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i f  Mrs. Jos  Hush,

for th*< |>ru*>‘iit 
W illis ms.
0 - -------

with her aunt, Mrs.

Mrs.
H IT K O N

/<■II S 'nil*  IT., Cor.

Mrs. Joe l)u»h was un uvvr-night 
liui'nt of Mrs. J. II. Ilu le tt of tosa- 
verton Tueiulay night.

Mr. and Mrs. J . II. Neal spent 
Some two weeks a t  the ir ranch 
holding* in M alheur County recently.

The reifulnr 'lance S aturday *ve~ 
rung a t the Aloha grang*- was a 
ducid'vj success, both socially and 
financially.

A pleasant social gathering  was 
enjoyed a t the Kuril home on 
Stacey Avenue, Sal unlay even in«. , 
A delicious lunch of ice cream  and 
cuke was served.

Mr. and Mrs. W alter Tibbetts 
were visited by their daughter, 1 
Mrs. John Kcnwich Thursday, and 
unolher daugh ter, Mrs. Nelson und 
son Fred, Monday afternoon.

The ladies of Stacey Avenue are 
<|uite in terested  in the quilting 
ut the home of Mrs. Kd Johnson 
They quilled a quilt last Thursday, 
und were busy on another quilt 
th is ^Thursday. The tallies enjoy 
th?’*«* friendly, get together m eet­
ings. t

M r. and Mrs. Fred H arshburger 
of 1‘urkdale were visiting Sunday 
ut the Oscar Mason hum«, and took 
little Larry home with them . L ar­
ry has been with his grandm other 
Muson since Mrs. ila rsh b u rg e r’s ac­
cident of scalding her feet some 
weeks ag o .  She is quite recovered 
now.

K I N TON
Jly Mr*. E. L. Cox

i    11 soi.i. hi ĵ ll
Mr. und Mrs. Henry J . Valentine 

spent Sunday with relatives in 
Portland.

Karl W ard has been quite ill 
during  the past week a t the holtie 
of his paren ts, Mr. and Mrs. Dave 
I Ward.

Mr and Mrs. John Anicker and 
son of Portland were visitors d u r­
ing Inst week a t  the home of Mr. 
und Mrs. Fred Anicker.

Mrs. Kthel McCormick and daugh­
te rs  (¡race and blanche und son 
Virgil of Hillsboro spent Saturday 
afternoon a t the liierly home.

Mrs Lilly M. liierly returned to 
Hillsboro tlie f irs t of the week 
a f te r  spending a few days during 
the pust week a t her Kinton home.

Mrs. laiuise VunKleek und son 
Hoy VunKleek and F rank  Richards 
spen t Sunday in Portland as guests 
of Mr. and Mrs. Vernon ixmchinan 
( Malde VunKleek).

Mr. and Mr*. Melvin V andennost 
w ent to S eattle , Wash , Friday 
evening where they spent the week 
end with Mrs. V anderm ost's m oth­
er, who resides there.

Floyd Bicrly finished topping his 
onions the f irs t  of the week, em p­
ty ing the bins. Mr. Hierly mane 
quite a large shipm ent, selling it to 
a Portland wholesaler.

The H.E.C. d u b  of the grange 
will hold an ull day m eeting at 
the hall this Tuesday and a pot- 
luck dinner will be served ut noon. 
There will bo work on a quilt. All 
ladies are invited.

R ehearsals ure progressing finely 
for the H a u le r  concert to be given 
by th« students of the Sunday 
school a t the church Sunday m orn­
ing. April 1- All the paren ts and 
friends are invited to attend.

Mrs. Maide Hail-Sm ith of P o rt­
land was a guest Sunday of her 
old friends, Mr. and Mrs. E. L- 
Cox. M rs. Sm ith also attended the 
Sunday school rally and convention 
held a t Scholls in the afternoon

R. W. Mills of Tillumook has 
been spending the past week a t 
the home of Mr. and Mrs. Robert 
Pomeroy. Mr. and Mr*. Fred Acb- 
ischer and son Danny of Moun­
tain Home were also guests dur­
ing the week.

