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J ill M cFarlan «, whoxe latbar. Rich­
ard, disappeared In World W ar 1, is In 
love with U eu t. Spans Gordon. Her 
brother. Rlc. becomes Involved with 
Sandra Calvert, a divorcee. J ill Is thrown 
from a horse and during her absence 
Richard returns, telling her mother. 
Julia. Ihat he i t  now Captain Mackey. 
He sees Rlc at ram p  and later threatens 
Sandra, hut the two m arry  anyway. 
Richard hat Rlc transferred and San­
dra arrives at the la rm  to live. Jill 
and her grandfather. John I. ,  try to 
m ake things so uncomfortable for the 
woman that she w ill not stay. She 
startles Julia by recognlalng the pic­
ture of R ichard In J il l’s room as Ihat 
of Captain M arkey  a* a young man.

CHAPTER X V II

“ I haven’ t even dared le t m yself 
th ink  since R ic’ s le tte r came And 
there's another danger. Dave This 
woman knows R ichard. She knew 
him  in Hawaii. He telephoned last 
night. He told me that he had tried 
to prevent this m arriage  by having 
Ric sent away, but tha t they were 
too quick fo r h im .”

"So R ic knows about his father ' '
“ No. R ic doesn’ t know. R ichard 

d idn 't te ll him. And J i l l  doesn’t 
know ."

’ ’They’ l l have to know, Dooley. 
Surely you can see now that your 
only protection is the tru th ? "

"Dave, I  can 't te ll them ! I can't 
make m yself do i t ”

“ But R ichard is a live ! You have 
a liv in g  personality to deal w ith  
now. not a shadow, not a memory. 
I  th ink  you 're  tak ing  an aw ful 
chance. Dooley, risk ing  a shock to 
J i l l  much worse than the tru th  
would be. I  th ink  you’ re dead 
wrong."

“ Maybe I  am ," she sighed.
Dave steered ca re fu lly  through 

the th in tra ffic  on the edge of the 
town.

"T o  m y m ind, the best protection 
J i l l  can have is the tru th . But I ’m 
not going to argue w ith  you. I t ’s 
your own problem, you've had the 
m isery of i t  a ll these years, you’ve 
got the anxiety of i t  now. You may 
be able to count on R ichard to keep 
his iden tity  concealed. I t ’s to his 
own interest, of course. I t  would be 
defin ite ly awkward fo r him  i f  the 
War D epartm ent got w ind of it. 
There are always a few blackbirds 
in  every arm y, but i f  they’ re found 
out it  doesn't go w ell w ith  them ."

"W hat is a b lackb ird?”
“ A man who gets discharged 

from  a m ilita ry  un it fo r some rea­
son, o r who deserts or leaves his 
command w ithout com plying w ith  
regulations and then enlists some­
where else under an assumed name. 
That’s the spot R ichard is in, r igh t 
now, and he’s probably more 
acutely aw’are of it, than even you 
are. I  doubt i f  he’ l l  s ta rt anything. 
He was taking a risk , even to le t 
you know tha t he was alive. But i f  
th is woman knows anything about 
it, tha t’ s another angle and a bad 
one.”

“ She saw R ichard ’s p ic tu re  in 
J i l l ’s room and identified i t  in ­
stantly as a p ic tu re  of Roger 
Mackey. I could see her m ind w ork­
ing. She's a type I ’ve never met 
before, Dave. I don't know exactly 
how to deal w ith her.”

"W hy on earth did R ic send her 
to you, anyway?”

"Because he didn’ t know what 
else to do w ith her. He was shipped 
out suddenly — Richard did that — 
and I suppose she had no money. 
There's nothing at a ll to do. Dave, 
but w a it.”

Failed in Her
Duty to Ric

“ Here's the movie. I suppose we 
should go in .”  Ju lia 's  voice was 
weary. "G o in and look at im ita tion  
tragedy and forget our own. The 
sickening thing fo r me, Dave, is the 
rea lization that I m ust be a very 
weak person. No strong woman 
could have muddled up one life  as 
I  have muddled m ine.”

"W hat did you have to do with 
it? ”  Dave demanded, a lit t le  
angrily . "D id  you create any of 
these circumstances, by any act of 
your own? You’ve taken what came 
w ith  courage and made the best of 
it. I  won’t  have you b lam ing your­
self.”

