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NEWS OF THE WEEK
General Resume of Important Events 

Tliroughout the World.

Two feet o f enow is reported in 
Maeieod, Alberta.

The plight o f Americna in Turkey 
is said to be seriouB.

NEW  HOTEL HOUSTON
Dave Houston. Prop. H. B. TWorsnes. Mgr. 

Thoroughly modern. 101 Rooms of comfort. Mod- 
erate Price«. Three minute«’ walk from Union 
Depot. Writ« for rate«. 72 N. So* Si. POKILAND. OR
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RUPTURE
IS CURABLE

Hy w rarn* a 8RELKY SPERMATIC 
SHIELD TRUSS. No worrying or dan­
ger o f an operation. Rupture ia not a tear 
or breach, aa common'y supposed, but is 
the htretchinjr, or dilation, of a natural 

~  opening. This SEELEY SPERMATIC 
r j  SHIELD appliance closes this opening in 
Wj 10 days in most cases. If you can’t come, 
rri wr'te for measuring blank and literature.
(Q Sold only by

P LAU E-DAVIS DRUG CO.
^  Third and Yamhill. Portland, Or.
W Who are Truss Experts and Exclusive 

State Agents for this appliance.
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Famine.
I am the skeleton In every nation's 

closet. 1 hide myself In the dark re­
cesses behind the silent uniforms 
swaying in the dark. While the guests 
make merry and the householders ply 
them with viands at the friendly board 
I bide iny time.

But when the alarms sound and the 
guests go out to kill, then I start forth 
in the gray shadows of early morning. 
With my thin wand 1 touch the corn 
fields and watch them wither.

And as the sun shines on battle 
fields my day of triumph comes. No 
longer afraid to show my hollow face, 
1 stalk through village and city, laying 
my rattling hands on mother and wife 
and babe.

My comrade. War, true to his eter­
nal promise, has given me the entry 
to all societies.—Life.

YOUR OWN DRUGGIST WILL TELL YOU
Try Murinr Eye Remedy fur Red. Weak, Watery 
Eye» and G ranulated Eyelid»; No Smarting— 
pint-Eye Comfort. Write for Book o f .lie Eye 
by mail Free. Murine Eye Remedy Co., Chicago.

Broad Humor.
"French humor is a little too broad 

for us, and when it isn’t too broad it 
is apt to be disgusting."

The speaker was Miss Gladys Un­
ger, who has adapted so many French 
plays. She continued:

"A Frenchman told me a joke the 
other day. He said two rustic sweet 
hearts were walking out together. The 
girl remarked:

“ 'I like you very well, Gaston, all 
except those letters G. S. tattooed on 
your hand.’

" 'But,' said Gaston hotly, 'don't you 
know, my dear, that it’s the latest 
style to have your initials on you- 
handkerchief?’ ” — Chicago Record 
Herald.

Canada’s first consignment o f troops 
to aid the allies has arrived at South­
ampton.

A cargo of dyestufTB consigned to 
America and seized by the Germans j 
has been released.

British war office reports large loss 
of officers, 236 are killed, 686 wounded 
and 322 missing.

It is reported that the king of Bel­
gium has inarched out of Antwerp at 
the head of a portion o f his troops.

Leaders of the opposition party in 
Japanese legislature are opposed to 
limiting Japanese activity in the war.

Borgerhaut, a suburb of Antwerp, 
has been set on Are by the German 
bombardment, according to a dispatch 
from Amsterdam.

A German aeroplane flying over 
Paris and suburbs Saturday morning 
dropped two bombs, one of which 
wounded three persons.

Among the few neutrals remaining 
in Antwerp, where not alone shells 
from the guns of the Germans, but 
bombs from their aircraft, are falling, 
are H. W. Diedrich, the American con­
sul, and the members of his staff.

A dispatch to the Havas Agency 
from Cettinje says: ‘ ‘ It is reported
here that the Roumania Prince Ghika, 
who has arrived at Scutari, will try to 
profit by the present critical moment j 
to have himself proclaimed Prince of 
Albania. ”

“ The communal council o f Ostend 
has passed unanimously a declaration 
that the town is ready for every sacri­
fice in order to resist the German ad­
vance to the last moment,”  says the 
London Daily Telegraph's Ostend cor­
respondent.

The French authorities have seized 
food supplies valued at between $1,- 
500,00(1 and $2,000,000 which had been 
deposited on the docks at Havre by a 
German firm. The action was taken 
to prevent the supplies from being 
taken abroad.

A Petrograd dispatch states that a 
member o f the Russian duma, who has 
just returned from Galicia, declares 
that the Russians captured the heights 
between four and five miles from 
Przemysl and that the Austrians have 
several times vainly attempted to re­
take them.

A dispatch received in Rome from 
Russian headquarters says that the in­
timation has been given to the Aus­
trians holding the town of Przemsyl, 
Galicia, that they will be permitted to 
surrender with military honorB, but 
that if  they refuse the Russians will 
give them no quarter.

