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name of George Thompson who
completed the work at .the May
examination. "Helpful Hints for the Hoover

Household Card of Thanks.

We desire to extend our heart
felt thanks to our neighbors and
the many friends who aided and

District 41 Rose Mast,
Banks, route 3.

District 42 Caroline Goff,
Harry GofF, Ralph Goff, Forest
Grove, route 1.

District 44 Fae Hensley,
Nancy McFarlane, Cecil Hensley,
Manning.

District 47 Harold Aebisch-- r,

Sherwood.
District 48 Raymond Rossi,

Lambert Classen, Edward Bor-
ing, Cecil Emmons, Adelbert
Spraner, Archibald' Masters,
Hazel Barnes, Ethel Warren,
Marion Fry, Freda Zimbrick,
Velma Davies, Holt Dietz, Crete
Gray, Maude Hansley, Margaret
Schwede, Beaverton.

District 61 George Nelson,
Scappoose.

District No. 62 Stewart Rus-
sell, Portland route 2.

sympathized with us during the
illness and death of our husband
and brother, W. J. Butner.

MRS. SARAH BUTNER, '
MRS. S. E. AKIN,
'MRS. MARTHA SAMSEL.

inches and sign your name. We
will pay no attention to unsigned
communications.

In every case we will credit the
recipe to the sender unless re-

quested to publish it without the
name of the sender. To protect
ourselves and our readers, we
will reserve the right to publish
the name of the sender of any
recipe that fails when tried, un-
less the sender is willing to dem-
onstrate its practicability.

In this space we will print
those useful recipes for saving
sugar and wheat that come to us
from the Food Administration,
from the Home Economics de-

partment and from local people.
We urge every reader to send

us those recipes which she has
tried and found good. The sim-
ple ones are as much needed as
the more complex ones. Write
them briefly but clearly on one
side of the paper about' 6x9

WOOD BIDS WANTED.

Sealed bids will be received at
the clerk's office of School Dis-

trict 48, Washington County,
Oregon, up to 8 o'clock P. M.
July 3, 1918, for 60 cords of slab
wood ; also for, from 40 to 100
cords or more of first-cla- ss old
jrrow'th, four-fo- ot wood, cut from
ive fir timber. All to be delivered
acceptable to the school board
on school grounds not later than
September 14, 1918.

The board reserves the right
to reject any or all bids.

A. A. PIKE. Chairman.
C. E. HEDGE, Clerk. 25-2- 6

District No. 70 Bonetia Ban-liste- r,

North Plains.
I District No. 72 George John-
son, Harry Stowell, Earl Fisher,
Irene Peterson, Elma Best, Bux-
ton.

District 74 Cecilia Vanden-ber- g,

Stella Stoffers,, Portland
route 2. .

District 77 Helen Brelji, Cor-leliu- s,

route 2.
District 86 Anna Laemer- -

nan. Banks route 1.
District 88 Dorothy Simon,

Sherwood.
District 89 Anna Koehnke,

Raymond Forney, Hillsboro.

Preserving Vegetables with Salt.

Salting is a convenient way of
preserving greens and other
fresh vegetables for winter use.
Prepare the greens carefully as
for cooking, then pack imme-
diately in containers with alter-
nate layers of salt. Use 1 pound
of salt to 10 or 12 pounds of
greens, covering each 3 or 4 inch
layer with a small sprinkling of
salt. Add any salt left on the
top layer, cover the top with a
layer of horseradish leaves or
with a double thickness of cheese
cloth. Place an inverted plate
on top and weight down with a
clean stone. Brine may be used
in preference to dry salt. Cover
jar carefully.

To use the greens, lift from
brine the quantity desired and
rinse well. Soak in cold water

TWO FRESH COWS

'or sa'e. Inquire Matt Bloom-juis- t,

R 4, Beaverton, Ore. 25-2- 6

Carry --ons.
Two cups barley flour; 3 table-

spoons fat ; 5 teaspoons baking
powder; teaspoon salt; milk
to make a soft dough. Make as
any biscuit.

Chocolate Cake.
Two cups barley flour; 14 cup

fat; 14 teaspoon salt; 2 squares
chocolate; 14 cup milk; 4 tea-
spoons baking powder; 3 table-
spoons brown sugar; 1 cup corn
syrup; 2 eggs, whites and yolks
beaten separately; 1 teaspoon
vanilla.

