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Omons Good Compl n

Diet Says High Authority
At Oregon State College

@ They ll:c cbnper Than Rouge and-They Have a Sim-
ilar Effect, For They Are Rich in Health

Producing-

iron, Ete.

(John C. Burtmer of the de-
partment of -industrial journal-
ism of the Oregon State Agricul-
tural college, sends the following
for this annual "onion Slogan |s-
sue of the Statesman:)

The wag who once sald that
“an apple a day keeps the doctor
away, but an onion a day keeps
the whole world away,” may
have been a good humorist in his
time, but he didn’t exactly know
his vegetables, At least, his light
treatment of the value of the
onion finds ne favor with the
home economics spécialists of the
state college,

An oniomn breath nowkdays is
extremely passe, for, il the house-
wife is versed in her art, she will
cook her omions In an uncovered
kettle. After they have come lo
a boll, .she will drain off the
water and add fresh. This does

away .with most of the volatile’

was that helps boost the sale of
listerine.

So, with alittle care in the cul-
inary department, evem self-re-
specting persons may enjoy their
onions and. go  forth with aun-
troubled conscience.

Than Rouge

Aside from +their flavor, om=-
fons, while cheaper than rouge,
have a gimilar effect on the com-
plexion, for they are rich in
health-producing iron, as well as
other valuable minerals. They
are avallable at any season, are
easily grown and can be prepared
in varied and tempting -ways.
They may be served as a relish,
boiied and served with butter,
creamed, scalloped, as soup, Iin
combinations, as seasonings in
meat loaf and other meat mix-
stuffed and steamed or
baked, served raw with salt, or
cut fine {n salads and s=salad dres-
pings. Here are a few ways of
using them in the menu:

Good Onion Reclpes
Stuffed Onions

Ilemove ekins from onlons, par-
boil 10 minutes in boiling salted
water to cover. Cool cnd remove
part of their centerz. Fill cav-
Ities with equal parts of finely
chopped cooked chicken, mush-
rooms, stale soft bread crumbs,
and finely chopped onion which
was removed. Season with salt
aend pepper, moisten with cream
or melted butter, place in . but-
tered shallow bhaking pan, sprin-
kle with buttered crumbs and
bake in.a' moderate oven until
onions are soft.

Glazed Omnions

Peel and prick small silver
elz.nned onions and cook in boil-
Ing water 1§ minutes, Draln and
dry with cheesecloth. Melt three
tablespoons butter, add two table-
spoons sugar and onlons and cook
20 minutes, or until browned,
using an asbestos mat under the
gaucepan during the last of ths

cooking.
Omelet
Make a French omelet, Turn
on a_hot copper fryproef platier
pour over onion sance, sprinkle
with. two tablespoons cheese,

place In & hot oven and bake un-

til cheese ‘s melted.
Onion Sauce

Peel and finely chop one Ber-
muda onion and cook three min-
utes with two tablespoons bu =—
atirring constantly. Add two and
& half tablespoomns flour and stir
until well biended: then pour or
gradually, while stirring constant
ly, one eup of milk. Bring this
to a boiling point and let simmer
three minutes, Add one egg
yolk, slightly beaten, and diluted
with two tablespoons milk.

Freach Fried Onions

Peel onions, cut In fourth inch
slicas, and separate into rings.
Dip in milk, drain, dip in flour.
Fry In deep fat, drain on brown
paper, and sprinkle with salt.

Onion Ple

Make crust as for ordinary ple.
Blice onions, add beaten egg,
milk or eream, and small pleces
of uncooked bacon. Season. Put
in crust and bake. Excellent
meat and vegetable dish com-
bined, and rich in taste.

Omnion Souffle

Cook oniomns in boiling salted
water untll soft, drain and forece
through a sieve; there should be
cne and a fourth cups onfon pulp.
Melt four tablespoons butter, add

" Tour tablespoons flour, and pour

on graduolly one-third cup water
In which onlons have been cook-
ed. and one-third cup eream:
then add onion pulp and bring to
the bolling point. Season with
salt and pepper. Beat yolks of
three eggs until thick ond lemon

colored and add to first mixture.
Cut and fold In whites of eggs
beaten until stiff and dry. Tum
into a buttered baking dish and
‘bake 25 minutes in a moderate
oven. Serve at once, =

Stuffed Onions With Peppers
6 medium to large onioms. .

