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OULTRY
/ and Dairy Produce

of a'l kinds wantsd, Wrils for our
CASH OFFER
Pearson-Page Co. "Jki:AN®

TYPEWRITERS, ALL MAKES

Large assortment, fips.
y Prices,

SMITH FREMIER, $15 Uy
Machines shipped on
approval and guaran-
toedd iy Home coneern,
Write for samples of
wirk, stating make
preferrel

TYPEWRITER EXCHANGE, 3513 Wask, St Portlend, Or

NEW HOTEL HOUSTON

Duve Houston, Prop, M. 1L Thorenes, Mer,
Thoroughly modern. 101 Roomes of comfort, hld-
erate I'ricos, Three minutes' walk from Unlon
Dopot. Write for rates, 12 K St S PORTLAND, OR

RUPTURE

IS CURABLE

Ny wearlng & BENLEY SPERMATIC
BHIELL TRUNH. No worrying or dan-
®
)

wor of an operathon, Nupture s not & tear
of breach, s commonly suppossl, but is
the stretehing, or dilation, of & nelursl ]
wpaning This BEELEY BPEEMATIC
BHIELD applianes closes this opening in
10 dayn in mast casen. I you can't come,
wrile for measuring bisnk snd lilerature
i Bold only by

LAUE-DAVIS DRUG CO.

§ Third and Yamhill, Portland, Or,

- :«"h nrw Truss Em anl Excluslve
tate Agenta for this appliance

-%

Famine.

1 am the skeleton In every nation’s
closet. | hide myself In the dark re
counes  behind the wsilent uniforms
gwaylng In the dark. While the guests
make merry and the householders ply
them with viands st the friendly board
1 blde my time

Put when the alarms sound and the
guests go out to ki, then 1 start forth

in the gray shadows of early morning
With my thin waund [ touch the corn
flelds and watch them wither

And as the sun shines on battle
flelds my day of triumph comes. No
longer afrald to show my hollow face,
1 atnlk through villuge and city, laying
my rattiing hands on mother and wife
and babe,

My comrade, War, true to his eter |

nal pramise, has given me the entry
1o all rocletien —Life

OIJJ OWN DRUGGIST WILL TELL YOU
vy Murine Kye Memedy for Red, Weak, Watery
Eyes and (iranulated Eyellds; No Nmarting—
Lm‘.t;o Comfort. Write for Book of ihe Kye

ymail Free. Murine Kje Remedy Co , Chicago.

Broad Humor.

“French humor Is a little too broad
for us, and when It lan't o broad It
is apt to be disgusting.”

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

“A Frenchman told me & Joke the
other day. He sald two rustic sweet-
hearts were walking out together, The
girl remarkod:

“*f like you very well, Gaston, all
except those letters (. 8. lattooed on
your hand.'

“‘But,’ sald Gaston hotly, ‘don’t you
know, my dear, that It's the Iatest
style to have your initials on your
handkerchief? " — Chlcago Record-
Herald.

“ A E BUKTUN - Amarer sad Them
villes, Colo B e | i i

Bilver, 1, Gold, Mlver, e; M. Eine

or Mal ".',7.'.""'"6 il whl:

o 1oat low
| Hy | Ouricmate

Important Precaution.

“Are you mixed up in this disturb-
ance?’ asked the policeman,

“No,” replled the law-ablding citl-
gen, "I'm neutral.™

“Then why do you want to talk to
me?"

“1 want my neulraiity definitely un:
deratood. 1 don't desire to take
chance on what sometimes happens
to the innocent bystander.”—Washing-
tun Star.

The Waning Hoeneymoon,

“Tarrible scene at my house today,”
sald Mr. Nuwed. “My wife says |
don’t love her any longer.”

“And married only two months,
How's that?"

“Hecause Instead of my usual roses
1 took home a nice head of eabbage.”
—Loulsville CourierJournal.

