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One month ............................... I .65
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ADVERTISING RATES 
Display Advertising

SId . ie insertion, each inch.......... 30c
YEARLY CONTRACTS

Display Advertising
One time a week............................27 %e
Two times a week........................... 25 c
^Jveiy other day..............................20 c

Local Readers
Bach line, each time...................10c
To run every other day for one

month, each line, each tim e .. 7c 
To run every Issue for one month

or more, each line, each tim e .. 5c
Classified Column 

One cent the word each time.
To run every Issue for one month

or more, the word each time. 
Legnl Rate

First time, per 8-point line........ 10c
Each subsequent time, per 8-

point line .................................  5c
Card of th a n k s ..........................>1.00
Obituaries, the line ....................2%c

IVaternal Orders and Societies
Advertising for fraternal orders 

or societies charging a regular initi­
ation fee and dues, no discount. Re­
ligious and benevolent orders will "be 
charged the regular rate for all ad 
vertlslng when an admission or other 
charge is made.

What Constitutes A dvertising
In order to allay a misunderstand­

ing among some as to what consti­
tutes news and what advertising, 
we print this very simple rule, which 
is used by newspapers to differenti­
ate between them: “ALL future 
«vents, where an admission charge 
is made or a collection is taken IS. 
ADVERTISING.” This applies to 
organizations and societies of every 
kind as well as to individuals.

All reports of such activities after 
they have occurred is news.

All coming social or organization 
meetings of societies where no 
money contribution is solicited, initi­
ation charged, or collecton taken IS 
NEWS.

Entered at the Ashland, Oregon, 
Postoftice as Second-class Mail Mat­
ter.
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IA RESTFUL sleep every night.

MORGUE-POLITICO 
A political dirge, presaging the 

death of the two great political par­
ties is the contribution of Sam 
Blythe, in the current issue of the 
Saturday Evening Post. For years 
he was at the head of the Washing­
ton bureau of the New York Sun, 
and it is doubtful if there is another 
writer in America whose knowledge 
of national politics is so well- 
grounded. The following from his 
pen is significant, even prophetic, as 
it antedates by only a few hours, the 
ratification by the senate of the four- 
power treaty pact.

“If you are Interested in the 
whereabouts of the republican party 
as a political entity, you will find 
it in the political morgue. If, as 
may happen, you are similarly con­
cerned over the democratic pairty 
you will find that in the same 
morgue. The two are rigidly dis­
posed on adjoining slabs. They are 
dead as smelts, as doornails, as her­
ring, as Herod, as Nebuchadnezzar, 
as Neoptoleinus. They are very 
dead.

“It is true enough that you will 
find something that claims to rep­
resent Republicanism operating at 
Washington and elsewhere, and 
something that claims to represent 
Democracy. They are ghosts, wraiths 
—without original form and sub­
stance, without original character, 
or original conviction. There are no 
genuine issues between them, no au­
thentic differences of policy or per­
formance. There is nothing between 
them save the desire of the republi­
cans, who are In power, to stay in 
power, and the desire of the demo­
crats, who are ont of power, to get 
back in power. The republicans are 
opportunists.

“The democrats are obstructionists. 
If positions were shifted the designa­
tions would shift also. Neither side 
has anything that approaches con­
structive leadership. Neither side 
has anything more than self-seeking 
membership.”

The nipping fro-.t of this morning 
is just a faint reminder that there is 
still a kick left in winter. Let’s hope 
it is an expiring kick.

MICKIE, THE PRINTER’S DEVIL By Charles Sughroe
® W e s te rn  N ew sp ap er Union Shâme on You Men Folks!

Ûyjûy.ûy'

naw;
XAU/Z

c L

A long pull, a strong pull and a 
pull altogether for the big hotel and 
sanitarium.
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boiling or frying eggs, or baking cook in Hungarian or any other style, 
the most delicate souffle, eggs must But that isn’t the cause of our trou-
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be cooked at a moderate heat. Con­
trary to the general opinion omelets 
and souffles are not difficult to J 
make. Again the temperature plays' 

Too high a

Don’t accept the principle that ev­
ery knock is a boost. Just quit 
knocking, but If you must, then le t |th;  mosMiiportent part^
it be a knock-out of the knocker.

