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yAl-ANCh. >uui Oiiialujaa tlinuur 
by using fruit» and vegetables 

M frttaly aa possible. Ilara arv »•»• 
•raJ eicelleut rvclpea for tba aaa
aoo.

Tba Aral rwclpe la a breakfast 
rwclpe for a wall balanced wattle 

Tba otbar recipes ara for tba big 
meal of tba day Tba salad «III gl*e 
I baaltb balaoca to tba heavier 
Suites It also carrlaa out a datura 
lira holiday oiollf Christinas bahaa 
applas and Chnalmaa pluui pud 
ling both call for fruit 

Any 01 all of thaaa raripaa will 
add graatly to your Chiieimaa 
H U

Pruna Wafflaa 
(For Chrlatmas UreakU •»

| eup uucoofead pruuaa 
1 eup «atar
I  tablaapoona sugar foi pinnae 
I  eggs saparalad
IB  cups milk
• tablaapoona malted abortaning 
IH  cupa flour
I tablaapoona sugar 
1 teaspoon salt
• teaspoons baking po»ilei 
Wash prunes, cut from pita In

•mall places, add water and sugar, 
and boll for 10 minutes; cool 

Deal egg yolks, add milk, abort 
anlng and atlr. Add flour, sugar, 
»all. and baking powder sifted to 
gat bar, mil wall, and add prunes 
MU In stiffly beaten egg wbltaa 
lightly liaka on hot wattle Iron. Hut 
Helen! for • to 10 waffles 

a e a a
California Polnaettla Salad

(Serves 6)
I  oranges
g tablespoons cream cbaaaa 
1 rad plmlentoea 

Paprika. Lettuce 
Peal oranges and separate Into 

segments. Make cheese Into • balls, 
and sprinkle with paprika. Cut pi 
mlentoas Into long, narrow »tripe 
Plane a eheeee ball In cantor Of

uaeli silled plate, covering piula 
Oral wlib abreddad lettucs Arranga 
orange segments radiating oul from 
obsess ball Ilka petals of a flowar. 
i'lara Strips of ptoileolo between 
orange segment» Serve with a 
»west French dressing, made oy 
blending together wall:

I  tablespoons lemon June 
g tablespoons salad oil 

*4 leaspooo salt 
*4 leaapoou paprika 

s e a s
“Christmas Baked Apples" 

Core and peal Wasblogloo Stay' 
mao or Itoma Beauty apples. 
Blancb In cold water with Juice of 
half lemon. Drain and fill wlib 
Marshmallows. Place In baking 
diab. covet wltb malted Ouava Jelly 
and bake one half hour In alow 
ovan lo glass Place applas on tblck 
layer of farina mush In a vegetable 
dtah. Top each wlib a maraschino 
cherry. Brush with malted sweet 
butter. Hebeat In bot ovan and 
aorva At once.

e a s e
Chrlatmas Plum Pudding 

1 package cherry flavuird 
gelatin

1 pint boiling water 
Daab of salt

% cup retains, finely ebopwd 
B cup cooked prunes, seeded 

and flnely chopped 
B cup cltroo. flnely chopped 
B cup walnut meats, finely 

chopped
B cup grmpo-nuts 
H teaspoon cinnamon 
B teaspoon cloves 
Dlssolvs gelatin In boiling water. 

Add salt Chill When slightly thick- 
sued, add fruits, nuts, grape nuts 
and splcas. Turn Into mold Cblll 
until Arm. Unmold. Serve wltb 
whipped cream flavored wttb nut 
mog> of wltb any pudding sauce 
Serves A

Homemakers’ Exchange
_ _  BT C. A. M ,

One mors candy lesson before Christ­
mas and then, what will you have for 
Nsw Year’s?

One can never make a mistake by 
making caramels. Thaaa ara more 
tender than the commercial ones. They 
can be wrapped. They pack solidly and 
can be shipped and keep well. I* needs 
a little patience to boll to right stage, 
but they are well worth the effort.

