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CLASSIFIED ADVERTISING
B U Y > N 6

H i Wa y /  t o  H e a l t h
by A D A  _R. MAYNE

O REGON DAIRY COUNCIL

10CENTS 
A LINE 
PER TIME

IN S T R U C T IO N S

T E N  C E N T S  a  line par  Issue 
Count five w ords to  the  line. Then 
count you r  profits .  Cash should 
accom pany  th e  order .  W hen  a 
s ta te m e n t  Is r eq u ired  the  ch a rg e  Is 
15c per  line, m in im u m  50o

T hese Classified Ads a p p e a r  In 4 
new spapers  : B eaverton  E n te rp r ise
T ig a rd  Sentinel,  M ultnom ah  Press, 
Aloha News.

Classified ads produce results ,  use 
them .

AUCTION SA LES

LADIES! Don't let y o u r  la rge  a b d o '  
m en a n d  double ch in  m a r  your  fig­
ure; t r ia l  t r e i t m e n t  V* price. BE. 
MSB, 1014 S W. J e f f e r son  St., be­
tw een  10th an d  11th, P o rt land ,  Ore.

S C H O O L S

M O LER  B a rb e r  College This  In ­
te rn a t io n a l  S ystem  is th e  scientific 
wav; som e oav: 3 teachers .  W r i t e 1 
or  call 227 S. W. 3d ave.. P o r t land .  |

C re a te « !  M e te o r  S h o w er
The grea test  meteor show er of mod 

ern times occurred In IS;!.'!, when the 
Laonlds struck  the ea r th 's  atmosphere 
In trem eudous numbers. Observers 
counted a* many as  sis hundred In a 
small section of the sky In twelve min­
utes. Competent es t im ates  Indicated 
th a t  they appeared at the  ra te  of ten 
thousand an hour. Some were the 
usual s treaks  but some were as  bright 
as Ju p i te r  or Venus. One was re­
ported as large as  the apparen t sire  
of the moon.

W ILSO N 'S  Auction House. Auc 
tion sales every  Monday, Wed- 

•  • •  neesday, F riday , 10 a. in. 721- 
729 2nd ave, n e a r  Morrison

SCHOOLS—B EA U TY

P A C IF IC  SCHOOL

O F  B E A U T Y  C U L T U R E

225 M organ  Bldg. BE . 0643

B E A U TY  P A R L O R S

O R E G O N  AND M O D E R N  B A R B E R  
C O L L E G E  P ay s  you while learn ing  
—N. R. A. c re a t in g  d em an d  for 
barbers .  M as te r  B a rb e rs  ag ree  to 
employ o u r  s tuden ts .  W ri te  o r  call 
1038 S. W. -1st Ave., cor. Main or 
135 M adison St., P o r t lan d .  Ore.

This p ap e r  is a legal p ap e r  and  elig­
ible to publish legal notices. H ave 
your a t to rn e y  send  your  legals to  the  
hom e paper.

J. O. Johnson
A T T O R N E Y  AT LAW

Jo h n so n  Bldg., T igard ,  Oregon 
H o u rs  2-5 on W ednesdays  & S a tu rd ay s  

T iga rd  P hones  52 o r  0351

P o rcu p in e«  a« Fo o d
Despite the  formidable appearance 

of the  animals, porcupines a re  rel- I 
Ished as  food among certain gypsy j 
tribes. Difficulty with the  spines la 
overcome by rolling 'T o rk y "  in wet 1 
clay to form a ball which Is then  set 
among the coals to harden. When the 
clay Is broken off the  skin and spines 
of the anim als come with It.

I f  y ou r  h a i r  “w on’t  t a k e ” a pe rm a  
sent,  y o u ’re  w an te d  a t  th e  C hris ty  
B eauty  Shop. T hey  sim ply  “glory" 
in giving glorious p e rm a n e n ts  on 
s tubbo rn  h a i r  t h a t  “ ‘w on 't  t a k e ” . 
an d  w ith  every  p e rm a n e n t  f ree  o rder  
of h igh  g rad e  face pow der  blended 
r ig h t  th e re  to  su it  y ou r  complexion. 
505 R a le igh  bldg., above F a h e y  B rock  
m an .  AT. 7893.

