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The BHusiness Side of Recreation

Listening in on the radio & tew
nighta ago we learned that the first
bromdesst was made just 10 years
ago. Ten years! And what many
folks derided as merely a plaything,
something that would never have any

commercial value s now one of our
industrial giants. Even the govern
ment enumerated them in the cen-

sus. Some day the romance of radio
will be written; the stories of such
men like Paul Crossley who was
an engineer and who after repeate
requests from his son to build a
small crystal set did finally take a
few evenings off and made his boy
the plaything he desired. How Cross
ley became interested in the new

contraption while making this play
set and dropped his regular engin
eering work and plunged into the
field which he visioned
ploy thousands of people and return
to the pioneers and developers of
this great invention millions in pro-
fits. All of which is surprizingly
true today.
And now we
ture golf
vaudeville

would em-

of the minia-
sport which
the comic strip
and the funny guys have made
and boosted into prominence and
success. Thousands of them every-
where; millions invested; employ
ment given to other thousands ma
king equipment and in their main-
tenance and operation. Probably min-
iature golf will prove a fad; yoo
can recall how the original pastime
was called 8 “rich man's game”™ and
would never become popular with the
masses.

There is one phase of the amuse-
ment snd recreation industry which
has always interested us—the grow-
ing number of leisure hours and days
our people are securing, a result
largely of our industrial system, sma
the corresponding necessity for lo-
cal communities to provide the right
type of amusements for the people
in their districts if they would hold
these people at home and keep their
business.

read
the

craze,
ACLOTs,

MICKIE SAYS—

Now that the little Austin is with
us—all big cars are being equipped
with “Flit" guns.

When found robbing the cash box
in a fish store, be nonchalant—smoke

a herring.
That the huddle system in foot-
ball was devised by a coach who

saw some Scotchmen their
pipes.

In the game it's GRIT—in spin-
ach, it's terrible.

The dimmest lights have the most

scandal power.

lighting

Tutti: “Where do all the bugs go
in the winter time?"”
Frutti: “You can search me.”

NOTICE OF TOWN CAUCUS

Notice is hereby given that the
Town Caucus for the Town of Bea-
verton will be held at the old audi-
torium at Beaverton High Schoot,
Monday evening, November 17, 1930
at 8:00 p.m. for the purpose
nominating officers to fill the fol-
lowing named positions:

Omne Mayor to serve one year.

Two Councilmen to serve 2 years.

One Recorder-Treasurer
Ghe Year.

Dated at Heaverton, Cregon, Nov-
ember 7, 1930.

Otto Erickson, Mayor.

Frank Dietsch, Recorder.

to serve

c49-50

NOTICE OF CITY ELECTION

Notice is hereby given that the
regular Annual Election for the
Town of Beaverton will be held at
the City Hall, Beaverton, Oregon,

Tuesday, December 2, 1930, between

the hours of One o'clock, and Seven |

o'clock p.m. to elect the following
cfficers: |
One Mayor to serve one year
Two Councilmen to serve two
years. '
One Recorder-Treasurer to serve
one year. 1'99

The following named persons have

been selected by the City Council to
act as judges and clerks of the
above election:

Judges: C. E. Hedge, Fannie Stock
and Mabel Alexander.

Clerks: Anna Hyland, and Mrs
Carrie Summers.

Dated at Beaverton, Oregon. this
sixth day of November, 1920.

Otts Erickson, Mayor.

Frank ]l'".-'-'_-v"hl Recorder.

NOTICE TO CREDITORS

NOTICE 1S HEREBY GIVEN that |

he undersigned by an onder of the
County irt of Washington Coun

'y, State of Oregon, duly made and
ntered on the 14th day of Cetober |
1930, was duly appointed Admin

stratrix of the estate of Wilhelm
Serff, late of Beaverton, Oregan,

decensed, and has qualified as such
All persons having claims against
ald esiate hereby notified to
present t » duly verified as
required by law, at the office of A.

are
L el

L. Fleteher in the Town of Beaver- |
ton, Wash ngton County MNregon,
within six months from the date of |
this notice, to wit: October 24th. |
1930 ) ]

Gertrude Redfield, Administratrix
of the estate of Wilhelm Serf?

.A. L. Fletcher, Attorney for said
Estate, Beaverton, Oregon.