1B  pound» auger <8 cups)
1 pint Karo
1 large can Borden’a milk 
3 or 4 teaspoons butter 
A few gralne salt

Stir and boll alowly to between a 
soft and hard ball stags or 240 degrees 
If you have a thermometer. Teet a 
little hall In cold water It should be 
fairly firm. Then add slowly (do not 
stop the boiling) a second large can of 
milk Htlr constantly until It will stand 
up or keep Its shape In cold water. 
Add 1 tablespoon vanilla, and If deslrsd 
I cup of chopped nuts.

Pour out on oiled pan with square 
corners (one 10-Inch square pan). Let 

stand overnight. Turn out (lift at one

side with spatula, Invert pan and 
strike hard on table).

With a long sharp knife cut Into 
strips, then crosswise Into squares the 
usual size of csramela. Let stand a 
little while to dry off. Wrap In squares 
of waxad paper. This Is most satisfac­
tory and makes 3 pounds at a much 
leas cost than they can be bought for. 
Old Fashioned Molasses Candy No. L 

1 quart mol-ias s
1 tablespoon butter
2 pound granulated sugar (3 cups) 
2 tablespoons vinegar

B teaspoon soda 
Juice of one lemon

Boll the moluaeea and sugar until It 
becomes thick when tested In cold 
water.

Add the vinegar, lemon and butter, 
boll until It hardens In water. Htlr In 
soda, pour on to oiled plutter. As soon 
as It Is sufficiently cool pull until I'ght 
colored.

Moisten hands while pulling or use
butter.

The sticks may be single or twitted

or cut Into small places with heavy 
shears or knife.

“Taffy" Recipe No. A 
1 pound sugar 

B pint Karo (1 cup)
IB  cup water 

1 teaspoon salt
Boll to 240 degrees or between soft 

and herd ball. Add B cup dark mo­
lasses . Boll to nearly hard ball or 290 
degrees. Net off fire and add 2 or 3 
tablespoons butter. Bring to boil again 
and pour out on oiled platter. Pul) 
when cooled. May keep turning In the 
edges while cooling May cut as No. 1 
or pat It ell out In thin square. Sprinkle 
with layer of nuts and layer of fon­
dant. Roll up like a jelly roll. Pull out 
to a small round roll ard cut cross­
wise Into rounds.

I  have many more recipes but 
hardy know which to chooee. It would 
be pleasant to meet all of you and give 
a candy demonstration.

I am wishing you a Merry Christinas 
and a sweet time with your candy.

Two marriage license« were ordered 
issued by County Judge Don Templeton j 
December 7 to Wllmia Tompkins, j 
Hillaboro, route 3, and on December 9 . 
to Bernice Sanstrom, Hillsboro, and ■ 
George Edward Thompson, Crescent I 
Lake.

Friday, December 15f 1933

A most Important announcement la 
scheduled for tonight's masting. Scouts 
not present should get In touch with 
a leader as soon as possible.

The overnight "cooking" hike will 
leave the den at 4 P. M Saturday.
Scouts are urged to attend this De­
cember camping trip, bringing plenty 
of bedding, food for two meals, flash­
light and song book. Mount Hood win­
ter camp will be discussed.

Lisle Walker, Aasiatant Scoutmaster.

NYBEKG-FAKREL NUPTIALS.

Claude Nyberg, aon of John Nyberg, 
former county commlasloner of Wash­
ington county, and Mrs. Nyberg of 
Tualatin, and Misa Elizabeth Farrell of 
Portland were married In Portland 
Wednesday, November 29 Thanks­
giving day a dinner was given at the 
Nyberg home at Tualatin In celebra­
tion of the event. The young couple 
will make their home in Portland.

------------ o------------
Patronize Review advertisers.

Announcing

B W n U B I I I I S H K I l H I
K HINTON. i
m Mrs A  L  Owz. |
B H t t n a i H U K a i f i i H f a i H a i B

A number of our farmers have been 
buey during the past week butchering 
Home had hogs and others beef.

• • •
Mias Berths Gerlg of Salem is visit­

ing at the home of her grandparents, 
Mr. and Mrs. August H Dallmann. 

e s e
H. H. Pomeroy returned home from 

Tillamook during the past week, where 
he was a gueat of friends for a few 
days.

