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4 ( farteaeass NOT ENOUGH GOATS
.'_ ', '; Oreg'onhas a good many goats; is the third state in the
' - Union in respect to number of goats; the last census showed
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Two enthualxatic and capable women with a vision, near

Western Oregon—
- Their names are Mrs. Fanny Branson and Mrs. Avalona

of Roquefort cheese on the farm there, in the first factory
of the kind in the United States. They are making progress.
' E »-«.They are turning the leaves and bark of the underbrush, and
the wild grasses of the forest spaces, eked out with a little
3 lwe-—helpof cultivated crops, through well bred milk goats, into a
3 ! wanted commercial article worth a dollar a pound at retail—

t.mn cleu- to the Pacnfnc ocean.

mth the help of their men folks, are pioneering. They are
pointing the way to a: gigantic industry.

Some day, the people of the country west of the summit of
the Cascades will build moriuments to Fanny Branson and
Avalona Beal, as they will build a monument to Mrs. W. P.
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1@ "%, ... . ;ON WHICH SIDE?

R Sl . T

- B "E’dltor Statesman:

9 ﬂ "Have the long ages brought advancement in civilization,

or has time passed on only to bring us women and mothers
who participate in drunkenness—dragging down not only

gweighs heavﬂy on youth?

Does not the answer come clearly to all? Yes, the “bad”
are bedomg worse? But the “good”—and thele are many
loyal ones ‘whose souils are pure and true—the good are becom-
ing better.

On which side of these classes are you and your offspring
“drifting? If intoxicating liquors are bad at all, they are
always bad—bad under all conditions.

- b { m
' bzxconeocted and used in the home, and then expect their
chﬂ!lm to réfrain from drinking under “improper” condi-

185,000, though a very competent Salem authority thinks
@{gﬂ have been istake; that the number is far too
s it nrmmo.ooo.ﬂﬁecauae the mohair clip
of the state is amund 500,000 to 600,000 pounds annually—
And as the Clifford W. Brown estate of Salem markets]{ ¥
about 80 per cent pf the whole clip, it is likely that S. Ellis
Purvine of that organization, who is being quoted, is correct
in his opinion that the census figures are high—

b Ko But‘ﬁcr'wtll potited man will dispute the statement tha.t
the figures are far below what they should be. They should
e many times 185,000, for the goat is the pioneer in the
- elearing of land. He will do the work for nothing, and pay
“his board besides.. His fleece will sell at around 50 cents a
pound, and his increase is worth something. As for milk
goats, there is an immiense future, in the use of the milk for
the making of Roguefort cheese, which industry had its start

"at Falls @ity, is more than holding its own, and is pointing
' the way to a gigantic business.

- 'I!here is a future, too, in the very long mohair of the super

'+ Mingora-—going as high as $14 a pound, as in the case of a Polk

copnty fleece. ]

. We shiould have condensed milk factories,
of both
both

Nature
than Turkey or South Africa. Our people should avail them-
N!

Amagost-hnvelongheenknowntoourpeopleubdns
wvalue in clearing land. Late experiments show that

"ﬁndmﬁr!ulhelpinlnmsthe production of
huboeome the great manufacturing

s

WOMEN SHOWING THE WAY

City, are showing the way to a gigantic industry for

They have direct oversight and charge of the making

the extgnt $70, 000 000 to $75,000,000 worth
erd of the United States. They are
ioneering a'big business, built up

& q may be repeated many thousands
ge, and in the Cascades, and in be-

will be done. It should come quickly. These women,

W" of_ ﬂ_z_e__ Oregon flax and linen industries.

own lives into the dung of earth, but whose influence

It no longer remains
to permit the home brew and home made wines to

using the milk
8 and goats, and dried milk iactones. too, using

l‘ﬂu1 niude this a great goat country; better even

fully of the advantages nature has given them.

ﬁ'&'.hsofeommmmdeofmohair

where all the natural facilities are present, including vast|
water power running to waste.

accessories before the fact in

crime that sent a good young

A very good and well known and prominent Salem
came to the office of The Statesman yesterday to say sd
thing ought to be done to include the makers of booze ast

tunate and weak woman who now éowers before the bar of
justice with a long prison term staring her in the face.
cause, says this man, the makers of the hellish stuff that
befuddled her mind and sent this weak sister out on her trail
of involuntary murder are more guilty than she is of the

LJL"J haft i

the prosecution of the unfor-

Be-

man to his untimely grave.

