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Western Tool & Die Works Harry Copeland
TAILOR

The Farmer Should Consult the W estern Tool & Die Works as Regards all his Special
Tool and Implement Needs. This company will Design, Make the Die, and Turn out Harry Copeland offers the highest quality in men’s custom tailored apparel in Portland 
a Tool of Quality and Permanence— A Tool which will Prove Effective in its Work. at 392 W ashington, near 10th, at remarkably low prices and thus enabling all in Port-
They also do Repairing of Broken Tools and Worn Out Farm Equipment. Located land and community to keep well and fa shionably attired in distinctive clothes at
In Portland at 109 North 3rd, Tel. BR. 0715 under the Capable Management of prices they can afford to pay. His many satisfied customers insist that his shop is
E. A .Church the house of personal service.

T h is  section  o f th e  co u n try , as  a 
whole, hsus an  added  business a d v a n ­
ta g e  by h av in g  in  its  m id s t such  a 
very  well know n concern  w hose 
com m endab le  policies a n d  in h e re n t 
honest dea lings have gained  th e m  an  
ever In c reasin g  business.

F ir s t  th ey  in sis t th a t  th e ir  serv ice 
is dependable. You know  th a t  you a re  
going to  g e t value received an d  c o u rt­
eous tre a tm e n t w hen  you tra d e  here 
because p as t experience h as ta u g h t 
you th a t  th ey  a re  personally  in te re s t­
ed in you an d  y o u r trad e . N ext, they  
leave n o th in g  undone in th e ir  e ffo rt 
to  provide fo r  you th e  very  b est th a t 
can  be had  fo r th e  m oney.

To be m ere ly  ren d e rin g  an  av e rag e  
serv ice  in a n  a v e rag e  e s tab lish m en t 1

is all well an d  good. B u t to  be able 
to  g ive a  serv ice th a t  is ju s t a  little  
tn  advance of o th e rs  in a n  es tab lish ­
m en t th a t  h as  becom e a  fe a tu re  of 
th e  com m ercia l life o f th e  com m unity ; 
th a t  is indeed som eth in g  well w orth  
w hile.

T h ro u g h  th e  ex tended  serv ices of 
th is  very  ac tiv e  firm , m an y  do lla rs 
a re  b ro u g h t y ea rly  in to  c ircu la tion .

Good valuers a n d  reasonab le  p rices 
have p laced th e ir  p ro d u c ts  every ­
w here.

T his well know n es tab lish m e n t 
s ta r te d  its  business  c a re e r  upon a 
solid foundation , know ing  th a t  suc­
cess in th is  ad v a n c in g  business could 
only be fu lly  gained  by o ffe rin g  q u a l­
ity  serv ice  upon  a fa ir  m a rg in  of p ro­

fit. F a ir  an d  honest business m ethods 
a t  a ll tim es, excellen t se rv ice  to  every  
p a tro n  h as e s tab lish ed  fo r th e m  a 
tra d e  th a t  h as  ex tended  in every  d i­
rec tion  from  tow n. All of th ese  bu si­
n ess asse ts  have been th e  reaso n  fo r 
th e ir  success, an d  w ith  th ese  m eth tx ls 
in m ind th ey  have a lw ay s been suc­
cessfu l in  business. T hese a re  b u t a 
few  o f the  reaso n s th a t  we w ish  in 
th is  review  to  d ire c t th e  specia l a t ­
te n tio n  of o u r re a d e rs  to  th is  place 
as  one of th e  e s sen tia l fa c to rs  in th e  
life o f th e  com m unity . B u t w h a t we 
p a rticu la rly  call o u r re a d e rs  a t te n ­
tion  to  is the  fac t th a t  in tra d in g  here  
you  deal w ith  people w ho a re  h e re  
every  day  a n d  w ho a re  in te re s te d  in 
you an d  y o u r w elfare .

EAGLE SHEET METAL WORKS
In Portland at 549 Milwaukie Tel. SEllwood 0083. Is the Firm to Whom the People of 

This Community Look for all Matters Pertaining to Expert Heating, Ventilating, and 
All Kinds of Furnace Service. Mr. Axel Peterson is the Proprietor, Rendering a 
Complete and Satisfactory Service.

