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__be turned frequently,

Baked Fish =

Wash dnd dry any fish weigh-
ing four-or five pounds, dredge
with salt and pepper and place in
a buttered panp. Pour over it a
quart of . chopped tomatoes, a
large omidn, Ehopped fine, and a
large monful of chopped plrnley
Add a liftle gayenne peppbr and
salt. Poyr over all 3% cup of fine
oil or meélted butter, and then
bake slowly until well done.

The; tish should be split so that
the backbone will lie flat. The
inside. of the fish should be placed
over the" five firdt and it should
If you have
ot a reversible broiler, use a palr
f sugar tongs for lfting the fish.
or brofling, a clear, steady fire'}
fa reqilired. Should there be any
flame, deaden it with salt thrown
upon the fire,

Bolled Fish

One hour Jbefore the fish is to
be cooked ecover it thickly inside
and out with salt, let stand until
five minuteés before time to put it
over the fire. Wash off the salt.
pin a piece of coarse muslin and
drop into the fregh boiling water.,
Allow about sl: minutes to the
pound, ‘and tegt by lifting the

flesh from thé bdnea in the thick-
jest part.

i

If it separates easily it
is covked enongh and should ' be
ilaken up at once and drained welli
{before servidg. Lay on a folded
mapkin ..on ‘the platter, as the
Huice *!Il ruh. Underdone fish
are dangerously wnwholmme
Z ,'ml:

Cl tham, rinse them quickly
in cold spring Water, dry with a
‘towel and rub a little salt on the
inside of the hone. Then cut in-
to dice 3§ fidi ot sweetest sall
pork oblpffighle! fry it.
4 Lutlets

the fish

Befere ¢
lices put i
over it, and three parts fill the
dish with water, but it-must not
touch the_ salt. After an hour
tuke i out, dry it and put it inte
A batter and fry in. beiling lard.
When brown, turn and fry the
pther side. Drain and serve with
girimp sfuce,

into

ing
0 gish \with some salt

FOINTERS

ON DUST-CLOTHS
LA

#iodld
Aings

ster should be soft and
héd neither lint nor rav-
it holds the dust better if
lampelled or oiled, according to
he Umlited States Department .ol
Mgricwlture.  Silk and chamois
\re excellent for use on highly
{olished surfaces. A duster

ay be moistenad by passing it
hrough steami: by wetting one
rorner of the cfbth, rolling it up,
and ' letting it stand for a short
time; or by wringing together
one dry cloth and one that has
been wrung out of water. A dust
cloth may be oiled by applying a
few drops of kerosene vor light lu-
bricating oil on one corner, rolling
the cloth, and letting it stand un-
til the oil has spread evenly. Cot-
waste and paper are good
jutitutes for dust ecloths in
ning dirty, greasy susfaces.
Feather dusters should not be us-
ed, except perhaps just before
sweeping, for they scatter but do
jnot remove dust,

Dust cloths should be washed
frequently, both because a little
idirt comes out more easily and

rt}. anes offen leave as
much they take up &nd
may sc!'atc!t highly polished sur-
faces,

The oil in “dustless” cloths may
be restored as directed above or a
little oil may be added to the rin-
sing water, 1 tablespoon of kero-
gene or one-half tablespoon light
lnbricating oil being wused to &
quart of water,

RECIPES #

Pevil's Food Cake
: (First Part)
1 eup dark brown sugar
1% cup butter
3 egg yolks
1% leve]l teaspoon soda
Cream sugar, butter and soda
together, then add the eggs.
(Second Part)
1 eup dark brown sugar
2-3 cup grated chocolate
1 eup aweet milk
Put sugar, chocolate and half
of the milk together. Set on the
fire and let come to a boil. Take
from fire and add the other half
d¢up of milk; then add all of the
second part to the first part.
{Third Part)
2 cups flour
1-4 level teaspoon salt
1 level teaspoon Calumet Bak-
ing Powder. :
Sift flour, baking powder and
salt together three times. Add
this to the first and second part

oven. Bake in layers and spread
with white icing.

PROPHECIES

What will we all be when we
are ten.years.older?

