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Supper was ready on time and 
Bridget'« place escaped the fate that 
Its owner had conjured up. though no 
one who aaw the men eat would hare 
doubted that Ita escape wa» narrow 
Like a torrent they poured Into the 
dining room when the gong sounded, 
and like a horde of devouring iocust« 
they swept the table bare.

Stella and Go Ahead were there with 
the first, but they stayed longer, most 
of the other« making their escape the 
moment they finished their meal and 
scattering to affairs that Interested 
,J^era. Several, however, waited out 
side till Go Ahead came out

When be did appear, one of these, 
a  dear-eyed, determined looking ranch 
man, came up to him, with the othei 
two closely behind. “My name's 
Brown," he said. “1 own a big ranch 
near here. My friends. Nelson and 
White”—he gestured toward the oth 
era—“also own big ranches. We all 
mw  you get Barker's goat a while ago 
Course, we don't know Just what your 
game Is, an' we re not askin' you to 
spill It till you get good and *eady 
We're only tellin’ yon that we’ll back 
your p'ay against Barker to the limit 
—and that’s the sky. Call on us.' any 
time."
1 G« Ahead nodded. T h a t 's  mighty 
fine of you." be said, noncommittally. 
T i l  be glad to call on you if I oeed 
help. But I hope I won't need IL”

“So long.”
The three men fumed away, and Go 

Ahead looked around for Caesar and 
the horses he was to bring. Caesar 
was not risible, however; no one was 
visible, for the matter of that, except 
one man sitting on a bench close by 
So he started back to the hoteL

At the door Bridget met him. “I've 
Just been gettln’ word from Fair," she 
said, “if yon an' Bod will be leavin' 
about two o'clock Id the momln' so as 
to get to the J/B ranch about day­
light. you’ll find Stella there. If you 
don't find her soon, ride on toward 
M us tin and she'll be with yon afore 
you get there."

Bridget's words were accurate 
enough, as a whole and in detail, 
though they were somewhat mislead­
ing In spirit.

Go Ahead's face fell. The pending 
meeting was exactly what be bad come 
West for, but It had been arranged 
with a speed that was not altogether 
welcome. It Involved bis leaving Lob© 
Title with a suddenness that would 
permit Barker to assert and other peo­
ple to believe that he had weakened 
and run away. Of course he could 
aDd would keep his promise to “drop 
In” on Barker before he went, but he 
conld not afford to notify him when 
and where he was going, for to do so 
would be to endanger Stella. As a 
matter of fact be did not want to 
leave Lobovllle until he had smashed 
Barker completely—to Fair's advan 
tage.

Nevertheless be could not disregard 
Fair’s Instruction, the authenticity of 
which he had no reason In the world 
to doubt. He must not oDly meet nls 
cousin, but he must take her Imme 
diately East He could not get back 
In less than ten days, and what might 
happen in ten days he conld not guesa 
However—

Abruptly he dismissed the matter 
from his mlDd His duty was plain 
He must set about It and conaldet 
later wbat was to be done next.

“All right," be answered. “Bob and 
Hi be there on time. Where s Fair’s 
messenger? I'd like to talk to him."

“He didn't dare wait. Sure It would 
get him In bad If any of Barker’s 
spies recognised him."

“All right Er—where's Bob?"
“Be alsy. He’s asleep now. an it 

it ’s knowing anything about boys I do. 
he won’t be wakin' for twelve hours 
if  he’s left alone."

“Good. I've got an appointment to 
keep tonight and some things to at­
tend to right away If we’re to be get 
ting away before daylight. And I'd 
Just as rood that Bob shouldn't know 
ever. He'd give me Hall Columbia It 
he found oul I'd done anything with­
out him. So—”

“HI not tell him."
Bridget turned away, and Go Ahead 

went hack to the door to look for 
Caesar. He found him standing by 
the rack with four horses which 
obedient to Instructions, be had oh 
rained somewhere. Out and over to 
him he went, noting out of the tall of 
his eye that the fourth of the diners 
who had waited outside was still sit 
ting on the bench by the door.

“Those the best horses you could 
find?" he remarked, contemptuously— 
and loudly enough for the mao by the 
door to hear.

Caesar fell In with his lead Imme 
diately. “Yassuhl" he answered 
promptly. “Ain't they fine?"