Oregon-  Washington to Get 
Tenth ot $20,000.000 Fund

Washington, D. C.—One million dol­
lars of the $20,000,000 appropriated 
by congress to continue river and har­
bor improvements was allotted by the 
secretary o f war for work on the Co­
lumbia river, this amount being 
deemed sufficient to keep construction 
under way unitl another river and har­
bor bill can be passed.

The total allotment made to projects 
in Oregon and Washington was $2,- 
032,500, as compared with $2,710,975 
carried by the river and harbor bill at 
the time it encountered opposition in 
the senate. Oregon and Washington 
combined-received more than one-tenth 
of the full amount appropriated.

Other amount8 allotted to Northwest­
ern projects are: Celilo canal, $525,-
000; Lower Willamette and Columbia 
below Portland, $200,000; Willamette 
and Yamhill, above Portland, $25,000; 
Columbia, Celilo to the mouth of the 
Snake, $20,000; Columbia, Bridgeport 
to Kettle Falls, $35,000; Snake river, 
$5000; Coos Bay, $70,000; Coquille 
river, $26,000; Siuslaw, $5000; en­
trance Grays Harbor, $110,000; inner 
Grays Habror and Chehalis river, $15,- 
000; Cowlitz and Lewis rivers, $6000.

The liberal allotment made to North­
western projects is a result o f strong 
recommendations made by the River 
and Harbor engineer board, which re­
cently visited Oregon and Washington, 
and was favorably impressed by the 
work in progress there. It is noted 
that the allotment for Coos Bay is 
$20,000 greater than provided in the 
river and harbor bill, and the allot­
ment for the Columbia river from 
Bridgeport to Kettle Falls is $10,000 
greater than the river and harbor bill 
carried.

Allotments for the mouth of the 
Colubmia, for the Celilo canal and for 
Grays Harbor are the same as provided 
in the river and harbor bill. A note­
worthy feature of the allotment is that 
only those projects which were author­
ized in the house bill received funds 
under the apportionment just com­
pleted, and the new items inserted in 
the bill after it reached the senate 
have been disregarded by the War de­
partment.

Items for which no allotment was 
made and the amounts proposed for 
these projects in the river and harbor 
bill which failed are: Nehalem, $116,- 
175; Coos river, $3000; Siuslaw, new 
project, $112,500; Columbia at Cas­
cades, $10,000; Willamette locks, 
$80,000; Clatskanie river, $1000; Wit- 
lapa river, $100,000; Grays river, 
$500; Puget Sound, $25,000; Skagit, 
river, $40,000.

The amounts allotted for other proj­
ects in Oregon and Washington have 
been reduced below the amounts car­
ried by the river and harbor bill, it 
being the opinion o f the engineers that 
the money set aside by the secretary 
o f war will be adequate to continue 
work until another river and harbor 
bill is passed and the money thereby ap­
propriated becomes available.

Allotments made for work in Cali­
fornia include Los Angeles harbor, 
$42,000; Oakland harbor, $98,000; 
Humboldt harbor and bay, $200,000; 
Sacramento and Feather rivers (work 
o f the California Debris commission, 
$60,000. The largest allotment is $3,- 
750,000 for the Mississippi river com­
mission.

HOWARD E  BURTON -  Am»yer »nd cheml«. 
■ • Lettdvdlc. Colorado. Specimen prices: Gola. 
Silver. Lead, $i. Gold, Hilter, 7£»cr Gold. 50c; Zinc 
or Copper |1. Mailing envelopes a .d full price liti 
«ont on application. Control and Umpire work so 
Baited. Inference: Cur bona to National Bank.

By Way of Inducement.
A certain youngster In Washington 

was one day suffering greatly by rea 
non of an aching tooth. Ills mother 
was endeavoring to calm him against 
the necessary visit to the dentist.

"You'll have It out, won't you, 
dearie?" the mother pleaded, “it won’t 
hurt much, and then the ache will all 
he over.”

But then the unhappy child began 
to howl with pain. His brother, a year 
older, was likewise distressed, and 
added his pleadings to those of the 
mother.

“ Do have it out, dear,” repeated thf 
mother.

“Yes. Dick, have it out," added the 
brother. "It will be one less to clean 
you know.”—Lippincott's Magazine.

Important Precaution.
"Are you mixed up in this disturb­

ance?” asked the policeman.
“ No,” replied the law-abiding citi­

zen. “ I’m neutral.”
“Then why do you want to talk to 

me?”
“ I want my neutrality definitely un 

derstood. I don't desire to take a 
chance on what sometimes happens 
to the innocent bystander.”—Washing 
ton Star.

Boarding House Gossip.
“ Billson, yonder, tells me he trusts 

his wife implicitly and absolutely, 
but------”

"Well?"
“ Well. I notice he carries his change 

and his fishhooks loose In the same 
pocket."—Judge.

Hardships of War.
Lady—Yes, they are very nice 

gooseberries, but aren't they dirty!
Street Vendor—Dirty! Think I can 

wash 'em and part thetr 'air dahn the 
center for tuppence a pound in these 
'ere war times?—London Opinion.

