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- On acadunt of the many inquiries regurding  the <

“vecipes used by Mra. Vaughn st the Capital Joursal Home

Econdmios Sehool this arrungements  have been

made to mpply without chargo to vut-of town subseribers and

others who have bean unable to attend, the recipe lenflot
distributed, Bimply send request with your waine ned sd-
dress to the Capital Journal ia all that is necessury,

smooth, sdd salt. Add this to first
mixture. When . thoroughly blended
fold in whites of § eggs beaten dry,

Lino 1 dozen individual tins with
flake pastry. Pour in lemon filling,
place in hot oven. Reduce beat when
ernst beging to brown and before the
filling boils. Bake until Arm in the
eentor.

”

woelk,

Chocolate Ple.
344 cupful flour, 2 eupfuls milk, 4
tublospoontuls ted rind, 34 cupful
sugne, 3 ey yoltks, 1-2 ¢ onful salt;

|In_\'rr pans io quick oven for 20 min-

utes. 1 tesspoonful vanilla, spwek cinmamon,
: Mix flour with 1 eupfal cold milk,

Filling for Orange Cake. seald remninder of wilk; ndd tg ‘flour

1 ogg white, 1 orange, juice and grar- | mixtore and cook 20 minutes in double

ed rind, XXXX sugor, | heiler,  Melt the cheeolate, add half
Bent ogg white and julco together. | the sugoar and add to flonr sad milk.
Aad geadually rind wod sufficidnt !u.‘|m“"t egg yolka and ndd remniming su.
gar until stiff enough to sprend, gar and salt. Ponr eooked mixture
over oggs, return to double boiler and
Btuffed Omniona opok few minutes. Pour into bak.1
Peel the onions, scoop out the portion |ple erut, cover with maringus, brown
in the eenter, parhoil for 5- minotes, 10 oven  Servo cald.
Turn upsive down to drain,  Fill with |

34 cupful peanuts t

Cream the eristo aud  sugar, add
slightly beaten egg. Bift dry lugredi-
ents and md delternately with tne milk,
Add muts pounded Yine ui the Inst, ve-
serving a few halves for the tops of the
conkien, Drop by temspoonfuly on cris.
coed making tin. Do not place top closa
together. This mixture willi muke 24
l.‘oukiiﬁ.

Tomato Cheese

L can Camspbells tomato soup, 1 1b.
sharp chees eut in small cubes;, 2 table
spoonfnls erisco, 1 tablespoontul Wor-
cestorshire swoce, sali and pepper o
taste, 2 ogps.

Place soup, in double boiler. When
heated through add cheese und  stir
until melted:  Add eérisco nond season,
Just befors removing from Yiee, adil
cgRs: Beat well and pour over slices|
of tounst.

Fluffy Boiled Frosting. |
3-4 pupful gronulated sugur, 10 eup-|
ful water, 1 egE white,

Heers and the pastor, G, L. Lovell, Plans |
are being mude 1o amilertake the work |
of remodeling the old chureh at onee.
Until a témporury ploee of wordhip
Is seeured the serviced on next Sinday
will be held under the trees nt the regr |
of the chutel, ComYoriuble seats will
be wrranged. for all. It it should be |
old or voiny the services will be hl‘lllt
in the roomws of the Misses (psehire’s
Kindergneten sihoul, 388 North Wiiter
street, The uspel services will be helid
exvopt the K. L, of €, E. sérvice, The |
evouring hour of worship will be neid |
from 7 to § p. m, -

First Baptist,

|
Comer Marion sall North Liberty |

| Streets, Rev, 6. F. Holt, D. I, pastor, |

Sunday sehool ut 0:45 u, m. Pablish wor-
ship ot 1T a. m, and 8 pow, Young peo: |
pleis moetng ut 7 p, m. Morning topie, |
“The Buried Bible,'” nn objeet talk.
Brening, **The Story of « Man Wih ug
BExeollent Spieit.'” The publie in cor-!
dinlly invited to all these seriices.