"B u t I  must be to blame for Ric. 
A m other has to be to blame. Dave. 
Your child  is given to you—clean, 
plastic clay, nothing carved upon 
the surface at a ll, a ll new and un­
tried, to make of i t  what you w ill. 
I  haven’t  even a fa the r’s influence 
fo r an a lib i w ith Ric. I fa iled some­
how to put strength in to his sp irit, 
to make h im  wise enough to judge 
values, to give h im  the courage to 
re ject everything tha t wasn’ t good 
and fine. I t  isn’ t pleasant to know 
that you’ve failed w ith  your only 
son.”

"Y o u ’re all wrong, Dooley. Any 
psychologist would te ll you how 
wrong you are. You aren’t given a 
child like  a sheet of white paper 
w ith  nothing at all w ritten  upon i t  
What is bom to you is a record, 
the long scroll scribbled a ll over 
w ith the story of generations of Mc­
Farlanes, the ir weaknesses, the ir 
meannessses, the ir nob ility , tra its  
over which you have no control 
w hatever.”

“ I  d id have the contro l of d irec­
tion. I could have put power behind 
the weakness and e lim inated the 
meanness and b u ilt up what was 
good, but I d idn ’t. I couldn’ t some­
how ever get near to R ic, Dave. 
I could only give h im  love, and he
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accepted that, but always w ith  that 
fa in t tinge of condescension. I sup­
pose it was because he had no 
father There was a maleness in Ric 
that only a fa ther could have 
touched I was always less a parent 
to h im  than just another woman. 
By the tim e he was seven he was 
treating me w ith the same sort of 
casual indulgence that R ichard used 
to have fo r me. He told me the 
tru th  when it suited him , and when 
he fe lt the «urge to deceive me. it 
never bothered h im  fo r a m in ifte .”

"You gave your children two 
parents. Dooley. Don’t forget tha t.”

“ J i l l  said that the other day And 
I was always aware of it, w ith 
Ric. He has that charm  that R ich­
ard has. that tr ic k  of getting what 
he wants, of being untouched by 
the disapproval of other people, a 
kind of veneer that kept him  apart, 
so that he was him self, complete 
and just a lit t le  arrogant, entire ly 
pleased w ith h im self and .s ligh tly  
amused by a ll the rest of the world. 
There's a deadly kind of fascina-

"Y ou  may have changed Rich­
ard 's direction, but you d idn 't de­
stroy h im .”

tion about it. I t  makes you want 
to break through and make the 
person who owns it  aware of you. 
Even when I was so furious at R ich­
ard Sunday night when he came 
back, I was feeling tha t irr ita tio n , 
the im pe lling  to crash through that 
shell of his, get past that mocking 
smile, find some vulnerable spot, 
some place where he could be 
hurt. R ic ’s like that, too. Suave 
and charm ing, and entire ly  remote. 
But I should have done something 
about tha t when he was sm a ll."

"T ha t very aloofness may save 
R ic, Dooley,”  Dave rem inded her. 
" I f  I 'm  any judge of human nature 
th is woman he has m arried  won’ t 
like  it. She’ ll want to absorb every 
thought and feeling R ic has. she’l l  
eat h im  a live  the way some spiders 
devour the ir mates. Her ve ry  lack 
of reticence and reserve w ill repel 
R ic, i f  i t  hasn’ t done that already. 
She dragged h im  into this m ar­
riage, by some fem ale tr ic k , of 
course, and a few weeks away 
from  her w ill cool h im  down. Very 
like ly  he’ s wondering r ig h t now 
what he saw in her, and how he’s 
going to get out of the mess he’s 
in .”

“ I th in k ,”  Ju lia  said, opening the 
door and gathering up her purse 
and gloves, " th a t the M cFarlane 
men were not meant fo r m arriage 
at all. There’s an a tav is tic  thing 
in them, a s tru tting  sort of in­
solence that goes back to plumes 
and sabers and knights r id ing  alone. 
The woman who innocently lures a 
M cFarlane man into m arriage  de­
stroys him . I destroyed R ichard, 
and Sandra w ill wreck Ric. ”

Sandra Puts
On an Act

“ More fantastic nonsense!" 
growled Dave, getting out his wal­
le t before the lighted ticke t w in­
dow. “ You may have changed R ich­
ard ’s d irection, but you d idn ’ t de­
stroy him. What was in h im  would 
have worked the same destruction 
anyway. Well, le t’s see what sort of 
pale im ita tion  of the real thing 
Hollywood has to o ffe r.”