Cherry harvest is drawing

with black cherries.

several hundred per cent.

growing of Royval Anns with the use of lime, to make them
large ; twice their usual size, and twice the per acre tonn

and more than twice their value.
Make bigger and better cherries on the
same trees, or trees grafted over, and increase the net profits

to a close. One lesson is the

Another is, do the same

oALEM GROWS AND
KEEPS ON GROWING

Phone Exchange Adds Facil-
ities, Does It Again, and
Must Keep It Up

Work will start at once acecord-
ing-to C. C. Aller, manager of
the Pacific Telephone and Tele-
graph company, on the installation
of additional equipment in the
Salem 'central office, designed to
meet the intreasing demands for
service resulting from the rapid
growth of this city.” An addition-
al section of the switchbodrd con-
taining equipment for approxi-
mately 300 lines is to be installed
at the cost of about $10,500. This
iz in addition to advanced instal-
lation work just completed which
cost $1600. This combined instal- |
lation is being provided to care
for the rapid growth being exper-
ienced in Salem, and, according
to Mr. Aller, this equipment is
expected to be exhausted in a few
months, when it will be necessary
to install additional facilities.

A section of two position, spe-
cial wire chief’s desk and auxiliary
equipment is to be Installed to
handle the large volume of testing
required in an exchange of the size’
of the Salem exchange. This equip-
ment will cost approximately
$1200 and fits installation is to
start on September 1.

O.
é Bits For Breakfast {T

For over 2000 years—

T %S
On the lower reaches of the
Pyreness mountains, in southern
France, centered at the city of
Roquefort, the Roquefort cheese
industry has sustained one of the
most prosperous districts in the
world—

= % %
Drawing hither from all lands
a constant stream of money for
the annual products of the soil,
made into this wanted article for
every market, until the people on
five continents pour the wealth of
the Indies into their laps.

= % %

They have for centuries made
their cheese from the milk of
sheep, bred for the purpose. Now
they are using the milk of goats
and cows to eke out the supply.

Y N %

We have the same conditions
necessary for curing in the foot-
hills of the Cascades and the
Coast Range, and we can bring
here the flow of $75,000 annually
which our people are sehding to
France fof the Roquefort cheese
they comsume. We cam beat the
E ’icnhutna game. THe United
Stateg. department of agriculture
will furnish-the culture free. Two
Fulls City women sre showing the
wWay. They will' be acclaimed
pioneers in a great industry, Speed
the day. The goats will clear the
land for sheep and other live stock,
while adding this immense an-
nual welath to Oregon.

%= % N

How would you like to have an
Angora with mohair worth $14 a
pound, as told of by County Agent
Beck of Polk county on the Slo-
gan pages? U. 8. Grant, owner
of the Angora, was for a long
time postmaster of Dallas.
Wouldn't that just get your goat?

CLAIM REWARDS HERE
IN D’AUTREMONT CASE

(Usntinued from page 1.)

by Qbvernor Pierce at the time
four Southern Pacitic trainmen
were murdered during the holdup
of a passenger train in Siskiyou
tunnel.

The D'Autremont brothers are
now serving life terms In the state
penitentiary here for the part they
played in the crime.

AID FOR SINGING CHILD
PRODIGY ASKED STATE

(Continved from page 1.)

name was Frances Florence and
that her mother was in charge of
the cafe attached to the hotel.

“There is no question but the
child's voice was s thost wondar-
ful one and that she should be

<> | seen nor heard from in over four

{ The BStatesman

so progressive a state as Oregon
would find no difficulty in provid-
ing or obtaining funds for such an
aohbject.

""As the egucation of the young
man and women is my business in
life 1 felt constrained to write to
you .concerning the case which I
sincerely think deserves very spe-
cial consideration.’”

Governor Patterson has not yet
determined what he will do with
Mr. Bovey's letter but probably
will turn it over to some luncheon
club in Eastern Oregon.

