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Fashion \\ i tli Family Likeness
Much Smarter This Summer

CLASSIFIED 
DEPARTMENT
*' ■ * 't e- \ . I

Much Better
Farmer—Come on. I’ll show you 

how to milk a cow.
Jasper—Perhaps I should start on 

a calf.

Bv CHERIE NICHOLAS

EASY AS PIE
THIS WEEK’S MENU

Mix well.
Bake in a

THE BRIDE LEARNS TO COOK 
(See Recipes Below.)

No sooner are you back from your 
honeymoon than the business of 
planning menus, marketing and 
cooking for two begins!

In your capacity as chief cook, 
you're sure to find the task of pre­
paring three meals a day a real 
challenge. Of course if you’ve had 
little past experience in the culinary 
field, there’ll undoubtedly be at least 
one batch of “heavy” biscuits, a 
“fallen” cake or two, and even 
burnt toast . . . but don’t let mis­
takes bother you too much . . . and 
he'll soon be “crowing” about your 
So-o-o Good Meals!

Because I’m convinced that the 
ability to make really good pie is 

a highly desirable 
quality for any 
young woman to 
possess, especial­
ly a new wife, 
I'm presenting a 
few pie recipes 

— for you to try in
your leisure moments.

If he likes desserts at all (most 
men adore them), try your luck 
with lemon-chiffon, chocolate, rhu­
barb or even Spanish cream pie . . . 
And, if you’re careful to follow the 
foregoing suggestions, he won't be 
able to resist that second piece!

Little Dinner for Two
Cube Steaks With Tart Dressing 
Potato Sticks Butter Lima Beans 

Bread or Rolls 
Green Salad

•Chocolate Pie Coffe
•Recipe Included

TRUCK PARTS
carta

I used t nirka
I Kt ( K WRECKING COMPANY

10th A S 1' Hawthorn*. fort land. Ora.

SCHOOLS ’

REGISTER NOW!
For Summer term. Easy payment plan. 

I’rtf Lift employment service 
WESTERN BEAUTY COLLEGE 

719 S W 4th Av«. Portland. Ora.

BARBERS NEEDED
Jobe waiting. Tay while burning. No 
apprenticeship necessary. Few weeks 
complete. Call or write.

MOLER BARBER COLLEGE
Seattle :: Tacoma :i Spokane

NOT LOO FAR DOWN

RABBITS AND SKINS
POULTRY AND RABBITS WANTED

Good white rabbit skins $1.10 per 
lb. Write postcard for prices and 
information Ruby Co., 935 S. W. 
Front. Portland, Ore.

FILM DEVELOPING
FAST SERVICE

Boll Developed and Two Printe from 
Bach “

WESTERN 
box w-daes

Good Negative

25c
PHOTO COMPANY

Portland. Ore.

DON’T FORGET THE DATE, have 
it put in corner of picture, no 
extra cost. Roll developed 8 prints 
and one enlargement 25c. 3&x5| en­
largements 5c each. Money refund­
ed if not satisfactory. Superior 
Picture Co.. P.O. Box 489, Portland. 
Oregon.

8 PRINTS AND TWO ENLARGE 
MENTS 25c—Made by Portland's larg­
est retail kodak finisher. Satisfac­
tion guaranteed Quality Picture Co. 
Box W3573. Portland, Oregon.

FOR SALE

Nervous Restless 
Girls! Cranky? Restless? 

Can’t sleep? Tire 
easily? Because of 
distress of monthly 

functional disturbances? Then try 
Lydia E. Pinkham’s Vegetable Com­
pound.

Pinkham’s Compound Is famous 
for relieving pain of Irregular periods 
and cranky nervousness due to such 
disturbances. One of the most effec­
tive medicines you can buy today 
for this purpose — made especially 
tor women. WORTH TRYING!

True Freedom
There are two kinds of freedom 

—the False, where one is free to 
do what he likes, and the True, 
where he is free to do what he 
ought to do.—Charles Kingsley.

I've captioned the column Easy 
As Pie . . . which perhaps gives 
an erroneous impression. Easy to 
eat, yes. but not always easy to 
make. Pastry is tricky, but once the 
technique of making it has been 
acquired, it isn't easily lost.

In making pastry remember these 
points: (1) unless you are making 
hot water pastry, have the ingredi­
ents for making pie crust cold; (2) 
cut shortening into the flour, using 
a pastry blender or fork; or. if 
you're an experienced cook, and 
work quickly, blending in the short­
ening with fingers is permissible; 
(3) add water sparingly, using only 
enough to hold the ingredients to­
gether; handle dough as little and 
as lightly as possible after adding 
water; (4) roll out the dough on a 
lightly floured board or on a heavy 
canvas; (5) cover the rolling pin 
with a child’s white cotton stocking 
—with the foot cut off—and flour it 
lightly; and (6) place the dough 
loosely in the pan to help prevent 
shrinking.

