I JeFterson.
"Ir‘“nd' Mrs. L. 3. Murdoek
as_ at their apnda'.y
‘.,“ rs. G. 8. ‘prm

and Mrs. C. 8. Bar
MyE-“R.S. Wittenberg
Mrs. F. F. Ford .nd
Tate

‘Wasco. Mfs. Tate 18 |
tétbeérg, Mrs. Forll and Mrs. Tate

;mantil Tuudtx\w visit. -
Mrd. “H. A, Dela rumtb

L i

' Oswald

le uthern California’t i
h.%-ii’n*a‘;... 8 DN N TIRE 1 VieS
"'I'hul'ston lus been visiting

in Portland.
~Yarion Goin. left Tuesday for

| Portland.

"Robert Pendergraph and son
Doty, Wash., have been
r. and Mrs. W. F. Hart.

Mrs. E. 8. Ruggleg Bad

visiting
M

¥ Lans ) -
Mrs. %Rm[& of Monmromuth,
' Mr. and MFs. ‘Willifam Dawes of

Independence and Mr.-and Mrs. J.
E. Parrish and children as guests

| at their bome Sunday.

The Campfire Girls will give a
can le Blturdny in front .of
some local ‘stores.

wdiivs. @ertrude Weddlé ted

-relatives in Portland* tlp first of

the weeék..
Saphifa and Gladys Bruce were
heme~from Salem Sunday.
Elizabeth * Lisa is in Portland

| working ‘i & hospital. She left

e ———
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L& Ardt of the week,

Edward - Holm was home from
Cliekamas over the week-end.

ﬁq,_ Hattle Sims and, B, T.

£e were ia Mill City Banday..

Mr. and Mrs. H. H. Bosch of
Nehalem mrotored down from Port-
land, where they attended an auto-
mobile convention to visit with
Mrs. Bosch’s mother, Mrs. |B. J.
Moritz:

Mrs. Bruce was in Salem Sun-
day’ to visit her daughter, Irene
Bruce, who Is {1l with typhoid fe-

Pnng]e

Leslie Roblns and vi!-e of
Brooks visited with Mrs. Robins
of Pringle .Sunday.

Ernest Clark
MUPS.

Miss Myron Borchhardt and
Miss Ruth Peyton were callers at
tha fome Of T. E. Meeks Sunday
evening.

Mr, Moeks has einployed a man
to take charge of his farm Work.

Cenevieve DeRanlean of
Port.lnnd spent the weék-end with
hér parents,

J. M. Cobtrn has plantdd po-
tatoes and put out some trees this
weak,

MrsP A "J." Bfowning ¢f Balem
and G. W. Brownipg anf family
of Chemawa vicinity visited with
the"H. E. Stewart family Sunday.

Clovgrdale

Ladies of the WCTU met last
Wednesday evening with Mrs,
Lytfla Schifferer as hostess. There

about 14 present, and il €f-
jaye-ﬂ the day visitiig. The usual
amonut of work was accomplished
and business attended to.
Su_l(r.ahld Mrs. M. Townsend spent
nday dt Liberty with MT. and
Mrs. G. Hoffman. L

Mr. and Mrs, W. Butsky M

Friday at North Sn.ntiam with Mr

angd, Mrs, George Spicer.
The last Sunday in lﬁebrunry.

th&“28th, marked another mile-
post i the life race of John Qar-
mer,  Abont 35 of his relatives
gathered there to celebrate-the
event. There were grandchildren
and great -grandehildren, @sugh-
ters and "sons; also hrotleru and
sisters were present for day."

Sam Drager returned Hbmé Sat-
urday evening from Albany Whére
he has been employed for the M
yeaf, ,

Mrs. J. Morris’ duthter ffom
Portiand spent the wekk-end here.
. John Garner and his ﬁughterj

“

is having tHe

Hadl ."Sﬁm.

™
Mir amothar.\mllothc%_’;d
four women are sistéra. Mrs. Wit-

m‘., M. Garnmer, spemt the past
t Clear Lake with Mrs. J.
visiting with Mr. Gar-
whe is there from Ida-

right passed away
[ ning after a very
briet i1l She seemed in per-
fect t.l the day before her
{detth, but t;ll unconscious in the
yara and Nardly regained con-
sclousness before Her death the
nekt day ai a Sglem hospital. The
befeaved family havé the symi-
pathy of the entire community.

