
Machinery
boller«, «owmilla, ote. Th«

MAKE CHRISTMAS MONEY
Hoaa and Girl* wanted tn manufacture and 

aell I'erfwtton Furniture Polish. Agenla pay 
16c. Ketatla 26c. Send 60c for formula and 
dlrectiona. Malarial ceeta Hr. Art!» Mfg. 
Co., Kept. G, 811-12 Bernice llldg., Taroma. 
Wash.

Wkm la l-OITUM) elee al

NEW SCOTT HOTEL
larf«, litfht f»<n» ■ («•am bl< lobby;

rl«an «fui <>nUr!y. cUmm* Io btmln*«« Mieti.»«); 
boat plaM for family In ally k(X»MR Me UP.

Seventh and Ankeny Streets
ConwnUnt from All !>a»<<la by MUeatcar J

Economical Lighting Co. 
tiaaolinc Hollow Wire lighting System. 

Manila, and Glaoaware
Mantle« fc< <’anrh««t«r Abidin. aU th«

•nt niahr« uf Krrwa«n« ManO ljuny« Juiik* 
ft a« Man Um d»e p«r dua«* Writ« ua
Amrt. Held S47 Wuluw. An. r«daM

LIME FERTILIZER
Ala« Lan.I Plaatar. Lima. <*ni*fiL Wall Elaa* 
tar ami Shing I»« Write fur yr Uwa.

NOTTINGHAM A CO.
101 Prwai Btrwt. POMTLAXD. OR.
k______________________ J

SAVE MIDDLEMAN’S PROFIT 
of $100 or more by buying your 
Piano or Player Piano direct 
from factory store.

BUSH A LANK PIANO COMPANY 
355 Washington St., Portland, Or.

TURKEYS WANTED
We went dreea«l Turkey«. IKirlie end Oree 

fer Thattkeslvlns trade. Write favour print­
ed l.M'hlet n<> dreealns met marknUns to s*l 

pr < ee W rite Uetay. Wo alau want 
Vwl, Fuell and all ku>de of Uve Poultry.

r. «. MHMAI.Z a co.
Paid-up Capital tlo.oeo.

UI-IM Front Mtceet Portland. Oraeoa

Others Could Tell Him.
"Have you any object tn piling up 

wealth? Perhaps you have an ambi­
tion to gratify. Is there anything you 
want to do?" "Thero 4s. When I am 
filed financially I propose to aen If 
there la really any money In the chick­
en business."—Louisvilla Courier- 
Journal.

Adam's Satisfaction.
Adam was surveying the animals 

he was called upon to name. Hs 
smiled with satisfaction as he re 
marked: "Whatever else may hap
pen. there never will be a shortage 
in the supply of party emblems."

His Line of Work.
"Sam. bave you got a Job now?" 

•Oh, yea, sah." "What are you doing, 
Sam?" "Why, I'a gettln* my wife 
washin’, boss."

SMt—■—

Rheumatism 
Neuralgia 

Sprains
Mt«« C. Mahomitv, of 270« K St, 

W. \Va*hiiigl«*n, 1» writ»*«: “ I »uf- 
f«r«H| with rliwumnllaiit t»»r V»arg 
ami I ha»w luM It« hl of your Lini­
ment, auil H Ihm« «Ion«* me much 
go<Ml. M y knep« ib> not aud Lho 
■ w oiling han g«>nu.”

Quiet* the Nerves
Mr*. A.Wi <»f Tbompton

St., Maryville. M<»., writ«« : — •* Th« 
narvo in my leg wm destroyed five 
yrvtra ago an<l left nto with a jerking 
at night •<» that I could not «h»«*j>. A 
frlnnd told me to try your Liniment 
and now I could not do w ithout it. 1 
find after it* u«o 1 can Bleep." 

SLOANS
LINIMENT
•‘Is a good liniment. Ikeepiton 
hand all the time. My daughter 
sprained her wrist and used your 
Linlrtirnt, and it haa not hurt her

nm Orarti ayrnp. TMtM Good, Vm 
la time. Hold by f>rnsffi«ts.

Mf'114'VlliFÍ.U'líülJ

WAY TO PREPARE CUCUMBERS
Many Methode of Cooking Succulent 

and Popular Vegetable Are Wall 
Recommended.

Few persons realise In wbat a wart- 
ety of waye the succulent cucumber 
may be used and what a valuable veg 
etable II le Many peraona who do not 
dare eat It In the raw state find It as 
safe as It Is palatable when cooked.

