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Western Tool & Die Works

The Farmer Should Consult the Western Tool & Die Works as Regards all his Special
Tool and Implement Needs. This company will Design, Make the Die, and Turn out
a Tool of Quality and Permanence—A Tool which will Prove Effective in its Work.
They also do Repairing of Broken Tools and Worn Out Farm Equipment. Located

In Portland at 109 North 3rd, Tel. BR. 0715 under the Capable Management of
E. A .Church

This section of the < A8 a s | well and good. But to be able fit. Fair and honest business methods
whole, has an added business advan- to give a service that Is just a little | at all times, excellent service to every
tage by havin its n t sucl 1 @ f others wn establish- | patron has established for them a
very well known concern whose ment that has become a feature of trade that has extended in every di
commendable policles and inherent the commercial life of the community rection from town. All of these busi
honest dealings have gained them an that is indeed something well worth ness assets have been the reason for
ever increasing business while their success, and with these methods

First they insist that their service Fhrough the extended services of | in mind they have always been suc-
is dependable. You know that you are this very active firm, many dolla: cessful in business. These are but a
going to get value received and court wre brought yearly into eirculation few of the reasons that we wish iIn
eous treatment when you trade her Good values and reasonable prices  this review to direct the special at
because past experience has taught have placed their products every-| tention of our readers to this place
you that they are personally intere where as ong of the essential factors in the
ed in you and your trade Next, they This well known establishment  life of the community. But what we
leave nothin undone in their effort started its business career upon particularly call our readers atten
to provide for you the very best that solid foundation, knowing that su« tion to is the fact that in trading here
can be had for ' money cess in this advancing business could | you deal with people who are here

To be merely rendering an average only be fully gained by offering qual- | every day and who are interested in
service in an average establishment'ity service upon a fair margin of pro-' you and your welfare

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.

This establishment 1is deserving of | And while only the highest class uf' to all matters of this work and allied
more than | ing notice in this re- sheet metal and other work is per- | features
view of t} nward progress of thi formed by them, the prices are most ' In the employ of the concern are

ble; In the wvarious depart- | expert men who thoroughly under
K [ heet mie | worl e D \
| e8] | nta 1 I on roof i \

['he " " | leg tmer vork rapid and satisfactory, the
T\ i nd a p . f k 1 specialty with | work careful and lasting. These crafts
= : ‘ work inc " I y and i lone promptly and sat men will go oneyour jobr  and will
tin work 1 all of the other fine and  isfactorily astonish you at the results that can
intri f T of modern p Whether the job be large or HI!HIH: be produced
metal establishments, such 18 sKky mak no difference to them in lh--l By giving first class work at mod
UBerht entila repairing and re manner in which it is accomplished. | erate prices they have bullt their busi
buildir I ting ind all e best materials, the best workman inr'.n to its present high standard
kind I 1 work ship and fair prices regulate their, We advise all our readers that
i i: 'r. ‘_I. .f._.l..:lj i-:!lll.;,h (ctivity, and it is without fear of con- | when they want any of this work
cont [ these stand as ex tradiction that we say one cannot do | properly executed they consult the
amples of the expert workmanship. ' better than to consult them in regard Eagle Sheet Metal Works
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TAILOR

Harr—;ﬁCOpeland

PAGE 8

Harry Copeland offers the highest quality in men's custom tailored apparel in Portland
at 392 Washington, near 10th, at remarkably low prices and thus enabling all in Port-
land and community to keep well and fashionably attired in distinctive clothes at
prices they can afford to pay. His many satisfied customers insist that his shop is

the house of personal service.