“Fine? Those things?" do Ahead 
bent down to examine a hoof. “Have 
the best three Just east of town on 
the main roud at two o'clock tomor­
row morning." he breathed Then be 
straightened up. “Look here.'' he ex 
claimed aloud. “I'm no d—n lender 
fnoL If you want to sell me horses 
you bring good ones—and bring ’em 
by nine o'clock tomorrow morning 
Understand ?"

“Yassuh. Ynssnh."
Without a nod or a word further 

Go Abend at rode off. up the road, to 
ward town

[town the broad white road tie 
walked briskly, till |usi opposite (he 
sheriff's office; then, turning on hi* 
heel, he crossed the road. •>!« tied the

door of the office, beneath whoa* low­
ered window *h«de« he could *ee a 
thin line of light, and walked la.

"Evening, aherlff," he said.

CHAPTER X

When Go Ahead walked off with 
Stella, the aheriff watched him for • 
moment, then atrode back Into hie of­
fice, called certain of hla million*, and 
ordered them to keep a close watch 
on Go Ahead. This don« be eent for 
Go Ahead's prisoners.

Smilingly the men came In, con­
vinced by the fact that be had eent 
for them that all that had happened 
In front of the office had been a farce 
played for the benefit of the onlook­
ers. and that now they were to be set 
free, perhaps even to be compliment­
ed on the way they had behaved.

But Barker was tn no mood for 
smiles or smlrklogs. Outside, he had 
concealed the rage that was seething 
within him because he dared not give 
It vent; later, tnaide his office, he bad 
held It In leash because he did not 
wish his subordinates to guess (as If 
anyone doubted tt) that he bad been 
holding It In. But the first sight of 
the bandits' grinning faces brake 
through his defenses; and be threw 
all restraint to the winds.

L'k-s a hurricane his wrath descend­
ed on the two helpless prisoners. He 
cursed (b^ra by jh« lords of heaven 
and of hell, by their ancestors and 
tbelr progeny, by their looseness of 
tongue and by their lark of b rain ; he 
heaped upon them epithets which had 
been conceived by men who wallowed 
In the primeval ooxe and which, re­
phrased In every generation, have 
been handed down through the ages; 
he spared them nothing that brain 
could devise and tongue could utter. 
Even an asbestos record would have 
la  red up before It bad recorded half 
that he uttered.

Coder the Impact of his words the 
two meu quailed as If from the beat 
of a literal tornado. For In his eyes 
they thought they read promise of sud 
den death.

“For two bits. I'd let you hang." be 
choked at last. "But I'm going to let 
y<>u get sway this time because 1

“Be Alsy. Hs's Asleep Now."

need you. But If you ever make such 
<1ouhle-d—d fools of yourselves again 
I'll skin yon alive." «.

The two men drew long breaths 
I"hey were, at best, mere riffraff, cow­
ardly. cruel, dull and brutish, who bad 
drifted Into crime because they had 
lacked intelligence to earn tbelr lie- 
ingr by any other way. They were 
used to being cursed, though not so 
ebarply as by Barker, and they Dever 
thought of resenting It. They were 
only too glad to get away under any 
conditions With lightened beans 
they waited to leara for what they 
were needed.

(TO BE CONTINUED.)

Shakespeare Had to
W ait for Recognition

In reading a British review of Wil­
liam Shakespeare's life and works I 
found many interesting statements 
Jack Malone observes In the Chicago 
Dally News One of these depicted, the 
“Bard of Avon" as having no rating 
whatever with the arbiters of literary 
excellence—Bacon. Marlowe and Green. 
These critics Ignored him utterly, re­
fusing to publish any comment*’ 
either pro ot con. their studied si­
lence attesting a desire to squelch an 
actor who presumed to Intrude upon 
their particular field—literature.

This Intensely Interesting and grip­
ping article asserted that the above 
trio were considered the “cream" of 
Elizabethan authors with the power 
to make or break any upstart seeking 
to compete with them. So the “Im­
mortal William” was suppressed, and 

j during the next UK) years remained a 
ditn legend. Then came a plea for 
Ills rehabilitation among authors of 
I’ope'g time. Shakespeare “fans" be­
came more and more numerous, his 
dramas and verses were collected and 
rend, and the hahlt was formed. And 
finally. 240 years following his death, 
Shakespeare's fame was secured or 
all time!

