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A 'IALANC'E'D

ALANCE you l.,hnll.uau iBuer | ouch salnd  plate, couveriug plete
by using fruits and vegetables | Arst with shredded lettuce. Arrange

as frealy as possible. Here are sev. | orange segments radiating oul from
oral excellont recipes for the sea |cheose ball like petals of a Rower,

The fArst recips is & breakfast | Orange segments
sweel Freoch dressing, mande by

recipe for a well balanced wallie

The other recipes are for the big | b
meal of the day The salnd will give
A hoealth balasce to the beavier
flahios It lso carries oul a decora
Uve bhollday motif. Christmns bakea
Applos and Christmas plum pud
fing both call for fruit

Any o1 all of these recipes will
sd  greatly W your Chiisimas
uenuw.

Prune Waffes

(For Christmas Breaki. ') o

an or
Blanch in cold waler with jules ol

Murshmallows.

Pince sirips of ploilento belwean

Herve with a

lending together well:
3 lublespoons lemon Julce
6 lablvapoous salad wil
‘s teuwspoon salt
‘4 lenspoon paprika
. L] . .
“Christmas Baked Apples”
Core and pesl Wasbingloo HStay-
Home Beauly apples,

alf lewon. Drain and A1l with
Flaze In baking

3 ) Snsesied pruns dish, cover with melted Guava Jelly

1 cup water
1 tableapoons sugar for piunes
3 esggn separaied
1% cups milk
8§ tablespoons melted shortening
2% ocups four
1 lablespoons sugar
1 teaspoon wsalt
8 teaspoons baking powder
Wash prunes, cut frowm pits o
small pleces, add water and sugar,
and boll for 10 minutes; ool
PBeat egg yolks, add milk, short
ening and stir. Add four, sugar,
sall, and baking powder sifted lo
gother, mix well, and add prunes
Miz in stifiy beaten egxg whites
Nghtly Bake on hot waMe iroa. Buf
ficient ftor § to 10 wafMes
L - L] L]
Callfornia Polnsettia Balad
(Barves §)
3 ormnges
¢ tablespoons cream cheese
1 red pimientoes
Paprika, Lettuce
Peel oranges and separale Into

segments. Make cheese into 8 balls, | untll firm. Unmeld

and sprinkle with paprika. Cut p
mientoss into long, narrow astrips
Plasa a cheese ball In center of

snd bake one ball hour In slow
oven Lo giaze Flace apples oo thick
layer of farina mush in & vegelable
dish, Top each with & maraschino
chorry. Brush with melted sweel
butter,
serve al once.

Rebheat in bhot oven and

L] L] L L]
Christmas Plum Pudding
1 package cherry-flavorvd
Eeiatin
1 pint bolling waler
Dash of salt
% cup raisins, finely chopped
% cup cooked prunes, seeded
and fAnely chopped
% cup citron, Anely chopped
% cup walout mweats, Aunely
chopped
% cup grape-nuls
W leaspoon clnnamon
% teaapoon cloves
Dissolve gelatin In bolling water,
Add salt. Chill, When slightly thick

ened, add fruills, nuts, grape-nuls

and spices. Turn into mold Chill
Berve with
whipped cream flavored with nut
meg, or with any pudding sauce
Berves 8.

One mors candy leason before Christ-
mas and then, what will you have for
New Yeur'a?
One ean never make a mistake by
making caramels. These are more
tender than the commercial ones. They
can boe wrapped. They pack solidly and
ean be shipped and keep well. I' needs
a little patience to boll to right stage,
but they are well worth the effort.
1% pounds sugar (3 cups)

1 pint Karo

1 Inrge can Borden's milk

3 or 4 teanpoons butter

A few grains salt
Btir and boll slowly to between a
soft and hard ball stage or 240 degrees
If you have a thermometer. Test a
little ball in cold water. It should be
falrly firm. Then add slowly (do not
stop the bolling) a second large can of
milk. 8tir constantly until it will stand
up or keep its shape in cold water
Add 1 tablespoon vanilla, and If desired
1 cup of chopped nuts.

Pour out on olled pan with square
corners (one 10-inch square pan). Let
stand overnight. Turn out (lift at one

I Homemakers Exchange

BY C. A M. —

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

With a long sharp knife cut into
sirips, then crosswise Into squares the
usual wize of caramels, Let stand a
Httle while to dry off. Wrap in squares
of waxed paper. This s most satisfac-
tory and makes 3 pounds at a much
less cost than they can be bought for.
Old Fashioned Molasses Candy No, 1.

