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Jewel Cafe |

Special Sunday Dinner, $1.00°
wNoupP
Chicken, With Okra
KALAD
ttuen wod Tomute, French Dressing

FINH
Haoked Chinook Balinon

ENTIHEEN
Cholre of
Fried Bpring Chleken, Bouthorn Hiyle
Honst Young Turkey, Grape Jelly
Barbwened Suckling Plg Candlod Yo
Chicken Fricawwes, Egg Noodles

VEGETABLES
Now PPotatoos In Cream String Heann Lyonnnise

DESKERT
Cholen of
Vanllla lee Cream
Freash Nackberry Roll, Cream Bauce
Neapolitan Fritters, Frult SBauen

| %

Cout Bowlllon

K8
Milk

Ton Coffes leed Tea

JEWEL CAFE

610 MAIN ST.
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Domestic Science

Senctanable Suggestions
For Putting Up
Pickles and Relishes

'
I"lekles and relinhes nre not cla

an wirietly hyplenle food, but there
hitve hoen so many requests o pub
lah rocipoa of this class, and an the
home-mndes prodnets are undoubtodly
| pure, thete roally seems RO reascn
why those foods should not bae gasd
in moduration. To mule pleklox fauite |
harmloss ns weoll as palatable, cure
st be tiket Lo have the vinegar
abuolutely pure Either malt ar o
| whilen wine vioegar may be  uasd. |
Brine in which artielen for pleklos!
are to bo stored should be strong
jenough to hold up an ogg. A pint
lor two cups of sall to ons gallon of
water will usunily be found the right
| proportion

| Mealding Promotes
Absorption of Vinegar

Vegetablen for plekling are only
to retunln over night in & brine; one
cup of salt to one gallon waler |a
sufficient. Articles to he plekled lose
some of their erispness If sealded, but
they will absorh the vinegar miore
| wusily, '
| Picklos stored In stonewsars jars
‘will keep for months If the vinegar
land splees are of good quality; or

Don't fail to read the Herald Classified Ads.

Green Slabs

This s good wopod If bought early and dried. Do not
delay your orders, s you must buy early If you want
cheap wood. Fuel will be higher next winter than last,

an feed, lubor and freight are higher,

We ame prepared to glve you quiek service and the best
of wood Our prices are cheap on block wood also.
Order now and be prepared.

O. Peyton & Co.

“WOoOD TO DURN"

419 MAIN PHONE baa

Education Pays

FPOR THE INDIVIDUAL AND FOR THE ATATE °

A Person with No Education has but One Chance in 160,000 to
Render Distinguished Bervice to the FPublie

With Common Bchool Edueation 4 Chances
With b Behool Education....... 87 Chances
With lege Edueation................ 300 Chances

ARE YOU GAVING YOUR CHILD HIS OHANCK?

THOSE STATES ARE WEALTHIEST THAT HAVE INVESTED
MOST IN EDUCATION

prepares the Young Man and Young Womaa
for Useful Citizenship and Succesaful Carvers in

Agricultare Fagincering Mining Home Ecomomics
@ommerce Pharmacy Fomestry Vocational Educstion
The Training Includes PHYBICAL EDUCATION, MUSIC, ENGLISH,
MODERN LANGUAGE, ART and the Other Kssentials of &
Standard Technical College Course

FALL TERM OPKNS SEPTEMBRER 20, 1920. TUITION I8 FREE,
FOR INFORMATION WRITE TO
THE REGINSTRAR, Orvegom Agriculiural College, Corvallls, Ore.

