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RABBITS & SKINS
W A N T  L ive  itn lib lls  R P oultry , Wool, 

(looil While frie r lam e ruhblt aklna 
•(Io Io  I I  00 u lb Hhlp or neb
price»  K uby *  Co., 036 ■ W . F ro n t  
P o r tla n d , OfOregon.

I5c-4O<: KA. pubi for white ( f r y e r . 
rabbit «hin» lllK h-le iix Ion  e lre lch- 
ere. »1.70 tins Prepuld Hhlp
■■ K. Lu ce , W a rre n , Ore.

SEW'INC CIRCLE PATTERNSCLASSIFIED
D E P A R T M E N T

, Soil Conservation 
!<> To Maintain Health

L yn n  C h am b e rs ’ Point-H aving  
M en u

Magic Moulding of the Waistline 
Jumper Costume With a Future

RABBITS
P U T  S T O C K

G O LD K N  H A M M T K It h r ..-dina »took, 
Kiron«. large, none heller Par
W e e t M a m e te ry , B e llevu e , W ash.

Man and Animal Depends 
Upon Fertility  of Soil

Dress Up Vegetables, 
Serve Warm Dessert

For Cool Weather

HELP WANTED
HOTEL MAID

Esperirne«*«! 175 0« per month, Board 
A Boom. <Slv« perNomtl upp**nrunne, 
bright, w rlght, complexion Age If» 
to f»0 W ill ftirnlhb t rxiiMportat Ion 
Permanent poattlon If  Natlaflad 
Comm ercial V o tai, Carnai, W ashing­
ton.

Hope for better health for Amer­
ican» In the postwar period lies in 
fuM:r conservation of our soil re­
sources, according to Dr, William 
A. Albrecht of the University of Mis­
souri.

“ It Is the fertility of soils that has 
contributed to our prosperity as we 
followed through our subscription to 
the advice of Horace Greely," he

FOR SALE
C A L IF O R N IA  Stale Deeded Landa 

from  lOc per Mere up. Tim ber, 
(iraz lng . A g rlc u lt iira l; I'u u n lry  anil 
C ity . T it le s  direct from  H lale Ap J 
ply naw la

T A X  L A N D  R E D E A R C H
U .E  P ost O ff ic e  B oa 403. E u reka , Cal.

W H O L E S A L E , O V E R  11)01 lleina. IS- 
page catahig fu lly  lllua tra lea  m er­
chandise A prlcea. Hand Ten cents ■ 
coin or alumna, cover m ailing coala.
L I W I I  N O V E L T Y  C O , r.36 - lOtb 
a t.. O ak lan d  Cal. " If It e. , . .w  w e 1 
have It".

D A IR Y  farm , 100 acrea, !•<> cultivated, 
«0 Irrlgn lnd : e lectrified; new 14x50 
chicken house. other bldgs, fair, j 
•  5,000, h a lf cash. Im m ediate poa- i
era«Ion O. 3 . R a lr lta n  K t. 1, Boa .
aasc, R U enabu rg . -W a a h ln rto a .

50 A C IIK H —Greek, aprlnga. 12 cleared, 
but ¡m ature, cabin, aonie timber, S 
ml. i la l l le  (¡round »3250, lerm a.
P. C. C ra ig , ow ner, T a c o lt, W aah  
K t. 1, Phone 7 -P -a .

I IA M  PHI 11 ItRH Ilnur». g llta ; open, 
bred. Mend for free lllua tra ied  book­
let T o u r te l lo tte . 403 V  h lte  B ldg ., 
B e a ttie , W ash in g to n .

V ita m in -r ic h  ca rro ts  a re  h idden in 
this love ly  pudding along w ith  nu­
tritio u s  ce re a l. I t ’s Inexpensive, 
point-w ise and penny-w ise when  
yo u 're  cooking on a lim ite d  food 
budget.

Hot Delicacies

Meat Balls in Mushroom Sauce 
Snowflake Potatoes 

*Scalloped Green Beans 
Jellied Cabbage Salad 

Pecan Rolls Butter
'Apple Crisp Pudding

•Recipes Given

32 ACHES, Ir r lg .  aullahle for heels, 
hay, veg , grain, etc ; achool, m all, 
m ilk roulea; elec,, w ater piped Io  
building», good w a te r  rig h t; »5500 
caah. P . w .  Schram, Corvallis, 
Montana.