F R E E  M A N IC U R E — Given with  
S ham poo and  F in g e r  Wave. Yes, 
th a t ' s  r ig h t—a fine, th o ro u g h  sh a m ­
poo and  lovely f inger  wave fo r  only 
75c, w ith  a  s m a r t  m a n icu re  includ­
ed absolute ly  free—th a t ' s  the  thrill 
ing special a t  E S T H E R  R E E D 'S  

B E A U T Y  S H O P  Colum bia  Bldg., 
A T w ate r  4573

CLOCK X W ATCH R E P A IR IN G

B. W. COBB—E x p e r t  in f ine w atches  
Spring  a n d  E lec tr ic  clocks. 15 Years  
in G erlinger  Bldg., 2d and  Alder, 2d 
floor. AT. 5032.

F O R  S A L E

Send $1. fo r  the  next 5 
m o n th s  of

THE

ATLANTIC MONTHLY

M A K E  the  m ost of v ou r  read ing  
hours. E n joy  the  wit. th e  wisdom, 
the  com panionsh ip ,  the  c h a rm  th a t  
have m ade  the  ATLANTIC, for 
seventy-five vears. A m er ica ’s most 
quoted  and  m ost cher ished  m a g a ­
zine.

Send $1. (m en tion ing  th is  ad), 

to

The A tlan tic  Monthly, 8 A rlington St 
Boston

FENCE YOUR YARD 
NOW

for  g re a te r  en joym ent of privacy 
as  well a s beauty. W e fu rn ish  redt- 
cu t  m a te r ia ls  o r  build fences, trel-
I I - os, w i n d o w  boxe- e t c ,  te a dv  t o
III •
C A R LT O N  L U M B E R  COMPANY 
In te r s ta te  X T illamook St. TK. 3015

The BEST of FOODS
25c L U N C H ES , 35c D IN N E R S  

a s  well as
50c an d  75c D IN N E R S  

I-argest J u m b o  Glass o f  B eer  for  
lOo

HIGHLAND TAVERN
R E S T A U R A N T

815 S. W. B roadw ay  Op Jo u rn a l  bldg

T R A D E —Ford  ton T ruck ,  T  model o r  | 
W esco shallow well, electric, w a te r  j 
sy s tem  fo r  c re a m  sep ara to r .  T ig a rd  j 

4)826.

W E  BUY O R  S E L L  U S E D  C A R S -  
Agency fo r  Nash, H udson  and  
T e r ra p la n e  cars. U sed C a r  E x ­
c h a n g e  P h o n e  H illsboro  2641.

F O R  S A L E —R  I  R ed  H a tc h in g  E ggs 
a t  50c a  se tting. Capt. G. H. Bailey, 
T igard ,  Oregon, R  1, Bx 398, T i­
g a rd  1361.

P E R S O N A L

HAWAI I AN Instrument8' p‘anon r t  V V r t l i r t n  an d  h arm o n y  F re e  
g u i ta r .  Bessie Andrews, 309 Alisky 
Bldg. BR. 1082.

B ATHS N a tu r °P a t h - e lec tro - the ra ­
py; d iseases of  wom en a 

specialty . Dr. Ellen DuBoise, 210 P a n ­
a m a  Bldg., A T w a te r  0916.

