
POULTRY
and Dairy Produce
of all kinds W&.-.UJ. W rit«  for our

C ASH  OFFER  
P earson -I’a g c  Co. HI“™*™

SECOND-HAND MACHINERY
Bought. «o’d and e x th a n f n ] ; t-nxinea boilarx. 
Mwniillx. a te . Hand for Slock Lint anil P ricaa. 
TH K  J .  1£. MAKT1N CO.. 8a 1st S t.. Portland. Or.

TYPEWRITERS, ALL MAKES
L a rg e  assortm en t. S pe
cial Price«. ktmlNGTOM 
•■J SMITH PREMIER, s is  Up.
M achines shipped on 
approval and g u a ra n 
teed by Home concern. 
W rite  for sam ples of 
work, sta tin g  make 

— Iiivfcrred.
TYPEWRITER EXCHANGE, 351 & Si.. Portland, Or.

N E W  H O T E L  HOUSTON
Dave Houston, Prop. H. B. Thorsnes. M gr. 

Thoroughly m odern. 101 Rooms of com fort. Mod- 
e ra te  P rices. T h ree m inutes' walk from Union 
D epot. W rite  for ta le s . 72 N Sulk St.. PORTLAND. OH

DENTAL HEADQUARTERS 
EOR OUT-OF-TOWN PEOPLE

People from  all p arts  of 
Oregon and W ashing
ton constantly  visit our 
»dice for dental tre a t-  
nent. O ur skill is a c 
knowledged. and our 
irom ptness In finish- 
ng work in one day  
vhen required is ap p re- 
iated by out-cf-tow n  
latrons

Dr W ise U a  false  
ooth e x p e rt. T h ere  is 
ALW AYS ON E B EST *  

in every  calling, and 
)r. W ise lays claim  to  
his distinction in O re- 
fnn. 27 Year»' experience.

W hat we ca n 't  g u a r
antee w e don’t  do.

LOW PRICK S FO R HIG H-GRAD E WORK.
Good Red Rubber Plates, e a c h ................................$5.00
The Hent Red Ruhirer Plates, e a c h .....................  7.50
22-K arat Gold o r Porcelain C ro w n .......................5.00

W ISE DENTAL CO.
’  R E I.IA B I.K  PA IN L E S S  DEN TISTS.

P h on e. Main 2029. A 2029.
122'-j Third Street. Failing Bldg., Portland. Oregon 

S. E . Cor. Third and W ashington.

Man Beheaded and Daughter Badly 
Crippled by Airship.

German Aviator Drops 4 Missiles 
On Paris One Strikes Sear 

A mericon Embassy.

Don’t Worry, Przemynl I s  Plain 
Pzhcm’lsl.

Przeraysl, which the Russians are 
attacking, according to Lipplncott’s 
Gazetteer, the New International En
cyclopedia and the Standard diction
ary, is pronounced Pshem’isl.

The “z” as is general with Slavic 
languages, is pronounced “zh,” and 
the “r” is elided by the natural pro
cess of rapid enunciation and the ten
dency to render the consonantal com
binations easier to pronounce.

B or« E y e s . O ra m ila  led  E y e lid s  an d  St lea 
p ro m p tly  h ealed  w ith  R o m an  E y e  B a l 
a a m . Adv.

Approaching Danger.
Professors Iti a Massachusetts col

lege are planning ways and means for 
pacifying their German colleague upon 
his return from Dresden. "What ever 
will the village do with a German con
tact mine floating round on its usually 
glossy surface?” the professors are 
asking. "We don’t want him explod
ing on the sidewalk."—Communicated.

Anybody can dye successfully 
with Putnam Fadeless Dyes.

Grouchy.
“I understand Paris dressmakers 

are going to copyright their gowns."
“Nonsense!” exclaimed Mr. Grow- 

cher. “As fashions are going, there 
won’t be enough of them to make 
room for a copyright notice.”—Wash
ington Star.

ground, all buried beneath several feet 
of earth. It was evident that they had 
been sunk into the ground by their 
own weight more than a century ago. 
The Phipps street ground was the bur
ial place of early settlers from 1630. 
The most ancient stone was of April, 
1666, erected over the grave of Maud 
Oraves. Two others are of that cen
tury, six are of the years 1706, 1712, 
1734. 1737, 1747, while one is of the 
year 1801.

Close Quarters.
Normandie—Can you dress within 

your income?
Bartram—Yes, but it's like dressing 

In an upper berth. — Pennsylvania 
Punch Bowl.

WAS MISERABLE 
COULDN’T  STAND

Testifies She Was Restored 
to Health by Lydia E. 

Pinkham’s Vegetable 
Compound.

Lackawanna, N. Y. —“ After my first 
child was bom I felt very miserable and 

could not stand on 
my feet. My sister- 
in-law wished me to 

|| try Lydia E. Pink- 
* ham’s V e g e t a b le  

Compound and my 
nerves became firm, 
appetite good, step 
elastic, and I lo s t  
that weak, t i r e d  
feeling. That was 
six years ago and I 
have had three fine 

healthy children since. For female tron- 
blas I always take Lydia E. Pinkham’a 
Vegetable Compound and it works like 
»charm. I do all my own work.’’-M rs. 
A. F. Kreamer. 1574 Electric Avenue, 
Lackawanna, N. Y.

