
Avoiding Vacation Accidents
Sum m ertim e makes us think 

of swimming, hiking, fishing and 
cam ping—all adventures which 
take us into the outdoors ami 
away from the well-established 
patterns of life at home. A vaca­
tion should be% a happy, carefree 
tim e tha t "recreates ’ us for the 
w inter m onths ahead.

Hut m any a long-planned vaca­
tion has been spoiled by a care­
less accident. When accidents do 
liappen, it is essential to  know 
and apply the appropriate “first 
aid” m easures. Many boys and 
girls learn first aid m easures in 
connection with their Scouting 
activities. T heir parents would 
do well to im itate them, espe­
cially when planning a vacation 
away from home and the family 
doctor.

Some of the more common va­
cation accidents in« lude sw im ­
ming accidents, cuts, burns and 
bites. Swimming is an essential 
part of most vacations. Most 
sw im m ing accidents can be 
avoided if a few safety rules ere 
practiced.

Cram ps cause many swim m ing 
accidents and swimming too 
soon after eating is apt to cause
stom ach cramps. It is a safety 
m easure to stay out of the w at­
er for two hours after eating. 
No one, not even an expert 
swimmer, should go swimming 
alone, as accidents <an happen 
to anyone. No one hould stay

I in the w ater for a long period.
I especially so long as to become 
chilled or tired. And no one 
should dive into unfam iliar w at­
ers. A (Wind that was safe last 
vear m ay have changed during 
the w inter. At least one person 
in a camping group should in* 
trained  in life-saving methods I 
and in artifk  ial r< pitatton.

County Agent 
Tells How to 
Can Peaches

Oregon's abundant peach crop 
provides hom em akers a chance 
to catch up on canning or freez­
ing their w in ter fruit supply, off­
setting shortages of cherries and 
prunes.

Plenty of peaches of good qual­
ity now are available in local 
stores says Beryl Scothorn, assist­
an t Home Demonstration Agent. 
And she adds tha t the end of sug­
a r  ration ing  m akes preserving 
fru it an easier job than it was 
during the w ar years.

The extension service recom­
mends th a t peaches be canned by 
the hot w ater bath  method. De­
tailed directions are as follows:

Select firm, ripe peaches. Im ­
m erse in boiling w ater 1 minute 
or until sk ins slip easily. Plunge 
into cold w ater for a few seconds, 
peel, cu t into halves, and remove 
pits. To prevent the fruit from 
turn ing  dark, wash the halves in 
a weak salt solution using 1 level 
tablespoon of non-iodlzed salt 
and 1V6 tablespoons of white vine­
gar in 3 q u arts  of cold water. 
R inse in cold w ater after washing 
in th is solution.

Sim m er the fru it from 1 to 8 
m inutes in m edium  syrup (1 cup 
sugar to 2 cups water). Pack 
halves in ja rs  or cans with pitted 
sides down in overlapping layers, 
add boiling sy rup  to Vi inch from 
top of ja r  or 1-4 inch from top of 
tin can. Place ja rs  in hot water 
bath and process for 15 minutes, 
counting processing time from 
the tim e w ater s ta rts  boiling. 
\V»ter hath should cover jars to a 
depth of one inch.

If preferred , fru it can be pack­
ed in ja rs  cold, covered with sy­
rup, then  placed in w ater bath 
and processed for 30 m inutes. Be­
cause the fru it will sh rink  some­
w hat in processing, jars are less 
well filled when this method is 
used.

To add flavor to the syrup, 
some hom em akers add 1 cracked 
pit to each quart, Ixiil for 2 m in­
utes, then strain  out the pieces.

If sw eeter syrup is desired, use 
a 40 per cent solution. This re­
quires 9 cups sugar and 13V6 cups 
w ater for one dozen q u art jars.

One bushel of peaches will can 
about 24 quarts. One flat (14 to 
18 pounds) will can 0 to 8 quarts. 
One lug <24 to 2 8|x>unds will can 
8 to 12 quarts.

Peaches also make good Jams, 
preserves, and sweet pickles. Re­
cipes are available at the home 
dem onstration agent's office in 
Hillsboro.

High School Style

Practically perfect for the high 
•chool girl is the longer jacket, 
tiny collar shown above as pic­
tured in the August issue of 
Good Housekeeping magazine.

YOUR

Keep Eggs Cool
L Now th a t we have had a few 

Afcot days, poultrym en are pay­
in g  more attention to keeping 
th e ir  eggs cool.

