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of diet and were dried for winter 
use Bread, pancake«, pie« and pud­
ding« were made from pumpkins, | 
until the early colonist« felt they 
never wanted V> see another. They 1 
liked, however, "injun bread" baked 
of yellow Indian corn meal and they 
.liked the succotash, a mixture made 
by the Indians, from beans, peas, ' 
corn and pumpkins boiled together.

m
ODD FERTILIZERS

Many farmers are familiar with

that had the most desirable storage ruary 1929 and February 1930. 
conditions throughout the entire year TOLEDO—Application of super-
In-»keep said. phoshates to X4 acres of White

EUGENE— Nitrogen used alone or Pomemanian and Bortfield turnips 
in combination with other fertilizers proved a profitable venture for M. 
gave better apple tree growth and W. Richmond of Siletx according to 
vigor in every case In trials conduc- a report recently turned in to Coun­
ted on the H. S. Merriam ranch at ty Agent M. J. Conklin through 
Goshen by O. S. Fletcher, county whose office the fertilizer was ob- 
agent. Complete fertilization gave talned. An untreated strip across

Potatoes, although native to Ainer- various type*, of material being used increased yield, size and color, while the field left as a check is bare as 
* ‘  ‘  _ 1 nUrOKen and phosphorus combina- j  a floor this fall. Mr. Richmond «¿id,

good
lea, had been rare to New England- to make up the commercial fertiliz-1 
ers, and were probably the sweet tra (jt today; among these being1 - -  „------ ”  ......- ---- "  ! tions save nearly as good results. 1 while the treated ground is produo

meats and refuse trom packing 1 onj “ “  '  "  , ___ . , .
The fertilizers were applied in Feb- ing a good crop of turnips.
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variety, as they were in the south 
As late as 1763, a farmer In New houses, ground and dried, ground
England boasted that he had raised and dried fish from the seacoast,
eight bushels of potatoes In one ground cocoanut, cotton seed, soya
crop., an enormous amount.

It was thought that horses and ‘ he mineral sources; such as: phos-
cattle would die if /they ate them, so 
they burned the surplus in the 
spring.

Huckleberries or blueberries, black

Ncw Federal Taxes
— There seems to be no doubt but that Congress will ¡ * * 3 ; ¡ U " ’“ ™ "
h«iVe to increase taxes at the coming session# I he u e llC lt  part of every meal. One encounter- 
of the Federal Treasury is increasing by the close o f ed appie-siump, appie-mose, apple 

each month and something will have to he done. It re-j
mains to be seen whether the tax bui den vsill  ̂be placed the New Englander’s reputation 
upon those able to pay or upon already hard-pressed ord-|for having apple pie m every menu 
inary citizens. * lwas earned at an early d ata' Cluer

piiate rock, sodium nitrate, sodium
sulphate, potash and others. The
synthetic nitrates, where nitrate is
taken from the air and incorporated

. . . __, . in various lime basis, the groundberries, straw-berries and grapes ... ,. . . . . .  . . 6 *V7, skimnnngs from steel refining vats;grew wild, but improved under culti- , .. .i . , _ all these and many others are em-vation. Orchards generously flow- . . _  J. . ^   .. . . .  „  . ployed. Recently we learned of theI ered and bore fruit. Pears and T . . .  . . .I heavy applications of shrimp dust
settlements

bean and castor bean meals. Then A.WHWM.M.-vvv»M kVt.W M :«VW »K*d>W k«:***‘> ^ W '«4 4 t>W <«><W 4«4 44 .>4

Grinding, Rolling, and Cleaning
Grain

Hay, Grain & Feed Vetch Seed for Sale

Chas. Bertholdbeing used on island 
near New Orleans.

