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Because it hag suddenly been dis-
covered that a big grape crop is al-
most at its height in the Makawao
wine district, which is threatened
with heavy loss owing to the fact that
the Kaupakalua winery has suspend-
ed business, the women of Maul have
been called upon to save the situation.
They are doing their best. Grapes
are cheaper than they have been for
a long time, and in spite of the high
cost of sugar it is economy to preserve
as many as possible.

GRAPES
1. ' Grapes Juice and Jelly

To 12 lbs. grapes well mashed add S

oz. tartaric acid dissolved in 2 qts.
water. Let stand 48 hours, stirring
it occasionally. Strain thro' a thin
cloth. For each qt. of juice add
14 qts. sugar. Stir until sugar Is
dissolved and let stand over night.
Skim, bottle and put away in a cool
dark place. Yellow bottles are best.
Sterilize the bottles by boiling them
in water to which soda has been add-
ed. Tie the cork firmly in place, dip
the top of the bottle in paraffin and
lay bottles on the side when packing
away. Add several qts. of water to
the residue, boil until tender and
make into jelly. Tartaric acid may be
purchased from drug stores in Hono-
lulu at 10 cents per ounce.
2. Wellesley Grapes Juice

Use ripe sound grapes. Pick grapes
from stem &nd sort. To 1 peck of
stemmads grapes, allow 3 quts. of
water. Simmer in a porcelain lined
kettle until soft. Strain carefully. To
1 qt. of juice add 23 cup sugar. Let
come to a boil, skim carefully and
seal in sterile bottles, putting them in
a cool, dark place.
3. Grape Shrub

Crush grapes and cover with cider
vinegar in a stone Jar and close tight-
ly. Press and stir frequently, letting
it stand for 3 days. Strain 3 times
through cheesecloth. To 3 qts. of
juice, add 5 lbs. of sugar ,stlr until
dissolved, boil up once, skim and seal
in sterile bottles while hot.
4. Grape Water (For Invalids)

Wash and mash 2 cups grapes, add
1V4 cups boiling water, simmer 10
minutes, strain chill and serve slight-
ly sweetened.
5. Albuminized Grape Juice
(For Invalids)

To 1 beaten egg white, add 3 tbl.
grape juice, sweeten to taste with
powdered sugar, pour over finely chip-
ped ice in a glass to serve.
6. Grape Jelly No. 1

Remove stems from grapes not fully
ripes, mash, boil 20 minutes. Strain
but do not squeeze. Keep Juice from
chilling. Measure juice and let boil
20 minutes. To 1 pt. juice add 1 lb.
sugar which has been warmed. Boil
hard for 3 minutes. Skim, strain into
hot glasses. When cool and stiff,
cover.
7. Grapes Jelly No. 2

Use Concords. Stem but do not
wash. Keep at boiling point in an
agate pan for 4 hours at back of the
stove and stir occasionally. Mash
with a wooden potato masher, and
stir with a wooden spoon. Boil-gentl- y

1 hour until seeds drop out. Strain 1

cup at a time through canton flannel
which has been wrung out of cold
water. Heat an equal amount of sugar.
Cook Juice V4 hour. Skim every 15
minutes but do not stir. Add sugar
and stir with wooden spoon until dis-

solved. Boil 5 minutes gently with- -

Open Forum

Think It Smells Fishy
Editor Maul News:

Dear Sir: A few lines in your Wire-
less News would lead some to think
that I have been commissioned a
lieutenant In the regular army. It is
H. R. Hitchcock, Jr., the Advertiser of
Friday, the 13th inst. tells about it.

Will you, through your paper, let
the s of Molokal know, at
whose suggestion, did our county fath-
ers authorize the District Overseer of
Molokal, to relocate and reconstruct
the government road to the Pukoo
Court House? We have had for over
twenty years, the present road to the
Court House, from main government
road. It is the only road that is need-
ed, costs nothing for up-kee-

Any relocation must pass over
private property requiring consent of
owners, filling and a retaining wall,
an expensive piece of work for the
tax payers, and will only benefit one
man.

There has never been any complaint
about the present road, and this "relo-
cation" has a fishy smell about it.

Yours truly,
H. R. HITCHCOCK, Sr.

Complying with our correspond-
ent's request, we print from the mi-

nutes of the board of supervisors the
following data on the subject. Ed.

"Deferred communication No. 59 of
Mrs. Annie Duvauchelle was read and,
upon motion made by Mb. Fleming,
seconded by Mr. Cockett, the District
Overseer of Molokal was instructed to
proceed with the construction of the
relocation of the Government road to
the Court House at Pukoo, Molokal.
Clerk instructed to notify the District
Overseer of this action of the Board.
Communication No. 59 filed."

