s

..‘-"

The Gold Hill News, Gold Hill, Oregon

Thursday, March 13, 1941

WEEKLY NEWS ANALYSIS

By Edward C. Wayne

Bulgarians Are Rebuked by Russia
For ‘Allowing’ Nazi Troops to Enter;
Turkey Closes Strategic Dardanelles
As Crisis Looms in Mediterranean

ENGLAND:
At Crossroads

The sending of Anthony Eden into
Turkey was no empty gesture on the
part of England, but a vital move
in the war as the nation approached
what appeared to be its most dan-
gerous parting of the ways.

The Nazi move in the Balkans,
plus the infiltration into Italy, plus
the move into Spain, plus the ap-
pearance of German troops in Af-
rica, plus the removal of French citi-
zens from the invasion coast, all
pointed in different directions and
tended to place English war direc-
tors on the horns of a dilemma.

It appeared that the British must
decide (1) whether to extend and
continue their successful drive in
Africa; (2) whether to concentrate
on defense of the channel and fight-
ing the submarine menace; (3)
whether to lighten the African force
by sending troops to strengthen the
defense of Greece and to the aid of
Turkey.

Most British leaders did not be-
lieve that all of these varied objec-
tives could be accomplished at the
same time. They viewed with dread
the possibility that one or another
of these German spearheads might

ANTHONY EDEN
The “prime fixer” went to Turkey.

just be a feinting move with the
very purpose of causing the British
to put their chief attraction at the
wrong spot. e

There was little chance that the
British would do anything that
would jeopardize their defense of
the Island Kingdom itself. Robert
G. Nixon, returning correspondent,
described in detail the defense of the
entire English coastal territory,
north, south, east and west, giving
a picture of a nation rather anxious-
ly hoping for invasion than fearing
it.

But Britain’'s Mediterranean and
Middle East situation was causing
tremendous concern, with the two
vulnerable points at each end of the
inland sea, Gibraltar and Suez, and
with Greece to be aided, Turkey to
be strengthened, and African gains
to be held and consolidated.

The crucial move in this whole
dilemma was the sending of Eden,
the prime “fixer’” to Turkey. The
conference with Turkish leaders
lasted only 2% hours, and ended in
a complete accord, it was reported.

First definite action resulting

from Turkey's concern over the |
situation became known when it was |

announced that the Dardanelles had
been closed. Those strategic straits,
which separate the Mediterranean
from the Black sea, are of vital
concern to the axis powers for they
form the outlet of German occupied
territory to the Mediterranean.

BALKANS:

Lose a Piece

Bulgaria lost its autonomy to all
practical purposes when Bogdan
Philoff and Von Ribbentrop signed
a dramatic treaty through which the
Bulgars officially joined the Rome-
Berlin Axis ‘“for the duration.”

This was widely viewed as an un-
willing surrender, but a move which
could hardly be criticized by fair-
minded persons, as it was a sur-
render to a pistol held firmly to a
nation’s heart.

Russia, however, felt otherwise.
Shortly after the pact was signed
and the Nazi troops had entered Bul-
garia, that nation was handed a mes-
sage from the soviet foreign com-
missariat which in effect expressed
displeasure with the Bulgar’s atti-
tude. According to the Russians,

MISCELLANY:

Washington.—The CAA, examin-
ing into a plane crash at Fort Mor-
gan, Colo., found that the pilot,
Charles G. Pierce, deliberately flew
his plane head-on into the hangar.
The report quoted Pierce, who
was badly hurt, as saying: “I in-
tended to wreck ship, hangar and
myself. I'm sorry I didn’'t do a
bhetter job.”

(EDITOR'S NOTE—When epiniens are expressed in these columns, the
are those of the mews analyst and nel necessarily of this newspaper.

(Released by Western Newspaper Union. \

they disapproved of the Bulgarian
action because it “does not lead to
consolidation of peace.”

Whether this meant Russia would
take any action to prevent Nazi
troops from penetrating too close to
soviet borders was not immediately
learned. London at first did not be-
lieve that Russia had any action in
mind but looked upon the statement
merely as ‘‘a mere verbal protest.”
One thing was sure: The signing
of the Axis-Bulgar pact was to have
far-reaching effect in the progress of
war in the Balkans.

The signing had been prefaced by
the infiltration of uncounted thou-
sands of Nazi troops in civilian
clothing, and two days before it all
happened, Nazi generals, also In
plain-clothes, practically took over
the leading hotel in Sofia as their
headquarters.

