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oven from thirty to forty minutes, ac

Bl Adeatless Dinner

By Comella ©, Bedford.

cording to thickness. The sauce
served with It Is made by browning
together one tablespoonful and a
hall of butter and two tablespoonfuls
of flour; when guite dark color add

.
L]
¢ It sometimes bhappeus that, for one
y feason or another, fish which is to
_one’s Hking cannot be had; and, as
| the Lenten rules are to be observed
© saveral foods which In notraltive value
Are guite equal to meat, and the one
- coming fOret to mind s usually egew.
& A&M.vm they must enter largely
100 Lontén menus wo propose today
to substitute nuts, which are gende
ally as woll likod ns eggs, have us
bigh & food value as ment, and have
the advantage of costing fess In all
odr Jarge clties whelled nuts can bha
bought from deslers—those who sell
nuts only or wholesale confectionors’
mipply houses—at about one-third
more than whan purchased In  the

spoonful of salt and onethird of a ten
gpoonful of white pepper—If paprika
Is at hand use it in place of the white
peppar, an It will add to the color of
the soup, Into this mixture atlr
gradually the hot mllk, apd when
amoothly thickened, simmer for five
minatel, The conlents of the two
saucopang are not mixed together un
til the dinner s ready; they are then
taken from the fire, allowed (o stand
for half s mintte, the cream added to
the tomato and the soup served, To
add to the attractiveness of this poup
a half cupful of whipped cream s
sometimes stirred in, or o small s poon:

shell, Oftentimos whal are known as
“broken meats” sell for Mitle more
than the unshelled nute,

Cream of Tomalo Boup.

Nut loaf, Brown Sauce.
Brown Potato Balls. String Deans
Apple and Baonsnn Salsd.
Bullana Pufy,  Liquld Sauce,

: Coffee,
This tomato soup Is often eallod
mock blsque, from Its resemblancs n

lobster, and Is one of the most delicaie
lu favor of the many cream soups
To prepare It, stew gontly togethor
for twenty minutes, ons piut of canned
tomatoes, onehall & small onlon eut
fine, & aprig of parsley, onebalf & toa- |1

any lJind which s on hand can he
used; whon shelled, there should be
threequartors of a pint,
color to that of bisque of orvam of | be
done by using a food chopper with the
finest cutter slpped in.
then mixed with an equal guantity of
fino
sauyee v made by cooking together ope

ful of parsiey. chopped untll as fine
as dust in sprinkled over It. Little
hromd dlece—erountons—browned In the
oven or delleately fried in butter may
wlso be served with It

A mixtore of nut meats can be taken
for the loaf, such as Engllsh Walnuts,
almonds or hickory nuts although

They are to
finely chopped—this Is  qulckly
The nuts are
A thick

stale  hread crumbs,

ablespoonful and a half of butter,

one cupful sod o haif of bolling
talilespoonful  of butter, two table |water agd stir until thick and smooth
spoonfuls of flour, one meant tea|Stir In one tablespoonful of tomato

eatyup, & teaspoonfol of onlon Julce,
n fow dropm of Worcestershire and
sult to taste,
Boll a8 many polatons as may be
neaded and mash—beating Inte thom
salt, pepper and sufliclent butter to
make quite rich—If the potatoss are
very medly & few drops of ot milk
may be nesaded, but they shoul} not
ba soft. Mold lghtly into balls, dip
each Into an egg beaten with a table
spoonful of water, place on 4 butter
ed pan and brown In the oven

Fresh string beans, of hot-house or
Bouthern growth are now to be had in
our large markets at  all seasons
String them and cut across or into
gtripa as preforred For a quart, melt
In & saucepan one heaping table
spoonful of butter, add onehall & tea
spoonful of sait, and one third of =
teaspoonful of pepper. and the washed
beans, cover closely and shake ovar
the front of the fire for five minntes
Add one gquarter of a cupful of bolling
water and draw the saucepan back
where the ocontents will simmer
slowly. When the beans are almost
dry, ndd another quarter of a cupful
of water, repeating whenever neces
sary, untll the beans are tender, The
length of time needed will depend

ipon the beans—If young, frosh and|[Jamoes Wilson, Goorge B, Cortelyou,
tonder they may be dote In twenty |John Hay, John W. Foster, Willlam P
Frya

spoonful of salt and & doren pepper
corna. then press through a sleve;
laste and add more weakoning if neces.

