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The Spirit Is One of Impartiality. 
FOR AN atmosphere surcharged with neutrality of the I-don't 

care-who-licks-Germany variety, we recommend the library. Re- 

cently we were attacked with a transient state of bibliomania, and 

sought solace in the library, where one would naturally suppose the 

atmosphere would he clear from intolerance, one of the most danger- 
ous germs to the spirit of free intellectualism. 

Among the new hooks on the war is “The Meaning of the 

War,” by Henri Bergson, the mastef philosopher of the twentieth 

century. Bergson attempts to reduce the war to a struggle between 
life and matter. “Creative Involution” is a much better book. 

Villa Montmorecy in Paris is an ideal spot for a French phil- 
osopher to contemplate his own mind for ultimates, especially when 
all’s well in I’'ranee. Henri Bergson has for fifteen years lived in this 
ideal place, and has given to the world a wonderful philosophy. 

But France, with the rest of continental Europe, is plunged into 
war, the greatest war the world has ever seen. And, according to 

Henri Bergson, war destroys philosophy and creates poetry. “The 
Meaning of the War” is emperie proof of this as far as Henri Berg- 
son is concerned. For the time being he has forsaken philosophy and 
has plunged headlong into a pseudo-philosophic-historical prose-poem, 
which hurls the wrath of France at Germany with the vigor of a 

thirty-centemeter and the mawkish prejudice of a biased foe. 
Of course this is neither here nor there. But we wanted to re- 

view the book, and write an editorial at the same time. 
Here goes the editorial! 
A library, to our idea, should he the home of impartiality. The 

University library is full of war hooks which have been written since 
the war began. Most of them come from England and France, and 
with a few exceptions all of them are pro-ally. Without considering 
the justice of either side in the war -for to our idea neither side can 
be just in a war that is exterminating the race of man—we believe 
that for an American reader both sides should be placed at his com- 
mand. The United States is ostensibly neutral. There’s so much 
bad in both causes that one should not gormandize himself on the 
pre-digested alibis of the one cause only. Besides, we question the 
value of the contemporaneous literature of the warring countries. 
What we have read thus far, like llenri Bergson’s “The Meaning of 
the War,” is supersaturated with a passionate patriotism. 
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CAMPUS NOTES 
* 

* -* 
Some eases of grippe nml a gi ail many 

colds ami sore throats have appeared on 

the campus this week. Miss M. I,. thiiu 
tilings, head of the physical training do 
partmeiit for women, thinks it is due to 
exposure and lack of sleep during the 
Thanksgiving holidays. She has a rem- 

edy which may he obtained hy calling at 
her office in the woman’s gymnasium. 

Mrs. Kdward Webber, formerly Miss 
Alma Aupperle, who was an assistant in 
the /.oology department last year, visited 
the campus Friday. Mr. and Mrs. Web 
her are moving from llermiston. Oregon, 
to t'reswell. 

Miss Janet Young, ’I I, and Miss Mil 
dtaal l.nwrcnec e\ 'Iti, spent the week 
end at the lhdta Gamma house. 

Miss Gladys Hutchins, of Portland, is 
spending the week-end at the Oeltn Gam- 
ma house. 

Mr. and Mrs. Men (’handler, of Guos 
May. and Mr. and Mrs, Flmer Paine, of 
Kugene, were Monday night dinner 
guests of Kappa Alpha Theta. 

1'elta Tan India announces the pledg 
ing ol Harvey Madden, of Kugene, 

Hr. Conklin had as dinner guests 
Thursday evening Clark Murgard and 
Will Murgard. 

Mrs. Johnson v\as a dinner guest 
Thursday evening at the Alpha Phi house. 

Kappa Alpha Theta entertained the 
heads ot the houses at dinuei Friday 
evening. 

M alter Mttirhead. ot Portland, is 
spending the week end at the Helta Tan 
Melta house. 

