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Daily Chats With
the Housewife

Natural WtHU'r Wrmw Vcwwblrti
in Uu Home.

WASHINGTON.. July 20. In order
that householders may utilise spare
tli.te during the summer to put their
cellars in shape for the winter stor

FOR SALE
fs24 acres of fine wheat land, 2 miles north-

east of Weston on the Walla Walla road. Fine
8 room modern house with lights, bath, hot and
cold water, good barn, holds 20 head of stock
and 100 tons of. hay, running- water and lights
in it. Good outbuildings, including new garage,
15 acres of grain, 240 acres of plowing, com-

bine and all otrier implements, also household
goods and everything goes except automobile,
piano and livestock, for $30,000. No better land
in Umatilla county. See '

ESTES & FRIEDLY
Who "Sell, Rent or Insure Anything."

age of the surplus 'vegetable.- - which

top covered over with corn fodder or
similar material. When'celery Is hep
in a row where it is grown the earth
Is uanke up against plants as the
weather getn cold When freezing
weather occurs the dirt should be
brought to the tops of the plants and
the ridge covered with coarse manure
si raw or fodder, held In p lace by
means of stakes or boards.

Outdoor (feYC or IVIInrs.
Outdoor caves or cellars are super-

ior to banks or pits' in many res-
pects. They icq u ire no more labor
to store the vegetables than an out-
door cellar, yet give a uniform anil
low temperature during the1 entire
year. They possess practically all
the advantages of the bank or pit.

will be grown on the home baldens
that have been planted this year, or
that may make plans for other meth-
ods of natural storage, the United
states department of agriculture has

rejwired the following dlscussi'in on
the storing of vegetables. -

Home Storage of Vegetable. .

To those persons fortunate ennunh
to possess hind for the growing of
voegtables sufficient in ctuanti for
the meds of the family, stoiasso is

An Honest Advertiser
is apt to be a safe man to --

do business with

Tk New World Life Insurance Co. .

OF SPOKANE,

IS NOT the best life insurance company, but AS GOOD as the best.

IS NOT the soundest financially, but AS SOUND as the soundest.

DOES NOT give something for nothing, or a lot for a little.

BUT
It issues all of the standard forms of policy contracts at as low rntes and
with as liberal privileges and concessions as are consitent with safe and
ri nservative life insurance finance.
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IJUewise it yet may be Altered at any time diir.
to srow ' ing the winter for the removal of an

an economic necessity.
Is an economic necessity
vegetables to store. A half acre gar. j portion of the stored product without
den should produce far more vege- - j endangering the keeping puallty of
tables than the average family can j the material that remains. The.je
C'insiime during the maturing perloi j storage cellars are usually made par-o- f

the crops.-- ' Only a small portion tially under ground, although in the
of the garden should be planted to (southern portion of the country they
hose vegetables which must be used Tn seciions where severe freezing

occurs it is well to have the cellar
partially under ground. In order to

as soon as they reach maturity. The
remainder should be devoted to crops
that are to be canned, dried, or stor-e- .

It is comparatively easy to keep
by storing such vegetables is pota-

toes, beets, carrots, parsnips, saHlfy,
turnips, cabbage. celery. anions,
sweet potatoes, dry beans, md rtrv
lima beans. Some of the crops may
be stored in the cellar under the
dwelling, tn pita or banks, or in
caves or outdoor cellars, other? c.in
he kept In any dry place such a the
pantry or attic.

The) Storage Room In Basement .

Many houses are heated bv a fur-

nace in the cellar. The pipes are
as a rule carried under the joist,
thus warming the cellar to some ex.
tent For this reason It is best to

off a small room In one

avoid steps down to the level of the
floor, with the consequent extra la-

bor in storing and removing the veg-
etables, a side hill location is deslr.
able for the cellar. An excavation is
made into the hill of the approx-
imate si? of the cellar The dirt
from thia excavation may be used
for covering the roof and for bank-
ing against the aides of the struc-
ture. A frame should be erected Ijy
setting posts n rows in the bottom
of the pit near the dirt walls, saw.
ing these off at a uniform height,
placing plates on top of the posts,
and erecting rafters on these plate.
The whole should be boared up on
the outside of the posts, with the ex-

ception of a space for a door In one
end. The whole structure, except
the door, is covered with dirt and
sod. The thickness of the covering
will be determined by the location.
The colder the climate, the thicker-th-

covering. The dirt covering may
be supplemented fcy a layer ofmnnure
straw, corn fodder, etc., in winter
time. Outdoor, cellars are usualK
left with dirtt'loors as n certain

You Should Not Expect Any More
Than This Nor

Acccept Any Less

Over 53.00 in assets to protect every SI.00
of liabilities

This Company invests practically all of it's funds in approved farm

loans, and is always glad to consider applications for such business.