If the Wood Dealer
Sold Service

not soll curremt;

we sell service, That sounds odd

thoy may be packed In fruit jars.
Bplcees and horseradish are an ald in
kewping pickles In good condition.
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Keep
Your
Battery
Young 3%
The only * |8
tenic any bat- :
tery needs in @
| little  charging
'I now and then.
Bquare treat-
ment and a drink
of water once 8
week go a long
| way toward
keeping it in
tip-top shope.
You can be
sure your bat-
tery is new when
you get it if it
’ has Threaded
Rubber Insula-
j tion—the kind
selected by 136
| manufacturers
of passenger
cars and motor

And green or red peppers will give a
| better flavor than pepper-corns

' When removing plekles from the
jar use & wooden, porcelain or agate
spoon or ladle, as the vinegar attacks
I metn), eansing dangorous (ol pounds
'Mplced Vinegar May Be

| Prepared Headily

| A spleed vinegar In excellent for
any kind of plekles. 1t may be pro-
| pared by Lolling one quart of vinegar
with one ounce each of eloves, all-
splee, ginger, mace, bay leaves und
chopped red popper. Cool before
| using

Vinegar should always be just
bolled up, elther with or without the
"aylrml. then nilowed to eool before
lusing. Raw vinegar never gives the
| same mellow flavor as that obtained
Iwh-n the vinegar is scalded.
Hugar Has Teadency
Toe Hardea the Pickles

Sugar has a tendency to hardem
|¢ruln and vegolables, and too heavy
.8 ayrup may toughen and spoil fruit
'made Into sweet pickles. Some varl-

wtles of peaches and all  melons
{should be cooked tender in water
Iln-!nr- the pickling syrup is added to
them.

Hweet Plickled Pears

Cut six or ecight medium-sized
pears in halves, remove core and
pross one or two cloves Into each
balf-pear. Put half & cup of vinegar.
threw-inch plece of cinnamon bark,
broken in small pleces, and two cups
of brown sugar in a sauce-pan over
the fire,

When boiling point is reached, add
several pioces of the pears and cook
until tender, but not broken. Place
in n sterilized jar and when all are
cooked fill jar to overflowing with
the syrup, adjust rubber and covers,
and set-aside In a cool place. The
amount given above Is for & one-
quart jar. This recipe also applies to
peaches, except that for this fruit the
peel should be removed.

Picklod String Beans

Remove ends and strings from
beans, but keep them full length.
(Cover with bolling water and cook
about 15 minutes; drain, rinse in
cold water and drain again

Pour over them scalding hot wine-
gar encugh to cover. These beans
will be ready to serve in 24 hours.
 Pickled Cantaloupe or
Wate melon

Peel the fruit, cut into strips, cover
with cold water, adding one table-
wpoon of salt to each two quarts of
water and boil gently untll very
tender, then draln well and pack in
sterilizsed’ jars.

Boil vinegar enough to cover the
Yruit, adding two tablespcona of
sugar for each quart of vinegar and
two tablespoons of whole mixed
spices tied in a muslin bag. Let the
uplces and vinegar boil for 10 min-
tites, then pour over the fruit in the
dars until overflowing. Beal tightly
wnd store in a cool place.
Sour Oucumber Pickles -
« Belect asmall cucumbers. wash,
pprinkle with salt and cover with
kold water. Use one cup of salt for
ench gallon of wgter.

Allow to stand over-uight or about
32 to 14 hours, thoy rinse and pack
in frult jurs or orock Add green or
rod peppers, also wiold splees. Cover
with sealding viicgar. 1f using fruit
durs, wterilice aml »ul carofully, It
ptored In an ecithenware crock, place
® plate with & welght on top to keep

|
|
|
\

Link River Battery Station
Tth and Klamath
Phose 171

sueet Curamber Pickles,

Prepare as for sour pickles, adding
pugar to taste to the hot vinegar.

Ginger root, horseradish and mus-
tard seads may be added to the hot
vinegar.

Picealllll

One quart of green tomatoes, one
pint of red tomatoes, one-half small
cabbage, two onlons, one green pep-
per, one small red pepper, thres cu-
cumbers, two-thirds cup salt, four
cups vinegar, four cups brown sugar,
one teaspoon mustard, one (saspoon
pepper, one teaspoon celery seed, one
teaspoon musiard seed.