HOW SOAP STARTED

Way back yonder in the Stone Age 
our ancestors probubly had a hard 
time to cleanse their bodies prop-

was free to tramp or traveller in er‘y and U 8eems us il some of the 
I every menu, was earned an early most esthetlc were desirable of keep-
! date. Cider was free ot tramp and I in“  clean’ 80 they uscd a11 kmd8 ot

1 methods.
Undoubtedly, they first learned to 

use water, but this was unsatisfac­
tory. Probably some thoughtful ones

Phone Beaverton 3603 Residence Phone 3602
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. Radio Mysteries
| traveller in every New England

Every radio listener experiences the annoyance of farmhouse.
fading signals in broadcast reception....A  number of the- a «  there were no hermetncaiiy

cries have been expressed by scientists as to the cause|
thereof and these learned men have been attempting t o  were made so rich that they could 
remedy this defect. not sP°i*- and were kept in 9. «tone

,, i- . e *t. «t-lo. ¡„  crock, Its top tied down with clothRadio experts of,the government say that this is or pap€r 
caused because radio waves are reflected from the Heavi- In cooking meats, great amounts 
side layer in the atmosphere, a body of ionized gaseous'of spices were used, even perfumes, 

material about seventy to two hundred miles above the S  ,C, TZ Z
earth. When these reflected waves return in dnlerent ervaticn, the coolest places being
time-cycles from the waves arriving direct the fade-outs the cellar, the spring-house or the

bottom of the well.
, .. . . , j The colonists potted fish and

I he usual experience is that radio reception is bet- Karne and 8alted fish and meat m 
ter in the night than in the day and in the winter than in strong brine. November was the 
the summer. The theory of the scientists explains this d̂Si*8t n™«nth °f the year- a8 11 was 
by the fcict that the I leaviside layei varies in height daily which had been fattened for siaught- 
and seasonally, being higher at night than in the day, 
and higher in the winter than in the summer. The high 
er it is the better the reception.

Loans For Homes
President Hoover announces that he will request 

Congress to create (twelve “ home loan discount banks,” 
with a total capitalization of $150,000,(XX). Each bank 
would he authorized to advance twelve) times the amount 
of the capital in small mortgage loans oni homes.

As a result these institutions President Hoover ex­
pects four benefits, summarized as follows: “ (1 ) “ A
revival of home building and a resultant increase in 
employment. (2 ) An emergency easing of financial 
strain upon sound banks and loan associations dealing in 
home building securities. (3 ) A  safeguarding against 
future building slumps. (4 ) A long-time promotion of 
home ownership through the financial strengthening of 
credit institutions.”

The proposal made by President Hoover should re 
ceive favorable consideration. Care, however, should he 
taken to profide that the builders o f homes secure the 
benefit of a low interest rate and that the hanks do not 
over-loan the values on the various pieces o f property, 
thus avoiding the necessity of foreclosing later. It is 
good governmental policy to encourage the ownership 
of homes.

er. met their fate in the dawn of 
early morning, s»o that the meat
would be hardened ready for the 
pickle. Sausages were made, some 
slight variation ir. the recipes In the 
different localities being in evdence 
as were rolliches, head-cheese, and 
pickled pig's feet. They trled-out
lard and made tallow. w

Many families secured sweetening 
fnom maple sugar and honey, at 
though housewives o f elegance _  , , ,
ways had some loaf sugar on hand I l®Vera' Cla^amas county farmers,
for company This was purchased ' ™ e. three hlfh yielding lots in the

scrubbed themselves with sand and 
then with clay, rinsing off in water.
fire was dhmoj a d  Ba h2
Then it is probable that after fire 
was discovered, one with an inven­
tive mind tried wood ashes and 
found he could clean himself in this 
way, but the strong alkali in the 
ketrg-o -pryeutoc., P.uUcbtetoSetrat 
wood ashes irritated and burned the 
skin.

Naturaly, he rubbed his body with 
bear grease or some other kind of 
animal fat and found that ashes and 
grease together cleaned fairly well. 
Probably they began mixing hot 
ashes with grease before applying 
and discovered a crude process of 
soap-making developed to the pres­
ent stage.

★

ON OREGON FARMS
OREGON C ITY—As much as 40 

per cent difference in yields was 
found between fields grown from t 
well stored and poorly stored lots of 
seed potatoes grown in a trial con 

* ducted by County Agent J. J. ins-
uuic aucai auu uuuci, a r i

housewives of elegance al- i keep ,n « R a t i o n  w.th

W hy not make it a point today to speak a few words 
of admiration to somebody in your acquaintance for
whom you feel a real admiration?

•  *  *

Our idea of a convict’s heaven is when the prison 
eleven runs roughshod over a bluecoat squad and sees the 
battered officials hauled ou t'o f the game on stretchers.

* * •
These are the times when a lot o f merchants roll 

over anti play dead, thinking that they can get along 
without advertising. They maybe able to do so, but 
they won’t get any business.