In  Yamhill county. Morle Shep- 
i r d  of Route 1, Carlton, recently 
fold A ssistant County Agent 
N orton Taylor, “My humidified 
Cgg cooling and storage room 
¿takes me at least $1 a case on

t11.' e8g production, during hot 
sum m er weather.' 'He says that
<5 per cent of hU egg production 
grades AA quality 13 a result 
of using egg cooling and storage 
facilities.

Humidified egg cooling and 
storage rooms should be equip­
ped to keep eggs at a tem pera­
ture of from 40 to 65 degrees and 
should have a relative hum iditv 
above 85 per cent.

County Fair 
To Include 
Horseshow

GET IT THERE

SPEED YOUR SHIPMENTS
by Çtiitth Ctmt/ûm

One of the drawing cards for 
; the W ashington County F air to 
be held in Hillsboro, at Shute 
Park Aug. 27 to Sept., 7, will be 
the W estern horseshow slated 
for Saturday afternoon, Aug. 30., 
about 50 mounted riders are ex­
pected to enter, according to Mrs. 
Guy Paine, of Orenco, member in 
charge.

Eight closed events, four open 
events and a drill by the W ash­
ington County Sheriff’s Posse 
have been scheduled to test the 
skil of riders and horses in the 
fast-moving show.

The W ashing ton County W est­
erners and Forest Grove Ranch 
Riders, sponsors of the show, 
have sent invitations to seven 
riding organizations to enter the 
event, Mrs. Paine said. A purse 
of $10 per race plus entry fee of 
50 cents per person will be 
charged.

Open entries in the show in­
clude the walk, tro t and get, the 
trial race, musical barrels in pair 
(man and woman), and a W ash­
ington County F air Specialty 
which promises to be the feature 
attraction of the day.

Closed entries are: Barrel race 
(team of six), ladies package race 

in pairs, surf board, and shuttle 
relay.

Invitations to enter the meet 
have been extended the W ash­
ington County Sheriff’s Posse, 
Sheridan Saddle club. Sheridan 
Canter club, Grande Ronde Sad­
dle club. Trail Riders of Grande 
Ronde. Beaverton Saddle club and 
fair board is assisting in the 
show.

Seven events have been sched­
uled for the Junior W estern Show 
to be held Friday afternoon, with
a cash prize to lie awarded avery 
child who rides in the grand en­
try. All children 16 years of age 
and under are eligible to enter. 
No entry fee will be charged.

Children will compete In a m us­
ical barrel event, boot race, single 
Scurry, barrel race, walk tro t and 
get, package race and shuttle  re­
lay. Both horse shows will take 
place on the old ball park north 
of the fair grounds. All entries 
should be sent to W. F. Ralston, 
310 W. Pacific, Forest Grove. He 
can he contacted a t telephone 
num ber 213-M.

NAME F R E IG H T  M ANAGER
Promotion of Herm an W. 

Klein from assistan t vice-presi- 
ger for Southern Pacific Co. San 
Francisco to freight traffic m ana­
ger in charge of rates and divis­
ions is announced by W. W. Hale, 
vice- president.

Klein who was general freight 
agent and freight traffic m ana­
ger for the N orthern division of 
the company w ith headquarters 
in Portland from 1934 to 1943, 
succeds H. C. Hallm ark, who has 
been given indefinite leave of ab­
sence to engage in special work 
for the W estern railroads.

G ET-IT- THERE-TODAy EXPRESS
Get letters and packages to  th e ir  

destination today! Express your sh ip m en ts  

via fast, frequent Green-Liner bus schedules. 

Whether it weighs an ounce or a h u n d red  

pounds,you can depend upon fa s te r  n ig h t-an d - 

day Green-Liners to get it there w hen needed.

for fa st Schedules -  Low Rates
CHECK WITH

B. C. STEELE
BEAVERTON, OREGON

OLD MR. B O S TO N  SAYSt

Whiskey-Wise Old Salts
would envy Rocking Chair’s flavor!

When American dipper »hip» like 
"The Oriental'' were beating Eng­
land'» belt in the China tea trade 
race*. Yankee »kippers took along a 

keg of whiskey. The 
rock and roll produced 
a smoother, richer taste!

To give their whiskey thi» tame 
mellowing motion ashore, these 
skippers lashed e keg beneeth a 
rocker. And today, my Rocking 
Cbair Whiskey recaptures that 

mellower and deeper• 
flatored tmoolbnaiil

The secret is controlled agitation in mr special 
blending process. You’ll notice immediately the dif­
ference it makes in taste. I know you'll like the

BINT

*3
4̂/1 QUART

V

Blended Whiskey, 86 P roof^ f*
259t Straight Whiskey 6yrs.o!d, J 

73% Gram Neutral Spirits r< 
liSKi sects. oiSTtueiiM inc

SOSTON. MASS.