The success of Lydia E. Pinkham’s 
Vegetable Compound, made from roots 
ind herbs, is unparalleled. I t  may be 
ised with perfect confidence by women 
who suffer from displacements, inflam
mation, ulcerstion,tumors,irregularities 
periodic pains, backache, hearing-dowt 
reeling flatulency,indigestion,dizziness, 
jr nervous prostration. Lydia E. Pink 
ism’s Vegetable Compound is the Stan 
lard remedy for female ills.

Women who suffer from those dis
tressing ills peculiar to their sex should 
ae convinced of the ability of Lydia E. 
Pink ham’s Vegetable Compound to re- 
itore their health by the many genuine 
and truthful testimonials we are coa 
itantly publishing in the newspapers.

I f  you wsat speelsl sdvlee write to 
l.ydlt F- Pinkhsm Medicine Co. (ronfl- 
lentlsll Lynn. Hess. Your letter will 
he opened, reed and answered by a 
woman and held in strict eanfldenca.

Paris—Four bombs were dropped on 
the city from a German aeroplane Sun
day. One missile, exploding in Ave
nue du Trocadero at the corner of Rue 
Freynoinet, blew the head from the 
shoulders of a man who was standing 
on the corner with his daughter, and 
crippled the child. The other bombs 
did little damage.

Crowds, taking advantage of a beau
tiful autumn day, were promenading 
on the banks of the Seine when the 
aerial warrior appeared almost direct
ly above the Eiffel Tower.

It is believed that the first bomb 
dropped was intended for the wireless 
station or the tower, or possibly for 
the nearby buildings containing army 
stores. It landed in Avenue du Tro
cadero, not far from the tower, and 
the explosion was heard for many 
blocks.

The houses in the vicinity were bad
ly damaged, many of the walls crack
ing and windows being shattered. The 
bomb struck only a block from the 
American embassy at No. 5 Rue de 
Chaillot, where Ambassador Myron T. 
Herrick, who did not accompany the 
government to Bordeaux, still makes 
his home.

In the wake of the Lomb fluttered a 
German flag. At the sound of the ex
plosion the promenaders in that sec
tion first rushed for shelter, and then, 
as the airship moved on, they hurried 
to the scene of the havoc.

In the midst of the excitement the 
aeroplane dropped three more bombs. 
One landed among a herd of cows pas
tured on the Anteuil race course. One 
cow was killed and others toppled over 
stunned. A third bomb fell in Rue 
Vineuse and a fourth in Rue de la 
Pompo, a quarter in which many 
Americans live. Comparatively little 
damage was done in either instance.

New French Gun Kills
Without Apparent Wounds

London—Confirming in a degree the 
strange stories told of withering death 
dealt by a new explosive used by 
French artillery, the Standard corre
spondent has written from Dieppe:

“ A visit to the field battle of the 
Marne shows the devastating power of 
the French three-inch gun to be some
thing of which we hitherto had not 
dreamed. Entire sections and com
panies of Germans have been struck as 
if by simultaneous thunderbolts, re
minding one of nothing so much ak the 
wholesale extinction of the populations 
of Herculaneum and Pompeii.

‘On the borders of one of the for
ests a company of Prussian infantry at 
bivouac is laid out as if surprised by 
the fire. Two sentinels are still grasp
ing their rifles, and a little way off a 
messenger lies by himself. Further 
on, an officer on guard lies a few 
yards from his men with loosened 
belts and lying in their blankets. Two 
of them still hold playing cards in 
their hands.

"Those sleeping and those waking 
were swept out of life together, with
out apparently having had time to 
move.

“ Even more extraordinary is another 
group of 60 dead lying about a small 
haystack, as if  in sleep, their rifles l 
stacked and their knapsacks arranged 
in orderly heaps.”

Hoarding Gash by Banks 
Is Denounced by McAdoo

Washington, D. C.—Secretary Mc
Adoo has adopted stringent measures 
to urge National banks to extend legit
imate credit and charge normal inter
est rates on loans. He telegraphed to 
ten National banks in the four reserve 
cities in the South that their requests 
for additional crop-moving funds from 
the Federal govarment would not be 
granted at this time, and made it clear 
that his action was taken in connection 
with reports of excessive interest rates 
and restriction of credits.

In a statement made public with the 
telegram Mr. McAdoo declared that 
there was an extraordinary hoarding 
of money by banks throughout the 
country and piling up of reserves with
out occasion. He said reports to the 
controller of the currency showed that 
money-hoarding had been carried on by 
banks to an extreme degree, and an
nounced that he expected to focus at
tention on the guilty banks by issuing 
a daily list of those with excessive re
serves.

Although the Federal government 
has no power over state banks or trust 
companies, the secretary explained 
that state superintendents would be 
asked to furnish available information 
on money-hoarding in such institutions. 
He characterized money-hoarding by 
banks as the agency most likely to im
pair confidence and injure business.

London Watches Sky for
Attacks by Air Craft

London—England is becoming mpre 
and more apprehensive about German 
aeroplanes and Zeppelins. Prepara- 

I tions have been made in the English 
capital against such an attack.

It is generally conceded that Zeppe
lins could hardly make a trip over as 
well defended a country as London in 
the daytime because of the guns on 
high buildings. At night the flight of 

| a Zeppelin over London would be com
paratively safe.

