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Mu for Wmter
Use

Peaches which ripen in Septem-
ber and October are mueh super-
for to the early variety for can-
. ning purposes.

The - quickest method - for. re-
moving the skins is.to seald the
tﬂlﬂ m-hnilhgﬁwltn just the

w The result is
L s when
peeléldh* with+ a knife.- Peaches
which stand after peeling for any
length of time '/ ne dark; if
mh‘ with a few drops of
o julce it will prevent the dis-

Only those peaghes which are
firm and uniform In slse should
be used in canning or pickling.
The soft, broken ones for marma-
lade or peach butter. - The meth-
od ol canning may be either the
cold pack or open keéttle, which-
ever method 'is used, care must
be taken to not over-sweeted or

- they lose thelr fresh fruit flavor.

Try the [ollowing receipts for
preserved ‘and for spiced peaches:

+ Preserved Peaches: elect ripe,

but firm. fruit. Pare, halve and’
memove the stenes from the peach-

68, Allow. five pounds. of sugar
to; seven pounds of frait. Add
h water to the sugar to pre-
burning, and when bolling

tlu frult-and cook slowly for
“TU mindis or ‘until clear
l.eldtr. Remove the peaches
sl’im dnd drain: Lét

he Tapidly until-near-
ivgt 1~ begify™so thick-

ln- ‘then mm thepeliches to
- the sirbip ‘whowtitive min-
~htes- fon est ag for jams

or jellies. Pm immediately into
steriliztll*Jars “and seal.
Pelichien: Seléct large,
llm ‘peaches - and dip quickly in
ot watler -to .remove the skins:
Make a sirup by boiling together
fwo pounds of ‘brown sugar, one
pint of vinegar and one .ounce of
stiek cinmamon' for 10 ‘minutes:
Ptick two or three whole cloves In
ch peach, put a few at a time
teh sirup and coek until ten-

the contents of
- this bottle you can -
quickly and- easily
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saw‘ﬁﬁf’m sm'rmm!ﬁ'c tw

der.. This" dﬂp is nntjiclut for Ill on one side and then the oth-
a haif ‘a peck of fruit,- Pack clos- |.e..

ly in hot sterilized jars, adjust
t rubbers, .and fill to overflowing.
with the hot sirup. Adjust cov-
ers and seal inuodl.tely

Put Corn to Its
ManyUses

There is just-enough: perversity,
in all of us to sympathize with the |
man who said '‘he had never-evenp
tasted spinach, ‘because everytlme
it was served someome said, “It’s
so good for you!” ' But we are,
eating corn to help use the sup-

FRIED SWEET CORN

Seore and cut from the-cob ten-
der sweet corn.  Fry in a lll.ue
1 'putter wuntil  delicately brewned,
stirring constantly.’ Season with
salt, pepper and add a little sweet
creAm. Serve at.once. Ba care-
ful-hot -to evercook the corn. Five
minutes of brown ing should be
sufficient for Teally: tender corn.
'rhu method of cooklln‘ fresh
corn, although not necessarily any
b bétter tham boiling it on the ceb.
‘has advantages from the stand-
‘pgint of serving.

ply the farmers have. It is put- ! R

Pting” am- awtwl burden on these 1pes
del dighes to say they con- Clﬂcl::?i SALAD
tain"the minerais and salts and

C. cold chicken, diced.

1% C. celery cut in small piec-
es.

14 C. chopped green peppers or
pimentos.

2 hard cooked eggs.

1% C. boiled dressing or may-

other things we need in the diet.
Instead of mentioning this per-
hapsit-would be. wiser just = to
serve them In new and appetizing
guises and see how quickly the
tamily will ask for more.

There are easily discerned char-.

onnaise.
acteristics of fresh vegetables that 1 head lettuce, shredder or not
everyone should know. These are Mix chicken : celety peppor!'
easily remembered, easily used and | 39 pimentos ;nd chill. Before

worth much to the one who does
serving mix with dressing. Cut
:':rc:::“;‘:r::;“;lez“::t:‘:f: slice from top ef each tomato and
remove seeds and ulp without

bright fresh husks and full muky &y ooping the skin. il the ehick-
kernels, which dent easily ‘when | o, s3laq and serve on-lettuce with

pressed. a spoonful of mayonnaise dressing

3% ‘lével isp. sals.

2 C. sliced peaches.

Cream the buiter, add gradu-
ally the sugar and egg. Sift to-
gether thoroughly the flour, bak-
ing powder and sait and add al-
ternately with the milk to the
first mixture. Add the sliced
peaches and bake in square pan in
a moderate oven 35 minutes and
sarve with hard sauce.-

ASSORTED CAKE SQUARES

it C. butter.