A t the Sunday school convention 
of the five school* in th is d istric t, 
held with Scholls school, Sunday 
afternoon, several from the Kinton 
school were present, and took p art 
in the program . A basket lunch 
was served a t  noon.

The W ashington county Grange 
council m eeting held in Beaverton 
last W edesday was attended by a 
num ber of the officer* and mem­
bers of Kinton grange. In land 
F lin t, p ast m aster of the local 
gear go, presided over the meeting.

About fifty  young people gave a 
surprise birthday party  last Friday 
evening to Dean Bowne, at the 
home of his parents, Mr. and' Mrs 
Bruce Bowne. A p leasan t evening 
of gam es, and music was spent 
Luncheon was served during the 
evening.

Mrs. H arry  A. Richards spent 
Inst week with her s is ter, Mrs 
Floyd W illiam s of TIackam as, r e ­
tu rn ing  home Saturday accompan­
ied by her daugh ter Miss Evelyn 
Richards, who is m aking her home

— U  

the 
lust

wer« Sunday 
Davies home.
W. S tru thers

Itebekah club ludi«* met a t 
home of Mr*. Ada (Tutting 
Wednesday.

Mis* V«rna Mae W alters of ('«?- 
dai Mills was a dinner guest S un­
day of Miss Elisabeth S tru thers.

Mr. and Mrs. Wm. I'a rls ted t and 
son of Powell Valley 
visitors a t the L. M.

Mr. and Mrs. (J. 
und son Kenneth were transacting  
business in Oregon City last Wed­
nesday.

Mr. ar.d Mrs. K- Zimmerman und 
daughter Dorothy of Eugene visit­
ed .Sunday with Mr. und Mr*. Wm. 
F. Campbell.

Mr. und Mrs. Kinney of P o r t­
land iiuve moved to their place 
here which they purchased some 

ugo, and have been remodel -tune
mg.

A
Real Kstato Transfers

— ------------------------------------------- iaf
Emmet R. Shipley et ux to S 

Moulton et ux, P art lxit 1 Blk 
Naylor’s Ad’d, F 'r e s t  Grove. 

Mark T. Cox to John W. Gibson 
et ux, H ill acre* John H. W alker

I. 4» TVS Raw.
John S. Tannock et al to Wm.

G. Moran et al, ICO acres Sec, ( 
IN RJW.
Robert S. McCari to Chas. S- 

King l«ot 1 dhirham  Acres.
W estern Oregon harm s to George 

Robert R ittenhouse, Tract 97, Bon­
ny Slope.

G. F. Via et ux to C. M. F ran k ­
lin, I*it 11 Cornelius Environ*.

J .  E. May et ux to Tracy Stew- 
»rt, e t ux 2 acres F ru itvale Add, 
Forest Grove.

Joe G rette et ux to Jacob Oefin- 
ger et ux, 21k acres Sec. 16, Spen­
cer Homestead.

Shaw -F«ar Co. to C. J . Stick- 
ney, 6.18 acres Johnson Eat. Add. 
Beaverton - Reedville.

Wash Co. to C. J- Stickney, Lot 
17 Johnson Est. Add. Beaverton- 

Reedville.
C. J. Stickney to E- M. Gaunt 

et ux, Ia>t 217 Johnson Est. Add.
lieu verton-Reedville,

T. J . S tarker et al to Pauline 
Uauman, Ixit 5, blk 6, Beusonic 
Heights

Ella B. I.'‘abo et vir to Wallace
H. Hoeffel, P a rt T ract 39, V ir­
ginia Place.

Ida Centro Andersen et vii to 
Ixiui* R. Centro, 10 acres Sec. 3 
T2S R1W.

Dora L. A ndrus et v ir to  H er- 
l>ert C. Dudley „t ux, Ix>U 171 
and 1H0 Johnson Est Add.

G ertrude Jacobs et vir to Nellie 
Popham, Lot 1, Woodland Acres.

fW Gber to Betty Ober, 17 acres 
Sec. 30 T1S RlW .