three tablespoonfuls of flour, onehalf
n tablespoonful of salt and one-third
of a spoonful of pepper and etirring

minutes—old pods sometimes need al
mont an hour.

Prepared (n this way Thomas R Bard, F. M. Cockrell, R
they are far suporior In flavor to the |A. Alger. John
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pearly eighty-years has
single alm of circulating the
without note or comment in this and
all landa. For the purpose it has been
concerned In securing translations of
the Seripturts [n nearly one hundred
languagen, It sustaine & close re
Iation to the Christian churchs of the
United States and as the ally and
helper of their mission work at home
and abroad, and as such deserves and
recelves thelr support. But, in addition
the effect of ite labor has been very
marked upon the whole elvillzation
To have circulated, ae it has done,
seventy-two million bibles, testaments
or portions thereof, is to have power
fully contributesd to the moral health
of the world. The soclal fabrie of
modern states has no surer foundation
than the Bible, especially In a re
publie lixe ours, which rests npon the
moral character and educated judg
ment of the Individual

No thougbhiful man ecan doubt that
to deerease the clreulation and use of

the Bible among the people wonld

pursued s
Blble

For Infants and Children,

The Kind You Have
Always Bought

Bears the.
Signature

| A\i‘ etable Preparationfor As -
slmﬂ%ling the Food and Reguia - [§
ting the Stomécks and Bowels u!'_

18 .2( Hn.-uN '

Promotes Digeslion Cheerlul
ness and Rest.Confains nefther |
()Pium.Mnmlnuv nor Mineral
NOT NARCOTIC.

geriously menace the highest Interest
of civilized humanity.
Innsmuch as the work of the So
clety Is In danger of belng seriously
erippled from lnck of funds, its ap
peals for aid should meet generous
responses from all who love American
institutions, We owe a debt to the
Bible which van be partly pald now
by carrying forward this great under
taking with Increased wigor,

Theodore Roosevelt, Grover Cleve
land, Melville W, Fuller, John M, Har
an, David J. Brewer, 1. M. Shaw

John T, Morgan, H. C. Lodge,

Dalzell, Sereno E

Aperfect Remedy lor Constipa
ﬂolt)\efgour Stomach, Diarrhoea
Worms Convulsions, Feverish
ness and LOSS OF SLEEP.

Fac Simile S;gnmure of

NEW YORK.
] _\ih mianihs old
15 Dosrs~

Thirty Years

(AS TORIA

THE QREMTAUR GO Mo

sary, If rather acid, add from anli
oight to & quarter of & teaspoonful
of baking soda as may Lo needed,
When return o the fire to keop hot.
Thickou & quart of milk by mixing to
other over the fire onn heaping

lukewarm ;
TERN,
and

Inuf pan.

n one pint of hot milic

and mized nutz and
turt into & hickiy-buttered

{Books By William J, Long

Ways of Wood Folk

Wilderness Ways
Secrets of the W

Wood Folk at School
Beasts of the Field

Fowls of the Air

75¢
75¢
75
75¢
$1.75

$1.75

oods

School of the Woods, »« $1.50
Following the Deer, « $1°25
A Little Brother to the

Bear,

w $1.50

GINN & COMPANY,

Publisher

Trade Department, 29 Beacon Street, BOSTON.

- Theo., M.‘ Barr

Bocoeasor to Barr & Petsel.

TINNEAaER - -

——ANDe——e

Hot Air, Hot
Steam Heati
TG

ng a Speclalt

LTUMEBEEIE
Water and v

. -

Burroughs
Reliable

Tinning, Iron Work

ATATE STREET.