U A IIA U K . service a la llon, doing ex 
cellenl business, w ill Hell w ith  or 
without equipment. For further 
In form al Ion w rite  M . 3  Shower
T urner, Ore.

F u l l  H A LE  —C aterp illa r 40. new steer 
Ing clutch, ring gear. rnll. pin» 
hushing, w alking anrockel. »1500 
W rite  or see R a lp h  T a c h e lla , Pend 
le too , O r».

F O It  K A LK : lfio aerea. 25 cult,, 35 
H. beef c a ll lr ,  house, harn, open

range. »5.000 1176 w . l e t  B treet.
R oaahn rg , Oregon.

SPECIAL

A  M I R I A O I  T O
CHAIN CIGARETTE 

SMOKERS
You can overcome th ia injurious  
habit In 6 days or less. Im prove  
your health. Increase your e f f i ­
ciency, save money.
R e m e m b e r Xt Is  R o t N ecessary  to  

D is c o n tin u e  S m o kin g  E n t ire ly  
Bead 61.00 to

N O -O X A IN  B M O X X R O  C O M P A N Y
r .  O. B ox 3008— P o rtla n d  14, Ore.

I t  should be the best do llar you 
ever spent In your life .

M I O I I T H A N I i — In le n s lv e  DU-day cor 
reapnnrience courses T R B  H O O 1 I 1
B C N O O L , 66 .  11th  S t.. Baa Jo te  
C a lifo rn ia .

We p ay Cash For Used
B A N D  IN S T .— A C C O R D IO N S  

T A C O M A  M U S IC
317  -  1 1 th , T aoom a, W n.

said/ ’’It is the fertility equivalent 
In prairie soils In the different parts 
of the world os a whole that has 
determined the places where human 
population centers of great densities 
have established themselves.

’’Neglect of the soil in terms of 
fertility content has been at the 
basis of pessimistic view of future 
human health. That there is hope 
ahead, however, is readily recog­
nized when we consider that the soil 
contributes only 5 per cent of the 
plant, and only 5 per cent to the 
humqn body. When there are only 
one dozen chemical elements within 
this small contribution by the soil, 
it Is no great task to replace within 
the soil this list and this small 
amount.

"A ton of fresh vegetable growth 
would call for but 40 pounds of 
chemical elements to be put into the 
soil. By placing this list of ele­
ments Into the soil as fertilizers we 
can do the equivalent of pushing the 
soils out of their unfavorable cli­
matic conditions into a situation fa­
vorable to the promotion of human 
health. By putting these essential 
minerals into Nature's hands, she 
will fabricate them into organic 
complexes much more serviceable 
in the guarantee of human health 
than If we consume them as drugs 
and pills.

“Soil conservation has started as 
a growing national philosophy. It 
must become an action program for 
each of us. We are about to enter 
a hew age in which our efforts in 
soil improvement will not only be a 
struggle to retain the mass or body 
of the soil, but also to restore its 
chemical fertility and active organ­
ic matter content.”

Quick Study
Brown—Where did you atudy law? 
Blue—I took a correspondence

course.
Brown—Didn't they deliver mail 

where you lived?

Asking Too Much
Rastu»— Ah'll do anything for you, 

Mandy darlin’.
Mandy—Will yo’ go t' work? 
Rastu«—Ah said anything, woman,

not everything!

Clone F riend s
Mac—Why did Sam invite only 

married people to hi« wedding?
Tavish—Well, in that way he fig­

ured all the presents would be clear 
profit.

Farmers Intend to Use
‘Jeeps’ for Many Purposes
Farmers are planning to use 

"Jeeps” after the war for everything 
from sawing wood to spraying 
orchards, according to a nationwide 
survey conducted by Willys-Over- 
land Motors, the firm which devel­
oped the famous blitz-buggy.

