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How to Laundry
and Press Woolens

Woolen articles can come out of the
laundry or from the pressing iron look-
ing as good as new 1! properconsidera-
tion is given to the peculiar character-
istics of the wool fabrics, declares Miss
Martha Hensley, extension clothing
specialist.
To get the desired results Miss Hens-

ley describes the characteristics of the
wool fibers and suggests how they
should be treated.
Wool fibers are covered with scales

so tiny they•are invisible to the naked
eye. These scales overlap. If exposed
to heat, cold, friction or alkalis, they
lock together more tightly or become
"felted" so that the wool shrinks and
becomes harsh. This explains why wool
becomes harsh and inelastic when
washed in hot water, Hot water also
may turn white wool yellow.
Before washing a woolen garment it

should be brushed and shook to re-
move loose dirt. It should be washed
In water of moderate temperature,
since extreme heat or extreme cold
shrinks wool.
The rinse water should be the same

temperature as the wash water.
Use Soft Water

Use soft water if possible, for gray-
ish deposits or scum from hard water
will cling to woolens. This is difficult

• to remove and may give a gray ap-
pearance.
Use mild soap or soap flakes and

have a good thick suds worked UP be-
fore woolens are put into water. Cup-
ping the hands and squeezing the suds
through the garment lightly several
times will clean more thoroughly than
vigorous rubbing, Careful hand laun-
dry is less likely to shrink woolens and
make them lose their softness than

• machine washing.
Careful rinsing is important. Rinse

In clear, lukewarm water until the
water is clear. A bit of bluing may
be added to the last rinse water for
white woolens. Putting soap in the last
rinse water Is not advisable. The al-
kali in the soap acts on the wool and
may turn white wool yellow, or it may
cause the wool to become greatly
weakened.
Dry woolens quickly at room tem-

perature. Do not expose to hot sun-
light or to a radiator. Exposing wool-
ens to freezing weather is another
certain way to take out the fluffiness.

It Scorches Easily
Press woolens on the wrong side if

.possible with a damp cloth between
the material and the iron. Do not use
too hot an iron because wool scorches
easily. Use heavy muslin or canvas for
a pressing cloth. For pressing thick
places on a garment two pieces of
ITIUS1111 with a woolen cloth inserted
between makes an excellent pressing
cloth and protector for the garment
"Shine" is caused by wearing down

the nap and sometimes it is pushed
down by too hot an iron without suf-
ficient protection. This "shine" may
be removed by sponging and brushing
up the nap with a stiff brush. A table-
spoon of ammonia may be used in, a
quart Of tepid water for sponging.
A tailor's secret in pressing woolens

is to get plenty of steam. Steam can
liven each tiny wool fiber thus raising
the nap to erase the "shine.'
When wool is pressed on wool, there

are no shiny seams.

Tested and Proved
Seasonable Recipes
CALAVO CHERRY SALAD

Coincident with the salad season this
year is a bumper crop of summer
Calavo pears. In the following recipe
the Calavo is cut into cubes and sprin-
kled with lemon juice and salt before
adding it to the chilled gelatine mix-
ture:

1 Calavo
Lemon juice
Salt

2 %-ounce packages orange fla-
vored 'gelatine

2 cups boiling water
11 cups pitted cherries
1 cup plum nectar
Creamy dressing

Cut Calavo into halves lengthwise,

VON'S Pink Tablets
Famous for relief in obstinate cues of
gastritis and ulcers caused by gastric
hyper-acidity.

$1.25-TWO SIZES-23.50

SADIE M. COWLEY -
Agent

3 Third Pt. No., Crest Fails, Montana

IN GREAT FALLS IT'S

The GERALD
LOOK FOR THE GREEN FRONT
217 Central Ave. Great Fails

.#

LEGGAT HOTEL
FIREPROOF

$1.50 and up BUTTE. MONTANA

-PARK HOTEL
DINING ROOM . COME SHOP

REFRESRIIIINT ROOM
GREAT FALLS - - MONTANA

HOTEL RAINBOW
GREAT Rates 11.50 Up
FALLS Fireproof

MONTANA'S DISTINCTIVE HOSTELRY

FALLS HOTEL
Union Bus Depot - Free Shower Baths
Corner Fourth St. and First Ave. So,

GREAT FALLS, MONTANA

- Nw e m en Mont. FireproofF• HOTEL, Burrs

with all outside
Rates: $2.00 and up; rooms.