• e e
Mrs. II. E. Earl, who spent about 

two weeks at the home of Mr. and Mrs.
Bruce Mown«, returned to her home In 
Milwaukle, Or., last week.

s e a
Mrs. Craig Dedman of Sherwood 

was a gueat for the day last Wednes­
day at the home of Mr. and Mrs. J. H. 
Aten, Pleasant Valley road.

e e •
Mr. and Mrs. W. V. Van Duzen of 

Portland were guests for the day last 
Thursday at the home of Mr. and Mrs. 
Everett Wright, Cooper mountain, 

a s *
At the wheat plan slgn-up day held 

at Klnton last Monday, the district 
was well represented and all contracts 
signed by those who had made appli­
cations.

s • s
Mrs. Bertha Blerly and Mrs. Jose­

phine Cox attended the meeting of the 
Tigard Rebekah club held last Wednes­
day afternoon at the home of Mrs. 
Sarah Van Kleek of Hlteon.

a s s
Mra. Harriett Ford, a former teacher 

of the Klnton school, but who now 
teaches In the North Plains dlstlct, was 
a visitor during the week end at the 
home of Mr. and Mra. Floyd Blerly. 

a • •
Mr. and Mrs. Robert Harris, who 

have been spending the past few weeks 
In Eagle creek, were visitors the first 
of the week with Mrs. Harris' parents. 
Mr. and Mra. August H. Dallmann. 

a s *
Mlaa Evelyn Rlcharda, who la spend­

ing the winter with her aunt, Mrs. 
Floyd Williams of Clackamas, was a 
week end visitor at the home of her 
parents, Mr. and Mi's. Harry A. 
Richards.

• » •
Mrs. Julius Wedeklng and aon, 

Jullua, attended the funeral service of 
Carl Wedeklng held In Portland last 
Wednesday. Mr. Wedeklng was a 
brother of the late Julius Wedeklng of 
this town.

• a s
The bad storm of last week did some 

damage around here. A number of 
trees were blown down and In many 
homes the water was blown In and 
damaged the plastering and furniture, 
bedding and ruga.

s e e
All ara very glad to see the flag at 

the schoolhouae flying again. The hal­
yard waa removed from the pole at 
short time ago by unknown parties. 
The school board recently purchased 
a new one for the flag.

s e e
The children of the Sunday school 

are learning their parts for the pro­
gram to be given at the church Sun­
day morning, December 24, and par­
ents of the children are Invited to be 
present. Those wtahlng to help with 
the treat will please leave their dona­
tion at the home of lira. Robert

Pomeroy, Tile Flat road, or Mra. K. L. 
Cox, near the church.

• • •
Mrs. Bertha Shaver and family of 

Beaverton were calling on old friends 
around town last Thursday. Mra. 
Shaver waa the primary teacher at the 
school leal year. Mra. 8haver Is now 
employed teaching kindergarten school 
In Beaverton.

• • •
Services at the church for this Sun­

day, December 17. will be aa follows 
Bible school at 10 o'clock, to be fol­
lowed by preaching by the paator. Rev 
W. E. Simpson, at 11 o'clock In the 
morning Everyone la moat cordially 
Invited to attend theaa services.

• • •
The following have been visitors 

during the past week at the home of 
George Hawley and his sister. Mrs. 
Hattie I<awler: Mra. Nettle Smith and 
daughter, Mra. Murl Star of Mult­
nomah; Leo Adams of Portland and 
Mrs. Esther Adams of Sherwood.

• • •
Rehearsals are progressing In a 

very satisfactory manner for the 
Christmas doings to be held at the 
Grange hall under the Instruction of 
the teachers of the school on Friday 
evening, December 22. The children of 
the school ara to put on the program 
and It promises to be s good one.

• • •
There were about 15 ladies present 

at the rsgular monthly meeting of the 
Ladles' Aid society held at the home 
of Mra. Bruce Bowne last Thursday 
afternoon, and the ladles worked on a 
quilt. During the business meeting the 
following officers were reelected for 
the coming year: President, Mrs.
Oladys Aten, vice president, Mrs. Eliza­
beth Wright; secretary. Mrs. Madge 
Pomeroy, and treasurer, Mrs. Sarah 
Dallmann.

CELEBRATRH »1ST BIRTHDAY.