1 C. granulated sugar.

on Lake Hurom, serves corn meal |
mush every evening for supper
and it is gopd too; either with
plenty of ice cold milk or syrup.
We need not suggesst corn on the
cob, because this iz the.favorite
method of the majority. Bet 1
do call' your attention to the del-
icacy of corn custard and to the
simplicity of corn fritters and cern
crofjucttes,
CORN FRITTERS
2 cups green corn pulp.
2 eggn.

215 tablespoons flonr. 1z C. milk.
1§ level teaspoons Calumet Bak- 15 tsp. vanilla.
ing Powder. 2 C. flour.

1 level teaspoon salt. 2 level tsp. Calumet Baking

Dash of pepper or paprika. Powder.

1 teaspoon melted shortening. Whites of 2 eggs.

The eorn must he uncooked and| Sift flour once. then measure;
freshly scraped, not eut. Beat the add baking powder; sift three
egg yolks into the corn, thean fold | times and set Lo one side. Cream
ip stift whites. Add other ingre-| butter and sugar, add milk and
dients. It may need maere flour,| flour alternately and beat very
but add as little .as possible. Fry| hard. Fold in beaten whites.
in a hot greased frying pan brown- | Bake in 2-inch square cake pan
thirty to thirty-five minutes at
Yssssanessve e ¥|350 degrees F.) in a meoderate
I oven. When cool cut in squares
% | and frost on all sides.

CHOOCOLATE PUDDING

1. C. butter.

1 C. sugar.

Yolks 2 eggs.

1% C. milk.

1% C. flour. .

13% level tsp. Calumet Baking
powder.

Whites 2 eggs.

1 one-third sq.
chocolate.

One-third 4sp. salt.

i1, tsp. vanilla.

l...it.‘l'l-..

$ 118
1.11

No. 1, wheat, while,
Red. wheat, sacked’

Oals, PAF DB coeccieciaienann 45

Hay, oats, vetah per ton T 1400

unsweetened

Have you tried besides.corn on | on top.
the cob, cut off boiled, buttered PEACH COTTAGE PUDDING
and seasoned - or scalloped- in 14, C. butter.
souffle as corm custard or even in 1% C. SUEAr.. o -
one of many other ways? 1 egg, well beaten,

Just at presemt one may not 1C. milk.
feel like making corn bread or 2 C. flour, [ e \u g
corn .mush, but one interesting, 3 level tsp. Calumel Baking
simmer resort in Canada, right [ Pewder, '

%|

PORTLAND, ,Ore., Sep), 3.—(AP,)—
The .egg market was steadier today with
receipts of 1,175 cases and withdrawals

of 102 cases from storage. No change
was made in the gme of extras, but
firats sold a cent higher on _the dsiry
exchange at 36 and bids for curremt re-
ceipts were advanced a cent to 34e. Pul-
lets and pee wees were not changed, The
¢ube butter market was unchanged for
the day, - Receipts were 0,602 pounds.
Laeal plants turned out 141530 pounds

and 10,510 pounds were taken out of
the coolers.
Poultry and country dressed meats

were steady.

LIVESTOCK
PORTLAXD, Ore., Sept. 3.—{AP.)—
Cattle and calves steady; reeeipts cal-

tle 210 (81 dairy eows*billed through);

calves 35. Prices unchanged.

Hogs nominal, steady, receipts 250:
(all drive ins on econtract). L m-lungod.

Sheep and lambs nominsl steady. Re-
ceipte none, Unchanged.

EUROFE BUYS WHEAT

CHICAGOD, sSept. 3.—{(AP.)—After
thuching lowest prices thix season, the
wheat market took a new upward swing

today, helped by big expert sales, chiel-
ly Canadian. Clesing gquotations on
wheat were firm, with vorn le 0 2 1-Bc
up, oats unchanged to 3-8¢ advance, and
provision unchanged to 25¢ down.

It was the second day in succession
that Epropean buying of wheat frem
North American was estimated as high
as 1,500,000 bushels.

WOOL

BOBSTON, Sept. 3.—(AP.)—Ilmperts of
more tham 300.000 pounds of mohair
here in the Iast week bring the total
imports of Boston, New York, and Phila-
elphia for the year 1928 to a little
abowe 10,000,000 pounds. The bulk was
entered at Boston. Onr August 31, 1926,
in this distriet there were 5,875,000
pounds of foreicn mohair remaining in
bonded warehouses.