Theta Sigma Pi met last W.-dnrs :.»v 
ill the y \\ C \ It ngBlow t 
the history of women journalists and 
make arrangements for their initiation 
to be held just In tlie* Christmas va 
eatioit. 

Gainani Phi Meta inti tained with a 
formal dam a Friday night. Xmas greens. 

ropes and garlands of them; Xmas trees, 
holly wreaths and mistletoe, gave proof 
that St. Nicholas soon will be here. 
■Santa Clans distributed toys, which were 

idled beneath a lighted Xmas tree. 
Patronesses were: Mrs. Hamilton 

Weir, Mrs. Albert (baser, Miss Happy. 
(iuests were: Naomi Marcellas, 

Hretohon Smith of Portland, Anne Haw- 
aii!, Janette Hawsou of Albany, Dorothy 
Parsons, Margaret Kell of Eugene, Alee 
ltowen, Hill Tuerek, Jimmy Sheehy, 
Wyville Sheehy, Joe McLean, Charles 
Tisdale, Charles Mundore, Have Wilson, 
Holt Malarkey, Howard McKinney, Paul 
Smith, Jack Elliott, Hill Uarretseu, Hilly 
Wootten, Paul Howuard, Kenneth 
Moores, Hill Snyder, He Witt Hilbert, 
(Mark Thompson, ltussel ltulstou, Ches- 
ter Pee, Hob Me.Nary, Jiie Hedges, Or- 
ville Montcith, Heorge Havis, Hert Ford, 
Hon Roberts, Heorge Hates, Chester 
Huggins, Heorge Eichner, Victor Cham- 
bers, Kay Coach, Kenneth Earley. 

Phi Delta Theta announces the pledg- 
ing of llenry Proctor of l>a Hrande. 

Frieda Hall of Astoria and Marion 
Chapin of Portland, are spending a few 
days at the Delta Delta Delta house. 

Delta Haiuma’s formal dance Friday 
night was a Xmas dance, with decora- 
tions all suggestive of the coming holi- 
days. Each guest received a Ximu 
package from a Xmas tree. 

The patroncsscs were: Mrs. C. C. 
Page, Mr. and Mrs. Frederic Dunn, Mr. 
and Mrs. W. W. Calkins. Mr. and Mrs. 
Clifford Summers, Mr. and Mrs. 1. P. 
Hewitt, Mrs. Hathrie, Miss Amy Dunn. 

Ho sts were: Lucile Morrow, Gladys 
Hutchins, Myrtle Campbell of Portland, 
Verdif Pugh of Prow nsville, Mary Park- 
er. 1m 1 leiuke. Henry Finn, Clare Ogle, 
lKi'sell Calkins, Einu MeCredie, Roger 
Jane. Howard llowlis, Fred lleitzhauseu, 
Donald Outhauk, Don Uelding. AlHowles, 
Francis Vorau, Russell Fox, ('arol 
Wagner. Walter Muirhead, Thurston 
Laraway, Hert Peacock. Boyce Brown, 
Sprague Adams. Percy ltoatmau, Hord<*n 
Woods, Marshal ° Woodworth, Turner 
Neil, Everett Heorge, Joe Din. Ralph 
Cigcr, La Rue Hlaekahy, Warren Ed- 

1 wards. lUU Hlaekahy, Hob Earle, ('. M. 
: Corbett. Prentiss ltrown, Walter Kirk, 
; Tom Campbell. 

SCIENCE CLUB MENUS 1 
k-★ 

Contribution in way of suggestions for 
veek of December 6 to 10 by Home Sci- 
■nce club 

It is false economy to use canned 
;oods for two months simply because it 
laves time in cooking. We find in our 

narket almost the entire year round a 

lumber of green vegetables, like lettuce, 
inbbage, raddish and celery, that can be 
icrved uncooked, and a list such as pars- 
lips, carrots, beets, cauliflower, greens, 
five us the succulent vegetables to serve 

lot. Of the fresh fruits the apple and 
be cranberry reign supreme. 