Cut in dloe-ehaped places and boiled 
with carrots and onions It Is very 
good The onions should be put on to 
boll first, small ones being used, then 
the carrots and last the cucumber 
Drain off the water and seaaon with 
salt, pepper and butter or a cream 
sauce

Cooked cucumber la excellent tor 
salad. Boll until tender, drain, cut 
in thick slices and put In the refriger 
•tor until ready to use Herve with 
tender lettuce and thinly sliced green 
peppers and French or mayonnaise 
drossing Other vegetables may be 
added to this salad If one happens to 
have some left over In th« refrlgera 
tor, cauliflower being particularly good 
for the purpose

"Left-over" vegetables may be util­
ised for cream soups In all sorts of 
delicious combinations For Instance, 
fry an onion In a little butter, add 
cooked lima beans, cauliflower, car­
rots. peppers, peas or whatever you 
happen to have on band, and bring to 
a boll with sufficient milk thickened 
to the consistency of heavy cream 
und flavored to taste. The vegetables 
should be cut In small pieces or they 
may be mashed If a smooth soup Is de­
sired

REAL OLD BUCKWHEAT CAKES
Boston Woman Explains Hsr Method 

of Making This Favorlts Wlntsr 
Brsakfast Dish.

Home one asked for directions for 
making old fashioned buckwheat 
cakes 1 had a bag of this kind of 
buckwheat sent to me from the coun­
try and wo arc Just reveling tn buck­
wheat cakes and sausage and maple 
sirup. I don't know as I can tell you 
Just bow much I use, but to start them 
1 take part of a yeast cake, about a 
teaspoon of salt, a pint of lukewarm 
water. Stir In enough buckwheat to 
make thick enough so it can be stirred 
easily l^t rise all day and a night. 
In the morning, take out about half, 
or what you need, and one fourth tea­
spoon soda with two or three table­
spoons of ivi-l milk This makes 
them brown nicely. Add enough luke­
warm water to make them spread on 
the pancake griddle nicely When 
through with batter put In a little 
warm water, stir In more buckwheat 
and leave In warm place through the 
day Can be put In cooler place at 
night If tn a few days It doesn't 
seem very light, add a small piece of 
yeast cake, but the older the batter 
Is the better It Is You will need to 
add more soda the older It Is. for It 
grows sour, but that makes them more 
tender.—Boston Globe

Fried Apple Sauce.
This dish Is often called fat apple 

sauce. A spicy, smooth and medium 
alxed apple le best. Ik> not pare, as 
the skin la the beat part of real fried 
apples. Quarter and core,, after first 
washing very clean. Fry out sufficient 
clear fat pork to leave plenty of fat 
in tho frying pan for cooking the ap- 
plea without danger of burning on. 
lay the apples In skin side down and. 
when soft, turn and brown quickly 
without burning.

Baldwin apples are tho best of the 
common varieties, although on the old 
farm we hnd one tree which we called 
"spice apples" for lnck of any known 
name. They were almost a cinnamon 
or spice flavor and were even better 
than Baldwins for frying.

Casserole of Lamb.
Two pounds of latnb from back, two 

tablespoonfuls of drippings, two and 
one-half cups of well-seasoned stock, 
one-half tcaspoonful of onion Juice, 
five tablespoonfuls well-washed rice, 
one cup canned or stewed tomatoes 
will be needed for this recipe.

Cut the lamb from bones in pieces 
suitable for serving and dust with pep 
per and salt. Fry tn drippings, add 
rice and onion juice, then the tomato 
and stock. I-et come to a boiling 
point, pour Into casserole and bake tn 
slow oven till tender—about two 
hours.

Baked Chicken Croquettes.
Take two cupfuls of minced cold 

chicken, three tablespoonfuls of chick­
en stock or gravy, a half cupful of 
fresh bread crumbs, a teaspoonful of 
onion Juice and one of drippings, a 
dash of pepper and a teaspoonful of 
salt. Make the minced chicken and 
to It add bread crumbs, onion, parsley, 
salt, pepper and the gravy; mix all 
together. Brush custard cups with 
drippings; put In tho ingredients. 
Place tho cups In pan of warm water 
and bake twenty minutes. Turn out 
on hot platter; serve with green peas 
around the edge of platter.

Fluffy Cakes.
Cream six ounces butter with a 

quarter pound sugar, add two eggs 
well beaten. Stir in half a pound of 
corn starch and two teaspoonfuls 
baking powder, beating well. Mix one 
tablespoonful milk with one teaspoon­
ful vanlla extract and stir In. Butter 
and fiour gem pans, half fill with mix­
ture. Bake In hot oven for ten min­
utes.