J i l l  dragged her feet upstairs 
wearily.

She had worked hard that day, 
t ir in g  herself to exhaustion, forcing 
her young body, handicapped by the 
broken arm , to tasks that she had 
never known before, because the 
need was so great now tha t the 
man-power shortage had moved in 
on Buzzard’ s H ill, and because when 
every bone and muscle screamed 
w ith weariness, she could sleep, she 
would be too tired  to th ink.

In one day life  in the old house 
hod abruptly stiffened to this hor­
rib le, watchfu l fo rm a lity .

Why had Sandra come to Buz­
zard's H ill?  She must have hated

coming, being pushed off in a state 
of dependence, among strangers, 
yet she had come And undoubtedly, 
J i l l  decided. Sandra was a re ­
sourceful creature.

Did she believe that when the war 
was over, Buzzard's H ill would be­
long to Ric. and that the others 
would be brushed off casually, that 
she would step into the com fo rt and 
security that Dooley had worked so 
hard fo r years to w in fo r them all?

" I 'd  k ill her f i r s t ! "  J i l l  thought 
angrily . " I 'd  strangle her w ith  my 
bare hands!"

She kicked off the beige pajamas, 
and got into the tub and lay there, 
soaking in the com forting  hot wa­
ter. le tting her m ind d r i f t  o ff b lank­
ly. The radio was p laying in R ic's 
room, some jiv e  thing. Sandra had 
come up as soon as Dave went 
away, bored w ith J i l l  and drowsy 
old John I., g iv ing them only the 
curtest of good nights.

Overhead J i l l  heard a plane fly ­
ing, slowly, c irc lin g  over the town. 
The beat of the motors was low 
and near, and she sprang out of the 
tub and wrapped herself in  a towel 
and crouched at the w indow to 
glimpse the sk im m ing lights, the 
shadow of fleet wings against the 
purple night sky. That was Spang's 
sky up there. Spang's "w ild  blue 
yonder," the hollow, secret, endless 
roadway that Spang was trave ling  
so happily now.

A w kw ard ly she scrubbed herself 
d ry , w riggled in to a n igh t gown, 
slipping her a rm  back in to  the sling. 
Then she was aware o f Sandra, 
standing in the door, w atching her.

“ Funny th ing ,”  J i l l  was th ink ing  
as she looked at the reflection of 
Sandra in the m irro r , "no  m atte r 
how much she dresses up you a l­
ways feel that somehow she isn 't 
quite clean." A loud she said, "H e llo , 
Sandra. W hat's on your m ind? Is 
your room a ll r ig h t? "

Sandra came into the room, 
perched on the end of the chaise 
longue, draping a ll the flounces 
gracefu lly  about her legs.

“ I t ’s a ll r ig h t,"  she said, grudg­
ingly, “ but aw fu lly  lonely! You 
don’ t know about m issing a man so 
much it makes you ill, J ill.  You 
couldn’ t.”

“ Oh, couldn’ t I? "  J i l l  thought, 
angrily . But she kept her voice cas­
ual and her face controlled, as she 
went on brushing. " I t  is sort of 
tough to have your bridegroom  
snatched away from  you, isn ’ t it? 
But you m ust have known that 
something like  that would happen. 
You’d been m arried  to a soldier 
before.”

Sandra's teeth clicked. “ I t  
needn't have happened. I t  was a ll 
done fo r spite by an officer who 
hates me. He contrived to have 
R icky sent away. We had fo rty-e igh t 
hours! Forty-e igh t hours of each 
other, and then there I was— 
a lone !"

“ But of course you were more or 
less used to being alone. The ad­
justm ent wasn't quite as d ifficu lt as 
though you’d been w ith R ic for 
months or maybe years.”

“ You don't know anything about 
love,”  Sandra rem arked. "You 
don't know what to rtu re  it  was. 
seeing him  go! A ll I could do was 
stand there at that gate and watch 
h im  trudging away, looking back to 
wave at me. . . ,”  She began to 
cry, carefu lly dabbing away every 
tear, her mouth tw itch ing.