MILEK AND CREAM -
PORTLAND, Oro., Bept. 3.<(A")—
Buer: Cubes 1-2 to I 1-2 lawer. kxtira
enbes, city 40%¢; standards 39%«c;
prime firses 37 % firsts 36c; prints 46,
Milk steady : best churaing cream 4 ie
m'_,ppund. net shippers’ track ‘in zone
Cream (elivered Portland, 46¢ per
poind ; raw milk (1 per cenl) $2.25 owl.

f. o. b. Fortland.

D Y
PORTLANID, Ore, Sept. J.—(AP’)—
Dairy Exehanges, net prices: Butter—
Extras 40%¢; standards 39%e: prime
firsts 87%¢; firsts J6c; ecggs—kExtras
38}': firsts J6¢; pullets 32¢; currentl re-
ceipts JOdc.

HAY
( Ore, Bepl. 3.—(AP.)—
Buying prices: Fastern Oregon timothy
.Bnﬁ'f'.‘: do Vn“o\r RITE1T.50; cheat
$13; alfalfa 17506 18; oat hay #10:
straw 874 T.50 per ton.

Belling prices $2 a ton more,

PORTLAND,

. . PRUNES QUIET

NEW YORK, Sept. i.—(AP)—FEvap
orated apples dull: prunes, guict: apri-
culs and peaches, slow: hops, steady.
B e

tures. Add melted chocolate and
vanilla, then milk alternately with
flour mixed and sifted with bak-
ing powder and salt; then add
whites of eggs beaten until stiff.
Bake in an angel-cake pan. Re-
move from pan, cool, fill the cen-
ter with whipped credam, sweeten-
ed and flavored and pour around.
CHOCOLATE SAUCE

Boil one cup sugar and one-
half cup water until of the con-
#sistency of thin sirup. Melt one
and one-half squares of chocolate
and pour on gradually the hot
sirup. Cool slightly and flavor
with one-fourth teaspoon vanilla.

What to‘Serve at
Buffet Meals

as to the food which should bée
eaten at buffet suppers or lunch-
eons, there are certain types of
dishes which are more suitable
and are served with greater ease.

1 _ L‘hﬂen . 15 Cream and butter and add one- | The table from which the fopd
‘clean under Heavy hens ... 20 | half the sugar gradually. Beat|is served is lald with a beautiful
%];:i.ng“....::, yolks of eggs until thick and lem- | luncheon cloth, with a centarpiece
fl“hﬂx f}" Heavy 1558 cooooceeocoeemenee on colored and add, gradually, re- | of flowers. Lighted candles add
i maining sugar. Combine mix- greatly to the attractiveness of the
of toilet Ml s T W
24
--;:;. souree of all ﬁnl odnn. P o e
@ on the brush-and FLUSH, s < . :
A-WAY." Tt icleans the: trap, too. meua uch:-d.-.. I 3
No fulls./Né 'muss. No‘waiting for Qnions. dox. busches .w@.:g ur y a ues
) MQMW’Wﬂ gularlr-y:?';: ;;nnchel ..' .Gt !Oaﬁlfit.lg“ ' .
vocake : : Local 1684008 —..o.oooominee 80 I8
Al,-.)’m wg' Comb honey, per doa. ....4. '.rses 25 ; th lnt Baeun Squams 25
O p—: | Pound . S~ |
. H.HIH-MWM | ',;’“mm',h:?mmw """""""""" 383w |l Freshice Creun Wﬂernelons loc
far nun BE s | panre o T -
= ¢ 60¢ Va!uc ot New Lrop Jam Tea 43
4 Ibs. Fresh Green:

Mrs. _Shewul's

Swift’s Pride Wuhing

Lk R T SR

! Powder _

’ lslln.Cu:cBerl'Y )

. $1.00

Yard .

170 mmncmmn z N
,, § 8
*mmm—mmummmu i
Cookies, 2 dozen for 26¢ « 3
Butter Horna, 6 for ¥; —35¢.
Apple Turnovers, 6 for - zﬁa '
Cakes, all varieties 15¢c up. o 50c-

Mﬂmmwmi_

Ples

~J10c and 25¢

l(m.mmwm Bread, 3 loaves...25¢
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by AL Mle.Te

New Line of Devonshire Cloth

Nthlocksﬁineh fast color Prints

Néw Lln-AmwhondHunry in  all
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Although there are no set rules’

table and if in the evening, give a
more mellow, light.