FLOOD OF QUESTIONS
CONFRONTS RICHARDS

(Continued from page 1.)

J.. G, M.—Is my son coming
home anyways soon? Will he stay
here?

Ans.—Your son will be home in
exactly two weeks. He will re-
main about eight or nine weeks
and then go back to his present
work.

G. E.—What Is the cause of my
husband’'s actions? Am [ correct
in my suspicions?

Ans.—You are wrong in your
suspicions as the woman in ques-
tion is a local stenographer and
not a married woman. I never
mention names in the paper, but
if you will bring your question to
the matinee Friday afternoon for
ladies only 1 will give ¥you the
party's name and all particulars
from the stage. No scandal is
necessary if you act tactfully.

J. S.—Will my husband do well
here or should we move to Cali-
fornia?

Ans,—1 advise you to remain
as yvou are for the balance of this
vear,
L. S.—My niece has not been
years, can you tell me what has
become of her?

Ans.— Your niece, Mabel, is now
living in Billings, Mont., apd may
he reached by addressing a letter
to her care post office box 151.
E. M. 8.—Did I do right regard-
ing my husband?

Ans.—Yes, as there never would
have been any- lasting happiness
had .you continued the way you
were,

J. W.—Will you please tell me
what became of the $10.00 I lost
out of my purse a week ago. Did
[ suspect the right party?

Ans.—The bill was not stolen,
You will find the bill loose in the
pocket of the coat you were wear-

ing.

W. B.—When can I sell my
Ford car and how much will 1
get for it?

Ans.—You will sell your car to
the man who wanted to buy it last
Friday. You will get exactly $300
for the car. ]

E. J. S.—Will I succeed in get
ting the job I am trying for?

Ans.—No, you will not get this
special position. However, you
wilk get a satisfactory position this
coming Tuesday and work at it
for about five months.

W. B. (Sllverton, Ore.)—Will
my husband make anything out of
the estate he is heir to?

Ans.—Yes, although there will
be considerable delay due to neces-
sary litigation.

G. P.—Will my father get the
money due him for work?

Ans.—Yes, he will receive a
check™for this tomorrow morning.

N. A. M, (Lyons, Ore.)—Will
my land in Texas continue to pa¥
me well?

Ans.—Yes, you will recelve
good returns for at least two or
more years,

E. W.—WIll my sister fully re-
cover her health?

Ans.—This is possible, but not
with her present treatment. S8he
is suffering from neuritis and
blood disorders, not rheumatism.
I advise more export medical at-
tention.

F. J,—Who and when will I
marry?

Ans.—You will marry Willlam
C. about the 25th of Octeber. You
will enjoy fair happiness

This js Mr. Rleharda last In-
stallment of answers today, al-
though another and final install~
ment of answers will appear in
again tomorruw.
Do not send any more questions
for Mr. Richarda'to answer in The
Statesman as he has njors on
pnow than he may be able to an-
swer in these eplumns, However,
he will be glad to answer you in
person at the Capitol theater dur-
ing the menial part of his massive
big three hour mystery-musical-
comedy production which has been
making a tremendous hit in Sa-
lem, or private gquestion blanks
may be had at tho theater ticket

office which will assurg. you a
prompt and pri . There

i and free from foreign flavors that

‘are mixed, placed in a copper vat

FIRST ST ROQUEFORT CAEESE FACTORYIN

- ONITED STATES NEAR FALLS CITY, MI
MAKING BETTER PROGRESS THAN EVER

Using the Milk of 125 Goats Now, and More Than Holdmg

Iits Own, Under Vigorous

Management and a Hopeful

and Enthusiastic One, .Having a Vision of a

Future—There Is a Chance to Build Up a Gigantic|

Business in That Region, Surpassing All Others Put
Together in. Size, by the Development of This Now
-More or Less Infant Industry—Roquefort Cheese Sales
in United States $70,000,000 Annually

The first Rogquefort cheese I'uo-i
tory in the United States is near |
Falls City. Polk county. in a dis- |
trict for which Salem is the chief
trading center. This is a distine-
tion of pnote, and it will finally
lead io great things—to a gigan-
tie industry that will endure |
throughout the ages, as it has|
done in southern France, in the|
Rogquefort distriet there. in the
lower reaches of the Pyrenees
mountains, ]