The meat and fish are about the same 

is last month. Pork is more abundant 
tnd can now be used quite freely. Chick- 
'll at 11 cents per pound is not extrava- 

;ant to use at least twice a week. 
Breads, too, appear in new ways for 

lie cooler months. Cornbread, graham, 
lut and roman meal bread add a touch 
:o the lunch hour. 

The meals this week are planned with 
hree ends in view; to save time and 
iuel, to utilize left-overs and to give ap- 
proximate cost per day. The dinner 
planned for Monday and the luncheon for 
Wednesday are examples of meals with 
in economy of fuel. Now is the time to 

>uy in bulk sweet and Irish potatoes,, 
looking apples, prunes and nuts. 

MENUS. 

(Cost and receipts are for 20 people) 
(Total cost, $3.70). 

MONDAY. 
Breakfast (80 cents) 

Prunes Toast 
Oatmeal and Cream 

Coffee 
Luncheon ($1.40) 

Baked Beans Boston Brown Bread 
Country Salad (see recipe) 

(linger Snaps and Tea 
Dinner ($1.50) 

flaked Spare Bibs and Dressing (see re- 

cipe) 
Gravy and Hot Beets 
Baked Sweet Potatoes 

Brown Betty 
TUESDAY. 
Breakfast. 

Steamed Apples 
Hominy Graham Muffins 

Coffee 
Luncheon. 

Vegetable Soup 
Hominy Muffins (recipe given) 
Pickled Beets Apple Sauce 
Butter Milk, Tea or Cocoa 

Dinner. 
Boast Beef, Brown Potatoes, Gravy 

Vegetable Salad 
Pumpkin Pie 

WEDNESDAY. 
Breakfast. 

Fruit, Choice 
Fried Corn Meal Mush 

Syrup Coffee 
Luncheon. 

Stuffed Peppers (recipe) 
Creamed Potatoes 
Bomuu Meal Bread 

Celery Preserves Cocoa 
Dinner. 

Corn Soup 
Stewed Chicken and Gravy 

Baked Potatoes 
Cold Slaw 

Cranberry Pudding 
THURSDAY. 

Breakfast. 
Baked Apples 

Sausage 
Hot Bolls Coffee 

Luncheon. 
Creamed Chicken 
Bread Butter 
Tapioca Pudding 

Dinner. 
Celery Soup 

Ham and Spinach 
Mashed Potatoes 

Lettuce Gelatin Pudding 
FRIDAY. 
Breakfast. 

Cereal and Cream 
Fggs Toast Coffee 

Luncheon. 
Carrot Chowder (recipe) 

Bread Butter Tarts and Tea 
Dinner. 

Boiled Halibut with Fgg Sauce 
French Fried Potatoes Greens 

Fruit Salad 
Ginger Cake Tea 

SATURDAY. 
Breakfast. 

Prunes Cereal 
Hot Cakes 
Luncheon. 

Tuna Fish or Cheese Tomato Souffle 
Bread and Tea 

Dinner. 
Beef Steak 

Lentils 
Parsnips Lettuce and Apple Salad 

Gelatin Desert 
SUNDAY. 

Dinner. 
Fruit Cocktail 

Chicken and Noodles 
Currant .tolly Mashed Potatoes 

Ca uliflower 
Cream lhe 

Supper. 
Tuna Fish and Celery Salad 

Preserves and Cake 

Country Salad Three cups shredded 
salad. Three cups chopped apples. Three 
•ups chopped celery. Salad dressing. 

Hominy Muffins Five cups boiled 
toipiny. Five cups of flour. Five eggs. 
Five tablespoons melted butter. Ten tea 
spoons baking powder. 

Carrot Chowder Five cups diced raw 
•arrets. Five cups diced raw onion. Five 
ups diced raw potatoes. Five cups milk. 

