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sauce end vegetable pulp, season, re-

heat and serve with crisp wafers.
Edna Bunch, Wendling.
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Mr. W. II. Armstrong, 1302 W. 11th

Avenue, Eugene.
Stuffed Cauliflower

1 head cauliflower

1 cup cold water
4 slice stule bread

1 onion chopped fine
2 tablespoons butter
2 cups baked or fried ham. chopped

ij teaspoon celery salt
Salt and pepper
M cup evaporated milk.
I'lace whole head of cauliflower in

boiling sailed water and cook until

nearly tender. ' lirain. four cold
water over bread. Ook onion slow-I- v

in butter. Add hnm and stir until

Nurserymen's Code
Of Marketing Now

Operative in State
A state-wid- e nurserymen's market-

ing agreement went into effect Nov.

12, according to local nurserymen in-

terested in the matter. The intent and

purposes of the agreement are to ed-

ucate the people of Oregon to the fact
thot nursery stock will hereafter be
sold according to grade. When stock
is advertised at a given price the
grade must be specified. It is also
planned to apply the agreement to all
nursery products, such as evergreen
trees, shrubs, roses, bulbs and in fact
all stock usually handled at nurser-
ies.

The schedule of grading require-
ments is the same as that adopted by

two quarts of chopped white cabbage,

two quart of chopped celery, three

quart of vinegar, one-ha- ounce each

of crushed white turmeric,
pound white mustard eeds, two table-

spoon of salt, five tablespoon of
sugar. . Cook !owly several hours
until cabbage and cejery are tender.
Put In jar and seal. Kate MacDon-aid- ,

Eugene.
Cream of Celery Soup
Serves two or three.

1 pint chopped celery
bay leaf
tablespoon chopped onion

1 tablespoon butter
1 tablespoon flour
1 pint milk
Salt and pepper.
Cook celery, onion and bay leaf in

just enough water to cover until cel-

ery is tender. Prepare white sauce
with butter, flour, milk. Combine

ing the rest around the outside. Dot
with butter and bake in moderate
oven 30 minute. Serve 6. Mrs.

George I. Potter, Crow stage, Eugene.
Fried Cauliflower

Boll the cauliflower till about half
done. .Mil two tubleipoonfuls of
flour with two yolks of eggs, then add
water enough to make a rather thin
paste; add salt to taste; the two
white are beaten until stiff and
then mixed with the yolks, flour and
water. Iip each branch of the cauli-

flower into the mixture and fry them
in hot fat. When done, take them off
with a skimmer, turn into a colander,
dust salt ull over and serve wnrm.
Celery, asparagus, oyster
plant or sulsify are all fine when fried
in this manner. liorothy Mathews,
It. F. D. 1, Creswell.

Celery Pickles
Put together in a porcelain kettle

',i teaspoon each white pepper and

paprika. Hemove from the (Ire, and

when cool add Mi cup liquid aspic jelly
and Ys cup whipped cream or whipped

evaporated milk. Whisk lightly until

the mixture commence to set, then
fill 6 mold. Garnish the top with

star of cooked beet and run a thin

layer of cooled aspic Jelly over the

surface of each dish. I'lace in the

refrigerator until thoroughly firm.

Serve cold with dainty sandwiches.

(NOTES To make the aspic Jelly:
Soak 1 tablespoon clear unfluvored

gelatine in 4 tablespoon cold witter
for 5 minutes, then dissolve in cup
boiling water or use Mi cup "t li'iuid
in which celery ha been boiled. Let
cool till It begin to thicken before
adding to the other Ingredients.)

Bond Reduction
Refused Kidnaper

PHOENIX, Ariz., Nov. 16. W)

Federal Judge F. C. Jacob today
denied a defense motion to reduce
the $1100,000 bond of Oscar It.
Kobson. former Tuscon dance hull

operator, held In connection with the
June Robles kidnaping last April.

Judge Jacobs said the amount of
bond would remain unchanged pend-

ing the preliminary bearing which
has been set for Nov. 22. Then "if
there is no strong Indication of

guilt" the bond might be reduced, he
said.

The unique method of debate at the
University of Oregon, a system that
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Squeeze bread dry. add ham, sea
soning ami milk. Mix well. Place
ennliflou'c in 0rjneil casserole, stuff Addrw: "Cuticur,

dressing between the flowerets, pack

has alreaoy auracieu iiaiiuutn mhvii-tio-

will he studied hy a uroup of
student who will come here from
Stanford university during tho Christ-ma- a

holiday, it wn announced Thurs-da- y

by W. A. Dahllierit, assistant
professor of speech anil debate coach.

The Oreiton or "symposium sys-

tem" as it I" known, dlfferB entirely
from nil other plana nslicd In colleges
or universities. In place of competi-
tive meets with teams from other in-

stitution, in which a arbitrarily
takes one aide or the other of the
"question, " the Orecon student arc
given topics. The atndent then mnkes
a thorough study of the subject, and
with team mate who may or may not
ntreo with him, lie presents his

before audiences composed of
citizen of the state.