The Brooking Bath*
AND MASSAGE

eliminates, relaxes and stimulates. A per-
' feet treatment in a perfect Way.

Call 2-1651 for Appointment
022 First Ave. No., Crest Fans, Montana

ALICE COLE, Manager

MELSTORE MESSENGER

The Dish that Disappears

Home-made ice cream Is easily prepared with
chocolat* and vanilla arrowroot puddings,

By BETTY BARCLAY
Home made ice cream, easily pre-

pared and at a low cost, is about as
attractive a warm-weather dish as
either the busy housewife or the hun-
gry family can deaire. It is a dessert
that is eaten to the last bite-it always
disappears. We came across just the
very thing, the other day, when we
learned about using the packages of
either chocolate, vanilla or butter-
scotch arrowroot pudding that are in
every grocery. The arrowroot ingredi-
ent adds to the smooth, creamy tex-
ture and makes it especially whole-
some for children, as it digests quickly
and completely. Recipes are on the
packages, The basic recipe below shows
how easy it is. Three methods of freez-
ing can be used.

I. Automatic refrigerator: Quick
freezing is preferable; 3 or 4 hours is
ample time to freeze delicious smooth
mixtures in the freezing tray of an
automatic refrigerator if the tempera-
ture is set low. However, as soon as the
ice cream is frozen, the cold control
should be turned back to normal for
storage.

2. In ice and coarse salt: Place the
mixture in a covered mould or a suit-
able empty can, filling only two-thirds
full; seal the covers tightly by bind-
ing with cloth dipped in melted fat;

bury the mould in a mixture of ice
and salt for about 4 hours. Use four
parts finely cracked ice and one part
coarse salt.

3. In ice cream freezer: Add the
heavy cream unwhipped, using with it
an extra one-half cup milk. Freeze as
usual using 6 to 8 parts ice to 1 part
coarse salt and 4 parts ice to 1 part
salt for packing when frozen.
Chocolate, Vanilla or Butterscotch Ice

Cream
1 package chocolate, vanilla or but-

terscotch arrowroot pudding
2 cups milk
1 cup granulated sugar
1 cup cream, whipped.
Mix chocolate, vanilla or butterscotch

pudding with milk; bring to boil, stir..
ring constantly. Remove from fire;
add sugar. Cool slightly; pour into re-
frigerator freezing tray to chill. Freeze
quickly about 1 hour until thick but
not hard; fold in whipped cream.
Freeze quickly 3 to 4 hours. Makes
about 1 quart.

Banana Ice Cream
1 recipe vanilla ice cream
2 bananas ,or 6 cup pulp
Make ice cream mixture, adding ban-

anas rubbed through a sieve when add-
ing the cream. Makes about 1 quart.

remove seed, peel, and cut into small
cubes. Sprinkle with lemon juice and
salt. Pour boiling water over gelatine
and stir until dissolved; add plum nec-
tar, pour into large bowl, and cool
until it starts to congeal, then beat
with rotary beater until light and
frothy. Add cherries and Calavo, pour
into mold, and let set until firm. Stir
once after it starts to set, to keep
fruit evenly distributed. Unmold and
slice. Serve with creamy dressing.
Serves 8 to 10.