Five Tablespoons flour. Five teaspoons 
salt. Five tablespoons butter. Five tea- 
spoons chopped parsley. Directions 

Put carrots and onions on in sauce pau 
with four quarts boiling water. Cook 
thirty minutes without cover. Add pota- 
toes and bod twenty minutes. Cover. 
Melt butter. Add flour and milk. Add to 
chowder and boil five minutes. Sprinkle 
with parsley. 

Baked Spare Ribs and Dressing— 
Wash and dry spare ribs and fill with 
following dressing and bake: Six cups 
bread crumbs. Two teaspoonsful of 
sage. One teaspoon pepper. Two tea- 

spoons salt. One onion chopped fine. 
Four tablespoons parsley chopped fine. 
One cup melted butfcer. 

Baked Stuffed Peppers—Twenty pep- 
pers. Three cups any cold meat. Three 
cups rice or bread crumbs. Three tea- 

spons salt. Wash peppers. Boil in salt 
water three minutes. Remove seeds. 
Fill and bake 40 minutes. 

Tuna Souffle—Six eggs, fine and half 
cups tuna. Two cups milk. Six table- 
spoons flour. Six tablespoons melted 
butter. Half teaspoon paprika. Half 
teaspoon celery salt. Two teaspoons salt. 
Directions—Make white sauce. Cook 
well and add fish. Cool. Add beaten 
yolks and seasoning. Fold in beaten 
whites. Place in buttered pan and then 
pla«c inside other pan with cold water. 
Bake until brown at top of oven and then 
remove to bottom rack. Bake one hour. 

Women to Play Basketball. 
January 8 and !) are the dates set for 

the women’s inter-class basketball games 
for the Hayward cup. 

Bill Hayward presented the cup to the 
women’s gymnasium department five 
years ago as a trophy for the class bas- 
ketball championship. Last fall the class 
of 1018 won it. 

Numerals will be given by the differ- 
ent classes to their players. 

All persons interested in the sport are 

asked to report at once to Hazel Rader 
at the women’s gym. 

GOTHIC THE NEW 

ARROW 
a for 26c COLLAR 
IT FITS THE CRAVAT 

A CO.. Iwc-.WKI | 

THE 

CLUB 
Barber Shop 

for 

Particular * 

People 

White 
Lunch 
Home of the best to eat. We buy 

the best of everything and you 

can always get it here 

Cook With Gas 

Oregon Power Co. 

Phone 28 

957 Willamette Street i 

Our Line of 

Full Dress Suits 
is larger and more com- 

plete than ever before. 
The famous 

Chesterfield Clothes 
in English or conserva- 

tive models at any price 
you wish to pay. Step in 
and allow us to show 
them to you while our 

stock is large. 
Full Dress Vests..$2.50 to $7.50 
Full Dress Shirts .$1.50 to $3.50 
Silk Hosiery, pair.50£ to $1.00 
Full Dress Ties.25^ and 50^ 
Pearl Studs and Links.25<^ to $2.50 

FULL DRESS S ITS 10 RENT 
IN ALL SIZES 

FOR STYLE QUALITY E C ON ON Y 

OBAK 
Advertises 

58 and 60 Ninth Ave. E. 

20 SHINES FOR 

$L2» 
A ticket good for 20 shines at 

Johnson's Stand 
Next to Laraway’s jewelry store 

If you don’t get 

OUR PRICES 

on 

GROCERIES 
We know that you do not appre- 

ciate the value of a dollar 

Caswell & Whitton 

Phone 238 Either Store 

Give 
Our 

Jewelry 
and 

/ Things 

"JEWELRY”—Jewelry is the thing to give for Christmas 

It has more L-O-V-E in it. 

’T/s “Sentiment” that makes life sweet. Give Christmas 
presents to those you cherish. Their appreciation will be 
the dearest thing in life to you. 

And they will enjoy and esteem their presents when they 
come from our store; our name assures the quality. 

We make "Quality” right; then the price right. 

Seth Lara way 
THE RELIABLE IEWELER 

SEND THE EMERALD HOME 