The “PPromised Land"

Recause Fanny Branson, fresh
from the open ranges and wide ex-
panses of eastern Oregon, looked
out upon the wooded ranges and
eaw the milk goats thriving and
producing splendid yields of the
rich, creamv, white milk, so sweet

it 18 absolutely different, and saw
that the produciion would war-
rant the manufacture of cheese for
commercial purposes, and because
shg was dissatisfied with the ordi-
narv returns from ~the commeon
square brick cheese commoanly
manufactured and sold as “Swiss
cheese,”” we have The domestie Ro-
quefort cheese today that ls the
aqual, and. by many connoisseuyrs,
pronounced the superior of any
imported from France.

In the fall of 1919 Mr. and Mrs.
Branson came to Falls City, haw.
Ing left eastern Oregon some time
before and visited promising loca-
tlons in California. When they
arrived in Falls City, visited the
ranch of something over 400 acres
helonging to the Teal estate, of
which Albert Teal is executor, and
gaw the promising herd of goats
which Mr. Teal offered them for
sale with the ranch, they decided
this was the “promised land™ for
them and stayed.

All Three Breeds

Farly in the spring of 1920 they
took the herd consisting of ahout
40 head, with six pure bred Tog-
genbergs, and went to Hazel Dell
ranch, where in less than Seven
years, they have bullt up a herd
of pure bred and grade stock of
thae best qualily. They have Tog-
genhergs, Saanens and Nublans.

The usual winter feed for the
milk goats in the vicinity of Falla
ity is good native hay, containing
a large proportion of oats. though
clover, alfalfa, or other good hay
would please them just as well
The amount of hay required to
winter one dairy cow, allowing
two tons per cow, would feed six
goata, So far those raising goats
in this loeality have not used
da'ry feeds, depending on the hay
in stormy or snowy weather, per-
mitting the goats to forage for
themselves as much as possible,
Where mill feed has been fed, the

Increased milk production Is mark-
ad

The Cheese Making

To begin with: The goats are
handled in eclean, well arranged
barns, built especially to accom-
modate them. each goat having
her own individual stall, standing
ubon a platform for milking..

As snon as the milking is com-
pleted, if in the evening, the cans
of milk are Iimmersed in cold
spring water where they are left
until the milking is completed the
mnext morning, The two milkings

({which is built inside a wooden
vat with space between for a cir-
culation of hot water), about 3
or 4 per cent of sour clabbered
milk added (cows’ milk being
used for this as the goats’ mlilk is
almost immune to the bacteria
which cause souring of cows'
milk), and heated to a tempera-
ture of 85 degrees. When this
temperature is reached the heat ig
shut off, the warm water being
left in the wooden vat to maintain
an even femperature, and the ren-
net added. This is the same kind
of commerecial rennet as is used in
making cream cheese, about four
ounces being used to a thousand
pounds of milk. After one thor-
ough stirring the vat of milk is
covered and left until the rennet
does its work and a firm curd is
formed, this part of the process
requiring from one hour to ane
hour and ten minutes, according
to sourness pf the milk used as
“starter.” When the milk has
reached the proper stage for cut-
ting the curd it resembles firmly
clabhered milk and when eut will
‘separate wlthout clinging to =
knifs.

The uttlnx of the curds is done
with wires sirung in frames, the
same as used in ordinary cheese
making, the milk being cut into

whey to escape uuily. and to per-

.times,

the curd is
The molds

After this draining
ready for moliding.
used are round, made of zine,
about seven inches in dlameter
and six inches deep, perforated all
around with small holes to per-
mit the whey te escape, each moild
holding enough curd to make a
finished cheese weighing about
five pounds. These molds are
left in the same room where the
milk is heated and processed and
allowed to drip for” 24 hours, be-
Ing kept at a temperature of about
75 or 80 degrees, after which
they are .carried to the salting
room. The “culture” is put into
the curds when placed in the
molds, the process used being to
put in the bottom of the mold a
layer of curd. then shake over it
from an ordinary salt shaker
enough of the culture to repre-
seni @ well peppered cake of cot-
tage cheese, then add another
laver of cuyrd, sprinkle with eul-
ture as before, then a third layer
of curd, then a '§prinkling of cnl-
ture, repeating until the mold is
tilled. the proporfion being about
four layers of culfure and five of