A dispatch from Petrograd says the 
Russians have driven the Germans 
from Wloclawek, Russian Poland, 35 
miles southeast of Thorn, East Prus­
sia, and have fortified themselves 
within a few miles of the fortress of 
Thorn. The German left wing in 
Poland is said to have been partly en­
veloped.

A dispatch to the Havas Agency 
from Rome says: “ It is reported that
at a meeting of 27 Liberal and Demo­
cratic members o f the chamber of 
deputies, a resolution was adopted de­
claring that armed neutrality corres­
ponds with the exigencies of the mo­
ment. The resolution also expressed 
confidence in the government.”

German newspapers publish articles 
expressing satisfaction that the British 
and Japanese attacks on Tsing Tau, 
the fortified position in the German 
leased territory o f Kiau Chau, have 
been repulsed. They declare that the 
splendid defense of the Tsing Tau gar­
rison is an indication that the promise 
o f the governor of the colony to defend 
the territory to the bitter end is being 
carried out.

A Petrograd dispatch to the Tele­
graph, dated Saturday night, says that 
nothing is ascertainable there o f the 
reported battle at Cracow. News has 
been received at Petrograd, says the 
dispatch, that Archduke Frederick has 
been replaced as commander-in-chief 
o f the Austrian forces by the heir pre­
sumptive to the Austrian throne, 
Prince Charles Francis.

Telegraphing from Ostend, a corres­
pondent says: “ The steamer Ard-
mount, loaded with grain, which left 
Dover for Zebruge, Holland, struck a 
mine. Her crew of 35 wire saved. ’ ’ 
The steamer, a vessel of 3510 tons, 
commanded by Captain Ronald, sailed 
from Galveston September 9. The j 
Ardmount was owned by the Ashmount 
Steamship company, Glasgow.

He Heard.
Diner—I've forgotten what I wanted 

to ojrder and I had It on the tip of my 
tongue.

Walter—What did you say about a 
tip, air?

DENTAL HEADQUARTERS 
OR O U T-O f-TO W N  PEOPLE

Pi*ople from all parts ol 
Oregon and Washing | 

I ton constantly visit ou» | 
I office for dental treat 
I rwnt. Our skill is ac- 
I know- led (red. and oui 
I promptness in finish- 
I in* work In one day
■ when required isappre
■ Hated by out-of-town
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8. K. Car. Third and Warhlactaa.

The outer forts of Antwerp are said 
to have been pierced by the Germans' 
heavy guns.

Lieutenant Tasaoni, under-secretary 
of atate for war o f Italy, has resigned, 
owing to a disagreement with General 
Grandi, the war minister.

“ General”  Charles T. Kelley, who 
started to lead an army o f 1600 unem­
ployed men to Washington last spring, 
and whose followers were dispersed in I 
Sacramento, Cal., by police officials j 
and a fire hose, was released from the 
county jail after completing a six 
months' sentence for vagrancy.

An official message from Constanti­
nople transmitted from Amsterdam to 
the Central News saya that the v ie - } 
time of an earthquake in the province 
o f Konia, Asia Minor, Saturday night, 
are estimated at 2500.

Letters received in London by com­
mercial firms with interests in the 
Belgian Congo report that French and 
German traders have clashed at a num­
ber of places, with some fatalities. ! 
The Belgian government, the letters 
add. has placed guns on the boats on 
the Congo in order to resist German 
attacks.

American Is Released.
London—George S. Speetz, a racing 

man, who said he was in the employ of 
W. E. D. Stokes, and who was arrest­
ed by Scotland Yard detectives on the 
charge of carrying letters between 
London and Berlin, has been released 
at the request of the American ambas­
sador. He wi!l sail for New York. 
Speetz was in charge of a racing stable 
at Vienna, and when the war began he 
came to London. Subsequently he 
made several trips to Berlin, which 
attracted the suspicion of Scotland 
Yard.

Fighters’ Needs Are First.
London— According to the York­

shire Post, the War office is taking 
drastic measures to obtain an adequate 
supply of hosiery, underclothes, gloves 
and other woolen goods for the army 
and navy. All the manufacturers in 
Leicester, the chief center of the wool­
en industry, have been informed that 
their entire product of heavy goods 
must be placed at the disposal o f the 
War office, and that if a single gar­
ment is withheld by a manufacturer or 
supplied to any firm, the War office 
will at once take over the factory.

Gift Exceeds $800,000.
New York—The sum bequeathed by 

Mrs. Frank Leslie, who died recently, 
to Mrs. Carrie Chapman Catt, the suf­
frage leader, is in excess of $800,000, 
in the opinion of William Nelson Crom­
well, one of the executors of the 
estate. The will has been filed. The 
entire residue of the estate is left to 
Mrs. Catt, with the expressed desire 
that it be used in the furtherance of 
woman suffrage. Specific bequests to 
individuals, mostly relatives, total ap­
proximately $130,000.