Words If etween 
Two Girls

" I f  R ic hadn't had a home for 
you to come to, i t  would have been 
bad, wouldn 't it? ”  J i l l  kept her 
eyes on the m irro r, catching 
glimpses of Sandra oven her shoul­
der. “ Just what would you have 
done, anyway?”

“ I don’ t know. I ’d have had to 
do something—try  to fo llpw  R icky, 
I suppose.”

“ Or perhaps,”  J i l l  was cool, "you 
wouldn’ t have m arried  him  at all? 
Y ou're a sm art woman, Sandra. 
Somehow I can’ t see you m arry ing  
a boy—even one so a ttrac tive  as 
R ic, just on an im pulse.”

“ I suppose you’ re try in g  to say, 
w ithout being nasty about it, that I 
m arried  R icky because I thought 
your fam ily  had money?”  Sandra 
said viciously. “ I  wasn’ t th inking 
about his fa m ily  when I  m arried  
him . I was only th ink ing  tha t at 
last I loved a man who loved me 
and that we had something beauti­
fu l that we mustn’ t  lose!”

“ And now,”  said J ill, a deadly 
coolness smooth as glass in her 
voice, "you ’ ve lost your id y llic  love 
and got a lo t of stodgy in-laws in ­
stead. Tough b re a k !”

“ I t ’ s quite a ll r ig h t.”  Sandra 
studied her nails. “ I knew how it 
would be before I came. R icky 
warned me. He to ld me that you 
were very possessive, J ill,  that you 
thought you had a priva te  mother, 
and that he had always been made 
to feel like  an outsider in his own 
home.”

J i l l  lifted  her eyebrows. ' R ic ’s 
rea lly  wonderful when he sounds off, 
isn’ t he? I f  you d idn 't know him  
aw fu lly  well you m ight believe ev­
ery word of it. You’d almost be­
lieve that his home was a place he 
rea lly  cared about, noj jus t an ad­
dress handy to w rite  to when he 
needed a check.”

“ You don’ t know very much about 
your brother, do you?" Sandra was 
cool, too.
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Save Your Sugar  
For C anning, but

B ake S w eets, T oo

I f  you need luscious chocolate 
cookies qu ick ly , make these, which 
lake so few m inutes to bake and 
frost. C hildren adore them and your 
guests w ill give them an encore.

The oldest of our rationed com ­
m odities is s til l w ith  us even though 

. the s ituation has eased to a certa in  
| extent. The sugar bowl is, perhaps, 
' s til l not as fu ll as we would like  to 

have it. but we can s till manage to 
have our sweets and s till save 
enough fo r canning if  we are w atch­
ful.

The youngster w ill s til l come in 
peeking into the cookie ja r, and we 

s till have guests 
who like  a b it of 
a sweet as they 
spend an evening 

. K I 'Z I  conversation
| QO jV.' I or games w ith  us. 
IkO j For ll>ese Pu r"

poses I have se­
lected some re c i­

pes which we w ill a ll find useful.
For the cookie fans, here are some 

recipes which are bound to please: 
Molasses Cookies.

(M akes 75)
14 cup shortening 
la cup molasses 
54 cup brown sugar 
54 cup th ick sour m ilk  
3 cups sifted flour 
11 teaspoon salt 
2 teaspoons baking soda
1 teaspoon ginger
2 teaspoons lemon extract 

M ix  shortening which has been
m elted w ith  molasses and sugar 
and s tir  u n til smooth. Add sour 
m ilk , then sifted flour w ith salt, soda 
and ginger. Add lemon extract. M ix  
u n til smooth. C h ill u n til firm . Roll 
dough on a lig h tly  floured surface 
to Mi inch thickness and cut into as- 

j sorted shapes, as desired. Place on 
j a greased baking sheet and bake in 
: a moderate (350-degree) erven fo r 8 

to 10 m inutes. Roll th inner i f  c risp ­
er cookies are desired.

Chocolate Frosted Cookies. 
(Makes 3 dozen)

154 cups sifted flour 
l!4  teaspoons double-acting 

baking powder
54 teaspoon salt
3 squares unsweetened chocolate
4 tablespoons butter 
54 cup sugar
1 egg, unbeaten 
% cup m ilk  
1 teaspoon vanilla  
S ift flour once, add baking powder 

and salt and s ift again. M e lt choco­
late and butte r over hot w ater; add 
sugar and m ix  well. Add egg and 

' beat thoroughly. Add flour and m ilk  
a lte rna te ly  and m ix  u n til smooth. 
Add vanilla . Drop from  teaspoon on 
greased baking sheet and bake in a 
moderate (350-degree) oven fo r 7 
m inutes. When cold, spread w ith 
fudge frosting  and place a ha lf pe­
can in the center o f each.

