty of juice. Pour ecrushed :‘—o :ﬁ“ sér:od x A "c“"r‘:’:“d guhu Add other ingtedients, anl byke 2 :!iah h:lrultl pous Ine:\::hz;:. . n;.. A drop of blulig added to the Cookies, 2 dozen for ... o |
Theén immerse it in a pan of seald- | fruit over and bhetween biscuits or used ‘s & gErHISR- for iheats, ho:,,, in & Blow oven, 3099 ¥, Serve hnm:?o er’;h?am;:m.;-' “_I.’ q:-'. cleansing powder used for white Buft H P : ' .iﬁ 1
ing hot suds and scerub the _illver | just before serving. Strawberries, eges. and various entreés ‘wi.h vanilla sauce. cruu;hs S s::“ o ﬂ.‘xm“_.. catives ahots Wil make the shdes er riorns, C e 23 BTN
with & hand mop. Wheén washed, | raspberries, blueberries, peaches, Open Cheése and Bacon Vanilla Sauce giving & very ‘good flavor aud . much whiter when dry. Apple Turn Overs, 6 for. ... ... 1 ' e
lift the basket from the pan and |or any ripe ‘or canped fruit can Sandwich 2 cups boilling water sistency. BT H e
place it in the sink. Pour a kettle | be used. In using canned. fruits, Beat 3 egew until light, add ¥1b.| ¢ cup sugar 1 tbsp. butter —Woskburs Crosby's Culd M:ip Cakes all varieties ... . .u_f&w
of boiling water over it and let drain from the syrup and cut into| soft cheese grated or put through' 2 tbsp. flour 1 tsp. vanilia Service Dept., Mumieapaii: | Honey Rice Pudding ! Doughiiuts. Ci ik )
: s - : 3 . 2 cups boiled rice % cup evaporated ughnuts, Cinnamon Rolls, Tea Sﬂch and
drain, Very little Jabor is requir- | Dieces.  Whipped cream sweeten- June $45.25; Millrun, standard|i ege milk per dozen s
ed to dry it with aisoft cloth, ed or flavored makes this doubly 1 level teaspoon salt in remainipg flour. Roll opt % | April $32: May $32.50: June $32.- | % tsp. sait % eupwater  BR R ) e emeTyesceseame e G T e
A little milk, added to the wateyr 'nkp"‘;:{ngs This form of leho;t— 4 level tablespoons shortening |inch thick. Cut with small cutter, | 5. % tsp. cinnamon ‘;: m:; h::;f“ | I8 o T Ikl B AR 10e ‘h
in which t is washed, will | ake hag become very popular be- a ko fck ' 15 cou . ; W
in which the silver is Eauss 0f  Melatinniiclity. 1l cups milk lfike on grease_d pan in quic ¥ = ¥ Mix all . ingredients, ‘et Wb Milk Bread, Yoench —y R}’B Bmd» 3 ‘lﬂm
help to keep it bright, I Whites of 2 eggs oven at about 450 degrees F. sALm -.Anxm _ .
| Calumet Strawberry Shorteake : ' ciinamon., Put in oiled baking
To Cloau: Khatte E1pEi Nl + v lamet bis-| Sift dry ingredients tagether three | & == ' ;1 * |dish, sprinkle with cinsamon,’
fect Them—dissolve copperap an Make dough as for Galumet bis | \imes. neat egx ofhites until stitr | | GENERAL MARKETS | | | Prices wuoted are_wholashle_aad sre | ake til1 fhick Ml brown We Serve Coffe. and L;-“
lve, in your drain pipes. | cuit, adding two tablespoons °; and fold into the milk. Add to| % —— {pslces Tectived by farmers. o reisl : - _ :
~ You will find that a half:worp | ST 18 the Pak'lnstnﬂ:delf e, | flour gradually  proteéding as for | PORTLAND, April 24-—Porflana)d s (ad maY S NeAKerthNels aad: $NbOAS T\'?Oﬂl‘ Krause M “?
