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PAGH TURKIC

BIG JAZZ DANCE
AT

OPEN AIR PAVILION
TOMORROW NIGHT

Largest dunce floor between Portland and
San Francisco

SPECIAL JAZZ MUSIC
COME! Everyone Invited GOME!

THE FIRST LADY' '

OF THE LAND (?)
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Warren G. Harding In her
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scene, but may be afUr the fourth
of next March.
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Domestic Science

YOU CAN MAKE LOTS
OR GOOD THINGS

WITH GOOD APPLES

poll iKofiilni'nH, iiiiplfd to hold
flrnt pliicn ummii: frultH, nIiico

they run lia (Irpcnileil tipriri nt ntliiont
uny limn nf tho year, unil nro ununlly
Ickh (upoiiHlvo tliiin utliiir fruits.
Tlitirn niioiiin to lio no othur fruit
mom popular, nor cum which lends

I Itself to ko many tnolhoil of jtrupnrn-- I
Hon. Thorn In nn old adage, "An
npplo n ilay keep thai itoctor nwny."
If thin I trtii), then nt any prlcu ap
ple would prove n real economy
However, unlcH perfectly ripe, they
do not ulwayx ncrcu with everyone
when eoton raw; hut cooked In homo
form enn, with fuw exceptions, ho

union by ttvory member of tbu family.
ApplcN, iih widl un ether fruit, tiro

i vnltmiilo in tliu diet mainly on iic- -
I count of thn sugar, Miilt and acids

lln-- rontuln, which Improves tho
iiunllty of tho blood.

I'lnln or combined with oilier
thity afford nn ulmoit un-

limited vnrluly of desserts, from
I plain Huuro mill linked apples to the
lever-popul- applo p I c . Vol nil of

those dishes, too often, do not como
i up to expectations, duo sometimes to

careleiumcus, but more often through
I- .- .....I.. !... .1... ..... .t.( ....utii niiiimiiK jmih lliu lew iiiuiKH v"

"ntlal to mcci'M, To IicrIii with, n
fairly Reed iiunllty of npplo
for thn lt't n rnthor sour

I onu preferred. Cruenlng will nl- -

wnyN lrovo satisfactory. Applo suuco
should hn cooked quickly; Hint li tho
secret of success, .

For u plain nance peel, roro and
quarter nix apple. Put Into a kettle

I (never one of tin) with about ono- -

hulf cup of bollliiK water; cover and'
, cook rapidly until thn apples arn
i tender. Add a fow gralus of salt;
I sweeten to taito, usually about on

i
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cup 'of sugar, and cook Just lonit
enough to dissolve tho rnignr. Ileal
wull nnd Hot nnldo to cool,

(HeiiMinliiK Not lt'itilrfl
of rino flavored Kruil

If thn applcH nro flno flavored no
seasoning Ik necessary, hut If some-

what tasteless, add n small ntlck of
cinnamon, n clova or two, or n "Ilea
of lumen, and cook with tho fruit,
removing Imforo sugar Ik added. A

nIIco of butter ulno give u pleasant
flavor. Apyle turn dark quickly
after peeling, ho cook them ut oncu If
you wish a clear miuco.

Another modioli of preparation
which ban tho iidvimtaKo of being
very easily nnd quickly madu: Waal)
npiik'N, iiunrtor, but do not pool or
core. To nix apple add ono-hn- tf cup
of bolllm: waler nnd took rapidly tin
til tender, Pros through a puree
Ntrnlnor or colander, mid sugar to
twite, nnd nllr ovur tho flro until
NUKnr U dissolved,
(iriinuliitnl or llmwn
HliKtr Mil)' lie l,'el

If properly cooked thoro In nn
morn nppctlzlnc dlnh than a baked
npplo. Klther nrannlated or brown
miRnr may ba imcd, each Riving a dif-

ferent flavor. For vnrlety tho fruit
can bo Muffed buforo baking with
rnlnlnN and wnlnutH, pruned or an
uncooked cuntnrd. Aftor baklnic tho
rore.t may bo filled with Jelly or
ornnKo marmalade. TIicno nro Juit
a fow auRRCttlon for variety.