Quick Fudge Frosting.
3 squares unsweetened chocolate 
2 tablespoons butter 
12 m arshm allows, cut in pieces 
54 cup w ater

and add rem ain

Dash of salt
2 cups sifted confectioners’ sugar
1 teaspoon van illa
Place chocolate, butter, m arsh­

m allows, water and salt in sauce­
pan. Heat over
low flame i un til 
chocolate a n d  
m a r s h m a llo w s  
are m elted and 
m ix tu re  is smooth 
and well blended.
Remove from  fire
ing ingredients. Beat un til o f r ig h t 
consistency to spread. Use on choc­
olate frosted cookies or to cover 
top and sides of two eight-inch lay- 

i e r cakes.
W ith ju s t Vi cup of sugar and the 

use of a sugar substitute, you can 
satisfy the sweet tooth w ith no less 
than 30 delectable cup cakes:

LY N N  SAYS:
T ry  Pleasing V arie ty
In  E veryday Foods

A dash of lemon ju ice  is good fo r 
b ring ing  out the fu ll flavor of almost 
any k ind of f ru it  or be rry  pie.

When you want a combination 
fru it  pie, try  one of these pairs: 
pineapple and ra is in , pineapple and 
cherry, cranberry  and pineapple, 
apple and pear, apple and cranber­
ry , aprico t and pineapple, apple and 
raspberry, o r s traw berry  and rhu­
barb.

LYNN CHAMBERS’ MENU

Vegetable P la tte r:
Asparagus, Cauliflower 

Tomatoes and Corn 
Toasted English Muffins 

Deviled Eggs 
Molded G rape fru it Sulud 

Beverage 
•S truw berry Pie 

•Recipe given.

P lain Cup Cakes.
(M akes 30)

2 cups sifted cake Hour 
2<, teaspoons baking powder

teaspoon salt 
14 cup shortening 
'» cup gruuulated sugar 
54 cup corn syrup 
1 egg, unbeaten 
9 tablespoons m ilk  
1 teaspoon vanilla 
'» teaspoon lemon extract

S ift together flour, baking powder 
and ¡w it. Cream shortening and 
sugar together u n til ligh t and fluffy. 
Work in corn syrup and beat un til 
light. Add 54 of flour m ix tu re  and 
blend in thoroughly. Add unbeaten 
egg and beat thoroughly. Add re­
m ain ing  flour and m ilk  a lternate ly, 
beating smooth a fte r each uddition. 
Blend in van illa  and lemon extruct. 
Turn  in to  greased and floured m u f­
fin tins and bake in a moderately 
hot (375-degrec) oven fo r 25 minutes 
or un til done. Frost as desired.

S ugarless C hocolate Icing.
2 squares unsweetened chocolate
1 can sweetened condensed m ilk
1 tablespoon water
Dash of salt
1, teaspoon almond extract

M e lt chocolate in  top of double 
boiler. S tir in gradually the con­
densed m ilk  and cook 5 minutes over 
hot water. S tir un til smooth. Re­
move from  heat and add water, salt 
and almond extract. Cool and frost 
cup cakes.

S traw berries are here in a ll the ir 
b rig h t gayety and w ill add a de li­
cious sweet des-
s e r t  t o  y o u r  
menus fo r the ir 
extrem ely short 
season. Because 
the berries are so 
sweet, you can 
take it  r a t h e r
easy on the sugar when sweetening 
them. In fact, m any people find 
them so sweet tha t they use no ex­
tra  sweetening at all.

TRACTORS, dozer equipm ent, craner, 
road grader», road construction  
m achinery, logg in g  wtnehen, Indus­
trial power plant», cen trifuga l 
pump» and heavv equipm ent. —  
8 T A T E L IM R  T R A C T O R  CO., P t .  o f 
In te rs ta te  B ridge , V ancou ver, W asta.

PHOTOGRAPHY
I FILM Developed, 2 print» each good  

negative 25c. Reprint« 2c. E ast ser ­
vice ami excelvnt quality . Send fiv e  
negative» fur l-'REE »ample». R ax
P h o to , O gden, U tah .