RIBBON GEM SALAD
2 tablespoons gelatine
a cup cold water ,

11 cups pineapple syrup
1 cup sugar
a teaspoon salt
1 cup mild vinegar
2 tablespoons lemon juice
2 3-oz, packages cream cheese
cup cream

1 cup cucumber cubes
3 cups Pineapple Gems
1 pimiento chopped
I cup pecan halves
Mayonnaise dressing

Soak gelatine in cold water for 5
minutes, dissolve in hot pineapple syr-
up. Add sugar, salt, vinegar and lemon
juice; cool until slightly thickened.
Beat the cheese to a smooth paste
with the cream and add 1 cup of
thickened gelatine. Combine remain-
ing gelatine with cucumber cubes, half
of Pineapple Gems, pimiento and nuts.
Pour half of this into a loaf mold
(10x5x3) chill until sel. Let other

maining Pineapple Gems. Pass Mayon-
naise dressing. Serves 8.

FOR CIHLDREN'S PARTY
Candy desserts are sure triumphs at

a children's party. There's a very de-
licious one made with crushed pepper-
mint sticks and quick-cooking tapioca
that is delightfully festive in appear-
ance and taste. It's quite interesting
enough to appeal to grownups, but
It's thoroughly wholesome even for the
very young partygoer. And it's made
by one of these failure-proof, easy
recipes that always come right.

1 or 2 egg yolks
4 cups milk

1-3 cup quick-cooking tapioca
a cup red cinnamon candies,
crushed peppermint sticks, or
crushed clear fruit-flavored can-
dies,

1 teaspoon salt
1 or 2 egg whites

Mix egg yolk with small amount of
milk in top of double boiler. Add quick-
cooking tapioca, candies, salt and re-
maining milk. Place over rapidly boil-
ing water and cook 10 to 12 minutes
after water boils ,again, stirring fre-
quently. Remove from fire. (Tapioca
will be well distributed throughout,
but mixture will be thin. Do not over-
cook). Beat egg white until just stiff
enough to hold shape. Fold hot tapioca
mixture gradually into egg white. Cool
-mixture thickens as it cools. Chill.
Serve in sherbet glasses. Garnish with
whipped cream and colored candles.
Serves 8.

half stand at room temperature. Spread •
cheese mixture on top of set gelatine, To prevent lamp chimneys from

chill and pour in remaining soft gela- cracking put them in a bit of cold

tine mixture; chill. Serve sliced on water, gradually heating until it boils,

crisp lettuce and garnished with re- and then let it cool slewly.
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Saturday Night Supper on the Porch
It's hard to go inside on these beau-

tiful golden summer days. So let's have
our Saturday night supper on the back
porch-or out on the lawn under the
trees if you prefer.
' We'll make it a one-dish meal-so
there won't be too much running back
and forth to the house. Just one big
casserole, a tray of relishes (radishes,
tiny green onions, pickles, etc.), and
another tray of fresh rolls. There will
be coffee, of course, and either fresh
cake-or fruit and cookies for dessert.
Here is the recipe for a grand cas-

serole dish that will be Just the thing
for this kind of a dinner.
MEAT BALL ONE COURSE DINNER

1 lb. ground beef
1 lb. ground pork
1 cup tomato soup
1 tbsp, all-purpose flour

tsp. salt °
I tsp. pepper
3 tbsp. hot bacon fat (or other

1 cup cutup mushrooins- either
fresh or canned

1 cup chopped onions
2 cups diced celery

, 4 cups cutup potatoes
1 tsp. salt.

Mix together the ground beef, ground
pork, tomato soup, flour, % tsp. salt
and the pepper. Shape into small balls
(about 11 Inches in diameter). Brown
in shortening in a hot frying pan. Ar-
range meat balls on the bottom of a
roaster, Dutch oven, or deep skillet.
Cover with the mushrooms, onions,
celery, and potatoes: Sprinkle with the
1 teaspoon of salt. Cover the dish and
bake for 50 to 60 minutes in a mod-
erate oven, 350 degrees F.

You'll need a baking dish that is
12 inches in diameter. Or if It is more
convenient, you'll find that you can

cook this combination on top of the
stove. Keep it covered, of course, and
have the heat very low, It will take
about the same time as cooking it In
the oven.

