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The Beaverton Review

U I U I O  E V E R T  F R ID A Y  A T  BEA 
VERTON. OREGON

J. H. Hulett .......  Editor

Est«r»<l as escond-claas Diati mat­
ter Daoambw I. 1821, at tha poetofflcs 
at Beaverton, Oregon, undar tha act of 
March 8, ITT*.

AD VERTIS IN G  RATES
Dteptejr (local), par Inch ...............26c

Ferelga par Inch .......................30c
Raadara and legal. par Una. ftrat In­

sertion, 10a; aach aubeequent In-

■ C B S C R im O N  RATES
Rar paar (In advance)...................$1.00
Not In advanca .............................  2.00

IN  CO BUNG M AIL.

From Portland (latter m a ll). 7:20 a. m. 
From Hlllsboro-McMinnrUle.10:00 a. m. 
From Portland (parcel poet). 8:00 a. m. 
From Portland (latter mall). S:30p. m.

OUTGOING M AIL.
To HUlaboro-McMlnnvlUa . . .  8:00a.m. 
To Portland (parcel poet).... 8:80 a. m. 
To Hlllaboro-Foraat G rove.. .  3:00 p.m  
To Portland ...........................  0:80 p. m.

W ASHINGTON COUNTY OFFICERS

Circuit Judge............ George R  Bagtey
Hillsboro, Or.

Senator, Eleventh District. Edwin Allen
Forest Grove. Or.

Representatives, Fourth Representa­
tive District

J. O. Johnson, rt. 1, box 381, Tigard, Or.
E. J. McAlear, Hillsboro, Or. 

Dtetric* Attorney . . .  G. Russell Morgan
Hillsboro, Or.

County Judge___ Donald T. Templeton
v ' Hillsboro, Or.
County Com ml sal oners:

H. D. Kerkman. Cornelius, Or, rt. 1 
James Lewis, Beaverton, Or.

Skssiff ............................J. W. Connell
Hillsboro, Or.

County C le rk ............ . Edward C. Lues
Hillsboro, Or.

County Assessor ....... J. E. Carpenter
Forest Grove, Or.

County Treasurer.........W. W. Boacow
Hillsboro, Or.

County School Superintendent 
O. B. Kraus, Hillsboro, Or. 
Recorder of Conveyances 

Jamas H. Davis, North Plains, Or.
County Surveyor ............J. W. Barney

HiUsboro, Or.
Co rosier............................. F. J. Sewell

Hillsboro, Or.
Mall directed to Hillsboro, O r, will 

roach all tha above with more con­
venience.

Well, we are back at the helm 
again " I  told you so,”  say about 
five out of every six o f the old 
friends we meet on the street.

During the four months that 
Tha Review has been handled by 
our experienced friend Mr. Sefton, 
many changes have taken place, in 
Beaverton and in The Review.

When we turned the_ helm over, 
we confidently expected that we 
were bringing to Beaverton a much 
ibetter editor than ever had lived 
here. Whether we did or did not, 
time alone can i ell. But of one 
thing we are sure, we find that 
we have done more for Beaverton 
than any other editor. To enumer­
ate would probably be out of place 
here. I

We shall take up our work in 
somewhat of a different fashion 
than when we laid R down. For 
one thing, we shall bury our in­
feriority complex. Now we know 
something of our comparative abil­
ity.

Beaverton has many opportuni­
ties. Some of them will be grasped 
and capitalized, some will go by 
the board, as they have gone in 
the pest But Beaverton people and 
Beaverton businessmen no more de­
serve such wholesale condemnation 
than we deserve to be run out of 
town.

In taking up our work again 
we do eo with a keen sense of 
responsibility, to our country, to 
our atate, to our community and 
to ourself. For our own good, we 
shall endeavor to seek the good, 
to boost for the Town and com­
munity as well as the county and 
state, to give publicity to those 
items which will reflect credit ra­

ther than blame, to eliminate per 
aonalities, to reflect the best w> 
can find and to neglect the "ten 
tion o f anything that does not re 
fleet credit upon our town and ou< 
home.

We shall be grateful to our 
friendh who call our attention t< 
instances wherein we have fa il«  
should we at some future tlm< 
falter in this program or if  throug) 
oversight or thoughtlessness wi 
should' fail to live up to the cours< 
we have outlined. I f  there is any 
thing we should add to or taki 
away from this outline, we shal 
be pleased to have you call it tc 
our attention.