Tourist travel is beginning to be 
noticeable. More automobiles have 
been seen in Ashland during the 
week past than at any time since 
last fall; this notwithstanding that 
the roads from Dunsmuir to the state 
line are said to be in very bad shape

heat will cause them to scorch eas­
ily and then It will taste bitter and 
usually It will not be thoroughly 
cooked and will fall—presenting 
anything but an appetizing appear­
ance. When once the cooking of an 
omelet is mastered, you have the 
foundation for many wholesome, sat­
isfying dishes, easily and quickly 
made. Combinations of small quan­
tities for originalities of leftovers of

Business men of Ashland have lit­
tle kick coming in the light of com­
parison with neighboring cities. In 
Klamath Falls, owing to the strike 
in the lumber industry, business is 
practically at a standstill, and in
Medford, for some unaccountable J used also in combination with all 
reason, business is anything but what! vaide^ es leftovers. Souffles may 
it should be at this season of the serve^ us an entree or for the 
year. In Ashland commercial con- ma*n course at luncheon or dinner, 
ditions are normal, disturbed only by w^en combined with creamed dishes, 
the somewhat unusually late spring 
and varying weather.

CUSHION SAVES ROAD
That the public is awakening to 

the necessity of protecting their hard 
surface highways with some form of 
a cushion to prevent their destruc­
tion by the triphammer effect of the 
growing traffic is evidenced by motor 
license laws in various states, which 
reduce the amount fo the license for 
vehicles using pneumatic tires.

The modern motor car would last 
but a few months traveling at the 
speed it does, without the cushion­
ing effect of rubber on its wheels. 
The slow-moving truck gets along 
with hard rubber, but the fast-mov­
ing vehicle must have the added 
cushion of air between its rim and 
the pavement to save it from destruc­
tion.

What is happening to a cement, 
brick or macadam surface which has 
no cushioning wearing surface when 
the terrific hammering which it re­
ceives by passing vehicles is kept up 
year after year?

It is eventually crystallized and 
attered the same as would be the 

modern automobile without its cush­
ion of tires.

In order to save our highways, 
which have cost the taxpayers hun­
dreds of millions of dollars, it is now 
recognized generally that in building 
these roads or in saving the roads 
which are already built, it is essen­
tial that whatever the base of their 
construction may be, should be 
protected with a cushioned wearing 
surface to save it from eventual de­
struction.

EGG DISHES TO TAKE
THE PLACE OF MEAT

While eggs are a reasonable price 
the careful housekeeper should plan 
to offer them to her family in many 
attractive and palatable dishes. Most 
American families eat more meat 
than they require. The occasional 
meatless meal, ln which something 
equally satisfying and nutritious is 
supplied, will offer a wholesome and 
beneficial change.

Mother Nature herself takes a 
hand and provides for the varying 
needs of the diet at different sea­
sons of the year. In the spring and 
summer, when the system needs a 
lighter diet, eggs are plentiful and 
usually at prices within the reach of 
every family. Eggs contain the two 
chief elements of nutrition, protein 
and fat; they also contain minerals 
and water. The protein of eggs is 
much more easily digested than that 
of meat. For this reason they should 
be used freely at all times, particu­
larly during the summer in sections 
where the weather is hot. Because 
of their nutritive value and the ease 
with which they are assimilated, soft 
cooked eggs and custards are one 
of the first solid foods given young 
children, and usually form an im­
portant part of the invalid's diet.

There are numberless simple 
dishes as well as the most elaborate 
that can be made using eggs as 
foundation.

One point to keep in mind in
egg cooking is the question of tem 
perature. Whether 9implv poaching,
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EVENING GOWNS OF COLORS
Apparel for Formal Wear Developed 

In Purple and Gold and Red 
and Silver.

Magnificent gowns for the evening 
are developed in purple and gold and 
red and silver, notes a Paris fashion 
writer. In a model of this sort 
gold lace is used for a long, rather

meat, fl.h. poultry and vegetable,, |. ’ , . The bodice has a high collar in thegive wonderful possibilities for orig- back and l8 cut ln a long slen<jer y ,n
inality and economy. the front. There are half-sleeves of

The more elaborate souffles can ! gold lace. They extend from the el­
bows to the wrists, being suspended 
from the shoulders by jeweled straps.