Communication No. 59 referred to is
as follows:

Pukoo. Molokal, July 11th, 1917.
Hon. S. . Kalama,

Chairman Board of Supervisors,
County of Maui.

Dear Sir:
I humbly request of your honorable

body, that the old road to the Pukoo
Court House, in Molokal, be rebuilt, as
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out stirring and skim. Boil again 5
minutes, skim and fill into clean
glasses.
8. Grape Butter

Take 4 lb. each of sugar and stemm-
ed grapes. Add 3 cups vinegar, and 2

ts. of nutmeg, cloves cinnamon and
allspice. Cook all together till thick.
Press through sieve to remove seeds
and fill into glasses.
9. Grape Sauce

Take 1 cup sugar, 13 cup water, 1
cup grape juice, 1 tbl. orange or le-

mon juice and boil together until
syrupy. Use hot or cold.
10. Grape Marmalade

Squeeze off grape skins and cook
pulp and skins seperately with a scant
amount of water. When seeds drop
out, strain, add 23 cup of sugar for
each cup of pulp and cook until stiff.
11. Grape Leather

Make like marmalade only boil un-
til stiff enough to spread in sheet on
a marble slat and cut into strips as
fruit paste.
12. Spiced Grape

Take pulp, boil and press through
sieve to take out seeds. Add skins to
pulp and to 7 lbs. pulp add 4V4 lbs.
sugar, 1 pt. vinegar, ground cloves, all-
spice and cinnamon to taste.
13. Grape Junket

Warm 2 qts. new milk to blood heat
and pour into a glass bowl. Stir into
it 2 tbl. prepared rennet, 2 tbl. powd-

ered sugar, M cup graps juice. Stand
till firm and Berve chilled with BUgar
and cream.
14. Grape Pie

Use .grape marmalade as filling be-

tween 2 crusts.
15. Grape Mousse

Soak 1 tbl. gelatine in 4 tbl. cold
water and dissolve over boiltng wat-

er. Add 3 tbl. sugar, 1 cup grape
juice and H ts. vanilla extract. Beat
well and fold in 1 pt. whipped cream.
Place in mold and pack in ice and
salt for 4 hours.
16. Grape Pickle

Take 7 lbs. ripe grapes and remove
stems. Boil 3 lb. white sugar, 1 qt.
cider vinegar, 1 oz. cinnamon and
oz. cloves aad pour over fruit for 2

mornings. On third morning, put
fruit and all in preserving kettle and
simmer gentle for 5 minutes. Bottle
and keep in cool place.
17. Grape Frappe

Take 1 cup sugar, 2 cups water, 1

cup grape juice, pulp of 4 oranges and
4 tbl. lemon juice. Boil water and
sugar 5 minutes, add other ingredients
and freeze. Serve with grape sauce.
18. Grape Juice Punch

Boil lb. sugar with pint water
till it spins a thread. Cool, add juice
of 6 lemons, and 1 qt. grape Juice.
Cover and let mellow over night.
When ready to serve, pour over ice
and add seltser.
19. Grape Nectar

To 1 qt. Juice add 1 pt. syrup and
juice of 4 oranges. Dilute with water
and chipped ice to taste.
Grape And Orange Jam

To six pounds of grapes allow two
pounds of raisins, four pounds of sugar
and four oranges. Cut off the thin
yellow rind of the oranges and chop
fine, together with the seeded raisins.
Pulp the grapes and cook until soft
enough to rub through a colander.
Add to the skins, cook fifteen minutes,
put in the raisins, orange peel, Juice
and sugar and simmer gently until
jellied.

the new or the present road now is
on my property, it divides it in two
pieces. I have fenced the whole of
my property excepting where the road
now leading to the above Court house.
Unnimr ttint mv rpniipst be granted.
AAWf .UQ " 4 1 -

and thanking you before hand for the
same. I remain,

Yours respectfully,
Mrs. ANNIE DUVAUCHELLE.