Frenchmen Claim Alsace.
London— Telegraphing from Belfort, 

France, the correspondent of the Daily 
Mail saya: “ The Germans are try­
ing to make the world believe that 
they still hold Alsace, but as a matter 
o f  fact the French are there in thou­
sands and so well established that the 
enemy has not dared to attack them. 
There is nothing in front of the French 
force o f occupation. If they wish 
they can walk right through to the 
Rhine.”

Citizen Attack Punished.
Rome, via Paris — A telegram re­

ceived here from Berlin says:
“ The civilians of Lanaeken, Bel­

gium, having attacked German troops, 
reprisals were necessary. Lanaeken 
was bombarded and ita church de­
stroyed. Along the road between 
Lanaeken arid Tongres all the houses 
were burned."

Army Bars White Handkerchiefs.
New York—The British consul gen­

eral here declined a present of several 
dozen white handkerchiefs for use of 
the soldiers at the front. “ The Brit­
ish soldiers «re not allowed to carry 
white handkerchiefs“ , he said. “ An 
enemy seeing them might mistake 
them for a signal o f truce or surren­
der.”

NORTHWEST MARKET 
REPORTS.

Portland — The specialists of the 
fruit and vegetable utilization labora­
tory o f the department of agriculture 
have completed arrangements for a 
commercial test of the rt cently-diseov 
ered method of concentratnig apple 
cider by freezing and centrifugal 
methods. As a result, a cider mill in 
the Hood River valley will this fall 
undertake to manufacture and test on 
the retail market 1000 gallons of con­
centrated cider, which will represent 
5000 gallons o f ordinary apple eider, 
with only the water removed.

The new method it is believed makes 
possible the concentrating of cider in 
such a way that it will keep better 
than raw cider and also be so reduced 
in bulk that it can be shipped profit­
ably long distances from the apple­
growing regions. The old attempts to 
concentrate cider by boiling have been 
failures because heat destroys the deli­
cate flavor of cider. Under the new 
method nothing is taken from the cider 
but the water, and the resultant prod­
uct is a thick liquid which contains all 
the apple juice products and which can 
be restored to excellent sweet cider by 
the simple addition of four parts of 
water. The shippers and consumers, 
therefore, avoid [laying freight on the 
water in ordinary cider. In addition, 
the product, when properly barreled, 
because o f its higher amount of sugar, 
keeps better than raw cider, which 
quickly turns to vinegar.

Wheat— Bid: Bluestem, $1.02 per
bushel; forty-fold, 98Jc; club, 95c; 
red Russian, 88c; red Fife, 90c.

Oats—Bid: No. 1 white feed, $25 
per ton.

Barley— Bid: No. 1 feed, $19 per
ton; brewing. $21.60.

Millfeed— Bid: Bran, $23.50 per
ton; shorts, $24.

Millfeed — Spot prices: Bran,
$25.60(ii;26 per ton; shorts, $27.50® 
28; rolled barley, $26® 27.

Hay— Eastern Oregon timothy, $16 
@)17; grain hay, $11@12; alfalfa, $12 
@13.50.

Vegetables—Cucumbers, $1.50 per 
box; eggplant, 7c per pound; peppers, 
6c.; artichokes, 85c®$1 per dozen; 
tomatoes, 35c@$l per crate; cabbage, 
l i e  per pound; peas, 1 0 @ llc ; beans, 
6@8c; corn, 75c@$l per sack; celery, 
50@ 85c per dozen; cauliflower, $1.25; 
asparagus, $2.25 per box; sprouts, 10c 
per pound.

Onions—Yellow, $101.25 per sack.
Green Fruits— Apples, 75c® $1.50 

per box; cantaloupes, $1@1.50 per 
crate; casabas, $1 250 1.50 per dozen; 
pears, $1@1.25 per box; peaches, 30@ 
60c; grapes, 75c@$1.75 per crate; 
cranberries, $8.50 per barrel.

Potatoes— Oregon, $1.35 per sack; 
Yakima, $1.35 ; sweets, 21c per pound.

Eggs — Fresh Oregon ranch, case 
count, 31@32c per dozen; candled, 33 
@ 35c; storage, 27@29c.

Poultry— Hens, 14J@15c per pound; 
springs, 14i@ 15c; turkeys, young, 18 
@ 20c; dressed, 22@25c; ducks, 10@ 
14c; geese, 1 0 @ llc .

Butter — Creamery prints, extras, 
35c per pound; cubes, 30@31c.

Veal—Fancy, 13® 131c per pound.
Pork— Block, 101@ llc per pound.
Cattle— Prime steers, $6.75®6.90; 

choice, $6.50@6.76; medium, $6.25® 
6.50; choice cows, $6@ 6.15; medium, 
$5.25®5.75; heifers, $5.50®6.50; cal­
ves, $6@8; bulls, $3@ 4.75; stags, 
$4.50@6.

Hogs— Light, $7@ 7.60; heavy, $6 
@6.60.

Sheep— Wethers, $4@ 5.50; ewes, 
$3.50@4.50; lambs, $5@6.10.

