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sandwiches for the children's school|n full miling boll and boil hard 4% |dian churches alwsyw have been cot- and mother of three children, was

! ) e |
Gra es Now lentl uz lunch box; how i+ will fit into next|minute. Hemove from  fire, aktm‘!m.'._ | charged with ahooting and killing
apring’s plenlec baskst, pour quickly. Paraffin hot jelly At| One of the seesions during the Clyde Beers, violinist, at her home !
Saturday in u verdict returned by &

Mnkes abous 11 ginases (6 fluld | meeting week, Juns 11 to 17, will be
held in Windsor, Ontario.
—_—
Ba correctly comieted
by ETHELWYN B HOFFMANN's
8ixth & Holly sireels
—_———
Fhone 542, We'll haul away your
refuse. City Sanitary Service,

nnce.
ounces each),
Ripe Grape Butter,
414 ocups (2§ lba) prepared pulp

B0, whils there is still time, put up |
grapes alone or in some of the de-
Helous combinations which can be
made with them. And to insure suc- |
ceas try thess teated recipes, which T cup (3 lba) sugsr

should give you several glasses more | L3 hottle frult pectin,
from the same amunt of fruit than Measure sugar and prepared pulp.
i‘mu tould get from old-fanhioned | s prepared above, Inte Iarge kettie,
ones: mix well, and bring to & full rolling

| boll over hottest flre. Stir conatantly |

coroner's jury here yesterday.
Mrs, Del Mnusso, already charged
|w1'.h murder, has declared the ahoots
ing was an accidental result of &
quarTel.
Puneéral services for Beern were held
OAKLAND, Cal., Bept. 30.—(APj-—|Monday and interment wes in Ever-
Mrs. Catherine De! Masso, 27, divorcee ' green cemetery here

For Juice, Jam, Jelly

Wot Splesd Grape Julee
1 quart grape julce
45 oup sugar
12 short plecea stick clonamon
12 whole cloves
iy teaspoon aalt
Mix nll the Ingredients, bring to the
bolling point, cool. and let stand for
several hours. When ready to serve,
reheat, remove the splees, and add
lemon Julee 1f deslred, Sarve Not with
mndwiches or cooitles,

Grape Tuploca Pudiding
1 quart stemmed Concord grapes
1 eup water
1 cup sugar
14 cup yulek-cooking taploca
14 teaspoon salt

(By the Dureau of Home Economies,
U. B Department of Agriculture)
Grapea for grape julce, jama, and

Jellies are coming along st thelr best

Just now. They are plentiful and

cheap in local marketa.
1t is the housewife's opporturity

to provide at small expense & store of

EEape julce, grape jelly, grape butter,

And grape marmalnde for winter, as

' well as to serve her family now with

" freah grapes for breakfsat or dinner,

and grape ple or grape pudding at

I either the midday or the evening

1 moal.

i The best known of the native

‘ American grapes is the Conocord,

. which provides most of the commar=

1 clally bottled grape julcs, The Pacitic

Splced Gra Jelly,
41 ﬂll’lr (2% ‘"HIT fuice :n'!'ow and while boiling, Boll hard

14 cup vinegar

1 teaspoon cloves

2 teaapoans cinnamon
B cup (25 1ba) sugar
15 bottle frult pectin,
To prepare julce, stem and crush 3|
pounds fully ripe graopes. Add vine- |
gar, cloves and cinnamen. Stir until |
mixture bolls, cover and simmer 10|
minutes, Piace frult in Jelly cloth

or bag and squeene out Julce |
Mensture sugsr and jJuice into large

ssurepen and mix. Hring to a boll

over hotteat flre and it once add fril

pectin, atirring conastantly. Then bring
to a full molling boll and boll hinrd for

Remove from fire and
atlr in frult pectin. Pour quickly.
| Paraffin hot buiter at once. Makes
about 11 glasses (6 fluld cunces eacl)

OINT” CONFERENCE

.5, AND GANADIAN
CHURGHES SPLAN

minute.
In your jelly cupboard aa full aa it
should be? Do you have enough full

gluases In ft to last you mnd your
Inmily through the winter?

If you havent, you ahould make
up for lost time right away, with
grapes, For, plentiful as they are at
|the moment, they won't be in the
marketsa long., And even if you do
have a goodly supply of other jellles;
you certainly should make a quantity
1 tablespoon lemon jules of grape lelly, for It is the most popu-
Cook the grapea and witer for |lar kind with all members of the
n aleve to remove the akins and seeds. | family.