Harry Copeland

operates a shop | tatlored lothe ply ) )
where men know good clothes are| of wearing tailor ma 3
made Only the highest grade of ma- | clothes; they have far too much sen le
teri ind workmanship used. Obser- | for that Fhey wean ustom m 3 I » of
vant men Know the value of good ap clothes becausq they know ti i L]
pearance most Inestimableg value of good ! i
Whenever you see a group of men, | pearance in business or profs y ) n
there are always a few who seem to | life ; -
stand out from the others They are | Men in thi ommunity patron . Lt the
the men on whom your eyes uncon-|this popular tailoring shop f he P R, will be
sciensly rest as you survey the group. | reason. Few men are capable of jud; i " s .
hey are the men you look at not | ing what they can best wea: Men ne p {
onceg but two or three times Did | this community know tha h \ Il I \ t ¢ In
you ever stop to analyze why these | can be trusted to tell them what they 1 3 Coy all of
men are able to hold attention? 1It|can best wear and they know the in A } nte
not only because they wear custom | that they will never leave this I'hi i fortuna wing
tatlored clothes, but It is because men | with a suit which is unbees ming 1 pl . know B 1
who are careful of their appearance | them if they follow his advice | n b 1 ys obtained at a
almost invariably do wear custom tai- Harry Copeland knows how to meas- | figu vithin re i It Ig no
lored clothes. These men are usually | ure you and how to make clothes after | wor hat men B Arg
leaders in their particular lines of en- | having taken yvour measurs It is one id to tak vdva -
deavor. They do not wear custom |thing to go to a tallor who knows hi @
2 — -
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Lotteries Were O. K'd
by Government, States — - T -—
A New York woman who had the ! T — T 1 il e
time and money has gathered several N
hundred lottery tickets which had been H' » w‘ I, TO) “ :Al'“
officially sanctloned by the goveram- —— i el
ment, state or city of this country at by ADA R.-"MAYNE
" some time In 1ts history. It has been S T
| presented to the historical soclety of OREGON (DAI RY Co
1 that city The collection Included ad- \ - UNCIL
Ve sements and other references to h :
this wethod of ralsing money for vari-
hose8s
Ihere are tickets In the collection Salads Bring an Essence of Spring L K
for a United States lottery sanctioned . er. rut remaining Ingredient in &
by congress: a New York eity lottery Fhe mode for spring vegetable sal bowl., Do not mix. Pour hot mixture

L'in 1780 for enlarging ecity hall, and |[®ds is becoming universal. The chop
| tickets for a Washington monument in | Ped salad habit is a good one for they
Baltimore in 1816, with engraved por. | @€ not only easy to prepare but green
traits of George Washington on them, | Vegetables are valuable in the diet for
Of equal interest are Deluware lot- their vitamin and mineral content

tery tickets of 1772 slgned by Lord | They are important too from the

Sterling, major general In the Reveo- standpoint of adding roughage. The
lutionary war; the Hon. Willlam | facts are also true of fresh fruits
Byrd's lottery sigued by Peyton Ran- | The chopped vegetables are mixed
dolph of Virginia, In 1768: a Faneulll | In a large bowl, blended with a dre
hall lottery ticket, dated Boston, 1765, | InE and served from the bowl at the
and signed by John Hancock. In 1860 | table. This type of salad usually con
the state of Delaware sponsored a lot- | Sists of shredded lettuce or cabdmp:
tery for its benefit with $578,657 of- | chopped celery, diced cooked carrots,

fered In prizes. The Loulsiana State | Peas, green peppers or parsley. Any
Lottery Co. was Incorporated in 1868 | combination of fresh green vegetables
| and was perhaps the largest doing | In season may be combined to make a
: business 1n the United States. tempting and appetizing salad,
<2 P e Lo be recommended are
I'urn to the classified section for

your wants, Deliclons Cooked Mayonnaise
9

2 tablespoons butter, 3 tablespoon

TConry Gord
gbar&;m. Mech.

May 15, 1933

Time and again I am told-—by my own OTrgan
——that I penalize myself by quality.

Friendly critics protest our puttin
They say such qualit

all "twenty-year steel."
o t and that the public does not

the public does not expect it;
difference anyway.