Plain Pastry.
2 cups flour 
tfi teaspoon salt 

cup shortening
Ice water (about 6 or 7 tablespoons)

Sift flour once before measuring. 
Sift together flour and salt. Cut in 
shortening with two knives or pastry 
blender, making coarse pieces. Add 
as little water as possible to make 
dough stay together. Divide into 
parts large enough to make one 
crust and roll out on a well-floured 
board with as little handling as pos­
sible.

fancy edge. Cut chocolate in pieces 
and melt over hot water. Beat eggs 
well, and add sugar, bread crumbs 
and melted chocolate. 
Pour into the pie pan.
hot oven (375 degrees F.) for 20 min­
utes, or until filling is firm. When 
cold, sprinkle with chopped nuts. 
Spread with whipped cream and 
decorate with whole walnut kernels.

• • •
Just because it’s summer, don’t 

stop pie baking . . . merely change 
the kind of pie you serve. Spanish 
Cream pie has everything for a suc­
cessful summer dessert—it’s quiv- 
ery, cool, delicately flavored.

To make the filling and pastry 
really boon companions, substitute 
orange juice for 
the water in the 
pastry. A half 
teaspoon of grat­
ed orange rind 
added to the flour 
for the pastry 
will give a special 
fragrance to it. Ù2L A

Spanish Cream Pie.
1 tablespoon unflavored gelatin 
Vz cup cold milk
1*4 cups scalded milk
2 egg yolks 
% cup sugar
14 teaspoon salt
1 teaspoon vanilla
2 egg whites
1 baked pastry shell
Soften the gelatin in the cold milk 
to 10 minutes. Dissolve over hot 

Mean-
5
water, stirring constantly.
while, prepare a soft custard of the 
scalded milk, yolks, sugar and salt. 
Combine hot custard and hot dis­
solved gelatin. Cool slightly, add 
vanilla, then fold in the stiffly beat­
en whites. Chill until quite syrupy. 
Pour into pastry shell. Let set be­
fore serving. Yield: 6 servings.

•Chocolate Pie.
Plain pastry
2 squares unsweetened chocolate
3 eggs
1 cup cream
1 cup sugar
2 tablespoons soft bread crumbs
H cup chopped walnuts
Line a pie pan with plain pastry 

and pinch with fingers to make a

LYNN SAYS:

hun- 
and

pans

I want to pass on to you newly­
weds some tips for homemaking 
that have the approval of 
dreds of cooks, mothers 
housewives . . .

Tin or aluminum frying
will wear better if cold water is 
not poured into them while 
they're hot

Boiling a new rope clothes line 
for a few minutes in soapy water 
softens it and lengthens its life.

A round whisk broom serves as 
an excellent clothes sprinkler. It 
gives a fine spray, sprinkles even­
ly, and saves time.

Grease spots may sometimes 
be removed from wallpaper with 
a piece of blotting paper held 
against the spots with a warm 
iron.

In planning meals, bacon should 
be considered as fat rather than 
meat because it contains so lit­
tle protein.

Sometimes it is fun to change the 
flavor of pastry by adding an extra 
ingredient or two to the recipe. 
Cheese pastry, for example, is won­
derful for apple pie. Grated cheese 
is mixed with the flour. A half cup 
of grated yellow cheese is enough 
for the standard recipe.

Spiced pastry is excellent for fruit 
pies, particularly peach, apple and 
apricot. Cinnamon and nutmeg, and 
perhaps a touch of cloves, are the 
spices to use. A teaspoon each of 
sugar and cinnamon and a fourth 
teaspoon of cloves will spice a batch 
of pastry. A little sugar also may 
be added.

Crumb Pastry.
2 cups crumbs, rolled fine or ground 
M cup melted butter

Blend butter and crumbs. Line 
pie pan by firmly pressing in mix­
ture about one-fourth inch thick. Be 
sure to have it extra thick where 
sides of pan join. Bake in a 375- to 
400-degree oven for 10 minutes. This 
pastry may be made of graham 
crackers, vanilla or chocolate wa­
fers or ginger snaps.

And last but not least here’s a rec­
ipe for the pie that still leads other 
meal sign-offs by a wide margin.

