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Fair Delegate RELIEF REQUIREDHEADQUARTERS CO
both untta on high, then turn top
oft and leava bottom on high, turn-
ing regulator to 379 degrees. Process
at 27ft degrees. Hot pack method
Is preferred and time given Is tor
this method. (Using hot sirup, or

precooklng about ft minutes then SAVED BY POLICEAT.
packing In hot Jara).

TD BE REPORTED

BY EACH COUNTY

ing ones imprisoned among the rocks
and pools.

Warden Walker said that when tha
fish were removed, the south portion,
would be screened off, to prevent
a repetition of the present trouble.
He said that the run was making
Its way over the fish way in good
snape, and heading for the upper
reaches of the Rogue.

The present run of salmon. Walker
said, was the largest In Rogue river
since 102 8.

Kourth of July Special. Permaa-en- ta

4 and up. Try our new Ava-ca-do

facials. Bowman's. Phone 57.

Berries Pack In hot Jars and cover

Almost the entire company visited
the beach, a mile from the living
quarters. Many of the boya had
their first swim of the year in the
ocean. The weather was Ideal and
the sea smooth. AH surf boat hi ng Is

done under the supervision of a
commissioned officer.

Corporal Fred W. Christ an and
Sergeant Weston M. Lemmon had a
circular motorcycle race on the
beach. The large crowd watching
them shouted with glee when Cor-

poral Chrlstean's motor slipped on
the sand on a sharp turn and he
demonstrated a flying leap from a

speeding motor to land standing on
his head. Since he was uninjured
th Incident was amusing.

Sergeant Lemmon, Sergeant War

with hot sirup. Quarts 1 hour, pints
50 mlnutea. DUTIES AND PLAY

Peaches Scald and peel. Pit If de
sired. Place in Jara and cover with
hot alrup (thin), process 35 minutes.

Pears Cook In thin sirup live
PORTLAND, Ore., June 24. (AP)minutes: process In oven 30 minutes.

Vegetables k ft minutes in Meeting In Governor Meier's business
office here today the executive com

boiling water, pack In hot Jars, add
one-ha- lf teaspoon salt to each pint
of material then fill within one

State police, under the direction
of Game Warden Ed F. Walker, yes-

terday afternoon removed a large
number of salmon from pools and
swirls on the south side of the Sav-

age Rapids dam, as a protective
measure for the largest run of fish
In Rogue river in seven years. The
fish trapped In the pools will be
tnken to the north re of Rogue
river, where they can make their
way through the flshway.

The water was lowered on the
south side of the river yesterday, as
the fish were massing among the
rocks. Most of the school escaped
to the other side, and the remain

mittee of the governor's state-wid- e

relief conference decided to call upon BUY cane sugar

(By Staff Sergeant Philip H.
Louna berry)

CAMP CLATSOP, June 34. (Bpl.)

Headquarters company of the third
battalion stationed in Medford has
no connection with Company A, It
being an entirely separate unit.
Lieutenant Burrell M. Baucom Is In
command with Second Lieutenant

county relief councils to furnish In
formation of exact conditions In each

Inch of top with boiling water.

Adjust covers and rubbers, place on
county.shallow tray, allowing space between refined inThe committee elected Paul V. Ma

Jars, and place In oven. U.S.A.Greens Per quart, -- ft nours.

pints, 2 hours.
Belp home industry

rls, director of extension of Oregon
State college, secrevaty of the com-

mittee and accepted the governor "t
offer to use his offices In t,h.e state
house at Salem as headquarters.

Peas Per quart, 4. noura; pi

r X 1

it ; iii

i'St??!!. I ill'

3H hours.
Beans Per quart, 3 hours: pinis, mm aaaa

Raymond B. Wilcox, chairman of
2 hours. .Wherever you go, youBeets, carrots and parsnips

tha executive committee, said that
exact Information on conditions In

15 minutes, cold dip and remove skin

Find this malt of
the various counties would help point
the way to what work has to be done.

Preserving and canning of food

then pack, per quart, 2ft houra,

pints, 2 hours.
Corn Scald on cob for 5 mlnutea,

remove with sharp knife and pack

The quantities of frulti and vege-

tables In the market now remind us

tbat the canning season has arrived
lor 1032. Ot course we ars Interested
In the best and easiest way to take
care of this problem. And problem
It Is to many housewives. For some
reason definite Instruction concern-

ing canning seems to be lacking In

many homes and year after year

questions come pouring In asking
how to can the product grown com-

monly In our northwest country.
Today we shall talk about can-

ning In the electric oven and shall
use the Westlnghouse, Hotpolnt and
Monarch range Instructions. I am

sure you can use one of these for

whatever type of electrlo range you

may be using.
General Directions.