1% cup chopped ham or chopped

ETeen pepper.

%4 cup soft bred crumbs.
Few fine dry bread crumbs.
14 cup milk, .

Pepper.

14 teaspoon =salt.

1 tablespoon fat.

Remove a glice from the top of
each onion and parboil rest un-
til almost tender. Drain and re-
move the centers, making six lit-
tle cups. Add seasoning and re-
[ill the onion cups. Place them
In a2 baking dish, cover with
crumbs, and- the milk, and bake
until tender.

Onion Farel
, Peel six large Bermuda onions
and remove a part of the inside,
Put in saucepan, cover with boll-
ing water, and let boil six min-
utes. Drain and stuff with wveal
force-meat. Place onions Iin pan
on six thin slices of fat salt pork,
pour around one cup browm or
chicken stock, and bake umntil on+
ions are soft; the time required
being about 35 minutes. Re-
move onlons to serving dish, drain
stock, skin off all fat possible,
add dne teaspoon beef extract, a
fourth tablespoon butter, and salt
and pepper to taste. Pour over
onions,
Veal Force Meat

Finely chop raw veal; there
should be & half cup. Add two
tablespoons finely chopped fat
salt.pork and half cup soft bread
erumbs, cooked with one table-
spoon butter and one tablespoon
finely chopped onion: three min-
utes. When mixture s well
blended, add half teaspoon salt,
one-eighth teaspoon pepper, and
one egg, slightly beaten.

100 CARS OMONS
ABOVE 1327 CROP

The Lake Labish Distriet Will
Go On Up Another Hundred
Cars This Year

‘Already there have been load-
¢d at the Brooks station 423 care
of onfefis grown last year on the
besaverdam lands. There are
There are about 75 cars yet tqg
sh¥p. There have been trucked
from the*district at least 30 cars.
This makes up over GO0 cars of
nnions for 1928, or an increase of
about 100 cars for that distriet
over 1827.

This does not take into consid-
eration the 65 cars of onfon sets;
about the same as,k the yenr he-
Tore.

It was & good onlon year there
for high tonnage production and
also for good prices. Some con-
tracts for small amounts were
made at $1.25 a 100 pound sack;
the sacks furnished. The open-
ing market price was around
$1.50, and it soon went to $2.25
t» $2.50, and then up to §3, fol-
lowed by $4 sales.

The growers want more thai
$4 for what they have left, but
buyers are just now holding off.
A leading grower told the writer
he expects to sell at $4.25 to
$4.35.

A prominent man in the indus-
tyr there said yesterday that if
the grower can sell at §1 a sack,
with sacks furnished, he will no#d
be losing costs of production, in-
eluding use of land and other
overhead, '

A Lot Of Money

The same authority estimates
the  returns for the bnions al-
ready marketed at $800 a ear, or

present prices the 75 egars will
bring $1200 each, or $90,000
more. Counting the onfons truck-
ed to market, this makes the
onion crop for the district hit
close to the half milllon mark for
the 1928 tonnage. These onions
wera grown on about 400 acres of
land. A lot of money for a lit-
tle land. But good land. And a
considerable sum is paid out each
year for fertilizers, in order to
produce sueh crops,

And 1928 was a good crop
year, as well as one that hrou;ht

good prices.

Dates of Slogans in

Oregon Statesman

(With a few possible changes)
Loganberries, October 7, 1928,

Prunes, October 14.
Dairying, October 21. a
Flax, October 28, :
Filberts, November 4.
Walnute, November 13. :
Strawberries, November 18,
Apples, Figs, etc., Nov. 26.
Raspberries, December 2.
Mint, December 9.

Beans, etc., December 186,
Blackberries, December 23,
Cherries, December 30. .
Pears, January 6, 19329,

Grapes, etc., April 28,

Drug’ Garden, May 65, -
Sugar Industry, May 12.
Water Powers, May 19,
Irrigation, May 26.

‘Mining, June 2.

Land, Irrigation, ¢tc., June 9.
Filoriculture, June 1‘.