THE
K I T C H E N . ,  
C A B I N E T U J

HOW TO USE THE STEAM PRESSURE CANNER

Movie Star
Five-year-old Ethel hud never at­

tended a picture show, hut had heard 
her brothers and sisters talk a great 
deal shout the “movie stars.” One 
evening Ethel was out riding with her 
parents after dark It was a new ex­
perience to Ethel to be out driving 
late enough to see the stars. and she 
was very much Interested In watching 
them. One bright star In particular 
attracted her attention, and as the 
machine moved Ethel thought the stsr 
was moving and said. “Mamma, that 
must he a movie star."

Famous Relic of Past
The <'Irens of Itiunulus ot Mnven 

tlus, hull! In 311 A D., Is the most 
perfect circus surviving. It Is 1/180 
feet long and 280 feet wide. The out 
er wall remains almost complete, and 
the central spina. 802 feet long, can 
he traced throughout. At the w e« 
end, between two tower*, are the 
chief entrance and 12 pens feurceres) 
for competing chariots; the east end 
Is semicircular.

l A  I IU . W o O n  N t * a | « l « l  l i i lo a  )

1 find that th* area* Mitnt In this 
world Is not so much where wa 
aland, as In what direction wa are 
luovlns-—Oliver Wendell ll.liiw*.

CULINARY KINK«

A delightful dish for luncheon or 
■upper la prepared aa follow«:

Stuffed Toma 
tea«.—it e tu o v e 
t h e  a t e tn  e n d  
from six medlutn- 
« t i e d  tomato««. 
Take out the cen­
ter* and moat of 
the puip and In­
vert, let stand 

twenty minutes. Cook three table- 
spoonfuls of butter with six table- 
spoon fuls of chopped green pepper 
five minutes. Add three-fourths of a 
cupful of soft bread crumbs, one-half 
cupful of the removed pul;», one- 
fourth teaspoonful of salt, pepper to 
taste and a little onion Julcei, Fill 
the tomatoes with the mixture and 
bake fifteen minutes.

Baked Larded Liver.—Skewer, tie 
and lard the upper surface of a calf's 
liver. Place In a baking pan and 
spread with the fo ilo l'n g ; Cream, 
three tablespoon fuls of butter and add 
one and one-fourth teaspoonfuls of 
salt, one-half teaspoonful each of 
cloves and pepper. Pour around one- 
half cupful of boiling water and cook 
in a moderate oveu one hour, basting 
every ten minutes. Remove to a serv­
ing dish, skim off the fat from the 
pan aud add one cupful of orange 
Juice and stralo the sauce over the 
liver.

Scalloped Potatoea With Ham.—
With a very small amount of cold 
cooked ham. sliced thin or put through 
the meat grinder, arrange a layer of 
thinly sliced potatoes, theu a sprink­
ling of shredded onion and a layer of 
ham; repeat until all Is used. Cover 
with sweet milk and put covered Into 
a modern.e oven. Buke until the po­
tatoes are tender. Serve from the 
dish.

Fruit Ja lly .—Soak two tablespoon- 
fuls of gratiulated gelatin In one-half 
cupful of cold water, dissolve In oue 
and two-thirds cupfuls of boiling wa­
te r ; add one cupful of sugar, one cup­
ful of grapejulee. one-third of a cup­
ful of orange Juice, three tablespoon­
fuls of lemon Juice, strain and mold. 
Chill and cut In cub *3 to serve as 
garnish.

Have a Hot BiscuiL
In summer or winter there are few 

things more tempting than dainty lit­
tle hot biscuits. For­
merly they were served 
only at such Informal | 
meals as luncheon, break 

. , fast or tea, but now they
' >-C have edged Into even 
(. wider popularity nnd are 

frequently served at din­
ner, both at hotels and 
in private homes.

Not every cook knows that biscuits 
can be made, cut and placed In the 
tins ready for baking, and then Into 
the Ice box to wait several hours or 
all night, before baking This Is an 
especial boon for a night supper or 
where one has no maid and the hos­
tess wishes to have everything ready 
in the morning.

Buttering the biscuits before bnk 
lng Is liked by many. Roll the dough 
rather thin, cut as usual, put a bit 
of butter on each and top with an­
other biscuit In cooking the butter 
melts, makes a delicious flavor and 
the parts separate easily.

Orange Biscuits.—When serving a 
fruit salad these sweet biscuits will 
be especially appropriate. Sift two 
cupfuls of flour with four teaspoon­
fuls of sugar, four tablespoonfuls of 
shortening, one tablespoonful of grat­
ed orange peel and three-fourths of a 
cupful of milk. Roll the biscuits and 
cu: as usual. On top of each place a 
half-sized lump of domino sugar 
dipped In orange Juice. Bake In a hot 
oven.