Seattle— The apple trade by far led 
all the fruit staples, on Western ave­
nue in point of demand, and prices for 
good stock were such that growers re­
covered much of the earlier losses and 
the situation brightened considerably. 
On the present level o f 90c to $1 for 
the average good fruit, growers, it is 
stated, will net 40@50c per box. 
Onions are firm. Good locals not 
adapted to keeping requirements are 
selling at 75c per cwt. Walla Wallas 
are about cleaned up at 86@90c. No 
Oregons are being offered.

Celery is brisk at 40c per dozen.
There are no good Concord grapes on 

the market. Prices run from 191®22ic 
and frequently less. Grapejuice and 
jellies are about all buyers can see in 
present offerings.

Good green corn is scarce. Prac­
tically all the offerings are tough and 
close to unpalatable. Prices are $1.60 
@1.75 per sack.

Eggs— Select ranch, 37@38c dozen.
Poultry —  Live hens, 10@15c per 

pound; old roosters, 10c; 1914 broil­
ers, 13 @) 14c; ducklings, 10 @  12c; 
geese, 10c; Guinea fowl, $9 per dozen.

Apples— New cooking, 76c@$l per 
box; Gravensteins, $1 @) 1.25; Jona­
thans, $1.25; Winter Bananas, $1.50; 
Kings, 75c@$l.

Cantaloupes— Ponies, 75c per crate; 
standards, $1@1.25; jumbos, $1.25.

Cider—Yakima, 5-gal. keg, $1.50; 
10-gal. keg, $2.85; 16-gal. keg, 25c
per gal; 50-gal keg, 20c per gal.

Dressed Beef— Prime beef steers. 12 
@ 12 }c per pound; cows, l l }@ 1 2 c ;  
heifers, 12c.

Dressed Veal— 15Jc per pound.
Dressed Hogs —  Whole, packing 

house, 13} f>er pound.
Dressed spring lsmb— 12® 13c pound.
Dressed Mutton— 9 J @ ll l c  pound.
Hides— Salted, 12}c per pound; salt 

kip, 13c; salted calf, 17@18c; green 
hides, l l j c ;  dry hides, 24@25c; dry 
salt, 21@22c; salted bulla, 9c; green 
bulls, 8c

Vegetables— Artichokes, 76® 85c per 
dozen; beans, green, 6@6£c per pound; 
bell peppers, Wenatchee, 9 -lb.‘boxes 
60@60c; beets, new, $1.25 per sack; 
cabbage, local, lc  per pound; red, l|c; 
corn, green, $1.50®1.75 per sack; car­
rots, local, $1; cauliflower, local, 75c 
per dozen; celery, local, 40c; cucum­
ber», field, 35®40c; eggplant, 75c®j 
$1; lettuce, local, 40c per box ; onions, 
green, 25 ®  30c per dozen; Walla 
Walla, 85 ®  90c per cw t.; Australian 
brown onions, $1®1.25; local, l$c per 
pound; parsley. 25c per dozen; pota­
toes, White River, $21 per ton; Yaki­
ma», $26; sweets, $ 1.90®2 per cw t.; 
radishes, local, 16c per dozen bunches; 
rutabagas, Alaska, $2 per sack; spin­
ach, local, 75c per crate; sprouts, 10c 
per pound; squash, local, $1.75®2 per 
cw t.; tomatoes, local, 30®40c per 
crate; tumipe, new, white, $1.25 per 
sack.

O F G R E A T  FO O D  V A L U E
G E L A T IN  IS W O R T H Y  OF MUCH 

CO N SID ER ATIO N .

Fundamental Food for the Child, and
Essential for tha Convalescent—

Ita Use In Jellied Meat Salad 
and Soup Meat Iced.

(B y  LID A AMES W ILLIS )
As a product of actual food value, 

pure, unadulterated gelatin. Is not 
given the consideration It deserves 
Few understand that It 1b really a 
fundamental food for the young, grow­
ing human being: as well as a re­
pairer in tjie case of the convalescent 
The very nature of the substance, In 
Its pure state as young animal gela 
tin, should make clear to us Its sub­
stantial worth as an easily assimilat­
ed building material and necessary 
form of sustenance.

Jellied Meat Salad.—Make a scant 
pint of unsweetened lemon gelatin 
jelly. In making it steep a sprig or 
two of fresh bruised mint In boiling 
water for a few minutes before pour­
ing water over the gelatin. When the 
jelly Is cold enough to begin to thick [ 
en. add a pint or more of cold boiled ; 
or roast matton, free from fat and cut 
in dice. Decorate a wet mold wltb 
tiny new boiled carrots and pickles or i 
olives, cut and shaped according to 
fancy, and turn in the meat mixture 
and set In the ice chest to harden. 
Serve as a salad with a good mayon­
naise and fresh lettuce or cress.