Spiced Currants.
Four quarts stemmed currants, two 

pounds granulated sugar, one pint 
vinegar, one teaspoon cinnamon, 
cloves sad aUaploa,

FARM
AND

BEES
USE KELP AS A FERTILIZER
Many Farmers Along Mains Coast 

Gathsr Seaweed In Largs Quanti­
ties and Scatter on Land.

The main In the picture Is one of 
the many farmers on the Maine coast 
who gather kelp to put on tbelr lands 
as fertiliser. Kelp is a seaweed which 
Is washed up on the shore, and at 
low tide, farmers along the Atlantic 
coast gather It In large quantities 
and spread tt upon their land. This 
mskes a very good fertilizer, particu­
larly as so few animals are raised in 
New England that stable manure Is 
scarce. However, as kelp Is now be-

Qathsrlng Kelp.

Ing used quite extensively In the man­
ufacture of drugs and other things. It 
Is becoming more valuable for those 
purposes than for fertiliser, and the 
wonder is what these seashore far­
mers will do next to obtain something 
to enrich their soil.

BEE-KEEPING FOR A FARMER
No Agricultural Property Will Make 

Equal Returns for Trouble Caused 
by Honey Insects.

A great many farmers seem to think 
thst honey bees are not worth any­
thing, but still they value what they 
make very highly. Every one of them 
would be glad to have honey on his 
table all the time. If they would just 
take a little extra time and labor they 
could have all they wanted.

Just have a few hives in the back 
yard, and you will have all the honey 
you want for your own use. If you 
have not any time at all to spend 
with bees, why not let your wife or 
the children have a few colonies?

Bee-keeping is a light, pleasant out­
door work. Considering the time re­
quired and money spent, there is 
nothing that will net the owner any 
more than the keeping of bees.

As high as ten dollars' worth of 
honey has been gathered by a single 
swarm of bees; but generally they 
gather about two dollars' worth In one 
season.

Many people would keep bees If It 
were not for their stings. A bee­
keeper does not get stung often—he 
would not any more think of getting 
stung in picking up a handful of bees 
than you would in picking up a 
downy little chick.

Honey is a good food for the sick 
snd well, old and young. It can be 
used a great many ways In the 
kitchen In preparing things for the 
table.

TO HITCH A CORNSTALK POLE
With Fastening of Chain Near End of 

Each DoubleTree Considerable 
Trouble Is Obviated.

Hooking a stalk pole by fastening 
a long chain from notches to cleavers 
In the center of the double tree, often 
causes a lot of trouble by the ends

jerking back and forth, caused by 
light and heavy places in the stalks. 
With the fastening of chain near tho 
end of each double tree the trouble 
Is obviated.

Locating the Apiary.
In starting an apiary the first 

thing to be considered Is the selec­
tion of a suitable location for the 
hives. This should be in some open 
or nearly open place where there 
will be no overhanging branches from 
trees to interfere with the operation 
of the apiarist, convenient to some 
building to be used as a shop for 
preparing and storing hives and ap­
paratus, and near enough to the house 
to bo easily watched In swarming 
time, and. above all, tn a place suffi­
ciently level to make It easy to get 
around the hives and keep the grass 
mowed about and around them.

Buying Bees.
Bees may be bought at this seaaon 

very cheaply and, if you are a good 
judge of colonies, they may be bought 
and moved a few miles In a spring 
wagon If handled very carefully. But 
it 1s next to Impossible to ship hives 
full of bees and honey by railroad at 
this time of year. Anyone con­
templating bnylng had better con­
tract now and ship in early spring 
after the most of the honey has been 
oonsumed, and the combs toughened 
wy ut

Gouu wUtu i «... www,. r mJ ITS
All Varieties Should De Grown In 

Wide Rowe to Allow cf, Cultiva­
tion by Horse and Hoe.

The ground between the rows and 
around the bushes should be kept 
tine und mellow. If the soil Is al­
lowed to become hard and allowed to 
grow up in weeds and grass, the yield 
will be cut short, and the fruit will 
be small and of inferior quality. All 
bush fruits should be grown in wide 
rows, so the greater part of the culti­
vation can be done with the horse, 
boe and cultivator.