Cheese Biscuits.—Sift two cupfuls 
of flour with four teaspnonfuls of bak­
ing powder and one teaspoonful of j 
salt, add two tablespoonfuls of short­
ening, and when well blended add j 
three-fourths of a cupful of milk and J 
mix to a soft dough, adding one cup­
ful of grated cheese. Roll out one- | 
third of an Inch thick and cut with 
one and one-half-inch cutter. This 
makes two dozen small biscuits. Bake ; 
In a hot oven. When you wish extra 
fine biscuits use the pnstry flour. It j 
is not as economical but makes a 
v hlter, fluffier biscuit.

Browned Cheese Crackers. — Split 
common crackers, spread with butter i 
sparingly, then with grated cheese and 
salt wltli a dash of cayenne. But In 
dripping pnn and bnke until brown

Scotch Scones.—Take two cupfuls 
of flour, four tea spoonfuls of baking 
powder, two teaspoonfuls of sugar. I 
one-half teaspoonful of suit, two eggs 
and one-half cupful of cream. Mix 
the dry Ingredients and ndu four | 
tablespoon fuls of butter; when well 
tdended add the egg* and cream. Toss 
on a floured board and cut In dia­
monds or square*. Hr sh with egg. 
sprinkle with sugar nnd bake in n 
hot oven fifteen minute*.

Cheese Omelet.—Beat two eggs 
«lightly, add one-half teaspoonful of ' 
melted butter, salt, cayenne to taste j 
and one tablespoonful of grated ! 
cheese. .Melt one-half tahlespoonful j 
of butter In a hot omelet pan and pour | 
In the omelet mixture. Roll and , 
sprinkle with grated cheese when 
done.

••Self” Defined
Self la the hlggest problem with 

which each j>f ua has to d«iil. It must 
he trained and disciplined to do the 
bidding of the Intellect. Keif denial 
nnd aelf-reatralnt are the foundation 
of character.—Grit

J l  F e u ? _  

L i t t l e

ABBREVIATED

Learning to Can With a Staam Praaaur* Cannar.
frrspsrsJ br th* l’tillr.l Sis’*» Itapsrtmsatof Agriculture. \

Home canning la one of the Impor­
tant phases of fin’d preservation as 
taught by extension worker* among 
farm women. It Is imperative for any 
garden surplus to Ik* saved for winter 
use In the household. In regions where 
fresh vegetables and fruit* are not 
easily obtained during several months. 
In many localities home demonstration 
ageuts encourage the planning nnd 
planting of the gurden with a definite 
amount ot canning lu mlml. “A can­
ning budget" It la sometime« called* 
Fanu women also «*11 their canned 
products, and It Is Important to help 
them to make their canned good* uni 
form and dependable, and In conform­
ity with the requirements of the law.

The precautions and directions for 
canning given by the United States 
Department of Agriculture In Farmer*'

Bulletin 1471 F, "Canning Fruits and 
Vegetable* at Home." are now used 
throughout the country. In this bul­
letin It Is recommended that only fruits 
aud tomatoes lie canned by the wuter- 
bath method. For all nonacid vege­
tables the steam ennuer only should ho 
used. For most products la also rec­
ommended what la called the “hot 
pack." That Is, the fruit or vegetable 
to be canned Is brought to the boiling 
point on the stove, or boiled for atiout 
five minutes, and Immediately packed 
In the Jars or tins which are then 
sealed nnd processed the required 
length of time us given for that prod­
uct lu the time table. By thin mean* 
th* length of time required to hrlug 
the material at the center of the can 
to th* required temperature Is con­
siderably shortened, so the processing 
time Is cut down and a belter product 
(csulta.

“Aunt Diluiti, whut are thè nnmes 
of your twlu clilldreu?" asked u cader.

Aunt Dluuh swelled «Uh prlde. "Do 
boy*’ nume ani Alphubet. uiftilc girl a 
nume «in Alphnheitn," ah« aulii, 

“t'ould 1 aee them?"
“Yna’m. l'Il cali um," subì Dlnah. 

