
S M IT H  W A N T S
Thousand* and thousand* o f  poultry for Thanks.
aiving. Hbip in im . d ia te ly . H o w ill pay the m ar­
ket price and h e  w ill not ch a rg e  you com m ission. 
As we tiO to  press th e  m arket pr ices  ru lin g  are us 
fo llo w «
DiesuJ t«k*n. 25 U 26c. Drand Ckickou, 1« »  18c. 
Dieud Gw*. 12Vk 1« 20c. D tn id  Duk.. 20 1. 25c. 
Oaim, lin , 15 U 16c. fctiid Block Ua«. 11c 

Drrued VwJ. (ad) lie .
Rem em ber S m ith  wan • goo<i. fat stufP. He 

w ill par the ru lin g  m arket p r ice  at Thunksgiv- 
ina Cun uny o th e r  m an d o  m ore? I  th in k  not. 
Sm ith use* m ore  pou ltry  than  any o th e r  dealer 
in the w hole N orthw est H e hut* 20 markets o f 
his own and sup plies o th e r  dea lers aa well. 

Address all sh ipm en ts:
F R A N K  L. S M IT H  M E A T  CO. 

F lffh tln e  th® B e e f T ru st” 
P O R T L A N D . O R E G O N

COOKING THE STEAK
h e r e  is an  e x c e l l e n t  m e t h o d  

o f  p r e p a r a t io n .

rolled W ith Mushroom s It M ake * a 
Diah That A ny  One W ill Appro- 

-Roaat Loin of Lam b 
W ith Green Peaa.

date

myself.—Judge.

Re sto rin g  Ivory.
To restore Ivory carvings that have 

become discolored, expose.fihem under 
Class to the rays of the sun, after hav­
ing removed the dust by brushing 
them with warm water and soap. Turn 
them from time to time, so that all 
■Ides will be eoually bleached.

Delmonlco Steak With Mushrooms. 
Steak Is the most easily prepared of 

all meats, but It may be utterly spoiled 
The Domeatle Band. with bad cooking. Never wash a

Pather Is an adept at blowing bis stea“  or season it before It is cooked, 
own trumpet, while mother Is equally as those two things make It tough 
expert at harping on one string. Moth- a,Jd tasteless. A Delmonlco steak, 
er-in-law has to play second Addle, and , ‘ ch is the fir8t cut before the por- 
Aunt Jane leads a humdrum exist- terhouse, ls a good choice for a little 
ence. Grandpa gives every night a , ,e oi two per8ons- It should be at 
aolo on his nasal organ, without stops; i , an mch thick, and preferably 
uncle spends his time In wetting his an , h and a half- for thickness ls 
whistle, John ls foud of his pipe, and needed to retain the Juices. Scrape it 
Emily Is forever ringing the changes , a sharp knife lf 8ome cleaning 
on her lovers—and I'm a bit of s  lyre 8 dece8sar>'. and then lay it on the 

^  | broiler and prepare the mushrooms.
------ Peel these, take out the stems and

let them soak in cold salted water for 
ten minutes. Then put them in a 
porcelain vessel—the little earthen­
ware casseroles are excellent cookers 
for these delicate vegetables—put in 
a tablespoonful of butter, cover and 
let them saute for twenty minutes. 
If the butter is likely to cook away 
lift the cover of the vessel and put in 

Conscious of Superiority. 1 little more. After the mushrooms
"Bliggins seems exceedingly self- have cooked fifteen minutes put In the 

confident.” “ Yes. He has Just bought 8teak ,0 broil, turning It quickly so 
an encyclopedia and feels that lf he that ‘ b°th sides may be seared at 
doesn't know more than any of the °nce. This holds in the Juices, and lf 
rest of us he can whenever he I tbe rest of the cooking is done more 
chooses.”  slowly the steak will be fine. Medium

done, with a layer of pink In the cen­
ter—this ls the way the steak must 
look when cooked. Lay It on a hot 
fllsh, salt, pepper and set the dish In 
the oven for three minutes for Juices 
to draw. Pour the mushrooms around 
It and serve at once.