••
Question-Can you explain to me

how to substitute evaporated milk or
condensed milk for the regular milk
called for in my recipes?
Answer-For each cup of sweet milk

called for in your recipe use I cup of
the evaporated milk plus 1 cup of
water. Use condensed milk in the same
way-only, since the condensed milk
is sweetened, you will want to use a
little less sugar than the recipe calls
for
Question-Sometimes a recipe calls

for cream or sour cream and I have
only milk °flatland. Can I use milk in
place of cream or sour cream? Do I
have to make any changes it the
recipe when I do this?

Answer-'-Si1ce the cream is rialer
than the milk, you will have to in-
crease your shortening a little and use
a little less of the milk when you sub-
stitute milk (either sweet or sour) for
cream in the recipe. Thus for 1 cup
of thick sweet or sour cream-that is
35 percent butterfat-use 1-3 cup of
shortening plus 2-3 cup of milk. For
1 cup of ordinary sweet or sour cream
(20 percent butterfat) you will want
to use 1-5 cup of, shortening plus 4-5
cup of milk. If you want to use sweet
milk in place of sour milk-let it stand
out in the room for an hour or so with
a tablespoon of lemon Juice or vinegar
in it.. Use a tablespoon of vinegar or
lemon Juice for each cup of milk that
you wish to sour. Or, if you want to
use sour milk in place of sweet milk,'
decrease the baking powder 1 tsp, per
cup and add I tsp, soda per cup.

Ow'

"CRANK
IFILOSOfY

.,REN l. GERINGER,
MOTHERHOOD SPEAKING

One had a daughter just able to
run about and get in mischief and
the other held ,a babe in arms.
Said one, "You may think she is a

care now, with her feeding schedule
and waking up with her crying at
nights, but just wait until she gets
on her feet and you have to Watch
her every moment to keep her out of
danger." •
Said two, "I am not worrying over

that so much as when she gets to
high school age and thinks she is able
to meet up with the world."
Said one, "When I think of ,my

experiences I feel as though I would
have to lock her up in a safety vault
before that time.'

,

Said two, "I do not want my girl
to meet up with all I have had to."

• .• •
Here were two girls, still young in

years, facing the responsibilities of
life. They had been intelligent, sensi-
ble girls, and to all outward appear-
ances had met youth's problems well.
But still there had been heartaches
and regrets which they did not want
their darling daughters to have to go
through.
But their mothers before them had

tried to protect and guide them past
the difficulties along the way. Their
mothers had wished for them to have
the beauties of life without the hard-
ships. But the girls, young and feeling
confident in themselves, had met the
world in their own ways, and found
it not so good as it seemed. At least
now in looking back the eternal moth-
er was speaking, saving the future
must be easier than the past.

Questions and Answers
1. What bushy_tailed animal when

not up a tree, stands on its hind
legs?

2, In business practice what is
meant by a receipt id full?

3. What old-time English poet was
known as the "poet's poet"?

4. Is "His Eminence" the right ad-
dress for a cardinal, a bishop, or
an archbishop?

5. A mind not exactly intellectual is
sometimes what, according to Eg-
gleston?

6. If in Ireland a gadder-man is a
lad who assumes adult behavior,
what age is ascribed to a back-
ward child?

7. Which is the farthest from Hali-
fax, Quebec or St. Johns?

8. Which of the following does not
belong in the group: Artillery-
man, rifleman, dragoon, trencher-
man, Zouave?

9. Who embroidered the apron, em-
blem of Masonry, which George
Washington wore wh,en he laid
the cornerstone of the United
States capitol on Sept. 18, 1793?

10. Which of the United States sup-
plied the money raised through a
lottery when federal funds were
exhausted in 1796 in building the
capitol at Washington, D. C.?

ANSWERS
I. Squirrel.
2. In full for all demands to date.
3. Edmund Spencer.
4. Cardinal.
5. "Felicitous in vocabulation."
6. The Bind t age.
7. St. Johns.
8. Trencherman, a feeder or an eat-

er, others are soldiers.
9. Mme. Lafayette.
10. Maryland.