And ahuffilug tu thè door «he cupped 
her lunula und cultvd, “Alfalful A)- 

1 fai fa I"

WOULD REGRET IT

THINK la nothing that has ever 
taken th* place ol ILiver Aspirin a* 
an antidote lor pain. Sale, or physi­
cians wouldn't use it, and endurae ita 
use by other*. Sura, or several mil­
lion users would have turned to some­
thing else. But get rral Bayer Aspirin 
(at any drugstore) with Bayer on the 
boa, and the word gem tm r printed in 
f«dt

STRAIGHT SHORT
LEGS IN ROMPER

Suitable for Boy or Girl of 
Three Years of Age.

irmUKl br lb* JJbltsd Ststss D-i>artro*ni
ot aarlcuuoro. I

Either a boy or a girl nearly three 
can wear this button In front romper 
with short rug Inn sleeve* and straight 
short leg*. Clothing specialists of the 
bureau of home economica recommend 
cloth bonds on rompers for comfort, 
convenience and attractive appear­
ance. If the garment Is cleverly 
planned It cun be lust ns smart as

P ractica l S tra ight-Lagged Rom par.

the blouse-legged romtier The but 
fonts of the leg* may be hemmed, or 
bound If preferred. Inatend cf having 
the Inch-wide facing of cot tras'lng 
material. In the Illustration the fin­
ish of the legs matches that of the 
sleeves, while a binding of the same 
la use«] to hold In the gathers at the 
neck that give extra fullness ariosi 
the cheat A big nppllqued bunny 
make* a decoration dear to Ihe child­
ish heart. This romper may he cut 
with a fold In the crotch or shaped 
between the legs. Commercial pat 
terns of either type are available, and 
may be adopted to the special fen 
tures of this garment. A pattern for 
an applique animal may be made from 
any available large picture.

Sacking Live Poultry
for Roadside Trade

Paper sack* cun be uae-J to good 
advantage in selling live poultry di­
rect to the consumer who stops at the 
roadside murket. Tie the feet of the 
fowl and tear a hole In the bottom of 
the sack about the size of a silver 
dollar.

l ’lace the bird in the sack with the 
head sticking through the hole utid 
then take a second string nnd tie the 
opening to the sack around the bird s 
legs.

The legs stick outside but the bird 
cannot kick or flop. It enn he curried 
under the arm of the buyer without 
riak of soiling the clothes. There Is 
no danger of finding dirt In the bot­
tom of the car. This method of suck 
lng the birds is also useful when poul­
try Is sold live weight on city markets.

Keep Dirt Out
To keep dirt out rather than to 

have to sweep or wash it out le one 
way ef saving effort in housekeeping. 
Much dirt I* blown Into houses, espe­
cially In summer when window* and 
doors are open, and It Is to the house­
keeper's Interest to see that the roads 
about the home are oiled or at least 
sprinkled, either by Ihe community, ot 
by individual reridenta, says the Unit­
ed States Department of Agriculture. 
When dust cannot he laid outside, It 
can sometimes he stopped at the doors 
and windows.

•Tis Passing S trangs
It's funny about a man who cna’t 

find bis wife among eight people In a 
theater lobby being able tn point nut 
which of a dozen standard golf halls 
la his.—Detroit New*

Pointers on Dustcloths
A duster should be soft and should 

shed neither lint nor raveling*; It 
hold* the dust better If dampened or 
oiled, according to the United Stale* 
Department of Agriculture. Silk and 
chamois are excellent for use on high 
ly polished surfaces. A duster may 
be moistened by passing It through 
steam; by wetting one corner of the 
cloth, rolling ft up, and letting It 
stand for a short time; or hy wringing 
together one dry cloth nnd one that 
has been wrung out of water.

Eggs and Cooked Rice
Baked in Tomato Sauce

A luncheon or supper In one dish 
I* always a convenience. The bureau 
of home economics gives the follow­
ing directions for making an unusually 
delicious baked dish with rooked rlee, 
eggs, and sauce made from canned or 
fresh tomato Juice.
4 *BK* 4  oaloa
4  <up uncooked < cloves

rice s ib*. butter
I pint tomato Julre I tap ftuur
*» >*P salt t the grated
(* tap sugar cheeae
I bay ten! .

Cook the rice In n large quantity 
of bolting suited wuter for lft minute«, 
or until lender. Drain nnd let «earn 
mill »well over hot wuter. I’re pa re a 
sauce by cooking the seasoning In the 
tomato Juice for 10 minutes, strain, 
and thicken the Juice with Ihe blended 

| Hour und butter. Make a layer of the 
rlee In a shallow buttered baking dish, 
drop the raw eggs carefully onto the 
rlee. pour on the sauce, and If desired, 
sprinkle grated cheese or buttered 
bread crumbs on top. Buke In a slow 
oven until the eggs are set. Serve In 
the baking dish.