USE
GOLDSTAUBSALVE

F o r  Boils. Carbuncles, A thle te 's  Foot, 
In f lam ed  Varicose Veins, Felons, 
A be e«s, P us  F o rm ations ,  p reven ts  

L anc ing  Leaves No S car  
T h is  Salve Is Invaluable  

F o r  Sale a t
Owl D rug  Stores, Meier & F ra n k ,  F red  
Meyers, o r  w ri te  3322 V ancouver  Ave., 

Inclosing $1.00

When your head 
aches; when Neu­
ralgia tortures you; 
when Muscular Pains make you 
miserable—take a Dr. Miles1 
Anti-Pain PtlL

Mr. Smith is one of millions 
who have found this easy way to 
prompt relief. He says:—

"I keep Dr. Miles’ Anfi-Patn 
Pills in m y  pocket and when I
Set a dull heavy feeling in my 

ead, I take a Dr. Miles' Anti. 
Pain Pill and the pain passes off*

D R .  M l  L H  S ’

'-ANTI-PAIN PILLS-

WAKEUP YOUR 
LIVER BILE—

W IT H O U T  C A LO M E I
And You'll Jump Out of Bed ii 

the Morning Ratin' to Go
•unk and th« wort( 
v « lot of «alto, min 
indy or ohowlng g ufl 
l you iuddonly •

If you f*«l to u r and iunlp and tha  worlf 
look« punk, don’t awullow a 
•r*l « » u r ,  oil, laiaU va citnd 
End e ipect th a n  to txiak« you au 
aim  buoyant and  full of •ubakiaa.

Por th«^ a an 't do It. Thoy only m oro thf 
iomt 
Sowfe 
pour

pounds of liquid bile Into you# bowels dully

wh-and-out 
ur out tw(

ey ••
towel« «nJ a.m ere movement doesn 't get ej 
the cause. T h rte e so n  for your du 
feeling 1« your liver. I t  ehoUl 

d . of ll<
If this bile 1« not flowing freely, your foo4 

doesn 't digest. I t  Just decays In the bowels 
(lee b lo a t, up your etomaeb. You have i 
thick, bad ta s te  and your breath le fuuL 
•kin often breaks out In blemishes Your heal 
aches end you feel down and out. Your whuli 
system 1« poisoned.

I t  ta k e s  th o se  g o o d , o ld  C A R T E R '!  
L1TTI.E  L IV ER  P IL L S  to  get these tw« 
poynde of bile flowing freely end make y.n 

* ** " "  contain wonderful
le e itrkc ta , sm ash 

when It comae to  making tha  bile flow free!
D ut don’t  aek for lleer pills. Atk for Carter'« 

L ittle  Liver Pills. Tx>ok for the  name C arter's 
L ittle Liver Pills on the red label. Resent s 
substitu te .'¿Scat drug store«. 0 1 9 8 1 C .I4  C*

(pounds of blls flowing free 
eel “ up anti up." They ct 
isrmleSS. gehtlS vegetable i i

I*

D RUG L ESS H E A L T H  IN S T IT U T E  I 
S tea m  Bath*. Massage. Violet Ray 
T re a tm e n ts  for  Cold*. R h e u m a t ism  j 
and  Constipation. C onsulta t ion  F ree  
D r  E ln a  A. Sorenson. N. D., 418 i
S w e tland  Bldg., AT 0403.

E A R N S
YOU can learn Bookkeeping, Banking, Shorthand and 
Typewriting at home in half the time, and at one-fifth 
the cost of attending a business college. You can com­
plete the course in bookkeeping or banking, and re­
ceive your diploma in two months. You can learn to 
write over 100 words a minute in shorthand in less 
than two months and you can become an expert, rapid 
typist in six weeks.

A small down-payment and easy monthly terms will 
get you started immediately. Complete satisfaction 
and a good position guaranteed, or your tuition will be 
refunded in full. Send ten cents in coin or stamps for 
complete descriptive literature of the courses in which 
you arc interested. Do it today.

AMERICAN
CORRESPONDENCE SCHOOL

1850 Downing St. Denver, Colo.
Covers the ENTIRE United States

A n im als  G ive Tip« on W e a th e r
Farmer* ur«* <it't«*n given valuable 

weather hint«* from th«* notions of 
the ir  animals. When pigs a re  rest lea* 
and are seen running about with 
ple«*«*s of s traw  or litt«*r In th«*ir 
mouths. It is a sign of a weather  
change. In all probability a gale Is 
not far away.