From a pound and a half to two 
pounds of steak will be needed by 
two persons fond of meat. A quar­
ter of a pound of mushrooms will 
supply the good taste, but lf there 
are no other vegetables half a pound 
will be needed.

Roast Loin of Lamb With Green 
Peas.—Have the butcher leave the 
kidney and fat on and skewer the 
piece daintily, A piece six chops long 
will be required, for the bit dwindles 
away with cooking. Dredge with a 
little flour, salt and pepper and start 
the roasting with brisk heat, mod­
erating it for the finish.

If canned peas are used open them 
up and drain in a collander, flushing 
them while there with cold water. 
Drain and put in a saucepan with salt, 
pepper and a big tablespoonful of but­
ter. Cook covered for five minutes, 
and serve them in a trim border 
around the lamb on a hot flat platter.

is more soothing than 
Cold Cream; more heal­
ing than any lotion, lini­

ment or salve; more beau­
tifying than any cosmetic.

K O D A K S A N D  K O D A K  
S U P P L  I E S

W rite  fo r  ca ta lo g u e s  a n d  lite ra tu re . D eve lop in g  
and p r in tin g . M ail o r d e r s  g iv e n  p r o m p t  a tten tion  

F ortlan d  P h o to  S u p p ly  Co.
149 T h ird  S tre e t  PORTLAND. ORE

U /  C  U l  P i l l  b r o k e n  m a ch in e ry  and ca stin gs 
H  L  T V  l L U  o f  a ll k in d s  b y  a  n ew  process , 

m a k in g  th em  as g o o d  a s  n e w . M a ch in e  w ork  o f  
all k in ds . W e  fix  a n y  o ld  th in g . Portland Oxy-Acetylem 
Welding Company. 305 Glisan Si Phone Main 6769. Portland. Or.

EARN a n  O R C H A R D
HOOD RIVER ORCHARD LAND 

for sale by owner; choice ten acres 9J 
miles from city, elevation about 1,600 
feet, almost level, red shot soil, two 
acres six-year-old trees; balance raw 
state. Price $1,700, easy terms. To 
reliable party will give work clearing 
and caring for adjoining ten acres, 
amount to apply on purchase price. Ad­
dress P. O. Box 131, Portland, or phone 
A 5374.

„ COFFEEl ) 
TEA SPICES

BAKING POWDER 
v  EXTRACTS
JUST RIGHT

<223QSESEŒŒ>!
CUISSET A DEVERS

PORTLAND. ORE,' J

RELIABLE DENTISTRY
REASONABLE RATES

F.II *  rf T«tk Mly $5.00 j 
Pride.-wort or Teeth wA- 

orit rUtee $3.50 U $5.00 : 
Red Rahim Pieter oNr $7.50 I 
(ood Robber Pieter « d r .$5.00 I 
Cold er Percrtw Crowet |

...............  $3.50 to $5.00 |
(old or Porcelow Filhneo. $1 •  
Sd*er Filings sole 50rto$l j 
Penders Eitrodioo eotr . 50e I 
FREE wbeo PUler err ordered

Cur Work Guaranteed perfect
Specia l nt’ enrion  o  ou t-o f-tow n  patrons. 

D rop us h posth 1 lo r  appoin tm ent. Otit-of-tow n | 
work con i»le *d jn a day. No Hotter work miy- 
wtiere M odern equ ip m en t. Every operator a  ̂
specialist. Lady attendant.

T H E HEW YORK DENTISTS
D*. H. A STURDEVAKT. Mite }

Heart: 8 a  a . to 8 p. a .: Soudan t ie  a . to I A a  
N. E Cot Fnorth .ad Korrttaa. Portload. Orepoa

Black Bean Soup.
One pint of black beans soaked 

over night In three quart! of water.
In the morning pour oft the water 

and add fresh three quarts. Boil 
slowly four hours. When done there 
should be one quart. Add a quart of 
beef stock, four whole cloves, four 

I whole allspice, one stalk celery, one 
I good sized onion, one small carrot, 
1 one small turnip, all cut fine and fried 
I in a little butter.j Add one tablespoonful flour, season 
: with salt and pepper and rub through 
| a fine sieve.