Absolutely Pure’
‘Made from Cream of Tartar
'NOALUM-NO PHOSPHATE

LAST LESSON BEST

(Continued from Page Bix.)
con in dosired gquantity may be ndded.
Nutw or sbredded cocounut muy also be

it ;uhipph-.g crenm 15 not available
plain cuifee cream may he used and

then one thblesponnful of oriseo nnd

wne-fourth tenspuonful salt ndded.
Lemon Queens

% tablespoonfuls erisco, 1 cupful -
gaz, 4 eges, 1 limon, 1 14 eupfuls flour,
1-43nnspoonful soda, 1 tenspoonful bak-
in wiler,

E'rz:m erlsen pod suger, Add beaten
v yolks, the grated rind of Inm.r.m and
2 tableapoonfuly lemon juice. Sift: to-

er flour, baking powder and sodn,
hest into first mixture and lastly add
beatsn cgg whites, Bake in smull pans.
Frost top of ench eake with boiled ie-
ing ndl eprinkle with chopped pistachio
puts. This will make [fifteen small
onkes,

Escalloped Tomatoes,

Rob thie contents of & cin of toma.
toos through o collander. Hepson with
2 teaspoonfyls of sbpar nud ~1_|ll and
pepper (o taste, Put a }u.\"nr of tomu-
toes in a eriseoed pudding dish, sprinkle
with breaderumbs and bits of butter.

Add more tomitoes, alterinting .with |
luyer of crumbs ontil fhe dish s fall,

bwing crisooed erumbs for the top lay-
er. Place the dish in the oven cover
for onehald hour, uneover and byown.

Salmon Cutlets,

Mix eqinl parts of cold flaked sal
mon and hot mashed potatoes. Season
with salt and pepper. Khope in Zorm
of outlets, dip in erumbs, ege  and
erombs again, fev in deep erisea hot
enough to brown a cube of bread in
forty vouts. Arrange in o eirclo, hav-
ing outlets overlap one another on a
folded papkin. Gornish with parsley.

Brown Sugar Teing.

1.8 oupful granoloted sugar, 1-2 enp-
fol hat woter, T2 supful hrown sugaer,
o temspoonful erisco, I-4  tepspoonful
kalt, 1 ouned ehoeolate, 1 tenspoonful
vanils. .

Melt granuluted sggnr in o sagespan,
add waler gradually, then the brown
sugar, cristo, salt and chosolnte, Cook
to the doft ball stage, Remove from
the five, add vanily, heat until eronmy
and sprend om cnkte.

Gingor Puffa

Stablespoontuly ¢rison, 1.2 supful su-
gar, 1 egg, 12 cupful molpsses, 1-2 eup,
ful warm water, 2 enpfuls sifted flour,
1 teaspoonful wods, 1 teaspoonful gin-
ger, 1-2 topspoonful salt, 13 eppful
ohepped ralsiog,

Cream erisco and sugar, add ege bent-
v Night, ndd molnsses nnd water, Sift
dry angredients and add to mixtpre.
Lastly ndd raisins;  Bake in well cris
cord gem pan.

Orange Cake,

1-2 cupful evisco, 1 23 cupfuls sugar,
yolks 6 eggs, 2 12 nupfols flour, 2 toas
poonfuls baking powder, 1-2 tenspoontul
spdt, 1-2 oupfel cold water, 1.2 cupful
orange juiee and soms geated rind,
whites § egps.

Cran orisco anil sugar together, Add
RE yolks. Sift with Tiguid to oreénm-
od mixture. Add grated orange rind.
Tastly fold in egg whites and bake in

Made Sold

CLEAN

stuffing mude of equal parts of m‘luum!‘
nts or meat and soft breaderumbs ol
the enion twkem from the eenter, chop- |
ped fine. Add salt, pepper nod melt-
od erigeo.  Fill onion hesping foll and |
pover with nriscoed breaderumbe, Put
in pro with one inch of water and buke

i
¥ [ ]
antil tender. I

Mint Sherbet,
G4 pound mugnr; 1 quart water, long |
stalks of mint, 4 lemons, |
To the sugar add stalls of mint and
srush with a wooden pestle. FPour on
the cold water and lemon juice nnd af-
ter nn hour stmin and frooze, adding
a listle green color paste us the mix-
ture is put in the freeger,