curd in the molds used at pres-
ent. .
Now the Culture
This "culture’” which gives to

the cheese its distinctive blue
markings and nippy flavor. is blu-
ish grey in color, very fine and
soft. but dry and powdery, with-
out any strong odor. It Is obtain-
ed by treating bread with hypoder-
mic injeetions of this same cul-
ture, sealing each loaf in a paraf-
fine coating and keeping it under
proper moisture and other favor-
able conditions. They have made
some culture at Hazel Dell, but
that nused in the commercial cheese
making is usually obtained from
the bureau of animal hushandrv.
U'nited States department of agri-
culture. in Washington, though
the Oregon Agricultural college
has furnished some.

The entire salting of the cheese
is done by rubbing with fine dairy
salt, the cheese belng unmoulded
after it has get three davs, rubbed
once with salt, left to absorb this
and then salted again the third
day. This process is repeated three
the cheese remalning ipn
this salting room 10 days.

Rhe salting room is bullt inte
the bank of a spring, 18 about 14x
18 feet, with side walls of cement,
and has a constant circulation of
cold spring water all over the hot-
tom, maintaining a temperature
of about 55 degrees, shout five
degrees above the temperature of
the water coming from the spring.
This room was constructed by
Teal and Branson in 1924 after
plans worked out hy . themselves
It has a heavy plank roof, covered
with dirt about one foot deep

Now the Curing

The last process of the cheese
curing is carried on in a new room
built especially for that purpose.
This room is 11x22 feet, is huilt
into a high bank, facing the east,
with a roof of one inch plank cov-
ered with rubber coating over
which the spring water flows con-
tinaously. There is a constant
flow of ‘watér on.' all sides and
over the floor of this room atso.
There' are four two fnch pipes
which carry the water dround the
four sides of the room, and u
cooling fan placéd on the floor
level at the west end of the room,
operated by water power, helps tn
maintain the temperature of 50
to 51 degrees, under which the
cheese ripens best.

. After the cheese has =set in this

cooling room for about 10 days it
is perforated with fine wires, mak-
ing 25 to 35 holes to permit a eir-
culation of air which helps in the
growth of the culture, producing
the mottled effect distinetive pf
this cheese. In about 14 to 20
days a red “mold” or eunlture ap-
pears on the outside of the cheesge.
This indicates proper curing, and
at.this time the outside of each
cheese Is carefully scraped, clome
ing the perforations, This fin-
ishes the handling of the cheese
unless a second scraping is noe-
essary, The time required
properly ripen the cheese is fron
80 to 70 days.

For packing an aluminum foil
lined with waxed paper, prepared

especlally for wrapping this kind |

of cheese, iIs used. Each chesse
is _wrapped separately. and in
packing twelve cheeses are ptaced
in wood boxes lined with waud
paper.

Clean sawdust is sifted lmnd
the ¢

lnudliu ‘of tha milk goats is a
pleasant occupation, and there is
no doubt but the handsome profils
in Roquefort cheese making will
eventually Jead thousands inte it

The industry is capable of In-
definite expansion, There Is room
for thonsands of such factories in
the Willamette valley and west to
the 'Pacific ocean; especially in
the coast range districts. The
“Covered Wagon'" is the trade
mark of the Falls City Roquefort
cheese factory, appropriately
showing that it is a pioneer in-
dustiry. At Eltersburg., Humboldt
eounty, California, where a goat
cheese industry has been conduct-
&d for four years, they are now
going. into iefort cheese mak-
jng, ~One of the moving spirits
there’ ix Albert . F. Etter, the Bur-
‘hank of the straWwberry world; the
wizard who . has _developed so
MmARy new rurlquu of strawher-
ries > ' _
John MeCorkle, en- ‘the Tilla-
mook road. in Yamhill county,
near the summit, has been mak-
ing a good goat milk cheese, but
not the Roquefort.

