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or universities. In place of competi-
tive meets with tesms from ather in-
stitntionn, fn which a tenm arbitenrily
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(Y thee Ofegen stdents are
given topiew. The sindent then mokes
n thorough study of the subject, nml
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fgree with him, he prepents his nrgu
morita helors suli P O e il of
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enough bo deeqrate. Pour over the
eooked eolery hiearts,  One heart to
ench guwst.  Dellelons with steak in-
ner—F, Muossla Hallen, 1180 Ferry
Bt Eugene,
Buttered Gaullflower with
Splnach Ring

1 enuliflowep

Ofacker crmmba

Ly tablexpoon prepared mustard

Balt

2 ponuds frosh spinach

2 tuhilespions vinogne

1 tablespoon horsecadish

2 ogis.

Bteam sploach until tender, Chop
Mine and aeason with sult, Feat eggs
until wery light, blend with vinegar
wnd horserndich, propaeed  wustard
and add to wpinach,  Plaee in well |
ofled mold anl cover with erumbs,
Bake 10 minutes, Herve this with the
stanmed ar bolled eanliflower hatlered,
w=Mra, M. Johoson, 001 West Broad
wiy, FBugena,

Calory Custard

8 enpfuls dieed celery

2 amall oplots

2 enpluls milk

4 egen

1 teaspoonful aalt

1:8 tenspoonful pepper,

Cut the ealery Into vepy small dice
and chop the enlons fine.  Coak both
In the milk about flve minvtes or wne
U1 partindly tender,  Add the salt and
pepper mod pour over the eggs beaten
slightly, Tiake in & groased dish which
hax hean placed In n pan of water for
about one hour, or untdl frm, In w
828 degree F. oven. Herves wly—
Mres, Elmer Little, 1877 Villard S,
Fugens.

Celory, Nut and Potate Loat

9 large sinlks ovlory

T eup chopped nuts

A eups mashed potatoss

8 tablespoons fat

1 egx
1 teasponn walt
1-8 temeponn papriks

2 tvaspoon grated onlons,

Wanh, cat In pleces wud econk the
eelery In
water uhtll It s tender.  Draln off
Vgubl, ('This may be peed for soup
stk Iater), Then add the other n
geedients fn e neder In which they
are given. Combine them enrefully,
pack In w loaf n & welliallad break
o, it Bk in moderate aven for (0
minutes. Herve with tomats satce
Esther Boell 1205 University 82, En
gene,

mell amonnt of boiling salt

Ieed Colary

Wash and teim onn buneh of eelery

ot the sialks o short pleces, aml
ook In bolling steek or i until
tender, Whe draln and rib the
velery through 8 sleve or ealapder
Mix the pures with YW ehp af 1hie)
white anies, wlliw it o bisil, then sidd
' o grated chieese, 1 teanponn saly,
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RMOOTI, MELLOW WHIENEY

(Jverland
52 w "L‘iz@l"r
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BECONVINCED THAT NO FINLHR
WHISKEY CAN HE MADE TO
SFLLAT SO LOW A PRICE. NEXT
e INs1sToN OVERLAND
~AND 'ROYE IT,

Full Full

Pint Quart

$1.15 $2.20
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" WITH A,THERMAL:ZEDGAsoLINE YOU cANﬁ
UP TO A CUPFUL OF GASOLINE
EVERY COLD START

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.

ENGINE MUST WARM UP | THIRMALIZED GIVES FULL
BEFORE ORDINARY GAS BSOWER WHILE ENGINE
GIVES FULL POWER IS STILL COLD

Thermalized Super-SHELL vaporizes efficiently
at temperatures below the warmed-up stage. It
is made 20% more concentrated, specially Ther-
malized to meet local weather conditions.

USE tHOKE
DNLY %

AS ::;NE
—
Try Thermalized gasoline. You'll find it today

only at Shell pumps. Powerful Super-SHELL,
now Thermalized for this month's temperatures.
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STARTING STARTING
FULL WITH ORDINARY
EFFICIENCY WINTER GAS
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In a cold engine, no gasoline vaporizes com-

plelol_\'.wAnd most "'winter gasoline'’ vaporizes All this while, your motor may sputter, backfire,
fml_v 10% to 30%. The less completely it vapor- jerk you along. You blame a cold motor; you
izes, the longer you must use the choke. should also blame your gasoline!
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You stop using the choke within half the time
required with ordinary winter gasolines. Ther-
malized Super-SHELL can save as much as a
cuplul of gasoline on every cold start,

And you can't help but notice this difference!
Instead of a jerky, sputtering start—an even
flow of smooth, summer-like power!

Use THERMALIZED
...and use the

CHOKE ONLY
HALF AS LONG