Chicken Salad with Almonds, !
1 len, 12 Ib. slmonds blanehod, 3
stalks colery, cookied salad droasing.
Steam or stew chicken until tenlor
having when ready fo tuke from fire
one quart or more of stoek. COut ¢hiek-|
on and celory sume size, Cut almonds
lengthwise into two or three pieces,
Mix lightly together and add enough
cooked deessing to semson well Serve
on lettuco with mayonnaise or some
kind of drosdng with whipped eream.
Stuffed olives may he added

1 Hox Knox gelatine, 1-8 pint eold
water, 1 quart chicken stoek, 1 small
omion, salt, pepper, O hard boiled egps
(yolka),

Hoak Knex gelutine in cold water
for 15 minutes. Put ehieken stock aud
onion on ' the Tire, sonson to taste with
sult and pepper und bring to a boil,
Strain into disolved gelatine. Pour
in ring mald and just before it sets add
yolks of boiled eges which have been
rug through n ricer, When set fill cen-
tor of ring with chicken salund. Gar
pish with checss,

Chetse Pudding.

I cupful bregderumbs, 14 Ib. grated
ghoese, L tenspoonful melted erisco, |
toanpoodiful salf, 1 cupful milk, 3 eggs.

Mix broaderambs, shesse, salt, crisco,
and nitlk, Add egps besten until light,
Paur in erigeoed buking dish and bake
30 mipuldy in 8 moderate oven.

Bouthern Spoon Bresd.

2 12 cupfals boiling water, 2 cup-
fuls white coramenl, £ 1-3 tublespoon:
fuls driseo, 2 pgps, 1 1.2 cupfuly bnt- |
termilk, 1 {énspooniul soda, 1 tenspoon-
ful salf.

Sift into the boiling waler, cornmenl,
and cook until elesr, as ordinary corn.
meil mush,  Allow to stand until cool |
then wdd melted criseo, heaten yolks of
epges and last of nll, buttermilk and
sodn.  Add the well beatdn whites of
the eggs and bake in n erisoond Luk-
ing dish, in hot oven—A50 dogrees, for
10 minutes, Serve from the same pud-
ding dish,

Uhotolate Balls (Steamed),
1-2 cupful erlsco, 1 cupful sugae, 3
eggn  (yolks), 3 tablespoonfuls  sweet
mitk, 2 squares melted ehosolato, 1 1:2

cupfole  flour, 2 tenspoonfuls huking
powder, 1 teaspoonful sall; 3 "ER
whites.

Beat eggr yolks, sugar and orisoo, ndd
milk and choeolate Beatin flour, bak.

ing powder and salt. Beat whites nnd |
add to pudding  Fill erscoed ramokiny |
and steam 20 minutes. Serve with froit |
ENUCe.
| —
Boston Brown Bread.
1 1.2 gupfuls eream cornmeal, 1 1-2}
cupfuls grahnm flour, 1 teaspoonful salt |
1 1-2 tenspoonfuly sudn, O<& oupful sor |
ghum molasses, 1 1-2 eupfuls boiter
milk, 1 tablespoouful melted eriso.
8ift together dry ingredicnts, ndd mo- |
Insses, buttormilk aud erisco, Tt in.
one  pound molds, well eriscord and |
stonm in firoless sooker for three hours, |
Remove from can while hot and ploce
o wire trivet to dool, ‘

|
Individual Lemon Pios,

Filling: 3 tablespoonfuls eviseo, 3
g, 1 12 eupfuls sogure, 1 1-2 lemonn, |
1 18 aupfuls milk, & tableipoontuls
flour, 1 teaspoonful salt,

Crenm erises, beut egy yolk, add 34
oupful mugar to sneh mixture, then beat
the two together. Add juiee of 1 1.2
lemons and » small quastity of the
prated rind Stir milk into flour until!

|
Delivered |

|
'r

)

Butter Nut

"~ Bread

The

Best

|nbsorbed it, deain, oIl in bhreaderumbs

sheen previously
(form into inte satlets, roll in

Hablespoonful of wuter

Stuce for Melba Tarts.

To the juice foom one oan of froit,
mlidl 1 ewpful sugar and alice of lemon,
boil until a thick syrup. To be nased
o8& o sance on froit torts,

Bofled Salad Dressing.