1 quart molass s
1 tablespoon butter
! pound granulated sugar (2 cups)
2 tablespoona vinegar
% teaspoon soda
Julee of one lemon

Boll the molusses and sugar until it
becomes thick when tested In cold
waler

Add the vinegar, lemon and butter,
boll until it hardens In water. Stir in
soda, pour on to olled platter. As soon
as it is sufficlently cool pull until Vght
colored

Moisten hands while pulling or use
butter,

The sticks may be single or twisted

or eut Into small pleces with heavy
shears or knife,
“Taify” Recipe No. 1.
1 pound sugar
% pint Karo (1 cup)
1% 2up water
1 teaspoon salt

Boll to 240 degrees or between soft
and hard ball. Add % cup dark mo-
lasses. Boll to nearly hard ball or 2%
degrees. Set off fire and add 2 or 3
tablespoons butter. Bring to boll again
and pour out on olled platier. Pul)
when cooled. May keep turning In the
edges while cooling. May cut as No. 1
or pat it all out in thin square. Sprinkle
with layer of nuts and layer of fon-
dant. Roll up llke a felly roll. Pull out
to & small round roll and cut cross-
wise into rounds.

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

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

D

Two marrigge licenses were ordered

issued by County Judge Don Templeton

December T to Wilmia Tompkins, |

A most Important announcement is
scheduled for tonlght's meeting. Bcouts
not present siould get In touch with
a leader as soon as possible.

The overnight * 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, Assistant Scoutmaster.

— .

NYBERG-FARREL NUPTIALS,

Claude Nyberg, son of John Nyberg,
former ecounty commissioner of Wash-
ington ecounty, and Mrs. Nyberg of
Tualatin, and Miss Elizabeth Farrell of

Portland were married in Portland
Wednesday, November 29. Thanks-
!gwlng day a dinner was given at the
Nyberg home at Tualatin in celebra-

Hillsboro, route 3, and on December 9| tion of the event. The young ecouple

to Bernlce Sanstrom, Hillsboro, and
George Edward Thompson, Crescent
Lake.

rwm make thelr home in Portland.

Patronize Review advertisers.
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A number of our farmers have been
busy during the past week butchering
Some had hogs and others beef

L] - .

Miss Bertha Gerlg of Salem in visit-
Ing at the home of her grandparents,
Mr. and Mras. August H Dallmann.

. L] L]

8. H. Pomeroy returned home from
Thlamook during the past week, where |
he was a guest of friends for a few |
dayn, |

Mre. H. E. Earl, who spent about
two weoks at the home of Mr. and Mra
Bruce Bowne, returned to her home In
Milwaukie, Or, last week.

. L] L

Mre. Cralg Dedman of Sherwood
wis a guest for the day last Wednes-
day at the home of Mr. and Mrs. J. H

Aten, Pleasant Valley road.
L] . .

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

L] -

Cox, near the church,
. L L]

Mrs. Bertha Shaver and family

Beaverton were calling on old friends
Thursday. Mrs
Shaver was the primary teacher at the
school last year. Mra. Shaver s now
employed teaching kindergarten school

around town last

in Heaverton.
L ] . -

Services at the church for this Sun
day, December 17, will be as follows
Bible school at 10 o'clock, to be fol-
lowed by preaching by the pastor, Rev
W. E Bimpson, at 11 o'clock in the
morning. Everyone (s most cordially

invited to attend these services.
- - -

George Hawley and his sister,

Mrs. Esther Adams of Sherwood.
L L] .

Pomeroy, Tile Flat road, or Mrs. E. L

The following have been visitors
during the past week at the home of
Mrs.
Hattle Lawler: Mrs, Nettie Smith and
daughter, Mrs. Murl Star of Mult-
nomah; Leo Adams of Portland and

Rehenrsals are progressing In a

of

Announcing

very satiafactory manner for the
Christmas doings to be held at the
Grange hall under the instruction of
the teachers of the school on Friday

the school are to put on the program

evening, December 22. The children of

Al the wheat plan sign-up day held
nt Kinton last Monday, ur:e l":llr‘(“l and it prom
was well represented and all contracts
signed by those who had made appli-
eatlons

There we

Ladies’ Ald
of Mra. Br

* & »

Mrs. Bertha Blerly and Mrs. Jose-
Tigard Rebekah club held last Wednes-

Sarah Van Kleek of Hiteon,

of the Kinton school, but who now
teaches in the North Plains distict, was
a visitor during the week end at the

home of Mr. and Mrs. Floyd Bierly.
. L .