4« This is like the old game of

Wfeits. The phophet is blind-
! ded, and d!le at a time the
gn%au;i stand. The host (or hos-
#psa) ghould’ tell the prophet in
each rcase whether it is a boy or
‘girl, and if you do it -cleverly,
you can give him a cue as to who
it is, =0 he can make the pho-
pheey fit. For instance, if Helen
plays the plano, the prophet
should say sha will be a great
musician, and if she is always
playing with dolls he should say
she will be the mother of several
children. He will know Helen is
standing, if you begin your re-
marka with o word beginning with
H like ““Has Fate told you about
this girl?”

When William stands say ‘““Will
you say what this boy is going to
do?" Be sure to begin your sent-
ence with the right letter and be
sure to say 1if, it is a boy or girl
In case of two letters alike use
the last initial, too. If two boys
are named Thomas Allen and
Teddie Smith, for one you could
say, “Try awfully hard to see
what is in store for this boy,”” and
“Tell something about this boy.”
Then he will know who it is. 1If
Tom speaks well in school, your
prophet can make him a great
orator, and if Teddie
ready for a fight, of course, he is
going to be a prize fighter,

Brooks

The home of Mr. and Mrs. C. V.
Ashbaugh was the scene of 2 mer=
ry surprise party gn Saturday af-
ternoon, given in Honor of Mrs.
Ashbaughs mother, Mrs. Elizabeth
McLeod eighty-Tirst bhirthday.
Mrs. McLeod was the reeipient of
many pretty and useful presents.
Late in the afterpoon delectable
refreshments were.served, Those
present were: Mrs.:Spicr, Mrs. M.
L. Jones, Mrs. Brixéy and daugh-
ter, Mrs. Howard Ramp, Mrs.
Sarah Erwin, Mrs. B, F. Ramp,
Mrs, E. W. Manning, Mrs. Monroe
Ward, Mrs. Wﬂhrd Ramp  and
. Geo Sturgis,

Mrs. Geo, h&ﬁln Ralph
Sturgis, - ‘"rl Aspinwall, Mrs,
Chas. 8 ra.Frank Wheeler
Mrs, Lum"

m%-:m M;:]

Wood, Mrs. ¥, X

2wty

is always

and mix well, Bake in a moderate |-

It’s a Good Time-

Our qualmes, our assortments and our

always courteous

44 inch Navy French Serge,ayd.... .. ... . . . 89¢
36 inch Rayon Mixed Suitings, a yd............7%
Children's Kov Blue Denim and Khaki $1.00 -

Kafoury’s

Downstairs Store
Specials

toEffeetaSlvmg

L

"service are realties”

40 inch Unbleathed ‘Muslin, a yd......___._______ 16¢
27 inch 'White Outirig Flannel, a yd..... ...
36 inch Fast Color Striped Flannels for
children’s school dresses, a yd. .
36 inch Granite Cloth for school dresses, a yd. 89¢
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Hmts Erom a House—

Wife’s Kitchen Dtary

| £te

. Pickling Time
Q ISHHQ' >

Plr.-klu i themselves econtaln
wery little nutriment, but despite
this fact they play an important
part In the dletary, because as a
condiment and sppetizer they 1ine
crease enjoyment of Lthe [food.
They stimulate the flow of saliva
and gastric julces, which aild di-
gestion. Used in moderation, they
are a valuable food accessory.

SWEET PICELED PEARS

Sweet pickled fruit makes a very
delectable relish and It can also be
used for-winter salads. FPears are
nice prepared in this way and
cooking pears are best for this
purpose.

Soak seven pounds of pears in
water, dry them with a rough
cloth, peel and eut Into halves un-
less they are very small [If they
afe: halved, core them.

Then crush one copful of mixed
plekling spices with a wooden
masher or hammer, and place
them In a cheesecloth bag. Four
one quart of vinegar into an en-
ameled ware preserving Kkettle,
which because of its porcelain-like
surface, should always be used in
pickling. Add seven cups of sugar.
the bag of spices, and cook until
the sugar is dissolved. Then add
the pears and simmer until clear
and tender—but not broken. Turn
into jars and cover with the boil-

ing syrup.