There Is every -advantage in
building up a great Roquefort
cheese center here: to the indas-
try itself and to the country, May
the Roquefort cheese factorles
here multiply fast. There 1s a
market in the United States for
millions of dollars’ worth of this
choose annually. About $70,000,-
000 worth a year. One firm in
Portland takes aH the output of
the Falls City factory,.

Milking' 125 anu ‘Now
The Bransoms...ahd Teals arg,
milking 125 goats now, and mak-
ing a superior quality of Roque-
fort cheese, having added some
Improvements. They have some
about ripe and ready for the mar-
kets now, and will soon have Sev-
era] thousand pounds for sale, =0
they will be able to supply at
least their old customers.

Mrs. Avalona Beal has jolned
Mrs. Fanny Branson in direct
charge and oversight of the cheese
making, and this makes a wonder-
ful team, for they are both cap-
able and equally enthusiastic In
thelr work, and in the good they
are doing In pioneering a new In-
dustry.

The first Roquefort cheese fac-
tory in the United States is more
than holding its own this year,
and has a great future.

< <o
[ General Markets |
o ~ <
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DAIRY

FORTLAND, July 20.—(AP)—Another
advance of one cent was foreed in the
egg market here today, making a eclimb
of three cents thus far this week. The
prices are greatly favoring holders of
storage stuff and will likely enable them
to move their stocks at,s good profit.
The prediction was madé again that it
would mnet be long Lefore tihe market
reached 30e, Extras are quoted at 27¢;
standards at 26¢: medioms at 24¢; and
current receipts at 23e,

Butter isn firm; extras were unchanged
today but standard cubes rose another
half cent to 29c¢ while prime firsts and
firsts went up to cent each to B8 asnd
36¢ respectively., The buying price of
butterfat is 40e,

PORTLAND GRAIN
PORTLAND, July 20—(AP)—Wheat
hids: BBB hard white Juoly $1.15, Aug.
#1.32, Bept. ¥1.31: HW, BR. Baart July
$1.33, Aug. $1.22, Sept. $1.31; federation
July $1.32, Ang. §1.32, Sept. $1.32; soft
white July $1.82, Aag. $1.32, Sept. $1.332;
western white July S$SH32, Aug. $1.32,
Sept. £1.32; hard winter July $1.20,
Aug. $1.27, sapt £1.26: northern spring
July $1. 33 Aug. $1.29, Sept. $1.28;
meuh-rn red July $1.28, Aug. $1.26, Sept.
$1.2

Oats. No.

-

36 pound WF July §31:
Aug. $30, Sept. $30: - ditte gray July
$31, Auvg. $30, Sﬁp‘. $30.

Barley, No. 2, 45 pound BW July $36:
Aug. $36, Sept. $386.

Corn, No. 2 EY shipment July $44.75.
Aug. $44.75, SBept. $44.75.

FRUITS AND VEGETABLES

PORTLAND, July S0.—(AP)—The re-
eeipts of new apples are still very light
and clean Transparents of good size are
bringing $2.75 to $3 per box. Tomatos
prices are weak. Beveral cars are on the
track and receipts are increasing from
around The Dalles. Immediate warm
weather would force a flood of sup-
plies on the market. Demand was light
today on account of the grocers pienic and
prices are practically Ilhth.ln’f‘ in all
lines.

CHICAGO GRAIN
CHICAGO, July 20.—(AP)—Eood ex-

wheat together with siallness of domes-
tie threshing nhnt brought abont a de-
cided advance in wheat valuea today, Un-
seasonably cool weather gave a lift on
the corn market. Closing qu ions en
wheat were firm, 1 3-8¢ to '10 net higher,
with corn 1% te 1 5-8c . mp lnd ﬂn
3-8c 10 5-8¢ again.

PRODUCE
PORTLAND, July 20.—UAP)—Poultry:
Light hens le lower; broilers up 2¢;
Pekin ducks down Z¢; mvy hens lkldy:
heavy henn 21@23¢; light 12% @ 13¢;
springs. 18c; broilers 18@ 19¢; pekin
white ducks 18¢; colored nominal; tur-
keys, alive nominal, .
Onions lecsls $2.25@8.
Potatoes $3( 5.50 sack.

