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CS Favorite Recipes 
of a Famous Chef
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LATESTS
■«MARY MARSHALL

After several seasons of the most 
extravagant sort of flowered design 
and sprnyling modernistic figures 
there ts something especially pleas­
ing about the small dot designs that 
are used for some of the smartest 
of the new summer silks. Rather 
small dots, not too closely spaced, 
on a dark background are espec­
ia lly  attractive in combinations of 
white or ecru on navy blue or 
black.

4r'- •
Chef Guillot

p

The two following recipes, Mr. 
Guillot pointe out. are sufficiently 
unusual to be well out of the or­
dinary routine of the family menu.

but at the 
same time are 
both econom­
ical and eaay 
to prepc.re.

D e v i l e d  
Bonee— Brush 
the drumsticks, 
wings or back 
of a cold ’owl 
w i t h  melted 
b u t t e r .  Mix 
together one 
t a b 1 e a p oon 
prepared mus­
tard. one table­

spoon chutney, and one tablespoon 
curry powder. Cover the parts 
of the fowl with the mixture and 
broil lightly. Mix together over 
the fire one cup gravy, one tea­
spoon sugar, juice of one lemon, 
one tablespoon ketchup, few 
grains cayenne, and salt and pep­
per. Cook the parts of the fowl 
with the sauce for five minutes 
and serve.

Spanish String Beans— Shred 
two medlum-stxe onions. Saute in 
two tablespoons butter until ten­
der. Mix with two cups strained, 
stewed tomatoes. Add salt and 
pepper to taste, one teaspoon 
sugar, and a few grains cayenne. 
Bring to boil and add one quart 
of freshly cooked string beans. 
Simmer for a quarter of an hour, 
add two teaspoons butter, and 
serve.

Returns Trium phant

Mrs. Helen Wills Moody, world’s 
champion tennis-player photo­
graphed on her return from htr 
European victories.

H ighest Paid American
'  W a r ---------------

Aa Told to Anne Baker 
By FREDERIC FRANCOIS 

GUILLOT
Chef, Hotel Aator, New York City

t o r  t h tonte
r a s i

For a practical addition to your 
summer wardrobe we | suggest 
black and white dotted silk made 
into a dress w ith  short puffed 
sleeves, long, rather fu ll skirt and 
a collar w ith  scalloped edges made 
of white organdie, gorgette or mull.

Collars of this sort appear on a 
number of the new summer dresses 
and are not at all d ifficu lt to make. 
To cut a pattern lay any simple 
flat collar that f it  you on a paper, 
trace the outline. It  should be 
about five inches deep at back and 
sides and the front should be ex­
tended in two tabs as shown in 
the little  sketch. Draw two-inch 
scallops round the edges of the 
collar and front tab. The material 
may be finished by machine pi- 
quot or by a fine rolled hem.

To finish the collar at the front 
buy a small pearl buckle ornament 
and draw the ends through this 
so that they may be held secure­
ly in position at the front of the 
collar.
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Classified Ads Get Results
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Eugene Grace, president of Beth 
'ehem Steel Corporation, who- 
compensation for his work ri. 
around $1,000,000 a year.
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PBACBBS
Peaches are, and for the next few 

weeks w ill be, at their best and 
cheapest. So have them every day 
and more than once a day. If your 
family likes them.

And if  you use a little  imagina­
tion in serving them, there are few 
families that w ill lire  of them be­
fore the end of the season.

Here are some ways of using 
them to suggest new ideas to the 
cook:

• • •
Peach Foam

Press three or four ripe peaches 
througli a colunder making one 
cup pulp and juice togelher. Stir 
one envelope gelatin w ith one-hulf 
cup of sugar and dissolve In one ( 
cup of boiling water. Add peach 
pulp and juice flavored with one 
tablespoon lemon juice or almond 
extract and pinch of salt. Set in 
cool place, and when beginning 
to je ll add the well-beaten whites 
of two eggs, and beat all together | 
until very thick so it w ill not sep­
arate. Pour into molds and set 
in cool place until firm . Serve 
w ith  custard sauce.

• • •
Baked Peaches

Plunge the ripe peaches into boil 
ing water for a moment, then the 
skins w ill rub o ff as easily as the 
skin of a scalded tomato. Ar­
range in a rather deep baking dish 
sprinkle w ith sugar and cinnamon 
and dot the tops of the peaches 
w ith hits of butter. Add a cup of 
boiling water Io the baking dish 
and bake in a steady, moderate 
oven. Serve hot or cold.

• • •
Peach Fritters

Peel and split ripe peaches, sprin­
kle w ith  powdered sugar and let 
stand fo r an hour. Drain, d ip  in 
fr itte r baiter, fry  brown in deep 
fat, drain, sprinkle w ith  powdered 
sugar, and serve.

• • •
Peach Delight

Peel and split ripe peaches and 
f i l l  a baking dish, sprinkling each 
layer of fru it w ith sugar. Do! the 
top w ith  butter, add a cup of water 
and sprinkle w ith  flour. Make a 
crust of one and one-haif cups of 
flour sifted w ith a little  salt and 
a teaspoon of baking powder, rub­
bing into the flour then half a 
cup of iard and adding ice water 
Io mix. Cover the peaches w ith 
a thin sheet of the dough, s lit tlie 
crust and serve hot w ith fresh 
cream.

• • •
Peach Snow

For peach snow, beat a cup of 
creain until it is s tiff and add half 
a cup of sugar and two egg whites, 
beaten stiff. Cut up a quart of 
peaches in a lass dish and pour 
the cream mixture over them. The 
peaches in a glass dish and pour 
chilled through before mixing. 
Serve them as soon as they are 
mixed.