Salt in Your Food I
SALT IN YOUR FOOD

Let one of America's greatest author-
ities on the art of cooking, Ann Batch-
elder, famous food editor, tell you of
this often misunderstood art of sea-
soning. She says:
"It must be remembered that salt is

the first and perhaps the most im-
portant seasoning agent we have in

cookery."I should say that salt, if no other
seasoning in the world was available,
could and would be used in such a
way that food would still be palatable,
interesting and intriguing. But I should
hate to give up all other seasonings.
Still-we should let the salt go last!
"I think that a good many people

who follow the art of cooking, either
as experts or amateurs, are members
of that school which holds that salt
on anything in anything, whether
meat, vegetable, soups-any food what-
ever-may be added temperamentally,
not. so much as to quantity but in
regard to the right time. For instance,
in a cake. The time to add the salt
is when the eggs are beaten. Do you
see? The salt is incorporated with
the flattest of ingredients. The mois-
ture takes up the grains, the eggs are
always thoroughly mixed into the cake
mixture. Put in with the other dry in-
gredients the salt is still salt, but it
"goes" with the eggs particularly with
egg whites, salt helps in the quality of
the beaten egg. It will make a warm
egg white beat up as stiff as a chilled
white,
"In soups and in sauces salt should

be added the first thing. The reason
Is obvious. It requires long cooking
to get the blend. All seasonings in this
type of thing should be added early
In the game, but salt first. Taste, too.
Don't be in the ambiguous position of
having to add salt last, just before
serving, because you have salted too
little, or thinning but the sauce or
soup to get rid of over-salting. Taste
first.
"In fish or meat cookery, the same

technique applies to both. Steaks are
toughened, roasts too, by salting before
or too early in the cooking. The juices
are drawn out, the flavor spoiled. In
roasting and in broiling, I salt the
food just before the last turn on the
broiler or in the frying pan.
"Try to achieve a result in all cook-

ing that will bring to the table a per-
fect ensemble. Food lacking even one
essential seasoning is like a shirt with-
out a collar button. It may stay on
but who cares!
'In vegetable cooking I suppose the

greatest crimes with salt are commit-
ted. With tender young fresh veg-
etables right out of the garden, the
water. they are cooked in should be
salted. Not too much. About a teaspoon
of salt to a quart of water. And veg-
etables suffer from being cooked in
too much water. The poor things are
drowned, not cooked. Water for new
peas, carrots, beans, etc,, should be
guaged so that when the vegetable
is done there should be no water to
drain off. And if the water has been
salted, the vegetabres have started on
their seasoning careers. Then, with
white pepper, plenty of butter and in
some cases a little sweet cream, they
are ready to send to the table. Taste.
them. For it is possible to add a little
salt here, and no harm done, if they
need it.
'Potatoes should always be boiled in

pretty well salted water. New potatoes
need more salt than old ones. All

greens when in season need salted
water for cooking.
"In the case of all out of seeson

and hothouse vegetables, salt should
never be added to the water. It takes
the color out, and the seasoning can
be done after the vegetables are cooked.
More water is needed for cooking out
of season vegetables, too. They snould
be drained. The seasonings should be
added before the vegetables are taken
from the kettle and the vegetables
tossed lightly with a fork so the sea-
soning will be well distributed.
"As a general rule, every dish that

includes eggs requires salt, Speaking
of eggs-poached eggs must be done
In well salted water. The salt keeps
the whites from running all over the
place and so spoiling their appearance.
Salt added to the water in which eggs
are boiled (in the shell) will keep
the shells from cracking in boiling.
"In cooking mushrooms, salt should

be added while cooking. The other
seasonings afterwards. Mushrooms are
such susceptible things that they lose
their mushroomy flavor if seasoned in
cooking. But the salt brings out the
flavor. Likewise in mushroom soup-
salt will bring out the flavor so pre-
ceptibly that, properly salted a cream
of mushroom soup will have a strong,
full flavor of mushrooms even if much
leas of the mushrooms are used than
could possibly give the same result
without the salt. Taste it. Don't over
salt.