The day before the signatures
were placed on the historic docu-
ment Britain issued a warning that
she would withdraw her embassy if
the treaty were signed.

The next step was the cutting off
of all telephonic communication be-
tween Bulgaria and the outside
world. In all this, the blotting out
of another autonomous country was
carried out in the true Nazi method,
the blueprint being followed in ev-
ery detail with mathematical preci:
sion.

The following day the city of Sofia
was in German hands, completely
under German control, the British
ambassador had asked for and de-
manded his passports, and Bul-
garia’'s home rule was ended.

MARTIN DIES:
Steps Out Again

The Dies committee, quiescent for
several weeks, stepped back onto
Page One when Representative Dies
charged that American Peace Mo-
bilization, Inc., which in Washington
is largely made up of government
employees active in opposition to
the lease-lend bill, receives its chief
support from Communistic “front”
organizations.

Public meetings against the lease-
lend bill were being run by the
“Keep America Out of War Com-
mittee,”” but the sponsors of the
meetings, when asked what other
groups were involved, would only
answer “‘and other peace and labor
groups.”

Mr. Dies said chief among these
was the Mobilization body, and he
cited that one of its vice presidents
is Vito Marcantonio of New York,
the only American Labor party
member in congress who has been
voting against national defense and

MARTIN DIES
He stepped back to Page One.

appropriations measures ever since
the congress convened.

The Dies committee, during pre-
vious investigations, pronounced to
be a Communist Front organization
the American League for Peace and
Democracy. Mr. Dies said that
from what he had learned so far,
the Mobilization chapter in Wash-
ington appeared to be the successor
of the League for Peace, which be-

came defunct after getting the Red |

label from the Dies body.
Executive secretary of the Wash-
ington chapter of Mobilization, Inc.,
was Mrs. Sarah A. Montgomery,
wife of the consumers’ counsel for
the AAA. Dies served a subpoena
on Mrs. Montgomery to bring her
records before the committee.
Subpoenas were served for sev-
eral weeks on the chapter, Dies
said, without avail in getting the
records before him. He continued

to demand them, and would con-

tinue to do so, he said.

COTTON:
For Shelters

Members of congress from the
southern states were jubilant when
a New York engineer, E. C. Wal-
lace, declared that cotton was bet-
ter than reinforced concrete as roof-
ing material for air-raid shelters.

Wallace said that a seven-foot
thickness of cotton would resist the
penetration of a 6,000-pound bomb
falling from 30,000 feet.

He said the cotton could easily be
fireproofed, so that incendiary

{ bombs would have little effect.

| each apple.
| peeled side up, in baking pan. Pour

| on the other.
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LET'S BE VENTURESOME—TRY IT!

(See Recipes Below)

ADVENTURES IN COOKING

“] get just as much ‘lft’ out of a
new recipe as I do out of buying a
new hat'’—so stated a homemaker
recently and her statement set me
thinking. After all, why shouldn't
we women enjoy a new recipe?

Given a brand new, unusual and
different recipe to prepare the mak-
ing up of that rec-
ipe becomes a
challenge, almost
a game. Can we
make it up cor-
rectly? Does the
recipe suggest a
new cookery proc-
ess, one which
perhaps we have never tried before?
How is the new dish going to taste?
Are we going to be really proud of
it when we take it to the table? Is
the family going to like it? Adven-

ture in cooking—that's just what it |

is, and that’s why I like new reci-
pes; that's why I like to suggest
new recipes to you.

Today's assortment (given below)

is centered around a number of new |

ways to prepare various kinds of
sausage. Far too often, I fear, we
think of sausage as something to
serve for breakfasts or light sup-
pers; we fry it, serve it and that's
the beginning and the end of all

| the thinking we do about it.

So let's be venturesome and try
these recipes. The list contains a
number of my personal favorites. I

| am sure both you and the family

will enjoy them.
Sausage Stuffed Cinnamon Apples.
(Serves 6)

2 cups sugar

1 cup water

15 cup red cinnamon candy

6 apples

18 small link sausages

Cook sugar and water and cinna-

mon candy to a thick syrupy con-
sistency (236 degrees). Core apples
and remove peeling from top half
of each apple. Place peeled side in*
hot syrup and cook for 5 minutes.

| Remove from syrup and place three

uncooked link sausages in center of
Then place apples,

remaining syrup over them and
bake in moderate oven (350 degrees)

| approximately 40 minutes.