The proper distance to plant cur­
rants, raspberries, blackberries and 
gooseberries in the fruit garden is 
five feet apart each way for horse 
cultivation. For the small family gar­
den plant In rows five feet apart and 
three apart in the row. This will al­
low of the larger portion of the culti­
vation being done with the horse cul­
tivator. The ground around the bush­
es must be broken up and mellowed 
with the boe. Expert fruit growers 
maintain a dust mulch until the ber­
ries are half size, then a thick coat 
of long strawy manure, grass or rot­
ted leaves is spread over the entlr« 
ground about four inches thick.

This mulch prevents the growth of 
weeds, and keeps the soil cool and 
moist. When this method Is fol­
lowed the yield will be greater, the 
berries free of dirt, and much larger 
size, and of extra fine flavor. AU 
fruits succeed best when given plenty 
of sunshine and air, along with Intelli­
gent culture. The common practice 
of planting the bushes along the gar­
den walk or fence row Is bad, as the 
bushes cannot be cultivated econom­
ically. The yield and size of the ber­
ries Is greatly increased where there 
Is a full supply of moisture.

The Irrigation for fruit and vege­
tables Is being extended as a result 
of testa made by practical men. The 
method of Irrigation for vegetables 
snd small fruits practiced by market 
gardeners of Boston has been found 
economical and profitable.

FOLDING LADDER MADE SAFE
Directions Given snd Illustration 

Shown of Quits Convenient Im­
plement for Orchard.

A ladder built like this Is very handy 
about the place In picking fruit or 
pruning trees. For a ladder ten feet 
long use two pieces one and one-fourth 
Inches thick by 5 inches wide for up­
rights, writes Barton Evers of Forsyth, 
Mo., In the Farmers' Mail and Breeze. 
For the supports use two pieces of one

A Folding Safety Ladder.

by four-inch stuff. Bolt the two sup­
ports together in the middle. Spread 
the lower ends as shown and use a rod 
for the connection at the upper end. 
The longer the ladder, the heavier the 
uprights should be. Such a ladder 
can be folded and carried with ease.

Horticultural 
Note-s

The Banana apple is well worth test­
ing.

Pruning shears can be used every 
month In the year.

The quickest growing tree for a shel­
ter belt Is the willow.

Pear trees planted on thin ground 
are nit so apt to become blighted.

Prune the currants and gooseberries 
as soon as the leaves fall, or early 
next spring.

Strawy, stalky manure makes an ideal 
mulching fertilizer for both young and 
old apple trees.

For a farm of 120 acres about 20 
acres should be given up to the build­
ings and orchard.

In latitudes where crimson clover 
will grow, try sowing It for a cover 
crop In the orchard.

While sandy soils are probably good 
for strawberries, any soil not too rich 
will bring good results.

The surest and quickest way of 
eradicating white grubs in a green­
house soil would be to steam It

Potash should be applied to all 
kinds of fruit trees, especially to 
the peach and other stone fruits.

If climbing cutworms bother or­
chard or other crops by eating buds 
and foliage, scatter poison bait about 

Ripen the pears tn a dark place. 
They will assume a fine color If ripen­
ed between the layers of woolen blank­
ets.

Plow the ground for the lats or­
chard. Disk It In late fall and It win 
be In good shape to plant next 
spring.*

Heei* fruit trees In on well drained 
ground, putting two feet of dirt on ths 
roots and covering the tops with about 
Bix inches.

Remember that the wood ashes that 
come from the cook stove, fireplace or 
furnace are the best kind of fertiliser 
for the orchard, lawn or garden.

The best fruit trees for sma tpwu 
lota or gardens are peaches m Jher- 
ries. Apple trees take up too much 
room and are much longer In ooming 
Into bearing

IMPORTANT!
For th« protection 

of th* public wo have 
brought suit against 
a tirai of dentists 
near our office, to 
prevent them from 
placing our name in 
largo white letters on 
the front of their 
building. It hi* tak­
en us 26 years of con­
scientious, painstak­
ing and skillful work 
to make THE WISE 
DENTAL CO. known 
thru'out tho North­
west a* absolutely ro­
bable and at the top 
of the profession. We DR. W. A. WISE

will not allow ocre 
good name to be jow- 
pardixed by men who 
have no connect!«« 
with thio office. We 
have only ONE of­
fice, and that io in 
the FAILING build­
ing, southeast corner 
Third and Washing­
ton streets. Tho en­
trance is on Third St., 
and an elevator car­
ries passengers to 
our floor. Do not be 
misled, nor forget 
these important in­
struction*.

In personal attendance. Aak te sae Mm. so that roe can be sure you are in the right pisen.

Our Interchangeable 
Facing, a “Wise” Idea

Our Eridge Work hp« been br/’fht to 
th« high««t state of perfection. The teeth 
on this bridge are interchangeable at will 
without removing from the mouth.