whisk broom makes a good scrub- b dy Rwees shotichxe 1o ordinary biscuits. Roll thin, brush | Dairy exchange: Butter extras|x. 1 soft white wheat . s 88 4 ! )
DIk [ Srush for susimeled  MWare gired. Roll dough in two round well with milk or egg white, fold | 40 % c; standards 40c; prime firsts 3: 1 soft red wheat ............ 1. :, should be washed fn galt and wa- . _ = _ -
When }'01.;1" whish Shooms Bacoms pieces and spread with but_ter. over and press dough together|40c; firsts 39¢; egks: extras dic; m:t v '“ ter, anhd ironed wet, to obtain the MLL
. F | Bake in two round cake tins 15 to ; first 30c: pullets 28c: current re-|Ost hay 15 | best results. —
worn, take them and trim them tp | o0 o iae ¢ Sarate ovesn. ot before cutting, Priek biscuit with | first 30c; pullets 23¢; curren Olover By, buled | “ -
a stub. Then seald with poapy 35(]“:0“:0?‘!;;;:; F 3Bru:h nv;rtth a fork before placing in the oven |ceipts 265c. Ost and vetch hay E . With Sa
; | . B y g |
water, then with clear watef anfl | o jieq butter. Put the straw- | 204 bake auiekly at 450 degrees| PORTLAND, April 24—Grain|  FORK MUTTON mnul;m i, 5“110’#'*‘ Macaronj Imon {§
finally rinse with ecold wWater. Bosrios. |ahd :iulce hiivean the F, This also makes an excellent | futures: Wheat hard white, blue- Hogs, 200-250 cWtl . oo 812,75 %ﬂ:ll;l‘: evaporated 2 :;;r;:;::‘o!ked
’ P DR shortcake, stem, Baart, April, May and June| Hogs. 250-300 ewt! _____ . . §12.50 . :
When washing enameled ware, {f layers) and on top of shortcake. 1 4 B2 | Light sows ... d TG 10¢ | 3 cup water Buttered crumbs
The l'D()(l stickﬂ. yDI.l w’ll l'lnd ‘.hﬂ‘t Whipped eream !“eteueﬂ ﬂnd Buttﬂ'mﬂk Blﬁﬂllls ‘I‘GO' BOtt whtten AI"'“ 'l- -y Duued veal 15¢ 2 cups salmen 1 tm ﬂour
a few strokes with one of these dded 1 cup buttermilk May and June $1.54; westery}| = 334 @5¢ _ 1 tbsp. butter
ol | Davared to (asis can. be added. white, April $1.50; May and June pork 18@18%e |  Make a white sauce of the but-
hrooms will remove it without in- Individual Strawberry Shortcakes 1 level teaspoon sugar e . ’ Llllbl e lra 1f%e e 1 L
; $1.52; bard winter, April $1.50; | Spring IAMDE ..o cboropososemrormsroe 12e | ter, flour, evaporated milk. and =
i = 4 i e L Maxs & Gaugh ae for Standard 2% pups Timer May and June $1.52; northern mm water. Add salmon and macaront
To Freshen Carpets.—Be fo r o | biscult, adding a heaping table- 3 level famibooR omic || spring May and June $1.50; west- I..i?t;’ .. ' 11 &1 |and season to taste with salt and}
Sweeping. scatter dry salt over the [ spoon of sugar to the baking pow-| 2% level teaspoons Calumel| ., ..y April $1.51; May and June saGe, B itﬁ'-'n“ﬁi! pépber. Put into a baking dish,
warpet. It brightens the c¢olors;der and flour, if sweet shortcake ba]):lng powder $1.52; BBB hard white April, ilny mmm b::lt‘:r"“d -“G:i‘r: top with crumbs, ahd bake In &
and checks the ravages of n_mlhsl. is wanted. e in individnal 1 level teaspoon soda and June $1.80; corn No. 2 easfern | Milk, per ewt. -..FH._ .. $2.05 ‘moderate oven until erumbs are
.To Clean Ivory.—Ilvory orng-|cake tins 15 {to 50 minutes in 4 level teaspoons lard yellow ship April and May $45: u.”lt.lndlrdc ...................... Hnoan 8 e ‘
ments, brooches, card cases, Braca- | moderate oven. Brush with melt- | Sift dry - Ingrediénts together B ko ¥ SO S S "w,ill " . - Rt -
lets, carvings, piano keys and the |ed fat. Crush the strawberries | twice. Into ecenter of flour [n PR - Rl . L B ey L v Malke Your m;.