“If a man steal*, he'll live (o regret 
IL"

“Jack s to le  a k iss  from  me Ias i 
B igh t."

"Well, what I said, goes."

M ussle Hsr
A dnro» w• would Ilk« 

To |?ut out of big, 
la th» on« who phono»: 

"Gu*m  who th!» I»r

Broiled Peaches Most
Excellent With Meat

Pearhea mny be served a* a relish 
with the main course as well ns s 
dessert. Broiled peaches, either fresh 
or canned, are excellent with meut, 
and muke a pleasant vnrlntlon of the 
usual pattern for a tneal. The bureau 
of home economics tells how to prê­
tai ie  them.
I or 10 halves of >4 tap salt

large, firm pearl). 4  cup fruit Juice 
•a. fresh or canned I tbe. butter 

1 tbe. sugar
Drain Ihe fruit. Place the penches 

pit side up, close together, In a shal­
low pan or baking dish. Sprinkle the 
suit arid sugar over each piece, and 
M  with Ihe butler. N V  the fruit 
Juice In the bottom of the pan. Place 
under the flame of the broiling oven 
and allow the peachea to cook slowly 
until lightly browned. Serve hot.

Brothers
David Garrick, the actor, was once 

stopped in a London street hy a man 
In very ragged riot lira. "Hullo, Gar­
rick, d n't you know me?” said the 
man. "I am afraid I do not.” re­
plied Garrick.

“But we used to act together at 
Drury lame." replied Ihe (altered one 
“Is that ao!" exclaimed Garrick. "In 
what play?" "In 'llam let.' I took 
the part of the cock afid crowed be 
hind the curtain."

Trying to Please Him
“Ah. monsieur! I cull to see Mr. 

Smith,” said Ihe foreign visitor,
“You can't, he'* not down." replied 

the valet.
“Vat you tell?" said the visitor, "I 

| come yesterday and you say I cannot 
see heem because he Is not up. Now 
you say I cannot aee heem because 
he If not down. Vat you mean? Veit 
vlll be he In ze middle?"

Asplrts t* the irete s u l  ef «•rer Meeefirlere —
e< MeaeeeelleeelSeeler ef lelUflleeetB

One Secret of Beauty
I« Foot Comfort

Frequently you licer peonie 
esy, "My fret |<rr*tdra «rio­
ter ami suiumrr when I put 
on rutilare or heavier (*«>t- 
«veer - (In n «Thru I remove 

my »bore my !«< ) chill 
tchly etui «dea aiy I. ea IBI Bmlhfoaak “ Ibsteer iunior Ihowtiidr Bute 

Bee SOra'vfeer Seer la lite fou bath daily ett4 then dual lit« fee« and 
ehake imo Ute igeo ihia ant ori .tic, (traila* |...wte». 
Full direr il. >1 >■ ua l"'i l ’tal a yo.H-K.oo Welkin* l’.UI eesl 

a. Sitea', reer-Seee. U See. «. ». A, I te  Altee'» I eoi leee

For Foot Rot in Sheep and 
Fouls in Hoofa of Cattle

MAN IN AMD'S B A L S A M  O F  M Y R R H
Metter keek fee SreO fcratfa If teH putted ÂU B te ,

1 K----------- ;------------------------------ !-- r —T
You will always find those who 

think they know your duty IteUt-r than 
you know It —Emerson.

Oregon & California Directory
S C H O O L  F O R  M E N

Item —  tm  MINUS. T l A0U m  riO ftU K M ILu roil anjr time. H«n<t f«»r limraiurf.
O R I S O N  I N S T I T U T «  O f  T C C M N O l O f t V
i.U .i'e  A in.»*

Ignorance
The Master—What Is Ignorance? 
Ilia Pupil—Ignorance la when you 

don't know aomefiilng anu somebody 
finds It ouL

Hotel Roosevelt
O ss e e/  t o  *  TLA NO M  h e m e s  t u t e l e

All riwins shower or tut». |3 «» up MU ft NOT
231 w  r » r h  m . t  offee »h o p  U e r e g e  oppuwil*.