All silver and china must be
conveniently placed so the guests
may help~themselves with little
difficulty.

Ag to the dishes served, there is
& wide variety from which to
choose. Hot scalloped or casser-
ole dishes such as potatoes, corn,
macaronl, cheese crogquettes and
creamed foods in patty she:s.
Usually lighter foods are used—
tigh, oysters, sweetbreads, mush-
rooms or fried chicken, and the
salad or dessert according to teh
individual taste of the hostess.

Foods which are prepared some
time In advance are more appro-
priate than those which require
careful attention of the hostess,
while her time should be given to
the entertainment of her guests.

Stale bread cut into cubes or
fancy shapes and either toasted or
fried in deep fat offers many pos-
sibilities in serving creamed dish-
es, or if a cool day, they mdy be
served with clear soup for the
first course.

Scientist Advances New
Theory for Finding Ore

MINNEAPOLIS.—A University
of Minnesota scientist believes his
theories of the way metal ores are
deposited in the ground and the
places where they may be found,
will ‘become accepted as law in
geologic science. He is Dr. W,
H. Emmons, head of the dopart-
ment of geology.

The theories which Dr. Emmons
bas worked out during 20 years
of research, have attracted so
much attention that he has been
asked to explain them before the
American Institute of Mining and
Metallurgical Engineers and the
Sociely of Economic Geology, both
meeting in New York next winter.

Japanese Girls’ Society
No Longer Called Maidens

TOKYQ.—The largest girls® or-
ganization in Japan, the Maidens'
society, which is semi-official and
whose purpese. is entirely patri-
otie, is preparing to change its
name to the Young Women's asso-

QUALITY-TOMATES
SCARGE DIFMARKET

Recent Rains Crack Maost of
Crop; Plentiful Again
Next Week

L |
PORTLAND, Ore., Sept. 3.—

(AP.)—Tomatoes of first quality
are scarce owing to many showing
cracks from the recent raims.
JFrices for top stock are 85@ 90¢
but most ordidary ones are going

at 75c¢. If fair weather continues
they will be plentiful again next
week. After the recent oversup-
ply of cantaloupes, there is a

dearth of them in the market to- a bomb, concealed in her e¢lothing.

day and shippers are asking cz,w

a crate. Mich of the stock has
been poor and wasty but the qual-
ity is said to be improved again.
Peaches continue  firm. J. H.
Hales are scarce and, 90c is about
the bhottom for 'them. Danish
squash is bringing + 4 to Be per
pound.

Paris Stock Exchange
Still Barred to Women

PARIS.—The Paris Stock Ex-
change remains barred to women
although so many these days are
taking a direct interest in its op-
erations. There was a time when
they were admftted to the gallery,
but in 1893, when anarchists were

placing bombs in all sorts of places |

the Stockbrokers' association pass-
ed a regulation that no woman
should be admitted, as it was
feared that one might introduce

Pure Milk Foods

“Buttercup” Milk and Cream is pure and comes to

' you pasteurlzed

cup” products.

Capital City Cooperative Creamery

Phone 299

“Buttercup” Salem made creamery
butter is made from Pasteurized Cream. You can de-
pend entirely on even, every day purity in all “Butter-

Noted Educators
of the World Agree

Students Should
Have More Milk

tc have been mmmhd 1 Iat en-
tirely removed, by womén’s e!oi*h

ing of today.

i

freshest.

never be

And that isn’t unus-
ual—all of our mcats{l
are the very best and:

Give us your bus-
iness and you’ll
S0ITY.

McDowell
Market

“Where a Dollar
Does Its Duty”

173 S. Commercial
Telephone 1421

eiation. The society has a mem-
bership of 150,000, with 43,000 3 \
lTocal bodlies. o ‘
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_that prices

Competent to judge

HERE is no better way for you to learn the true value /
of commodities in general use than to read the adver-
tisements day by day—regardless of whether or not you
have any immediate intention of buying.

{ Those young housekeepers whose first experiences in
an in war-time have a fixed idea of high
i'of‘mn older generation have an equally

should be lower.

An intelligent housewife may similarly make herself a :
competent judge of values by studying each day’s adver- i
tisements of the things she needs— just as the broker |
studies his stock list.

-

705
To stand the test of advertising,
mercandise must be good

.....
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tmg changes of a rapidly moving world
both prices and values are bound to fluctuate. A financier
studies these trends with scrupulous care in published
financial reports compiled by experts.

-t e

Then as she comes to buy she may do so with full con-
fidence in her knowledge.