LIVESTOOK
PORTLAND, July. 20,—(AP)—Cattle,
Fraceipts 100; calves 10: ears 6; steady.
Hogs receipts 260 direct; steady.
Bheep receipts 85; steady,

HAY

J-" ’“-‘—(APJ-H-’n
_Eastern Oregon timothy
ditto wvalley $20§20.50:
cheat, $14.50; alfalfs S$Z0.50@21;  oat
hay $15; straw $8.50 per ton. Selling
prices $2 a ton moTe.

PORTLAND,
Ying prices:
$22@22.50;

DAIRY
PORTLAND, July 20.—(AP)—Dairy
net B_-tur. exiras 40c;

—=2

standards 39¢: prime firsty Yo, .

I'Im 2%e: firste -« o
m:y. [T ©l Wiy

L Salem Markety

RAIN —

No. 1 wheat white .
Red, wheat, sacked y h
Ogts, per bu. milling.. .

%mimnm:r_

- B, ext
2407 current
o

--.....:', e
Cows

1927 lambs, null" 66 b
Top live veal .
Dressed pigs ooooiei

EGGS, mrrrn mrn_
Sta:ulauh RELIFE S N
Pound . ...
Butterfat
Creain DUtier i ciraiaeiaiis

VEGETABLES —
Vegetalles, heeta, sacked..
Turnips, carrots ...
Omions, doz. bunch
New cabhage ......ccoonnnn.
New potatoes ...

g = Y

(134
]

=0

l
P "l‘
Celery, dox......oeenneeeo . §125@
Loesal l.t-ltu-a WA N _....:l 252] :

Local spinach ... ...
Local strawherries, r erate...
Watermelons, 1h. p‘ 1

Carntaloupes, :tau-l.rdn rrn'lo

V7

e <Al
2.35

NOTICE TO CREDITORS
No, 6763

In the Superior Court of the Stan
ot Oregon, for the County g
Marion.

In the matter of the Estate o
Camden L. Mitchell, deceased.
Notice is hereby given that th

undersigned has been appointe

and has qualified as administratri

of the estate of Camden L. M.

chell, deceased; that all persons

having claims against said 4~

cemd are her?ir required 1

e the same ly serified, o
ta: ad,mi.plmrn

X or: }helr attor-
eys of record at the address he.
low stated, and file the same wi
the Clerk -of said -@ourt;- together
with proof of such serwige, withiy
six months after the date of first
publication of this Dotiee, or (he
same will be barred.

Date of first publication, June
30, 1927,

Date of last publication Jaly 28,

1827
LATURA CLAUSEN.
Administratrix of said estate, 161}
Chatham Avenue, Portland, Qre-
Eon.
Frank A. McMenamin,
Attorney for Estate,
1014 Northwestern Ba
Bldg., Portland, Oregon.
130 fly 7-14-21-28

Notice of Intention to Improves
Sammer Street From the South
Line of Electric Avenue to tl#
North Line of Hoyt Street.
Notice is hereby given that the

Common Council of the City of

Sglem, Oregon, deems it neces-

sary and expedient and hereby de-

clares its purpose and intention to
improve Summer Street from Ihv-"
south line of Electric Avenue to
the north line of Hoyt Street, in

the City of Salem, Oregon, at the .

expense of the abutting and ad- .

jacent property, except the strest

and alley intersections, the ex:
pense of which will be assumed by
the City of Salem, Oregon, by
bringing said portion of said stres! is
to ‘the established gradeg.con:
sirueting Portland cemen®™/slon-
crete curbs, and paving sald por-.
tiom of said street with a six-inch
Portland cement rconcrete pave-
ment, thirty feet in width, in ac-
cordance with the plans and speci-
fications - therefor which were
adopted by the Common Council
on the 6th day of July, 1927, now
on file in the office of the City Re-
corder, and which are hereby re-
ferred to and made a part hereof.
_.The Common Council hereby
clares its purpose and intention
make the above described impro
ment by and through the Str

Improvement Department of the

City of Salem, Oregon.

By order of the Common Coun-

cil, July 6th, 1927.

M. POULSEN, City Recorder.
Date of first publication hereof

July 21, 1927.

Date of final publication hereof

August 2, 1927. J21-AZine.
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