Chop the vegetables, cover with
salt, and allow to stand over night.
Drain and press In s cloth to remove
all liquid; add viaegar, sugar and
spices and lot simmer until clear.
This will take about an hour. BStore
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he Rex Cafe

Special Sunday Dinner—$1.25

Casaba Melon

T RELISHES
HBweot Plokles Ripa Olives
souvp
Cream of Chicken with Riea
HBALAD
“Cueumber and Tomato Salad
FISH

Baked Columbia River Salmon, Itallenne
{Long Branch Potatoes)

Cholce ofs

One-half Fried Spring Chicken, Cream Gravy
Buked Bugar Cured Ham, Glaized Bweet Potatoes
Chicken Fricasses with Dumplings

VEGETABLES
New Corn Baute with Peppers

Bpecial Punch
DESSERTS

Vanilla or Strawberry Ice Cream
Cafe Noilr

-

Mashed Potatoes

in hot sterilized jars.

tomatoes may be used;
equal one pint.
question whether the

two ecu

ones.
Chill Baunce

Twelve ripe tomatoes, one-half tea-
three
peppers, three tablespoons
sugar, two tablespoons salt, two cups
one teaspoon of cin-

spoon pepper, three onions,
green

of vinegar,
namon.

Peel tomatoes and onions and chop
all vegetables separately very fine.
Combine ingredients and cook slowly

Canned lj-d{
This In reply to the ' Between them place a small plece of
government | dill.
eanned tomatoes may replace fresh

Dill Pickles
Fill a jar with small encumbers,

For each jar add one table~
spoon of salt.

Pour cold water over the pickies,
place & piece of dill on top and sedfl
tightly as for canned fruit. Place Ia
a warm place or in the sum until Jhe
liquid becomes cloudy. Then It will
‘become clear agaln and by that time
the pickles are ready for use.
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THE MOTHER'S FARE-
WELL TO HER SON

about an hour and a half. Two
quarts of canned tomatoes may re-| Bomething tells her she will never
place the raw ones. If liked highly|®e® him again. Months afterward

seasoned, little red chill peppers may

be added.
Tomato Catsup

One quart can tomatoes, one table-
spoon salt, one onlon grated, two
tablespoons sugar, one-balf teaspoon
pepper, one-half teaspoom each ein-
two-

pamon, cloves and nulmeg,
thirds cup vinagar.

Combine and cook aslowly until
thick. Put through & sieve, rehsat
It liked a clove of garlic

and bottle.
may be added to the catsup.

grim tragedy overtakes him on the
bleak North Sea, and half the world
away the mother kmows. The door
of her lowly cottage opens—a great
wind sweeps In and on its wings her
loved son comes to reassure and com-
fort her. She alone greets him—
“The Greatest Question” is ne longer
rnqnlllumm—lhm'l. At
the Star theater Sunday and Moanday,

—— :
A classified Ad will sell it.

Comfort — Cleanliness—Reasonable Rates -

The Central Hotel

New Throughout

IN THESE DAYS OF HIGH PRICES THE
AVERAGE CITIZEN WILL BE GLAD TO FIND A

PLACE TO LIVE THAT IS WITHIN HIS REACH

AND WHICH FURNISHES EVERYTHING THAT
HE COULD WISH FOR—A GOOD BED, A CLEAN
ROOM, PERFECT VENTILATION. THESE YOU
WILL FIND AT THE CENTRAL HOTEL. SEV-
ENTY ROOMS IN THIS GREAT HOSTELRY ARE
NOW READY AND THIS NUMBER IS BEING
ADDED TO AS FAST AS THEY CAN BE. FIN-
ISHED AND FURNISHED,

the plekles in the viacpar, then cover
fhe jar. These pickles should keep
Jimost ludetinitely.

SPECIAL RATES MADE TO PERMANENT
ROOMERS. NO BETTER SPRINGS, MATTRESS
OR BEDDING ARE MADE THAN THOSE FOUND
AT THE CENTRAL HOTEL.

J. J. KELLER, Manager.
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