1 cupful sugar, 1 tablespoonful salt,
I tesspoonfal mustard, 1 teaspoonful
pepper, 14 tenspoouful paprikn, 8 egg
yoiks, 1 vupful eronm, § oupfuls vine
gar, 34 cupful erison

PMace in double botler the dry fngred.
ienta, wtirring well together. Beat in
eirg yolks until mixture is smooth. Stir
in eroam, mix well nnd let come to n
boil.  In wnother pan hoil the vinegar
nnil orisan, When boiling, pour over
the¢ egg wixture, stir well and boil un.
til woll mixed. Pluee in jars to keep
eool

Apple Sauce Cake.
1-2 copful erinco, 1 1-8 pupfols sugar,
2 oggs, 2 1.2 cupfuls flour, 1 teaspoon:
ful alspice, 1-2 temspoonful nutmeg, 1
teaspoonful boking powder, 1.2 teas
poonful salt, 1 eupful sour apple sauee,
1 teaspooniul sodws, 1 cupful nuts, 1.2

cupful raising.
Cream crisgo and sugar. Add eggs

withont beating. Bift dry ingredionts | Kelyo,

and udd alternntely  with the apple
saueo, with which the soda bas been
mixed, Add suts snd raising lust, Bake
in layer tios,

Fllling for Apple Sauce Cake,

1 egg white, erisco, 1 tesspoonful
s alt, .EKX.‘LT BURNT,

Pluee egg white in sup and fill with
eronmy crivco. Add salt  Place mix.
ture in bowl, Add sogar unti] atiff
enough to sprend.

Delmonico Pudding,

2 vupfuls milk, 2 egg yolks, 1.2 cup-
ful sugar, 2 tablespoonfuls Khox geln-
tine xoftened in 14 eupful cold milk,
1 teaspoonful vauille, 1-8 eupful sharry
wine, 2 egr whites, 1-2 piat whipped
oream, Mucroons, chrystulized cher-
ries,

Heont 2 cupfuls wille to the boil
Ing peint In double boller. Beat the
yollew of egpa very Nght und veat lute
thom the sognr, mdd this to the kot
milk and cook wntil the castasd conts
the spoon Take from the fire, ndd
gelatine, which ling been softened in 14
ouptul cold milk. Add vanila and shos-
ry wine and lot cool, Bent tne whites
of egus “tiff wnd fold into them the
whipped oréam. When custard beging
to set, fold fnto it the eream and khites
of dggs and put info & mold, Mold
with alternute lsyers of broken ma
caroons and chrystalized chorries,

Grapefruit Salad,

1-2 box gelutine, 1 pint atrosg lomon-
ade, pulp of three grapefruits, 1 eupful
dresging salud,

Soak gelatine in 14 cupful woter.
Whon sotv ndd to Jemonade and bring
to & holl. Chill and when it is begin.
ning to congeal, add the grapofruit
pulp, and boiled dressing, Tut in eris
cood molds and pack in ice and salt
for & honrs,

Japanese Fritters.

12 strips of dry bread, 2 eggs, 1.8
toagpoont  wvamila, 1 cupful wilk, 1.4
teaspoonful salt, 1 iablespoonfol sugur.

Cut brend 1-2ineh thiek, 1iueh wide
ond 4 inches long.  Beat eggs slightly,
odd vanila, milk, salt, and sogar. Lay
bread strips in mixture until they hayve

and fry in deep erisco bot onough to
brown & eromb of bread in forty counts
serve with maple syrup,

Aw annovoeed by Mes Vaughi, the
following reeipen wore demonntrated by
her toduy at the Chapitnl Jonrasl Bef.
ter Foods, Better Homes selionl:

Egg Cutlets,

B hard cdoked oggs,

Paprika.

1 wiiplal white sauee,

-3 tenspoonful anion jutes.

Chop the eggm, sptinkle with, papeila,
poeur over white sauee, add anion Juire,
atie well, plnee on Ylat dish which has
erindoed.  When vaold
hrend.
crumbe, dip in ruw cgg diluted with 1
Fry in denp
eriseo heated until n oube of bread will
hrown in 40 counts. Draln un papar nud
werve with cronm sayoe.