For weeks lights about Buckingham 
Palace have not been lighted and with
in the last few days only about one- 
third of the London street lights have 
been turned on. Stores, theaters, ho
tels and other public places have been 
asked through the newspapers to re
duce their lights to the minimum that 
London may not offer a bright glow 
for the guidance of aerial navigators.

Masonic Sign Said to Have 
Saved 50 From Execution

Ostend—The power of Freemasonry 
is illustrated by a story told here by a 
citizen of Louvain, who, with the Ma
sonic sign, says he saved 50 of his fel
low citizens from being shot to death 
by German troops.

This group of citizens, according to 
the recital of the Belgian Mason, had 
been lined up for execution. The Ger
man firing party had aimed their rifles 
when the narrator gave a Masonic 
sign. The German officer commanding 
the firing squad happened to belong to 
the craft. He recognized a brother 
Mason and ordered the Louvain Free
mason to leave the ranks. This meant 
sparing his life.

The Louvain citizen, however, re
fused, saying: “ My fellow citizens
are no more guilty than I am. I f  you 
are going to kill them, I shall be killed 
with them.”

The German officer then ordered the 
release of the entile party.

Cholera Cases in Hungary 
Proved by Bacteriologists

London—A dispatch to the Exchange 
Telegraph company from Rome says 
that a message received there from 
Vienna says that government bacteri
ologists have definitely established the 
presence of Asiatic cholera among the 
70,000 wounded in the hospitals of 
Vienna.

P. N. U . N o. 40, 1*14

Rome— Dispatches from the Aus
trian frontier say the spread of chol
era, especially in Hungary and Ga
licia, is causing anxiety. Lazarettos 
are being prepared to prevent th e ! 
spread of the disease.

Americans in No Hurry.
Paris — There Jare still between 800 j 

and 900 Americans in Switzerland, 
according to the latest estimate. Most 
of those remaining belong to the 
wealthy class and are in no hurry to 
go home. At Basel German and French 
Red Cross officers were exchanged and 
will return to their respective coun
tries. The interchange was supervised 
by Swiss officers. The French and j 
Germans held a friendly meeting, ex
changing cards, drinking the health of 
one another and discussing their war 
experiences.

—

Kaiser Loses 104,589 Men.
Berlin—The total German casualties 

in dead, wounded and missing, as offi
cially reported to date, are 104,589. 
The causalty lilt  announced Monday 
adds a total of 10,527 casualites to 
those previously announced. The total 
casualty list is as follows: Dead, 15,-1
674; wounded, 65,908; missing, 23,007. 
According to a letter from an officer of 
the German auxiliary cruiser Kaiser 
Wilhelm der Gross«, this vessel was 
not sunk by the British cruiser High 
Flyer, as was asserted, but was blown 
up when her ammunition was gone.

Prisoners o f War IlL
Paris — Telegrams from Budapest 

indicate that much alarm is felt there 
regarding the health situation, since 
numerous cases of dysentery are offi
cially admitted to exist among prison
ers of war interned in various parts of 
Hungary. Wounded Austrian officers 
from Galicia unanimously sgree that 
the Russian artillery fire is extraor
dinarily good, especially that of the 
Kiev corps.

Red Cross Society Said to 
Be Swamped by Wounded

New York—The number of those 
wounded in battle in Europe is already 
in the hundreds of thousands. The 
hospitals and churches of Paris and 
Berlin and cottages on the battlefield 
are filled, and many other wounded lie 
exposed in trenches, according to Ern
est P. Bicknell, national director of 
the American Red Cross, who arrived 
here on the steamship Olympic, from 
Liverpool. Mr. Bicknell, who left 
New York on the battleship Tennes
see, the American vessel which carried 
gold to Americans in need in Europe, 
spent several weeks observing condi
tions in the countries at war.

“The truth is ,” Mr. Bicknell said, 
“ that over the thousands of square 
miles already battle-swept there have 
been left almost countless thousands of 
men helpless from ghastly wounds. 
Some have been gathered into trains 
by the Red Cross surgeons and nurses 
and taken to hospitals in the larger 
cities.

“ Let no man imagine the American 
Red Cross can do too much or enough. 
Nurses and surgeons are needed more 
and more, and also medical and hospi
tal supplies.”

India Loyal to Britain.
London—“ Germany made a mistake 

about India, as it did about Ireland. 
And anybody who counts on India to 
be false to England will come a crop
per.”  In these words his highness 
Aga Khan, recognized temporal leader 
of 60,000.000 Indian Mohammedans, 
summed up the Indian empire’s status 
in the world war. Aga Kahn has di
rected the Khoja Moslems, who num
ber millions, and over whom he is spir
itual and temporal head, to place their 
personal services and resources at the 
disposal of the government.

Russians Run to Shelter.
Berlin (via wireless to Sayville, L. j 

I .)—Special dispatches from the East
ern fighting zone report that General 
von Hindenberg pursued the Russians ' 
until they reached the guns of a fort
ress. The Kovno roads are reported 
to be quagmires. Correspondents as
sert they personally saw at Wirballen ; 
a Russian train of 40 or 50 cars bear
ing a Red Cross insignia loaded with 
rifles and artillery ammunition. It is 
officially said the Russians lost in the 
battles near Tannerberg 92,000 men 
captured and 160,000 killed.