•  *  *
The best solution of most political problems is intel­

ligent voting over a period of years. Professional poli­
ticians usually stage comebacks when the vigilance of the 
voters go to sleep.

in a large cone, covered with blue 
paper, which Incidentally was care­
fully kept, and soaked for the in 
digo which was used as a dye. The 
ladies of the house usually erformed 
the task of cutting the sugar lor 
the day a ceremony ivnolving in 
some homes, a parade of silver sal­
vers, specially made scissors, all 
laid out on the polished surface of 
the ulning-room table with much 
fluttering about of busy feminity 
over this important and delicate task 

So we see tha while the people 
of Washington's time did not have 
the fancy foods which are used to­
day, they always had more than 
enough to take c&re of their 
appetites.

trial were all from seed stored in 
cold storage sometime in April, and 

_ [ the highest yielding lot was the one
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ECONOMICAL
Much of the pleasure of traveling is spoiled by 
unnecessarily high hotel bills. Comfort with 
economy at the PR E SID E N T .
R A T E S ....................... $1 A N D  $2 PER  D A Y

J. A. Cushman, Manager 
F O U R T H  A N D  A L D E R

PORTLAND
WHEN WE GIVE THANKS

DALLAS -Polk county, where Just 
70 acies of alfalfa were grown five 
years ago, this year harvested 3500 
acres, accordingRto J. R. Beck, coun­
ty agent, who has made this one of 
his major extension projects. This 
development has been made possible 
largely through the use of the genu­
ine Grimm variety, late seeding 
alone on a firm, well-drained seed 
bed, and severe cutivatlon of the { 
htatui each year after It was firmly 
rstabished to eliminate weeds. Mr. 
Beck believes this year's acreage 
could profitably be doubled.
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DEFECTS OF 
SPINAL BALANCE

V v.v,
:i

j r / ' r ' . y  < * ' --‘ u f i

THE FESTIVE BOARD ’ which has come down through the
OF COLONIAL DAYS decades.

' One Thanksgiving table In Phila-
When the table groaned with good delphla according to a writer of the 

things on Thanksgiving Day, In the times, had at one sitting. “Turkeys, 
lime of George Washington, it duck, hams, chicken, beef, pigs, tart*
Disant something besides a quick 
ttip to the grocery store, or a hit:- 
ried dash to the corner delicatessen. 
It meant that from one end of the 
colonies to the other households had 
been preparing for the events for 
days and weeks. Eating and drink­
ing were among the moat keenly rel­
ished pastime« of the period. The 
work of planting, garnering, preserv­
ing. we are informed by the United 
States George Washington Bicenten­
nial Commission, went on the year 
around.

The product« of the farm« were 
somewhat limited In variety. Most 
luxuries were Imported from foreign 
shores sugar, molasses, tea, coffee, 
and spices. Natural Ingenuity had 
plenty of exercise In connoting pa­
latable dishes, and In devising ways 
and means of preserving perishable 
foods. That the tables were boun­
teously supplied In spite of all, is 
grtdanced in n o n  than one record

\

f t

creams, custards, Jellies, fools, 
floating Island, sweetmeats of 20 
sorts, whipped silllbuba, fruits, rais- 
ens, almonds, pears and peaches, 
with the usual acoontpanlment of 
beer, porter, punch and rum.."

Since the earliest days In America,
It has been necessary for house­
wives to experiment with new and 
strange foods, originating recipes, 
partly borrowed from the Indians, 
resulting In some o f the dishes we 
have today. Pumpkins and squashes 
were native vegetables and grew 
wild. Indian coi n,; potatoes, and cer­
tain fruits were new to the colonists.
They often made mistakes when eiv 
countering something new. In the 
early days In America they did not 
know what to do with coffee beans, 
and boiled them whole In water, 
eating the beans Tea, for many 
years took precedence over coffee.

Pumpkins, or pompions, as they 
wer* named, became a step!* article V W W lV W W iW A V V iV S V A S

In 20 er more types are now recog­
nised as the Cause of Disease

SCIENTIFIC DIAGNOSIS 

plus

CORRECTIVE ADJUSTMENTS 
will prevent Disease and 

Promote your Health

X RAY SERVICE

Consult
i

DR. ERNEST G. WIESE
CHIHOrRACTIO SPECIALIST

120-521 Morgan Bldg.
Office BE 5864 Re* SUnset 3022

EVERY Thanksgiving Day we
fete a very beautiful thing— 

H is the quality of gratitude 
Everyone who has given or re­
ceived gratitude knows how fine it 
is. how warm, how stimulating 
Great thinkers tell us that grati­
tude opens the way for wonderful 
things to come to us. It seems 
almost a pity that It Is so—or 
at least that we should know It— 
no beautiful is gratitude In Itself.

