TIMES, WILLAMINA, OREGON

LEARN ABOUT ENGINES . .

. Engineer cadet-midshipmen of the United

States merchant marine cadet corps learn practical operation of steam
and diesel engines during their four yvears of study ashore and at sea.
Cadet-midshipmen receive a college education with pay during the fuu_r-
vear course, one year of which is spent in merchant ships engaged in

foreign trade.

See the World—

Youths Become Officers
In U.S. Merchant Marine
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man at a Cadet School

) One

vear as a Fourth Class-
located at

either Pass Christian, Miss., or San
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One year as

in merchant or training vessels,
(¢) Two vears as Second and First

Classman

at the U, S.

Third Classman

Merchant

Marine Academy, Kings Point, Long

Island, N. Y.
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“Two-0-Three to tower. Our
bomb load is jammed and we
are running low on fuel. What
do you advise? Over.”

From the tower came this
message: “Tower to Two-0-
Three. Repeat after me slowly:
‘Our Father whick art in heav-
en—'"
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City Planning

A single mapping plane of
special type which
come into being can, in a few hour
give a literal picture of what
to be done in your town or
ciiy to assure efficient zoning ard
planning, tax equalization, traffic
and safety control, street and high-
way betterment, drainage, sewage,
etc.
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LOOKING AHEAD

= by Lovis Walfe

(" WATSON.
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" LAND GUICKLY, ™
I DON'T WANT

\, TO MISS THAT SALE.
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T (Meleseed by The Amsgisted Memsgepers)
ROOF-TOP LANDING FIELDS
AND HANGARS FOR CUSTOMERS
PLANES ARE PROMISEDON A
NEW YORK DEPARTMENT STORE
WHICH WILL BE BUILT SOON ,
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By EDWARD EMERINE
WNLU Fealures
“A good place to visit—a bet-
| ter place to live.”
| That is Louisi
is Louisiana’s promise,
by every square foot of land
from the pine fore of the
| northern uplands to the marshes
| of the Mississippi delta
Louisiana is a of incredible
| natural richness, ts swamps and
bayous, its cane and cotton flelds,
its lakes and streams, its farms and
cities—and its peoj Here the beau-
ty and romance of an empire was
formed by the alchemy of time
It was a miracle of «
binations that brought
transmutation of these

ana’'s boast

backed

.‘T..‘-

about the
base metals

into gold. Geologically, the ¢hemist
Nature, with pestle and mortar,
mixed marine and alluvial sedi-
ments, added the is of eons, and
k:rnught forth a w» irous combina-
tion to make the Louisiana of today
The extremely fertile top soils, pro-
ducing agricultu: fucts and
valuable forests the state's |
basic resources. But beneath the
surface are ricl ' ts of salt,

sulphur, petroleu: | natural gas

Over all hangs a f rable

Cciimalte

with sun ard rain propor ed and
balanced to bless the land

Ra ..I..‘_\' too, 1 ana has had
its minglings ar fusions The
Creocle is a de ndant of the
French or Spanis ettlers. 1
lenos, in spite of ‘ xture
other 1 ationalitie

the Spanish. The
Gern almost plet
his Lat neighbor still
wove New el on the
n coast.” e great-grand
.nglish R 1 [ ies in
and West | parishes
'} AN, as » ¢ Central
I 8 Amer makes
1 iIsiana his h T'he Filipineg
as Ma Y L e | i
Chinese s¢ nt at B fon
It i1s dou that a led
Neg can nd in t
Tw ent of ling Ic inter
¢ ave dified t Fren
[ the reole and Aca lian,
ls ar nflections wed
{ Er German, Negro
in neighbor. There are
Negroes w not speak English,
Ve ¢ Saxon idioms and
' L be heard in their
a purity some sections of
the e. | less of the dialect,
! re poken in Louisiana
and pleasant to the ear
Under Many Flags.
Louisiana has known many gov
s and many flags. Discov-
528 by the Spanish ex-
vaex, in 1682 LaSalle
territory in the name
H later attempted

with 280 men, who per-

I 'he colonial period
omg L t French domination
v¥n to 1769, Spanish domination

It |

————————

hemdcal com- |

GULEF OF MEX1CO
e of New Orleans
with the Tennes
Creoles and pi
it victory at Chal
turned back the
s. Parkenham, the
fell fatally wound
e
Out of a c« rful past en erges the
Lou ina i Y. tranquil, hos-
pitable 1 Ere ve. The chem-
| ! ‘5 ". i I ISY : ere I L) :.II' ra
t [ the el t and the fa¢
tl \J ‘.’ t L § ‘ '! il ' aAlre n'r'
orating ] ew fNeld of P
ment. | ina has within its bor
ders the W iate ] and facili
Lies necd ar for he jcCe ful
peratic f ] ndi S

[} il '] et :.
forests provide AT Kir
b Its dej
sulphur, coastal shells,
el and other minerals Aard

Wealth From Waste.