Hops, Cabbage, etc., June 23.
m-nu Joblﬂsg. Jm 30,

$428,400 for the 423 cars, and at |}
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for winter supplies.,
in the beaverdam
I helps in tlu keeping qulil!
of the onfons.
Shipments have gone through-
out the northwest, to California,
and as far east ag Chicago and
Now"fork

BAYES INTERESTS
RETURN T0 ONIONG

Out Seventy Acres of
Mint In Order to Grow the
Bulb tha.ble

A E, nndJ O Hlyas.whom
the San Jose, Cal., Mercury, are
among the pioneerl in the reecla-
mation of the Lake Labish beav-
erdam lands, iIn which they be-
came Interested a number of
years ago by accident when the
tract was a thicket of tangled un-
derbrush and undrained swamp,
not worth paying taxes on.

They built a veritable vege-
table city, with Iumber from
their own saw miM{ahich they
erected, They pioneered the de-
velopment of that section.

They grew potatoes, onions,
onion sets and other vegetables,
dnd In the past few years theyw
have been the mint kings of Ore-
gon, having about 400 acres in
this plant, making them the larg-
test producers of peppermint oil
on this coast,

. Take Out Some Mint
Now they are proposing to re-
duce their mint acreage to abauti
350 and to .increase their omnion
plantings thls year by about 70
acres, They had only about 10
acres and 10 cars of onions last
year, though their onion acreage
had been much larger in former
yeafs; more than it will be this
Year.

A. F. Hayes, son of A. E..

Hayes, is now interested with his
father and uncle in these indus-
tries and is the local manager,
with his home in Salem.
The Hayes [ntérests have long
been the largest onlon set grow-
ers on this coast. They produced
about 65 cars of sets last year,
30,000 pounds to the car. or
nearly 2,900,000 pounds. They
devote “about 100 acres to sets,
the yellow danvers variety pre-
domindting.

They. sell the sets at prices ac-
cording to the season averaging
four to four and a half cents a
pound.

More than 90 per cemt of the
onion sets used on this coast go
from Marion county, and the
Hayes farms supply the-bulk of
them. They go to all sections
West of the Rocky mountalins, and
some further east.

The Hayes people are on the
job the whole year through, and
they grow their different crops
mostly on contract. Their long
[time contracts for their pepper-

t oil run out with the 1929
product.

Thess people hre largely re-
sponsible for the ploneering In
the onlon and set Industries In
their section, which have become
largely stabilized and will likely
continue in a steady growth.

“The mlilion dollar highway”
Was a name given to the road-
through the Labish district a few
years ago, the promise beilng that
proposed.- paved market road
would in a few years be backed

Keep Your Money In Ordgon — Buy
utl Made ot Balem, Ore
Oﬂ H'Dm“ WO
All %Jnln of l
tory and

ontwenta) Wtk

Offlees:
athlCoa'l.Opp:i.rL0.0.l
Phone 689 ' 8alem, Oregow

Everything in Building
Materials

Cobbs & Mitchell

L‘ A. B. Kelsay, Manager
349 S. 12th St. Phone 818

¢ The principal onion and nlou
set growing of the Salem distriet

mmw‘f"lnmtmwmtmum

Lake Labish section, commencing
about five miles north of the cen-
ter of Salem, where Intensive
farming is also carried on with
celery, head lettuce, asparagus,
mint. potatoes, spinach and other
crops, ‘with additional ones being
experimented with.
., D. R. DeGross, two and & half
miles east of Brooks, had 11 acres
in onions last season, and he pro-
duced 14 cars of onions, 300
sacks to the car. Mr. DeGross has
been an onion grower there for
12 years. He came from the
Tigard district, where he Bhad
worked at onilom growing for
others. When the onion industry
of the Labish section was new,
the slogan was “a car to the
acre.” They hoped {o get up to
that average of production.
4+ But Mr. DeGross has averaged
for his 12 years about 350 sacks
to the acre, and His average pri
has been about $1.60 a hundred
pound sack. For Jast season’y
crop he sold on opening price
at about $1.50 sack,
$2.25 to $2.50, and later sales
have been at $4 a sackt The
bulk of his ecrop has been sold.
Mr. DeGross has 17 acres of land,
11 of the tract being beaverdam.
On the up land he grovn hay LT
11 Acres '