D y in g  W ord«  o f  U . S. G r a n t
The dying words of U. S. Grant, an 

Ohioan, w ere :  “Bury me either  at
West Point, where I was trained a* 
•  youth, or In Illinois, which gave me 
my first commission, or In New York, 
which sympathized with me In iuy mis­
fortunes.’'

F i r « t  W o m a n 's  C lub
A club of farm women claims to be 

the first wom an’s club organized In the 
United States. It was organized In 
May, 1S37, at Sandy Spaing, Md„ and 
It still exists under Its original name 
of the Mutual Improvement associa­
tion.

V o lu m e  of  G r e a t  River»
The Mississippi M issouri volume of 

wuter flow Is 0*5,000 feet per second; 
the  Columbia, 280,000 feet per second: 
th s  Ohio, 158,000 feet per  second, and 
the  Colorado, 101,500 feet per second. 
These Ugures represent the  average 
flow.

M o u n t a i n e e r i n g
Systematic mountaineering, ns s 

sport,  Is usually dated  from Sir Alfred 
Wills' ascent of the W etterhorn  In 
1854. The first ascent of Monte Rosa 
was made In 1855. The Alpine club 
was founded In London In 1857.

M  RAM  B E R R I E S  A R E  R I P E !
T he s t r a w b e r ry  season  is here 

aga in!  W a r m  w e a th e r  lias brought 
s t r a w b e r r ie s  ea r l ie r  th a n  usua l  and  
acco rd ing  to  repo r ts  we a r e  to  enjoy a 
season of  superio r  fru it .  Because 
s t raw b e rr ie s  a re  fav o r i te s  w ith  every­
one, we a re  jus t if ied  in se rv ing  th e m  
frequen tly  d u r in g  th e i r  always too 

! short season, in o rd e r  th a t  they can 
be enjoyed with  all th e i r  g a rden  fresh  

I ness.
T here  is no b e t te r  w ay  of serving 

luscious r ipe chilled s t ra w b e rr ie s  th a n  
with  generous  a m o u n ts  of good th ick  
cream . T h is  can  hard ly  be Improved 
upon but se rv ing  th e m  often  one may 

| enjoy a lit tle varie ty .
• S tra w b er r ie s  a re  delicious in sa lads 
i o r  se rved  c ru sh ed  over  ice cream , cus- 
| ta rds ,  puddings, us the  a lw ays  popular 

shor t  ca k e  w ith  p len ty  of  cream . A 
s t r a w b e rry  m ilk s h a k e  will add  in te r ­
est to  th e  school child 's  lunch and  will 
add  som eth ing  d if fe ren t  th a t  children 
delight in. F re sh  s t r a w b e rry  ice 
cream , w h e th e r  pu rch a sed  or  m ade  at 
home, will te m p t  eveg th e  m ost jaded  
appetite .

S t ra w b e r ry  M ilk  S hakes
1 q u a r t  s t raw b e rr ie s  
H cup  g ran u la ted  tm gar 
2 cups  chilled m ilk 

j 1 tablespoon lemon ju ice
Drain ,  hull and  c ru sh  the  berr ies  

w ith  a  wooden spoon. Th«*r«* should 
be 2 cups of  c ru sh ed  b«*s t ies. Add 
su g a r  and  lemon ju ice  to  the  c rushed  
berr ies  and  chill. W hen  ready  to  
serve t in n  the  b e r ry  m ix tu re  into the  
cold milk an d  shake  well. Serve with 
chipped  ice. Yield’: 4 servings.