6. G. Bomdr family visited
irﬂ;nda at Independence last Sun-
d‘ . .i . 1

Walter Dorman 1{%& is:
visiting refatives an:

A Aumbér af the Vaung people
gathered at the home of Bernice
Colby last Saturday night ahd en-
joyed a pleasant evening.

The Parent-Teacher tmdation
held its regular monthly_nmeeting
at the hall last Friday evening.
Mrs, W, R. Dallas prasidad The
g o e

8 r

was then a'talk by a\:':afth nurse,
and a p!mm #616. by Miss Dorothy
Browning. After a’ short business
meeting, members of the eighth
and ninth es, representatives
of the Forensic society, spelled
against an equal number of mar-
ried folks in an old fashioned
gpelling match. The pupiis won,
Mngdslenn and Subina Schmidt
and Dorothy Jud ing when
the Tast member the other side
went’ down.

Lyle- Rafns visited the county
seat of Polk cOuut; last Sunday.

Al Dirthday party was neld at
the home of Mr. and Mrs. Claud
Stevenson last Saturday in honor
of their son, Robert.

Al Brown was a Week-end busi-
ness visitor fo Portland.

®d Jory has returned from New-
port where he has been on busi-

_ in

ness.

Mts. M. M. Coffey, Wwho has been
visiting Mr. and Mrs. J. C. Coffey,
lefl recently for Dallas.

Mrs. Ed Tuck, who has been
with’Wer daughter in Portland for
the past week, returned home last
Satm-dar)'

‘l‘he Forensic soclety will hold
its regnlar meeting in Mr. Hoag's
Todm 4at school next Friday after-
noén, March 12. ,

Mrs. Fred Kuébler I8 visiting
with her son, Marion, in Portland.

Miss Louise Schmidt spent the
week-end at Marion wvisiting rela-
uvas.

* Theodore Hrubetz, who Is &t-
tending school at OAC, spent the
week-end here with his parents.

Miss Verna Tittle of Monmouth
| was a recent guest at the home of
Mr. and Mrs. P. J. Judd. .

Little Donald Ellis, weight seven
pounds, arrived March 3 from

| Storkland to make his home with

Mr. and Mrs. L. E. Stiffler.

Mrs. Carl Gibson is now at home
aftér spending the greater part of
|two months at Aumsville with her
parents on account of the sickness
of her father. Her father, Mr.
Conditt, is g;qctly improved.

Miss Cooleys mother, also Mrs.
Hong's mot who hnu bean1

ously 11, ar nuch bet-
at thu lng. e former
3 been. t for some time,

| bt is now able to go to her meals.
The latter was mttacked nbout
three weeks ago with the genulne
flu and’ serious complications.

Kfasg .
Hollywood

Is there a Hollywond near Sa-
lem? T'll say there fs! The Sil-
verton highway passes through the
north end, a mile and a half east
of the state fair grounds. There
are 27% acres_.on the north side,
and about 2651 acres on thel
somth side, betweem the county

pad on the west and the Herron
Walker estates on the east,
i depth of a mile and a quar-

ter.
Hoﬂvood was Iald out in five-
_plots by a man from Holly-
, Cul, long before that place
© famous by the cinema
The first road that turns
H‘hh. after crossing the
goadd, is the main road runm-
romg Hollywood, connect-
Silverton and Garden

we are part of the Middle Grove
fiool district, and always try to
our part as loyal citizens. -

lves, we hope no one who
for Hellywoed will be to:ld

i yHonywoodearhomdh
3 Californiatl”
1 Although ﬁ hta llg! m - 3
s or

mtion to us,™
nnlchli-

A Dew

A

"'Now that we have introducedis

-__".i -."' i
sister In rm:ua. R R

“Mrs. W, C. Thomas of Albany

— —

N
1R

‘Ispent the week-end with Charles

Thomas and family.

Fred Fisher and bride of Ona-
wa, lowa, are staying with W. W.
Fisher's for the present.

W. W. Fisher has enlai-gad' his
parcel delivery by buyidg afiothér
truck, and now he will be able to
take care of twice as much busi-

ness. ‘

-

Rosedale

A party was held at the home
of Mr. and Mrs., Sims Saturday
evening. All who attended had a
nice r.hne

The Boje family haa moved into

n:.