Serve with slices of lemon and egg 
balls.

Curry Sauce.
One tablespoon of butter, one of 

flour one teaspoon of curry powder, 
i 0ne large onion, one large cup of 
stock- salt and pepper to taste. Cut 
tbe onion fine, fry brown In the but­
ter and add tbe flour and curry pow­
der Stir for one minute; add tbe 

I stock and season with the salt and 
| pepper. Simmer for five minutes.

Pasteur's Revenge.
Tn that one of the hundred best 

books Vallery Radot's "Life of Pas­
teur”  we read the Btory of his misery. 
It ls nothing to say that the war 
nearly broke his heart. Rut It broke 
neither his faith nor the straight line 
of his work. Only a sort of rage pos­
sessed him to redeem and console 
France by working for her. "Hence­
forth,” he said, “ every one of my 
books shall have written on It these 
words. Revenge, revenge, revenge.” 
And this was his revenge, to set the 
name of France In the honors list of 
science higher than ever; to give the 
rest of his life to her service, and to 
wear himsa,f out for her sake.

M oney and Earning.
Feuds of this nature, though too ire- 

quent In the country, are very fatal to 
the ordinary people, who are so used 
to be dazzled with riches that they 
pay as much deference to the under­
standing of a man of estate as of a 
man of learning; and are very hardly 
brought to regard any truth, how Im­
portant soever It may be, that ls preach­
ed to them, when they know there are 
several men of five hundred a year 
who do not believe 1L—Joseph Ad­
dison. __________________

A  Costly Pet.
A year or so ago a Montana bo> 

captured a young squirrel and took 
him home and made a pet of him. The 
little animal was given free range of 
the house and seemed content, and 
his owner was several times offered 
$2 for him. A few days ago a roll of 
$100 was missed, snd, after a long 
hunt ,lt was found that the squirrel 
had torn the bills to pieces to make a 
nest of. He was a fried squirrel next 
day. __________________

A Social Duty.
To send a box of candy, a book or a 

box of flowers after having made a 
short visit Is a tactful act which costs 
little either in time or money. Only 
a visiting card bearing no writing 
may be enclosed.

His Lot.
"In the critical times upon which 

he has fRllen It behooves the police 
to be vigilant and not let the enemy 
catch them sleeping at their post 
"In other words, a policeman’s lot ls 
not a happy one ”

INVETERATE FOES OF DIRT

Salt and Kerosene Are the Twin Al 
lies of the Housewife Devoted 

to Cleanliness.

Every housewife should realize th» 
possibilities of salt as a cleaner. In­
deed, salt aud kerosene should be in 
the cleansing outfit of every house 
hold, for together they form a combi 
nation which eradicates almost any 
dirt.

For polishing mirrors nothing can
exceed the merit of salt. When apply 
Ing It the glass must be wet with 
clear water, then the salt rubbed on 
with a damp newspaper. The final 
rubbing may be done with dry news 
papers, or with a chamois skin.

A tablespoonful of coarse salt, 8 
teaspoonful of ammonia and a pint ol 
hot water mixed and kept for rinsing 
decantors and carafes will make them 
as bright as new. -
• Silver discolored either by egg or 

other use will respond at once to a 
vigorous rubbing of damp salt.

Salt and vinegar combined will 
usually restore polish to brass and 
copper, and salt Is a wonderful reno 
vator of polished wood surfaces that 
have been dulled with hot dishes. Tc 
brighten such spots cover tbe gray 
portions with salt, which is then wet 
with olive oil, all of the latter being 
poured on that the salt will absorb 
This should stand for 24 hours, whei 
It should be removed and the surfaci 
rubbed with a soft cloth. If all gray 
ness has not disappeared, repeat th» 
salt and oil bath.

For removing discolorations of fruit 
from tc-eth or hands salt ls excellent

R e c o r d *  In 8 lz o .
Th* largest theater ls the Parle 

Opera house, covering three acres;
the largest bronze statue, that of Pe­
ter the Great In St. Petersburg, weigh­
ing 1,100 tons. The biggest stone 
statue ls In Japan, 44 feet high; the 
largest college ls In Cairo, with over 
ten thousand students and 310 teach­
ers. Damascus has the honor of be­
ing th* oldest city.

