
H  « water 
Few grains salt
1 t vaailia
t  t •or* syrup . „
I t batter ,
4-3 c «bonuad nats 
> Gombtfib aU ingredients except 
tat« and V U  to toft ball tage.
338 d. F. (11* d. C.) Cool to 118 ¡«o the movie« as they do la the 
d. V. (43 d. C.) Beat until stKf United State«. Children under
had creamy. Add the auts just lo  are prohibited from going to
before it 1« pressed Into the pan. moving ptctare »how», unless
Yield: 1 1-8 lbs. mesial educational films are be-

Stdry ••» ted  I* * « «  «bow 
operator la roqalred he «how 
every week a short historical 
film or has teatariog contempo­
rary events. Before a picture 
may be exhibited la  ftreece, it 
tenst be filed with the Chief of 
Athens police and licensed.

/Fans Checked
fore the candy*» done add qgrdnge 
rind’. Remove frortl fire, add 
nuts, coql and beat. Drop from a 1 
teaspoon on Io oiled paper. Yield:
1 8-4 the.

Apple (Sjteals 
3 c granulated sugar 
1 c water
6 apples, preferably Jonathans or 
Spittenberg«

Combine sugar apd ' w a t e r .  
Cook over a low flame and stir 
until sugar la dissolved, then 
bring to a boll and drop In 18 
slices of apple prepared by par­
ing, coring, quartering and cut­
ting each qaarteT into 3 slices. 
Cook gently >ntll apples are ten­
der. Refaove from syrup, drain, 
and let stand on oiled platter 84 
hours. Roll in granulated sugar, 
let stand 24 hours and roll In su­
gar twice again within 34-honr 
intervals. Allow fruit to remain 
on platter until no moisture ex­
udes. Pack carefully In f l a t  
boxes and keep In a cool dry 
place. Do not try to make more 
than 12 at a time. Between each 
batch add 1-4 cup hot water to 
the syrup to maintain proper con­
sistency. Yield: 5 dosen slices.

na Indoors aor« Mte ggtePthlng 
te  fte «ftb it, for candy miking u 
n fascinating sort «3- <B«oor 
wort. Tbs chief ntesoh, however, 
id that thin tg the time i f  f t» '  
when sweets tew mart Appealing 
We need W*» bed* prod using 
fcpds during cold weather . to 
keep up thn U dy tefcfeerature 
and sugar fulfills this require­
ment. ?• .

The making of Chreitsnds can-

I
dies has ’ become watefiMkipnl- 
Oandy, properly made and *slnt- 
lly wrapped, is always an appro 
priate Christmdi gift. i t  dffers 
the maker the opportunity to 
work in her. own Individuality 
both In the ehotoe et the variety, 
its preparation and its encloaure.

Whan the housewife d^rts 
making candy she *1H I t  ▼ e 
plenty of help tor It la a  Job 
that everyone enjoys. Children 
eapeelally, love to dabbto in 
candy, making and Ute oldbc boy 
or gin who succeeds in making 
good fudge is the envy of all the 

5 others. ' .
In the home-making of epadies. 

evaporated mllk-shedM, Bp all 
’ means, be nsed tor ft gives a 
’ creamy smoothness that can be 
1 obtained in Ma other way.

Honey link Fudge 
I 2 c sugar ,
l 1 square bitter chocolate, cut fine 
. 1 e milk —--~r-
, Pinch salt

1-4 cup strained honey 
1-2 t vanilla 
1 c pecans -

Cook ‘ sugar, chocolate, milk
1 and salt 5 min. Add honey and 

cook to loft ball stage (235 d f.) 
Remove from fire, add Vanilla 
and nuts. Cool and boat until 

’ creamy. Drop from a-taaaftoon 
to form patties or prose out Into 
a square pan and cut like ehoco- 
late fudge. Yield:- 1 1-2 lb. or 

| 24 pieces.
Mexican Orange Candy

1 1 c sugar caramelised 
’ 1-4 c boiling water 

2 c sugar 
1 c milk 

, Pinch salt 
Orated rind 2 orangeh 
1 cup n«t meats

Add boiling water to caramel- 
, Ised sugar and boil until sugar la 
( dissolved. Add 3 cape sugar, 

milk and salt and boll to soft 
ball stage (235 d X ) . Jnst be-

Harrisburg— Mountain States 
Power Co., rebatida end lm-

Portland exported more than 
7,000,080 bushels wheat during 
October.

Oeuege Bcsnna* aseSker; n eloee-np, and a view dbewteg her $rop< 
empty kitchen of h4s bfig msnsinn pn

Mother Of Bootleg King Carries On For Hint 
Lives In  Mansion Slain Wife Once Ruled

3 squares chocolate
1 T corn syrup
2 c sugar " 
i  T butter
1 c marshmallows 
8-4 c milk 
1-2 c water 
Few grains salt 
1-2 t orange

Combine all Ingredients ex­
cept marshmallows and vanilla

wall had been pried from their 
hinges. She showed me solid 
old doors, with hollow cavities 
where plate glass mirrors had 
been. She showed me Jagged

hand, Illumined from her bouse 
on the hill all Cincinnati with 
the glery thrown by her 8100,- 
000 worth of diamonds, the pearls 
on her breast and fingers, and 
the rabies and emeralds in her 
hair.