n all chocolate dishes salt Is indi-
cated. It takes off the too sweet effect
and brings out the inherent flavor. It
is as an impresario that salt fulfills
its highest mission in the seasoning
field. It brings out to an appreciative
audience the talent that is hidden in
almost every food or flavor.
"In sweet desserts, I always add the

merest suspicion of salt. Not because
I think salt. should speak any lines
here but, in the role of the voice off
stage, it is very important.
"In all salads, salt, of course, in the

dressing; never on the salad itself. It
would be de trop there and again it
Is the sauce and dressing story over
again. Salt in tomatoes helps to stop
the flow of the juices and so conserves
the flavor of the fruit. With such
things as celery, cress, endive-the salt
adds the zest they need to make them
carry out their true mission. With cu-
cumbers, aalt has to be depended upon
to crisp the delicate slices. It tightens
up the pores, in a way, and gives them
life and vitality and takes away their
native lassitude.
"In fact, in every department of

cookery, from soup to nuts-and es-
pecially for nuts-salt is essential, it
is fundamental, the alpha and omega
of seasoning. It simply must be had!"

•
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not far behind with 8,751. Wyoming
ranks third, Illinois fourth, Idaho
fifth and Minnesota sixth. •
WHITEFISH-One of the improve-

ments at the school building being
constructed here is a sound system.
Thirty-two loud speakers will be pro-
vided and two-way communication
switches connect the superintendent's
office and the rooms. •
HAVRE-A road committee, whose

special efforts are to 'be directed
toward securing an oiled highway to
the Canadian line, was appointed by
the Lions club. On the committee are
Victor Hanson, E. V. Ahern, Morris
Feuer and E. L. Gordon.
HELENA-Gov. Roy E. Ayers of

Montana has signed bonds totaling
$54,000, representing the loan to fi-
nance the large pumping project at
Sidney. The project calls for transfer
of water from the Yellowstone river
for irrigation of approximately 5,000
acres in ,the Sidney area.
WHITEFISH-Willis Avery, recre-

ational supervisor at Whitefish for the
WPA, reports large numbers of old and
young taking swimming lessons at the
Lakeside municipal beach. Many times,
Avery says, whole families are in the
water together.

HARLOWTON -Recently exhibited
here by Fred Fortney, the grower, Ls
a bunch of 29 perfectly formed roses
all of different tints of red, growing
on one stem. A bush on the Fortney
ranch a mile east of town produced
them.

LIBBY-Two bond issues were sold
by Lincoln county to Ferris & Hard-
grove, Spokane, and J. M. DaM & Co.,
Minneapolis. The companies bid jointly
on the issues, one for $30,000 at 21
percent, the other for $32,500 at 2
percent.

ROY-The Roy library has been a
busy place, where a group of ladies
are renumbering the boiolcs. Everything
is being classified according to the
Dewey decimal system. So many books
have been added in the last few months
that a new group of shelves was pur-
chased.

LIBBY-The body of Courtiand Run-
yan, who was drowned May 4, was
found recently 'eight miles from the
scene of the accident. Runyan was one
of two who drowned when the car in
which they were riding left the high-
way and plunged into the Kootenai
river.

BILLINGS-Estimates on materials
for enlarging the state game bird farm
at Billings are being prepared for pres-
entation at the next meeting of the
state fish and game commission, It
was announced here by J. F. Hen-
dricks of Warm Springs, superintend-
ent of game farms here and at Warm
Springs.

HAVRE-Idale Roper, Havre piano
instructor, has for the second year
been offered the Emily Vanderbilt
Hammond scholarship at the Three
Arts club, exclusive girls' professional
club in New York city. Miss Roper
expects to leave Havre Sept. 15 to
remain a year, continuing her study

and apartment house by the Farmers
HAMILTON-S. A. Hatfield, 60, was

CHINOOK-Construction has started of piano,
on a $10,000 two-story service station

in a critical condition as a result ofUnion 011 Co. here, burns received when' he fell into a
WHITE SULPHUR SPRINGS-Engi- scalding vat at his ranch. Hatfield, a

neer Bandy of the general land office wholesale butcher, was placing a hog
in the vat full of boiling water when
he toppled in. His helper, Harry Smith,
pulled him out but not before Hatfield
suffered third degree burns.

he Helena has a crew surveying in
thh Castle mountains near here.