Jellied Soup Meat, Iced.—Make the 
jelly carefully in following manner: > 
Cut into small pieces a pound of soup j 
meat and add just enough water to j 
cover. Let stand In cold place until I 
water Is red, then place where it will 
simmer slowly until all the nutriment 
is out of the meat. Two hours before 
removing from the stove add salt to 
taste and a teaspoonful of savory 
soup herbs. Keep the top clear from 
scum. When done strain carefully and 
set at once in a cold place, as it will 
□ot form Into a firm jelly If allowed 
to stand in a warm kitchen. The more 
quickly the heat is thrown out and 
the liquor chilled the finer your Jelly 
When chilled remove all the fat from 
surface, break up into moderate pieces 
and pile up in bouillon cups and serve.

Cold Chocolate Desserts With Gela- 
tin.—These are many and delicious 
and have the added advantages of be­
ing nourishing, wholesome and. as a 
rule, greatly favored by the young 
people. Space will not permit giving 
any special recipe of this group In 
the present issue. But the recipes 
gathered at random from reliable 
sources will show you how valuable 
gelatin is to the culinary expert, and 
common sense should prove Its value 
to the amateur cook.

Jellied Cheese.—Dissolve two table 
spoonfuls of soaked gelatin In a pint 
of boiling water, when cool stirring 
it Into three ounces of grated or crum 
bled yellow cheese, three ounces of 
cottage or white cream cheese, and 
one or two chopped plmentoes. Pour 
into little molds sprinkled with grat­
ed yellow cheese, and set on Ice to 
harden. Serve on lettuce with a dress­
ing of sharp mayonnaise.

Pineapple Economy.
Most people claim tnere is so much 

waste to pineapples, but here Is a 
method by which every bit of the fruit 
is utilized: Pare and use the fruit
either sliced for the table or put away 
In Jars for the winter. Take the par­
ings and cores and to four pineapples 
add four cups cold water, boll 15 min­
utes, then let stand several hours be­
fore straining. Strain through cloth 
and add four small cupfuls of sugar. 
Boll 20 minutes until the consistency 
of sirup. Bottle and seal. This is 
very fine on hot cakes and waffles.

By using a larger amount ot sugar 
to the liquid and boiling a longer time 
an excellent Jelly can be made. Thus 
all waste Is eliminated.

Spanish Cream.
Scald three cupfuls of milk with a 

quarter of a box of gelatin, or a table- 
ipoonful granulated gelatin, add a scant 
half cupful of 8Ugar.and pour slowly on 
the yolks of three eggs slightly beaten. 
Return to double boiler and cook lin- 
tll thickened, Btlrring constwitly; re­
move from range, add a quarter tea­
spoonful salt and one teaspoonful of 
vanilla, and the whites of three eggs 
beaten stiff. Turn Into individual 
molds first dipped in cold water, and 
chill; serve with cream. If large 
molds are used more gelatin will be 
required.

Cook Cereals Well.
Many people suffer because they are 

regularly fed on cereals cooked In 15 
minutes. Besides thorough cooking, 
all these foods should be well mixed 
with tjie saliva in the mouth before 
swallowing The saliva contains a di­
gestive material which acts very defi­
nitely on starch, and prepares It for 
further digestion In the small Intes­
tine.

Layer Sandwiches.
Cut the crust from a loaf each of 

white and brown bread so they are 
left the same size; then cut two and 
one-half Inch slices of each; spread 
them with a mixture of deviled ham 
and peanut butter, press six together, 
alternating the white and brown; slice 
tbln. and the sandwiches will look like 
layer cake.

Spiced Paara or Peach«».
Seven pounds of fruit, four pounds 

of light brown sugar, one pint of good 
vinegar, cloves and cinnamon to 
taste. Pare and halve the fruit. In 
each half stick four or five whole 
cloves, break cinnamon bark and 
throw In. Let vinegar and sugar come 
to a boil. Put In fruit and slowly 
boll until fruit Is clear. Seal while 
hot.

Scotch Staw.
Run through meat grinder three 

oounds tender lean beef. Place In 
leep vessel with three quarts cold 
water. Boil three hours, adding ho' 
water as peeded After boiling two 
lours, add half pound butter, one tea 
tpoon sugar, salt and cayenne and 
llack pepper to taste. Cook until II 
leads.

WHEN PUTTING AWAY KNIVES

Blades Should Be Carefully Rubbed
With Olive Oil, Wrapped Sepa­

rately and Put In Dry Place.

When knives are put away, enough 
being kept out for everyday uee, the 
blade of each one should be rubbed 
thoroughly and carefully with olive 
oil. Then wrap the knives, each one 
separately, in paper and store them in 
as dry a place as possible. Every 
three months they should be taken 
out and looked at to see If there be 
any signs of rust. Put fresh oil on 
them before putting them away again, 
and when they are required for use 
wash the oil off and rub each knife 
with knife polish.

To clean rusty knives use p-wdered 
bath brick made into a paste with 
paraffin and apply it with a flannel. 
Finish off with dry bath brick and a 
soft rag, which will leave a splendid 
polish.

To remove loose knife blades Im­
merse the handles in boiling water | 
until heated through; then pull handle 
and blade apart.