BOSTON ROCKING CHAIk  W H ISK EY
BRAND

Receive Private 
Pilot's License

Hall Ralston Flying Service 
at Hilfeboro A irport announces 
that the follow ig students have 
received their p rivate pilot’s li­
cense recently under the G. 1. 
flight training They are: Robert 
Salee. Bob Morre, and Gordy Liv­
ingston, who is one of the  top 
midget auto racer's here in the 
northwest. Also on the completed 
list are Del Coulter, Dave Tlndle. 
anil Don Wqters.

Last weekend W aters took a 
Cross-country breakfast hop to 
Red's Waljowa Horse Ranch, 
which is reached by plane or 
packhorse. He stated  th a t there 
were m ore ships from Hillsboro 
than any other field.

W aters has enrolled in the com­
mercial train ing  course which he 
expects to complete in about one 
vear.
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JACK GODWIN AT 
RED CROSS CONFERENCE

Jack D. Godwin who Is serv­
ing as a Jun io r Red Cross rep­
resentative of the W ashington 
county chapter, at the Jun io r 
Red Cross Training Center at 
Benbow, Lakes, Kaposin, W ash­
ington, enjoyed his stay  at 
this twelve day leadership tra in ­
ing session. 110 delegates from 
45 chapters in W ashington, Ore­
gon and Idaho and British Colum­
bia are attending.

In spite of an intensive study 
schedule they found time 
for recreational activités. Classes 
in special com m unity, national 
and international projects are  
supplem ented by Inform al lec­
tures in F irs t Aid, W ater Safety, 
Accident Prevention, Home N urs­
ing and N utrition. Each evening 
was highlighted by cam pfire pro­
gram  of m usic stun ts, movies, 
and addresses by the following 
visitors:

Mr. Clark Oberlies, Tacoma, 
W ashington.

Mr. Howard Brier, D irector of 
“Keep W ashington G reen” Com 
m lttee, Seattle, W ashington.

Mr. Francis W illiamson, Jr., In ­
form ation Specialist, U. S. Forest 
Service, Portland, Ore.

The sum m er train ing  camp, 
with a faculty of fifteen trained 
Red Cross youth leaders, was u n ­
der the direction of Floyd C. 
C arpenter, A ssistant D irector of 
Jun io r Red Cross for the Paci­
fic area. I t was the second camp 
of its kind to be conducted in 
the entire west. The first was 
held last year at Camp Celio, 
Nevada City, Calif.

in n g :ami/y7 Spend The Day!

From where I sit... Joe Marsh

Crazy Hat 
Wins Refrigeratori

One of those “ Breakfast In the 
morning” radio shows came to  Capi­
tol City laat week, and Harrah Carey 
von first prize for wearing t he cra- 
siest hat in the audienre. It was a 
full-sized refrigerator I (The prise, 
not the hah)

“Glad them hata of her* paid off 
a t  l a s t ,” say s E d , t r e a t in g  the  
whole thing like a Joke. But you 
could aee he was proud of Sarrah .

From where I ait, there's another 
thing Ed can he proud of: the wey 
he’e put up with those hata of 
Barrah'a.with never ac ritin m n ; juet

as she’» put up with Ed’s pipe and 
the other little freedoms he enjoys.

They’ve got th a t refrigerato r 
home now, stocked with beer; and 
we're going over tonight to drink a 
toast—not ju s t to S a rrah ’s hats tak­
ing first prize . . . but to a happily 
m arried couple, who've learned to 
live w ith one another’s differences 
In ta s te s— w hether i t ’s a taste for 
hats or beer I

COME - ■  _ HEU» US CELEBRATE

OUR 10th ANNIVERSARY

Tuesday, August 26th - 7:30 p.m.

Introducing Ecatiircd Dem onstrators

llaii Stylist . . . DON JOHNSON
LATEST FASHIONS IN HAIR STYLING

Kolor Trcet Shampoo . .  BOBBY DITTMER
AMAZING NEW OIL SHAMPOO

The Art of Make-Up . . . JUDY BROWN
FORMERLY OF WESTMORE BEAUTY SALON IN HOLLYWOOD

REFRESHMENTS DOOR PRIZES

Everyone Cordially Invited• W

FLORENCE BEAUTY SALON
105 S. WATSON STREET BEAVERTON, OREGON