Use only fresh, clean and sound
material.

Sterilize Jars and ba sure that
rubbers and tops are good.

Pack material Into Jars and cover

with cold or hot water, or ayrup.

according to ythe method you are

using.
Adjust rubbers and covers and set

on shallow pan, allowing one-ha- lt

Inch space between the Jara.
Process the required length of

time, remove and seal tightly. Test

for possible leaks by Inventing for

a few minutes only, then return to

upright position to cool. Place label
. . ..... Inrh from the bOt--

stuffs by volunteers will be sought
loosely. Per quart, 3 hours; pints by the committee, Wilcox indicated.

Governor Meier met with the2ti hours.
Tomatoes Scald In boiling waier o

minutes; cold dip and peel. Pack
In Jars as usual. Per quart, nu min
utes; pints, 40 minutes.

Meat Raw, per quart, nours,

ren (Connie) Conrad and Corporal
Chrtstean brought down the wrath
of the company upon their heads
when they got up at 4:30 Tuesday
morning and awakened everybody
with the roaring of their motor-
cycles. This anger was appeased
when the boys returned to camp at
six heavily laden with freshly dug
clams, and promised a real feed.

The cook fried the clams aa clams
have never been fried before and
everybody Invited the offenders to
offend any time they wished. Ser-

geant Lemmon thoroughly enjoyed
digging clams, but Sergeant Conrad
and Corporal Chrlstean will here-

after treat razor clams with more
respect than formerly, since they
bear marks of encounter. Conrad
says that razor clams are properly
named.

The privates In the organization,
Darold H. Garman. Donald A.
O reaves, Robert B. Hurd, Bennett
B. Lewis, Warren A. (L.gget and
Miller (Mike) Tepovac, have never
been to a National Guard training
camp before and will quite probably
never forget this one. They will
probably dream for years to come
of some corporal or sergeant order-
ing them to do some detail Just as

they have made themselves comfort-
able after a hard day in the field.

The privates are not the only ones
who work, however, as the detailed
notebooks of the
officers are filled to the backs with
problems solved and to be solved.

Major Ralph P. Cowgill, command-
ing the battalion of which this
company la the headquarters, Is to
be commended for his efforts to
make his battalion outstanding in
every respect. He has worked un-

tiringly and Is ably supported by his
company commanders.

pints 3ft hours. quan,
3 hours; pints 24 hours.

Be sure that you have ail tne FOR BOYS TICKETAssociated Prest Photo
Mary E. Ball, 22, will take time off

from her studies at the University
of Chicago to serve with tha Ten
nessee delegation at the democratic
national convention.

utensils and material assembled and
in good condition when you begin to
can. Fresh material and quick can-

ning, carefully dodo In each step,
will assure you of success.

James W. Orlgsby, second In com- -
mand. This unit has 17 enlisted
men for Its entire strength, and is
the headquarters for the 3rd battal-
ion. Its duties are many; setting
up and operation of telephones;
transmitting and receiving of radio
messages, telephone, wig wag, blink-
er lights, runners; the ciphering and
deciphering of messages; preparing of
maps for all uses; scouting and g,

and clerical work for the bat-

talion. Hie company has thousands
of dollars worth of equipment Issued
to It from the government for its
use In training. This statement Is
made for the benefit of those who
dq not know that there are two
separate and distinct units station-
ed in Medford.

In the brigade Inspection this
company received an excellent rating.
The personnel Is made up of hard
working young men who strive to
make their company as good as the
best and better than the rest.

Announcement was made before
the departure of the company from
Medford of the Impending promo-
tion of Staff Sergeant James W.

Grtgsby to be 2nd lieutenant, Ser-

geant Philip H, Lounaberry to be
staff sergeant. Corporal Weston M.
Lenimon to be sergeant and Private
Kenneth E. Nichols to be corporal.
These promotions are now official,
the order being received from bri-

gade and regimental headquarters.
Hardships of the first day in set-

ting up, the tents for occupation
were materially reduced by Corporal
John E. Herrlott and Sergeant Wes-

ton M. Lemmon, who left Medford
the day before the rest of the com-

pany. They succeeded in erecting
all the tents before their comrades
arrived.

Sunday was the first time the boys
had any amount of time for recre-

ation other than In the evening.