Cathedral Ordered Spared.
New York—Count Von Bemstorff, 

the German ambassador to the United 
States, received the following wireless 
dispatch from the German office at 
Berlin: "The German government
states officially, in contradiction of the 
Havas Agency report that the German 
artiiiery purposely destroyed important 
buildings in Rheims, that orders were 
given to spare the cathedral by all 
means.

NORTHW EST M AR KET  
REPORTS., ___________________________

Portland — Oregon hops sold this 
week at the highest price of the sea
son. McNeff Bros, bought 133 bales 
of fuggles at 18$ to 19J cents. One 
hundred bales of this quality were ob
tained from a local dealer and the re
mainder was the Cooper lot at Inde
pendence.

Several dealers were in the market, 
hut found growers very firm. A bid 
of 17 cents on 250 hales of West Side 
hops was turned down by the owner. 
It is said a number of purchases of in
ferior grades and of small lots over 
contracts have been bought at 14 and 
15 cents, but holders of good hops are 
not disposed to sell them under 18 
cents.

Apples are moving better. The 
market is in good shape for fancy 
9tock, and as prices are reasonable the 
demand is growing. Fancy apples are 
quoted at $1.25 to $1.50 and choice at 
75 cents to $1. The season for Grav- 
ensteins is drawing to a close and 
Kings, Jonathans, Twenty Ounce, 
Snows and that class are coming to the 
front. The trade looks for a heavy 
local consumption of apples as soon as 
summer fruits are off the market.

The Canadian apple crop is not going 
to be the menace to Northwestern ap- 

| pies on Eastern markets that was pre
dicted a few weeks ago, according to 
Walter M. Dickerson, who has just re- 

I turned from Canada. Several weeks 
ago the opinion was freely expressed 
by authorities that because of the big 
apple crop generally, including Can
ada, and the curtailment of Canadian 
apple exports by the European war, 
Canadian apples would seek an outlet 
in the United States in competition 
with apples grown here.

Wheat — Bid: Bluestem, $1.03 per 
bushel; forty-fold, 96c; club, 94c; red 
Russian, 90c; red Fife, 90c.

Oats— Bid: No. 1 white feed, $26.25 
per ton.

Barley—Bid: No. 1 feed;, $21.50 
per ton; brewing, $22.

Millfeed—Spot prices: Bran, $26© 
26.50 per ton; shorts, $29@29.25; 
rolled barley, $28.

Corn—Whole, $38 per ton; cracked, 
$39.

Hay—Old timothy. Eastern Oregon, 
$15@16 per ton; new crop timothy, 
valley, $12.50(0,18; grain hay, $100/ 
11; alfalfa, $12@13.60.

Eggs — Fresh Oregon ranch, case 
count, 30© 31c per dozen; candled, 33 
(cl 35c.

Poultry—Hens, 13j(i/<14c; springs, 
14© !l4je; turkeys, young, 22c; ducks, 
10@16c; geese, 11(0)1 2c.

Butter — Creamery prints, extras, 
35c per pound; cubes, 31@32c.

Pork—Block, llru )ll}c  per pound.
Veal—Fancy, 13ic per pound.
Vegetables — Cucumbers, 50c per 

box; eggplant, 7c per pound; peppers, 
6@7$c; artichokes, 85c(o$l per dozen; 
tomatoes, 60©>65c per crate; cabbage, 
l f c  per pound; peas, 5©6c; beans, 4 
©)6c; corn, 75c@ $l per sack; celery, 
50@85c per dozen; cauliflower, $1.26 
@ 1.75 ; asparagus, $2.25 per box; 
sprouts, 10c per pound.

Onions— Yellow, $l(o‘1.25 per sack.
Green Fruits — Apples, new, 50c©) 

$1.50 per box; cantaloupes, $1@1.50 
per crate; casabas, $1.25011.60 per 
dozen; pears, $1@ 1.50; peaches, 450/ 
70c per box; grapes, 76c0($1.60 per 
crate.

Potatoes — Oregon, $1.50 per sack; 
Yakima, $1.50; sweets, 2$c per pound.

Hops—1914 crop, 17(i( 18c per pound;
1913 crop, nominal.

Wool—Valley, 1810/20Jc per pound; 
Eastern Oregon, 160/ 2 0Jc ; mohair,
1914 clip, 27 jc  per pound.

Cascara bark—Old and new, 4c per 
pound.

Cattle — Prime steers, $7@ 7.25; 
choice, $6.500/6.75; medium, $6.250/ 
6.50; choice cows, $60/6.25; medium, 
$5.25 @ 5 .7 5 ;  heifers, $5.50 @ 6 .2 5 ; 
calves, $6 @  8.50; bulls, $3 @  4.76; 
stags, $4.50@6.

Hogs— Light, $8© 8.25; heavy, $70/ I 
7.25.

Sheep — Wethers, $4005.40; ewes, 
$3 .50@ 4.50; Iambs, $5©i5.50.