FOOD Deg. F. seconds
Codfish balls 185 40
| Smelts and other fish ..375 60
Oysters 1940 10
Croguettes 185 40
French Fried Potatoes,
other ‘o‘rgt'!.lblvﬂ 3495 20
Fritters nsTs e 375 60
Doughnuts, Crullers ....375 60
Remember that frying food cools
the oil, s0o let it get thoroughly hot
after each frying.
French Fried Onions
1 cup flocr
3 teaspoon salt
=-4 cup water
} thlsps. cooking oil
1 egg white
10 to 12 large onions
Milk
Mix and sift dry ingredients. Add
water, beat smooth; add oil. Fold
in stiffly beaten egg white. Slice
onions one-eighth inch thick. Sep
arate into rings. Soak in milk to
cover one hour. Drain and dry, dip
in batter and fry in deep fat 395
degress F., until light brown. Drain
| on soft paper
Speedy Doughnuts
1 egg
1% tbisps. corn oil
% cup sugar
% cup milk
3 teaspoons baking powder
4 cups pastry flour or cups
bread wuwour and %% cup corn
starch
2 teaspoon nutmeg

I'J'r |

TERS |

“Boiling In Oil to Make”
Luscious Cool=Weather Foods |
| “Boiling in oil”" used te be con
| sidered the wvery height of torture,
| reserved for those who had commit-
the worst of misdeeds. But that
in the outside world, and re
to the treatment of humans
In the cookery world “boiling and |
baking in oil"—which is known as
deep-fat frying—is one of the kind
egt and most successful of treatments
for vegetables and doughs They |
issue from the hot fat tender and
succulent. all puffed-up in the pride
of their brown excellence!

Unee
us objected to deep
cause we had the
difficult, too costly
or the results indigestible. We know
better now. 1f use one of the
modern cooking made from the
pure heart of the corn, not only will

| ted
WAas
ferred

gpon & time, tpo, some of
fat frying be
idea it was toc

too "\l!\u'”_\'"

we
oils

the guess be removal but a large
part of the work as well. The ex
pense ceases to be a major item
for the oil does not absorb the odor
nor taste of the foods previously
used and may be used over and over
again, by simply cooling, after use
and straining through a sieve.
With such an oil, there is no smoke
g0 there won't be any smells to
spoil that dainty atmosphere of your
front hall, or cling in your own
curly locks. The finished product,
unlike the heavy fomds of old, wili

be quite digestible, for the fat used
is & matural product, and one readily
assimilated.

It's no secret., knowing how to
fry in deep-fat. There are few rules:

The frying kettle should be heavy
and of sufficient size half-filled
with the oil. A frying basket is a

great help, and a frying thermome
ter comes in handy, though the bread

test is quite as successful. When
the fat is hot, toss in a small piece
of bread, timing the browning pro
cess. If the hot fat browns the
bread in the required number of se
conds for the novarticular food vou
are to cook, vou can proceed. Here
is a table for use in the bread test

Bread test

1 teaspoon salt

Beat egg well, stir in oil and add
sugar. Stir in one-fourth cup milk
and beat with egg beater one minute.

Sift dry ingredients to her and
add alternately with rest of milk to
make soft dough. Add more flour if
necessary. Roll out one-fourth inch

thick on slightly floured board; ecut

| with doughnut cutter, fry in deep
oil, hot enocugh to brown a piece of
bremd in sixty seconds 375 degrees
F. Drain well on soft paper and
| sprinkle with powdered sugar just
before serving.
Fruity Fritters
| 1egg
L tablespoon cooking oil
2-3 cup milk
1% cups pastry flour
1 tablespoon sugar
‘2 teaspoon salt
Sliced fruit (bananas, apples, or
pineapple)
Beat egg slightly, stir in o Add

| milk. Sift dry ingredie stir
| liquid into them Add fruit slices
and drop by spoonsful into deep fat
heated to about ! legrees F. Fry
until golden brown. Drain on soft
paper. Sprinkle with wdered sugar
and serve warm with butterscoteh
syrup.