F re sh  S traw b erry  Ice ( 'reu n í
1 q u a r t  well r ipened  s trnw ber t  ¡e*

1 tablespoon lemon juice 
k cup m ilk

1U cups gan u la te d  su g a r  
1H  cups  coffee c re a m  
*1 tsp, sa l t
R inse the  freezer  cun anil b ea te r  

with  scalding w ate r .  W ash  the  ber­
ries ciuefully. To do th is  p u t  be rr ies  
in a  bowl an d  pour cold w a te r  over  
them . Swish  h and fu ls  of th e m  u p  a n d  
down in the  w a te r  le t t ing  the  w a te r  
d ra in  th r u  the  sp read  fingers. L ift 
in to  a co lander to drain. Hull be rr ies  
then  m ash  th e m  w ith  a  wooden ]«>tato 
m a sh e r  o r  wooden spoon. P re ss  the 
m ashed  f ru i t  quickly  th r u  a solve. 
Do not p ress  th r u  an y  of th s  seeds, 
only the  pulp an d  juice. T here  should  
be a t  least l 1- cups  of the  be r ry  pu­
ree. Add the  lemon juice to  the  pu ieo  
anil th e  su g a r  to  the  milk. H e a t  th e  
sugar-m ilk  m ix ture  until the  s u g a r  is 
dissolved. Cool, th e n  ndd th e  c re am  
anil the  salt, an d  com bine w ith  the  
bei ry m ix ture .  Free/.,* a t  once, tiding 
one p a r t  of coarse  s a l t  an d  six p a r ts  
of finely c ru shed  ice. Yield: 11 -j q u a r t s  
o r  8 to  10 servings.

S traw  lM*rry S auce fo r Angel-food Cuko
1 cup  cream , whipped 
1-3 cup  pow dered su g a r  
1 egg w hite
’ i cup  crushed  s traw b e rr ie s  
'a tsp. van illa
W hip  cream , ad d  sugar, bea ten  egg 

whito, s t raw b e rr ie s  an d  vanilla  an d  
combine all lightly. One h a l f  cup  p e­
cans  or- w a ln u ts  m a y  be added  fo r  va ­
riety. This  sauce is dellcioiw served 
with  a r g e l  food cake  o r  with a n  ic<* 
c re am  sandwich.

Peaches Are Priceless
TH E R E ’S only one way to 

prove tha t  peaches a re  price­
less, and th a t ’s to  t r y  them  In 

some of the  dozens of recipes of 
which they  form the  principal 
Ingredient.  Then, If any  of these 
d ishes ta s te  so good th a t  you 
w ouldn 't  p a r t  w ith  it a t  any  price, 
you can shout t r iu m p h a n t ly  
Q.E.I). Here  a re  some reciptai: 

T hese  Have P re t ty  Names 
Prarh Clow: Dissolve two pack­

ages lemon gela tin  in two cups 
boiling water,  cool and  divide In 
two parts .  To the  first part add 
one cup cold water.  A rrange  
about ha lf  th e  d ra iued  f ru i t  from 
a No. 2 can of sliced peaches In 
the bottom of a very  decorative 
mold, sp r ink le  one-fourth cup 
chopped candled g inger  around  on 
top, aud pour In a l i t tle of the 
clear Jelly. W hen th is  has  set, 
add the rest of the Jelly, and set 
In Ice box till solid. To the  sec­
ond half  of the gela tin  add two 
tablespoons lemon Juice and four 
tablespoons confectioner’s sugar. 
When abou t ready to  congeal, fold 
In one cup of bt*aten cream  and 
one-fourth cup chopped nuts,  and 
pour on top of the a lready  stiff 
clear Jelly In the  mold. Chill 
thoroughly. IJnmold and  garn ish  
uround the base with the  rem a in ­
ing peaches, whipped cream  and 
m in t cherries. Serves eight.

A m brosia  de Luxe: Cut peel 
from two o ranges and one g rape­
f r u i t  d iscard ing  all fibre, th«*n cut 
In p ie ce s /  Pu t a l te rn a te  layers  of 
orange. gra|e*frult, one and one- 
half cups of canned sliced peach«--< 
and thr«je-fourths cup canned

moist cocoanut in n dish, sprinkle 
one half  cup confectioner’s sugar  
over, and squeeze on the  Juice of 
half  u lemon. Ixvt stand  several 
hours  In the Ice box. Servos eight.