MIXED. PICKLES
FOR APPETITES

combination of
little white onions, green string
beans and caulifiower s easily
made, and these vegelables are
pow at the height of their season.

Place two quarts of onions In
bolling water. When the water
cools, peel the onlons. String one
quart of beans and break them
“into *he desired Ilengths Cut
apart one large head of cauliflower.
Wash the beans and cauliflower
thoroughly, and then parboll them
together for ten minutes. Drain,
and place them in an enamecled
ware kettle with the onions. Cover
all with cold water and add an
additional cup or two. Pour off
this water into another pot and
maké a brine by adding enough
salt to almost float a fresh egzg.
Then pour the brine over the veg-
etables and let them marivate for
twenty four hours. Then pour off
the brine and measure it so thal
the same quantity of pickling lig-
our can be made of three quarters
white vinegar and one qguarier
water. Put the vinegur and water

The famliliar

will not. be affected by Lhis acid
mixture and will insure perfect

in ap enameled ware ketila, which|

spices and mustard

! sped tled in
cheesecloth. Bring to Dbailing
point and add a heaping table-
spoonful of powdered alum. Plage
the vegetables in a covered crock
or In glass jars with close-fitling
covers. Cover with the hot pick-
ling liguld. Sealing ls unpecessary
—1he preservative qualities of the
vinegar and sugar belng sufficient
to keep the pickles In good com-
dition.

(Any kind of good vinegar can
be used, but white vinegar is spec-
Ifled here because cider vinegar has
a tendency {0 make the onions and
cauliiower somewhat pink In
color.)

TRY THIS FIG CHUTNEX

it I1a the extras that make the
difference, and npothing, perhaps,
adds more distinction to our in-
evitable meals than K a wvariety of
fine relishes. English chutney
which had its origin in India, is &
dellcious sweeimeat and condi-
ment.
Pare and core six tart zpples
and chop them coarsely together,
with twelve driled figs and six ripe
tomatoes, which should be of mbd-)
jum size, Place these in an en<
ameled preserving kettle and add
one onlon, minced, one haltf guplful
sugar, one teaspoonful of ginger,
ona tablespoonful of salt, one Hamlf
cupful of honey, one quarter tea-
apoonful of Cayenne pepper, and
two cupfuls of vinegar. Although
there are three acids in this mix-
ture—f{ruit, vegetable and  acetic
aelds—ihe vitreous surface of the
enameled ware. kettle will not in-
teract with them In any way. Then
mix all the ingredients thoroughly
and cook slowly for two hours or
more. Pour hot into sterilized Jl.rl
and seal at once.

This makes about three pints.of
relish, which is decidely Oriental
in its rich miogling of Savors

SLICED
CUCUMBER PITEKLES

This 18 another unusual relish
which Is sure to increase the ap-
petite and add to the table's vare
lety.

Peel and slice enough firm cu-
cumbers to make four quarts and
et stand in a weak brine., in ap
enameled ware preserving kettle
for six or olght hours. Drain, and
pnt back Into t(he kette which,
because of the Imperviousness of
the enameled gurfuce, is highly de-
sirnble for preserving. Add one
and one half cupfuls susar, two
guarts of vinegar, wo tablespoon-

safety for the vegetubles which
might otherwise become affected
and discolored. To this asdd =
small pdekage each of

plekling

fulx gelery seed and one half lea-

qswmnfnl turmeric.
Cook twenty minutes, pinece i
lstnrllt'{'d fars. Seasl, ir desired

Dan Cronan Mrs. Bailey. Mrs, Gib-
son, Mrs, S. Jomes, Mrs. John
La#isher, Mrs. John Dunlavy, and

the Misses Eta Ward, Ida, Edna,
and Ina Leisher, Kreta Ashbaugh,
snd ‘the hostess Mrs, C,. V. Ash-
baugh,

Mrs. Carl Reese and Grace
Plflueger of LaCross, Wash,, are
guests of their aunt and. uncle,
Ellen and Robert Hackit., And of

the honor guest Mrs. McLeod, and !