Thueringer Sausage With
Apple Rings.
(Makes 4 servings)
8 Thueringer sausages.
1 No. 2 can whole kernel
(2% cups)
2 tablespoons butter
1, teaspoon salt
Few grains pepper
1 tablespoon pimiento (finely cut)
2 tart cooking apples
3 tablespoons butter
Place Thueringer sausages in skil-
let with sufficient water to cover
bottom of pan.
Cook for about 20
minutes, turning
occasionally, un-
til water has
evaporated and
sausages are ten-
der and brown.
Drain corn and 5
place liquor in saucepan. Heat until
it has evaporated to about one-half.
Add corn and heat, then mix lightly
with butter, salt, pepper and pimi-
ento. Meanwhile, wash apples and
cut into 3-inch slices, Pan-fry in
butter over medium heat. Turn
when brown on one side and brown
To arrange plates,
place two sausages, two apple slices
and a serving of corn on each plate.
Sausage Waffles.
2 cups pastry flour
2 teaspoons baking powder
15 teaspoon salt
2 eggs, separated
1% cups milk
14 cup melted butter
3% cup bulk pork sausage
Mix and sift all dry ingredients.
Beat egg yolks thoroughly and add
milk to them. Stir milk mixture
into the dry ingredients. Add melt-
ed butter and sausage and fold in
the well beaten egg whites, Bake
as waffles in a hot waffle iron until
crisp and brown. Serve with maple
syrup.
Bweet Potato and Puritan Sausage
Cakes.
Parboil 5 sweet potatoes. Peel and
cut in half lengthwise. Place % of
the slices in a buttered baking pan.

corn

Adventures in Cooking

Everyone likes to adventure in
cooking and that's just the oppor-
tunity that comes to each home-
maker when she tries out a new
recipe. The best part of the ad-
venture, however, comes about
when the recipe makes the man
of the family look up and with
both pride and appreciation in his
voice pronounces the whole meal
a tremendous success.

The 10c¢ recipe book, ‘‘Feed-
ing Father,” contains a large
number of brand new recipes,
each so different that making
them up is an adventure—so good
that ‘eating them entirely merits
and begets the gratification of the
man of the family. Send today—
this offer may be eliminated at
any time. To get your copy, send
10 cents in coin to Eleanor Howe,
919 North Michigan Avenue, Chi-
cago, Illinois. Ask for the cook
book, ““Feeding Father."

Make % pound of pork sausage up
into flat sausage cakes.
sausage cake on each sweet potato

slice and top with a second sweet |

potato slice. Fasten with a tooth-

pick. Brush with melted butier and |
Bake in a moderate |
oven (350 degrees) for approximate- |

salt lightly.

ly % hour.
Porcupine Sausage Balls,
2 tablespoons butter
1 small onion, chopped
1 green pepper, chopped
2% cups canned tomatoes
1 tablespoon sugar
1 pound bulk pork sausage
34 cup uncooked rice
Melt butter in frying pan and
brown onion in it. Add chopped
green pepper, to-
matoes, sugar,
and salt. Cook un-
til green pepper
is tender. Make
the sausage into
small balls and
roll in the un-
cooked rice. Place in greased bak-
ing casserole and pous the tomato
mixture over the sausage balls.
Cover baking dish and bake 1%
hours in a moderate oven (350 de-
grees).
Sausages in Pastry Blankets.
(8 sausage rolls)
1% cups flour
1% teaspoon salt
14 teaspoon baking powder
13 cup shortening
3 tablespoons cold water (approxi-
mately)
8 pork link sausages
Sift together the flour, salt, and
baking powder. Blend in the short-
ening. Then add just enough water

to form a dough, mixing lightly. Roll |
out and cut into 8 oblong pieces, |
to wrap |

each sufficiently large

around one link sausage. Place indi-

vidual sausages (well pricked) on

individual pieces of pastry; fold ends

over and roll up. Place, folded side

down, on a baking sheet. Prick crust

with a fork. Bake in a hot oven

(425 degrees) for about 30 minutes.

Serve very hot.

Sausage Stuffed Tomatoes,

(Serves #)

8 large firm tomatoes (uncooked)

1 pound country style pork sausage

% cup soft bread crumbs (buttered)

" Remove stem end of tomatoes.