ON PAPER  
men build dams, bridges, commerc< 
agreements, sell crackers, or an 
nounce a wedding party.

Back o f these physical manifea 
ta lions at the feast of Christma 
and the New Year, paper oarrie: 
the spirit of service; the atmo* 
phere o f good cheer; the friendly 
wholehearted co-operation that put: 
everyone in a cordial Yuletide mood 

We have enjoyed being with yoi 
during il9S3, an<f we wish you s 
colorful, happy, wealth-giving, New 
Year.

The Beaverton Review

Journalism Not a Trade
i Journalists, the necessity of whos* 
Work calls on them to meet peoplt 
t>f everv rank and style, on equa 
terms; who must be prepared tc 
deliver sound citiciam on art at 
well as to report minor crimes 
whose daily task may range from 
scribbling a couple oif lines about 
a death to writing leaders or es­
says on philosophy; are unlikel) 
to regard themselves as mechanic.- 
to be trade unionized. Their work 
creates a higher sense; and the 
professional organization is natur­
ally more likely to appeal to the 
large majority. Journalism is es­
sentially not a trade. — World’s 
Press News, London.

Paper's Intereat in Community
There may be a newspaper 

somewhere which is not sincerely 
interested in improving the com­
munity in whiah it is published, 
•but I do not loiow of it. It would 
be reckless to say that everything 
a newspaper does is for the up­
lift of the people, because we know 
that is not the case. Some of the 
cheap and sensational material 
printed, some of the comics and 
lurid stories put before readers, 
cause self-respecting newspaper 
men to grieve quite as much as 
such journalism offends the mem­
bers of the clergy— Louis Wiley, 
in the New York Times.

FOREST FACTS
The separator plates in radio 

and automobile batteries are usu­
ally made of Port Orford cedar 
from southwestern Oregon.

During the period 1925-1929 near­
ly 10 billion feet o f saw timber 
was cut annually in western Ore­
gon and Washington, according to 
the Pacific Northwest Forest Ex­
periment Station. During the same 
period 82.5 million cubic feet of 
wood was removed annually for 
other products-

Cottonwood grown in the Paci­
fic North .vest is in demand for 
the manufacture of matches in 
the Orient Original growth trees 
furnish moat o f the supply, though 
some 35-year old planted trees

The Nuttier the Better— la Food!
Abutting wo will got At least, 

if you live in the country, you're 
niasing a deal o f fun If you 
Jon’t saunter out with hag and 
tall stick (to knock them down) 
to gather your share of nuts when 
the autumn rolls around. I f  it ’a 
the city where you dwell, then it's 
the markets and the street vendors 
who must supply your new-crop 
nut*. For “ and add a cup o f nuta" 
is the culinary direction that 
makes a success o f many a recipe,’ 
tends charm to many a dish.

Black walnuts (vanishing Amer­
icana that they are); filberts; al­
monds; chestnuts, sometimes called 
*manons” ; English walnut«; pe- 
Jans hard sheU or soft; Brasil 
nuts, called “ niggertoes” ; butter­
nuts; and the tough hickories which 
need a smashing to get the meats 
—all the nuta of nutdom can go 
in or on your favorite dishes to 
make them taste even fceter. Let 
these recipes guide you in making 
them nuttier-—and better!

Almond-Filled Cookiee
1 cup butter
2 eupe flour
1 cup sugar
l  ersr
1 tsp. vanilla
Cream butter until soft and flu f­

fy; add sugar gradually; beat well. ' 
Add unbeaten egg and flavoring.

Add sifted flour slowly to make 
a very soft dough. Press one half 
o f the dough into ungreased shal­
low square pan. Cover with filling. 
Prick and bake in moderate oven 
(350 degrees Fahrenheit) fc>r 26-30 
minutes, or until delicately brown. 
Cut in square* when cool.

Filling: Mix together 44 cup pre­
served Canton ginger, 14 cup 
blanched almonds, and 44 cup cit­
ron: put through food chopper 
Add 1/3 cup maple eyrup and a 
little salt.

44 tsp. almond flavoring 
14 Up. vanilla 

2 egg whites
.Mix crumbled crackers, sugar, 

salt and cover with scald«*! milk 
Stir Into beaten egg yolk«. Add 
nutmeata (chopped) and flavoring 
and fold In stiffly beaten egg 
whites Pour into buttered baking 
diah. HWke In a moderate oven 
(350 deg. F.) 36-40 minutes.