other crops.
Thirteen C

Another leading grower of on-
fons in the Labish section is W.
R. Daugherty. He produced 18
cars on 11 mcres last year, of the
Oregon Yellow Danvers variety,
the same as used by his neighbor,
Mr. DeGross, and other onion
men of that section, The land
farmed by Mr. Daugherty is three
miles east of Brooks. He has 78
acres uuder cultivation, 18 acres
of the up land being in strawber-
rles; 145 acres of Etterburgs and
three of Marshalls,
Mr. Daugherty plants with a
Bolens one and a half horse gaso-
line tractor, and distributes the
formaldehvde with the same ma-
c¢hine. This is put in the rows,
for smut, the worst enemy of the
onign grower. He expects to hoe
with his tractor this year, ag mos:
other growers are doing. Mr,
Daugherty came from -Lebanon,
Oregon, and ha _has been growing
onions four y z
He sold the first of his crop
(contracted) at ¢1.25, in July.
He sold some ecar t $3 a sack.
He has two cars left, and can sell
at better than $4. "He has aver-

by & million deollars' worth of an-

nual erops,

'I'hat point has been more than
ed, and it will not be long

tlll it is a two milion dollar high-

way, and then-be only well under
wWay.

GIDEON STOLZ CoO.
Manufacturers of
Vinegar, Soda Water,
Fountain Supplies
FPhone 26

Salem Ore.

BRING IN
YOUR NEW WHEAT

And exchiange it fcr hard wheat
patent flour, or any of our long
list of milling specialties. We
do custom grinding. We sup-
ply what you need for what
you have.

CHERRY CITY MILLING CO.
Salem, Oregon.

481 Trade St.* Phone 818

Oakland
Pontiac
Sales and Service

VICK BROS.
High Sireet at Trade

Oregon Pulp

|
Sl Sy vbe- passlie

Specify “Salem Made” Paper for Your
Office Stationery

& .

-

ElghtecharsoLOm iI'B ¥
Grown on Fwelve .
The Labish Land Last Year

Ande(eLMMMTmMFm
mmmmmwuuma
OnermatDbh'lct

then l.tJ

Paper Co. |

BOND — LEDGER — GLASSINE
GREASEPROOF — TISSUE

WM ’lﬂ a sack for
four years. He estimates the
cost of producing onions at about
$1.10 a hundred pounds, where
the sacks are furnished by the
buyer. This is counting all over-
head, including the use of the
land.

He finds maggots next to the
smut as an gnion enemy, and the
wire worm next, followed in or-
der by the ut worm and the
thrip, all of which the grower
must be prepared to fight

Mr, DeGraff estimtaes that
there will be an Increase in acre-
age of the oniom crop in the La-
bish gection this year of about
100 acres over last year. That
will mean around 109 cars added
for 1929, He estimates that in
addition to the ear lot shipments
of last season’s crop, about 30
cars were trucked to market.

V. C. Bishop is another prom-
inent Labish onion grower. He

"had about 12 cars last year, from

about 12 acref. He Is now vis-
iting in the east.
Of the 100 acres Inerease this
year, about 70 wlll be by the
Hayes integgsts,

Eighteen Cars, 12 Acres
Since writing the above, it ig

Lake Labish section, produced 18
cars of Oregon Yellow Danvers
onions on 12 acres of beaverdam
land. This is “getting jinto the
pictures,” in omnion growing.

But it i{s possible, in favorable
years, for any beaverdam land in
that section to sproduce as well.

But this presupposes large ex-
penditures for fertilizer, and
good cultivation. However,

tle or no irrigation is required in
onion growing there, contrary to
the requirements of celery, the
main crop of that section.

When there are better onions,
the Salem distriet will furnish
them. We have the men who make
up an onion cult; we have prod-
uct to maturity, and we have the
sulphur in the soil content of our
bedyerdam lands to give our on-
fons “the necessary long keeping
qualities - for late and distant
markets. ’
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100 TO CONFORT

'l'hl.t th- mh priced car mno
longer enjoys a momopoly of driv-
ing comfort, is very eyident in the
1929 models. Many features for-
merly found- omly in cars of the
$4000 to $5000 class are now ap-
pearing in the low price field. The

the|new Essex sedan, for example, is

equipped with an adjustable froat
seat which may easily be placed in
the position best suited to the sta-
tars or inclination of the driver.