To attach knife handles fill the han­
dles with equal parts of powdered I 
resin and silver sand. Heat the knife 
tang, press flrmly into the handle and 
cool in water.____________ _
IMPROVES LOOKS OF CAKES

Cameo of Colored Icing In Any De­
sign Favored Gives a Distinctive 

Touch to the Dessert.

Have you ever seen cameos on 
cakes? Perhaps not, although nowa­
days we see them every place else. 
But icing cameos for the decoration of 
desserts can be easily made.

Make a stiff Icing, colored with 
cochineal, or with cranberry Juice, and 
pipe It in small circular designs on a 
lightly buttered tin sheet or sheet of 
wood. Make these in the Bhape of 
tiny heads. If you have a skill with 
the Icing pipe—which can be limply a 
cone of stiff brown paper. Then dry 
them in the open door of an oven or on 
a radiator for half an hour. Remove 
them and put them on an iced cake 
with a little piping of fresh white or 
pink Icing. They can be used In the 
same way to decorate molds of Ice 
cream or Jelly.

When Preserving Peart.
To prepare ripe pear for preserving, 

place the pears in a convenient vessel, 
cover with boiling water, put a closely- 
fitting cover on the kettle and let 
stand 15 minutes, when the skins will 
peel off as readily as from a scalded 
tomato. Cut each peeled pear In 
halves, and with a sharp-pointed knife 
remove the core. The heat will have 
penetrated sufficiently to cause the 
core to come away easily. Drop the 
halves in cold water, as quickly as they 
.are peeled, to prevent their turning 
dark. Preserve In the usual way. This 
method does away entirely with the 
sticky, slippery sensation which usual­
ly accompanies the peeling of pears, 
saves half the time ordinarily re­
quired, and the finished product is 
more pleasing by reason of the 
smooth, even appearance of the fruit.

Cream of Fruits.
Soak one tablespoonful of granu­

lated gelatin In one-fourth cupful of 
:old water, and dissolve In one-fourth 
:upful of scalded milk, then add one- 
half cupful of sugar. Strain Into a 
pan. set into a larger pan of Ice water 
tnd stir constantly until the mixture 
leglns to thicken. Add the whites of 
Iwo eggs beaten until stiff. Dilute 
ine-half pint of thick milk with one- 
hird cupful of milk, and beat until 
stiff, using an eggbeater. Add to the 
mixture, then add one third cupful 
:ooked prunes cut In small pieces and 
tdd one-half cupful chopped figs. Turn 
nto a mold first dipped In cold water, 
tnd chill.

Apple and Rice Pudding.
Peel small, tart apples, core and 

put them In a baking dish Have 
*cady one cupful of boiled rice, mix 
with It two cupfuls of hot milk. Into 
which has been beaten the yolks of 
three eggs and one-lialf cupful of 
lugar Stir In one-half cupful raisins, 
tome strips of citron and if you wish 
o one-half cupful blanched almonds 
3ut one teaspoonful of sugar into each, 
ipple and pour this mixture over 
hem. Put In oven, covered, and bake 
intil the apples are tender. This 
pudding may be frosted with the 
whites of eggs or served with whipped 
:ream.

Poached Eggs In Muffin Rings.
When frying or poaching eggs for 

preakfast. I slip Into the pan a muffin 
ring for each egg, break the egg into 
t, and when It has set as much as de- 
ilred, lift It out with a cake lifter, 
-ing and all, then remove the ring. The 
white of the egg Is In a nice circle, 
ind not ony looks better and Is ten- 
ierer because It Is thicker, but It is 
•aster to serve. The washing of the 
nuffln rings Is not as much trouble as 
rylng to "slide" a broken egg to a 
plate from a hot frying pan.

Berry Pudding.
Any berries may be used for thii 

llsh. Pick over and spread them gen- 
Tously upon the bottom of the bake 
Hah; cover liberally with eugar. Now 
irepare a plain sweet cake batter 
ind pour over the berries. Stand the 
lake dish In a pan of water In a hot 
tven and bake until the cake la well 
luffed up, dry and nicely browned 
lerve each portion of cake with her- 
tea and Juice dipped over it.

Guest Towels.
Towels done In cross stitch are In 

;reat favor now.
Blue letters with tiny pink flowers 

[ ind green leaves give a pretty touch 
| if color to guest towels.
| A good Idea Is to buy towels already 
I icalloped and work over the scallops 
' n white or any desired color.

Use for Blotting Paper.
Whenever you have an occasion to 

place a vase of flowers on a highly 
| polished table you will find it very 
jood to place a piece of white blotting 
paper under the cloth where the vase 

I itanda. This prevents the water from 
1 itatntng or clouding the polished sur- 
i 'ane of the table.
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S U C C E S S -
Depends Upon Your Training

Our cours** In Shorthand, Pen­
manship. Business Training and 
Telegraphy will equip you for a 
successful business career.
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B U S IN E S S  C O L L E G E

Fourth Street, Near Morrison. Portland. Or.

We Guarantee Positions for All 
Our Graduates.