HOTEL WILTSHIRE, Sm  Franche*MB KluclUin III br*f I'D!. MRt’tftre »«Iter out II 4 MM T N*»\l ■ Msat^si Out* 14» tsmmue mah talli, N Ml • '-***■«. » »  «oabi*. C>'srt r»«>nsa altb hath, »Ingle, fi »  d->ut»l*.Hr**»Usta Ifc- Bor. «to. 1«u»«rn tL Bmssééf l< N

H i  _ A  A l K A H N  B I O  M O N E YMart Now n-»»»-»««“••rullìi I'obKIsro n eolie»«* Writ« for cAiolo»Uriurta weekljr
M O L E R

W illing Worker
“My appeal Is to Ihe plain peepul." 
“Go easy there. Ihrn't you want UR 

to get out the good looking vote?"

DRESSES SWELL

Slow Cooking Necessary
for Pan-Broiling Ham

Slow rooking Is necessary for good ; 
results In pun-broiling hum, accord- I 
lng to the bureau of home economics. 
S e l e c t  h slice of hnm about one-half 
Inch thick. Wipe the ham and If It | 
la very salty cover with cold water, 
tiring to the Itoillng point, and dlacard , 
the wuter. Then place the ham In a 
hot skillet, sear first on one side and 
then on the other, rover lightly und 
continue the rooking over low heal 
for 25 to 30 minute*. Turn the hnm 
once or twice during this time, and 
If It has not browned sufficiently, re­
move the cover of Ihe skillet for a few 
minutes at the end of the rooking 
period. Serve on a hot plutter und 
garnish with parsley. A little hot wa­
ter poured In the skillet makes a tasty 
thin brown gravy to serve over the 
ham. Or if desired, cream gravy may 
lie made by adding Ilnur nnd milk.

P ip e  V a lv e s ,.F itt in g »  
Pump Engines 

Farm  Tools A  Supplies 
A L A S K A  JU N K  CO.
B r il  asd Tsyler Sts . Psrllaad, Oraftea

H o te l  H o y t  T S S T
P O R T L A N D . O R E G O N

A kistetih  Tuepeeei V e r s in g  •I***'« and
C u ro tr  60» sh ’l H o y t Mia , S » * r  L*t»tuu N ia iiu o .

Portland guto Wrecking Qo.
Hu»a#l P hean la  an d  D w ight M l*n«r 

Any Perl fur Aujr U r Au j Time fur l.ena.
«42 Alder Street r-e.Ussd. Ora.

“Did yon any she dresses well?" 
"No, dresse* swell—she's fuL"

Humble Pyrotechnics
T h *  f lr rftr  b r in g e  a g e nt le  glue 

Its  m a k e s  no g ln r ln u e  <1 In.
H e  seea his d u l y  here be lo w .

A n d  1o «s  the heal he kin.

**##*IH)#***####lR* **#**-##**

l  HOUSEHOLD ITEMS 8
*  e.'■ H ut*# ****# ********# *****™

Is there anything better than straw- ! 
berry preserves?

e s •
Canning Hint—All preserves should 

lie cooked rapidly.
e s s

Clean dusty felt hate hy rubbing 
briskly with a dry sponge.

* * s
To retain the tints In colored clothes, 

wash them before they are budly soiled, 
s s s

Place an electric fun near an open 
window In the kitchen to help remove 
cooking odors.

• s •
A piece of velvet Is often more ef­

fective than a brush to remove (Just 
from silk or straw hats.

Rubber rings for fruit Jars »hould 
he new each year. Be sure to rinse 
them in Itoillng water In order to re­
move the fine imwiler on the surface, 
which mny Impart a foreign taste.

• • *
During the hot summer months ba­

bies should tie given sun hath* before 
ten In the morning or Bfter two In the 
afternMon. The summer buhy can 
start taking aun baths at the age of 
one month. Kx|ioslng the knees for 
five minutes the first time Is recom­
mended.

Exigencies of Art 
“It seems to me," said the mnn who 

had returned after a long ultaenee, 
“that Crimson Gulch la clinging to 
the old lawlese tradition* to a remark 
able extent."

“Yea," answered Cactu* Joe. “and 
It’a gettln' terrible tiresome, liu l we've 
got our business Interest« to protecL 
When we ought to he livin' luxurious 
we have to keep up npitcnrnncea nec­
essary to prestige us location for pic­
ture dramas of the untrammeled 
W est”—Washington Star.

Interm ediate
Farmer (to friend)—I hear, Bert, 

that while ye were In the city ye took 
up till* here golf. Ilow'd ye like It?