H arry  C opeland o p e ra te s  a  shop 
w here  m en know  good c lo thes a re  
m ade. O nly th e  h ighest g rad e  o f m a­
te ria l an d  w o rk m an sh ip  used. O bser­
v an t m en know  th e  value of good a p ­
pearance .

W henever you see a g ro u p  of m en. 
th e re  a re  alw ays a  few  w ho seem  to 
s ta n d  ou t from  th e  o th e rs , T hey  a re  
th e  m en on w hom  y o u r eyes uncon- 
sciensly rest a s  you su rvey  th e  group .

They a re  th e  m en you look a t  no t 
once but tw o o r  th re e  tim es. Did 
you ev e r stoip to  analyze w hy these  
m en a re  ab le  to  hold a t te n t io n ?  I t 
is not only because they  w ea r custom  
ta ilo red  clothes, bu t It is because m en 
w ho a re  ca re fu l o f th e ir  a p p e a ran c e  
alm ost in v ariab ly  do w ea r custom  ta i­
lored clothes. T hese  m en a re  usually  
leaders in th e ir  p a r tic u la r  lines o f e n ­
deavor. T hey  do no t w ea r custom

ta ilo red  clo thes sim ply  fo r  the  nam e 
of w ea rin g  ta ilo r  m ade su its  and  
c lo thes ; th ey  have fa r  too  m uch  sense 
fo r th a t. T hey  w ea r custom  m ade 
c lo th es because th e y  know  the  a l­
m ost inestim ab le  value of good ap ­
p ea ran ce  in business o r  p ro fessional 
life.

Men in  th is  com m unity  patron ize  
th is  popu la r ta ilo rin g  sh o p  fo r a n o th e r  
reason. Few  m en a re  capab le  o f ju d g ­
ing w h a t th e y  can  best w ear. Men of 
th is  com m un ity  know  th a t  th is  ta ilo r 
can  be tru s te d  to  tell th em  w h at they  
can  best w ea r an d  th e y  know, too, 
th a t  th ey  w ill never leave th is  shop 
w ith  a  su it w hich is unbecom ing  to 
th e m  if th e y  follow his advice.

H a rry  C opeland know s how  to  m eas­
u re  you an d  how to  m ake  c lo thes a f te r  
hav ing  ta k e n  you r m easure . I t  is one 
th in g  to  go to  a ta ilo r  w ho know s his

business an d  qu ite  a n o th e r  th in g  to  go 
to  one th a t  tu rn s  ou t w o rk  no b e tte r  
if no t w orse th a n  th e  ready-m ades. 
H a rry  C opeland h a s  a  re p u ta tio n  of 
being am ong  the  best m e rc h a n t ta ilo r*  
in th is  section  of th e  s ta te  a n d  w hen  
you o rd er here you can  do so w ith  
the  confidence th a t  y o u r s u it  o r  co a t 
will f it you as it shou ld  an d  th a t  th e  
w o rk m an sh ip  an d  m a te ria l w ill be 
of th e  h ig h e s t quality  a n d  well w o rth  
th e  p rice  th a t  is ch a rg ed  fo r  it.

T h is pub lica tion  ta k e s  p leasu re  in 
com m ending  H a rry  C opeland to  all of 
th e  m en in  th is  section  of th e  coun try . 
T hey a re  indeed  fo rtu n a te  in  hav ing  
a  place w here  th e y  know  th a t  good 
c lo thes ca n  be u lw ays o b ta in ed  a t  a 
f ig u re  w ith in  reach  o f all. I t  la no 
w onder th a t  m en from  o th e r  c itie s  a re  
g lad  to  ta k e  a d v a n ta g e  of su ch  se r­
vice.

T h is  es tab lish m en t is deserv ing  of 
m ore th a n  passing  no tice in th is  re ­
view  of th e  o nw ard  p ro g ress  o f th is  
section, a s  the  m a n a g e r  is recognized 
as  one of the  m ost ex p ert shee t m etal 
m en in th is  s ta te .

T hey  conduc t a com plete sheet m e t­
al e s tab lish m e n t an d  a re  p rep a red  to 
execu te  a ll c lasses of w ork  includ ing  
tin  w ork  an d  all of th e  o th e r  fine  and 
in tr ic a te  fe a tu re s  of m odern  sheet 
m eta l e s tab lish m en ts , such as  sky ­
lights, v en tila to rs , .re p a ir in g  an d  re ­
building, ridge roll, c re s tin g  an d  all 
k inds of o rn a m e n ta l w ork.