A AUPPERLE, Prosident,
A F. HOFER,

Oregon State Bank

Most modern plumbing material and methods.

Best Material, Best Workmen
and Promptness are our Motto,

OREGON

& Fraser

, Plumbing.

SALEM, OREGON.

. W. HAZARD, Cashler.

Vies President.

Cook for a
few moments and stand aside unti)
then add two wellbeaton
crumhs,

™| multana ralnins,

same beans cooksd In suMclent water
to cover, and butter and seasonings
added  last,

As a dressing for the salad we give
tjone that Is cooked, and which, if

This 18 baked in & moderats | made In quantity and put into covered |of #ermon

glnss jurs in & cool plnce will keep for
weeks,  Beat three eoggs very thor
oughly. adding to them one cupful of
eream, In a saucepan put one-guartet
of & teaspoonful of dry mustard, one
half a teaspoonful of sugar, onehal”
A teuspoonful of sal, & dash of
cayenne, and one half a eupful of wine
or clder vinegar, When soalding hot,
add gradually to the eggs and ervam,
turn into & double boller and wstir
untll the mixture is llke a thick
contard; If there séems danger of
thickenlng too rapldly, take off the
upper boller onee or twice for a mo
ment and beat the contents vigorous
ly. Whon thick, add onequarter of a
pound of butter ecut tnto hits, stir un
1 I Is absorbed, then strain,

To make the salad cut tart apples
and ripe bhananas into slices, and ar
range in tho salad dish In alternate
lnyers, pouring some of the Jdresalne
over each layer, Garnish with
blanched lettiece loavos or colery tips
Should the dressing seem very thick
mix with a little lemon Julce, & por
tlon of the stiffly-whipped white of an
R or a few spoonfuls of thick
suitines and cream choeme,

For half a dosen puffs, cream to
gether two tablespoonfuls of butter
and one-half & capful of sugar. Add
the beaten yolks of two egrn, & ploch
of mlt and two cupfuls of sifted fHour
with just enough milk to make 8 yvory
sUM batter.  Stir In one cupful  of
two scant teaspoon
fuls of baking powder and the ity
whipped whiles of the eges. ¥l
buttered cups twothirds full and
slenm for half an bhour, The sauce
which goos with them s made by
blmnding one teaspoontul of corn
starch o a lttle cold water, tarning
this Into one cupfuil of bolllng water
and atiering over the fire untll thick
and clear, To this add a cupful o
Sugar, & ploch of salt, sud a grating of
Hitmeg an! slmmer for ten minutes;
thon stir In one wellbeaten ogg and
one tablespoonful of butter cut Inio
bits, and beat untl]l the sauce bhecomes
& lhtle thicker,

A National Appeal.

The following appeal has been |s
subd from Washington in behs!f of
the American Bible Soclety, algnod

by eminent public mes from sl sec
tlons of the country
The Awerlcan Bible

Boclety for

port value, 72,

Payne, W, J. Bryan, George F. Hoar.
On the Babbath March 6, the servi
cés In the Presbyterian church will

be In the Interests of the American
Bible Soclety. At 10:30 a. m. subject
“Love for God's Word,™
ps. 119; B7. Bvening service at 7:30 |

n.m

AA“AMA“A’

i."iluhet Quotations Today

“Make Salem & Good Home Marwet”

""'M"“ Ao

Capital City Milils Quetations.
Bryant & Pennell, Props

Wheat—77c.

Buckwheat—80a

—

Poultry—at Steiner's
Lhickens—8@10c,

Eggs—Peor dozen, 16617,
Turkeys—12@14c,
Ducks—10c.

Market.