From beneath the bodice hangs a 
very full tunic of purple tulle. It Is 
cut circular at the sides, so that a 
flaring ripple is produced, and. as the

-------------------------tunie Is much longer at thiK sides. It
INDIANAPOLIS, Ind., March 28 falls In cascades which end in two 

—There is no prospect* of a settle-1 P°lnted trains. Even more color Is 
ment of the miners’ wage controversy! introduced tlfrough a huge corsage 
in advance of the nation-wide walk-1 b°Uq,uet °* iQ dozens of
out of over half a million workers, Ainong the wlde-skirted evening 
on April 1, according to Secretary J frocks, of which Callot is making 
Green of the United Mine Workers;1 many, is one of white taffeta in corn- 
after he read the Washington dis-, hination with silver lace and silver 
patch saying that the cabinet offic-
iais were hopeful of an agreement 
before the strike becomes effective.

roses. This frock has a necklace of 
silver roses. A garland of the same 
flowers trails down the left side of 
the skirt.

W IFE FOR SALE
NEWARK, N. J., March 24.— 

Pretty and petulent Mrs. Emma Po- 
povice has encountered a “squall” 
on the seas of matrimony. And a 
poet is the cause of it all.

John Popovice, her husband, of­
fered her for sale, she alleges in a 
petition for separate maintenance 
filed here. A poet was the prospec­
tive “buyer.”

"John has been cruel to me ever 
since we were married,” declares 
Mrs. Popovice. “He struck me, 
pinched me and called me names. I 
am suing for separate maintenance, 
because be tried to sell me for $10,- 
000.”

But John Popovice has his version 
of the affair.

“I didn’t offer her for sale,” he 
asserts. “I told the man he owed 
me $10,000 for stealing my wife’s 
love away from me. He wrote her 
love letters and poetry. I have a 
pocketful of them.

“I’ll say that I have been a gentle, 
loving and forgiving husband.

"That W oman’s Slave”
“I was that woman’s slave. I 

washed the clothes and scrubbed the 
kitchen. In fact, I did all the work 
of the house. I never let her go out 
in the rain or snow. Believe me, I 
was good to that woman. She knows 
nothing of cooking, so I did the 
cooking for the family, too.”

But Mrs. Popovice said she, too, 
was an excellent cook, though her 
husband had not manifested any in­
terest in her culinqry skill when he 
was courting her. Popovice, in Hun­
gary, where he was born, she said, 
was content with goulash and other 
native dishes, which she cooked 
well, but since he came to America, 
she said, he had pursued strange, 
exotic and extraordinary forms of 
foods, and she was unable to satisfy 
his appetite for them.

Popovice retorted; ‘‘I’m not hard 
to suit at any time, but she cannot

SUIT OR COAT, A lf OLD QUERY
One-Piece Frock Solves Problem for 

Many Women; Convenience 
Gets Stamp of Approval.

The relative merits of a frock and 
coat combination and the suit and sep­
arate blouse combination for wear 
when traveling have often been dis­
cussed. It has often been noted that 
some women, like French women. In­
cline to the frock and coat combina­
tion, while others give preference 
to the suit and separate blouse. 
Much, doubtless, can be said in favor 
of either type of apparel.

The chief attraction of the suit is 
that It can be made Into several dif­
ferent blouses. Moreover, If you use 
wash blouses greater freshness of ap­
pearance is possible than with the one- 
piece frock.

But there is an •‘all-thereness” ln 
the one-piece frock that recommends 
itself to many women. If one is go­
ing away to be gone from morning till 
evening ’one feels better dressed at 
the end of the day In a coat and one- 
piece frock. The coat and one-piece 
frock seems more appropriate for the 
afternoon tea hour than the suit and 
blouse. Moreover, women nowadays 
do not like to remove the suit jacket, 
while the coat is removed and may 
be checked on going into a hotel res­
taurant or tea room.

Gingham Check« in Silk. 
Taffeta dresses in small gingham

checks are trimmed in ruffles of Val­
enciennes lace, and in these the brown 
and white check with the tinted 
ecru valenciennes is well liked. 
Inset embroidered squares of batiste 
are used ln many of these taffetas 
for dress wear and for the party frocks 
pastel shades are used. These are 
trimmed in laces and embroideries of 
all kinds and many of them have the 
most novel sleeve treatments, some­
times Just the merest suggestion of a 
sleeve.

TESTED

Guns Repaired
FISHING RODS W RAPPED

Barrels and Parte Supplied and 
Fitted for Any Make o f Gun

R. Middleton
81 OAK STREET

C opyright, 1S22, W estern N ew sp ap er  L'ntou

Dt-ar to me ever is the twilight hour, 
When shadows deepen and tire day Is 

spent;
Then sorrow and care seem to lose 

their power
And over my soul cornea a sweet 

content.