8DOU1, uiio-i"- '
Store In cool, darktorn of the Jar. AUTOS LOOTED WHILE

KllVfiKSjL V whtther If, cutting
l Jc5xSj Vt downaforestormak- -

.1 1 1 Si'cSiiS Ing mslt.The maltsttn
1 J feir V 0 ma'c 'IJe 'k"
1 p?? f .'u bn d nothing but

rT-- ! M 1 Ki24iL make malt one
iMllT lirVl K V? VV reason for Itl lupe- -

room whicn is weu :
, ..... -- m rwuk for oven

HUSKY GOES OVER

RAPIDS OF RIVERcanning means to place the material
PARTY IS IN SESSIONIn the jars coia. u

as desired, then cover with cold

water, place In a cold oven and

process. The hot pack means to
f. v .. few minutes, pack

The county court today decided to
purchase a railroad ticket, costing

10.51, to return Keith Neagley.
boy, charged with burglary

of an Ashland store, to the Jurisdic-
tion of the California courts. The
youth will be placed aboard a south-
bound train this evening In the cus-

tody of the conductor.
California authorities agreed to ac-

cept Neagley If Jackson county would
deliver him. The county court fig-

ured that It would be cheaper to ex-

pend 116.51 for a railroad ticket than
to keep htm In the state reform
school until maturity. Neagley, a
wandering lad, since his arrest has
developed into a legal problem be-

tween the two states. Both common-
wealths wanted him punished but
neither felt like Incurring the ex-

pense.

Opening Dance, New Grange Hall,
Lake Creek. Sat., June 33.

Several automobiles parked on Van
Taku. large black and brown Alaskan

into hot Jars and cover with the hot couver avenue Wednesday evening
were looted and gasoline stolen fromsvrun or water, piace in

jt Both methods are number of the cars, according tooven bwu h,uww'
used successfully. The hot pack is

used much for vegemoi.
t f iroAnlne berries and

reports made yesterday at the ctty po-

lice station. The owners were guests
at a party being given by Mr. and
Mrs. Max Pierce of 38 Vancouver.

husky, named after the northern gla-

cier, fell Into the river Just above
the garage near Union Greek Tues-

day evening and went over the falls,
Mrs. Margaret Tanner reported this
morning. She hoped that perhaps
the pet had not been killed and was
able to reach shore, where someone
In the neighborhood might find him.

Sold at the Jumbo wmon-de- licnnall fruits evenly distributed n
ious home-mad- e fudge. Made by
Mrs. Prank Rodger.

the Jars Is to s;

seven minutes and allow the fruit

to stand in this syrup overnight,

then, in the morning, pack the ner- -
. nver with the

John W. Johnson reported that a

pair of suede driving gloves he had
purchased in Rome were taken from
his car aa well as three seta of goggles
In a metal case and three seta of keys.

Distributed by I. R. Frideger, AshlandBroken windows glazed, by TrowThe dog Is owned by Mrs. Tanner
bridge Cabinet Works.and Jean Scott, who brought him

from Belllngham, Wash., with them.
They have bad him for about six
months.

ries in " J -
boiling syrup to within one Inch of

the top of the Jar.
r.J4u. f a .mall amount

The owners are offering 2 to theof acid to non-aci- d vegetables "
peraon furnishing Information as to
the whereabouts ot the dog, or $5

for finding the animal. Mrs. Tanner
helpful for preservation. i and
table. are prepared a. usual
one teaspoon of lemon Juice Is added
7 -- ,. ,n the water Is ItAboutIs employed at the local western

Union office..rtrted. This Is done usually for uestionbeans peas, spinach, asparagua ano
' , - Hnn.l nt COUrSe.

corn, xnis
Meats may be canned raw, partially

cooked or cooked Just as for serving.
- i j v.. uinnd to tasve

Tney snouiu w -

with salt, packed Into the Jars well

and. if cookea, ira mn
. . i..4. lust covered.

wlwl.J!)saaea vj wv .
Is prepared Inaamo and poultry

the same way.
.v - hrin so minutes,

and place In
then cut into pieces " i - f

ey areJars to nest aavanvBc. "
cooked and bonedraw or partially

and aklnned If desired.

In speaking ot sirups, thin, me-- ..

ui.v fniiowlnff pro- -
used: Thick

portions are generally,. n. enm Dart

HONGKONG, June 24. (AP.)
Cholera raged throughout South
China today.

Nearly 200 new cases are being re-

ported each day and 70 per cent of
the cases are proving fatal.

There was none at Hongkong, but
Canton was reported especially hard
hit.

A report from Wuchow said a Chi-

nese was arrested In possession of

pellets which he said certain for-

eigners paid him to throw into
wells.

sirup, a pan m buk. ..a.. ii.n, -- imn. 3 oarts
OI water, uituiu,.. ..,.,- -

of sugar to 3 part of water; thin Milder! r 4' Jr-- '
sirup. 1 pa" or 8UsBr w -
water. The sirup I boiled until

the sugar Is dissolved.
Hotpolnt Canning Method.

wash and flU
Larce Fruit Grade,

jars half full of iruu. ana - -
1 ...a.r mrr ouart. Pill Jr
with fruit, then add cold water to

Northwest Pioneer
Woman Succumbs

TACOMA, Wash., June 24. (AP)
Mrs. J. E. Mills, 87, a Pacific north-
west pioneer of 1846. died at her
home in Rochester, Wash., yester

barely cover. Adjust
1 ...... r,.rtiv seal. Place on

covers ou j
shallow pan In oven allowing space

day. She was born In Missouri Ink. between Jars. Turn --
I tmi nt 278 degrees.