' CALL UPON OR WRITE TO

MOORE &.SIMIS

I corner of the cellar to servf ns a
storage room for potatoes, be-t- car
rots, parsnips, salsify, and turnips,
if possible this room should have at
least one window for the purpose of
legulating the temperature. The
floor should not be concreted, as the
ratura! earth makes better eond'tions
for the keeping of vegetables. P.iris

may be constructed for the various
produrts.'or thev may be stored in

inxes, baskets or b.irrels. This room
will also serve as a storage nlnee for
fresh fruits and canned goods. The
vegetables to he stored should be
harvested when the ground is dry.

i amount of moisture is uesiranie.
jThese cellars may also be made of
concrete, brick, stone or other nia-- j

terial Sui h cellars are to be found
i in lfmny sections of the country, and

.GENERAL AGENTS

116 E. Court St.
provide almost Ideal storage facili. KEEP COOLRichard SimiaWill Moore allowed to lie on the surface long ti(,s ,or pr)ntees. beets turnips, car

enough for the moisture to dry iMJ parsnips and ce(ery
Thebefore placing tnem in storam-- Let us show you how, for a few cents, you can Insure

your comfort day and night, at work or at play
XOBgOE

tops should be removed from beets,
turnips, carrots, and salsify before
placing them in storage.

Outdoor Pits or Hank.
Outdoor pits or banks are very

ioco

Irish Potatoes.
Irish potatoes can lie stored in pits

root cellars, or overground. frost-
proof storage warehouses. Small
quantities or even carload lots of po-

tatoes are often placed in pits in the
field when other storage facilities are
not available. Immature potatoes con
not be'successruly stored for any con.
siderahle perold even in the best of
storages and should never be pitied
or buried. Well matured tubers of
either enrly or late sorts, if suulrl

ANSCO
generally used for keeping potatoes,
beets, carrots, turnips, parsnips, cab- - j

bage, and salsify. Select a well
drained location and make a shallow
excavation, some six or eight 'inches
deep and of suitable size. This is

A 4000 Acre Sheep Ranch lined with straw. Paves, or similar
c . . tha vanV i .1 11 ft lllliced

a conical pile on e
a(lven, of freezingeatl,er in the au- -

,e vegetabl-- s are then covered w ith - ror
similar material, and timuiy . " -- 'straw or ,. .,, h.- - nitiine

u.lil. t. n Hetith of several
in putaloe cellars, of wntcn...... . J .1-- f .,.. .V, ,.nv. StOrhlg

mcnes. lilt u- - i r In above- -

PRICES RANGE FROM

$12.00 FOR A 10-I- FAN to $20.00 FOR A 16-I-

AN ESPECIALLY GOOD BARGAIN
Is the G. E. Special 12-i- n. for $12.50.tv

Utilize Electricity
For Summer

Comfort
i .While your lighting consumption k low.

PACIFIC POWER & LIGHT CO.

"Always at Your Service" ' '

ertlhrpi-ouU- , frost-pro- -- s The

cality. It , w9.l to cover pits J commercial WTand Rtor- -with straw, corn mauer, .i i.wv...
,w.v, nf? ntitled. "Potato Ptor.iKesevere wrraiuci. - ia mini?

keep the vegetables very well, but W Houses.

have the objection that It is hard to v Sweet PotnlocA.
get the material opt In cold weather, Sweet potatoes should be thor-

oughly matured before harvesting,
dug while the ground (s dry. careful-
ly handled, and thoroughly cured by
holing them at a temperature of SO

to S5 F for a week or ten

and where he pit Is once opened it is
desirable to remove the entire con-

tents. For this reason several small
pits rather than one large ono should
be constructed so that the entire

FOO SALE
The Spring Hollow ranch situated 11 miles south of, Heppner

in Morrow county consisting of 4000 acres is for sale. There are
600 acres under cultivation, 80 acres more can be sown to alfal-
fa and S00 acres more could be sown to wheat. Balance choice
grazing land, "...Large dwelling and sheep shed anil other buildings necessary
to the operation of the ranch.

Plenty of running water on all parts of the ranch.

Price $50,000
IF TAKK.N IX NKXT TIIIRTV DAYS.

This ranch is tart of the holdings of the Nunamaker Sheep
and Ijand Co.. which is dissolving its corporation and for this
reason the property is being sold.

If you are Interested in on of the best sheep ranahes in the
Northwest, write to

RUGG BROTHERS

TTHE Ansco Vest-Pock- et

Speedex
catches swiftly moving
figures without a blur,

it gets into action
quickly when every
second counts. You
can change the focus,
the speeu and opening
of tlie shutter ins;ant!y
and accurately while
viewing the imaie in
the tinder. Let us show

ne iluvs after harvesting. After this
P thev should be stored in a place

contents may be removed at
time. Instead of storing each

53 i in a pit by Itself, it is better to plac.'j where the temperature remains in the
neighborhood of 55 degrees F. Kuehsever.-i- vegetables of simitar Keeping

'qualities ami requirements n the same
g j pit. so that It will only be necessary

a location is usually near the furnae
in the cellar, or neir the furnace

the second floor nf thesrrS to open one pit to get a supply of all chimney
you this camera.
Other Aasros $2 to

'mm & co.
Ladtn Druggists

houe. There la little merit in wrap-
ping them In paper or burying- them
In snild Sweet potatoes are atorcrt
In outdoor pits or banks but thin
method Is not to be recommended
except where no other facilities are
available. Sweet potatoes atored In
pltx are not as eood In finality a

of them. Tn ftorinff svftral crnpn Jn

5 j the same pit it i a Rood plun tn jr- -

arate thorn with straw, leavs or .th-e- r
material, 'the fi 'm the

rz pft mny be p'art-f- l in the haspinent
E ituraRe room wher they enn He o:n- -

..pS fiy Heoure1 as needed for hr tat'le.
IlflSk' C'ahbasre may be stored in a sp".

