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Ambiguous.
When "Bob" Burdette was address 

Ing the graduating els«» of a large 
eastern college for women, ba began 
hie remarks with the usual salutation 
"Young ladles of '»7 ” Then In a bar 
rifled aside he added, "That's an awful 
age for a girl."

WE BUY OU) GOLD
Ri<h»»t f»r - *• |.b-1 t* * S»Ker, (Hd I«wbIfv, Gold 
Teeth. ft< ( S« I > MÏ » I > ■ - ><a .
!'<*«.a* .J ÎI j «th lie'.wsen (»alt ai.d |‘ine.

BELMONT AUTO SCHOOL 
totawtta ■ hwfBf 

to »«fees* dea 
prato nata taertof

«**• tasgsdatoa 
tor IB >ad H* 

fM «tafi

Miaow: »sto waooc « 
uua

Lm nr mi far» r««Mi a

Skylights Tanks Gutters 
Down Spouts Steel Ceiling 

/. C HAYEK 
2u4 Militi Portland. Oregon

SEND roil CATALOGUE.

Golden
West

f COFFEEl , 
TEA SPICES 1 

BARINO POVYDtg
! -» I«TRACTS

JUSI RIGHT 
cwssrra dev lb L RMI1SH0 oet J

KêeleyiLLCOHOL
PIUM-TOiKCO

(ure| tat» la <>7»asxa. Writ« 
r IJlMtrataJ rtf-aUf.

Portland .Oregon.

C. Gee Wo
The Chinese Dxtor
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Best Sauta la Appetising OFsHng for 
Mot Day—Baked Moat Cake- 

Meat Flo—Tomato Hot
\ Pio—Beef Roll.

Beef Bauto—Cut up cold roast of 
any kind of small pieces, as much aa 
la needed for a stew. But butter tn 
a pan and brown a large onion cut up 
tine, add meat and let It brown quick 
ly; then add a tablespoon of corn 
meal; keep stirring and turning and 
sdd water to cover; also add one or 
two carrots, cut »mall, cook about 
two hours, then add a cup of fresh 
tnllk. Care must be taken to atir It 
often, as the cornmeal makes It thick; 
also a nice, rich gravy.

Baked Meat Cake—Crop one cup ot 
cold meat and a little bam. one cup 
■f bread crumbs, one beaten egg salt 
»nd pept>er to taste, add little dabs of 
butter Moisten with one cup of gravy 
and water, or aoup stock. Bake one 
hour.

Meat Re—Cut up cold meat and 
brown It with butter and onion; add 
water, potatoes cut small and what­
ever vegetables you happen to have. 
But the stew In a deep dish and 
cover with a deep layer of seasoned 
maabed potatoes Spread a little soft 
butter over the potatoes and bake 
half an hour

Macaroni Pie—Boll one pound of 
maraconi In salted water about to 
minutes, drain it, and put a layer of 
macaroni In a deep buttered pan; 
then add a layer of minced cold meat, 
seasoning, chopped onion and some to 
mato Juice mt led with some gravy. 
Add the remaining macaroni, pour 
ver this a cup of milk, some grated 

cheese and t read rrumbi Bake half 
an hour and serve hot.

Tomato Mot Pie—But In a pan one 
-an of tomatoes, one pound of meat 
cut small and one cup of bread 
rrumbs. cook on top of stove 15 min­
utes. Then turn Into a deep dlab 
and bake half an hour Bend to table 
in dish It Is baked In To be eaten 
with ixrfatoes

Beef Roll—Roll out biscuit dough 
thin, cover with hamburger steak 
mixed with salt, j-epper and chopped 
onion: roll like a Jelly cake and t>ako 
on h<fl>r and a half. Serve with brown 
gravy

Brown Gravy—Melt a tablespoon of 
butter, add two tablespoons of flour, 
keep stirring till a golden brown, add 
a cup of hot water poured tn slowly; 
add salt and t-epper and let cook till 
smooth This gravy can bo used for 
most any kind of meat Very nice 
»or steak and chops

BOTTLE COOLER
In ordinary bottle coolers no pro 

vision Is made for covering the up

6UMMER WORK IN ORCHARD. FANCY CHEESE EASILY MADE.