Isobel McPhail, 4, traveled alone
from Seattle to join her grand-
mother in Springburn, Scotland

DIVOT DIGGERS-—He Takes No Chances

o Ry e

aroff

Mustrations

by
Il' Wir. .N\\'tr L]

He sald, addressing the coroner, *1
wish to make w application to you
on behalf of my cllent, M. Eliphin
stone, of Marrasdale tower. To sup
port it, | shall have—very briefly—to
refer Lo sowe past  bistory Mra
E!phinstone, as Miss Jean Linton, was
married, sowme twenly-three or four

Andrew Merchison,

cotuvction

years ago, toa Mr
whoe formerly had svwe
with this nelghborhood The marringe
wns Dot A success, and to put matters
within

plainly, Merchison, 2 companr
atively short time and aftler mwaking
due provision for his wife, deserted

her, and, It was belleved, went off to
the East. Eight months after he had
gone, Mra

-—Lhe

Merchlson bad a daughter
2 lady wihvm you now see
here, Miss Sbeila Merchison., Mecchl
SOn Was bedard of aguln until
some years later, whea Mrs. Merchl
80D recelved pews that bhe had been
drowned off Mombasa, on the Kast
African coast, while on a voyage from

never

Bombay toe Durban From that time
forward Mrs. Merchison belleved her-
seif a widow, and In due course she
married aguin, and became Mra
Elphinstone. Now 1 come to the cause
and reason of my application. Yester

day, Mrs. Elphinstone was visited by

two gentlemen now present, who have,

I understand, Just given evidence—
Mr. Holt and Mr. Crole. On the luvi-
tatlon of AMr. Crole, AMr. Holt In-

formed Mrs. Elphlpstone that on the
second evenlng after he and Mr. Maza-
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Weatherby Lost No Time In Letting
the Authorities Know Why He and
His Party Were There.

roff arrived here at the Woodcock,
Mr. Mazaroff told him that though he
had a perfect right to the pume he
was now known by, having legally
adopted It some years ago, he was In
reality Andrew Merchison who
had married Miss Jean Linton, and
bad left her, [ need hardly say, sir,
that this is & very serlous matter for
my cllent, and T think It will be well
for all parties If Mrs. Elphinstone 1s
allowed to vlew the body of this dead
wan, In order that she may see If she
can recognize It as that of
Merchison.”

“That seems,
thing to do,” agreed the
“Perhaps you'll accompany
cllent, Mr. Wetherby 7

‘here was conslderable hushed ex-
citement In that roem during the ab-
sence of Mrs Elphlostone and her
solicitor, Some of the older folk
amongst the spectators whispered—
the name Merchison had evidently
roused sleeping memories.

Whea Mrs. Eiphinstone, followed by
Wetherby, reappeared, at the coroner's
suggestion, ahe went Into the witness
box and gave evidence., It compressed
itself Into this—she could not
Identity the dead man as Andrew
Merchilson.
inmolested, she sald calmly, she might
have done so, but as things were—Iim-
possille ]

Crole, In hls professional eapacity,
rose to ask Mrs. Elphinstone a ques-
tion.

the

the wvery
coroner,
your

obviously,

“Mrs. Elphinstone,” he sald, *had
Andrew Merchison a cast Iln his left
eye.”

“Certalnly, he bad,” she replled

“A declded one”
Crole turned to the coroner,
“Numerous witnesses can prove that

the unfortunate gentleman lnto whose

Andrew |

! “This

Had the features remaiped |

death you are Inguiring had such a
cast—a squint—In his left eye, sir™
he remarked “He also had a birth-

mark, In the form of a brown mole,
or blemish, om his right forearm.
That, however, I8 not an uncommon
mark, | belleve, and [ don't attach
groat lmportance to I Hut I am
strongly convinced that further proof
of the ldentity of the deceased as
Andrew Merchisos will be found, and
1 should suggest—"

“There nead be no doubt about It1™

excialmed a sudden wolce from the
specltators *The man was Andrew
» Merchison I*

I knew whose volee that was hefore
I looked round. O1d Mr. Hassendeane,
whom 1 had notlced when Crole and
I entered the room, had risen from

his seat
al

and was smillug Informingly
the coroner

“Mrs. Elphinstone can't be positive,
I may a8 well say that | am! 1| knew
Andrew Merchison well enough In the
old days, when he used to come here,
and afterward when he was a young
man—1 knew him, too, after he'd mar
rled Miss Linton, wow Mras Elphin
stone And my fuces s
remarkably keen

memory for
and 1

him easlly enough when [ saw hlm the

recogulzed

other night. Andrew Merchlson, with
sut doubt !