Hermits.
One cup barley flour; 1 cup

oat flour; 2 tablespoons fat; 1
egg; V2 teaspoon ginger; 14 cup
chopped raisins; 1 teaspoon
soda; y2 cup corn syrup; 14 tea-
spoon salt; 14, cup chopped nuts;
1 tablespoon milk; 14 teaspoon
cinnamon. Make as any drop
cookie.

Cornmeal and Barley Bread.
One cup cornmeal ; 1 cup barley

flour; 5 teaspoons baking pow-
der (level); 1 teaspoon salt; 2
tablespoons syrup; 1 cup milk; 1
egg; 2 tablespoons fat.

Mix dry ingredients. Add
milk, syrup, beaten egg and
melted fat. Stir well. Pour into
oiled pan, let stand in warm place
20 to 25 minutes. Bake in mod

For sale Thoroughbred Le-wel-

Setter pups. W. A.
Smith, R. 4, Beaverton.

route 4.
District 92 William Hilde-.tran- d,

Garden Home.
District 105 Mary Jackson.
In addition to list given here

the - Beaverton school has the
Best Printing at the Times

Office.for about 6 hours. Cook the
preens and serve as if they were
fresh.

Butter Wrappers
71 READY FOR HIGH SCHOOL

We print them
A Dozen for a QuarterMay Examination Adds to 8th Dozen for a Half

Grade Graduates Beaverton
Has Fifteen Winners.

100 for a Dollar.
500 One pound for $2.50 500 Two pound for S

1000 One pound for $3.50 1000 Two pound for $4.00

The Beaverton Times.Following are the names of
the pupils of Washington county
schools graduating from the
eighth grade :

District No. 1 Harold Piihnlserate oven 40 to 45 minutes.

"BUCKEYE" Incubators.
Standard Brooder Stoves.
Biomtnd Poultry Foods.
LEE'S Foods & Remedies.

Hillsboro, route 4.
District No. 2 Maude Kil-gor- e,

Madison Anderson, Estella
Storhow, Wilber Storhow, all of
Cornelius.

District No. 7 Thelma John-
son, Melvin Beeler, John Johan-se- n,

Herman Schoen, Velma
Wilkes, Marguerite Kroeger.

District No. 9 Hattie Ken-
nedy, Matilde Liebelt, Hillsboro,
route 3.

District No. 10 William Hos-kin- s.

Dilley.
District No. 15 Florence

Lamb, Irene Reynolds. Glen
Thornburgh, James Randall,
Forest Grove.

District 17 Leonard Deleye,
Helen Hansen, Beaverton, route
four.

District No. 19 Dorothea
Kulow, Hillsboro. route 1.

District No. 23 James' Case,
Florin Lonusburv, Tigard.

District No. 26 Lela Bnwen.

Ginger Bread.
One and one-ha- lf cups barley;

V cup molasses; i2 cup milk;
2 teaspoons baking powder; y
teaspoon soda; 1 teaspoon gin-
ger; 1 teaspoon cinnamon; i
teaspoon salt; 2 tablespoons fat.
Bake about 30 minutes in a mod-
erate, oven. Good texture and
flavor.

Oat Cookies.
2 cups oat flour or meal
1 cup rice or barley
1 cup Karo
1 egg, well beaten
4 tablespoons oil
V4, to 12 cup milk
V2 teaspoon soda
3 teaspoons baking powder
V4, teaspoon salt
1 teaspoon flavoring ,
1 cup nuts or fruit if desired.
Drop from spoon onto oiled

tin and bake about 15 minutes.

This Tear c?fy pkn ow:
r , 1 plantings choose
varieties for food value and productiveness.

Plant GOOD SEED
Strive for big returns.

Our standing of over a quarter century as
4" SEED HEADQUARTERS of the

Northwest Guarantees that

Special Catalogs
NURSERY stock
POULTRY supplies
BEE SUPPUE8
FERTILIZERS '

"BUCKEYB", lex BOOKLETS .

Mailed on Request.

We can
Serve You

to Your

Profit and
'Satisfaction

Tualatin. sk forQtahg flaDistrict No. 29 Emil Piersnn.A Chicken pie: Oil a baking
dish: cover hotf-ro- wiii mod, Reedville.

District 37 Svea Anderson,
Gladys Anderson. Fryeda Mit-
chell. Esther Forsbersr. Fave

- - "..VAX JUODUCUpotato. Add a layer of canned
or cooked minced chicken sea-
soned well and mixed with stock
or gravy. Cover with mashedpotato. Bake long enough to
heat through 20 to 30 minutes

Kershaw, Cherry Grove.
District 38 Marv Davies.

Robert Jones, Orenco.