. "MM- -
Price Regulation Not Workable

Haiku, July 18th, 1917.
Editor Maul News,

Dear Sir:
At a recent meeting of the Haiku

Farmers' Association the main sub-

ject of discussion was the work of the
Territorial Food Commission in its
relation to the farmers of the Terri-
tory. Many interesting suggestions
were brought out in the course of the
meeting, and a copy of the minutes
of the meeting was forwarded to Dr.
Arthur L. Dean, executive officer of
the Territorial food commission, with
the request that Dr. Dean comment
upon the main suggestions advanced
by the Association members. Dr.
Dean has replied as follows: "I de-

sire to call your attention to the fact
that in the testimony of Mr. Hoover
and Dr. Taylor, who have had wide
personal experience with food condi-
tions in Europe during this war. it ap-

pears clear that even under the most
stringent conditions of government
control, such as have existed in Ger-
many during the war, the enforcement
of arbitrary regulations relative to
the production of food products has
been unsuccessful. Apparently the
only way in which the maximum pro-

duction of the things which are de
sired can be brought about is by makd
lng this production profitable. The
fixing of maximum prices has been an
absolute failure. The fixing of mini
mum prices has been only a partial
success. This Commission has abso
lutely no power over Interstate com
merce and is not legally able to pro-

hibit the importation of foods into
this Territory.

We are using and shall continue to
use every effort to make the produc-
tion of food here successful. We can-
not, however, hold up the consumers
for exorbitant prices in order artifici
ally to stimulate the production of the
things which cannot economically be
grown here. It would not be right,
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the price of potatoes at 4 cents per
pound to the consumer, when the
price thereof on the mainland is 2
cents per pound.

If it is a general military necessity
that these Islands- - become self sup-
porting so that they will be independ-
ent of the mainland source of supply,
the difference in price between the
prevailing price on the mainland of
any essential commodity and the price
at which It can be profitably of any es-
sential commodity and the price at
which it can be profitably produced
by local growers, should be met from
the public treasury to the end that
the cost of living should not be unduly
hiKh to those who can leaBt- afford
the financial burden, it must be by the
consent of the people thereof, such
consent resulting from the conviction
that it is wise and necessary that we
should be Independent of the main-
land of the United States for the es
sentials of life."

The above statement appeals to the
undersigned as making quite clear
some of the difficulties in the way of
establishing minimum and maximum
prices on farm produce, desirable as
such control may seem during the
present stress, if not at all times;
likewise the powerleBsness of our
Commission in restricting the impor-
tation and exportation of food pro-
ducts under the present laws.

The above discussion is in line
with the suggestion that we hold an
agricultural forum where all may ex-
press ther views.

F. O. KRAUSS.

Entered Of Record

Deeds
KAPUOANUI KAUMAEA to John, J.

Mathews, 2 pes. land, Kukuiula nul
etc. Klpahulu, Maui, June 20, 1917.
$50.

CHARLES S. MINER & WF. to An-ton- e

Pomba, int. in R. P. 3399, Pae
Premises, Wailuku, Maupi, July 14,
1917. $462.50.

HELEN GROSS & HSB. to Mrs.
Emily Freeman, int. In Kul. 4668
D, Iliilipoko, Klpahulu, Maui, Oct.
31. 1916. $130.

KALEPO WALLACE & WF. ET ALS.
to Roman Catholic Church, Tr. of
R. P. 126, Kamaole, Kula, Maui,
July 13, 1917. $1.

Mortgages
EDGAR MORTON & WF. to H. Streu-beck- ,

various pes. land & 100 hd. of
cattle, Kamaole, Kula, Maul, June
27, 1917. $3000.

Releases
ESTATE OF A. ENOS, by Trs. to

Edgar Morton, Grs. 3367 & 3448B &
R. P. 128, Kamaole, Kula, Maui,
July 10, 1917. $800.

ESTATE OF A. ENOS by Trs. to
Edgar Morton & wf. various pes.
land. Kamaole, Kula, Maui, July 10,
1917. $2000.
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Arrived
Per steamer Claudine, July 17 W.

H. HisermBn, Mr. Anderson, Miss B.
Gustine, Mrs. F. E. Sawyer and infant,
Master Sawyer, H. rsobe, Mr. Kubota,
Mr. Severence, V. J. Burgess, Mr. and
Mrs. M. G. Paschoal, MIbs Paschoal,
Master Paschoal 2, John Ahulil, Mrs.
H. Otremba, Miss F. Otremba, Mrs.
Joses, Miss C. M. Cowan, D. L. Aus-
tin, Dr. S. D. Weisbaum, Henry Chang
Ah Chong, Master M. Tamaoka, A. V.
Peters.

Per str. Manoa, July 15 A. L. Castle
Mr. and Mrs. H. P. Judd and 2 sons,
Mrs. Judd, Mr. and Mrs. J. E. Swltzer,
Miss Nina Adams, R. M. Morton, Mar-
tha Aiken, W. F. Crockett, Jr., Mrs.
K. Hubbenette.

