CLASSIFIED

DEPARTMENT

“"RABBITS AND SKINS

POULTILY, Habbite Hiden Faltn
Waoon i white frler rabibil skines
00 to 8100 n I hip or ask pri
‘ Ruby & Co, 35 B, W. Front,
Fortiand, Oregon

FOR SALE

PIlt ORMERBY GETTIE DE KOl, &
rogintersd 16 months Holsteln Jiull
One of the finest In the wesl, Trom
n L of reoord prodigcers N. RN
Nicholson, 2306 Bellsvae Ave, No.
Beattle, Capitol 4500,

- - — -— -

PORTOFFICE GENEILAL HTOILE,
gan pump, HNVINE guariers, 20 miilles
to Galensn on paved highway, 34500

tneludir i John ¥, Grecn,

Dn\uu.p.nrl. Waash,

—— m—

GROCERY HBTOUCK AND FIXTURKES,
0 al d busin , fine location, &
(T ker, privced right Heunsune-
mable rent well worth your Investl-
gntl Bert Wells, 410 B. Lans,
1 buryg, Or.

— . — —

§,000 ACIHE WHEAT AND HTOCK
ranch 640 moeres In cultivation, the
rest good heap and callls range
Priced for gqulck sale; widow unalile
tiac handle For further detalls, write
U. (Bweds) Fox, In care of the
Mvergreen Auto Court, Vancouver,

Washington,

HELP

" MACHINISTS

e e —

Tou ean do your part by working In
thin 1ll defense shop, helping to
make heavy machinery for war ves-
neln Uood working oonditions 4
hours ertlme n weoak, No age

Hmit Call In person

Markey Machinery Co.
86 Horton St Wanh,
ll.bln.- k west of Iat Bouth)
Ceortificate of Avallabllity Required

MECHANICS AND
METAL MEN

Heattle,

Pay top wages and bonus for good |b"¢"
| served In the open when appetites |

Clean and well lighted
Time and half for
denired Certificate
ARATY Write
wrlients
NHEVROLRT CO.
Me. 2129

metal man
artmaent
vertime

dep

of
Mr

1 Hinle axj

UNIVERSITY ©

48th & Roosevelt Way
Beattle, Wash,

SPECIAL

[FF YOU want to sell your car
drive it to 723
and receive

CASH

NO DELAYS. We pay off
your balance. Write or wire
if out of town.

Tacoma Auto Sales

723-731 Broadway

USED

100 cu

WANTED
HIGHEST CASH PRICES

PAID
From ‘368 te *41
BRING YOUR TITLE
WITH YoOu
Will Buy Your Equity
BEE US TODAY
It McKa
o Y .co.
Wentlake at Hoy BE. 232}
Seattle, Wash

ONLY TWO POCKETS

The manager discovered one
morning that he had left his pen-
knife at home. Entering the gen-
eral oMce, he tried vainly to bor-
row one from the clerks

Finally, the office boy put his
hand in his pocket and pulled out a
rather battered knile

“"How is it,"" sald the manager,
looking at the boy with admiration,
“that you alone of my staff have &
pocket knife with you?""

“Don't know, sir,"” replied the
boy, ""unless it's that my wages are
so low that I can’t afford more than
one pair of trousers.'

OUR BOARDING HOUSE

Joe-~How much are they asking
for your rent now?

Moe—About twice a dayl
Trial and Error

“Fadly is living out in the sub-
urbs, now."

“So I hear. How Is he getting on
with the house he has been build-
ing?""

“It's hard to say, He has been
correcting it every week."”

“H'm! When he gets it finished
it will be a sort of house of correc-
tion, won't it?"

Come Again?

Writer—What do you think of my
story? Give me your honest opine
lon,

Editor—It's not worth anything.

Writer—I know, but tell me any-

way.