—

Seattle — Yakima potatoes are so; 
scarce on the street that the trade was 
supplied wholly from White Rivers, 
which jumped to the unusual level of 
$30. There was not a sack of Eastern 
Washington spuds on the entire av
enue. Growers were paid $22 in less 
than carload lots for White Rivers. I t ' 
is thought that the scarcity of Yaki- 
mas is due to the recent rains, which 
have prevented digging. It is a con
soling idea for the street to hug to its 
bosom, but there is no escape from the 
knowledge that growers are speculat
ing and in furthering this plan are j 
withholding shipments from the mar
ket with the evident determination to J 
cause a rise.

The apple trade is very brisk, with 
the choice of buyers running Btrongly 
to cooking stock. Frequent sales in 
lots of twenty-five boxes were made. 
There is little call as yet for eating 
stock. Jonathans are in demand and 
Winter Bananas enjoy a liberal move- ' 
ment. The life of the apple trade is [ 
due to the disappearance of peaches 
and pears. Only a few Elbertas are 
available and these sell up to 65c. 
Bartlett pears have gone for the sea
son. Idahos and Fall Butters are ar
riving in good commercial lots.

Eggs— Select ranch, 86@36c dozen.
Poultry—Live hens, 10@16c pound; 

old roosters, 10c; 1914 broilers, 13© 
14c; ducklings, 10@12e; geese, 10c; 
guinea fowl, $9 per dozen.

Dressed Pork— 100/ 11c per pound.
Dressed Veal — Small, 13@14c per 

pound; large, 9@13e.
Apples—New, cooking, per

box; Gravensteins, $li/i.l.26; Jona
thans, $1.250/1.50; Winter Bananas, 
$1.75; Kings, 76e@$l.

Crabapples—40c(ft $l per box.
Cranberries— $8.75 per barrel.
Grapes— Malagas, $1 per crate; To

kays, 9 0 c© $ l; Concords, 26c per bas
ket.

Pears — Bartlett, $1.6@01.75 per 
box; Seckle, 500/60c.

Peaches— 500/60c per crate.
Plums— 50c0z$l per crate.
Dressed Beef — Prime beef steers. 

120il2}c per pound; cows, U $@ 12e; j 
heifers, 12c.

Dressed Veal— 154c per pound.
Dressed Hogs — Whole, packing 

house, 14c per pound.
Dressed Spring Lamb—120tT3c per 

pound.
Dressed Mutton—94@ ll| c pound. |

GINGER IN SUMMER SALADS
Welcome for Its Digestive as Well as 

Its Refreshing Qualities— Served 
in Grape Fruit.

Ginger is so refreshing in flavor and 
so stimulating to' the digestion that it 
is a favorite ingredient in summer sal
ads and desserts. An unusual fruit 
salad, suited to molding in halves of ! 
oranges or grapefruit, is strougly fla
vored with ginger ale and has bits of 
Canton ginger mixed with tho fruit.

The recipe calls Tor two tablespoon
fuls of granulated gelatin softened in 
two tablespoonfuls of cold water and | 
then dissolved in a quarter of a cupful 1 
of boiling water. To this add one cup- I 
ful of ginger ale, the juice of one large I 
lemon and two tablespoonfuls of sugar. j 
When the mixture begins to stiffen 
stir in a variety of diced fruits, with i 
bits of orange or grapefruit pulp and 
chopped nuts. This can be served with j 
mayonnaise dressing as a salad or with 
whipped cream as a dessert.

A pretty way of serving Individual 
portions is to mold the ginger and i 
fruit salad In halves of large grape
fruit. When ready to serve divide each 
half so that each portion shall repre
sent quarter the size of the original i 
grapefruit and the fruit Jelly shall 
have a rim of grapefruit peel only 
where it would come in contact with 
the plate.

Any fruit salad mixture can be given 
a pleasant pungent flavor by the ad
dition of bits of crystallized ginger.
A small quantity of the syrup drained 
from preserved ginger makes a novel 
and appetizing addition to any dress
ing intended to be served with a fruit 
salad.

CARE OF CARPET SWEEPER
Proper Handling Will Greatly Prolong

Its Life and Keep It Always 
Ready for Immediate Use.

As the carpet sweeper Is such an 
Important Item in my domestic work 
I am very careful about it. writes a 
correspondent of the Philadelphia 
Ledger After each sweeping 1 take it 
to the back porch, dump It on a news
paper and turn the broom, brush side 
up. flat on the floor. I have an old 
whisk broom cut straight across so 
that the bristles are very stiff. With 
this broom I sweep the brush of the 
sweeper backward and forward. As 
the bristles are put into the rod In a 
curved line, the brush slowly revolves 
as the broom Is applied. 1 sometimes 
dip the brush in kerosene, which also 
removes some of the dust from the 
bristles and keeps them In good condl 
tion. I oil bearings of my sweeper 
frequently, and If there are any 
threads or hair at either end, I do not 
tear it away, but cut with a scissors 
Sometimes I use an old comb to comb 
the bristles before putting the sweeper 
away. This seems a good deal of 
care, but I find that It pays, and that 
a perfectly working sweeper is my 
best friend.

Fig and Nut Jelly.
Wash a cup of pulled figs !□ cold 

water. Put over slow fire with two 
cups of cold water and stew figs un
til tender. Skim out figs and to the 
Juice add one-half cup of sugar aud 
boll until it Is like thin syrup (there 
should be one cup of liquid). Chop 
figs and one-quarter cup of shelled 
pecans not very fine. Soak one-half 
box of gelatin In one cup of cold wa 
ter for half an hour. To the gelatin 
add one-half teaspoonful of lemon 
Juice, and to the fig syrup add one 
half cup of boiling water. Strain 
through fine sieve or piece of cheese
cloth. When nearly set add nuts and 
figs. Turn into molds and set In cool 
place for three hours. Serve with 
whipped cream.