Many of the country's rural citi­
zens—particularly those with small 
farms—want to use a postwar ver­
sion of the scout car as a four- 
purpose replacement for the horse, 
tractor, power unit and light truck, 
the study showed, while others have 
earmarked it for such specialty 
jobs as a snow plow, fire fighter, 
stump remover and road grader. 
Among the general utility purposes 
suggested were plowing, harrowing, 
seeding, cultivating, harvesting, 
running silo fillers, buzz saws, 
threshing machines, hay balers, 
milking machines and grinders.

As Usual
Nit—You’re out of work? 

how do you keep alive?
W itr-I breathe!

Well,

Must Be a Gift
Jack—How much whiskey can a 

Scotchman drink?
Mac—As much as you’ll give hlml

DAMP SEAT?

Live Stock Disease
Vital statistics on live stock dis­

ease would prove of considerable 
value to farmers. Not only would it 
enable research men to focus more 
efficiently on those disease problems 
which are of major importance but 
it would make livestock more ef­
ficient and profitable.

The first step has been taken. The 
American Veterinary Medical asso­
ciation has inaugurated a plan for a 
nationwide vital statistics service 
for reporting live stock diseases. It 
has recommended that the service 
be placed under the U. S. Bureau of 
Animal Industry with the coopera­
tion of state live stock and veter­
inary associations.

As the weather becomes cool and 
blustery, we must shelve many of 
o u r  w a r m e r
weather food fa­
vorites, but there 
are a host of oth- ,» . 
e r  good c o l d j A  
w eath er recipesr, J 
totqketheir place.

Nothing is quite 
so important to a 
person's well be­
ing as a good, 
sub s ta n tia l hot
food served piping hot, and during 
the cooler months, everything at a 
meal may be served hot—soup, en­
tree, vegetables and dessert.

First of all, let's look into the mat­
ter of substantial vegetable dishes 
you can make with home-canned 
produce. You probably have green 
beans, com and tomatoes on hand. 
Here are ways to dress them up: 

Scalloped Green Beans. 
(Serves 5)

2 tablespoons b u tte r
3 tablespoons flour 
1 cup milk

cup liquid drained from beans 
cup finely cut cheese 

H teaspoon salt 
*■(• teaspoon pepper
1 tablespopn p repared  m u sta rd
2 cups drained, canned green beans 
% cup buttered crumbs

Melt butter, add flour and blend 
well. Add milk slowly and cook, 
stirring constantly until thickened. 
Add liquid from beans, mustard 
and cheese. Stir until cheese i» 
melted. Add salt and pepper. Place 
alternate layers of beans and sauce 
in a buttered casserole, and top with 
crumbs. Bake in a pre-heated mod­
erate (350-degree) oven for 30 min­
utes.

Fried Corn.
(Serves 5-6)

2 cups corn
1 tablespoon chopped onion
3 tablespoons chopped green pepper
2 tablespoons drippings 
% teaspoon salt
!4 teaspoon pepper
3 tablespoons wate-

Simmer onions and green pepper 
in melted drippings for 3 minutes. 
Add com, water and seasonings. 
Mix well, cover and cook slowly 
about 10 minutes.

Savory Tomatoes, 
cup diced bacon or salt pork 

1 cup sliced onions
4 cups canned tomatoes 
1 teaspoon salt 
% teaspoon pepper 
4 tablespoons flour
Fry bacon or salt pork until near­

ly crisp. Add onions and cook until 
b lightly browned.

> Add tom atoes, 
salt and pepper 
and simrrter for 
about 10 minutes. 
Mix the flour with 
a small amount 
of cold water and 
stir into the to­
matoes. Cook un­
til thickened. This 
may be served as 

a sauce over meat, fish, cooked rice 
or spaghetti.

Another hearty vegetable dish is 
this one made with potatoes and 
onions:

Scalloped Potatoes and Onions. 
(Serves 6)

4 m edium -sized  potatoes  
4 tablespoons b u tte r  
3 tablespoons flour
1 teaspoon sa lt 
6-12 p earl onions
2 cups m ilk

Pare and slice potatoes thin, with 
fancy cutter or paring knife. Butter 
casserole well. Place layer of pota­
toes at bottom of casserole, sprinkle 
with 1 tablespoon flour, (4 teaspoon 
salt and dot with some butter. Cover 
with a layer of onions and repeat 
until all potatoes, onion and season­
ings are used. Pour scalded milk 
over top and dot with remaining 
butter. Bake in a moderate (350- 
degree) oven until potatoes and on­
ions are tender.