For baking, wnnh nnd coro six ap-

ple, Inking corn In rcmovo all of
thn corn nnd need. You can pur-chnn- o

nn nppllnnco which (Iocn thin
wor k'lulckly nnd well. After gpplcR
nro cored, re more a portion of tho
nkln, nbout nna-hn- lf Inch wldo, from
tho center of tho npplo. Placo In a
pnn with a cover or In n cniicrole,
nnd pour over tho fruit a nyrup mado
of ono cup of boiling water and ono
cup of augur boiled about five min-

uted. Cover tightly nnd hake In a
modernto over until npples are toft
but not broken.

Twcnty-flv- o minutes Is about tho
tlmo required for baking medium- -

nlzed npples. Ilcmovo cover, iprlokls
npples generouidy with sugar and
placo on tho top grnto of tho oven
to glnio. llasto with tho syrup sov-er-

limes nnd warth closely to pre-

vent burning. When cooked lift each
applo carefully to "a serving dish and
pour the syrup around them. Chill
before serving.

If ono or two apples arc peeled,
cored, sliced and placed around tho
apples whllo they are baking and
then tho syrup Is strained through n
fine sieve over tho apples, a rich

ComiortCleanliness 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 VENTCLATION. 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-.SHE- D

AND FURNISHED.
SPECIAL RATES MADE TO PERMANENT

ROOMERS. NO BETTER SPRINGS, MATTRBSS

OR BEDDING ARE MADE THAN THOSE FOUND
AT THE CENTRAL HOTEL.
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J. J.nKELLER, Manager.
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Tire Mileage Increased and Cost
Reduced for Small Cars
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AlNWcothcr Tread

30 x 3ft. FabrTc' 150
Antl-SU- d

jelly should form which Is oven bet
tor than the apples. If doslrod season.
with nutmeg, cloves or cinnamon.

Tho apples can bo served plain or
with cream; filled in the manner sug-
gested a meringue can be made of
tho white of one egg boa ton very
stiff, adding two tablespoons of
sugar, beating again with a few drops
of vanilla. Place a spoonful on each
applo, roturn to a moderate oven and
bako about 10 minutes to a golden
brown.
Apple Tie

Lino pie plate with paste. Pare,
core and slice four or five apples to
fill plo plate. Add one-four- th tea-spo-

of nutmeg to one-ha- lf cup of
sugar and sprinkle over apples. Have
tho upper crust about one inch larger
than tho plate and fold It under the
lower crust. This will keep the Juice
from cooklng.out. Put in a hot oven,
reducing beat after tho first 10

minutes.
Applo fllnnrrbrcMd

3 cups flour
Vt teaspoon soda(
2 teaspoons ground ginger
1 teaspoon salt
1 teaspoon cinnamon
1 tenspoon baking powder
1- cup melted shortening
1 cup sugar (white or brown)
',4 cup molasses
Vi cup milk (sweet or sour)
1 egg

3 apples.
Pare, core and sllco apples very

thin;' greaso muffin pans and fill
about one-four- full of sliced ap-

ples. Sift the first, six Ingredients,
beat egg until add sugar and
continue to beat until creamy. Add
milk and flour alternately, then mo-

lasses and melted shortening. Pour
over apples and bake In a moderate
over between 20 and' 25 minutes.
Turn out and serve' with a spoonful
of sream or plntn vanilla
pudding sauce. If only halt this
quantity is desired, .use halt of all
Ingredlonts, except egg.
Vanilla Hauce
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Tread

About

light,

tt cup sugar
2 tablespoons flour
Pinch of aalt
1 cup of boiling watur

' '
1 tablespoon buttor
1 teaspoon vanilla
Mix sugar, salt ot I flour; add boil-

ing wutor gradually, place over tire
and boll until thlc'i or until flour la
well cooked. Rmuove from stove,
add butter and vanilla. This sauce
can bo l;ci)t warm bror hot water,
rirovrn lk-tt-

2 cupa bread cruinba

You can buy Goodyear Tires today
at prices which are no higher than
they were ten years ago.