Grace mother, Mrs. Marble Pflue-

ger who is ill at the Hackit home.
Mrs. F.

has been seriously ill at St Vin-|
cents hospital.
Eugene — Negotiations under)

way for big linen mill to employ

300,
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“PUTCLAES

). 1. Crossiéy, Portland At-

NI IR M

torne
at

.- Will Be Speaker
-orum Luncheon

The main dish-on the menu for
the weekly luncheon at the Cham-
ber of Commerce Monday- will' be
political pie,.served by James J-
Crossley, Pertland - lawyer.  Mr.
Crossley has declaréd himself in
the race for senatorship, and in
keeping with the policy of the
local chamber to alaw. each can-
didate for the homor to, put . his
views before the membership, Mr,
Crossley has heen invited to speak
on “Vital lnlareua of the State
of Oregon.”. He is seeking the
Repnhllo:-an nomin:nlon

Mr. Cmaalqr came to Portland
in 1914, gnd has ]lived there since,
practicing law., He was raised on
an lowa farm, and after having
graduatéd from the academlic and
law departmenis of the Uniyersity
of Iowa, and having taken a post-
graduate course at- Yale, he served
several years as a- teacher, being
a principal and later a county
superintendent,

He was elected a state senator
in Jowa, serving the state in that
capacity for five sessions of the
legislature. In 1968 he was ap-
pointed United Stutes attormey for
the Fairbanks division in Alaska
by President Roosevelt.
served there for five years under
Roosevelt and Taft, and for over
a yvear under Wilson.

Mr. Crossley is an overseas man,
entering the World war as cap-
tain of Company C of the Third
Oregon infantry, and going over-
seas with that eompany in 1817.
L Just before the _armistice was
"sigged he was
judge advoecate  general depart-
ment, end was. mustered out of
the service in
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‘I General Markets I

Hops

NEW YORK, Oct,

easy; coast 1925, 27@31c;
23 @ 26¢,

16.—Hops,
1924,

Dairy Exchange
PORTLAND, Oct. 16.—Butter,
extras, 54c; standards, 5lc; prime
firsts, 51%e¢; firsts, 47 1-2¢.
Eggs. extras, 54c; firsts, 4%c;
pullets, 45¢; current receipts, 42c;
‘peewees, 31c.

Grain Futures

PORTLAND, Oct. 16.—Wheat,
hard white, BBB, October and
November,  $1.45; December,
$1.44; HWB, BS,

November and December, $1.41;

soft white, October, November, De-

cember, $1.31; western white, Oc-
tober, November, December, $1.38,
hard winter, November and I)e-
cember, $1.29: northern snring.
October, November and December,
$1.29; western red, October, No-
vember and December, $1.28,

Oats—No. 2, 36-pound white
feed, October, $§27. November,
and December, $26; do 38-pound
gray feed, October, $26; Novem-
ber, $25: December, $25.

Corn—No. 2 early shipment,
October, $37; November, $35.50;
December, §34.

Millrun, standard, October and

B

He1

promoied to thej

1919 as a lieuten<|

Baart, October.

an{-eo}ml. He m mommanded
for., s ‘eommidsion in the Tegulan
army,” but ‘preferréd to resume
civil:dutiea. He is past command-
er of Portlaad post No. 1, Ameri-
can. legion, and a member of
Over-the-Top post No. 81, Veter-
ans of Poni;n Wars, -

Pratum
Ed, Risenbach built a tank
tower for Val. Gerig last week. |
_Potato. .diging is progressing

rapidly under favorable weather
conditions,

Rev. M. A.'Groves and family,

has moved on thp Thompson ranch
sast’ of ' Pratum. Rev. Groves|

last ‘Sunday.

Tillamook county and Theo, Kleen
and family from_ Portland were
visitors at the home of Mr, and
Mrz. D. Kleen, part of last week.
Opal Smith was leader at the
Epworth League mennng last Sun-
day night.

‘TRAIN VIOTIM DIES
VANCOUVER. B. C., Oct. 18.—
Charles F. Martin, superintendent
of transportation here for the
Camada Nationg) railways, died to-
night. frem injuriea recaived to-
day when he was rum over by a
freight ca¥ in the company yards:
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Always
Ch01ce Cuts .