Terrible Suffering
E czem a All Over B aby's Body.

“When my baby was fo u r  m onths 
old his face broke out with eczem a, 
and at sixteen months o f  age. hls fa ce , 
hands and arms were In a  dreadfu l 
etate. The eczema spread all over hls 
body. We had to put a mask or c loth  
over hls face and tie up hls hands. 
Finally we gave him Hood's Sarsapa­
rilla and In a few months he was en ­
tirely cured. Today he ls a healthy 
hoy.”  Mrs. Inez Lewis, Baring, Maine.

Hood's Sarsaparilla cures blood dis­
eases and builds up the system.

Get It today in usual liquid form or 
chocolated tablets called Sarsatnbs.

Leaders in T h e ir Line.
The greatest bank, says Harper's 

Weekly, Is the Bank of England, In 
London; the oldest college ls Univer­
sity college, Oxford, founded In 1050; 
the largest library, the National In 
Paris, containing nearly three million 
volumes.

F o r  th e  A m b it io u s —

13 Unibemtp ] 
Cbucation

b y  m ail f o r  t h o s e  w h o  ca n n o t a tten d  in
person . A l l  in stru ction , in c lu d in g  final 
exam inations, is  F K K B , F o r  tea ch ers , 

stu d en ts p re p a rin g  fo r  co l le g e  o r  u n ivera i 
ty . w o m e n 's  clu b s , grm nees. e n g ‘ n«M>rs and 
b o m s  m akers, b io  p re lim in a ry  e x a m in a ­
tion  is  requ ired . T h is  m a il co u rse  m ea n s
opportunity for you.
Send for a descriptivo bulletin to tho

C o r re n p o n d e n re  S tu d y  T K -partm
U n iv ers ity  o f  O r t c o a  

E n se n e  -  O r e l

Queer Laundry  Packag®.
It ls not uncommon for laundries to 

receive rings and other valuables with 
the soiled linen from their customers, 
but they seldom make such a discov­
ery as one which has been made at 
Fulham, England. When a basket of 
linen was received from the country 
a few days ago the sorter* were

then strain and serve. This sauce can alarmed to see the upheaval of the
be served with a broil or saute of meat ‘  ----------------------- 'rh“
or fish.

S L

f t p ?
3 i ’ ssi
□ 311*1
B Iflgifl

^  B U 5 Y ^ ?5 != ^ W 0 R L D  WEARS ,----- c t r *  PI I Iowa.
Many housekeeper» » h o  are careful 

to cover tbelr mattresses with slips 
which can be taken off and washed 
from time to time, are not aware that 
the same course ls equally good with 

I pillows.
Old sheets or pillow cases can be
ed to m*ke these secondary slips.

c h a n g i n g  w a , h l n *  or renew-
I when necessary. Not onlv does

' W i t * ?  I  H 1 I H 1 l i f  Drew-rv  the ticking but the pll- - W J y .  b.s Ptese ^  ^  ^

*3, *3.50 &  *4 SH O ES W oKS S u  « -  underneath.
B O Y S ’ S H O E S , $ 2 .0 0 , S 2 .BO  A $3 .0 0  -----------------------------
» .1 .0 — * . .  1a.O O .ta.BO  and * 4 .0 0  ,rroited Currants.

contents and hear a plaintive cry. The 
llnen was removed, and a black cat 
was found benath.

• *• • •  » r w  vom it Irm ly Ihm bmml mmdm 
J * -  tmornt p o p u la r  mhomm fu r  Ihm priem  
ht A m er ic a . a n d  arm Ihm morn» am onan'- 
lea l mhomm to r  r o o  la  b u y .