Those were the days when the 
marble swimming pool, which a 
glass-roofed promenade connect­
ed with the mansion, saw hun­
dreds of the world’s prettiest 
girls collected by Remus diving 
there.

Praises Her Boy
Those were the days when or­

chids made the air rtf the Remus 
greenhouses heavy with perfume, 
when the whole city and the 
whole world were trying to part 
“The King" from his money, 
charging him ten times what 
other men paid for their wife’s 
clothes and Jewelry and fnral- 
tnre.

Bat no word of reproach to 
"Mr. Remus." Only rhapsodies 
of praise for the little four-year- 
old bby whom she brought with, 
her from Germany near - a half 
century ago. The boy who at 13 
went to work In his ancle’s Chi­
cago drag store when his father, 
a lumberman, could no longer 
support his family.

“Such a good boy till he mar­
ried that woman," the little old 
woman said.

"Mother Remus’*, led me 
through the- halt hundred rooms 
of “The Mansion of Many 
Rooms,” pointing out with anger 
and disgust traces of the ravages 
made by her son’s wife who loot­
ed the house while her husband 
was securely- behind penitentiary 
bars.

She took me to the odd card 
room on the third floor with its 
murals of aces of clubs and 
hearts and diamonds, the billiard 
room with the massive mahogany 
claW-footed table.

"That was too heavy for her 
to move or It wouldn’t  he here," 
she said. • ,.

She showed die the vast third 
floor ballroom and shdwed me 
where the leather seats along the

Boll, stirring occasionally to 330 
d. f. (113 d. C.), soft ball stage. 
Cool to 11« d. f. <43 d. C): then 
add flavoring and beat until stiff 
and creamy. When it la ready to 
pour into pan add the marshmal­
lows cut into bits.

’ Pralines
1 c sugar
2 c white sugar
3 t corn syrup
1 1-2 c nuts
3-4 c milk diluted with 1-8 c wa 

ter •
2 t maplelne

Combine Ingredients, except ’ 
nuts, and boil to the soft b a l l  
stage. 238 d. f. (113 d. C.). Cool 
to 113 d. f. before beating. * Add 
nuts. Beat until stiff and 
creamy. When mixture 
drop from a spoon on a buttered 
sheet. Yield: 1 3-4 pounds. 

Penoche
8 1-2 c brown sugar l.
3-4 c milk

For FuturdtfiappiMss
Perhaps you've never thought o f , shopping at the 
State Bank Of Ashland for your children's Christmas 
gifts, but it's a splendid idea,, nevertheless.
A Savings Account is. a g ift that grows more and more 
valuable as time goes on; so that on some future 
Christmas it will have grown into a fine, big sum.

ATTEND THE WINDOW DISPLAY OPENING
TOMORROW NIGHT, 4U I

State B an k  of A sh lan d

sad woodcock and caviar served 
on her son’s solid gold service 
plates, now «tire lentil soup on 
the huge kitchen stove of the 
esapty palace where once wore 
cooked veritable Lucullan feasts 
tor her son and his guests.

And George. "The King,*’ 
smiles In Ms cell wken “mama’s 
soap’’ or kueben or haaaenpfef- 
fer la bfooght Mm nearly every 
day.

H U D S O N !

THIS WILL BE A  MERRY CHRISTMAS
For Ashland GolfersAsbestos torches made of bur­

lap and soaked In kerosene can be 
used to go dver fruit and shade 
trees and destroy winter cover 
nests of caterpillars and other 
pests. The experiment station 
reports the fall-web worm to be 
especially numerous on English 
and black-walnuts this season.

HEBE ABE THE REASONS:
We Are Making The Following Holiday Offers In

Imagine the family's delight on 
Christmas morning to see a new car 
standing outside the door! No other 
g ift can compare! t
You'll be making it a doubly wise 
g ift i f  you make the car a Hudson 
or Essex..- t •
A t a price that makes it an outstand­
ing buy, they represent everything 
you want in a motor car.'
Liberal payment arrangements and 
delivery for Christmas!

SPALDING WOODENS—Drivers 
and Brassies, ranging in regular 
price from $6.50 to $10,00» at a 
20 to 30 per cent reduction I 
SPALDING WHITE SUNDAY. 
BAGS will go at $2.00. '

SPALDING KRO-FLITE IRONS’ 
—tho beet Spalding Quality. Re­
duced from $6.00 to $410.

SPALDING “ MODEL” IRONS 
—Reduced from $3.00 to $2.40,

Other Spalding Equipment at 
Remarkable Prices.

MAKE THIS A SPORTDiG GOODS CHRISTMAS — FOR A 
YEAB OF CHEER AND dOY*J . tLithia Garage,FOR CHRISTMAS!

For the'smoker this Store offers un­
usual values in holiday giftq. Fresh 
stock is presented at value prices.

ASHLAND

Ashland Hotel Bldg., Telephone 163ASHLAND
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