Tthe Suuys:de district.

Mr. and.Mrs. Crann and famlily
have moved into the place where
Boje's lived,

Mr. and Mrs. Kehe and family
are moving to Albany this week.

The Rosedale Birthday club held
i meeting at the home of Mr. and
Mrs. Cole -last Friday evening,
March 6.

B. W. Cannoy has shipped 15
pairs of pheasants to the state of
Oklahoma.

The apai:ious coantry home of
Mr. and Mrs. John Dunlavy was
the scene of one of the most en:

joya.ble affairs of tha senson when
on 'Bn.turday eren'lnx they enter-

)

“pld-time’ dance. The house was
beaulifully decorated with §St.
Patrick's decorations. At a late
hour a delicious Iluncheon was

served, Those present were Mr.
and Mrs. George Ramp, Mr. and
Mrs. .Ralph Sturgis, Mr. and Mrs.
Willard Ramp, Mr. and Mrs. Geo.
Campbell, Mr. and Mrs. Clark As-
pinwall, Mr. and Mrs. Will Mum
per, Mr. and Mrs. Willard Gay,
Mrs. Nyhart, and the Misses Ethel
Aspinwall, Norma Nyhart, Hattie
Ramp, Beulah Aspinwall, Marie
Punlavy and Lela Aspinwall; the
Messrs. 8. C, Campbell and Earl
Stevenson eof Woodburn, C. Mur-
phey. Robert Aspinwall, Harry
Sturgis, Francis Sturgis, Evert
Ramp and John Dunlavy, Jr., and
the hosts, Mr. and Mrs. John Dun-
lavy.

) T—
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| General Markets |
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PORTLAND, Marceh 12.—(By Assocint
ed Press )—Wheat, BBB hard white,
March, April $1.49; hard white, BS,
Psrt, March, April £1.48; soft white,
“wastern white, March €1.51; April 8#1.52;
hard winter, northern spring, March,
April $1.47; western red March $1.45;
April $1.46,

Onts, Na. 2, 36.pound white faed and

36-pound gray, March, April $2B.

Corn, No. 2 EY shipment, March 883:
Apnl $33. No. 8 EY, March, April
b

H\Ilrun standard, Msrch, April $25.50.

PORTLAND DAIRY EXCHANGE
PORTLAND, March 12, —Net prices;
Butter, extras_ 42¢. standards 40%c;
prime firsts and firsts 40c.
Eggs extras 25¢; firsts 2de; pullets

#3¢; current receipts 2 Zhse,

HAY 4
PORTLAND, March 12.-—(By Associat-
od Press.)—Buying prices: Valley tim

othy £20;: do castern Oregon $22: alfalfa
£19.5 20; clover nominkl. =~ Oat hay
$20; oat adn vetceh $21:; straw B9 per

ton. Belling prices 82 fon more.

WOOL
BOSTON, Miarch 12.—(By Awsdeiated
Prosw,)—The  Commercial Bulletin  will
pnb!}lh the following wodl quotations to-
mOrrow :
Beoured hasis:
lll le $1.20 to
‘fy 1. loﬁ! 1
v oy Yo. 1, .lﬁjo
Mohairs—Best cwn'_ﬂng T5@ 80¢;
earding 65@70e, -
OCE

LIVEST

PORTLAND, Oreée,, March 12.—C(attle
stendy ; receipits, eattla 55 calves
nome: steers, good, $8.00( 9.00;: medium.
$7 25@8 00; common. $6.50(L 7.25; heit-
d{. . $7.00@B.00; common and me-

um,  $5.00@ 7.00; wows, $6.00@
7.00; “dommon &nd medum, $4£50@ 6.00:
runnm and eulters, $2.50@4.50;_ bulls,
‘good Leef (yearlings exeluded), $4.00@
5.00; common to mediom (canners asnd

Oregon—Eastern No. 1,
l 22; fine and FM comb-
nmm clothing ¥1:

best

bolognas), $3.25@4.00; ralves, medium
to choice. (milk fod e¥cluded). $8.500@
9.50; eculls and common $5.50@B.50;
vealers, medinm to choice, $10.50@12;
culls and common, $6 10.50,