Drives swsv Flirt, Mosquitoes sn<! Gnats 
It protnts nurses and cattle front attack) 
of insects, enabling them to feed and 
sleep in |>ea< e. It presents leas of weight 
an.I strength from worry caused by 
attacks of insects, and from the irritation 
of their bites and stings There is a 
satisfaction in the relief it affords 
domestic animals from the scourge of 
maddening parasites and flies, I—aides the 
profit in returns. H.wi do more work 
on leas feed and cows vield more and 
liettrr milk w hen relieved from the frenrv 
incited by constantly fighting a swarm 
of voracious, insatiable insects.

Four sires, >je, 50c, 75c and ft .»$. 
Ask your merchant for it.
Uorr Chkmk al Co. Fortland. Oregon

per part of the 
bottle with Ice, 
and as a conse­
quence the liquid 
first drawn ou. of 
the bottle Is n«ft 
as cool aa It 
should be. A Gee 
man Inventor has 
conceived the Idea 
of placing the Ice 
over the top of 
the bottle, and as 
the cooler liquid 
falls owing to tla 
greater weight, a 
circulation Is set 
up which will cool 
the entire coo

The cooler con­

r PUMP GUN
Solid breech. Hammerless, Saff

For case of action—the 
QnUttffàflUMC Pump Gun.

It» »hort leverage enable» »hooter tq"doub!e at trap
as- » •» ..« • w .. •«

4or blind without "kinking” of "cramping”. 
Not a second lo»t when aecoods count 
Five ahot» at the »hooter » command. 

The only bottom-ejecting pump gun. 
Solid Breech. Hammer lei». Safe I 
ftyn/fltftM. CMC—the perfect »hoot­
ing combinatici.

SenJ for Dricriptt+e FolJef

kUCNGTON ABBS UNION ■ETALLIC CAIT1IDCI CO. 
IS» Brsadwap, New Trita City

sists of a double-walled cylinder, the 
Inner wall being arranged to fit onto 
the bottle The Ice Is placed between 
the two walls of ths cylinder. A rub­
ber band on the Inner wall presses 
against the bottle neck, so as to hold 
the bottle In the cooler when the 1st-
ter Is lifted by means uf the handle.— 
Hclentlflc American.

Tomatoes and Spaghetti.
I*ut fat drippings In frying pan. cut 

three onions and put In drlpplnga Let 
them simmer until onions have be­
come brown. Then drain off onlona. 
Blew one can of tomatoes and one 
small package of spaghetti separately. 
Then put drippings In the stewed to 
matoes. also two tableepoonfuls of 
flour, pouring over whole the spa 
ghetti. The color should be lighter 
than the tomato shade. You will find 
thia dellcloua The flavor of onion 
rune all through. Beef drippings are 
the best to use.

Delicious Fish Chowder.
Put on one quart of milk, bring to 

scalding point before adding one-half 
pound of halibut, cut In squares Cook 
20 minutes, then add a pint of oys­
ters and when edges curl remove 
from Are Beason with salt and pep­
per to taste and add a generous lump 
of butter. Oyster crackers finish the 
dish.

Pineapple Pls.
Ono can pineapple chopped, one cup 

milk, two-thlrds cup sugar, three t» 
Nespoone flour, two crusts.

‘ Fns/iMtoMeC. ! L*wwe Hartirai
furs. t>r»*vsc» A*r*to"Miluntl

With the spring cultivation out of 
the way. the early spraying over, ami 
the first thinning through, many of 
the orchardiats t>egin to let down on 

’ the orchard work. Especially is this 
true with the young orchard, and wjth 
men who are engaged in diversified 
farming to a cvrtaui extent

The Oregon Experiment station re­
ceives from time to time a great many 
samples of toubles in tike form of dis­
eases, insect pests, troubles which 
result from neglect, etc. A year ag" 
1 visited a large young orchard in the 
Willamette valley, and the grower had 
not noticed that one block of j-ars 
was practically eaten up by slugs. 