^  ® 7 T °'1 r'» l¡M  that my ,h °**b»T *
K T i  . 1  '>T' r »  »ear*. that I m » k *  *nrt »o ll mere
■WTO. $33» Arni f t m  Pline* th»n Any ntb*r m»n«- 
î « ‘ ? r-r in th* iTniced Siam*, »nd th.« I
.K U r2 1 < -n .r .n « e e  my Shoe* tn hold tb*lr 
•nape. Innfc . n.| fl, better, »ml wear longer *hAB 
•«» nther », no as aa o» S4.U0 .m-e yoe r»» « y r  r - 

Q o»lity *-<nnt*, nn.l quality ha» made my *ho** „ „p e r  
*h »t  they are _  T h e  ml th*  W orld . 1'

Mix (Our tablespoons of water with 
| wefl-beaten whites of two eggs

,h*n.rn s e le c t  rery fine bunches of currant.
nd dip them, a bunch at a time. Into 

fbe beaten egg; let them drain for a 
f e w  minutes, then roll them In finely 
powdered eugar. Lay them to dry on 

and the sugar will crystallze
» n » t  t o r .  „

.  5 iq will be pleased when
*•*»"»« nt the At on,) *pj>e*rpnrr

Dangerous coughs. Extremely 
perilous coughs. Coughs that 
rasp and tear the throat and 
lungs. Coughs that shake the 
whole body. You need s regu­
lar medicine, a doctor’s medi­
cine, for such a cough. Ask 
your doctor about A y e r ’s 
Cherry Pectoral.

W i pabtksk e a r  formuimm

F tf'M oar sediei¡ers * - s :
.“ " e . . " “  i n e t »in « , and w h .n *  p la n c e  of being frosted. cine Tike Ayers Cherry P,

__„>!.*» nair. YOB r r  _ A i.L  « O h  • K/ > r .u »  . '  A .A .1__A___

Some one has given the following
as the alms of domestic economy:

To lessen housework by mechanical 
device and convenient arrangement.

To save money by gaining know! 
edge of how to spend It.

To supply rational food to the fam 
lly.

To understand tbe well-being of the 
family and the home.

To make development of character 
• bo atm of the home.

New Y o rk  App le  Charlotte.
Like a mold with lady fingers or 

sponge cake. Soak a third of a box 
of gelatine in a third of a cupful ot 
cold water until sofL Pour over It a 
third of a cupful of boiling water and 
stir until dissolved. Add one cupful 
sugar and tbe Juice of a lemon, to 
getber with a cupful of sour apple 
sauce drained dry and put through a 
sieve. Cool In a pan of cracked Ice 
and when the Jelly begins to harden 
beat until light Toward tbe last add 
three whites of eggs well beaten, and 
beat all together until stiff. Pour Into 
a mold and when cold and stiffened 
turn out on a platter and serve with 
a sauce made from tbe yolks of the 
eggs, a pint of milk and sugar tc 
sweeten. Boll like a custard.

If It's Your Eye Use Pettit’s Eye Salve
for inflammation, stys, itching lids, 
eye aches, defects o f  vision and sensi­
tive to strong lights. All druggists or 
Howard Bros.

A Portra it of Charle s Anthon.
Hls outward personality was unique 

and impressive. He was a trifle un­
der the average height, erect as an 
Indian and Inclining to portliness. 
Hls head was superb and hls features 
strong and finely cut. He was punc­
tiliously neat In hls dress, the style 
of which was never varied. A short 
sack coat hung straight from hls am­
ple shoulders, merging In front Into a 
black satin vest and an expanse of 
spotless linen, relieved only by a very 
■mall gold pin, tbe whole surmounted 
by a black satin stock and a high 
standing collar with rounded cor- 
ears.— Columbia Quarterly.

H onor T rees and Plants.
The Siamese always offer libations 

to trees before cutting them down. 
The natives of Sumatra pay special 
honor to certain trees supposed to 
embody tbe wood spirits, while the In­
habitants of the Society Islands pay 
similar re-ee"* *e co-en plants.

D I T C U T C  coprsisHTt and m»> «per««
I FT I L  PS I O  ••©'»red. H»*>k of accurate

informât on fr*n* on requent. 
J. I  MIX ». 719 R«»rd . f  Trxfe BM«. PuitUn*. Or.

(L ate  o f  U. n. l ’aient Office. WitMlimaioji. U. U.)