“Where dld you see thils man, Mr
Hassendeane?” Interrupted the cor
oner.

“1 saw him the night on which he
evidently met his death™ replled the
old gentleman. *“It was In Bliruslde

village street, near my house.”

“And you are guite positive on this
matter of ldentity?™

“1 am absolutely positive! The
man was Andrew Merchison, whatever
he may have called himself of recent

| years™

The coroner glanced at the solicitors
gathered about the table at the head
of which he sat.

*] think we had better adjourn for

& fortulght?' he sald, *“During that
time—"
Just then a pollcewan opened the

door of the room, ushering In a young,

}

| Holt sole exect

Mazaroff had been robbed of his pa
pers as well as his money and valu
ubles, 1 thought It my duty to come
here at once and tell what 1 knew ™
“Much obliged to you, I'm sure, Mr,
Postlethwalte,* the coroner sald
“Now, according to you the deceased
wan carried off this will In his pocket,

It appears from the evidence that
everylhing he had on hlwm-—money,
valuables, papers—was stolen, wost

likely by the murderer or murdervrs
presumably the will has gone with the

rest However, It's something to
kuow that such a document was In
exlstonce. You say he told you he wan
a wealthy man, DI he say how
wealthy 1

“Yes. IMle told me he was worth
about elght hundred thousand pounds™

The coroner leaned back In  his
chalr, put the tipys of his Hougers to
gether, and looked round the court
'hen he turned agaln to the wlilnesa

“I think we'll trouble you to read
that draft Mr Postiethiwalte,” he
sald, quletly

Postlethwalte read  amldst & dead
sllence ;

“This s the last will of me, Sallm
Mazaroff, of the Hotel Cecll, London,
In the county of Mliddlesex and of

M1 Darling street, Cape Town, South

Africa, 1 devise and begueath all my
estante and offects, real and persounal,
which 1 may dle possessed of or en
titled to untae Mervyn Holt, of L0a
Jermiyn  street, Loudon, absolutely,
and 1 hereby appoint the sald Mervyn

or of this my wil and

| 1 revoke all former wills and codiclln®™

This was all. Hut 1 was suldenly
consclous that all eves had turued
from the witness (o me

spectaclied man I'he coroner paused
and glanced Ilnquiringly at him,

The pewcomer pulled out & card- |
case and, advancing to the head of the

whispered a few words In the
coroner's car. | saw a lock of some-
thing between surprise and perplexity
cross Lhe corouer's face

"We seéem to be deallng with a
strangely mysterious matter, quile
apart from the death,” he remarked

table,

geutleman”—he glanced at the
card—“Mr Stephen Postlethwalte,
sollcitor, from York—tells me that
he saw accounts of this case In the

papers yesterday, and has hurried here
to glve some Information. 1 suppose
wa'd better have It pow?”

Mr, Postlethwalte formwally described
himself as a solicitor. He produced a
diary, and exhibited an entry which
recorded a call from Mr, Sallm Maza-
rofl.

“Mr., Mnazaroff,” he continued, “who
wias a total stranger to me, intro-

duced himseif as staying In York for

a few days at the North Eastern hotel, |
he was & |

He then Iuformed me that
very wealthy wman; that he had made
his money In various trading concerns
in the East, and lately In extensive
dlamond dJeallngs In South Africa;
that he had now retired from all this,
had reallzed his wvarlous properties,
and lodged all the proceeds In cash at
his London bank, the Imperinl Bank-

Ing Corporation of South Africa, pend-

Fhie frst thing that 1 was accurate

ly consclous of after the crushing
shock of the York solleltor’'s announce-
ment was CUrole's voles, close to my
ear

“Keep quiegt, Holt I he was whispenr
Ing lutently "Reep quiet—calm I”

I don't think 1 did wore than hear
nim—1 waus wetching the coroner,
fecling, now, Lhal e, some how, ¢erys
talized In blmself all that the varlious
people o that room were thinking and
wirtide

(Continued Next Week)