White Bauce for BEgg Cutlets
tublespoonfuly erisoo

4 tablespoonfuls flour,

a-1 tahlespoonfuls salt.

Yajiper.

1 oupdul milk.

Mclt the criseo, ndd the flour, wtir-
ting eonstantly until the saure thickens,
Setwom, cook until snues Ix of destred
donsiateney,

Fruit Muffins
1-4 eupful criseo.
I-4 cupful sngar,
I sge.
2 supfuls flour,
4 teawpoonfuls bakisg powider,
1-2 tenspounfal salt,
4 cupful milk,
1:2 tenspoonful extened

Melt wugar in boiling wuter, stirring | Associated Bible Students (L B. 8. A)) |
until sugar in melted. Wash down the Wil hold regular weekly Rible Muc!_"|
sides of the souecpam, to remove u‘minnlia upstairs ball, southwest carnor High
of sugar, cover and let boil for three and Purry streots, Sunday ot 10 6 ulock
minutes. Uncover and boil te 240 de- | m. Al Bible studentd woleome. No

One Trial Will Convince You that »

Pan-Dandy
Bread

Baked by the

Salem Ro)

al Bakery

Is the Best On the Market

1 wupful blneberries or 14
soeidled raisius,

Croans eriso and wgar, nid iR Kift
dey  ingrodients, add dlteruately mlhi
milk, Add extrnet. Add froit Wik |
lins boen ehopped  Bake in miaffin tine,
This wakes 12 muffing

Poanut Cookios
14 aupful arisen
12 papfal sngar
1

eupful

L
enpfal floys
]-3 h'll.!;u'l.-?!l"]l .‘m:--!:,,: powder

2 tablespienfuls milk

grees F. Beat the white of the epy |
quite light, pour slowly over the syrup
beating constantly. Use when cool ens
ough to hold ite shaps.
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Froe Mothodist,
No, 1288 North Winter strest, Sun-
usy sorvices: Boabbuth echool 0:45,

Preaching ot 11 n. m. and 7:45 p. m,
Proyer meeting Thursduy 7:45 p. m,
W. J. Johnston, paator,

Balvation Army,

Hunday servieea ns follows: KEnee
drill, 0:30 a, m, Subday sehool and
Bible eliss, 10:00 o m.  Christion
praise meeting, 8 p, m. Y, P, L, 6418

, m. BSalyation mecting, 7:45 p. m.

ook night services every night exeept
Mondny and Thursdsy, Capt. and Mra,

Commons Mission.

Na. M1 State street, Sunday meet-
ity ts vsbal, commencing at 2:30 p. m,
with a sonp serviee, followed by Rev.
Welly, of “the Nazarene chursh, in g
gospel message. Mr, Wells iy the naw
appeintment to the Nuzurene chureh,

nesdny and Friday evening mestingy
as usutl, Al are Welcone to thess |
sorvices. Mr, and M, F. W, Carpen-
ter, in charge,

Swedbhh Tabernacle, M, B.

Carner Houth Fifteenth and Mill
atreets, Rev, John Ovall, minister, Chil-
dren's day progrim at 2:30 p m.
Preaching at 3:30 and 8 p. m.  Lhdies”
Aid wociety ““Dorkas’’ will meet at the
phureh next Tuesduy, June 13, ut 2 .
m. Mrs, Anton Christensen will be the
hoatess, AN Seandisavinns are most
cordinlly invited to all these serviges.

Pirst Ohristian

Corner High and Center streets, F, T.
Porter, minister, Bible schoal ut 9:45
o. m, Dr. H C, Epley, director, Great
orehestra, dlusses for all. Auto trueck
leaves West Salem at 0:10 5, m., High-
land wt 0130 4, m, "11:00 8. m., Wor.
ship and sermon on mbject, **Christ
and Confucianism'' 6:45 p. m., C. K,
7:45 p. m, Sermon subject, ** Brains. '’
Lurge choron, Stereopticnn.  Views ou
Columbin hghway,