Per str. Mlkahala, for Maui, Molo-
kal, and Lanai ports, July 17, O. H.
McCorrlston, C. Apana, Mrs. Apana,
Sam Apana, Lizzie Lee Kat, Hattle
Lee Kai, Mr. and Mrs. Mead, Miss
Mead, C. Apana, Mrs. Apana and
children.

Departed
By str. Mauna Kea, July 16, from

Lahaina F. E. Howes, It. M. Morton,
E. Young, S. Chang, Al Castle, Mr.
Cowan, Miss Sugani, Mrs. Fukania,
Taklguchi and wife, N. Nashimoto, W.
O. Aiken, Miss Erbaugh, Mrs Cowan,
Mrs. Nakamura and infant, M. Keola,
C. P. Bento, A. Makekau, Santoki, C.
Kalama, Miyamoto.

By str. Mauna Kea, July 13, E. M.
Bruce, Miss Woodhose, Mrs. l,

Mrs. Hoapili, M. Eckhart,
Aona, J. MacAllister, Palmer Lee, A.
Loulsson, Miyamara, Father Maxime,
Brother Mattenro, Father Ambrose,
Ray Irwin, F. C. Lyser, Judge Perry,
A. Rice, J. D. McVeigh, A. M. Lucas,
A. O. Bottleson, Father Bruno, E. C.
Boyum, Mr. and Mrs. Vallentine, W.
E. Bal, M. G. Parker, Mrs. C. B. Mac-
kenzie, Miss Genero, H. Kimura.

fit--

VISTING TEACHERS

You are cordially invited to consid-
er the SPECIAL SUMMER RATES
offered by the Alilolanl Hotel during
your stay in Honolulu.

Large, airy rooms, with homelike
surroundings and excellent board.
Cars pass the door.
3320 Waialae Road. Phone 7161.

Adv.

Cockrels for Sale
Specially Fattened

A. E. Brown, Puunene School.
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PROCLAMATION
Whereas, the President of the United States of America, by the

powers in him vested, has ordered all male persons who shall have
attained their 21st birthday, and shall not have attained their 31st
birthday, and who are not members of the organized military and naval
forces, and are residents of the Territory of Hawaii, to present them-
selves ,on Tuesday, July 31st, 1917, between the hours of 7 o'clock in the
forenoon and 9 o'clock in the evening, at the polling place in the pre-
cinct in which each resides and there, before the designated officials,
answer the following questions, affirm the answers to be correct, and
sign the Registration Card as by law provided :

QUESTIONS FOR INFORMATION.
1. Name in full: Give name. .. .Family name.... Age in years....
2. Home address, No Street City State
3. Date of birth: Month " Day Year
4. Are you (1) a natural-bor- n citizen, (2) a naturalized citizen, (3)

an alien, (4) or have you declared your intention, (specify
which) ?

5. Where were you born? Town State Nation
0. If not a citizen, of what country are you a citizen or subject?. . . .

7. What is your present trade, occupation or office?
8. By whom employed? Where employed?
9. Have you a father, mother, wife, child under twelve, or a sister

or brother under twelve, solely dependent on you for sup-

port (specify which) ?

10. Married or single (which)? Race (specify which)?
Branch Years Nation or state

12. Do you claim exemption from draft (specify grounds)?
I affirm that I have verified the above answers and that they are

true.
(Signature or mark)

And whereas, ample notice must be given to those so ordered to
register.

Now, therefore.I Lucius E. Pinkham, Governor of the Territory
of Hawaii, by virtue of the authority in me vested, hereby declare, by
ample notice, the thirty-fir- st day of July, Nineteen hundred and seven-

teen, to be a legal holiday.
In witness whereof, I have hereunto set my hand and caused the

Great Seal of the Territory of Hawaii to be affixed.
Done at the Capitol, in Honolulu, this eleventh day of July, A. D.

1917.
By the Governor:

(Signed) LUCIUS E. PINKHAM,
Governor of the Territory of Hawaii.

(Signed) CURTIS P. IAUKEA,
Secretary of Hawaii.

Wailuku Construction and Drayage Co., Ltd.

TRANSFERING AND DRAYING
"SERVICE FIRST"

KAHULUI RAILROAD CO.'S
Merchandise Department

HARDWALL PLASTER

FIBERED HARDWALL

FINISHING

Telephone
Departments

AUTHORITY

PLASTER

PLASTER

PLASTER LATHS
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Kahului, Maui, T. H