The students are sent out on re-

quest of organization who wish to
hear them, Slid since the plan hns
been in operation here the dchntors
have before granges, civic
clubs and other community groups.
The audiences are never asked to
"Judge" the arguments, but reap the
benefit of the study and research of
the student. The student gets the ben-

efit of actual experience in practical
public speaking.

A marked interest In forensic has
been shown on the campus since the

adoption of the plan, and a large num-

ber of student lake part In Ibis

WITH A Thermalized GASOLINE YOU CAN

Housewives'
Forum

By MARIAN LOWR?

(Continued From' Pigt 1)

W TO -- A CUPFUL W-'MSOU-
enough to decornte. Pour over the
cooked celery heart. One heort to
each guest. Delirious with steak din-

ner. K. Maysle Hidden, USA Ferry
St., Eugene.

Buttered Cauliflower with

Spinach Ring
1 cauliflower
Cracker crumb
4 tablespoon prepared milliard

Salt
S pound'' fresh spinach
2 tnblespoons vinegar
1 tablespoon horseradish
3 eggs.
ftteam spinach until tender. Chop STMTEVEKY

ilne and sessnn with salt. Best eggs
nntll very light, blend with vinegar

nd horseradish, prepared mustard
and add to spinach. Place In well
oiled mold and cover with crumbs.
Bake 10 minutes. Serve this with the
teamed or boiled cauliflower buttered.
Mr. M. Johnson, SHI West Broad-

way, Eugene.
Celery Cuitard

' 3 cupful diced celery
STARTING

FULL
EFFICIENCY

STARTING
WITH ORDINARY

WINTER GAS
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When you pull the choke out, you enrich the
gas mixture by 5 to 10 times. And until the
motor is "warmed up," it keeps on consuming
several times the normal amount of gasoline.

In a cold engine, no gasoline vaporizes com-
pletely. And most "winter gasoline" vaporizes
only 10 to 30. The less completely it vapor-
izes, the longer you must use the choke.

9 amnll onion
S cupful milk '

4 egg
1 teaipoonful salt

teaipoonful pepper.
Cut the celery Into very mall dice

and chop the onions fine, ('ook both
In the milk about five minute or un-

til partially tender. Add the salt and
pepper and pour over the egg beaten

lightly. Biike In a greased dish which
ha been placed In a pan of water for
about one hour, or until firm, In a
825 degree F. oven. Hervee six.
Mr. Elmer Little, 1877 ViiUrd W..
Eugene.

Celery, Nut and Potato Loaf
2 large stalk celery

cup chopped nut
3 rnp mashed potatoes
II tablespoons fat
1 egg
1 teaspoon salt

teaspoon paprika
2 teaspoon grated onions.
Wash, cut In piece and cook the

celery in amnll amount of boiling salt
water until It la tender. Drain off
liquid. CPbl my be used for aoup
stock later!. Then add the other In-

gredients In the order In which they
are given. Combine them carefully,
pack In a loaf In a break
pan, and bake In moderate oven for W
minute. Serve with tomato sauce.
Esther Hnell, 123,1 Cnlversity St.,

I ceil Celery
Wash and trim one bunch of celery,

rut the stalk in short pieces, ami
cook In boiling stork or milk until
tender. When done, driu and rub the
celery through a sieve or colander.
Mix the puree with x cup of thick
white uce, allow It to hil, then dd

'i cup rriited cheese, 1 teaspoon salt.

All this while, your motor may sputter, backfire,
jerk you along. You blame a cold motor; you
should also blame your gasoline!

ENCINI MUST WARM UP
BEFORE ORDINARY GAS
' GIVES FULL POWER

THERMALIZED GIVES FULL

OWER WHILE ENGINE
IS STILL COLD ?V 7tS' ,1111111111
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Thermalized Super-SHEL- L vaporizes efficiently
at temperatures below the warmed-u- p stage. It
is made 20 more concentrated, specially Ther-
malized to meet local weather conditions.

You stop using the choke within half the time
required with ordinary winter gasolines. Ther-
malized Super-SHEL- L can save as much as a
cupful of gasoline on every cold start.
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And you can't help but notice this difference:
Instead of a jerky, sputtering start an even

flow of smooth, summer-lik- e power!HLOWT Ti;ao 11 thk vnoo

Use THERMALIZED
Motrru, mkixo wnnxti

FIE CONVINCED Til AT NO FIN Kit
WHISKEY CAN BE MADE TO
SELL AT 50 LOT APR ICE. NEXT
miK insiston OVERLAND

AND TROVE rr.

. j ' i it ii USE CHOKE ... and use the
CHOKE ONLY
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$2.20
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$1.15 Ijtol
ler e Try Thermalized gasoline. You'll find it today

only at Shell pumps, Powerful Super-SHEL-

now Thermalized for this month's temperatures. KALF AS LONGBe Sure lo Ask Uw OVERLAND