Gingerbread Without Butter.
Beat three eggs well, then add one 

and one-half cupfuls of molasses and 
three quarters of a cupful each of 
sour milk and brown sugar. Sift a 
tablespoonful of ginger and one tea
spoonful each of cinnamon, baking- 
powder and soda with three cupfuls 
of flour. Stir into the liquid mixture, 
pour Into a shallow pan and bake in a 
moderate oven about forty minutes.

Lettuce Hint.
To remove the leaves of a head ot 

lettuce without tearing them, tear or 
cut out the stalk so that the ends of 
the leaves are free, and plunge head 
dow-nward into cold water. After re
maining there five or ten minutes the 
water will fill in between the leave» 
so that they will readily fall apart.

To Test Bread Dough.
To test light bread dough and make 

sure as to whether it has risen sut 
flciently for baking, press the finger 
in the dough. If the hole remains 
the dough is in proper condition: it 
the dough rises and fills the indenta
tion this shows that it Is in a condi
tion to continue rising.

Fried Scallops.
Parboil In hot. salted water for live 

minutes; drain and set them upon Ice 
to get cold and firm. Roil them In 
salted flour, next in beaten eggs, then 
in fine bread crumbs. Set on ice for 
half an hour and fry In deep, boiling 
fat which has been gradually heated 
to the boil.

Cleaning Oriental Rugs.
Oriental rugs may be cleaned very 

well with the aid of a vacuum cleaner, 
as it does not pull out the nap, as beat 
ing Is apt to do. The cleaner should, 
however, be rolled up and down the 
rug with the .nap rather than across.

To Keep Peanut Butter Motet.
Always keep the peanut butter Jar 

turned upside down when on the cup 
board shelf, which Insures the last of 
it being as oily as the first instead of 
dry and hard, as is usually the case 
when It stands upright.

For Mortar and Paint Spots.
To remove mortar and paint spots 

from window glass rub the mortar 
with hot sharp vinegar and the paint 
with turpentine and sand.

Seed In Cana.
Empty baking powder cans are ex 

cellent to keep vegetable seed, such 
sa sweet corn, beans, etc., from being 
destroyed by mice or bugs.

S O M E  C H E R R Y  R E C IP E S
D E LIC A C IE S  W IT H  T H IS  FRUIT  

AS A F O U N D A TIO N .

Flavor Is Improved by Cooking— Ex
cellent Served With Tapioca—  

Candied Cherries One of the 
Finest of Confections.

Cherries are among the fruits thal j 
.»re much improved by cooking j 
Somehow they lose none of theii j 
freshness, and are rendered mucl 
juicier aud more toothsome by slight j 
cooking. Hero are some recipes that 
make use of them:

Cherry Tapioca.—To make a deli j 
clous cherry pudding soak one small 
cupful of tapioca in water over night | 
In the morning add a pinch of salt | 
and cook until clear. Then add but ! 
ter tho size of an egg. and one cupful 
of stoned cherries (the sour cherries! 
are preferrable). Add to this a hall 
cupful of cherry wine or a little lemon 
juice and sugar to taste. Flavor with | 
vanilla, and bake until bubbles ap 
pear on the top. Serve very cold with | 
whipped cream.

Cherry Pie.—Line a pie plate with 
rich pastry. Stone the cherries and 
fill the pie dish. Then pour over 
them four tablespoonfuls of molasses | 
and dust over all one tablespoonful of I 
flour. Put on an upper crust and bake 
one-half hour In a moderate oven. 
When cool dust the top with a gen | 
erous sprinkling of powdered sugar.

Candied Cherries. -To make a deli 
clous confection, wash, stem and pit 
one pound of large, firm cherries, put
ting a pound of sugar to one pound 
of the fruit. Boil the Juice and the 
sugar to a very thick sirup. Put the I 
cherries in this sirup and let them | 
simmer—not boil—for ten minutes. | 
Then set them away in the sirup until 
the next day. Then take the cherries 
out of the sirup and put them in a 
deep dish. Let the sirup boil up once 
and pour over the cherries. This 
operation should be repeated for three 
mornings. On the fourth morning boil 
the sirup almost to the thickness of 
candy, dip the cherries in it and let 
them get thoroughly coated, then 
place them separately on flat dishes 
and dry.

Cherry Cordial.—Very ripe cherries 
make the best cordial. Bruise the 
fruit and mash through a colander, 
sweeten to taste and boil for ten min
utes and then strain. Boil again un
til perfectly clear, skimming off occa
sionally. To every quart of the cherry 
juice add one gill of pure brandy. 
Seal the bottles tightly and keep in 
a cool dark place until ready to use.

Germany Cherry Pie.—Make a cher
ry pie as usual, but omit the upper 
crust. When almost done, beat one 
egg until very light, and add to it one 
scant half cupful of rich cream. Pour 
this mixture over the top of the pie. 
Put the pie back in the oven and 
bake until the custard is set. This 
makes a very attractive as well as an 
appetizing dish.