And from these tires you can now
obtain more actual mileage due to
advancements made by Goodyear in
their construction since 1910.

The present cost of Goodyear mile-
age therefore is decidedly less and
this fact applies to all the line,
including the 30x3, 30x3!6-- and
31x4inch size Goodyear Tires built
especially for small cars.

If you own a Ford, Chevrolet, Dort,
Maxwell or other car taking these
sizes, go to your nearest Service
Station for Goodyear Tires get ex-
ceptional mileage at very low cost.

1kk
fte$235o

SWe.Cure $"7

GOOD

whipped

doesn't It?

Goodyear Heavy Tourist Tubes cent no
more than the price you are atlted to pay
for tubes of less merit why risk costly
carinjs when surh sure protec-
tion iavalUblef 30x3'Uie $A50
in waterproof, g

TfEAR
3 apples, pared and sliced.
2 tablespoons butter
Vt cup seedless raisins
V, cup brown sugar
H cup hot water
Vt teaspoon cinnamon.
Put flayer of crumbs In a pudding

dish, add a layer of apples, sprinkle
with sugar, spices and raisins and dot
with butter. Repeat until the dish is
full, add water, cover top with
crumbs and butter. Place dish In
a pan of hot water and bake about
three-fourt- of an hour, or until ap-

ples are soft. Serve with cream or a
nutmeg sauce.
Nutmeg Saaco

Follow directions for vanilla sanco
using U teaspoontul of grated nut-
meg Instead of vanilla.
Apple Fritter

Peel and core apples, cut across In
thin slices. Dip In fritter batter and
fry In deep fat until apples are soft.
Havo fat heated and before frying
fritters drop a cube of bread Into the

Wo not

and before adding .otters, becaasa
the cold toed cook the fat mad It
Is usually necessary to rekeat It.

Fritter Batter
'1 egg

4 cup milk
1 tablespoon sugar
b cup flour

U teaspoon aalt
1 teaspoon oil or melted batter,

sift flour, sugar and salt. Beat egg
well, add milk and shortening. Add
sifted dry ingredients gradually beat-
ing until smooth. Serve as a garnish,
to a meat course, or as a dessert
with an orange sauce.

Orange Haucc
Vi cup batter
H cup powdered sagsr
Vt orange and grated rind.
(Jream butter well, add sugar grad-

ually and beat until creamy. Then
add grated rind and Juice gradually,
beating well.

fat and count to 60. If the bread There Is talk of reviving the old
is a golden brown by then, the fat "Kitty" baseball league next year,
Is the right temperature to use fori with an eight-clu- b circuit made up
trying the raw fruit. Always teat tat lot towns In Kentucky and southern
after removing one lot ot fritters (lad tana.

If the Wood Dealer
Sold Service

do sell current; we sell service. That sounds odd

Well, suppose the wood dealer soM service Instead of wood, he
would tend to your furnace and your .range, take nwny the aahes
and clean the flues, You would buy so much heat.

Now you buy so much light, although you pay according to the
current you consume. But the service Is performed for you by this
company nt the substations and power plants.

That ta what we want to give you efficient service. It Is the
asaa of this company to have none but satisfied customers. If
matter what'tt Is, If you have grievance, or are dmsstlsflsd
your bill or do not understand our rates, please cesne ta as
us or writ us nbout M.

It you have nsur sunwestlons to make, we will atadbr avail
selvos of them as our aim Is constantly to Improve our sin ilse ta
you as fast aa the development of science nam human ability limit.
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