FOOD FOR THE FAMILY

For variety serve chicken In the ' 
following way;

Chicken a la King.—
Take two cupfuls o f1 
c o o k e d  chicken, four j 
fresh mushrooms, one: 
tablespoonful of butter, I 
one-fourth of a green I 
pepper, one cupful o f ' 
tlilu cream, one cupful ■ 
of chicken broth, three! 
tablespoonfuls of flour, I 

one-half teaspoonful of salt, one-fourth 
I of a teaspoonful of paprika, one tea- i 

spoonful of lemon juice. Cut tliej 
chicken Into cubes, break the mush-' 
room caps and cut the stems; chop 

; tlie green pepper; add the cream and 
chicken stock, and two egg yolks. 
Cook the mushrooms and pepper in 
the butter; add the flour, then combine 
with the other ingredients. Serve on 

i toast garnished with parsley.
Jelly Omelet.—Separate the whites 

and yolks of two eggs; beat the 
whites until stiff, the yolks until 

! creamy. Put a teaspoonful of butter 
in an omelet pan; when hot pour in 
the omelet after mixing the yolks with 
the whites, adding two tahlespoonfula 
of milk and a dash of cayenne and 
salt. Cook until the omelet is set; 
cover with a hot lid to dry out the top, 
or place in the oven. Spread one side 
with jelly and fold as usual. Serve 
hot on a hot platter.

Steamed Sliced Bread.—Butter stnle 
bread and steam until well heated 
through; spread agafn with butter 
and spread with raspberry Jam, or 
canned berries of any kind. Serve in­
dividually with cream and sugar.

A dessert which will keep and one 
that will be liked is prepared as fol­
lows; Take two eggs well beaten; 
add one-half cupful of sugar, four ta 
blespoonfuls of flour, one teaspoonful 

j of baking powder and one cupful of 
nut meats with one cupful of finely 
cut dates. Bake in a sheet, cut ln 
finger-sized pieces and put into a glass 
jar. Steam when wanted, sprinkle 
with lemon juice and serve with 
cream.

There are no more useful and easy 
to handle cleaning cloths than those 
made from knitted underwear or out 
ing flannel garments.

The Best Candles—
That’s the title earned by Butler’s

Home-made. Plaza Confectionery.
168tf

VIRGINIA
CAFE

29 First St.
THE BEST OF EATING 

EVERYTHING HOME-COOKED

S E E D S TESTED

Priced Right
You can depend upon seeds you buy from us. They are 

pure, strong and true to name 
Buy your seeds at home 

from

Monarch Seed and Feed Co.
317 E. Main MEDFORD, ORE.

‘The Farm er’s Service Station
Phone 260

?»

Fishing Tackle, Rods 
and Reels

of Best Makes and Latest Designs at 
Exceptionally Low Prices 

All the latest magazines. Daily papers, Portland 
San Francisco.

VOGAN’S CANDIES 
Every thing new and up-to-date 

NEW SPORTING GOODS STORE

NININGER & WARNER

and

—« r *

DETRICK’S .  SP ECIA L -DETRICK’S

Onion ts, per lb.................................... .........

Matches, per b o x ..........•................................

Del Alonte Bartlett Pears, per c a n .........................  .10c

Del Mobte Green Gage Plums, per c a n .....................  10c

Del Monte De Luxe Plums, per c a n ...............................10c

Milk, 10 cans for . . . .  ? .......................... .......................$1.00

Hard Wheat Flour, per s a c k ...................................... $2.25

Burbank Potatoes ............................. * ........ . .............$2.25

Brooms - Hall Price

Detrick's Groceteria
“ We Sell for Less”

5c

Another Car

ALBERS
FEEDS

Poultry - Stock - Dairy
Bought Righl ?nd Priced Right

Egg Maker 
Scratch Feed 
Chick Feed 
Chick Mash 
Chick Developer 
Oyster Shell 
Charcoal and Grit

Dairy Feeds
Molas-O-Screenings
Molas-O-Meal
Milk Flo
Soya Bean Meal
Cocoanut Meal
Calf Meal

We deliver Wednesdays and Saturdays

Ashland Fruit and 
Produce Association