That for which we have cause 
to be most thankful does not al­
ways come with glowing colors 
In success; sometimes It steals In 
quietly on days so dark we do 
not know that It Is there.

Seek a quiet corner, a comfort­
able chair, turn back the pages of 
your own life, look at the sadly 
thumb-marked ones, do you not 
find written there for the first 
time In Its annals the name of a 
friend, afterwards the inspiration 
of deep happiness?

Our Forefathers Knew
We have more to be thankful 

for than we realize, and our ft re­
father* knew that when they set 
aside a day for giving thauks and 
considering our blessings.

So let us get out our whitest 
linen, oar gleaming glass, our 
richest silver, and let us prepare 
the 6nest feast our hands can 
make to fete, in gratitude, our 
*rlends, not forgetting the greatest 
Friend of all. who. whether the 
time* are bright or gray, showers 
is with gifts. Here's the menu 
vbldi serves sigh t

Sardine Pointt 
Orange Cups

Pickled Crabapples Celery Curls 
Roast Turkey

Rread Stuffing Qiblct Oravy 
Whipped Potatoes 

Raked Hubbard Squash 
Creamed Cauliflower 
Frozen Cranberries 

Pressed Assorted Salad Greens 
Pilgrim Father's Pudding 
English Toffee Coffee
Salted Xuts and Raisins

Sardine Points: Mash one 4-
ounce can boneless sardines. Add 
two teaspoons lemon juice, two 
tablespoons chopped walnuts, two 
tablespoons chopped stuffed oitves, 
two tablespoons chopped celery, 
three tablespoons mayonnaise and 
mix well. Fill caviar puffs in 
pointed triangle shape or spread 
pointed pieces of toast with this 
mixture. Garnish with a slice cf 
olive placed at the wide end cf 
the piffs or toast. Mikes about 
twenty. Those may be passed 
with some iced beverage before 
going in to dinner.

Orange CUpS Scrub four Cali­
fornia oranges and cut ir. halves 
with a saw edge Scoop out pulp 
end remove all the whit* Bbre
iron. It. Ketp skins in ctd ! w ,ter v: - . ----
while preparing filling A Wlth the b low ing Sauce:
No. 2 can cru»h«rt r ‘am six tablespoons butter and

* *  ̂ *'1 Hr rim _____  _ . «

making a green rim. Fill with 
fruit mixture. Put two or three
after-dinner mints In the center of 
each.

Frozen Cranberries: Roll one-
fourth cup sugar and three-fourths 
cup water to a thin syrup. Soak 
one-half tablespoon gelatin In two 
tablespoons cold water, dissolve 
m the hot syrup and add two 
tablespoons lemon juice and one- 
ha!f cup orange juice. Add the 
Ifi'-ly mashed, sieved or melted 
cranberry sauce from a No. 2 can 
md freeze to a mash. Fold In 
one stiffly beaten egg white and 
pack in ice and salt mixture, four 
to one.

A Different Pudding

Pilgrim Father’s Pudding: 
Beat two eggs, add one-third cup 
:u> lted butter and two-thirds cup 
diluted evaporated milk. Add 
two cups flour, four teaspoons 
taking powder, one-fourth tea­
spoon salt which have been sifted 
r-nd lastly one-half cup orange 
marmalade (or any kind of jam or 
preserves). Put one teaspoon of 
marmalade in each greased ln- 
Ividual meld, pour In the batter 

«nd steam thirtv-flve minutes.

2 can crushed pineap; 
orange pulp, then add two table- 
spoons syrup from green mint 
cherries. Drain orange cups, drv 
dip edges in a thick sugar -ru p ’ 
then la flatly chopped fresh minti

n* CUP confectioner's sugar, add 
c.ated rind of two orangea. three 
well heaten egg yolks and aix ta- 
h espoons orange Juice.,  Fold Is 
•tiffly-heaten egg white*. Serve 
» h i  over the hot puddiafr*

I