1 Probably in a few days he would have 
noticed them and sent some twigs 

I down to the Experiment station, ask­
ing for the cause of same. I might 
stale in this connection that “an 
ounce uf prevention is worth a pound 
of cure."

It is not uncommon to have sprouts 
develop at the base of a tree which 
will grow so vigorously that they will 
take all the sap from the tree. Many 

; people have held that these sprouts 
did not interfere with the growth of 
the tree, and they have been allowed 
to grow, but 1 would say emphatically 
that they should be removed. All 
buds and branches growing at the ex­
pense of the ones desired should be 

! removed.
Under average conditions, do not 

summer prune young trees, but when 
the trees are from three to four years 
of s irr.iio-r pru: I' g ■ sn : • in- t 
advantage. This is also of advantage 
for trees having a tendency not U> 
come into bearing, or for those having 
a tendency to bear fniit on the ter­
minal growth at the expense of the 

I lateral buds and spurs.
One of the most important problems 

in the orchard at this time of the year 
I is tillage. The spring rains are over 
and no more moisture will probably be 
given the trees until fall. Where 
more growth is desired it is necessary 
to practice extensive cultivation, this 
of courre will mean the working and 
stirring of the soil. One of the best 
tools to use for this purpose is the 
Kimball weeder, or Acme harrow.

The number of times and dates of 
cultivation should be controlled by 
natural conditions, kind of suit and 
amount of humus contained. Cultiva­
tion should b<- frequent enough, how- 

j ever, to prtvent the baking and dry­
ing of the soil, also frcqwvnt enough 

> to keep down the weeds. With the 
1 young trees, cultivation should be con­
tinued up to the middle of August, 
when it should cease, in order that the 
young trees can go into dormancy for 
winter. Winter injury has been due 

: partly to late cultivation in the fall.
Trees which are heavily laden with 

fruit should be cultivated to produce 
size and quality, which is much more 
desired than a large amount of small, 

; inferior fruit due to lack of, or poor, 
cultivation. Many cherry orchards 
are neglected as soon as the crop is 
picked. This is a great mistake, as 
the trees would keep in better health 
if given cultivation until the first of 
August. With fall fruits, such as ap­
ples, etc., an extra thinning gixen 
about the first of August would often 
be beneficial to the tree, by thinning 
out and removing the cull fruit.

With a young orchard I would en­
courage the grower to make frequent 
tripe from tree to tree, watching for 
diseases and insect peats that may 
arise. By doing thia you will be able 
to detect any trouble which may arise, 

. and will be able to obtain aasistar.ee 
from the Experiment station lie fore 
the trouble has become too serious. 
One also picks up many points con 
ceming the handling of young trees by 
these frequent excursions. Many of 
the trees will need staking. This is 
especially tru«-(iif the tre<s which have 
a small trunk and heavy top. This 
will often occur with walnuts, young 
prunes, very vigorous growing apples j 
and cherries. In tying and staking 
trees one needs to be careful in not 
injuring them in any way. Where 

! wires or heavy colds are to be used. I 
the branches should l«e wrap|>ed with 
leather, and a piece of wooden fflock 
should be placed between the wire and 
branch.^»

One pitfall the grower often meets 
j is this: He is led to believe that the 
. trees are young and no spraying is i 
( necessary, and that only heavily load 
1 ed trees need spraying. This, how­
ever, is a great mistake, aa many in­
sect pests and diseases can be checked 
by spraying the trees while they are 
still young. It is only by constant 
vigilance and hard work that one can 

! bring trees into heavy bearing with- 
! out showing many scars. It is cer­
tainly astonishing when one makes 
a survey of the various orchards to 
find the small percentage of trees that 
are sound. Careless cultivation, 
pruning, and lack of control of insect 
pests, diseases, etc., all have a ten­
dency to cause an eafly death of fruit 
trees, or at least impair the vitality

»

O. G. H mp* r. AtobtMl TW‘r>man <>mrc.n Ar- 
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During the summer months nearly 
every one appreciates some of the soft 
fancy cheeses. It is during this sea­
son that Smeirkase. Dutch or more 
properly Cottage cheese, is most pop­
ular. t

It is the purpose of this article to 
give directions for the making of 
fancy cheese under home conditions.