PLATE«. WITH FLEXIBLE SUCTION
The ▼ery*)ate«t in modern dentistry- Me 

more falling plate«.

We Given 15-Year Guarantee.
25 Yrs’ Active Practice ia Portland

WISE DENTAL COMPANY
Fall lag Boildiag. Soatheaat Corner Third and Waahingtoa 8U.. ENTRANCE ea THIRD RT. 

Phone«: Main 2929; A 2029. Portland. Oregon.

“DEAD SHOT
DR. PEERY’S 

VERMIFUGE 
FOR WORMS 
ROMAN EYE BALSAM 
For Inflamed Eyelids 
Wright’s* Indian Vegetable 

PILL CO.
NEW YORK

Hair Mussed by Lightning.
Edward Kones prefers in the future 

to comb bls own locks and wishes 
lightning would leave them alone. 
When his house, in Sullivan county, 
was struck the electricity plowed 
small furrows about his skull, taking 
the hair off his head in every place 
it touched. His Injuries, besides de­
stroying his hair, It is said, were 
slight—Philadelphia North American.

Pettits Eve Salve
Ancients Knew of Elevators.

That the ancient Romans knew 
how to works lifts is the latest discov­
ery reported from Rome in connection 
with the Palatine, excavations. Pre­
Romulan remains have been found, in­
cluding 12 ancient lifts. One of the 
latter, which descends into the earliest 
known city. Is now being cleaned and 
put into working order tor the Arch- 
oeological Congress.

NEW PERKINS HOTEL

NOTE REDUCED RATES 
Most Centrally Locate«!

Still at It
"I wonder what has become of my 

husband. Three days ago I sent hint 
■ to match a sample at a department 
store. He hasn't been seen since." 
"I saw him yesterday. He was at the 
third counter of the fourteenth aielsv 
and was Just starting for the four­
teenth counter of the third aisle.“—* 
Washington Herald.

—
Red Crr«8 Ball Blue will wash double as many 

clothes as any other blue. Don’t put your mooejy 
into any other.

Her Experience.
Mrs. Bacon—"I understand one ea« 

learn different languages from th« 
phonograph?” Mrs. Ebert — "Well, 
since our neighbor got hts I know my 
husband has used language I neve* 
heard him use before."

Rvd Crow Ball Blue, al! blue, beet bluins value 
in the whole world, makes the laundreaa smile.

Whale Whips Five Crews.
The largest whale ever captured In 

that vicinity was caught in Fred Pe­
rez’ fish nets, near Santa Cruz. Five 
launches tried to tow the monster to 
the pier without success. Nett and 
ropes broke and the task was aban 
doned. The whale was fifty feet Ions

Mothers will find Mr«. Window*» Sootnin* 
flyrup tf e best reruedv to use *or their cluldrau 
* urlng .he teething period.

No Wife for Him.
"What do I want with a wife?" 

snorted Bachelor Bockwedder, on read­
ing an old maid's reasons for not 
wanting a husband. "I have a game 
rooster that is vain about his fine | 
feathers, a goat, that chews the rag. 
an aeroplane that gets me up in the 
air, and an automobile that keeps me 
all the time broke!"—Judge.

Unforgivable.
Blobbs—“Why do those two girls 

both hate you so?" Slobbs—"I once 
Innocently remarked that they looked 
alike."—Philadelphia Record.

Coughs 
and Colds
You could not please us bet­
ter than to ask your doctor 
about Ayer’s Cherry Pectoral 
for coughs, colds, croup, bron­
chitis. Thousands of families 
always keep it in the house. 
The approval of their physi­
cian and the experience of 
many years have given them 
great confidence in this 
standard cough medicine. 
Sold for seventy years. t 

Any good doctar will tell you thst s medi 
cine like Ayer's Cherry Pectoral esnnot 
do its best work if the bowels are con­
stipated. Ask your doctor if he knows 
anything better than Ayer's Pills for cor­
recting inis sluggishness of the liver.

■ad« k» w. *. 0. ITU OO.. twv.iu

OH! “You
Mealtime”^

Do you look forward to 
mealtime with real pleasure 
or do you have that “don’t 
care” sort of feeling? Then, 
by all means, try a bottle of

Hostetter’s
Stomach Bitters

It coaxes the Appetite, aids 
Digestion, prevents Consti­
pation, Biliousness. Colds, 
Grippe and Malarial Disor­
ders.

P. N. V. Na 48-'ia