Cherry Salad.—Here Is a delightful 
recipe that calls for fresh cherries. 
For a course in a warm-weather 
luncheon it is very good. Either the 
large white or the red cherries may 
be used, and it is most effective to 
mix the two colors. The fruit should 
be stoned without breaking the fruit, 
and in the place of each stone is 
placed a nut meat. Hazel nuts are 
the easiest to use, but any sort will 
do. The cherries should then be 
spread on lettuce leaves and used, or 
they may be stewed with sugar, water 
and a little lemon Juice.

Cream Pie.
A cream and banana pie Is very 

rich, but it has only one crust and i 
so has a minimum of the least desir- » 
able element of pies. To make It heat 
together in a granite saucepan the 
mashed pulp of two very ripe bananas 
with the yolks of three eggs, beaten; 
sugar and nutmeg to taste, a heaping 
teaspoonful of butter and enough milk 
and sherry, or just milk, to make a 
thin mixture. Pour it into a deep dish 
lined with crust and then fold in the 
whites of two eggs, beaten stiff. Bake 
rather slowly, chill and serve with or 
without whipped cream.

Beef Heart With Rice.
Select a fresh beef heart, and after 

cleansing and cutting away the tough 
parts, boil until tender in salted wa 
ter. With a sharp knife cut In small 
cubes and put these in an agateware 
saucepan with an onion and half a 
green sweet pepper minced fine. When 
these have boiled until tender, fry j 
some small bits of bacon or salt pork 
in a saucepan, and add the beef heart 
Have ready a platter of nicely boiled 
rice. Arrange the beef heart around ! 
the dish as a border and sprinkle with 
paprika before serving.

Delicious Soup.
Take bones and trimmings from a 

sirloin steak; put over fire after break 
fast in three quarts of water; boil 
steadily until an hour before dinner, j 
when add two onions, one carrot, three 
common sized potatoes, all sliced; 
some parsley cut fine, a red pepper, 
and salt to taste. This makes a deli
cious soup sufficient for three per 
sons. All soups are more palatable 
seasoned with onions and red pepper, 
using the seeds of the latter with care, 
as they are very strong.

Creamed Spinach.
Wash, cook, drain and chop fine one- 

half peck of spinach. In a saucepan 
melt one tablespoonful of butter, add 
one tablespoonful of flour, one half tea
spoonful of salt and one-third tea
spoonful pepper and rook for two 
minutes. Gradually stir in three 
fourths of a cupful of rich milk until 
smoothly thickened, add the spinach, 
draw to one side and simmer gently 
for ten minutes. Serve on toast.

Salmon Sandwiches.
Tut some very thin rounds of brown 

bread, but do not butter them. Flake 
♦ trough mayonnaise to moisten It 
well, season with salt, cayenne, and 
mace, and pound It fairly smooth — 
not to a paste. Spread It on the bread, 
cover with thin slices of cucumber, j 
then with another slice of bread, press 
together and cut into neat shapes.
T hese are very nice for picnics.
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S U C C E S S -
Depends Upon Vour Training

O ur courses in Shorthand, F «n - 
Bu eaa f*raining and 

T elegraphy will equip you for a  
successful business career.

FALL TEEM SEPTEMBER T.

®  i \ \ t a  y
B U S IN E S S  CCLUEGE.

Fou rth  Street. Near M orrison, Portland. Or. 

Wa Guarantee Positions for All 
Our Graduates.

Write Us, No Trouble to Answer.
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RUPTURE
I S  CURABLE

By w earing n S E E L E Y  SPER M A TIC  
SH IE L D  TRUSS. No w orrying or dan
ger of an operation. R u p tu re  is not a te a r 0  
or breach, as com m only supposed, but is k  
the stre tch in g , or dilation, of a natural ~  
opening. T his S E E L E Y  SPER M A TIC  
SH IE L D  appliance closes this opening in g  

m  10 days in m ost ctaos. If you c a n 't  come, w 
ffi w rite for m easuring blank and literature, o  
Jq Sold only by

| LAUE-DAVIS DRUG CO. 8
W Third and Yamhill, Portland, Or. ^
53 W ho are  T ru ss E x p e rts  and E xclu sive *  
fij S ta te  A gen ts for this appliance. Li

BBBEB E E B B 8E B

An Appeal to the Farmers.
Recognizing that America must sup

ply an extra large part of the world's 
foodstuffs next year, the International 
Harvester company has begun a cam
paign to arouse farmers to their op
portunity and duty. It urges every 
farmer to utilize every available acre 
and to increase the average yield of 
each acre. That is extremely good ad
vice on two counts.

The first is the natural desire of all 
producers to have available a large 
supply df merchandise when there is 
an unusual demand. With Europe in 
chaos, no question exists about the 
demand and about the desirability of 
being able to fill it with profit. The 
second is the more humanitarian and 
altruistic consideration of ability to 
relieve, out of the overflowing store
house of American farms, the suffer
ing which Europe’s shortage of grains 
and stock will inevitably produce. 
This has been a year of bounteous 
crops here. If careful planning and 
skilful working can do it. next year's 
crops should be even bigger, for there 
will be need for all that the best farm
ing and the most propitious weather 
conditions can produce.—New York 
Tribune.

D r. P e r r y ’s  V e rm ifu g e  “ D ead  S h o t ”  k ill«  
a n d  e x p e ls  W o rm s iu a  very  few  h o u r« . 
Adv.