Scoop out the center and sprinkle

lightly with salt, Form sausage into

eight balls and place one ball in

each tomato., Top with buttered

bread ecrumbs. Place tomatoes in

a shallow baking pan, bake in a mod-

erate oven (350 degrees) for 45 min-

utes (approximately).

Ham Stuffed Baked Apples.

(Serves 6)

6 large tart apples

1% cups baked ham (cut in small

pieces)

1 teaspoon whole cloves

2 tablespoons butter,

Cut a % inch slice from stem end
of each apple and remove core care-
fully, Scoop out, reserve apple pulp,
and leave apple shell about % inch
thick. Combine ham and apple pulp
(cut fine) and fill the apple shells.
Top each shell with a clove and
dot with butter. Place in a baking
pan, add % inch water and bake in
a moderate oven (350 degrees) for

about one hour,
(Re'eased by Western Newspaper Union.)
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| Grow Mushrooms

finery In Northwest
1ting

Place one |

| Co.,

CLASSIFIED

DEPARTMENT
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COINS

WANTED 10008 V., D, B, Cenls; also
olher colns. FRANK CAUSEY WILSON,
Uiinels.

| 61 N. Dearborn Sireel, Chloage,
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— ]
and nut trees 104
Free 40 page oatalog
Roses, flowering, shade trees, elo
Tualatin Valley Nurseries, Sherwoed,
(regon

STOCK FOR SALE

ARERDEEN-ANGUS BULLS AND
COWS J. A. Beollard, Chehalls,
Washington

OPPORTUNITY
cellar or shed Wa

Free ook,
Dept-A.

buy Guaranteed Market
Bona Fide Mushroom Co,
4944 Foster, 'ortland
———

OLD GOLD

SELL your old jewslry and dental
gold direct to oldest and largest re-
You will profit,

e & Nefining Co. 228

Bpeyer Hm ¥
al Didg. Seattle. Wash-

Medical-I»

| Ington

" FILM SERVICE

| Excellent work and fast service. Any
| 8 or B exposure roll developed, §

sparkling prints and one bxi enlarge
ment, (Your cholee). 260 coln. Fres
film maller with ever order Our
work must please you or monay re-
funded The Picture Mill, Box 811,
Portland, Oregon.

SPECIAL

BLANKETS Army rejects, 6O6xi4-4
Ib, 100% virgin wool. kakki eoler
Price $1.50 postpald any place in U K
Many other bargains. Portland Wool-
en Mills—remnant counter. 0639 Ne.
Baltimore Ave, FPortland, Ore.

FOR BALE—400-ACRE DAIRY AND
wheat ranch, stock, machinery, M,
Hlackwood, Spragus, Wash,

i ———
CHIX Hanson W, L. and New Hamps.
Clrcular Gehring's Poultry Farm,
Bllverton, Ore
Poultry rabbits, rabblt skins Cet
highest prices Ruby & Co 96 B. W,
Front, Portland, UOregon
REGISTERED KARAKULS: LITERA-
TURE and prices on Trequest Gim-
MHns Karakul Farm. Pomeroy, Wash

Frank Stevens, Broker
BPECIALIZING

In Alfalfa, Graln and Urazing Lands,
Dairy, Sheen and Cattle Ranches
JOSEFH, OREGON
Ducklings, goslings, geese, hatching
egEs, bantams, cornish hens Duck
eggs, bantums, cornish hens Duck

Farm, Routs 14, Portland, Ore.

STRAWBERRY PLANTS

ETRAWHERRIES —ROCKHILL The
finest everbearing strawberry grown,
Hig solld frult., Dandy canners. et
crop first Year Prices on request,
g. A Nickell, Rt. 1, Box 458, Bend,
re.

TREES

CHINESE ELM Large B ft. wize,
B trees 35.00 Rex Denison Nursery,
Troutdals, Oregon.

" CUSTOM HATCHING

Hanson White Leghorn and New
Hampshire Chicks, Poults Turkey
Custom Hatching 3¢ per eEgR Hen
egEn 2¢ each Gehring Matchery,
Silverton, Oregom. ’

Ciraln, Stock and general farming
lands for sale in Kllekitat County,
Wash., Send for our list of propertiea
¢. B. Crooks, Goldendale, Wash.

HOMES AND FARMS IN
NORTHWEST

Mild climate, ample
soll, good markets,
Buchanan Realty
Mount Vernom, Wash.

Washington
rainfall, fertlle
Information gladly.