Bert—Well, It ain't bud. It’» a bit 
harder than hoeln' turnip* un' a bll 
easier than dlggln' potutnes.

That’s the One
Johnson—I hear Smith I* looking 

for a cashier, la II true? Ile en 
gnged a new one only a month ago.

Jackson—Thai * the one he Is look 
lng for.

Apology With  o  Kick
“In your pu|ter lids morning yon 

wrut* of my tfieech at Ihe public meet­
ing last night a* the ‘Insane driveling* 
of a played out politician.' *
“What I My dear air, I am truly 
aorry If It appeared that way In our 
paper. The word I used was 'inane.' *

And Such Prises
Pnula—Pansy won a loving cup last 

night.
I’aul—Oh I I didn't know they gave 

prises for th a t—The Pal blinder.

FARMER ATTENTION
F I M L 4 M  tona n*w and um>d b lack and « a l -  
v a n lir d  |i||*»~all a l»«a  W ira «trita  nr »h o n a  
for p rie s »— >ou can | m * n iw lr  a*va m on a ».

J O I I  M > T — B A L T A M X K t l  H o i i H M i  
Jtlftt rrc a lV id  tw o (* r l»n d a  v«*iy ■ll»ht|)f 
dar?ia»«d  ani vania. .1 c o rro »  a ted rm iitn». In  
• 7. i .  », |o and IS foot l«>u«tha lt « « u la r
price | l  71 par « it ta ra ; oar p m #  I I  |**r 
a*iuara T h *  on I f  d a m m a  to thla m a la ria l 
la lh a t It ha* been in «»a ra h o u »« and la vary 
a liatili*  off color— reali* v l »** n*w linai»
Î oiir orders, aa this la a rara b a r«a ln  

r  Nara •* I. r. n u.I I >y h ». K l r . l r le .  
A !" (o r I>flvart l . l i i l «  (lim it  W indsor I 'r e M u r «  
ra m p a  loo tiallona  an l l » u r — W o n d s rfu l 
for F a rm  t!a*v », h o <» a t  |>ar act at fa c ­
tory 170, our prlca I I I  %  It \> coat par act 
at factory. I I  TO. our f»rl«w f«i‘. Itu*h Y o u r 
O rd ara  (»• T h la  la an K s tra o rd ln a rv  H n r«* tn .

i o n  M » T — A o n r i N o  i * % r » H  
I -p .jr . I  pi* 3 p ly . M'mmI quo lit* t ’rlcsd r|«h t.

ft % m i »!*: i r r r .K i  < o
" T h e  llud*a of a M illion  Har«alna**

246 247 f ro n t  »1 1‘urtlan d  A T  4 l t l .

C o n -m a n  S e n e e  S y s t e m

SANITARY SCHOOL OF BEAUTY CULTURE
EatatdUhrd 1ÎL9 Com pia«« cours». |62 SO. W ill»  
o u r c  im peto r o u n r  >èu can w ork tn any ahop. 
41) 41« Odasi 14c M  ««4 «Mb.aclM M « 4 . H .

M AIL y o u r  F IL M S t o  lift
Ones a customer atwaya a euntomer**

WESTERN PHOTO SUPPLY CO.
t  I  1 «  H I  l i s t  Bb t i im  It N e t e i . l r t

HOTEL ROOSEVELT
• A M  F R A N C I S C O 'S  N t W  F I N I  M O T I L

E v e ry  room w ith  hath or shower. $2.00 to $4.60. 
Jonas at »Uldy. Gara** n a il  door.

i  JU f J i n w w m Y V i m i

Businasa Training P a y s
Iasi year we placed mar* than 
1000 in good positions. W e 
can place you when competent. 

When will you be ready?
•Sand for Success Catalog

Bdinke-W alker B usin «ts CoJUg«
11th and Salmon Straw*

Portland, Oragon

MEDITERRANEAN
a  a  "T ranaylvanla" Bailing Jan . M
Clark'* tf th mils*. M d*r*. Inrlurlln, Mad-ira, Canary la land.. CaaBhkuica, Rabat. Capital at Momn-n. Hpnln Altera«. Malta. Athsna. Cra*. •tantlwmb.. I* day* PaMtetaa*ait KcypV, Italy. Includa* hnula. suldaa. motor*, tea.

raA N K & C LA aK ,T taHsM »,M .T .

W. N. U., PORTLAND, NO. 33--1P2«.