For Those Who Fail.
I play not here marches for victors 

only—I play great marches for con
quered and slain persons.

Have you heard that it was good to 
gain the day?

I also say it is good to fall—battles 
are lost in the same spirit in which 
they are won.

I beat, triumphant drums for the 
dead—

Vivas to those who have failed!
—Whitman.

Y O L 'R  O W N  DIM (» (» IS i H IL L  T N I  Y O U
T ry  M urine E y e  R em edy lo r R ed, W eak . W a te ry  
E y e s  an d  G ra n u la te d  E y e lid » ; No .sm a rtin g —■ 
ju s t -E y e  Com fo'T W rite  fo r Book of I he E ye  
by m ail F r e e . M u rin e E y e  R em ed y C o ., C h ica g o .

So It’s All Right.
She was very much in love with 

him, and one evening, while they were 
alone, she asked:

"Frank, tell me truly; you have kiss
ed other girls, haven't you?”

"Yes,” replied the young man. “but 
no one you know.”—New York Times.

Ho w a r d  K. HURTO!« .tsniijer in d  Uhsm lrt, 
l.t-HtivtUe, C o lo rad o , Mptx-imeu p r ie r« : G old , 

Silver. L e n i, f i  (¿«»Id, S ih o r . T.r:; Gold, jUe; ’/.in o  
or Copper SI M h i ! mar envelope* a d fu ll price list 
sen t o n  * j  j  ! ' f»t io n . C o n tro l und U m p ire  w ork * >  
lic ite c i. L e fe r o n c e :  C a r to n a te  N a tio n a l DanA.

Naughty Man!
An ornery pup is Ignatz Grand,

His conduct is distressing;
He went into the kitchen and 

He watched the salad dressing.
—Cincinnati Enquirer.

He rambles through the house at will 
And no one's pardon begs.

He went into the dining room 
And saw the table’s legs.

--Temple Telegram.

He prowled around the pantry with 
A most offensive air;

And lingered long, immodestly,
Where all the shelves were bare.

Just tell them that you saw me, but 
you didn’t see my bayonet saw From 
a war correspondent's notes.

Purifies Blood
W ith Telling E ffect

liv es  Conscious Evidence o5 
Its Direct Action.

ft. B. R ., t h l  fam ou s blood p u rifier , a lm o st  
ta lk «  a s  It «w eej ■< It» w a r  th rou gh  th «  c i r 
cu la tio n . It»  a lion  I ft s o  d ir e c t  th a t  v r y  
o fte n  in «©me f irm s of sk iu  a J U e to n  th*» 
a p p e a ra n c e  o f  th *  e ru p tio n »  ch a n g e «  o v e r  
n lf h t ,  th e  I tc h  an d  re«ln«‘M a r e  g»>u« an d  
re co v e ry  tttffin« Im m ed iate ly .

An a  n u it tc r  o f  f a c t ,  th e re  1« one in g re d i
e n t  In S. S . S . w h ich  s e r v e s  th e  a c t iv e  pur- 
poB« o f • tim u ln tin g  e a c h  c e l lu la r  p a r t  o f  
th e  body to  th e  h e a lth y  a n d  Ju d icio u s »e le c
tion  o f i t«  ow n e * s e n i!a l  n u tr im e n t. T h a t  
la  w hy It r e g e n e ra te *  th e  blood s u p p ly ; w hy  
I t  b a a  in c h  a  tre m e n d o u s Influence in o v e r
c o m in g  e cz e u ia , ra » h , p im p le s, a n d  a ll  akin  
affliction s.

A n d  In re g e n e r a tin g  th e tis s u e »  S . H. S. 
h a »  a  ra p id  an d  p o sitiv e  a n tid o ta l effe. t  
upon a ll th o se  I r r i ta t in g  Influences t h a t  
c a u s e  rh e u m a tis m , »o re  th r e a t ,  w eak ey es, 
Ios« o f  w e ig h t, th in , p a le  ch e c k s , an d  t h a t  
w e a rin e s s  of m u scle  an d  n e rv e  t h a t  Is gen* 
e r a lly  e x p e rie n c e d  a s  s p rin g  fe v e r. G et a  
b o ttl«  o f  S . ii. S . a t  a n y  d ug s to re , an d  In 
a  few  d a y *  you w ill n • m y fee l b rig h t an d  
e n e rg e tic , b u t you w ill l  th o  p ic tu re  o f  
new  life. S. S. S . la p re p a re d  on ly  In th e  
la b o ra to ry  o f T h o  S w ift S p ecific ( * o . B.14 
K w tft B ld g .. A tla n ta . C»a., w ho m a in ta in  a  
v e ry  efficient M ed ical lM > a rttn e n t. w h ere  a ll 
w h o  h a v e  an.v blo.,d  d is o rd e r  o f  a stu b b orn  
n a tu r e  m av  *  • i ■ >* ft-«'*- v for a d v ic e  an d  a  
« p e d a l tv. x o f  i- - ‘ r r  n S. S *  is »«Id  
e v e r y w h e r e  hy dr ug  «t. t d e p a r t m e n t  *■<!

Kieral »tor« - fe t !> ware o! all »ubatltutam 
n o t a c c e p t  th em .
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