Annual Fire Cost Set
at $10 Per Capita

A totul personsl fre tax of ten dol-

lars I8 annually levied upon every
man, woman and child In this couniry,
says the Holland lustitute of Therm-
ology of Holland, Mic! This tas s
based on an annua per capite fire
loss of £ and the cost of Hre protec
tion lo »n simliar amount
Accordiog to the lostitute, the man
In the street s Indiferent to Nre pre
veutlon Inp general terms, becaose he
does not real # that fire loas al soine
distant polot actunlly costs him some
thing The ten«dollar e vnpite
charge, however, 1s distributed with a
faulr degree of acrurncy It Is an in-
direct tux that 18 It led 1o the price
of each of the thousand-and-one eom
woditles which go through the regu-
lar channels of trade
Cltlng wool as an example, the In-
stitute polnts out that It is Insured In
the warehouse, In transit, In factory
or tallor shop, and aguin In the retall
slore I'his cosat Is passed on to the
ultimate CONKmer LIk iew (ne Nre
losses nbcoverss! by lnsuranoe wt
come oul of profits or bhe eovered by
opernting costs, all of which are rep-
resentegd n the price pald by con-
| sumers
Publle Indifference to Ore preven-
tlon would be replaced by a lively In
| terest In w wys andd weans for prevent-
Ing tres everywhere, says the Inst-
tute, If on some “blue Monday” a col-
| lector ealled upon the head of the av-
pruge family of fve and demanded a
‘heck for $%M), representing the $10
shure of each o the vatlon’s fire cost
Four beacon lights between Port
land and The Dalles are now in
operation for night plane flying

Ing Investment In this country. Then
in a rather jocular fashlun he re-
marked that up to then, as he had no
children, and no rglations, he had
never made a will, but he now deslred
to do so, He produced a sheet of |
n h he had written out his |
wishes, handed It to me, and nsked |
If 1 could put it Into shipshape form.
I told hljn [ wounld have the will pre
pared for him, and he was to call and
execuyte It at any time after three
o'clock that afternoon. He returned
to my office at balf past three, when
the will was ready for hls signature,
He duly appended that and carrled
the will off with him, It was not until
some days later that I found that 1 |
had omitted to give him his own
orlginal draft, which [ found lylng |

amongst some papers on my desk. |
went round to the North Eastern
hotel with it, myself, but learned then
that Mr. Mazaroff and his friend Mr.
Holt had left for Durham and the
porth, leaving no address. T therefore

locked up the draft, Yesterday I read
In the newspapers the varlous aec.
counts of what had happened here,

and as I particularly noticed that Mr.

MICKIE SAYS5—

o
THE MAMN WHO WAMTS BIZHESS
BUT DOESMT ADVERTISE
IS HO MORE APT TO SUSCEED
THAM THE FELLER WHO WAUTS
‘ TO MARRY THE GIRL, BUT
DOESKT TEWL HER

[‘ . —7,

(Copyright )