Mrs. Marcia Pike celebrated her 
eighty-first birthday Tuesday. Her 
guests were her two daughters, Mra. 
Oglesby Young of Portland and Mrs 
John Summers; Mr. and Mrs. George 
Doughty of Hillsboro, brother and 
sister In law, and Mra. Marie Ooffln 
of Portland.

---- o — -
Friday evening guests at the home 

of Mra. M. C. McKercher were Miss 
Josephine Ronu, Miss Alyce Bloom and 
Earl Hauck, all of Portland.

f j

NEW FORD V-8 for 1934
T H E  U N I V E R S A L  C A R

The N ew  Ford V -8  fo r1934 is now on display at the showrooms ofFord  dealers. Surpassing 

even the great Ford o f1933 in economy, beauty and comfort, it is truly the car o f this mod­

ern age— the culmination ofthirty years Ford progress. It combines the provedperformance 

o f the V -8  cylinder engine with two important new features— D u a l Carburetion and  

perfected Clear-vision Ventilation. See this car today and drive it at the first opportunity.

OUTSTANDING IMPROVEMENTS IN  THE NEW FORD V-8

BETTER PERFORMANCE. Greater power, 
new speed, quicker acceleration, smoother per­
formance, more miles per gallon especially at 
higher speeds, and quicker starting in cold 
W Mther— all thaaa result from the new dual car­
buretor and dual intake manifold. New water­
line thermostats enable the engine to warm up 
more quickly and to maintain an efficient oper­
ating temperature. Added engine refinement* 
reduce oil consumption, further improve operat­
ing economy and reduce maintenance costs.

NSH' V E N TILA T IO N  SYSTEM permit, clear 
vision, prevents drafts and provides desired 
amount of fresh air in any weather. Individual 
control for front and rear side windows. When 
ventilation is desired the window glass is raised 
to the top. Then the handle is given an addi­
tional half-turn. This slides the glass back 
horizontally to form a narrow slot. Through

this slot air is drawn out by the forward motion 
of the car. Thu simple ventilation system main­
tains draft-free circulation, insures passenger 
comfort, prevents fogging windshield in cold or 
stormy weather. Both windshield and cowl ven­
tilator can be opened to supply additional air 
needed for comfortable warm-weather driving.

D ISTINC TIVE  NEW APPEARANCE enhanced 
by the newly designed chromium-plated radiator 
shell and grille, new hood louvres, new hub caps. 
Interiors are attractive, with new tufted uphol­
stery, new mouldings, new cove-type headlining, 
new instrument panel, new arm rests, new hard­
ware. Swivel-type sun visors in De Luxe bodies 
prevent glare from front or side.

FENDERS IN  COLOR. On De Luxe can fend­
ers are in color to harmonize with body colon 
— wheel colon optional. New enamel finish on

all bodies and fenden hat greater wearing qual­
ity and more enduring luster.

GREATER R ID ING  COMFORT results from 
increased spring flexibility. The spring leaves are 
newly designed for quieter and easier action. 
Shock absorber* are improved. Seat cushion* are 
deeper, with new, *ofter spring*. New type, 
individual bucket seats provide increased comfort 
for front-seat passengen in the Tudor Sedan. 
Adding to comfort is the new driving ease of the 
15-to-1 steering gear ratio.

PRICES REMAIN LOW — Tudor Sedan, #533. 
Coupe, #315. For dor Sudan, #583. De Luxe 
Tudor, #373. De Luxe Fordor, #623. De Luxe 
Coupe (3 windows), #333. De Luxe Coupe (3 
windows), #355. De Luxe Roadster, #325. De 
Luxe Phaeton, #330. Cabriolet, #390. Victoria, 
#610. (A ll prices f.o .b . Detroit.)

A F T E R  T H E  H O N E Y M U U r e By Ueott Hayes

OOF A MATTHj^ TE NE 
SIR ? ) 7COMPREND PAS

FPARDON ME SIR W  ICH 
BUT HAVE YOU J  FERSTEN  

A MATCH? )T SIE NICHT ?

AH,AN AMERICAN* 
HAYE YOU A 

MATCH SIR ?

H EY-H EY  ! !■ IS
t h e r e  a n y o n e  in

IMIS TOWN WHO SPEAKS 
UNITED STATES ?

■ x :