MUSICAL INSTRUMENTSB erries like  strawberries, which 
are na tu ra lly  sweet, need lit t le  ex- 

I tra  sugar. Plan to serve them in 
! pies, ta rts  and as shortcake as often 
' as possible during the ir short sea­

son.

•S traw berry Pie.
Prepare 1 baked 9-inch pie shell. 

Just before serving, wash and hull 
1 qua rt of fresh strawberries. Sweet­
en lig h tly  to taste and then fold into 
54 p in t of cream which has been 
whipped. Spread in pie shell and 
serve. O r sweeten berries to taste 
and All baked pie shell. Top w ith 

i whipped cream which has been gar­
nished w ith whole berries.

W in ter pears make tasty pies fo r 
jaded spring appetites. For some­
th ing a lit t le  d ifferent, try  this 
French Pear pie.

French Pear Pie. 
fi cups sliced fresh w in ter pears 
2 tablespoons lemon juice 
54 cup corn syrup
54 cup sugar
!4 teaspoon ginger
2 tablespoons flour
One 9-inch unbaked pastry shell
Select pears which are firm  but

not hard. Peel, core, slice. M ix w ith 
lemon ju ice, corn syrup, sugar, gin­
ger and flour. Place in pastry-liped 
pie plate.

Topping.
54 cup shortening 
54 cup brown sugar 
1 cup flour

Cream together shortening and 
sugar. M ix  in flour. Spread over 
pears in  pie shell. Bake at 375 de­
grees fo r 45 minutes, or un til pears 
are tender and topping is brown. 
E igh t servings. Serve warm or cold.

Relensed by Western Newspaper Union.

Make pastry ahead of tim e and 
a llow  to ch ill before adding the wa­
te r i f  you like  the crust flaky.

For cream pies, be certain the A ll­
ing as well as the pastry shell is 
thoroughly cooled before putting the 
two together.

When you make an a ttrac tive  red 
berry  pie, always use a la ttice crust 
so that the beauty of the berries can 
be seen im m ediate ly.

I f  you do not want a top crust or 
crum ble topping, make a la ttice  top 
out of the scraps of pastry. This 
is easy on your budget too.

1’1'ltU tiiNly Verm ont m apla ayrup. 
Order now lim ited product Ion ex- 
peeled ( In i. »11.60, ' j «a l »6 III) plu« 
«xprana charge». W illa rd  »  Ju la , 
R t. S, P o rta iilo llth , N . K .

c h i i * i *h « in  i - r  m t  t a i . w o h b s  
I l i a  I ltu rii.14«  »1 . P o rtia « *  I* .  111*.

A eom plvte line  of haa lln g  .Hid u lr  eon 
di Ilon in« un ilx  In o il. * « •  o r .d a v trk jtv . 
Ilo a ru ie u l. i ih ll lv  room a n if door mod»)« 
uvull.ililo  w ith  uutouiutlc or m an ual con­
trol*. ,  . .Portable and x tatlonary  hoi w a lr r  
heaters  fio m  .1 to «0 ««I. t  a p , ic ily .

G enera l »heel m eta l work of a ll I ,pea  In  
Btouk o r mud«* Io order. Copper and  
le»w eleel w ork. S pecialty  m anulacturlnM

For com plete In form ation  telephone  
K A  0103. w rite , or v la lt ou r aalaeroom

ItOLL P e e t le p e i  — Overnight Service. 
3 H igh Olone P rin te  each negative . A ll

F O R  SA I.»:— D ry Cleaning cap’ 2 w«*h- 
ara 30x311; 20x40; I extractor IB’ . I f l l lr r  
1.000 g .p .r.: 1 a llll ISO a .p r I  boiler 10 
h.p., fuilv auhun. Hell unit or alnala. K .l la -  
bleC leanerx, l l l« M a ln .  K la m a lb  F a lla , O ra.

STE EL grain bina for nnrly anrlng  
tla llva ry . Slxea fro m  5*0 buttimi« It" 
2660 huahela. R o rth w a a * P a n n a re  
S up ply  Co., <*• o . Box 940, Tacom a,
W ash .