MY LOVE
By James Russell Lowell 

Not as all other women are 
Is she thut to ins soul is dear;
Her glorious fancies come from fur 
Beneath the silver evening star. 
And yel her heart is ever near.

Great feelings hath she of her 
own.

Which lesser souls may never 
know;

God givelh (hem to her alone, 
And sweet they are us any tone 
Wherewith the wind may choose

to blow.

Yel In herself she dwellelh not, 
Although no home were half so fair 
No simplest duty is forgot.
Life hath no dim and low ly spot 
That doth not in her sunshine

share.

She docth little  kindnesses.
Which most leave undone, or de­

spise;
For naught that sets one heart at 

euse.
And giveth happiness or peace.
Is olve-esteemed in her eyes.

She hath no scorn of common 
things.

And, though site seem of other 
birth.

Round us her heart intwines and 
clings.

And patiently site folds her wings 
To tread the humble paths of earth

blessing she is; God made her so. 
And deeds of week-day holiness 
Fall from her noiseless as the

snow.
Nor hath she ever chanced Io 

know >
That aught were easier than to 
bless.

She is most fair, and thereunto

SITTING
Dr. Charles M. Sheldon wrote in 

"His Steps.'’ the hook thut sold a 
m illion copies,

1 asked him once to tell me about 
the greatest sermon he hud ever 
heard,

" I don't know that I can mime 
the greatest seriuoii," he answer­
ed, "hut 1 eun tell you about one 
of the most interesting.

"It was in I ,union. The preacher 
hud won a great following by the 
unsuul character of his mind and 
the directness of his speech.

"On this particular morning he 
studied Hie congregation w ith a 
text which most of them did not 
know was in the llihle.

In the year thut king l ’».:<«h 
died, I saw hlso the Lord sitting 
upon a throne high and lifted up, 
and his truin filled the lemplr.'

" I wondered what in the world 
anybody could find in tiia l text 
Io bang a sermon on. I did not 
have long Io wait,

'The preacher proceeded in v i­
gorous tones: 'I direct your partl- 
olar attention Io the one word s it­
ing. The great king t ’xxiuh, hud 

just passed uwuy. You would ex­
pect that there would he excitement 
and confusion in heaven. Angels 
would be rushing around asking.

Her life  doth right hsrtnonixe; 
feeling as though thut was not true 
Ne'er made less beautiful Hie blue 
I nclouded heaven of tier eyes

She is a woman; one in whom 
The spring time of her childish

yeurs
Haiti never lost its fresh perfume 
Though knowing well that life hath 
For many blights and many tears

"What is going to liuppcn?** and 
“ What shall we do?"

Wua llia l Hie case? Not ul all. 
Behold Hie utterly unfluslered Lord 
sitting upon a throne, high ami 
lifted up I want to preach to 
you about the eternal patience mid 
tranquility of God."

Thut story has ulways stuck in 
my ndiid. 1 like Io think of the 
picture—the little  kingdoms of Hie 
earth in lurm all, while Hie l.o ril 
sits quietly upon Hie throne, know 
ing that time w ill quiet Hie tu r­
moil und that Hie crisis w ill pass, 
write down the attributes that 
make men successful, do not fad 
Io include stuylng power.

I know a man who has grown 
rich beyond any of his assoelulis. 
though he is In many respects Hie 
least brilliant of the lot. But lie 
luid great patience und stick-to-lt- 
iveness. When Hie others heeume 
rxeiled and pessimistic, mid sold 
their stuck he just sal tight. Amt 
time und Hie growth of Hie rouii-^ 
try hove carried him high.

I read uhulu nil the men who 
thought they were smarter than 
Lincoln—Seward and Stanton and 
Chase—mid maybe some of them 
were. Hut Lincoln had a great 
philosophy. When tilings were at 
their worst he would say, “This 
too w ill puss."

Every tougll tiling passes. A l­
most every problem becomes less 
hard uniter Hie softening influence 
of time. And when Hie turmoil is 
thickest Hie wise man elimbs up 
on his great high throne and calm­
ly  mul quietly sits.

The Golden Rule Says—
“TRUTH IS STRANGER THAN FICTION"

Come in and ask for ¡»roof of every statem ent 
in this ad.

Relieves a Headache or Neuralgia in 
30 minutes. checks a Cold the first 1 
day, and checks M alaria in three j 
days.

666 also in Tablets

Flying A b ility  of Bird»
The narrower a bird's wing la In

comparison to Its length, the better 
Is the ability to fly. Alto, the shorter 
the body la In comparison to the 
length of the outstretched wing the 
greater la the flying power.

P1N K E Y  D IN K E Y
WONDER IF  

T H E R E ’S AMY 
HO NEY 
O V E R .

Portable 
i; Phonographs...

$35 and $50 Values
SPECIAL while they Iasi

$15 to $25
Ron ells 

Music House ;
( ¡rants Pass, Oregon

THE BEE WAS BOSSY
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TH ff „
L O N K A N A

A t

I t  is Illegal to call H ot
Dogs” f r a n k f u r t e r s  

unless -theij are made in 
a  c e r ta in  G erm an ctttj

You can now buy a 100% all wool worsted suit, 
hand tailored, with two pair of trousers.

new fall patterns, choice,
$24.95

Golden Rule Chain Stores, Inc.
Save Your Sale» Slips end Cash Register Receipt» 

To Apply on Valuable Premiums
GRANTS PASS

By Terry C.itkison j

H O W 'o r ’  OUT OF MY WAY 
»FOLKS' ANT TO REACH 
.THE H O t-.L  ANO 6 E T  SOME 

.L IN IM E N T  'FORE THIS 
REACHES

*
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