Hogs steady; receipts 410; hesvy-S

weights (250 te 350 gcundl) medium.
good and choice, £13.00@ 13,50; mediam
weigmt, (200 to 250 pounds), medium
'ood and choice, $13.50@A4.00; light
ht, (200 fo. 250 pound'u!. medium
mudm 2oonl and chaide, $I13BSH14 103
high lights (160 to 200 pounds), ecom-
mon, medium, good and choice, $13.00%@
li.Oﬂ:fpnrkin‘ hogs frough and smooth ),
$10.00@ 12.00; slaughier pigs (90 to
120), medinm good andl vhoide $12.756@
18.75; feeder and plocker pigs (70 to
130 pounds), medium good BAd choice,
$14.00@14.75.
(Boft or oily hogs and roasting pigs
exchided in almva quotnion )

Shﬂp steady
lml ehnien E’-l A ams, 315'8'

a. lambs medium to good, vnlh-y
50@13 50; hearyweights (92 pounds
up), $10. 50@12 50: all weights, caulls
and common, $1000&12.00 rling
m ulﬁ- u cholce, ﬂbaé!! 0a;
choice, $5.50(@ 8.50;

J-rmm and ulh.ﬂ @550. . -

pTIE
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tained a group of guests with an.

A TITE S epeiyecimE:ir 1 - gmpgee - ¥

d ﬁum fotiee thoms Jovély pink
stalks of rhuhrb' in the market
the other day? It is the most ap-
petizing spring fruit we'vé seeh
yet. Of course, we pay about
twice as much for it #oW, but i
will de wonders in whetting an
appetite te start a breaklast and
the day oIf right. And made into
a pie Tor dinner or served In the
form of sauce for degsert, no one
can carry a grouch tt ‘such n}
"afsh. Try it on your f 7., Don't
‘wiit Tor some one of thém to sug-
gest it. Offer it as a sarprise.

Some peoplo only khow rhubaﬂ:
as a stewed uce and you may
ask ““Why make all this ﬁlls over
rhubarb. I néver thought it was
s0 wonderful,” Well all-1I can
say is, vou don't realize its possi-
bilities. Try it in some of these
Ways. .

The Best Rhubarb Ple You
Ever Ate

2 C. cut rhubarb.

1 C. sugar.

1 egg.

115 thsp. flour.

1 thsp. watar.

Granted rind of one lemon.

Have the ple crust rolled and
fitted into the pan. Mix together
all the ingredients listed. Fill the
ple pan and lattice the top with
strips of dough. Piace in a hot
oven and then reduce the heat to
thoroughly bake the filling.

Rhubarb Puffs

1 C. flour.
1 level isp. Calumeét B‘aking
' Powder.

i, tsp. salt.

4 C. sugar,

1% C. milk.

2 thsp, melted fat.

1 egg beaten.

Rhahbarb sauce,

Combine all the ingredients ex-
cept the rhubarb, im the: order
given and beat the mixture until it
is smooth. Grease individual
molds or cups; and into each put
threé tablespoons. of rhubarb
sauce, and them one tablesgbon
of the batter.. . Steam the puffs
for twenty minutes and serve them
warm with cream and sugar or
Foaming Saucg.

Foaming Ra.nce

2-3 C. rhubarb sauce.

1 C. sugar.

egg whites,

Boil the sugar and juice until
the sirup threads. Pour it over
the well beaten whites of the eggs,
and beat the mixture until it is
smooth and thick. Serve cold.

. Rhubarb Pudding

1 pt. rhubarb sauce.

1-3 C. melted fat,

1 pt. bread crumbs.

Mix the fat with the erumbs.
Arrange the rthubarb with the

2

GRAIN

No. 1 wheat, white ... $1.39
No. 1, red, sacked ... ... 1.33
White oats 40
Gray oats . A2
Barley .. A2
Barley e DO

‘PORK, wﬂOx um ﬁnr
Top hogs .... :
Sows ..o 9 @_10
Dressed hogs ....ccoocoveeeeeemccanannans 18
Top steers ... . JOBGH.0T
Cows ; sl 200&1‘&!!0
Balls _... 3L @4
Bpring Tambs Inder 80 b8, S |

envier ... llli Sia @10
Light hefy ......... - SR J7
Heavy bens ........... gy 21
Ojd roosters ... 8:
Broflets o A

BGGE, BUTTER m mrn‘imru

Butter{at

Crenmery h‘nlm < 78 A, AL IS L 50

Milk, ewt, = & -I-l
' ,19

Medinm Pgh L[ ST
Standsrd eggs ...