COTTAGE CHEESE.
If not given close attention Cottage 

cheese may be too dry or gritty. The 
important part of its manufacture is 
to not heat above 100 degrees.

Skim milk should be used, for the 
cream will be largely lost if made 
from whole milk. The milk is kept 
at a temjierature of 70 to 75 degrees 
until well curdled. The curd is then 
broken up and the temperature raised 
to 90 to 95 degrees and allowed to 
stand until the whey separates. This 
will take about 15 minutes, when the 
w hey can be removed and the curd 
drained in a muslin bag. When well 
drained salt at the rate of a little less 
than an ounce of salt to 10 pounds of 
cheese. For a very fine quality mix 
1 ounce of eream to 1 pound of cheese.

BUTTERMILK CURD.
The University of Wisconsin has a 

method of making cheese similar to 
cottage cheese from butter milk.

Buttermilk is heatd to 70 to 75 de­
grees and left quiet lj to 2 hours. 
The temperature is then raised to 140 
degrees. The curd then settles and 
the whey is removed. Place the curd 
in » bag and drain, working the out­
side curd inside occasionally. Salt at 
the rate of 2 ounces of salt to 10 
pounds of cheese.

CREAM CHEESE.
Thin cream is thickened with ren­

net. the curd broken, and part of the 
whey allowed to escape. It is then 
worked to the consistency of paste and 
sprinkled with salt. This is a very 
mild and rich cheese.

DEVONSHIRE CREAM.
Milk is set in a cool place and the 

cream allowed to raise several hours. 
Without disturbing the cream the 
vessel is placed on the stove and the 
contents raised to the scalding point. 
They are then ret aside until the up­
per layer hardrns. when it is turned 
out on a mat or placed in a bag to 
drain. Usually eaten with fruit or 
berries.

CLUB CHEESE.
This cheese is extensively used by 

hotels and grills. It is of particular 
advantage in making cheese sand­
wiches. Its manufacture is simple, 
yet the tieat quality is often difficult 
to obtain.

Five pounds of well ripened cheddar 
cheese of the finest quality is ground 
in an ordinary meat grinder. When 
once through 1 pound of best quality 
butter is mixed in. The whole mass 
is then run through the grinder again. 
The mixture is then mixed and knead­
ed with the hands until free of lumps. 
Some add liquors or condiments such 
aa brandy or sherry wine, or mustard 
or caraway. It may be kept in ordi­
nary jelly glasses. First smearing 
the inside of the glass with butter and 
then jwuring molten butter or paraffin 
over the top.

GREAT BULL-DOGGING CONTEST

Champion Stssr-Throwsrs to Appear 
al Pendleton Round-Up

Visitors to the 1911 Round-Up this 
fall are destined to witness one of the 
moat thrilling and spectacular contests 
ever pulled off between man and man 
in this section of the world, if plans 
go not awry. This conest will be 
nothing other than a meeting between 
the two greatest “bull-doggers’’ of 
steers w hich western plains have pro­
duced, both of whom have held the 
title of champion, Dell Blancett and 
Buffalo Vernon.

Plans to get these two steer wrest­
lers together before the Round-Up 
crowds this fall have been under way 
for several months and letter from 
Vernon practically assures the con­
test. Vernon signifies his willingness 
to meet Blancett and contracts have 
been forwarded to him to sign. Blan- 
cett has already been signed, so that 
it seems that nothing can stand in the 
way of the meeting.

There is great rivalry between 
these two men and the contest this 
fall will not be the first time they 
have met for supremacy in their ex­
citing specialty. l»st year during 
the Fiesta of the Dawn of Gold at 
Sacramento they met, at which time 
the title of champion was wrested 
from X emon. The latter, therefore, 
is more than desirous of meeting his 
lanky opponent again and it ia proba­
ble that they will make a little side bet 
by way of showing their faith in their 
own powers.

Besides their ability in throwing a 
steer barehanded, both men are profi­
cient with the rope.

aasistar.ee