Cook quarts one hour and thirty

YOU'RE RIGHT . . . there's one thing that stands
out about Chesterfield. That is . . . they're Milder.

This means Chesterfields aren't harsh. It means

they're not strong or heavy.

Early in the day or late at night you'll find that
Chesterfields are always pleasing. They are mild
and yet they satisfy.

What's more they taste better, too. That's it . . .
milder and better taste. These are the two out-

standing merits of Chesterfield.

Plus ... a third important advantage. Chester-

fields are as pure as the water you drink ... as

pure as science can make them.

minutes. Remove irura uvu, .0

1845 and the next year her parents
brought her over the Oregon trail to
Waldo Hills, Oregon. She lived there
until 1857 and then removed to

Washington territory, returning to

Oregon In 1870.

tops ana tw.
Small Fruit (such as berries)

Prepare as the larger iron nu u

250 degrees for one hour; pints. 60

Vegetable, (beans and peas) Add
... .....wm of unit to esch quart,

Millinery Special new merchandise
and latest styles. M. & M. Dept.
Store.

then cold water to cover. Adjust
rubbers and covers and place In

oven at 800 degrees and process for

Corn Cut from cob and heat to
the boiling point. Pack loosely In

hot Jars to within 14 Inch of the

MILLIONS HELPED

TO HEALTH

BY ALL-BRA- N

Has "Bulk" and Vitamin B
for Constipation; Also

Iron for Blood

top, add 1 teaspoon oi aiv uu

wster to cover. Turn on lower heat
and set at 250 degrees and process
for a nours.

WftHh acald and re

move skins, stems and cores. Pack

In clean Jars and add 1 teaspoon of

salt to each quart then add cold

water to cover. Adjust rubbers and
covers and place In oven. Turn
lower heat to high and set control
at 250 degrees. rroc rj
nours.

L Meat Clean, cut up and season

f for cooking. Arrange in j"- - -
mii .n srfint mhbers and covers

and rlsce in oven. Turn on lower

heat to high and set control at
250 deirees. process a nour.

.. .. ...... r.nnlnr Mfthort

Set temperature control at 250

degreea and place Jars In oven either
cold or before It has reached the

mark. When circuit
. , .. ..f t 4o deffrees. re- -
orrnnri . . -
set to 325 degrees and turn oven P Chesterfield Radio Program 1 jljWl V 1

( Boswai Atu RUTH V ? ' J rtit'.'M'U' "4iJ,(.
J Sisters Gray ETTING V

(
A

" ' J il '

switch to "low," and process me
required length of time (Use only

lower oven heat In canning.) II

necessary In very long process, raise

In tn years, Kelloec's All-Bra- n

has gained an increasing number of
friends. Today, it is used by
millions with satisfactory results.

New tests show added reasons for
the success of All-Bra- Labora-
tory experiments prove it has "bulk"
to exercise the intestines, and Vita-
min B to help tone the intestinal
tract.

Another benefit of All-Bra- 1b

that it has twice as much g

iron as an equal amount by
weight of beef liver.

The headaches, loss of appetite
and enorjry that so often result from
constipation can be overcome by
this pleasant cereal. How much bet-
ter than using habit-formi- pills
and drugs.

Ai.l-Bra- action is gentle. Iti
"bulk" is much like that of lettuce.
Within the body, it absorbs mois-
ture and forms a soft mass. Gently
it clears tha intestines of wastes.

Two tablespoonfuls daily arc
sufficient to overcome most types oi
constipation. If your intestinal
trouble is not relieved this way, se
your doctor.

Serve as a cereal, or use In cnolt.
ing. Tempting recipes on the

package. Sold by all gro-
cers. Made by Kellogg in Batth
Creek.

circuit brtaner once wnn
dlcator has receded to 250 degrees,

aftr having been at 325 degrees.
I.. . ..Inn hmk tOT detail).OTfl IILIHU.irJ." v..

Large fruits (per quart) On. hour.

Berries s minutes.
Vegetibles 3 hours.
Tomatoes 5 minutes.
Meat 4 houra.

For second oven of fruit, see that
heat Is below 250 degrees when

i ntsrerl in oven and proceed
as usual. (This assures you that
the material la at sterilisation poin
When you rej;in io coun iniiw i

t..h r.nnln. MethrHl- -

Prebeat oven to 2S degrees wtu