D u rin g  th e  tim e th is  f irm  h as  been 
in business they  have executed  m any 
c o n tra c ts  h e re  an d  th ese  s ta n d  a s  ex­
am ples of th e  ex p e rt w orkm ansh ip .

| A nd w hile only  th e  h ig h est class of 
sheet m etal an d  o th e r  w ork  is per­
form ed bry them , th e  p rices a re  m ost 

j reasonable) In  th e  v a rio u s  d e p a r t­
m en ts they  have a  la rge  stock  on 
hand  a t  a ll tim es, and  th is  is especi 
ally tru e  of th e  rep a ir  d ep a rtm en t, 

i T h is class of w o rk  is a sp ec ia lty  w ith  
them  an d  is done p rom ptly  an d  sa t- 

| isfactorily .
W h e th e r th e  job  be la rge  o r  sm all

m akes no d iffe rence  to  th e m  in th e  
m a n n e r in  w hich it is accom plished . 
T he best m a te ria ls , th e  b est w o rk m an ­
sh ip  an d  fa ir  p rices reg u la te  th e ir  
ac tiv ity , an d  it is w ith o u t fe a r  o f con­
trad ic tio n  th a t  we say  one ca n n o t do 
b e tte r  th a n  to  consu lt th e m  in reg a rd

to all m a tte rs  o f th is  w ork  an d  allied
fea tu res.

In  th e  em ploy of th e  concern  a re  
ex p e rt m en w ho th o ro u g h ly  u n d e r­
s ta n d  shee t m eta l w ork  to  th e  b est a d ­
v an tage . T he serv ice  on roofing  
w ork  is rap id  an d  sa tis fac to ry , the  
w ork  ca re fu l an d  lasting . T hese c ra f ts  
m en will go o n ey o u r jo b  an d  will 
a s to n ish  you a t  th e  resu lts  th a t  can  
be produced.

By g iv ing  f ir s t  c lass w o rk  a t  m od­
e ra te  p rices they  have bu ilt th e ir  busi­
ness to  its  p re se n t h igh  s ta n d a rd .

W e adv ise  all o u r rea d e rs  th a t  
w hen th ey  w an t an y  of th is  w ork  
propel ly execu ted  they  consu lt th e  
E ag le  Sheet M etal W orks.

i W. E. PEGG l
? MORTICIAN
> BEAVERTO N,

W E  SE R V E .
OREGON

R E G A R D L E S S  O F T H E  T IM E  DAY O R  N IG H T  I*

L o tte rie s  W e re  O . K ’d
by G o v e rn m e n t, S ta te s

A New York woman who had the 
time and money has gathered several 
huudred lottery tickets w’hich had been 
ofliclally sanctioned by the govern­
ment, state or city of this country at 

| some time in its history. It has been 
presented to the historical society of 
thnt city. The collection included ad­
vertisements aud other references to 
tills method of raising money for vari­
ous public purposes.

There are tickets In the collection 
for a United States lottery sanctioned 
by congress; a New York city lottery 
In 1790 for enlarging city hall, and 
tickets for a Washington monument in 
Baltimore In 1810, with engraved por­
traits of George Washington on them.

Of equal luterest are Delaware lot­
tery tickets of 1772 signed by Lord 
Sterling, major general In the Revo­
lutionary war; the Hon. William 
Byrd’s lottery signed by Peyton Ran­
dolph of Virginia, in 17(58; a Paneulll 
hall lottery ticket, dated Boston, 17(55, 
and signed by John Hancock. In 1800 
the state of Delaware sponsored a lot­
tery for Its benefit with $578,507 of­
fered in prizes. The Louisiana State 
Lottery Co. was incorporated In 18(58 
and was perhaps the largest doing 
business in the United States.

Hi-Va y / t o  He a lt h
by A D A  R . M A Y N E

OREGON DAIRY COUNCIL

V.W.'.'.WAVAW.V.W.W.W.VAVAVAVWJVWW P O R T L A N D , O R E G O N T u rn  to  th e  c lassified  
y o u r w an ts .

section  fo r

<JQmvtU’ S o rd
Q ea réo m ., utCicA/.