Hop Market '
Hops—10@ 26¢, |
Potatoes, Vegetables, Eto,
Potatoes—46c, '
Onlons—1%ec,

Dried Frulte
Peaches—100,
Apricots—1ie,
Apples—10c,

Petite prunes—ie, !
Italian prunes—bo, 1

Wood, Pence Posts, Ete.
Becond growth—356.60,

Arh—§3.00 w $3.76,
Grub oak—$6.50,
Cedar posts—12%e¢,

’

[
{
i

Good Health and

Good Appetite

are depondent on good, nuuriﬁmng
food,  Prime, juley ments, teonder
and easy to Jigest. wmake rich,
pure hlood, Iy buying your mesls
here you get pothing but what is
first-claks  In every respoct. We
handie nothing but the best meats,
and clalm to be experts in judging
the quality and In outting them

properly, Our prices can't be beat.

E. C. Cross

Phone: Main 2953,

ALL of
WORK
DELIVERED
WHEN
PROMISED

183 Commercial St.
Q@rer The Journal,

Springtime’s Coming

Aud when it gets here youn will nead a lot
GOOD

mands of the big business you expect, no

Don’t Wait

Until the last minute, but be prepar
the business when it comes.

Elliott, the Job Printer,

Is propared to do your work neat, cheap,
and deliver the same when promised,

Proofs Submitted on all Work

PRINTING to meet the de

for

Hides, Pelta and Fure L
Green Hidea, No. 1—6e, '
Green Hioes, No, 2—de.

Call Skins—4@6e,

Bheep—Tbe.

Gost Skins—26c to 51.88

Grain and Frour,

Wheat, Balem Flouring Mills, ex

Oata—8§1.10 per owt,
‘Barley—3$19.50 por wn
Flour~Wholesale, $31.60,

Live Btock Market .
Bteers—3Y @240,

Cows—1ic,

Sheepr—dc.

Drossed veul—7e.

Dresscd hogs—6 e, |
Live hogs-—iy e, !
Mutton—2%e per pound,

Hay, Fead, Eta
Baled cheat—§10

Baled clover—§16,
Bran—§21.
Bhorts—$23,

Creamacy anag Dairy
Good dairy butter—3U@28e,
Creamery butter—30e,
tor skimmed
Qom. Creamery, 300, net o

PORTLAND MARKET.
Whoat—Walla Walla, 78 @70¢,

Valloy—§2 @hic

Flour—Portland, best grade, $3.750
$8.85; grabam, 3275

Oate—Choles White, 81168120,
Barloy—Feod, 821322  por
rolled, $23

Millstuff—Bran, §155094319,
Hay—Timothy, $16@17,
Potatoes—T0c 1,45, '
Bgus—Oregon  raach, 21402340
Poultrr—Chickens, mixed 131@18ye
por pound; turkeya 15Q 160
Pork—Dressed, T074%e.
Beel—Dressed, 5§ 7c.

Veal—8§{ o

Hops—24 0 26c.

Woaol — Valley, 171@18¢;

Oregon, 12@ 182, Mobalr, 32@38e.

'm. « I8 ponnds s apwards

ton;

Dutter]—Fancy creamery, 274 @M
dalry avd storv, vemisal

fl.

A GENCY O Fusteens

BALFOUR, GUTHRIE & CO.

IMMENSE STOCK OF

Carriage Harness
Work Harness and
Saddles

All np.to~date and fivet class,
See us for anythiog in our line snd
save money,

E. S. LamportSaddlery Co.

280 Comervial Street,

GRAIN 5075 a5 suveumsor GRAIN

Oats For Sale.

HOP GROWERS SUPPLIES. Crude and stick Sulphur,

G. Graham, Agent, o7 Commereias St., Salem, Ore.

f Complete with all kinds of lumber.

THE PICK OF THE FOREST

Has been taken to supply the stock
limber tn our yarda Oar stock

Just  recelved a car load of No
shingles, alsd a car of fine
We are able to an any aad all
of billa. Come And et ua show
our stock,

Yard and offics neas 8. P, 1
depot.  ‘Phone Mais 651

»

GOODALE LuMBER cO,
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