Braiil Nut Salad 
1 can grapefruit 
1 pkg. cream cheese 
14 cup Brazil nuts 
Lettuce
Cream mayonnaise or French 

Dressing
Make cheese into little balls and 

roll in coarsely chopped nuta. Drain 
juice from can o f grapefruit. Ar­
range grapefruit sections and three 
cheese balls to a serving on cup- 
shaped lettuce leaves. In center 
put a date (stuffed with date- 
cheese mixture). Cover with dres­
sing and sprinkle with chopped nut 
meaU. Other nutmeata may be 
substituted for liratil nuU. 6 ser­
vings.

“ I
have recently been cut for this 
market.

Though the occurrence of light - ' 
ning storms cannot be predicted 
accurately in advance, recent work ! 
of the Pacific Northwest Forest 
Experiment Station indicates that! 
the probability of approaching J 
storms setting forest fires can be 
determined.

Nut Brown Puff 
6 graham crackers, crumbled 
14 cup sugar 
14 tap. salt 

<114 cups scalded milk 
2 egg yolks, beaten 
14 cup nutmeata

Oregon white oak, so common 
throughout the Willamette Valley, 
is practically the only wood used 
for axe handles and insulator pins 
In the Pacific Northwest. In the 
eastern states hickory ranks first 
among handle woods and black lo­
cust among woods used for insula­
tor pins.

One enterprising manufacturer in 
western Washington has been pro­
ducing coat and dress buttons from 
yew wood.

H ELEN  TEFFT, HER­
M AN SHERW IN W ED

Miss Helen Tefft, and Herman 
Sherwin o f Hood River, Ore., were 
married at Vancouver, Wn-, Wed­
nesday, December 27. They will 
make their home at Hood River, 
where Mr Sherwin is an account­
ant with the Hood River Apple 
Growers' Association.

Mrs. Sherwin is the daughter of 
Mr. and Mrs. Floyd B. Tefft. She 
received her education in the Bea­
verton schools, graduating from the 
local high school with the class of 
1931, after which she took a course 
in nurse’s training at St- Vincent’s 
hospital, from which she gradua­
ted in June, 1933. She is also an 
accomplished musician.

Dr. Mllea 
NERVINE  

“Did the w rit -

W HY DOfTT 
YO U

. t r y  m  .
After more than three nwnth« 

c l  suffering from a nervous ail­
ment, Miss GLrvar used Dr. Miles 
Nervine which gave her such 
splendid results that aha wrote 
us an enthusiastic letter.

If you suffer from “Nerve»."
If )to* lie awake nights.

Fruit Nut Penorhe
3 cups light brown sugar 
1 cup rich milk 
44 cup water 
3 ibap butter 
1 tsp. vanlUa 
44 cup figs (cut)
44 pkg. dates 
44 cup nuta (cut)
Place the water, cup of milk (or 

% cup evaporated milk) sugar and 
butter in a large saucepan Stir
over low heat until the sugar ia 
entirely dissolved and the mixture 
begins to hoil. Roll until a soft
hall ia formed in cold water (SM 
(leg. F.) Remove from the stove 
and cool. Add vanilla and teat 
until creamy Add the cut nuts 
and fruit juat before turning, into 
a buttered pan eight inches square. 
144 pounds.

Pecan Me
1 recipe pie cruat 
3 eggs, beaten
3 eggs, beaten 
44 cup sugar
2 tbsps. butter
1 cup pecans, chopped

I cup dark corn syrup 
1 tap. vanilla

Salt
Hake pie cruat «lightly — just 

enough to “ eet". Then mix filling 
Ingredients well, pour In shell ami
hake In moderate oven (360 deg.
F )  until done. I f  you prefer a
pie o f lighter color, uee light syrup.

Nut Nandwlchea
Chop suite,| pecans and combine 

with chopped, drained cannetl plm- 
ientoea; just bafLre serving spread 
on saltinas. For sweet sandwiches, 
combine chopped bananas, moist­
ened wleh orange Juice, English 
walnut meats and spread on g ra ­
ham crackers when ready to eat.