To Clean Wall Paper.
You can remove grease spots from 

*• all paper with blotting paper and a 
hot flatiron. Hut the blotting paper 
over tbe stain and press It with the 
hot Iron. By this process the stain 
will be transferred to the blotting pa 
per. Other stains may be removed 
from the wallpaper by rubbing them 
with a piece of bread a day old or 
with a piece of flannel dipped in dry 
oetnwwl

Scrambled Cauliflower,
Trim off tbe coarae outer leavea of 

A nice head of cauliflower, and after 
soaking and cooking, drain well, then 
divide Into branches. 8prlnkie with 
nutmeg, salt and pepper, and toss In 
the frying pan with hot butter or olive 
o4L

SCHUMACHER EUR CO.
Manufacturer« o f  Fur». Raw Fur» hour ht and 
•old. Fur» remodeled a »i»ecialty. 209 Madison 
St., bet. Tirât and front Sts , Portland, Oregon

B E A V E R  E N G R A V I N G  C O .

QUALITY CUTS ' uiptmriio
f ir s t  and' A n k en y  SIS Portland, Or.

CUT RATE MUSIC HOUSE
S T R I N G  A N D  B A N D  

I N S T R U M E N T S
All Rhwt Millie 16c. Mail onlara carefully at- 
t*nd*d to

S M IT H  & ST O R E Y
127 r u t h  S t ,  P ortla n d , Or.

"  F IL L  Y O U R  O W N  TEETH  ”

FILL-O
If you h i ,, achmir teeth or ravltie* *nrt you ar* 

too narveio* for th* denial ordeal, try Fill-O. the 
home dentist. At drutrirteU or by mail. 60c.

Fill 0 UK CO.. 351 Im m n 8U* W t k  W.de 
Blumner-Frank Ih-tj* Co., dtatributurs for Otwmn

Lem on F illing.
Threw-quartera of a cup of sugar, 

one egg. one lemon, juice and rind, 
piece of batter large as egg yolk. Beat 
well together and cook until It thick-

ou that a medi- 
celo rii cannot

Sauce for a Clambake.
The sauce used at the ordinary clam 

bake la simply melted batter seasoned 
with pepper and a little lemon Juice 
If yod prefer to make maltre d’hote! 
sauce, cream a half capful of butter, 
add a scant teaapoonful of aalt, a half 
teaspoonful pepper and a half table 
spoonful lemon Juice. Laatly add o n »  
half tabkeapoonful finely chopped par» 
ley

e-m-e tim, for yMI to purchM* *»rtth*r ̂ tr .^ 2  erTed on a glass dish with a border d0 jft best work if the bowels are con
Ä f w Ä Ä I S S Ä  ottrr*b  green currant learea. tho al- ^ ptted. Ask your ductor if he know.

*•* u  « c~ dlD* ljr prettT• ÿ t t s  w '• "  I
*• L  h u il a s , i u  s»wt

snything better then Ayer’s Pills forcer- 
rectin$ this sluggishness of th« liver. 

r —- -r**-* ** *— ** "  ■ I

To make th« home the egpreaalon 
of th« mental, moral and spiritual 
culture of Um  family.

17 '

A TRIP TO PORTLAND FREE
CUT RATES IN 

PAINLESS DENTISTRY
Fulfil*«« Kx tract I o n ....... Fre*
•liver F illin g»................ ...S o *
Gold Filling« .......... . . . . . . . , 7 5 c
*2 K. Gold C row n «......... . . . . I f
Porcelain Crown« ................. ®3
M ol«r Gold Crown« ............. N
Bridge W ork, M K G o l l . . .  *3

_  _  ̂ Inlay Ftila, Pure G o ld ......... i f
y  Vary Nice Rubber Plat®___ §4

Beat Rubber Plate on Karth.......... ............................f t
A L L  THIS W O R K  IS O U A R A M T SB D . 

Don't threw yoer m * y  *w*y. A dollar aavad

K ^ M D i g T U T r i t ' h . i . ^ . . . .  P e r t la M
I f lH  Mom*», «fywte and M*Ut a

i I and I 1 12$ I*  far w «U f i s  v a r i

-Erl

nçmt
to

jounead a
■ £ 9 y Ç * t  r *  Ç 9