DENTAL HEADQUARTERS
FOR OUT-OF-TOWN PEOPLE
People from all parts of
Oregon and Waahing-
Lo constantly vielt our
ofice for dental treat-
ment, Our skill is ae-
knowledgod, and r
remptness In lnx-
e e o
:i‘.l:I“l.i‘ru mt-of—'::;un

GELATIN I8 WORTHY OF MUCH
CONBIDERATION.,

Fundamental Food for the Child, and
Essential for the Convalescent—
its Use_in Jellled Meat Salad
n Soup Meat leed.

(My LIDA AMES WILLIR)

| An 1. produel of actual food value,
pure, unadulterated gelatin, Is not
given the conslderation It deserves.
Few understand that it i really a
fundamental food for the young, grow:
Ing human belng: ns well as & re
palrer In the case of the convalescent
The very nature of the substance, in
ith pure state as young animal gela
tin, should make clear to us its sub
stantial worth as an easily assimiiat
ed bullding material and necessary
form of sustenance.

Jellled Meat Salad.—Maks & scant
pint of unswectened lemon gelatin
Jelly. In muking It steep » sprig or
two of fresh brulsed mint In bolling
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 bofled
or roast mutton, free from fat and cut
in dice. Decorate a wel mold with
Uny new bolled carrots and pickles or
olives, cut and shaped aocording to
fancy, and turn in the meat mizture
and set in the !ee chest to harden.
Herve as o salad with a good mayon
nalse and fresh lettuce or cress,

Jellled Soup Meat, Iced.—Make
jelly ecarofully in following manner:
Cut Into small pleces a pound of soup
moat and add just enough water to
cover. Let stand In cold place until
water is red, then place where it will
slmmer slowly untll all the nutriment
is out of the meat. Two hours before
| removing from the stove add salt to
| taste and & teaspoonful of savory
soup herbn. Keep the top clear from
scum, When done strain carefully and
set at once In & cold place, as it will
not form into a firm Jelly If allowed
| to stand In & warm kitchen. The more

| quickly the hest is thrown out and
the liguor chilled the finer your jelly

Whoen chilled remove all the fat from
| surface, break up Into moderate pleces
and plle up in boulllon cups and perve.

Cold Chocolate Desserts With Gela.
tin.—These are many and deliclous
and have the ndded advantages of be
Ing nourishing, wholesome and, as a
rule, greatly favored by the young
people. Space will not permit giving
any wspecial reclpe of this group in
the present lssue. But the recipes
gathered st random from rellable
sources will show you how valuable
gelatin is to the cullnary expert, and
common sense should prove its value
to the amateur cook.

Jellled Cheese.—Dissolve two table-
spoonfuls of sonked gelatin in a pint
of bolling 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 pimentoes. Pour
into little molds eprinkled with grat-
ed yellow cheese, and set on lce to
harden. Serve on lettuce with a dress
ing of sharp mayonnalse.

Pineapple Economy.

Most peopls clalm there ls 80 much
waste to plneapples, but hers is a
method by which every bit of the fruit
1s utilized: Pare and use the fruit
elther 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 16 min.
utea, then let stand several hours be-
fore stralning. Strain through ecloth
and add four small cupfuls of sugar.
Boil 20 minutes until the consistency
of sirup. Bottle and seal. This is
very fine on hot cakes and waflles,

By using a larger amount of sugar
to the liguid and bolling a longer {ime
an excellent jelly can be made, Thus
all waste Is ellminated.

To Test Bread Dough.

To test light bread dough and make
sure as to whether it has risen sul-
ficlently for baking, preas the finger
in the dough. If the hole remains
the dough is In proper condition; if
the dough rises and fills the indenta-
tion this shows that it Ia In a condl
tion to continue rising.

For Mortar and Paint Spots.

To remove mortar and paint spols
trom window glass rub the mortar
with hot sharp vinegar and the palot
with turpentine and sand.