EVERBEARING  H T It A W  11 14 It It Y 
PLANTS. ilein . 100, »2; 1000, »16. 
Montunu P rogressive. n flno now  
variety. T w o week« earlier that 
(lent. H eavy crop of largo ew eet 
hnrrlon a ll »umiurr amt fa ll. »*>(». »5. 
Lnrgo plant». Prepaid. M arton Me- 
Meal, H am ilton, M ontana.

LOTUS MAJOR—Tim new m iracle hay 
anti paature graa» for aehl »oil«.

L S W H  A C L A S S  I I I O  OO. 
A S T O R IA  OR R O O W

l-A irroR IE S , LOGUKRH. M il,I , O P- 
E ltA T O R S—U. S. Army »trntrhura. 
m etal leg», used hut In excellen t 
condition. Fold com pactly . Meet» re- 
qulrem enla of e la te  accident coinm la- 
alon. Priced nt only »3 60 G uaran­
teed aatlafactory, Send check or 
m oney order Rex Bmltti, P.O. Bon 
94, C o rv a llis , Oregon.

N E W  (0 x 1 2 0  f t .  a le e l quonaet hut, In- 
■•xpenalve, e n e l l y  erected, »Imp, 
w a re h o u a e . m achine ahed o r  airplane  

hangar. W est Coaat A ir c r a f t  Balaa A 
Barvlca, Box 341, R en ton , W ash . O L .
2278-3». L t  0550.

BUSINESS 6 INVEST. OPPOR.
a « T A H I  I M U  I» J E W E L R Y  H T O ltr .

loin g »ÄO.(XX) e im u.il «roa» *H IMXI buy*
__ l i . *  l l a l i i r a a  I

PERSONAL
H a ir  K im o n r !  Hollywood fo rm u la , arnaf* 
Ing ly affec tive  lo t io n , a k in  s o fte n in g . i>»r 
fum ed. G u ir .  Genet ou t ■Ire S I. I.«)«« , 1111% 
H. M athew s H l ,  I .o r  A t if r lr a  3 1. C alif.

RABBITS & SKINS
IVANT L1VB RAUBITS ( Ib» up. rab- 

blt «Ulna, h ld t«, wool, inohalr, caa- 
enra, Uve pouliry. Rnby *  Oompany,
935 8. W. r r o n t , P o r tla n d , O ragon.

FOR SALE

REFRIGERATION
SAVE MONEY

S O U L S  C O O L S » «
1 M I L I  COOLERE

W A L K -IN  B O X E S  
H O M S r S S B I S B «

Easy Terms —  TR. 6644

PORTLAND 
REFRIGERATION CO.

ISIS  V. X IL L IM Q B W O B T H  A V I. 
F o r t ia n i  11, O ragon

MACHINERY

Write to the ACCORDION C E N T E R  for 
your new or u»ed Accordion and eave. 

H T A N IA T U  ACCOKMON CO.
7301 Greenwood A venue. M rattle  3. Waab 
"N o rth w e M ’a Accordion lle a d q a a r le ra "

POULTRY, CHICKS 4 EQUIP.
•i i RICKY POULT», wholenala price«. 

U. S. approved, pullorum clean.
W illa m e tte  H a tc h a ry , P h . 4949, B n -  
gene, Oregon.

R . I .  R E D  C R IC K S
All breeder» on our own farm  and 

tented for B W.D. by Oregon Statn  
College. S chultz'«  I s . I i  ore one of 
tho beat laying strain» In the went. 
Chick» »15 per hundred prepaid. 
Hchultx's Red H a tc h e ry , R t .  5 , Boa 
312, P o rtla n d  1, Oregon.

LIVESTOCK
BLUB AU STRA LIA N ca ttle  and sheep

dogs. A ahm ead Stock R nncb, Chea- 
'«r, M o n t.

SPECIAL

Western 
Cowboy Boots

High Grade, Fancy. 
Hand-Made

Made Like You Like 
'Em

Write for New Catalogue

CRICHET BOOT CO.
El Paso 23, Texas

Big Farms
More than half of the fa rm  land 

In the country is In farm s of over 
500 acres, compared to only a th ird 
in 1920.

Seasonal Layoff«
Workers In the building trades lose 

20 to 30 per cent of the ir tim e In 
an average year because of seasonal 
layoffs.

Distribute Milk
More motor vehicles are used in 

the distribution o f m ilk  than any 
other commodity.

Citrus Peak
Citrus fru it, famed source of v ita ­

min C, reaches its seasonal peak In 
early February.

eimu.il