S alads B ring ail E ssence  of S p ring

T he m ode fo r sp rin g  vegetab le  sa l­
ads is becom ing un iversa l. Tho chop­
ped sa lad  h ab it is a  good one fo r  they  
a re  no t only  easy  to  p re p a re  b u t g reen  
vegetab les a re  valuab le in  th e  d ie t fo r 
th e ir  v itam in  an d  m in e ra l con ten t. 
T hey  a re  im p o rta n t too  from  th e  
s ta n d p o in t of ad d in g  roughage . T hese 
fac ts  a re  a lso  tru e  o f fresh  fru its .

T he chopped vegetab les a re  mixed 
in a  la rg e  bowl, b lended w ith  a  dress- 

| ing  an d  served  from  th e  bowl a t  th e  
, tab le. T h is type of sa lad  usually  con­

s is ts  o f sh redded  le ttuce  o r cabbage, 
chopped celery, diced cooked c a rro ts , 
peas, g reen  peppers o r  parsley . Any 
com bination  of fre sh  g reen  vegetab les 
in season  m ay be com bined  to  m ake  a 
te m p tin g  an d  appe tiz ing  salad .

A few  sa lad  d ressin g s w hich  a re  to  
be recom m ended  a re :

DelU'loiM C ooked  M a y o n n a ise
2 tab lespoons b u tte r , 3 tab lespoons 

flour, 1 cup  boiling w uter, 2 egg yolks 
1 cup  oil, 1 teaspoon  each  o f sa lt, m us­
ta rd , pow dered su g a r, 3 tab lespoons 
v inegar, 3 tab lespoons lem on juice.

Cook b u tte r , f lo u r an d  w a te r  to g e th ­
er. P u t  rem a in in g  In g red ien ts  in a  
bowl. Do n o t mix. P o u r  ho t m ix tu ra  
over th em  und  b ea t w ith  u dover 
bea ter.

C o tta g e  C h eese  D re ss in g

Mix 1% teaspoons sa lt, a  d ash  of 
pepper, an d  1 teaspoon  e&ch o f  su g a r  
a n d  m u s ta rd  w ith  one egg. P o u r  in to  
3 tab lespoons of v in e g a r sca ld ed  w ith  
2 tab lespoons of w ater. Cook u n til it 
th ickens. Add *4 pound  of c o tta g e  
cheese an d  allow  to  cool. S erve on 
sa lad.

F r u i t  Kabul D ressing

C ream  2 tab lespoons o f b u tte r , to  
th is  ad d  1 teaspoon  each  o f  sa lt, a n d  
su g a r, % teaspoon  ea ch  of m u s ta rd  
and p ap rik a . P u t in double bo ile r 2 
slig h tly  b ea ten  yolks of eggs, a d d  to  
them  very  slow ly b ea tin g  c o n s ta n tly , -t 
tab lespoons of ta rra g o n  v in e g a r, cook 
u n til th ick . R em ove fro m  th e  fira , 
ad d  b u tte r  an d  season ing , b e a t th o r ­
oughly. W hen perfec tly  cold an d  
read y  to  serve fold in 3-4 cu p  o f heavy  
cream  w hipped.

mm
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Time and again I am told---by my own organization and by others
___that I penalize myself by quality. .

Friendly critics protest our putting into the Ford V-8 what they 
call "twenty-year steel." They say such quality is not necessary, 
the public dels not expect it: and that the public does not know the
difference anyway.

But I know the difference.
T i n » 1 t a t " t h e  car a man sees Is not the car he drives— he 

drives the car which the engineer sees. The car which is seen. 
d . „ H„„,v of design, color and attractive accessories.---all
desirable, of course. The best evidence that we think sc is that they

But these are'not the car. The car proper, which is the basis of 
, til rest is the type of engine and its reliability: the structure 
^chassis ai.d body, ruggedly durable: the long thought and experiment 

to safety factors: the steady development of comfort, conven-
and economy. These make the car.