Color Returns.
Many people when lroning a dyed

and |dress find that the hot lron changes

What we can't guar-
sntes we don't dao,

LOW PRICES POR HIGHGRADE WORK.
e 2y, M
K id or Poreslain Crown .., .. ... L8

WISE DENTAL CO.
HELIAMLE PAINLESH BENTISTS,
Phones Maln 2009, A 2009,

BRIV Thivd irent, Pailing Hldy., Portland, Oragon
BB Cor, Thind snd Warkington,

the color. If it is hung in the shade
the color will quickly return.

When Cutting Fresh Bread.
Before cutting fresh bread always
dip the knife in hot water. This pre

vouts tL¥ bread from erumbling.

Te Whiten Flah or Fowl,
When bolling fowls or fish always
idd the juite of half & lrmon o the

waler In which they are bolled

OF GREAT FOOD VALUE!

Blades Bhould Be Carefully Rubbed
With Olive Oll, Wrapped Sepa
rately and Put In Dry Place.
When knives are put away, enongh
boing kept out for everyday use, the
blade of esnch one should be rubbed
thoroughly and ecarefully with olive
oll. Then wrap the knlves, each one
separately, In paper and store them In
an dry n place as possible, Every
thres months they should be taken
out and looked at to sea If there be
any signs of rust. Put fresh oll on
them before putting them awa> sgaln,
and when they are required for use
wash the ofl off and rub each knife

with knife polish,

To clean rusty knives use p.wdered
bath brick made Into a paste with
parafMin and apply it with a fiannel
Finisls off with dry bath brick and &
soft rug, which will leave a splendid
polish.

To remove loose knife blades im-
merse the handles in bolling water
unt!l heated through; then pull handle
and blade apart.

To attach knife handles fill the han-
dles with equal parts of powdered
resin and sflver sand. Heat the knife
tang, press firmly Into the handle and
cool In water,

IMPROVES LOOKS OF CAKES

Cameo of Colored lcing In Any De-
sign Favored Gives a Distinctive
Touch to the Desserti.

Have you ever seen cameos oD
cakes! Perhaps pot, although nows-
days wo see them every place else.
But jeing cameos for the decoration of

desserts can be easily made.

Make a stff icing, colored with
cochineal, or with cranberry julce, and
pipe it In small circular designs on &
lightly buttered tin sheet or sheet of
wood. Make these In the shape of
tiny heads, If you have s skill with
the leing plpe—which can be simply a
cone of stiff brown paper. Then dry
them in the open door of an oven or oo
a radiator for half an hour, Remove
them and put them on an lced cake
with a lttle piping of fresh white or
pink icing. They can be used in the
samo way to decorate molds of lce
cream or jelly.

When Preserving Pears.

To prepare ripe pear [or preserving,
place the pears ln & convenlent vessel,
cover with bolllng water, put a closely-
fitting cover on the kettle and let
stand 16 minutes, when the skins will
peel off as readlly 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 sufficlently 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 fAnished product is
more pleasing by reason of the
smooth, ¢ven appearance of the fruit

To Wash Varnished Paper,

Vamished paper that bhas become
solled can be cleaned in a very satis-
tactory way. Wipe all the dust from
the paper, Put a half wine glass of
spirits of ammonia Into a half pall of
warm water. Dip & plece of soft flan-
gel in the water, wring out as dry as
possible and wash the paper, then rub
the paper with a rag saturated with
Hinseed oll.

Use for Blotting Paper.

Whenever you have an occasion to
place a vase of fiowers on a highly
polished table you will find it very
good to place a plece of white blotting
paper under the cloth where the vase
stands.
staining or clouding the polished sur
face of the table,

Poached Eggs In Muffin Rings.

When frying or poaching eggs for
breakfast, | slip into the pan a mufiin
ring for each egg, break the egg into
it, and when it has set as much as de-
sired, lft it out with a cake lifter,
ring and all, then remove the ring. The
white of the egg ls In ¢ nlce circle,
and not ony looks better and Is ten-
derer because It I8 thicker, but it is
easler to serve. The washing of the
muffin rings I8 not as much trouble as
trylng to “slide” a broken egg to a
plate from a hot frylog pan,

Old Blankets Made New.