231930049
L Bt

slope grows BEuropean varleties —

Muscat for ralains, Thompson seed-
thess

Jess, Malsgs, Toksy, Allcants, and |sbout five minutes and press thru Dan't think, Jjust becauss
other sweet grapes for the tahble, Add the sugsr, taploch, &nd malt to [days are full of plana for the fall,{half & minute, Remave from fire,
i Orapes, grape Julce, jams or grape | the grape julce and pulp and copk |that you don't have time 4o ranke | skim, povs quickly. Parmffin hot
f Jelltes add mtich to the sppearance | for 35 minutes in & double botler. | Jnm and felly. The economy of hav- | jelly at once. Makes about 11 glasses
f and tempting quality of a meal, but | Add the lemon juice, and lot the pud~ | Ing your own ecupboard full would | (0 fluid cunces each), NEW TORK—(AP)—Canadian and
they mre not merely decorative. Wu- | ding atand until cold. Sorve with top (pay you well, of iteelf, but there s | COMUMAKON HIpe urape svny MOU | ) erican churehes will meet topethe:
i tritlonlsta of the Buresu of Homs | mailk. really no necesity for spending hours Butter. | : z ) dnb i
s Bconomics have found that O + aver the. cook stove, In these modern| To prepare julce, stem Abous q|!» Detiolt next June for. the Iimt
g grape akina are n good source of food dayw. pounds fully ripe grapes, and crush |iime o discusa the social work of
iren, and the akine, though not ususl- A full bateh of grape Jelly should | thoroughly. Add 1§ cup water, cover, | the church. The oocasion will be the
Iy eaten raw, go Into the making of not tike you more than 15 minutes|and simmer 5 minutes. Ploce fﬂ’“!nnmnl mesting of tha Natlonal Con-

you have put the
You need only

Deip ur-'-i!_ 4! ference of Bocial Work, with which
k Use | the Amerioan Church Conference of
[Julce for ripe grape jelly (recipe be- | 8octs] Work fa sffilinted.

to make, after
Jules on the stove
add bottled frult pectin to speed up

in jelly cloth or hag

grape julce, jellies and marmalades.
cupa julce have run through.

Thus grapss may do thelr hit A4
balancing & mesl that might othaer-

best M'J' d/

There are different grades of eggs—and

My Beauty Hint

:‘;‘ be too heavy with starch, fat B the Jeliping process and to yield you |jow), The announcement of the jaint
protein. o » Jelly perfect in flavor and color. Bleve pulp left in jelly hag to 70- | sepspons was m@ﬁ "

- ¢ by Dr. Worth M,
Concord grapes are great favorites With sugar chesper than it hat |move sakins ond seeds. Use aloved TippY, exocutive ch)nlmmn of the
for any of the purposes the native been In many years, milllons of wo- | pulp for rips grape Lutter recipe be- | Chureh Conference of Bocial Work,

men, all oyer the country, are turns
ing to jam and felly making to help
sconomise on the housshold budget.
Both jam and Jelly have innumerable
uses In cooking, as well ms having
first choloe aa a wholesome spread
for hread.
Think how fine grape Jelly will
taste on that winter morning ome-

low), upan his return from Niagara Falls,
where he conferred with the Rev, J.
Phillips Jones, genoral secretury of
the Socla] Service Councll of Canadns,
representing the COanadian churches.

Measurs sugar and julce, as pre- Dr. Tippey anld that the Canadian
pared nbove, Into large ssucepan and | representative had requested that the
mix. Hring to a boll over hottest | twa froups meet topether and that
fire and at once add frult pectin, | ke hind been gind to ngres sioce re-
lette: how excollently it will go on stimring constantdy. Then bring 1o llations Hetween American and Cana= '

B e
#TOMMY FAILS DOWN
=

! grapas may serve. Often the julce i
bottled and storsd for use either ax
& drink or for making into Jelly later
on. Delaying the jelly making la one
way to overcome the “splkes or
I orystals of tartaric acid, that form In
| ETApe Julce or grape Jelly, These orya-
X tals are harmleass, but they are gritty
’: and spoll the smoothness of the jally.

Ripe Grape Jelly,
4 oups (2 Iba) jules
T oupa (34 lba) sugar
1 bottls frult pectin.

the cheapest ones are often most costly!