=

Splendid

How easy it is to
select meats at thie
«McDowell Market! |
There is no uncet- |
tainty; you know H
we will give you [}

the best — at_the |
most economical
prices.

Mcl)owell

i . e i i . i

-i‘&mﬂuamw‘dmgz

‘Meats” |

e il i

wu' of crumbs of top. and bake
the pudding until brown in a mod-
eraté oven.

... . Household Helps

Gnt the cuffs from dlacnrded
shirts and baste togethér, Bind

t1 with tape around all sidés and

you have a serviceable holder for
hot dishes amd pans.

_.When the light is not good on
the sewing machine; take & small
reading glass, hold it so that the
needle’s eye is much

and readily thread the needle.
_}t you have no carpet beater,
sbm a broom handle down about
#fX or eight inches, strip a short
piece of rubber hegse over the
split and drive a tack in emach side
and vyou have a better beater than

you can buy.

Recipes

Cream of Spinach Soup

2 cups boiled gpinach

2 tablespoons flour

2 tablespoons butter

1 guart milk

8lice of onion

Salt and pepper.

Place the milk in a double beil-
er and add the onion, and bring

Blend the flour and butter to-
gaiher, then gradually stir in the,
scalded milk. Add the cooked;
spinach, which should be passed
through a sieve. Stir until thor-!
oughly  mixed, ‘
salt and pepper. Serve in bouil-’
lon #ups with a dot of whipped
cream in the center.
Shamrock Salad

Clean and
from large green
place In cold water. Mix cream.
cheese with a little creéeam;: then:
fill the green peppers. Be sure:
the cheese Is pressed well in the:
pepper. Place in ice box several;
hours or until firm. Cut in slices.
with a sharp knife and serve on
a bed of lettuce with French dres-;
sing.

remove the seeds’
peppers and,

Mint Ice
3 oranges
3 lemons
Essence of peppermint
1 tablespoon gelatin
1 quart cold water
Mint leaves
2 cups sugar
2 egg whites
| “Simmer together the water, the
rind of two lemons and a hand-
ful of mint leaves and the sugar.-
When it begins to thicken into
& sirup remove the leaves and
rind and add the gelatin that hag
been dissolved in one-hall cupful
cold water; add the jnice of the
oranges and the lemons and the
essence of peppermint, using a few
firops. Color a deep green with
tegetable coloring. Pour into ice
cream freezer and freeze until
mushy; then add the stiffly beaten
whites of the eggs. Pack down in
gal tand ice, ahd let stand two or
three hours.
irin Loaf Cake
1 cup butter
2 cups sugar
3% cups flour’
3% level teaspoons
} baking powder
6 eges

Calumet

te a boil, then remove the onion.

then season withi

| cheese, what have you plamned to
Tuse it for?

| That's why wes combine it with
"|other cooked dishes which need

' ghﬁesa should not be eaten with
18 meal in which meat has played
an important part.

‘1 similated.

‘| sandwiches,
‘lcheesa for the

J|erisp on both sides.

| Cream to hnt, the wiar and
'sugar, then add the milk a%d flook |
tm.o which the baking powder has
sifted, then fold in the stiffly
aten whites of the six egks. Re-
‘move one-third of the batter and
color with a few drops of greea
vegetable coloring. Pour some of
the balter into a deep cakeée pan,
then place over it a few spoonfals
of the green batter, then more of
the white, and so om until all the
batter is used. This will Elve a
green ‘and white effect. Ice the
cake with white lcelng favored|
with almond extract, and decbrate
with engelica in form of greéeen
leaves oY the shamrock.

Cheese Dishes

Have you any cheese in the
house? Has it dried up, a bit
moldy, or was it Just freshly pur-
chaged? 1Is it a cream cheese or
a bitsof a wheel or loaf chcese?