DENTAL PLATES
AND ALL BRANCHES OF
DENTISTRY own
CREDITTERMS
- Take 5,10, 15 Months te Pay
DRr. HARRY SEMLER, Dentist
ALISKY BLDG. 3n0 & MORRISON - PORTLAND, ORE

|

"WANTED |

Broadway |

HOUSEHOLD

Barbecued Beef on Buns Tastes Good
(See Reclpe Below)

Fun Outdoors

Your family will like eating out-
doors for nothing seems so good as |
barbecues or hamburgers |

are their sharpest, or coffee made
on & make-shift stove from a couple
of large bricks maneuvered to hold
the old granite coffee pot In place,
Food Is good and wholesome, and
there's plenty of it whether you cook
it at home and

(
- “ﬂ‘.’ wrap it up to take
ML {'{fa with you to the
[ A r‘/‘ . spot of your

;"“\"ﬂ:'\ choice, or if you
L& ’ gather twigs and

..?“Il 1}

,mh\:'i?

. _H"' w CO0k to order
ﬂ.-ﬁ_, Make use of the
back )'.lrrl for

your barbecue, or take to the woods
or lake, even if you have to use the
bicycle
the dining room table will be a wel-
come change and will do wonders
toward perking up summer appe-
tites.

Make outdoor eating as convenlent
as dining at home. Be sure to include
such things as salt and pepper, nap-
kins, plenty of cups, plates and sil-
verware in your basket to make the

family comfortable.

| brown In hot fat.

A spicy sauce with beef or veal
makes up a deliclous barbecue. The
pound and a quarter of meat is
enough for 12 buns—just In case
you're interested in stretching those
precious red points:

*Barbecued Beef on Buns,

1% pounds beefl or veal

1 cup thinly sliced enlons
1 clove garlic, chopped (optional)

1 tablespoon Worcestershire sauce
iy cup calsup
1'% teaspoons salt
4 teaspoon pepper

Cut meat in l-inch cubes and |
Add 1 cup water
and simmer 1% hours until tender
Brown onions and*garlic in hot fat
and add to cooked meat with remain- |
der of ingredients, Make on out-
door stove or wrap carefully in con-
tainer with plenty of towels to keep
warm, and take to barbecue. To
serve, spoon on to warmed buns

Hamburgers are still a great fa-
vorite for outdoor eating, particu-
larly now since
hamburger  still
has fairly low
point value. This
recipe makes
tasty and tender,
well - seasoned
hamburgers:

Prize Hamburgers
(Makes 24 hamburgers)

4 pounds hamburger

14 cup chill sauce

1 teaspoon Worcestershire sauce

1'% tablespoons salt

1 ieaspoon onlon salt

15 teaspoon celery salt

24 buns, toasted and buttered |

Mix hamburger well with sauce |
and seasonings. Form into 24 pat- |

Lynn Says

The Score Card: Ceiling prices
are in effect for such vegetables
as cabbage, carrots, lettuce, spin-
ach, snap beans and tomatoes,

Watch for changes in point val-
ues on meats and other red stamp
foods. Look, too, for the ceiling
prices on many cuts of meat,
The butcher usually posts ceiling
prices on his wall,

Your butter and cheese man
can colleet your points before he
leaves your order. In this way
he won't wake you up if he comes
early, or if you're not at home
later in the day. Should he fail
to be able to fill your order, he
must give you a ration check for
points given him but not used,
and you can turn this in to your
local war price and rationing
board,

Uniform prices for poultry have
been established, and the cam-
paign against the poultry black

The change from eating on |

market is swinging into shape.

Your Barbecue Supper

*Beet Barbecue on Toasted Bun
Small Whole Tomatoes
Cucumber Wedges
ar
Chef's Salad
*Strawberry-Rhubarb Ple
Coffee Milk Pop

*Recipe given,

ties and fry slowly in hot fat until
browned and done, on both sides.
When nearly dene invert the bottom

half of a bun over the hamburger |

s0 that bun will be steamed and
toasted. The other half may be
toasting on a stick while one rests
on hamburger. Place other half on
hamburger when ready tb eat.