But I know the difference.
the car a man sees is not the car h
The car which is s

T kno e drives
I know that
the car which the engineer sees.
beauty of design,
The best evidence th

drives
comprises
desirable, of course.
found on the Ford V-8.

i Slf ":'-.(:;:‘,F_'_' are not the car. The car proper, WhiC]’_‘a is the basis of .:.I-I;i[.“..E':;:-m!ilarl‘lun.'lr!ad'.. martyrs to
all :5; rest, is the type of engine and its reliabillty:.tzﬂ jtgt?;:;i ! rﬂ:;WnlLr;nwrrh-HHuphﬁhmﬁ
3 ¢ chassis and body, ruggedly durable; the long thought an ? P :::ﬂ &M:t:ﬁf ;Ty;ﬁgrﬁh:ﬁf}
;'1 v safety factors; the steady development of comfort, conven= ,;a-;r!'.'-| «t|-.-hn;-. Ilh-Iruw \-.I‘:: .Iw ;ll.l‘ﬂ..-:'
jence and economy. These make the car. et e 1;"--"'I-"rhf'lljz'»":_;-‘l:]r:i]!”Ti'-':;xn\-:..l :f.-l l-lwl:

A car can be built that will last two or three years.

- ¥ "J"T‘-L‘I ¢ one. We want 1]-‘.1:: 1:|'-=|~t- and u;'l!'. |..".\'uI ”"i.” sguch
5 [ Vi evel e = : : 1 h Appet] r enla, fouse-cleaning will
J’I*l‘:"“\ - the lay 1t is disca rded as the day it 1s ho_l["--’- 1 Ford 'i I' "'“:‘ h”'. regard fl an |'|II I'“l H':IL :
3 fand 'i’{-].‘ the di Yy 1L d o - - i 10 longe 6 reg tdod § he famllv's
R 14+ 15 years ago are still on the road. It costs more to spring bogey,
cars bulltl W JORio G BT ° = . Tour moder . ralrizarntor S
1 ble car but two items we do not skimp are cost and I\ rf.l[---"' :--'r”;:“\q rf .1}.,' r.d .-ll-l\i
"’.‘.:1 a daurabo a =———0Uu \ ) . g4 ERAS TANE® il rove to he especiall .
= . A reat many things could "get by '——=the IJJb‘ LG would helpful during this period . your re-
conscience gieat mas o et frigerator for storing left-overs and
never Know the di fference. But we would know. i : your range for speedy and accurate
y Mg % Ford V-8 is a car that I endorse without any hesitancy. cooking
The new FOVEL. ¥ & W = : 3 a1 . : Lett
oo $ =~ ta 14 j rust our whOlG th rty yea‘r'J ’'e I)Utatlon | 2 tablespoc :u'h‘-ul:'. ?DL:JD' n
T know wia 18 1Nl 4ibL. ‘ i : b 100 chopped onlo
VR il I wven better than our previous V-8. It is larger, | 2 tablespoons butter
R i4h it. t 18 evVell D .o oy | tableapoons flour
7 i 1 i ~hanically a better job all round | 2 cups bolling water
- TE - 4 d arl ¢ ialiibald . il ; 2 boulllon cubes
o < e v this in an advertisement because I know the car will % teaspoon salit
I dily sS4y thae &k B % teaspoon pepper
| -

&

{zation and by others

g into the Ford V-8 what they
y is not necessary;

color and attractive accessorie
at we think so is that they

the basic material of our car to be as

1 cup oil, 1 teaspoon each of salt, mus-
tard, powdered sugar, 3 tablespoons

vinegar, 3 tablespoons lemon julce

A few salad dressings which are to

. | flour, 1 ceup boiling water, 2 egg yolks

over themm and beat with a dover
| beater,
1 Cottage Cheese Dressing

Mix 1% teaspoons salt, a dash of

pepper, and 1 teaspoon ehch of sugar

and mustard with one egg Pour into

3 table poons of vinegar scalded with
! tablespoons of water Cook until it

thickens Add pound of cottage

chevess ind allow to cool Seérve on
i

Fruit Salad Dressing

Cream 2 tablespoons of butter, to
this add 1 tes poon each of salt, and
sugar, 4 teaspoon each of mustard
and paprika. Put in double boller 2
| slightly beaten volks of epgs, add to

them very slowly beating constantly, 4

tablespoons of tarragon vinegar, cook

until thick Remove from the fire,
| add butter and seasoning, beat thor-
[ oughly. When perfectly cold and
||«-:nll).' to serve fold in 3-4 cup of heavy
cream whipped