Mr. and Mrs. Robert Harrls, who

Dallmann.

elghty-first

have heen spending the past few weeks

: Mgl guests were her two daughters, Mrs
Oglesby Young of Portland and Mrs
John Summers; Mr. and Mra. George

in Eagle creek, were visitors the first
of the week with Mrs. Harris’ parents,

Mr. and Mra. August H. Dallmann.
. 8 @ Doughty o

Miss Evelyn Richards, who is spend- | sister In Ia

Inig the winter with her aunt, Mra
Floyd Willlams of Clackamas, was a
week end visitor at the home ot her
parents, Mr, and Mwa. Harry A
Richards.

of Mrs. M.

at the regular monthly meeting of the

afternoon, and the ladies worked on a
phine Cox attended the meeting of the quilt. During the business meeting the
following officers were reelected for
day afternoon at the home of Mra the coming year

Gladys Aten; vice president, Mrs. Ellza-

beth Wright;
Mrs. Harriett Ford, a former teacher Pomeroy, and treasurer, Mrs Sarah

Mrs, Marcin Plke celebrated her

of Portland.
Friday evening guests at the home

Josephine Bonu, Miss Alyce Bloom and
Barl Hauck, all of Portland.

Ises to be a good one.
L . .
re about 15 ladies present

soclety held at the home
uce Bowne last Thursday

President, Mra.

gecretary, Mrs. Madge

= . ? line thermostats enable the engine to warm up
CELEBRATES BIST BIRTHDAY. more quickly and to maintain an efficient
ating temperature. Added engine refinements

birthday Tuesday. Her

f Hillaboro, hrother and
w, and Mrs. Marie Goffin

C. McKercher were Mias

PERFORMANCE. Greater power,
new speed, quicker acceleration, smoother per-
formance, more miles per gallon especially at
higher speeds, and quicker starting in cold
weather—all these result from the new dual car-
buretor and dual intake manifold. New water-

BETTER

reduce oil consumption, further improve operat-
ing economy and reduce maintenance costs.

NEW VENTILATION SYSTEM permits 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

THE UNIYV

stormy weather. Both

by the newly designed

stery, new mouldings,

this slot air is drawn out by the forward motion
of the car. This simple ventilation system main-
tains draft-free circulation, insures passenger
comfort, prevents fogging windshield in cold or

tilator can be opened to supply additional air
needed for comfortable warm-weather driving.

DISTINCTIVENEW APPEARANCE enhanced

shell and grille, new hood louvres, new hub caps.
Interiors are attractive, with new tufted uphol-

new instrument panel,
ware. Swivel-type sun visors in De Luxe bodies
prevent glare from front or side.

FENDERS IN COLOR. On De Luxe cars fend-

ers are in color to harmonize with body colors
~wheel colors optional. New enamel finish on

ERSAL

windshield and cowl ven-

NEW FORD V-8 for 1934

CAR

| The New Ford V-8 for1934 is now on displa_y at the showrooms of Ford dealers. Surpassing
even the great Ford of 1933 in economy, beauty and comfort, it is truly the car of this mod-
ern age-—tbe culmination of thirty years Ford progress. It combines the proved performance

of the V-8 qylinder engine with two important new ﬁ'atures—-Duaf Carburetion and

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

OUTSTANDING IMPROVEMENTS IN THE NEW FORD V.8

all bodies and fenders has greater wearing qual-
ity and more enduring luster.

GREATER RIDING COMFORT results from
increased spring ﬂmhduv.'l'heqmn. leaves are
newly designed for quieter and easier action.
Shock absorbers are improved. Seat cushions are
deeper, with new, softer springs. New type,

individual bucket seats provide increased comfort

chromium-plated radiator

for front-seat passengers in the Tudor Sedan.
Adding to comfort is the new driving ease of the
15-to-1 steering gear ratio.

new cove-type headlining,
new arm rests, new hard-

PRICES REMAIN LOW —Tudor Sedan, §535.
Coupe, $515. Fordor Sedan, $585. De Luxe
Tudor, §575. De Luxe Fordor, §625. De Luxe
Coupe (53 windows), $555. De Luxe Coupe (3
windows),
Luxe Phaeton, $§550. Cabriolet, §590. Victoria,
$610. (All prices f. 0. b. Detroit.)

#555. De Luxe Roadster, §525. De

Mrs. Jullus Wedeking and son,
Julius, attended the funeral service of
Carl Wedeking held In Portland last
Wedneaday, Mr, Wedeking was a
brother of the late Julius Wedeking of

this town,
..

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 rugs.
L

All are very glad to see the flag at
the schoolhouse flying again. The hal-
yard was removed from the pole at
short time ago by unknown parties.
The school board recently purchased
a new one for the flag.

. . .

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 wishing to help with
the treat will plense leave their dona-
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AFTER THE HONEYMUUN

GOT A MATCH
SIR?

JE NE
COMDREND PAS

tion at the home of Mrs. Robert

(PARDOHME SIR VY 1CH

FERSTEN HAYE YOU A

SIE N\CHT !

AH, AN AMERICAN !
MATCH SIR ?

HEY-HEY !'! IS

THERE ANYONE N
THIS TOWN WHO S
_UNITED STATES |

AKS