It you have & créeam cheese,
possibly ygon'vé planned a salad
stuffing fepr dates, prunes, apri-
cois or even pickled pears or
peaches after removing the stones.
All of these maike delicious salads.
I believe I'd shred the lettuce for a
chdnge or when serving such a
salad either use a French, boiled
or mayonnaise dressing even the
latter is & bit heavy. A bolled
dressing with a bit of plain or
whipped cream would be my pref-
erence,

If yvon have a pidce of brick

‘A cheese sance for
potatoes, or macaroni an gratin,
to serve as an American Welsh
rarebit on toast fer lunch or Sun-
day night supper? I know of no
more highly—=eoncentrated food
than (‘hPese If properly used, not
cooked un‘r_u it. is toughened, it
should agree with evervone who
is not super-gensitive to cheese.
Cheese is already cooked when you
buy it, It needs only melting in
cooking, 'as any longer ruins it.

only heating or browning.
From a dietetic point of view,

A lunch of a
chop folloyved by cheese for des-
sert represents a meal too high in
protein, and it is such combina-
tions as this and the mfter effects
that have given rise to the im-
pression that cheese is difficult of
{dizestion. Cheese broken into
small pieces, or grated and sprink-
led over a dish as is the universal
custom fin Italy, iz most easily as-

Tomatoe Cheese Creams
12 slices bread
6 canned tomatoes
6 slices American cheese
Salt, pepper, sugar and butter.
Butter the bread and make
using thin slices of
filling. Saute in
well browned and
Heat toma-
toes in their own liquid and season
highly with salt, pepper and a lit-
tle sugar. Serve one tomato on

butter, until

1 cap milk

J{each sandwich.

=
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maker.
markets in Salem.

name,

Creamery
Cempany

Jefferson, Ore,

Insist on one of these brands when you
buy BUTTER

Both are the best grade possible.
. are made in this county, in a sanitary,
up to date factory, by an expert
Sold by leading grocers and

If YOUR grocér does not handle it, send us his
We'll do the rest 4

l

They

butter

ll

1 Applo'l‘urnovers,sfor st o

Cakes, all varieties
per dozen

i Jt‘f- R | .“e-
- —hﬂ
— tosoe

Doughnuts, Cinnamon R,lh. '.;l‘en m

. i‘.
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| 2 cups. bgiled rice

. Paprika.

"liIt nil m Aﬁ'tﬂse
qlmau Mhml'ﬁ&mm
cheese lﬁ' a well g baking

dish. Add j_ut' enoﬁ;h milk to
moisten,, cover -lm.h bread erumbs,

dot with butter nm . in a
moderate oven wuntil brown.

.3 tablespodns fat
% téaspoon salt *
%-.cup grated cheese
Milk and bread erumbs

To the boiled rice add the melt-

BRAWN!?

THINGS ARE 'APPRE-
CIATED greatest where She
they are needed most. - Up
n the hills where the lim-
itless forests of our Pacfic

Northwest are being hewn
to keep apace the onward

march of progress, are big,
hardy men whose tiring 1a-
bor demands the restful

.

J

and satisfying charactenis-
tics of a rich and delicious

coffee.

' ‘The stamina and vicality of
thucmznsomghowrmhﬂ »

N great prodict of the country in Ly
which they work--Golden West :
: Coffee. It is not shallow--it :

has depth; it has character.

A FAMOUS COFFEE
WITH A FAMOUS NAME

BEEF—BEEF

We are offering choice meats at uhequnhl
prices. Take advantage of these savings.

Today.

‘;I

i

 Tender
SIRLOIN STEAK

15¢ 1b.
Freslﬂy Qﬂl-‘
SA_USAGE
15c b,
Home
w :
20c b,

Choice
ROUND STEAK

17_1/3(: l.b*
Freshly. Chopped
HAMBURGER
12%clb. |
BOILING BEEF

8c Ib. il

’

ke R
12Y3¢ Ib.

s L

POT ROASTS
10c Ib.

e B -

‘|

of 50c |
put

qu:zm malnns .
or more of meats or, fish is entitled to
m our bm:e Lard at the §
PURE BARD, No. 5 pail :‘-::-.-«--
7" Single Pail R«Mq Price m‘,_ahwf
15 Wadave &b
YOUNG GOAT

4