Have you an old blanket which
seems to have passed its days of use
tulpess? Try this plan: Wash it and
sover It on both sides with cheese
sloth. Tack It at Intervals to form
dttle tufts with bright-colored yarn;
yvercast, buttonhole or brler-stitch the
sdges with yarn, according to your
Wme and fancy. Thus you have & new
furable, sanitary bed cover which Is
aretty, Inexpensive and admirablo s
s “throw” for » nap or coollsh uighta

& suminer

WHEN PUTTING AWAY KNIVES|BEAR

This prevents the water from_

QUEERLY BUILT

EXPERT TELLS ABOUT STRUC
TURE OF THE ANIMAL,

Nature Evidently Had Distinct |dea
in Mind When It Produced
Bruln In Such a Radical
Form.

"1 was long curious to know,” sald
A Plke county, Pennsylvania, bear
expert, “why It was that the bear has
that pecullarly elumsy and apparently
palnful gait, but | never found any
one who could glve me a satisfactory
explanation of it, so I went out and
killed a bear to find outs for mysell
The reason was a very simple one.

“I found, In the first place, that the
bear bas no clavicles in the shoulder
lo keep the shoulder bones steadily
apart, as is usual in anlmals, and eon-
sequently when the bear moves his
forelegs the shoulder blades work or
slide loosely on the sides.

“Then, again, the bear has the ankle
joints of his hind legs plumb on the
ground, or rather as parts of the hind
teet. That peculiar structure gives the
frst joint of the hind legs & bend In
the opposite direction from that which
it has in the legs of other animals.

“This loose and queer rigging of the
loints of the legs and shoulders of the
bear gives him that odd wabble or
shufMle with which he makes his way
wvong, although clumsy and retarding
18 that gait appears, it can produce a
ipeed and agllity on occasion that is
wrprising.
oot of the bear forms, moreover, gives
the anlmal a steady and secure foot-
ng, no matter what the appearance
may be to the contrary.

“The unique position of the hind

inkle joints as to the formation of the
tind feet {s what enables the bear to
fise to his feet with such faclliity, and
‘0 malntain a gecure position standing
|*rect, whils he uses his forepaws In
lgrasping or striking with his well
tnown readiness and effectiveness.
! "The absence of clavicles in the
{thoulders Is what gives the bear the
lfreat hugging or compressing power
n his forelegs, which is of the great-
st service to him in elimbing and in
leallng with his foes. In fact, Iif he
{1ad the shoulder formation character-
stié of other animals he could not
tlimb a tree at all, for he could not ac-
|mmpllsh it by his claws as the cat and
Il«'u.llrl'@l and raccoon and other animals
[ arboreal hablit do, nor would the
year dog need to stand In fear of that
wrrible embrace of his."”

Is Tobacco a Drug?

An Interesting case of splitting
tairs has arisen in Ireland in the
\dministration of the national insur-
ince act as to whether tobacco is a
frug. a necessity or a luxury, all three
riews being taken by different suthori-
des, says London Tit-Bits. It appears
that the superintending medical offi-
ser of the Dublin distriet recommend-
¥ that a consumptive patient coming
inder the provisions of the act be
jiven tobacco for smoking to comfort
p\lm in his last days, offering to pay
‘or the weed himeelf, but the insur-
ince committee decided that the to-
bdacco was necessary to the patient’s
wreatment and sent In the bill to the
nsurance commissioners. Two wWeeks
ater the local authorities recelved a
engthy communication demanding an
ixplanation of their action In charging
he government with a shilling’s worth
if tobacco. Their reply was that to-
meco was recognized as a drug in the
8ritleh codex under the title of nico-
dana tabacium and that it had been
srescribed by a registered practitioner.
Chereupon the commissioners consult-
sl learned K. C.'s and they are still
vrestling with the subject, Mean-
while the patient is dead, the tobacco
sas been smoked and the expense of
he disputation has already reached a
sundred timea the cost of the original
in of shag.