A car can bo built that will last two or three years. But we
-r” .,+ _ wq want the basic material of our car to be as

r e dabU the day it is discarded as the day it is bought. Ford 
T t u t n  15 y«rs ago are still on the road. It costs more to

—  id a durable car___but two items we do not skimp are cost and
Z l l T  l great many things could "get b y " _ t h e  public would 

, « r45 ff^rence But we would know.
" . F o r d  V-8 is a oar that I endorse without any hesitancy.

ha. is in it I trust our whole thirty years' reputation 
1 kn°It It t. tvtn'beuer than our previous V-8. It is larger, 

rugged and mechanically a better job all round.
I readily say this in an advertisement because I know the oar will

back it up.
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I S P R I N G  H O U S E - C L E A N I N G  A G A I N

NO use to procrastinate any lon­
ger! We might Just as well 
face It now. Curtain* must be 

taken down and laundered, dusty rugs 
beaten; woodwork freshened with new 
paint, floors waxed, and winter clothes 
put away In moth preventives. It Is a 
long, tedious Job, but there Is a great 
deal of satisfaction at the end. when 
you know that every nook Is spotless.

During all this hustle, the family 
usually does not receive proper meals. 
We have no time to fuss, and so we give 
them a cold and hurried dinner and 
probably a meager “on-the run” lunch. 
As the result, the whole family suffers 
In silent Indignation, — martyrs to 
spring cleaning.

Here Is the answer to this problem! 
Many nourishing foods may he pre­
pared In a hurry and still be almost 
festive dishes. Below you will find 
some time-saving recipes. Husband 
and children will think you are little 
less than a magician to be able to 
clean house and still give them such 
appetizing meals. House-cleaning will 
no longer be regarded as the family’s 
spring bogey.

Your modern gas refrigerator and 
gas range will prove to be especially 
helpful during this period . . .your re­
frigerator for storing left-overs and 
your range for speedy and accurate 
cooking.

Lattuc* Soup
2 tableapoons chopped onion 
2 tableapoons butter 
2 tableapoona flour 
2 cups boiling water 
2 bouillon cubes 

% teaspoon salt 
% teaspoon pepper 
2 cups milk

1H cups chopped lettuce 
Cook onion in butter until yellow. 

Blend In flour and add water gradually, 
stirring constantly to prevent lumping. 
Add bouillon cubes and seasonings. 
Cook slowly 10 minutes. Add milk and 
lettuce, bring to the boiling point and 
serve Immediately. Serves 6.

NOTE: The outride leave* of lettuce, 
t cup* beef broth may be lubitltuted 
for bouillon cube* and tcater, 

e e e

Surprise Potatoee
Cut hard-boiled egga in thin slices, 

lengthwise. Incioss them in left-over

mashed potatoes. Dip In beaten egg, 
and then in fine bread crumbs. Fry 
until golden brown in hot fat. The 
number of hard-bollod eggs to be used 
will, of course, be determined by the 
quantity of left-over potatoes you have: 

• • •
Cheese Straws

1 cup grated American cheese 
1 cup flour
1 teaspoon baking powder 

% teaspoon salt
few grains cayenne pepper

K teaspoon paprika
1 egg
2 tableapoons milk
Mix first six ingredients: add beaten 

egg; mix well; add milk enough to 
make stiff dough. Roll out >4 inch 
thick, on floured board; cut Into thin 
strips 5 Inches long, *4 Inch wide. Bake 
In hot oven at 450* F., 15 minutes.

• •  •
Shrimp Wiggle

1 tablespoon butter
2 tableapoons flour 
1 teaspoon salt

H teaspoon paprika 
% teaspoon pepper 
1 cup milk
1 cup shrimps, fresh or canned 
1 cup cooked pea», fresh or canned 
Melt butter, add flour, salt, paprika 

and pepper. Mix well. Add the diluted 
milk slowly and bring to the boiling 
point, stirring constantly. Add shrimps 
and peas. Heat thoroughly and serve 
on thin slices of buttered toast. Serves 
6.

NOTE: An Ideal way to u*e a cup of 
left-over pea*. *

Toasted Cocoanut Squares 
(For in-between meals or as a dessert)
1 loaf white bread 

1-1/3 cups sweetened condensed milk 
1 can shredded cocoanut 

Cut bread Into 2-lnch squares, M, 
Inch thick. Dip each square in milk 
and drain slightly. Then dip in cocoa- 
nut, covering all sides well. Bake in 
moderate oven (325* F.) 25 minutes, 
or until golden brown. Makes dozen 
squares.

Pecan Pie
1 cup of Karo syrup 
3 whole eggs 

% cup of sugar 
cup of butter

Flavor with vanilla. Bake in pastry 
shells. Place pecans on top.

NOTE: Pattry »hell» may be par. 
rhaied at any reliable bakery, if you da 
not have time to bake them yourielf.