HKI'HXKK, OKWiOX.
A !3 Nw peeKm!!!!!!!!;!!i!01!I!l!!!IIlill!!!!l

hounes. For further
Htorlnc Hweet pota- -

, clal kind of bank or pft. The exra- - tho.e ftnrcd In
j vation i made lime and narrow and Information on

bout the same depth as for the' oth- - toes write for Farmer' Tilllletin No
er vegetables. The cabbaffea are pull- - t4H.

Onion.".ed and placed In rows In the pit with j

the head down and roots up. ' The
j j Onion should be well matured

whole is covered with dirt no straw j hvff)rr. hiirvemliiu. ami should be al-j-

litter need be used. These pits are ,owed to thoroURhly dry be.at?sit Iil0 u5 Auay fro mane as long as uenu-u- - an m " v- - fore n(.iff stored. They may be put
slble to remove portion of the store'. up n baf,kPta ,.rBte, or batts. and
prtiilnct without disturbing . the. re. . fll.levlj ln B c0(,i drv piare Th, at.
malnder. iC'abba?e nee.d not he eov' Uc- - in better than the unhealed cel-er-

an deeply a potatoes, as siifrht ap ror sUrt.lnB onions. The tempera-freezin- c

floes not injure th tti.'WS inSty slightly below the freeeintf
The heads of cabbage are sometime' pWj)1 flo nrt njre ihem. provid-- d

stored in banks or pits in a manner ( hnt m(lve(1 r handled while
J.iimllar to potatoes, turnips, etc I nis fritTt.n Thp cmmerclal storage ''method is fipen to tne same o .je . -

,nnUtnH , brieflv in Farmers
tinn as when It is tised for potatoes ul,ptln N--

c

IVan and orirr ii-rt-it is hard t7 f!et at the material mi ;

method of ""it is needed. Another

A Clean, Beautiful Retort at Which to Rett and
Enjoy Yourself During the Hot Summer.

HID'AWAY
SPRINGS

In the Bide Mountains of Southern Umhtilla County.
H. M. CULTER, Prop,

Ski Dancing, Swirfimi'ng, Hunting. Fishing", Etc.
Hot Mineral Water Pool and Baths.

Rates 82.00 Per Day
ifO.56 PER WEEK

CotUges and TenU for Ren'.
Frc Camp Grounds.

GOOD BARN AND INCLOSED PASttfRE.

storinif cahbulte consists la settinB
the wholer plmt In ire.-cne- s sine v.

lytdo with the roots dovn and ns ctosf
.V.f.thee as thev can placed. Dirt

' V REST AND RECUPERATE. "JOIN THE JOLLY CROW) AT V

LEHMAN SPRINGS
AMONG THE PINE TREES OF UMATILLA COUNTY.

II01E REBUILT NEW CAE!! FREE CAMP GROUNDS

' Dancing every night regular orchestra Wrerf by the rhorithv Free lumber for tent
floor. Hot and cold water piped to camp ground.
Batfct, Swimming, Dancing, Hunting, Fishing, Hot Mineral' Water foot and LoU of

Huckleberrie.

; Rccm 'cd Board $2.00 per day. R. L fltt'G, Prop.

Auto stage leaves Pilot Rock every Monday. Wednenday and Friday nbftn, connect-
ing with Pilot Rock train and Pendleton-Pilo- t Rock auto stage.- -

(lllCIM.

Such vegetable as may be
in the dry state should be grown to
as ir-a- t an extent as possible. Varl.
ous kinds of beann. Including Lima
beana. should he allowed to dry on
the vines, Lima beans should be
gathered as they mature, and placed
bf.a. warm dry place until dry
place until dry enough to sh"ll. Navy

is thrown tiver the pots and a)?ainst

the Marks to' the d"pth ft several in-

ches. X low fence is b"ult around
the storaee place and ra':-- . scaml-Init- .

or other supjKirts laid aetOM
top About two feet of straw W

beans and kidney beans are usually
ka'rveetetl when a maximum number
of fieds are mature and before the
ripest tn opxn and the vines cured
like Jiv--

. after - which they are
threshed or shelled. are han-

dled in tne same way ns navy beans.
After the beans and peis tire thresh-
ed or shelled they should be placed
In bags an hong In some dry place,

such a a closet or attic.

other material. Is Ihen piled on iiip
of the storaire pit.

Celery mny be stored In a modi,
fled type or outside pit. nr In th row
where It Is grown. When stfired In
a tilt or trench the plants are tnk"n
up and set side by side In a shallow
pit as close together ns It is feasible
to pack them, and wide boards set
up along the outside of the pit. Dirt
is banked against these boards', and
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