Hot desserts made with whole 
grain cereals add substantial vita­
mins and minerals to the diet:

C a rro t Pudding.
(Serves 9)

’/ i  cup shortening
1 cup sugar
2 eggs
1(4 cups g ra ted  c a rro t  
’,4 cup whole bran  
l ( i  cups flour 
1 tablespoon baking  pow der 
!4 teaspoon sa lt 
*4 cup m ilk
1 teaspoon lem on e x tra c t

Blend together sugar and shorten­
ing until light and fluffy. Add un­
beaten egg yolks,
one at a time, 
beating well after 
each add ition .
Stir in carrots 
and whole hran.
Sift flour, baking 
powder and salt 
together. Stir into 
first mixture al­
te rn a te ly  w ith  
milk. Add flavor­
ing and fold in stiffly beaten egg 
whites. Turn into greased baking 
dish and bake in a moderate oven 
(350 degrees) 55-60 minutes. Serve 
warm with desired sauce and top 
with maraschino cherries.

Golfer (to lady sitting on grass) 
—Lady, do you know it’s dangerous 
to sit thfire in the middle of the fair­
way?

Lady—Oh, that’s all right. You 
see. I'm  sitting on a newspaper.

Agricultural Facts
Carraway seed is now being

raised in the United States for the 
first time. It is harvested with com­
bines.

Sweet Training
Rookie—Working on a bomber is 

Just the thing for me. I  used to be 
a mechanic in a candy factory.

Sarge—Mechanic in a candy fac­
tory?

Rookie—Yes, I  used to tighten the 
nuts in the peanut brittlel

Despite their high water content 
milk and kale give more calcium 
than fruits, root vegetables, meats 
or breadstuffs.

• • •
American farm property valued at 

about $95,000,000 was destroyed by 
fire last year.

LYNN SAYS

Food Flashes*: If  a recipe calls 
for canned fruit, use stewed dried 
fruit if you don't have the home- 
canned product.

If you need whipped cream to 
dress up your favorite dessert, 
take top of the bottle milk, chill 
it well, combine with one of the 
whipped cream mixes and set in 
a bowl of cracked ice. Beat well.

Dip scissors In flour before cut­
ting raisins or other dried fruit.

Make bread pudding of leftover 
cake, cookies, and bread. Serve 
with meringue, lightly browned to 
dress up the pudding, or orange 
marmalade, Jam or jelly.

Use simple icings for cake or 
dust lightly with powdered sugar 
put through a lacy paper doily. 
This saves sugarl

Tired of serving potatoes the usual 
way? Try them scalloped with pearl 
onions, golden brown and piping hot 
and you have the answer to starchy 
vegetable problem of a meal.

Apple Crisp Pudding.
(Serves 6)

4 cups sliced apples
(4 cup sugar
(4 teaspoon cloves
(4 teaspoon nutmeg
% cup honey
(4 cup shortening
(4 cup sugar
2 eggs
1 teaspoon vanilla extract
1*4 cups toasted bread cubes
1(4 cups corn flakes
Mix apples with combined sugar, 

spioes and honey. Turn into shal­
low baking pan. Blend shortening 
and sugar thoroughly; add eggs and 
flavoring and beat well. Mix with 
bread cubes and corn flakes and 
spread over apples. Bake in a mod­
erate oven (375 degrees) 40-45 min­
utes or until apples are tender and 
top is browned and crisp.

Peach Rice Pudding.
(Serves 4)

5 or 6 canned cling peach halves
2 cups cooked rice
4-i cup brown sugar
4  teaspoon cinnamon or nutmeg
1 teaspoon batter
Cut canned cling peach halves into 

cubelets with scissors to make 14  
cups chopped peaches. Alternate 
layers of chopped peaches and rice 
in an oiled casserole, starting with 
rice. Stir spice into brown sugar, 
and sprinkle some of mixture over 
each layer of rice. Make top layer 
rice and dot with bits of butter; cov­
er casserole. Bake in moderate 
oven (350 degrees) for 25 minutes. 
Serve warm with cream, if desired, 
but no sauce or cream is actually 
necessary.