8t. Paul's Bpiscopal

Robert 8. Gill, rector. Holy commun
fon 7:90 n. m. Choenl colobration 11
o'clock. Fvensong and address 7:90 p,
m. Sunday sehool :43 n. . Also ser:
mons and expecially uttroetive musie,

— -
Unitarian,

Corner Cottage und Chemeketn, Moy,
R. F. Tischer, pastor, Hunday school
At B8 ou m. The children will present
A program io absorvanes of Fing Sup.
l.lll)f and Flower Suuday, The parents
are invited to be prescnt during the
program. Chureh  séevices s 1]
o’clogk. Dr, J. D, Corby, of Prrtinad, |
will ‘oceupy the pulpit, "All friends of |
liberal religion fuvited,

Boformed.

Servicen ui (he Roformwd churok, car
ner of Capital and Mardon streets: Sun.
dny Mf.lofr“ 10 s, o, Gevmnan sersicn and
Uommunign, 11 a, m.
7120 p, m.

English servies,
M. Douny, pastor,

First’ Congregational.

James Elvin, pastor. Sunday w].rml'
meets promptly ot 10 ofelock. W. 1.
Staley, superintendont.  Moruing serv-
¢ at L o’eloek, Music by chorus
cholr, Wai. MeGilehrist, Sr., director,
Ohildeen's day will be  observed ut
morning and ovening servies. Sabi "Il
morning sermon, ‘‘The Coronntion of |
Childhopd,"*  Cheistian Badenvor moat |
g ot G20 o’tlock, Pleasant Stunday |
evening sprvice ot Ti00.  Special pro- |
grim by members of Sunday sohool, W,
L. Staley, soperintondant of the sehovl
will be in charge. Voenl mnd Instry
mettsl musie recitations nnd dinlagues,
Motion pheturen. Everybody invited tind |
wvorybody weleome, Tunsday eventng
members and friends of ehurel elorus
choir, Women’s Unfon aud Men's elub
will ‘hold a plenie on the lnwn-at the
home of Mr. snd M. B A Miller, !
1509, Seuth High steont, opposits I..lr|-|
eoln sehvel,

Thern will by rvinging, musie, pomey, |
T-ur}wn und dinoer will b served on !
the lawn promptly st 6:15. Thirsday |
eVening menting ot R o'eloek. Subjeet |
' Paul Hefore the Couneil,’’

United Evamgelical :
Cottage und Conter streets, . I. |
Lovell, pustor. Sunday sehool st 10 o, |
m. Presching st 11 “‘Phisk on These
Things."" The K. L. of €, E. will bel
omitted.  The avening sorvics will be
from 7 1o 8 p. m. The fire of last Sun.
fny baw misde the ehureh untit for e, |
The sérvices this Sunday will ba held
under the trees ot the repr of fhe
shureh, Comfortuble seatw will be pro
vided and everyoue is fnvited to this|
out door meeting |

Out-door Bervice.

The fire of lost Bunday sfternson|
fnmaged the United Evangelical chureh
so 0 badly that sdrvicdn eannot be held |
ih it until ropairddl - At 8 meeting or
the officlals of the chuzeh this weel, a |
building committee eousisting of the
following wern elected: S, U Ralston,
B 8 Mumer, 8. P. MeCrnekon, Oliver'

eollection, [

Lutherzn,

Enst State and Eighteenth streets, . |
Koehlor; pastor, Sundey selioo] in Ger-
man und English at 100 %loek, Divine
sorvide Wt R0 o0 om Spbject **“The |
Pontedosty] Plaa'”  Luther league nt
7:15 p. m, Evening seryice in Euprlish
8 o'eloek,

Court Btrest Christian Church,
An aterietive program his been pre-

Insist on Your Grocer supplying you with OQur Line

 CAKES, PIES, PASTRY

Why Buy Bread Made in Portland? Our Payroll is
Nearly $1000 Per Month—Think this over.

P ] L R e e Ol T AR S A ST e,

pared in hopor of Children s day at the
Caurt stroet Chrigtinn eliureh  The ex-
ercipes will b held Hunday evening,

the chureh, will preach in the morning
on ‘"D, Rignehare in Thibet,' & mis
sionary story, In the ovening lis sub-
feet will be "God’s Two Witnesses.'"
A chart will be nned to illusteate the
evening sernton.. The public i cordial-
Iy invited o all serviees,

Lestle Methodist Episcopal.