Write Us, No Trouble to Answer.
Y  ________________ /

The Successful Brood Mare.
Sloping shoulders and sloping pas­

terns, associated with straight, well- 
set, strongly muscled legs and dense, 
tough feet are extremely essential to 
longevity or hard service. The back 
should be comparatively straight, 
strong, short, closely coupled, well 
muscled and support a deep chest of 
medium width, good deep ribs and 
flank. The rump should carry width 
to the tail, which should set fairly 
high. The hind legs of the horse 
should be set well under the body. 
Strong hocks, well-set and sloping pas­
terns are of great value. True, level 
action with good style is essential in 
all good horses.—Breeder and Sports­
man.

Putnam Fadeless Dyes do not 
stain the hands.

Gone, But Not Forgotten.
William had not been in the other 

world long when George wooed and 
won the promise of his widow.

“Do you love me, sweetheart?” ask­
ed George.

“ Yes. dear," cooed the widow'.
“Better than anybody on earth?" 

persisted he, after the foolish manner 
of lovers.

“Yes,” she answered, “better than 
any one on earth; but, George, don't 
ask me about heaven.”—Judge.

Week-End in the Village.
The Tourist (spending a week-end 

in the village, to the oldest inhabitant) 
—Well, I don't know what you do 
here. It’s certainly the most dead- 
and-alive show I was ever in. The 
Oldest Inhabitant—Ah, ’e ought to 
wait till next week, zur, an’ see how’ 
the place ’ull be stirred up then. The 
Tourist—Why, what’s on next week? 
The Oldest Inhabitant—Flowin'.—Lon­
don Sketch.

Great Invention.
“I reckon," said Farmer Oorntossel, 

“as how mebbe barbedwire ought to 
be counted as one of the most useful 
inventions of the age."

“ For what reason?"
“When there's a lot o’ w'ork to be 

done, barbed-wire makes it impossible 
fur a feller to sit on the fence an’ look 
on.”—Washington Star.

The Waning Honeymoon.
“Terrible scene at my house today," 

said Mr. Nuwed. "My wife* says I 
don’t love her any longer.”

“And married only two months. 
How’s that ?

"Because instead of my usual roses 
I took home a nice head of cabbage.” 
—Louisville Courier-Journal.

A Good Time To Begin.
Nod—Here’s a doctor who says you 

can get into the habit of not sleeping 
without physical harm.

Todd—That’s an idea. When is the 
best time to begin?

Nod—I'm going to try it while my 
wife is away for the summer.—Life.

Coincidence.
Counsel—Where were you on the 

night of the burglary?
Prisoner—I was attending to me 

business.
Counsel—Good! Fine alibi, that! 

And what Is your business?
Prisoner—(Tacking safes.

With a Few Cows.
Cows should be substituted for a 

portion of cotton. With a few cows 
and part of the cotton land in feed 
and pasture crops the farm would pro­
duce more revenue and cotton would 
not be so hard to market.—Farm and 
Ranch.

Her First Pie.
Mrs. McBride—Oh, John, don’t cut 

your pie with a knife.
McBride— Huh! You ought to be

thankful that I don’t call for a can- 
opener.—Boston Transcript.

Rheumatic Throat 
Is Common Trouble

Should Be Treated in Blood 
T o  Prevent Recurrence.

There are successful gargles that Atop 
soreness In the throat, but to prevent their 
Incessant return, the blood must be put in 
order. The best remedy ia H. S. S . as It 
Influences all tho functions o f  the body to 
neutralize the Irritants or waste pr >du< \ 
nod to stimulate their excretion through 
the proper channels.

Rheum atic »«re throat Is a dangerous 
Indication, as It moans that the bl >od is 
loaded with more uric a Id than the kid­
neys ran excrete, and may thus lead to 
■erloua general disturbance.

The action o f  S. S. S stim ulate* cellular 
activity. It prevent* the a uraulathu o f 
Irritants In local spot«. It enable* the 
arteries to  supply quickly tLo new red 
blood to replace worn out tissue.

For this reason uric acid that finds tb*» 
throat an easy prey to its breaking down 
influence. Is scattered and eliminated. It» 
other words, S. S. S. prevents chronic con­
ditions bv enabling all the mucous llulnes 
o f the body to secrete healthy mucus. It* 
Influence Is shown In a m ark 'd  Improve­
ment o f  the bronchial tube«, whereby the 
husklness o f  yolce with thick, grayish ex ­
pectorations Is overcome. f*. R. *  . »*■ I 
diluted with water, means a blood bar' , 
•lncs It I* welcome to any stom ach and at 
once rets Into the blood.

S. S S. Is free o f  all m inerals and con­
tains larredients w onderfully conducive to  
well balanced health.

You can get It at any drug store, but do 
not accept anything else. There Is danger 
In substitute« S X. S. Is prepare«! on ’ y by 
The Sw ift Specific Co.. 52* *w lft  R id * . 
Atlanta. «Js Our Jfedlcal I>ept. will *1 yu 
you free Instruct lop 1 v mall on any iu b ject 
ot blood disorders. W rite today.
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