I— — Negro rookie: “"Ah'd UHke to have
T "l] u new palr of shoes, Sah"
i
CllLuL Sergeant: “"Are your shoes worn
OUNCLEME i -
} . , Negro Rookie: “Worn out! Man,
| the bottoms of mah shoes wre 8o
| thin Ah can step on a dime and
Ilu-'[: whether ita hends or tails”
; | - A ; ————— . — ey
JAHD W i
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DIRECTORY
; Boaverton Hebok-
nh Lo No.
TAN mieels firsi
nndd  third | NTCE
v evenings nt
7000 . M. in the
1. O, O F. Hall. Mrs. Marjorie Le
win, Secretary, Mrs. Mary J. Ware,
N G ntf
. ]
: STUDIO BARBER SHOP
Bethel Church
FIRST ('LLASS WORK
G456 am. The Chuarch School, R AT REASONANLE PRICES
Co Doty, Superintendent E. 1. YanMeter, Prop
LH:AM aom. Morning waorship, Ser
nmn Voalue 1 Lunvwtions
G0 pom Semior  amd  Junior | l-" ‘\ ltl‘\'ll(’l'
I
0 p.m Evening Worship, Ser PLUMKING and HEATING
mon, “God's Living  Epistles Hardware, Puaints
Fhe services will b mdue ted
Rev. Geo. N. Mugwod Fhone, 20031 Heaverion
M E. CHURCH Beaverton Lumber Co.
~ J. J. Patton, Minister WE SOLICIT YOUR FATRONAGH
Thq Hibsls ha meets at 1o n
’ 1 ' ng good w lewis HWrathers, Proprietors
trengthening e lify [ adul
and fortily K the wills { e young
people to withstand the sure temy MAPES & SON
tatl . f I« ' ' ease in at
: 1 ry « ) ..I,- g to ‘- RESTAURANT
ol fics S e = s th ) MEALS SHORT ORDER
Publie w ) " Cignrs I odims .n .
sages ot 11 . .y MR T Confections, Soft rinks
Morning jee 'he Rible Men nd Wl Wateann Nt
ng of | t I K b js
Finding God vl -
Ihe ladies’ Ald meets for work | Beaverton Barber Shop
Wednesday at 1
The publ s ¢ . ted 1t J STEVENS, PROPRIETOR
< s : SATISFACTION GUARANTEED
St. Cecelia Charch
AUBREY 1 FLETUHER
av Mnsse 4 . . \ttorney -at-lLaw, Neaverton, (ire
m.n o th Hen ton Realty Co
ANy N | i ri by I l‘ t f * 1 “r |-.
n.r Tl ) i ' £ M ' '
Saturday d I an t b - ' f lates
400 pn ' un J jn
Weekila Ma =V B . o e
W. E. PEGG
Nazarene Church NDERTAKER and EMBALMER
W. R Tait, Pastor lirange Building Heaverto.,
Regular Sunday service at 11
am Bl ) L1 - Inan
. 'hone 0411
at 9:456 a.m. Young I ' Meeting
6:30 pm. Next Wednesday at JOE KEMMER
p.m., the monthly M nat For any Kind of Wood
ing of the W, | ] will be | Limb Wood Cut te Order
combined with the Prayer ar Fra | Adv. « tf
RErVICe This onthly meeting | -
drawing a «orowd A month nag ‘ e .
when Miss Watts spoki China A. I'-, [I\\h{)\
more than the usua number wers ‘ WOOID) and COAI
present and we ar oking for a Cord Wood or Slab —-ar y length
larger sattendanc ext  Wednesda any kind
A good program being nrerangs Frompt  Delivery M'hone 4500
which will b« Lery ng | ro
fitable. A rdinl  we t ull » .
FIR WOOD
Kinton Church FIRST  GROWTH
| All Lengths Prompt  Delivery
Srivisss: Wt Towien ehuish Sun JOHNNY DAVIS
day will be as follow Hibsle | . r—— . e
at 10 o'elock in the morning Wi EEAVERTON OREGON
by preaching by o Har
W. E. Simpaon at 11 lock. Eve Phone Sam Gralf at Scholl's
one is invited to attend these wser FOR CORD WD
yices No. 1 Old Growth
L . M| 4.toot 3 ) i | &y 2
D P, ’ ‘ ’ LN L ril 6.dh a  Jond
" HOME l OINTERS The Number Is Scholls 0710
|+ /) L |
Cheese Balls T ————
1% cups grated cheese ‘
1 thlsp. cornstarch i l (’ANQ
Y4 teaspoon salt x 4 |
Cayenne
_egg whites | on Real Estate. Low inter-
Cracker dust . . 2
Mix cheese wilth corn starch. aalt i est cosl, repayment privi-
and cayenne. Beat whites of egpn leges.  Write Tor details,
until stif and add to first mixturs .
| Shape in amall balls, roll in eracker WASHINGTON
| dust, fry in deep fat, 395 degrees . : g
| F., and drain on soft bhrown paper Savings & Loan Assn.
| Serve with salad

Shute Bldg Hillsbhoro, Ore

We Print Butter Wrappers.
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HAY, GRAIN, AND FEED |

Tulips and Daffodil Bulbs for fall
planting

CHARLES BERTHOLD

Hay, Qrain, Feed, Pouitry Suppliee

By DICK DORGAN

(C'H()U.
STOP |
FooLIx

AROUND

AlJD HIT THE

BALL

/fl.JHAT'S‘

THE MATTER
WITCHA 7
WHAT'RE You

OUY HERE

Forz

WELL, |
HATE Yo

HIT 1T DAusE
ITS MY LAS T

AJO |

WARMA,

KEEP
Y