Nutty Divinity 
144 rupe sugar 
3/3 cup white corn syrup 
44 cup water
44 tap aalt 
1 egg white
i44 tap. vanilla 
44 pkg datea
44 eup nut meats 
44 cup toasted cocoanut 
Cook sugar, syrup, water and 

salt to hard ball stage (200 deg 
F .). teave saucepan over the bur­
ner after heat has teen turned 
off. Beat egg white quickly with 
Dover teater Pour "hot syrup slow­
ly over beaten egg white, beating 
ronstantly Continue beating until 
candy will hold shape. Add vanilla, 
sliced dates, and nuta; mix thor­
oughly Turn out on marble slab 
or molding board. 144 Ite.

Business Places To Patronize

IN BEAVERTON!
Spend Your Money in Beaverton

BEACH’S MARKET

Fruita, Vegetables and 

Groceries

atort at sudden noises, tire 
easily, are cranky, blue and 
fidgety, your nerve» are 
probably ou t o f order. 
tilde* and relax them with the 

same medicine that “dki the 
work” for this Colorado g irl 

Whether your “Nerves" have 
troubled you for hours or for 
years, you'll find this Ume- 
tested remedy effective.
A t Drug Store» 25c and $140.

DR MILES'

W. E. PEGG

U N D E R TA K E R  AND EM BAI.MER 

Grange Building - - - - - -  Baavarton

STUDIO BARBER SHOP
F IR ST  CLASS W ORK

AT REASO NABLE PRICES 
K. D. Van M ETER, Prop.

Beaverton Barber Sh >p

C. J. STEVENS, F B O P R I’d lO R  

SATISFACTIO N  G U ARAN TEED

EKVINE
(-1 Q UIO

BEER ON DRAUGHT  
51 and 10f Glasses

Expresa O ffice Stage Depot 
Western Union Phone 10400

GREYH O UND  COFTKE SHOP 
Rossi Building Beaverton. Oraron

MAPES & SON
RESTAURANT

SHORT ORDERS AT  A IJ . HOI KS

Beer on Draught
Cady Building Front Street

TH E  HUMMERS SHOP 
Beaverton Aganey for 

Dave I.riflne, Inc. 
CLEANERS AND DYERS

Mra. Mary Summers

Crystal Beauty Shop
FRED ERIC  PERM ANENTS 

CO M PLETE 82 80 
All Unes of Beauty Work

APPO IN TM E N TS  NOT NECESSARY

IF  IT ’S PR IN T IN G  
W K  CAN DO IT  

O IVE  US YOUR ORDER 
Buy from your homa merchant nod gat 

your printing from

The Beaverton Review

“MICKY” AND HIS GANG

G. A. COBB 

Attorney at Law

HEDGE BUILDING, BEAVERTO N

By 5am iger

f\ N\AN DOWN "THE.
Street Told fAt -to Tell.
You t h a T Y o u r  h o u s e  J f m

' ^13  OH FIRE./ — y A T

Young- man are 
You YFLUNCr 

TWE TROTH?

N-NO-l 
P, WA4> ONEY 

FOOLIN'
X

V J H E N  t>tt> 

i  'A J H  S T A R T  
fAVSTER?

/  A  Vs r V  r

U1CXIZ,THF PRINT DEVIL ;

AC A POOT6AU- WTA4 HM ( 
iw w i iM K r foot, j i m  e m ?  m m cr o  y h a

AMD V0O4CCO NHR DOOM. «Y WM N n O *
o f  ou « j i m  a m o u m t v  r a t  m a

w r . n  «*4*r_rrt « doy I
-V

y w L s n A
T>UPUft 

« r a i « * *

MÉftV
Otite' A DOFF**. VMML f M  A ¥OX%

V i v n w -r e  --------  —J  AMA4ÛMO TVV tOYS YD AM IU0UDMÉÂ
LUûJ AND AttAAHBD YU1 VMMI YD VMQ OADtO .  YU60D IM

eCMOILAte W m O tte , VMOU A HUM MMO «A M « AU3M« 'te
. *tW  burm  A Ba u d h i i *  y W  b a o o  w mr m m  n ,

A *  W Jim i M M  M U  H M D  OP O B * » | MAI H A I

_ _  _  «AMD T* YÖWJM YOOAM, AUf
p * *  f t e U t M *  OM JAD* URteOoyj*
"DAMBMt «HOT; AMD OOm^Ui <+* OoRUM.
*  MA«a eu m u O  AUO «HAWIVJÔ ALDO 004*4