Bible svhool, P46 a8, m., Joseph Bar-
bir, superiatendent. Morning worship
11 v'elock. Epworth League, 7 p. m..
topie, *'The Ministry of (ood Cheer, ™
leader, Miss Florence Miller., Evenivg
service 8§ o'clock. Praser meeting
Thursday evening 8 o’clock. Thid
fquarterly conference, Monday ovening §
o'eloek, A ecordial invitation is ex
tended to all to attend thews services,
J. 0. Speucer, pustor,

First Methodist Episcopal

Corner State and Chureh alreets, Rich
ard N, Avison, minister.
Class meeting. 940 0. m,
shool, Mewsrs. Schramm wnd liiikey.'
superintendonts, 11:00 7. m., Momino
worship, by paster, ‘* Agother Waot nnﬁ
Dry Contest,'™ 300 p, m, Aes

Home, 6:45 p. m., Tntermadiate Lemgue,
Mrs. M. €. PFipdloy, superintenduent
G045 p. m., Epworth Lmague, Mism Eva
Beott, president. 7:45 p. mi, Fvening
worship, srmonetto by the pastor. Tu
nddition to the rognlar program by the
choir, Dr. Chaee will give o number o

| specinl selectionn on the pipe organ as
-+ [ follows:
Bav, Frink B. Jones, the new pastor of | Romanee—Lemore: Offortory—Batiste;
Overture— Van Wabar,

Mentorio]l hall Sunday on necount of the
fegture given at the armory by Pranh
Willurd Emersom; nt 3 o'vlock,
presenie is ddaired,

Al J. Weigle, mitister. Sunday sehool
ot 10 n. m,, Henry Gradupp, soperin
tendent,

mon ot T:45 p. m,

their eiurch or their trade union na they
do for the state? Morsl priseiples are
binding upon the state ns well us upon | Washington: streety,
individuals
0:60 a. m, i emphosizing rlfunl and
Sabbath | rather then purity and justice?  These
ure some topies that ave wuggested in
two books, *“The Morality of Nations, '’
by C. D, Burny, aud “The War and Jts
. 2 Issnos, '
Bherwood will spesk at the Old Poople's |m1-llalm'. Thonghts suggested by thess| Th
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JUDGE GALLOWAY TALKS

antunl Tegeption for tha plonear
women of Polk county was held by the
An nd-
dreme wis delivered by Judge Gallowny
of Salem, & native of Polk eounty, The
official report of the mowting will he
printed next week.—Polk County Ob-

Public worskip at 11 o'elock.
Epworth Loague at 7:06 p, . and sers

by Oman revently from the

hoks and boaring opon curront interna

In the morning u Chikdren’s day pro-
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Fumed Qak Library Table, Well Made,
cannot be be bought for original price

Regular $20.00 value, special .. $u.00

Same as above, regular $12.50 value,
BPOCIAl i veniniie b ‘

Rockers to mateh ahove, $15.00 value,
special .. ...

Rockers to match above, $7.50 value,

We Are Not Going Out of Business

and are not moving our location. BUT we are moving our goods.
_ The Reason?---Right Prices, Right Goods.
The following list of prices are for your inspection and comparison.

To Close Out the Following Pieces of Dull Finish
Furniture at Prices Almost Unbelievable

Dull Oak Early English Finish, 48-inch top, 6-ft. ex-
tension Dining Table, regular. §16.50 value, spl. $685

Dining Chairs to match abave, regular $2.50 value,

A e .........sl_zs

Dull Oak Buffet, English pattern, to match above set,
regular §18.00 value, special ............ $&00
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Combination Writing Desk,
Regular $18.00 9x12 Brussels Rug, special at 31175

VACATION TIME

When you plan yeur vacation think of our store and the
values in Trunks, Hand Bags and Suit Cases.

Reading Lamps to go with tables, regular $6.50 value,

gpecial ...... ... 540[]

ygular $7.50 value special

regular $20.00 value,

$13.50

ecial .....iiininn.
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