EDENTAL PLATE REPAIR

HOUR SERVICE in Most Cases
Bring or Mail Yoeur Plates
for Repair ~ CREDIT Extended

DR HARRY SEMLER Dentist

AN T WLBC

Origin of Church
Origin of the word church is from
the medieval English chirche; de-
rived originally from the Greek Ky-
riakon, (the Lord's House.)
Original Rosetta Stone
The original Rosetta Stone is in
the British museum, but a replica
of the original is in the Smithsonian
institution.

Nearest Star to Earth
The nearest star to the earth, with
the exception of the sun, is Proxima
Centauri, whose distance is 4.2 light
years.

Government Buildings Not Insured
The United States government

does not carry any fire insurance on

the buildings at Washington, D. C.

WNU--13 1141

Miserahle
with hackache ?

EN kidneys function badly and
you suffer a nagging backache,
with dizziness, burning, scanty or too
frequent urination and gelting up at
Mf ; when you feel tired, nervous,
.'I:';:::E'”m.pod I'!'| l“' poorl
s are especially for
working kidneys. Millions of bouz
are used every year. They are recom-
mended the country over. Ask yow
neighborl

DOANSPILLS

Deceptive First Sight
“Things are not always what they
seem; the first appearance de-
celves many; the intelligence of
few perceives what has been care-
fully hidden in the recesses of the
mind,—Phaedrus,

FR

4 cupsof

GARFIELD TEA

You'll ke the way It snaps you back ta the
feeling of “rarin’ 1o go’" (liness and Internal
cleanliness. Not & mirscle worker, but W
ton I ing Indig
Hstlessness, Garfleld Tea

o
brings libers
FREE SAMPLES,

without
quinine

oplates ™
GARFIELD
HEADACHE POWDER

0cs 2hc "™
1See doctor if headuchos persis

One's Best Light

It pays to follow one's best
light: to put God and one's coun-
try first, and oursclves nfter-
wards, —Samuel C, Armstrong,

QUINTUPLETS

use MUSTEROLE for

CHEST COLDS

Mother—Give Your CHILD
This Same Expert Care!

At the first sign of the Dionne Quin-
tuplets eatchir their chests and
throsts are rubbed with Children’s
Mild Musterole a product made to
promptly relieve the DISTRESS of
children's colds and resulting coughs

The Quints have slways had the
best of care, so mother—you may be
sssured of using just about the BEST
Krmlu.-t made when you use Musterole,
MORE than an ordinary “salve"”—
warming, soothing Musterole helps
break up local congestion. Also made
in Regular and Extra Btrength for
those preferring s stronger product.

¢ cold
¥

Crabs Climb Trees

Crabs on Christmas island are
notorious for their ability to climb
trees and get coconuts, according to
the National Geographic magazine

House of Seven Gables

The House of Seven Gables, In
Salem, Mass pen to visitors
dally and Sunda) There Is no ad-
mission charge

Slzing

Sizing is a process of treating fab.
rics and yarns with glue, gelatin,
gum, clay to give them strength
and stiffness

When Vice President Voles
The vice president of the United
State votes only (while acting as
president of the senate) when there
is a tie.

Beware Con:ﬂu
from common
That Hang On

Creomulsion relieves prom

2%
E¥

ecause it !:u t to tho seal
trouble h loosen and expel
rm laden , and ald nature
soothe and heal raw, tender, in-
flamed mucous mem-
branes. Tell

!
5
:
52

your
@ bottle of Creomulsion with the
derstanding you must like the way
allays the cough or you
have your money back.

CREOMULSION

for Coughs, Chest Colds, Bronchitis

Neothing From Nothing
Nothing can be born of nothing,
nothing can be resolved into noth-
ing.—Persius,

SIie TII’I;‘_ -|.|-il Ilom!_

A fellow can't get anywhere when
he looks uncomfortablel And he's
bound to, when heartburn, “fullness”
and acid stomach bother him. Have
ADLA Tablets handy for quick re-
lief. Get them from your druggist.

Memory Clings
Experience teaches that a good
memory is generally joined to a
weak judgment.—Montaigne,

LIQuip
TABLETS

6 6 6 NOSE DROPS
COUGH DROPS

BEACONS of
SAFETY—

@Like 2 beacon light on
the height—the advertise-
ments in newspapers direct
you to newer, better and
easier ways of providing
the things needed or
desired. It shines, this
beacon of newspaper
advertising—and it will be
to your advantage to fol-
low it whenever you
make a purchase.
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