Many families are fond of barbe-
cued spareribs on their jaunts out-
doors. You'll like this one, particu-
larly the sauce:

Barbecued Spareribs,
(Berves 4)

3 to 4 pounds ribs, cut in pleces

1 lemon

1 large enlon

1 cup catsup

15 cup Worcestershire sauce

1 teaspeon chili powder

1 teaspoon salt

2 dashes tabasco sauce

2 cups waler

Place ribs in shallow roasting pan,
meaty side up. On each piece place
an unpeeled slice of lemon, a thin
slice of onion. Roast in hot oven
(450 degrees), 30 minutes, Combine
remaining ingredients, bring to a
boil and pour over ribs. Continue
baking in a moderate oven (350 de-
grees) for 30 minutes. Baste ribs
several times with sauce

Let the green salad for the out- |
door supper be as green and spright- |
ly as you can make it. A smart idea |
in making the salad is to toss all:
the greens together, but add the sal-

ad dressing only just before eating |

to allow the salad to keep its crispi-
ness:

Chef's Favorite Salad. |

15 head of lettuce

2 cups spinach leaves

2 tomatoes, cut in wedges

1y cup sliced radishes

15 green pepper, cut in rings
3 green onlons

1 stalk celery, cut in pleces
i, cup french dressing

Break lettuce into bite-sized pieces
and toss together with other vegeta-
bles. Just before
serving, add
dressing and
serve from large
bowl. Have all in-
gredients well
chilled.

If you have a
host of hearty
eaters and would enjoy a luscious |
pie, the combination of strawberries |
with rhubarb is a happy choice:

*Strawberry-Rhubarb Pile,
1 cup sugar
14, teaspoon salt
14 teaspoon nutmeg
2 tablespoons quick-cooking taploca |
14 cup orange juice [
3 cups cut rhubarb |
1 recipe pastry |
1 cup sliced strawberries |
1 tablespoon butter

Combine sugar, salt, nutmeg, tap-
ioca, orange juice and rhubarb;
place in 9-inch pie pan lined with
pastry. Top with strawberries and
dot with butter. Arrange whole pas-
try top or lattice covering. Bake in
hot oven (450 degrees) for 10 min-

utes, then in moderate oven (350
degrees) for 30 minutes.
On the other hand, fresh fruits

by themselves or with a few cookies
may be more to your liking. Be
sure to wash them carefully, so they
do not bruise, wrap them in waxed
paper, and toss them into the red-
checkered tablecloth that you're fas-
tening together at the corners.

Are you having difficulties planning
meals with points? Stretching your
meats? Lynn Chambers can give you
help if you write her, enclosing a
stamped, self-addressed envelope for
your reply, in care of her at I‘”:srrm
Newspaper Union, 210 South Des-

plaines Street, Chicago, Hlinois,
Released by Western Newspaper Unlom,

Pretly Frock and Panties.

CH a pretty picture—a 2 to 6
year old in this darling frock

with whirling skirt. There are

panties to match,

- - L

Pattern No. 8447 is In wsizes 2, 3, 4, §
and 68 years., Size 3 dress takes 2 yards
353-inch material, panties 75 yard.

SL’

‘Ancient Fishing Methods
' Still Prevalent in Malta

Precisely as did their forebears
In biblical days, the inhabitants of
the quaint fishing villages of Mar-
sa and Zurrico, on the island of
Malta, in the Mediterranean, today
follow the life of the fisherman for
their livelihood.
| Many of the old fishing methods
|employed in the early days are in
|use today. The fishermen use a

peculiar type of trap attached to
their boat, instead of the nets com-
| monly employed.

| Fishermen of Malta are happy,
|now that the Allies dominate the
i Mediterranean. No longer do they
lha“ to fear the Axis aerial at-
{tacks to which they were subject-
}rd day after day before the rout

| of Rommel in Africa.

8404
34-50
{

A Perfect Fit.

OU'VE no idea of the amount
of expert designing that went
into creating this slip and pantie
set. The result? Perfect fit.
L ] -

Pattern No. 8404 is in sizes 34, 36, 38,
40, 42, 44, 48, 48 and 50. Size 38 slip and
panties take 37y yards 3-inch material.

Due to an unusually large demand and
current war conditions, slightly more time
is required in filing orders for a few of
the most popular pattern numbers.