Moderate

We always try to carry
a stock of choice meats
at prices that house-

wives can afford to pay .
4 LOra 50 PR, 4

= i

. Give Us

a Trial

| Do

Where a Dollar Does
‘Its Duty

173 S. Commercial St.

preached his first sermen here-

Harmen Kleen afd family trom-i
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‘Steusloff Bros. Maﬂ:et
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2 dozen for

170 Nﬂm COMMERCIAL STREET

Our regular Pneeaof Mcd
144 1h; Joaf; 13¢; 2 for 25¢; llb.loaue,:lfor.._...lle

»

~25¢

Bulter Homs, 6 for.

. crsens

Awfem 6 for

snssnmsre

e

._per dezen

Cakes, bl vamieties .:...ivounn- ..........150 opde Gbe
Doughnuts, Cinnamon Roll.s Tea Sticks and Bu?.

Ples

LL

......

.‘ ..................... lu and, 26¢
Milk, Bread French and BRve Bread, 3 loaves...25¢

We Serve Coffee and Lunches
" Try Our Krause’s Candy

......................................
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own slaughtering

' quoted below:

Our Anniversary Celebration was a huge
ssuccess. ‘We: siicerely thank: our: old-cus-.
‘tomers'and the many new ones'who helped
to make it so. 'We prepared for a busy day*
but it exceeded our expectations. A’large
volume of business, coupled with the fact’
that we buy from the producer, and do cur,
, enables us to offer you’

the choicest'Meats at’

- u.‘.‘
If

- ‘.r- ’

.
_h'., L p- ¥

d  Young Tender
‘BEEF STEAK

:‘1'zy,c Lb.

'l\nrldt
SRLOIN STE‘AK

15¢ L.

hit. They are delicious

0urPrhne lndlﬂdlmlStaihl‘ﬂl .
.no waste, cut from choice Bo.f,.p.rlb.

e e

j Phone 1421

November, $27; December, $27.25.

X. Moisan went to Port- [
land . recently to visit her daugh-
ter-in-law, Mrs. Gus Moisan who

your closest neighbor, a
customer.

Cooley & Pearson:
Guaranteed Quakty Foodstuffs
Our Credentials Are—

Ask them for information as to our quality
of Merchandise, Prices, and our Delivery system. Our
delivery passes your door a number of times daily.

Cooley & Pearson sausﬁed

i ———— s . it il il o i B . il el i

FRUITS—VEGETABLES

Medium Jonathans. per
box

stock, 5 1bs. .....

toes, 100 1b. bag....-
lOIbs

Cabbage,
Cabbage for krant, per

bunch.

o Sbexh Specia

Fancy Bananas, 3 Ibs....25¢

APPLES 3 for ...
A limited number fot‘ our ge::ﬁsma“ ‘tender, 43c
mall Delicious left, per syipasssaiitn o firsmes famni
f"’ ~-$1.59 FLOUR

..<51.49

Extra Iarge fancy ‘Winter '§2.39 :
Permine ... $1.98| The demand for this super-
Spltmnberg‘ ................ ,l 98 ior Flour is npidly inc ,
Large Jonathan ....... $1.65|ing as: people rea b

Sweet Potatoes, fresh cleza;;
Potatoes, good ‘clean pota-| erouis -
% blends on the mm
good, tender, solid

100bs. .. .. ....$150

Celery Hurta. fancy crisp
bunches of three to four 51:

5 for 25e 3298
P A splendid value for high-
l'l‘niht hmAPBupa . ¥ qnag.fy Cut

Choice A inciud- , 3 _cans ugee ;

ing 2 0il, 14 for..- t new £rop -.........508

Corn, our old familiar
brand, tender, sweet,

49 1b. bag Ceretana (Mon-
tana’s best all hard wiieat,,

economy of
wheat

CANNED GOOIH
SPECIAL

Fancy Asparagus style
String Beans, tiny Rosebud

Beets, and Fancy Country
Gentleman’ Comrern lar

B Price, asaprisd

.-m--a
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