A Suggestion.

Mrs. Bounderly—Do you thiuk it Is
infe or me to go abroad this year?
here have been so many dreadful
itenmship disasters.

Bounderly—What's the matter with
aking out some extra Insurance?—
J’.Q

Does Not Blush Unseen.

The old-fashioned girl who used to
¢ sshamed to blush, now has a
jaughter who has to stop in front of
wery mirror she sees and add a lit-
le color to her cheeks.~Cincinnat
Tnguirer.

Daughter's Experience.

“Mrs. Nurich, did your daughter get
wme "

“Yes. It was just disgraceful. She
went over there to try to get into the
yeerage, and, lustead, she came home
n the steerage.”

Bright Prospects.

He—Your father is golug to retire
Yom busltioss as soOn B8 We are mar
ded, | understupd. He must have &
wod deal of property

Bhe—No. bat bhe tuinks you have.

The broad base which the |

SUCCESS—
Depends Upon Your Training

Our coursen 'n Bhorthand, PFen-
m . Busingss Training and
T Wy will squip you for &
ruecess gl P ¢ APSeT

FALL TERM SEFTEMBER 7.

BehnieDolker

BUSINESS COLLEGE
Fourth Street, Near Morrison, Portiand, Or.

We Guarantee Positions for All
Our Graduates,

Write Us, No Trouble to Answer.

The Successful Brood Mare.

Sloping shoulders and sloping pas-
terns, assoclated with siralght, 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 tall, which should set falrly
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 Sporis-
man.

Putnam Fadeless Dyes do not
stain the hands.

Cone, 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-

od George.
“Yes, deanr,” cooed the widow.
“Better than anybody on earth?”

persisted he, after the [oolish manner
of lovers,

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

Week-End in the Viilage.

The Tourist (spending a week-end
in the village, to the oldest inhabitant )
—Well, 1 don’t know what you do
here. It's certainly the most dead-
and-alive show 'l was ever in. The
Oldest Inhabitant—Ah, 'e ought to
walt 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—FPlowin'.—Lon-
don Sketch.

Great Invention.

“I reckon,” saild Farmer Corntossel,
“as how mebbe barbed-wire ought to
be counted as one of the most useful

| lnventions of the age.”

“For what reason?"’

“When there's a lot o' work to be
done, barbed-wire makes it impossible
fur a feller to sit on the fence an’ look
on.”"—Washington Siar,

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
To Prevent Recurrence.

There are successful gargies that astop
soreness In the throat, but to prevent thelr
lncessant return, the bicod must h&m in
order. The best remedy ls 8. 8 ., A8 It
Influences all the functions 3( the m
peutralizse the irritants or waste p
tnd to stimuiate thsir excretion through
the proper channels
Rivumatie sore throat s a dJdangerous
indication, as it means that the blood Is
loaded with more urle acld than the kid-
geys can excrele, and may thus Jead to
serious general disturbance,
The action of 8. & stimulates cellular
activity., 1t preventa t accumnlation of
Irritants In 1 spots. It cnables
Arterics to supply quickly the bew
bood to replace worn-out thn.
For this reason uric meid that finds the
throat an ecasy prey to its brelll:a'dpn
influence, is ecattered and eliminatod. In
pther words, 8. 8. K prevents chronle con-
ditlens by enabling all the mucous lnlngw
of t ¢ body to secrete healthy mucos. s
mfuence | shown in s marked Improve-
ment of the bronebinl tohew, wherehy the
huskiness of volee with thiek, F;lah ex-
dorations In overcome, 8 . Well
fluted with water, meons & blood bath,
since It Is welcome to any stomach and at
once rn nto the bloed.

8 8 in free of all minerals and coo-
talne ingrodients wonderfully conducive to
vo{}-hlam'e:l" Iuirltb.

ou can at
not aceept unhul m.

titu B, L L)

is danger
subn roved

'fh- wwite Bpecide &Eﬂﬂ“ .
Tttt ol e

3 bleod disorders. today.
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