Cheap tea, too, does not give the value

and satisfaction of fine tea. For tea is

‘When grape felly s to be made up

judged and bought by flavor. That is
why Lipton’s Yellow Label Tea is true

economy. It gives you fine tea flavor—

At once, say the jelly experts of the .- .
' « bureau, there will be fower “aplkoa 5 ] t
' if the Julce 18 allowed to atand over L i SRR
¥ night. Next day dip it earafully awny MARIG DRESS) SR
; from the arystals which will have If the saying s true that the firat
.

w-:: .m‘:m"":ﬁr:‘l’f.,‘; :t r:':: hundrod years are the hardest—then
cloth, the 00-year-olds (like myself) nre
l In the sconomical housshold, the | fast coming Into thelr own.

pomace of akina and pulp that re- What & rellef It Is—after yoars of
f maln Rfter the Julce Ia  extracted | effort ‘to appear beautiful — to sl
| wusually go Into grape butter. One | back In our mellow age and rest from
l our Iabors.
1
|
|

delicate, distinetive and uniform. It will

add but little to your food budget —it

will add a lot to your enjoyment. Buy a

hAIf as much sugnr as pomacs, & lt-
tie aalt, and splod to taste nre added, However, some slderly women don't
the mixtue s cooked down until
thick, and packed bofling hot In ster-
lissd Jara,
The buresau offers a recips for
milced jelly which goes partloularly
well with meat; also recipos for a
\ Erape conserve, hot splced grape julce,
and a graps taploea pudding. A de-

apprecinte thia period of onse, and =
continue to struggle with exterior package of Lipton’s and see!
besuty methods—not réallzing that AN e s PR S AT S T TR [ I AP :
our beauty comes from within, V iy =g . |
sy g0 AboHb With ghyly rkascan | B OH YOU'RE MAKING :I"HAT awz‘n.t. TF: 'hﬁac;\m:”gg?ls'
faces that only emphniize thelr lost | |1 CAKE AGAIN,MOMS] IT DOESN'T HAT NOW |
youth. They doah thelr lips with red }: \| TAKE LONG TO M1ixX, DOES IT? CAN
and strive to hide thelr wrinkies by . 1
licloun  grape F‘l.mml; 13: mada of | surgleal mathods . , . giving nrtiticlal \ '1':1 INT| | HAVE A BIG PIECE
Concord grapéa. The julce and pulp | reflectiona In place of middle-aged 1
are heated for atout 5 (e e s & i FOR My ScHoOL [
rubbad through s sleve and thicken- | To them I would suggest a comty ; b
ed with corn atarch of flour, The | relaxation—n pasaliig on of the palns - s Lk
pota to the younger genemtion — a
relying on good old soap and water
with a bit of powder for thelr beauty

gYape skina and some lemon juloe nre

then added and the fllling 1a poursd
nends, By shedding our strugglen, we
have an opportunity of being natural

into the crust and baked In a hot
oven for about half an hour.

—and naturalness and almplioity s
youthful,

MENU FOR ONE DAY
Breakfnst
Hot Cereal — Tonst
—pree.
Rosoburg—Bldy rocelved recently
for furnlshing 180 dormitory beds for
velerana' home,

y Tomato Juloe for youngest child
| Colfee (adults)—Milk (children)
—_—— e el e
CORVALLIS—Dr, H, N. Whitelaw
and Dr. H. M, Prancls moved to new

ORANGE PEKOE and PEKOE

INSTEA
YELLOW LABEL
ar your mwzeyj' worlh

|

Dinner
Hamburg Oakes—Fried Onlona
Mashed Potatoss and Gravy
Crusty Hot Blsculta and Grape
Murmalade, Jam, or Jelly

or Strup leeation In Ball bullding, — e e - I
Tea (adults) - Milk (children)) nmum{;m“ Ada MoTaE’R! THE CAKE | || NEVER MIND. .. ITLL} H BuT you ALWAYS, |
Gream of Gora Boup 1o lofal waler syxbent. BATTER] SITTING THERE | | RISE ALL RIGHT. SAID CAKE 0 w
~ T, - o Bl e o e by
i Grape Pudding i ING TOMM | HURT iT A BIT. ' i
' Mtk for ai Wh UP. ITLLNEVER RISE NOW! Is th: time
at 0

Bpleed (Girape Jelly
\ 8 pounds stommed grapea
1 cup vinegar
u Bugnr

1 tablespoon cloves

8 pleces atick ¢innamon 1 in. long

Cook the grapes, vinegar, and sploea
togather rapidly until the grapa seeda
show, and atir constantly, Stmain thru
four or five thicknesses of chasse-
eloth. For each cup of Julce andd
three-fourtha of s cup of sugar, and |
boll rapldly until the test indientes
the mixture will jell. Pour into hot

Is the
PRICE
OF BEAUTY?