With a few turns of & handie lo-
cated in the fromt of the seat the

her liking without the least incon-
venience. Although a number of
the adjusting devices seen in the
past permitted the seat to be mov-
ed forward or backward, Hs
height from the floor and the tilt
of the seat back oftem could not
be changed. This objection the de-
signérs of the new Essex sedan
have overcome by placing the
front seat upon a curved base.
When the “six footer’ adjusts the
seat for added leg room it follows
thg curve downward as it is moved
toward the rear and the back tilts
to a reclining position.

The driver of smaller stature,
however, is nearer to the controls
and wusually more ecomfortable
when sitting erect, and the seat
when moved forward for his or
her convenience follows the curv-
ed based upwards The seat back
tilts accordingly, and supporting

learned that R. C. Blanton, ‘in thlcushions for the back are relegat-

ed to the past along with other un-
pleasant memories.

AASKAN ROADS
OPEN ALL YEAR

Optimistic predictions for 1929
were the unanimous opinion ex-
pressed by approximately 3,000
Oldsmobile dealers and their er-
ecutives present at the three larg-

the Oldsmobile company. The
third and last meeting was held
during the week of the Chicago
automobile show.

Practically every section east of

the Rocky mountains and even
Alaska,’ was reprgsented at the

occupant can adjust ¥ to his or|

est dealer meetings evér held by|

m !unlih- of the lo-
cality the Oldsmobile dealers ex-
pressed confidence that 1929
business would exceed that of last
year, which had been the most
prosperous 12-mofth period they
had heretofore experienced.

Paul Q. Pearl mads a 10,000
mile round trip to be present at
the meeting in Lansing, coming
from Falrbanks, Alaska, where he
has an Oldamoblle dealer estab-
lishment. Pearl gave a far dif-
ferent picture of Alaska than is
popularly held. Roads are open

the year around within & 100 mil

radius of Fairbanks, he sald, an:
there are approximately 1,000 mo

tor vehicles owned In the ity
which has a population of $4,60¢0
He predicted a glowing fature fo -
the northern territory as its beaun-
ties and advantages become bet-
ter known.

Chicago Judge—So you were
going 60 miles an hour, huh?
Gangster—I had to, Judge;
had just stolen the car.
Judge—Case dlmhd —Paht.
finder,

ALEM is the 6nion center

A Grbwing Onion Center .

of Oregon and the onion set

center of the remon west of the Rocky mountains; and
this city is increasing in importance in this field—

And will keep on indefinitely.

We have an onion cult; a necessity in such a special
field, requiring - experimentation, comparing of notes on
varieties, cultural methods; fighting pests, fertilizers, mar-

keting, ete.

Growing good onions is an art. Our producers have
learned the art. They are favored by natural conditions, as
for instance the sulphur in our beaverdam soil to give keep-
ing qualities; but all the other requirements bringing high

quality and profitable practices must be met.

time. It has taken time.

This takes

Every year our growers have improved their guality,
have raised their per acre tonnage; have adopted better
methods looking to econamical production.

The half million dollar output of our main onion district
will soon be a million dollar crop, and other sections here will

develop along the same lines.

It is possible to produce here a ten million dollar nnnual
onion and onion set crop on 10,000 acres of land.

“Onions will bring a hxgher return for a smaller amount
of capital invested than any other big money crop that can
be grown on beaverdam lands,” said a leading grower a few

years ago.
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THIS WEEK'’S SLOGAN

DID YOU KNOW that Salem is the market, shipping
and manufacturing center of a great onion and onion
set indusiry; that the world does not grow better
onions; that, on our beaverdam lands, 200 to 600 sacks

of 100 pounds can be grown on an acre; that, year in
and year out, taking the average range of prices for
ten years, the raising of onions here is a very profita-
ble line of intensified agriculture; that the industry
does not require expensive equipment, and that there
is room here for many more onion growers who will
give that important branch of diversified farming the
intelligent attention and arduous labor it deserves?

This isas

For 60c a Month |
‘We Wil Deliver

MORNING AND SUNDAY

" AND THE

Portland Telegram

EVENING EXCEPT SUNDAY

-

pecial Clubbing Rate and i 8 Continuous
from month to month by Carrier service to subscri- |}t
bers in Salem District. This complete 24 hour news-
paper service for little more than the regular price -
of either paper. Under the new system the carrier |}
_ will deliver and collect for both newspapers. Tose-
cure both newsnapers at this rate notify your car-
rier or phone either office.
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