Wallboard is made of once use
le sugar cane pulp, rubber from
I eumn and carbon black fron
f al ga Chemical and scien
tific researc has opened new fields
| plastic and synthetic manufac
tu using Louisiana's great re-
sources., Seven paper mills manu
facture newsprint from pulpwood,
salt cake and other chemicals Cook
ing oil, stock feed, rayon, film, cel
lophane, celluloid, felts, surgical
dressings and glycerine are pro
duced from cottonseed Sugar is
made from sorghum and countless
by-products of rice are being wutil
ized

Starch, glue and industrial al-
cohol are manufactured from sweet
potatoes. Oil from the tung tree is
used in making paints, varnishes,
linoleum and waterproof materials.
Soy beans are converted into plas-

tics. Collection of peat moss

CANAL STREET .

New Orleans on the right.

1769 to 1803, when there was
a brief period of French rule again,
“Louisiana Purchase’ in 1803
brought the region under the Stars
and Stripes. Louisiana joined the
in 1861 with other
southern states, and figured prom-
inently in the Civil war.

Statehood was granted Louisiana
as the War of 1812 began. Not the
least picturesque of those who
fought at the
was Jean Lafitte, the pirate, and
his crew. Lafitte, upon whose head
a price had been set by Louisiana
authorities, spurned British gold
and offered to guide warships with-

jattle of New Orleans |

. + With modern New Orleans on the left and ancient

Iﬁil"r’l].’r.‘l' and cheap. Lime, both hy-

drate
oyster

and caustic, is
and clam shells,
make excellent insulant. There
are fabulous resources in the
state’s Gulf coastal waters, yielding
annual harvests of sea food.

Even with accelerated industriali-
zation, the charm of Louisiana and
its people remains unchanged. Mag-

made from
Rice

an

| nolia trees in the moonlight, soft

voices to speak of romance, gayety
and color in recreations and cele-
brations, unparalleled

| serenity — that is Louisiana, And

that it will remain: a good place
to visit—a better place to live,

I8

JAMES HOUSTON DAVIS
Governor of Louisiana

“Jimmie” Davis was born en a
hill farm in the Beech Springs com-
munity of Jackson Parish. He is a
graduate of Louisiana State univer-
sity. Former school teacher, court
clerk, Shreveport pou.e commis-
sloner and publie service commis-
sloner, he was elected governor in
1944, His hobbies are music, sing-
ing, fishing and huntiz_.

Louisiana’s Famed
Creole Cooking Is
Gourmels’ Delight

Mark Twain spoke of the pom-
pano cooked in Louisianz as being
“‘delicious as the less criminal
forms of sin."” William Makepeace
Thackery found New Orleans ‘‘the
city of the world where you can eat

and drink the most and suffer the
least.” Irvin S. Cobb found New
| Orleans bouillabaisse, a fish chow-

. der, unexcelled.

The people of Louisiana set tables

. of luscious Creole dishes that have

evolved over a period of more than
two and present a trium
of the French love
and the Spanish taste
for pungent seasoning. While Creole
cooking today is found at its best
in the vicinity of New Orleans and
in the Teche country, its excellencies

centuries
phant synthesis
for delicacies

may be enjoyed throughout Louisi

ana wherever the French influence
has penetrated

In the preparation of sea food

| Creole cuisine is at its best Oysters,

hulls |

with crabs and shrimp, are cooked

In gumbo and it is said that a
Creole puts everything into gumbeo
except the Creole! In addition te

sea food, game and domestic fowl,

there are varieties of roasts and
other elaborate dishes.

Rice is used by Louisianans as
Irish potatoes are used elsewhere.

Hominy grits is to breakfast what
rice is to dinner, The perfect com-
plement to a Creole meal is Creole
dripped coffee—although a taste for
it has to be acquired since it is
blacker and stronger than that used
in other states,

As one goes farther north in Lou-
isiana the cooking more and more

| resembles that of the South in gen-

| eral,

| cues,
beauty and |

but there are few places
where Creole methods have not had
some influence. In the vicinity of
Natchitoches, the Spanish influence
is particularly noticeable, 'i'he Mon-
roe area is famous for its barbe-
Usually 15 or more ingredi-
ents are used in preparing sauces
for barbecued meats. A popular
“‘country dish” of this section is
pot liquor and corn pene