Do you have recipes or entertaining 
suggestions which you'd like to pass on 
to other readers? Send them to Miss 
Lynn Chambers, IF estern Newspaper 
Union, 210 South Desplaines Street, 
Chicago 6, Illinois.
Released by Western Newspaper Union.

1221 Is de- 
18 and 20.

Barbara Bell Pattern No. 
signed for sizes 12, 14. 16.
Size 14 ensemble, long sleeves, requires 
4’« yards of 39-inch material.

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

Send y6ur order to:

SEWING CIRCLE PATTERN DEPT. 
149 New Montgomery St.

San Francisco, Calif.
Enclose 25 cents in coins for each

pattern desired.
Pattern No......................... Size..............
Name ...............................................
A ddress...................................................

1 8 9 4
32-46

Slenderizing!
'T 'HE magic moulding of this
* dress through the waistline will 

instantly recommend it to larger 
women! You’ll like it, too, for the 
soft vestee-effect bodice which 
may be of lace, eyelet embroidery 
or any contrasting material.

•  • •
Barbara Bell Pattern No. 1894 is de­

signed for sizes 32. 34. 36. 38. 40. 42. 44 
and 46. Size 34 dress, with short sleeves, 
requires 4'g yards 39-inch material, >,i 
yard contrast. <

For this pattern send 25 cents in coins, 
your name, address, pattern number and 
size wanted.

Changeable!
AX^EAR this jumper costume
'*  with contrasting blouses, 

sweaters, and bright belts, and 
you’ll have many different-look­
ing ensembles. Wools, flannels, 
jerseys, and velvets will make up 
beautifully into this smart and 
versatile style.

Low temperature is the secret 
of tender eggs. Too high tem­
perature or extended cooking time 
toughens the protein in the egg.

— • —
Paraffin used for covering jelly

should never be heated to the 
smoking point. This causes it to 
shrink from the side of the glass.

— • —
Place brown sugar in a mason 

jar while it is still soft, and it will 
keep that way.

— • —
That long-outdated curling iron

makes an excellent gripping rod 
to use in dyeing garments. You 
can grip the material firmly and 
swish it about in the dye bath with­
out its slipping.

Splendid Cough 
Relief Is Easily
Mixed at Home

No Cooking. Makes Big Saving.
To get quick and satisfying relief 

from coughs due to colds, mix this 
recipe in your kitchen. Once tried, 
you’ll never be without it.

First, make a syrup by stirring 2 
cups granulated sugar and one cup of 
water a few moments, until dissolved. 
A child could do it. No cooking 
needed. Or you can use corn syrup or 
liquid honey, instead of sugar syrup.

Then get 2% ounces of Pinex from 
any druggist. This is a special com­
pound of proven ingredients, in con­
centrated form, well-known for its 
prompt action on throat and bron­
chial membranes.

Put the Pinex into a pint bottle, 
and add your syrup. This makes a full 
pint of splendid medicine and you get 
about four times as much for your 
money. It never spoils, and tastes fine.

And for quick, blessed relief, it is 
amazing. You can feel it take hold in 
a way that means business. It loosens 
the phlegm, soothes the irritated mem­
branes, and eases the soreness. Thus it 
makes breathing easy, and lets you 
sleep. Money refunded if not pleased 
in every way.

Invest in Liberty ☆
☆ ☆ Buy War Bonde

N O T  R A T IO N E D
WHITE HULLESS OR 

GIANT YELLOW HUUESS-

SiöBOZEE
\ | I R S  \INAHAN  \ . ------------ NEW  PA... ..  HANDSOME 

NEW PACKAGE

GUARANTEED TO

Basket.” Dozana of may 
recipe! for breads, rolle, 
desMrts. Addreas Stand­
ard Branda Incorporated, 
Grand Central Annex, Box 
477, New York 17, N . Y .