Send your order to:

SEWING CIRCLE PATTERN DEPT.
149 New Montgomery Street
San Francisco Calif.
Enclose 20 cents in coins for each
pattern desired.
Pattern No. .ccoseeonses SIB8.0000ees

WA .coessneses
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ASK ME

?
?
?

=3

7
The Questions

1. What does chicanery mean?
2, Why are macadamized roads
|so called?

3. Who was the tallest President
of the United States? Who was the
|shortest?
| 4. How many lines has a son-
net?

5. What is the status of children
born in this country of alien par-
ents?

6. How

9. Give three words that are
pronounced alike, are spelled dif-

ferently and each has a diﬂ'erentl

meaning.
10. Why is the name of Peter
Stuyvesant remembered?

A quiz with answers offering

ANOTHER 5 informetion on verious sbjects

o B o e O O o o o O O o O (e (e O O O O B o O P O O O (e (5 O O O B o O O O O

many states meet where .

|the Ohio and Mississippi rivers |
merge?

7. Why is a stiff hat called a |
derby?

8. Who was Jean Lafitte?

L o O T T T L o T o L o T T L el L e N

?'\l"\l"\)\l'\l'\"\l

The Answers

1. Trickery or sharp practice,
especially in legal proceedings.

2. That type of road was invent-
ed by John Loudon McAdam, a
Scottish engineer.

3. Abraham Lincoln was our
tallest President, at six feet four
inches. James Madison, five feet
four inches, was the shortest.

4. Fourteen.

5. They are citizens of the Unit- |
ed States. |

6. Three—Illinois, Kentucky and |
Missouri. [

7. That type of hat was first|
worn at the Earl of Derby's race
track.

8. An American buccaneer.

9. Do, first note in the musical

scale; doe, a female deer, and |
dough, soft mass of moistened |
flour.

10. He was the lasf Dutch gover-
nor of what is now New York.

ity ¥ L
77 /I’// / ; N ;
s //I /l./lAfl 22771

Benefited

When I was a boy I had
iit of clothes and one
i ;I.I much betlter
) Jat Yyou are il\‘

. ¥y l C I.I'O

There was a man who coms-
plained he had lots of books but ne
bookecases. He'd never liked to
borrow bookcases.

Only Half of It

Nervous Employer—Thomas, I
wish you wouldn't whistle at your
work.

Office Boy—I ain't working, sir,
I'm only whistling.

Could Be

“I'm something of a mind reader. [
can tell at a glance just what a person
is thinking of me.”

“But don’t you find it embarrassing?*

—

\
CONSTIPATED? GET
GENTLE RELIEF!

If your constipation is due '
to lack of “bulk” in the diet,
and you have normal Intes-
tines, why resort to powerful
purgatives? They act princi-
pally by prodding your ine
testines into action or draw-
ing water into them from
other parts of your body!

Try KELLOGG'S ALL-BRAN,
Instead of working on you,
ALr-sman works chiefly on
the contents of your colon
—nhelping you to easy, nat-
ural elimination.

ALL-BRAN i3 a tasty break-
fast cereal. It's sold by all
grocers. Eat it regularly,
drink plenty of water and
“Join the Regulars”! Made
hy Kellogg’s in Battle Creek.

HOUSEWIVES: * % %

Your Waste Kitchen Fats
Are Needed for Explosives

TURN 'EM IN! * % %

SNAPPY I"ACT;
ABOUT
RUBBER

they say:

‘H IVE .for discover

% IN THE ARMY %

"ARMY BANJO"” for shovel

“BOUDOIR"for squad tent

“"CAMEL" for the favorite cigarette
with men in the Army

FIRST IN TNE SERVICE

The favorite cigarette with men
in the Army, Navy, Marines,and
the Coast Guard is Camel.
(Based on actual sales records in

Post Exchanges and Canteens.)

you

| SURE GO FOR
CAMELS FULL
FLAVOR AND EXTRA

FOR STEADY
PLEASURE,
CAMELS WIN !

BET —