WHITEFISH-The highway between
Whitefish and Columbia Falls has been
designated No. 37 says Pres. H. E.
Wells of the Whitefish Chamber of
Commerce.

LIVINGSTON-Rapid decrease in
stream flow has caused employment
of more ditch riders to distribute ir-
rigation water than ever before in Park
county.

PLENTYWOOD -Supervised recre-
ation for children of pre-school age
has opened in Plentywood, with Mary
Rita Hoveiand as supervisor. The tot-
lot will operate six days a week, 10 to
12 and 3 to 5.
BUTTE-Charles W. Dougan of Vic-

toria, B. C., has been appointed in-
structor in ceramics and ceramist of
the state bureau of mines and geology,
Pres. Francis A. Thomson of the Mon-
tana School of Mines, announced.

SUDNEY-Mis La Vonne Patterson
of Roundup has been elected by the
Sidney school board as grade school
principal and grade music supervisor.
The board also elected Irma Scheitens
of Donnybrook, N. D., to teach in the
first grade. Marjorie Wendt of Ovando,
Mont., to the commercial vacancy in
the high school, and Miss Ada Carlson
of Billings to replace Lillian Lohse,
who goes to Laurel this year.

HELENA-Counties, in publishing ap-
plications for tax deeds, may include
more than one tract of land in each
notice, even though the several tracts
are owned by different individuals. At-
torney General H. J. Freeboum held
that. the several tracts might be in-
cluded in one notice "provided each
owner or person interested can obtain
from the notice the information nec-
essary."

MISSOULA-Donald McFadgen, 25,
Stevensville farmer, is in a local hos- Upward of $10,000,000 is paid in au-
pital for treatment of severe cuts on many and separate maintenance in
the head and face and chest bruises
Incurred when he w thrown from 

Los Angeles county, Calif., each year.
as With 13,000 divorces a year, there are

his tractor, more than 100,000 divorcees and wives
HELENA-The $15,000 fund appro.. on separate maintenance in the county.

priated by the 1939 Montana legisla-
tive assembly to pay coyote bounties
is exhausted. Hunters in the Ekalaka
and Lewistown areas received most of
the final issue.

GREAT FALLS-Building construc-
tion in Great Fails during July, as
Indicated by permits issued by the city,
involved $543,206, bringing the total for
the year to date to $822,986. This year's
building valuation will be the largest
since about 1931.

YELLOWSTONE PARK -All 48
states, the District of Columbia., 5
United States possessions and 18 for-
eign countries have sent visitors to
Yellowstone national park during the
current travel season, Supt. Edmund
B. Rogers reports. Most persona, 10,842,
came from Montana, but California is

GRAZING TRACT
115,004 Aorta at 411 Per Aura

Agricultural Landi
In the Clartes Fork *alley, term of
II percent down. helium It nterVi:

Firtikurthbetninfor= I:nft;

Anaconda Copper Mining Co.
Lands Department

Drawer MS Ithwoula, Mont

Your Favorite Recipe May Win You Money

25.00
in Cash Prizes

In inaugurating our Food Department, we are quite anxious to
learn what the favorite dishes of the Montana housewives are
and our Food Editor will pay $25 in prizes for the best recipes
for cakes, pies, desserts, bread, etc., sent in to her before Sept. 1.

Each section of the country has its own favorite dishes, cakes,
desserts, etc., and its way of preparing them. We are desirous of
obtaining the best ones from the housewives of Montana. This
is a statewide contest and you are earnestly invited to enter
your favorite recipe. Our Food Editor, assisted by several food
experts, will judge the same and those considered the best by the
committee will win prizes.

First Prize $15,
Second Prize $10

Send in as many recipes as you care to but do it NOW and mark
them for the attention of the Food Editor, Box 1906, Great Falls,
Mdintana. First group of prizes to be awarded Sept. 1st.