Apple Pie.
4*4 cups apples
lit teaspoon nutmeg or cinnamon 
1 teaspoon butter
’» teaspoon salt
1 cup sugar
Line plate with pastry. Pare, core 

and slice apples. Mix sugar, salt 
and spice; put 
part of sugar in 
bottom of plate 
filled with apples. 
Cover with re­
maining sugar. 
Dot over top with 
bit* of butter, 
lower crusts; putMoisten edges of 

on upper crust and press edges firm­
ly together. Place pie on bottom shelf 
or rack in oven and bake in hot 
oven, 450 degrees F., for 10 minutes, 
then reduce heat to 325 degrees and 
bake until fruit is tender and juice 
begins to boil through perforations 
in crust
.Released by Western Newspaper U1M.I

XI?HAT started out a season or 
’ • so ago and appeared destined 

to become a mere passing fad has 
developed into a highly important 
established fashion this summer. It 
is now recognized by leading fash­
ion authorities throughout the coun­
try. The movement to which we 
refer is that of creating clothes alike 
for mother and daughter, also “sis­
ter” fashions, and brother and sis­
ter outfits, even Mr. and Mrs. cos­
tumes are included in the scheme 
of things.

A dress-alike foursome was shown 
in a recent style revue where an 
attractive young mother and her 
two pretty little daughters wore 
square-necked dresses of delft blue 
linen printed in navy and white, 
each with an apron in turkey red, 
the three outfits made exactly alike. 
In tiiis mother-and-child fashion 
group along comes tiny Junior clad 
in red 
in the

It is 
realm
emanating from the same 
tree play up imagination to 
degree of cunning design, 
with the wealth of smart
and myriads of other intriguing 
washable weaves at command it is 
small wonder that designers are 
finding endless inspiration in devis­
ing family group fashions.

It is just such delightsome ven­
tures in creative costume design as 
the "like - mother - like - daughter” 
dress pictured in the foreground of 
our illustration that are causing a 
series of ohs and ahs. To visualize 
the full charm of this lovable two­
some one must think in terms of 
poinsettia red crinkled crepe out­
lined with rickrack, for the frocks 
are fashioned of just that. With 
such adorable styles as these easily 
available this summer in smart

play 
pas-

gar-

overalls with a sailor shirt 
same print as the frocks, 
especially in the playclothes 
that costumes apparently 

family 
the nth 

What 
cottons

specialty shops, shopping for 
clothes becomes a pleasurable 
time,

A bit dressier with more of a
den party effect are the cunning 
sister outfits illustrated. In this in­
stance little and big sister team in 
slub broadcloth (a most likable cot­
ton fabric) of which both bonnets 
and dresses are made. The older 
little girl’s frock is pale pink with 
printed dimity blouse. Little sis­
ter's is pale blue with blue printed 
blouse. Notice how cleverly the 
sleeveless dress waist of the dress 
is made detachable, via tab ex­
tensions that button on over the un­
derblouse. This is a practical idea 
that mothers may want to copy 
when making little daughter's 
dresses, seeing that it is such a help 
in laundering to have skirt, blouse 
and overblouse separate.

For this fashion of mother-and- 
daughter together with sister play­
suits that is so steadily growing in 
popularity, we would suggest using 
such smart and likable cottons as 
tiny or big plaids in seersucker, 
yarn-dyed striped pique in multicol­
ors, chambrays in stripes or plain, 
denims, glazed chintz, waffle weave 
piques, dimities and plisse sheers in 
tropical flower prints, also quilted 
calico makes up effectively in little 
matching jackets to wear over sum­
mery frocks.

One of the most talked-of fashions 
of the present season is twin slack 
suits with bright blazer-stripe jack­
ets. Mother and wee daughter in 
these twosomes attract pleasant at­
tention wherever they go. Be sure 
to add sister bathing suits to little 
daughters' wardrobe of vacation 
clutlies, made of crinkled printed 
cottons or wool jersey. As to Mr. 
and Mrs. they are choosing sport­
wear tweeds in matching checks for 
motoring and outing excursions.
«Released by Western Newspaper Union.)

2880 A. Stock Ranch suitable for Cat­
tle or Sheep, 1000 A. Cultlvatldh and 

¡Crops Under lease 4100 A. all fenced, 
good bldgs. $5000 payment will buy 
Write John Rickert, Mesa. Wash.

lti:<; SPOTTED POLAND CHINA 
¡SWINE. Quality breeding. National 
i Record only. I*. Byrl Burnam, Pull­
man, Wash.

12,000,000 feet virgin Spruce, Fir, Ce­
dar, $4 00, Hemlock, Lardi. $2 00 M. 
Location. Jefferson County, Wash­
ington, on the Bogachiel. Fensler, 
Dupont, Ohio.

FEMALE HELP WANTED
Woman wanted to assist housewife 

with housework, cooking, milking In 
farm home. We have furnace, auto­
matic hot water, modern plumbing, 
etc. No objection to woman with 
child or invalid husband. Positively 
600, Seattle, Washington
no smokers. Address Route 3, Box

DENTAL PLATES
AND AIL SRANCHCS OF 

DENTISTRY on 
CREDIT TERMS 
Tait» 5, 10, 15 Month» to Pay

Dr. Harry Semlir, Dentiti
MJMYHJC. IssSlMWBSetl fWtTUIH.Ottt À

SLIGHT MISTAKE

They boarded the Fifth avenu* 
bus, a charming young lady and a 
handsome escort. Tenderly ha aa- 
sisted her as they passed thaough 
the doorway. The vehicle waa 
jammed with other passengers and 
the escort looked anxious, 
forward 
lady:

"Can 
ling?”