Pie* W ithout Price
Prarh and Ttaisin P ir : T u rn  the 

conten ts  of an 8-ou:.ce can of 
sliced peach*« and one-fourth rup  
ra is ins  In to  a sauce Mix one
tablespoon sugar  with one-half 
tablespoon flour and add to sauce 
pan with one teaspoon lemon 
Juice. S im m er  five minutes. Line 
u pie t in  one-half the usual size 
with plain pastry , pour in the 
peach m ix ture ,  dot with  one-half 
tablespoon butte r ,  and cross the 
top with na r row  tw isted  s t r ip s  of 
pastry. Rake in a  hot oven. 450 
degrees, for from twenty-five to 
th i r ty  m inutes. This pie cu ts  Into 
th ree  or four pieces.

Prarh C aram el P ie : P u t  two 
lahlesponns b u t te r  and four tab le­
spoons su g a r  in a skillet, and  cook 
slowly un ti l  thick and brown, 
s t i r r in g  constan t ly  to  prevent 
burning. Add the syrup  from a 
No. 2 Vi can of .sliced peaches, and 
then  two tablespoons co rns ta rch  
smoothed with  one tablespoon 
cold water,  and one slightly  beaten 
egg yolk. Cook in a double boiler 
until  thick. A rrange the  siloed 
peaches In concentric  circles In a 
pie tin lined with pastry, and  pour 
over the caram el sauce. Rake at 
450 degrees for fifteen minutes, 
then  a t  .400 degrees for from fif­
teen to  tw en ty  minutes, o r  until 
done. Cool. Cover with whipped 
cream. This  pie cuts Into six or 
eight pieces.

Priceless  P udd ings
Prarh Itirr  Pudding'. Roll ono- 

ha lf  cup rice for tw en ty  nrlmites 
in plenty of salted w ater .  Dash 
with rold w ate r ,  and  d ra in .  Add 
one-half cup milk, one-l'ourth cup 
sugar, one tablespoon h a t t e r  and 
one tablespoon lemon juice. Rout 
one egg aud add. P u t  In a  g u t­
te red  bak ing  dish, and cover top 
closely w ith  the  well-drained f ru it  
from a No. 1 can of [»each halva«. 
Fill  the  cav ities  and  spaces b«*- 
tween peaches with  ra is in s  and 
sp r ink le  confectioner’s s u g a r  
th ick ly  over ull. Rrown quickly 
In ho t  oven or un d er  broiler flame. 
S erve cold w ith  p la in  cream. 
Serves six.

P tram cd Prarh P udding: Rift
two cups flour, four teaspoons 
bak ing  powder and  one teaspoon
salt. W ork in four tablespoons 
canned vegetable shor ten ing , and 
udd seven-eighths rup  milk, or 
enough to  m ake  so f f  dough. Drain 
well the  f iu P  from a No. 2 '4  can 
of peaches, un«l cut in r a th e r  la ige  
slices. Put in bottom of a wi ll 
buttereo  bak ing  dish. Sprlni.le 
w ith  two fable pooiis brown stt: ir  
and  put the  dough on top. S te im  
for one hour, being carefu l  noi to 
Hit cover of -.teanipr d u r in g  th a t  
time. Serve with  plain cream or 
with Peach H ard  Sauce. T irn 
upside down so th a t  peaches are 
on top to  «erve Serves eight

Prarh l im a  Saurr:  Cream one- 
th i rd  cup Iniftpr and one cup con­
fec tioner 's  sugar,  add one-fo 'Tth 
teaspoon vanilla and' tv/o-tb -da 
cup d iced  and drained  cat rd 
pearl.tv:, an ! chill.*

SNOOD LES j Ut CY.HUNGERFOKU