—
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| SPRING HOUSE-CLEANING AGAIN

taken down and laundered, dusty rugs
know the beaten; woodwork freshened with new
paint, floors waxed, and winter clothes
put away In moth preventives, It is a
| long, tedlous job, but there is a great
| deal of satisfaction at the end, when

——=ho
een, Durlng all this hustle, the family
s_-—-—-all | usually does not recelve proper meals
)} We have no time to fuss, and so we glve
| them a cold and hurried dinner and
{ probably a meager “on-the-run” lunch
| As the result, the whole family suffers

lesa than a maglician to be able to

| 1% cups chopped lettuce
Cook onlon In butter untll vellow
Blend In flour and add water gradually,
stirring constantly to prevent lumping
Add bhoulllon eubes and seasoninegs
Cook slowly 10 minutes. Add milk and
lsttuce, bring to the holling point and
serve immediately, Serves 6. |

NOTE: Use outszide leaves of letiuce

2 cups beef broth may be substituted

Jor bowillon cubes and water,
- L L]
Surprise Potatoes
| Cut hard-bolled eggs In thin sllces,
1 [
lengthwise. Inclose them In left-over |

Wl

0 use to procrastinate any lor
N ger! We might just as well
face It now. Curtains must be |

|
| You know that every nook Is spotless. |
|

mashed potatoes. Dip in beaten egg,

‘-I:.'i then In fine bread crumbs, Fry

untll golden brown in hot fat, The

number of hard-bolled eggs to be used

| will, of course, he determined by the

quantity of left-over potatoes you have.
Tl

Cheese Straws

1 cup grated American cheese
1 cup Nour
1 teaspoon baking powder
& teasapoon salt
few grains cavenne pepper
14 teaspoon paprikn
| 1 epw

2 tablespoons milk

| Mix first six Ingredients: add beaten
| egg; mix well; add milk enough to
make stiff dough. Roll out 1§ Inch
thick, on floured bhoard: cut Into thin
| #trips 5 Inches long, % Inch wide, Bake
| In hot oven at 4580° F., 15 minutes,

- - -

Shrimp Wiggle
1 tahlespoon butter
2 tablespoons flour
1 teaspoon salt

1% teaspoon paprika
14 1.,..;... n pepper
1 cup milk
1 cup shrimps, fresh or canned
1 cup eooked peas, fresh or eanned
[ Melt butter, add flour, salt, paprike
and pepper, Mix well, Add the diluted
Ik slowly and bring to the bolling
point, stirring eonstantly, Add shrimps

and peas, Heat thoroughly and serve
on thin slices of buttered tonst. Serves
| 6
NOTE An ideal way fo use a cup of

left-over peas,
| Toasted Cocoanut Squares

For in-between menls or as a deaser®
! 1 loaf white bread

1-1/3 cups sweetened condensed milk

1 ean shredded cocoanut

cups mill | Cut bread Into 2.nch squares, 1§

inch thick. Dip each square in milk
ind drain slightly, Then dip In cocon-
nut, covering all sldes well. Bake In

wderate oven (325* F.) 26 minutes,
wr until golden brown, Makes 31 dozen
SquUAres

Pecan Ple

1 f Karo syrup

1w T

»

& cup

Flavor with vanilla. Bake in pastry
Place pecans on top.
NOTE: Pastry shells may bBe pure
chased at any reliable bakery, if you do
not have time to bake them yourself.
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