Every
toward the pretty young lady and 
they noticed her blush, as sha an­
swered faintly:

“No, dear, wait until we <a* 
home.”

Leaning
he "whispered to the young

we squeeze in here, dar-

face in the bus was turne«

Pigtail Calot
F '"W|

of heavy cot­
boilfast and 
You can get 
bright South

Provocative of a smile is this 
amusing and at the same time emi­
nently practical hand crochet pigtail 
calot It is crocheted 
ton rug yarn that is 
beautifully washable, 
it in lovely pastels or
American colors. Costs but a few 
cents for the material, and can be 
turned out all finished and ready to 
wear in a short time. Not much 
more than an hour to make it if 
you are a apeedy worker. When 
your girl friends see yours they will 
all be clamoring for one like it. 
Get busy! This fad for the hand­
crochet pigtail calot is spreading 
throughout the teen-age group.

ORACLE OF THE WEST 
Thousands acclaim this man's powarst 
WILLIAM w. LORD, dlKtinaiilahnd Amari- 
can iwychlo ami granbologTst, featured by 
Ripley In BM1.IKVH IT oil NOT (brain 
bequeathed to Cornell University for 
liiortein study |. Nubt^insrious Reading and 
three questions answered upon receipt of 
letter in your handwriting and one dollar. 
Box 77 - Port Townsend, Wash.

Enmeshed by llabit
Habit is a cable; we weave a 

thread of it every day, and at last 
we cannot break it. — Horace 
Mann.

ThatNa^in^ 
Backache

May Warn of Disordered 
Kidney Action

Modern life with Its hurry and worry. 
Irregular habits, improper eating end 
drinking—its risk of exposure and infec­
tion—throws heavy strain on the work 
of (he kidneys. They are apt to heroin«» 

i i I fail to filter mom i i 
nrul other impurities from the life-giving 
blood.

You may suffer nagging backache, 
headache, dixxinras, getting up nights, 
leg pains, swelling — feel constantly 
tired, nervous, all worn out. Other signs 
of kidney or bladder disorder are some­
times burning, scanty or loo frequent 
urination.

Try ¡loan'» Pill«. Doan't help the 
kidneys to pass off harmful excess body 
waste. Th'*y have had more than half a 
century of public approval. Are recom­
mended by grateful users everywhere. 
Auk your n«iyhbort

DOANS PILLS
WNU—13 27-41

Appreciation
I complained of having no shoes 

—until I saw a man with no feet.— 
Author unknown.

Colored Stockings
For Summer Wear

Enter bright colored stockings, 
worn with gay prints, into the sum­
mer fashion picture. The latest 
move is to match the color of your 
stockings to the leading flower in 
your print. The vogue has just 
started but its future looks prom­
ising, in that it is being tried out in 
summer resorts with highly satis­
factory results.

Latest prints have white grounds 
with yellow florals or with red or 
cerise or some one color and the 
idea is to match flower, gloves and 
hose. Startling innovation? Yes. but 
it is being done in smart fashion 
circles.

Silhouette Transformed
Bv New Deen Armholes

Look for a new silhouette, it has 
arrived. The new deep armhole ef- 
fe&- also sleeves cut-in-one with 
the yoke or bodice itself is bring­
ing about a transformation 
silhouette. The likable part 
new technique achieves a 
simplicity of line that every
seeks. More and more fashion is 
reminding us of the importance of 
this new trend, 
ing 
for

in the 
of this 
classic 
woman

Watch for interest­
style developments scheduled 

the coming months.

Border Prints
Border prints are very smart and 

designers are handling them in in­
triguing manner. The borders are 
used for yokes, for midriff girdle 
insets and the print frocks with row 
upon row of the border arranged in 
tiers are very new. Pleated skirts 
play with the border effectively, too. 
Jacket edges finished off with bor­
der print look new and attractive.

SHOOTING f/REWORKS 
on Independence Pay began July 
4,177b, urben the Declaration of 
Independence was signed. John 
Adams, a Signer, said; “the day 
should be observed with hilarity 
and the setting off of fireworks“

It’s A GOOD 
AMERICAN 
CUSTOM

WORLDS LARGEST SELLER ,

THE PUBLIC nature of advertising bene­
fits everyone it touches. It benefits the 
public by describing exactly the products that are ofTered. It 

benefita employees, because the advertiser must he more fair 
and just than the employer who has no obligation to the public. 
These benefits of advertising are quite apart from the obvious 
benefits which advertising confers—the lower prices, the higher, 
quality, the better service that go with advertised goods and firms.