¢ Remodel
and

Repair!

Down into the abyss of fall-
Ing prices have gone the costs

T o

Without health there ean bo little
natural beauty. The wise woman

! STt A", U T Bt it comtion of
Yy Allows itae an her face, hoy
\ mh :hl::he lnnr.:; nT\':‘I]lr:d ;::!t’i;lnu complexion, and in hor Gyok. ' - T ey ey === - - Of lumber
i rotating the glass o that a high rim | She takes earo to avoid conatipa- WELL,| ALWAYS USED TO THINK So, DEARIE. [} | CALUMET ACTS TWICE, YOU SEE. IT ACTS
i rm be formed. C_I?;ar. 1abel, and atore ".f",;”'f"‘"‘,,",’““"f"‘“i“ al-ihnem“n.» || BUT I'VE FOUND A DIFFERENT KIND OF || FIRST IN THE BATTER BUT THE SECOND || Take Advantage of the
1 n & coo nce, Ia felly La 1= ently causes headaches, Eallow
" 19 pood '1.; urwdj;l{h ‘:g‘:f:‘d ﬂk,u' pimples, premature nging. ‘ | BAKING POWDER Now=-CALUMET~ sEE. . ACTION CAN'T START UNTIL THE BATTER
: other meatts Try the me{a!al;t “eereal way” to WAITING DOESN'T HURT A CALUMET || |'| GOES INTO THE OVEN, AND THEN IT RAISES | E C o N 0 M Y
mpe Conserve rotect yourse ¢ tipation. \
4 pounds Concord grapes Selenes :u ;nnj\-ril‘“tlh‘:zml‘{; 1:';:(:‘5 CAKE: BALFER & AND LIGHY.. . EVEN.IF
2 pounds sugaer ALL-BraN providea *bulk” to exer-
14 tenapoon aalt cise the intestines, and Vitamin B L UM ‘
1 cup seedloss ralsing to tone the Intestinal tract. Ani- L]
1 orange BRAN also furnishes iron, which il )

2SR _gREsy_

=i

-

1 eup finely chopped nuts

Wash and drain the grapes, re-
move them from the stems, and alip
off the akins and keep them sepnr-
ale, Cook the grape pulp tor about 10
minutes, or until the aseeds show,
Presa the grape pulp through a sleve
to remove the seece To tha grape
pulp scd the sugar, mlt, ralains, and
orange, which haa been chopped fine,
rind and all, and had the seets re-
moved, Cook rapidly until the mize
ture beginae to thicken, and stir fre-
quently to prevent aticking. Add the
grape mkcine, oock for 10 minutes long-
er, or until the conserve L thlek.
Btir In the chopped nuts, and pour
At once into hot sterilized jelly glnas-
e, When cold, cover with melted

helps build up the blood.

Tho “bulk in this deliclous ee-
real g much like that of lettuce.
How muech safer than abusing your
system with pills and drogs —wso
often habit-forming!

Two tablespoonfuls daily will
correct most types of conntipation.
ALL-BRAN is not habit-forming. If |
your intestinal |
tronble s not re-
lioved this way, nee
your doetor, |

Get the red-and-
groen package at
'nur;{mrrr'n, Made |

yl(r logg in Battle
Creck.

paradfin, and atore in & cool, dry
place.

HELPS KEEP YoOU FIT}

DR. KUNZ

Says—

Yes, we do all our work, painless extractions and

filling included.
We have & special redu

ced price on all onr plate

and bridge work., All work completed in our own

Inboratory,

“'Just Dentistry—The Best'’
EXAMINATION FREE
Holly Theatre Bldg,

Phons 68

WELL,DON'T FORGET
DAD WILL WANT HIS
SHARE OF 17!

' GIVE ME TWO PIECES IN
| MY LUNCH TOMORROW =
PLE-EASE ... .

VE SOME

¥ - |HA
o Now

the double-acting
baking powder

A Product of General Foods
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Thess ple
Calumrt Doa

the famoos

Closing Out

& SALE of

w5 |

8 Lumber and
Building Material

at LESS
A than Cost

A Economy
Lumber
 Company

’ R. 0. Stephenson
0. L. Overmyer

No, Court St,

Phone
594