Herman l/e*kcla et ux to F. J. 
Johnson et ux W Ik of I» t  8 Blk 
1 Myers Add. Reedville.

W estern Oregon Farm s to George 
Robert R ittenhouse, P art T ract 96 
Bonny Slope.

Anna H ubert to John P. Ross 
et ux, 87 acres Sec. 11, T2N R3W.
4 ------—  — ---------------------------------- jti

Ilitfh School Notes
■ -------------— ---------------------------------------

In accordance with th« ir set of 
rules, the sixth period public 
speaking class held their monthly 
eiecticn for class officers. An ex­
citing and tongue-lashing battle  of 
words folllowod to decide w heth­
er Oliver S tein or Harold Huff 
sh< uld lie the next president. A fter 
\ close vote, Harold H uff wns 

elected. M arkcy Sayer was re­
elected for vice-president and Ev­
elyn Alexander nlso was elected to 
her office of rep. rter for the sec­
ond successive term . H arriet Knep- 
per was designated to hold- the 
honor of being secretary  and 
Charles M artin had bestowed upon 
him the tank of guarding the class 
funds by being elected treasu rer.

•The new president appointed Ol­
iver Stein as the chairm an of his 
progrnm com mittee and Roliert 
Barney and Howard Petzold as a s ­
sistan ts. 'The class hopes to put on 
some intriguing and fascinating 
program s in the fu ture under the 
direction of the new committee.

The M others’ Com m ittee of the 
High school girl reserves met at 
the horn« of Mrs. J S. McKeown 
for heir regular meeting W ednes­
day afternoon.

The offices of the Girl Reserves 
cabinet met Thursday evening at 
the home of the ir president, Miss 
M argaret West a t Raleigh for a 
pot-luck dinner and business m eet­
ing. A group of the local girls 
will a ttend the open house for 
Reserves at the Y.W.C.A- building 
in Portland this Friday evening

“I pay as 1 go,’’ says the actor 
man

To the landlady with a soulful 
glance.

“Oh, no, you don't," was the quick 
reply

"Fellows like you has to pay in 
advance."

Favorite Food* of Comic S trip
C haracters Inspire Good Recipes

W hat Skippy or L’fl O rphan A n­
nie eat m av be of little  moment in 
your life, but it's  v«ry im portant 
to n vast number of the ir ardent 
followers. The children adm it the ir 
fondness for the comic str ip  and 
th« “ funnies’-; some a .ult* do not. 
But what these mythi- al characters 
like to eat is known to millions 
ami it's  time some recipe* were 
provided!

Pop Eye, b riligorant soul, thrive* 
on spinach. (There 's one to Im ­
press on your youngsters!) The 
love of his side-kick, Mr. Wimpy, 
for ham burgers is well known. Joe 
Palooka votes for ice cream cones.

Doughnuts for The Nebbs
Max, in ‘T h e  N ebl»”, likes dough­

nuts, big fa t ones with powdered 
sugar on them. You'll like these 
too:

3 eggs
1 cup sugar
2 Coups, liquid shortening
1 cup milk
4 Ik cups flour
2 tsps. baking powder
1 tsp. sait
1 tsp. grated  nutm eg
Beat together the eggs, sh o rten ­

ing, anJ sugar. Add milk in thirds 
a lternate ly  with 2 cups of flour 
which has been sifted  with the 
sa lt, baking powder ar.<f nutm eg. 
Add enough more flour to make a 
soft dough. Roll out on board to 
ty -in rh  thickness. Cut with dough­
nut cu tter and fry  i^ deep fat, 
heate I to 370* F. Drain on un- 
glazed paper and- sprinkle with 
powdered sugar 3 dozen doughnuts.

Kandy, and Skippy
L ittle Orphan Annie doesn't seem 

particular about her meals, as long 
us S ardy  has n bone; The K atzcn- 
jam m er Kids will eat alm ost any­
thing, as long as it's  aga in st the 
C apn’s wish«*. Skippy, the eternal 
boy, likes what every small boy 
likes, so these cookie* should- please 
him:

2H  cups flour
1« tsp. sa lt
2 tsps. baking powder
H tsp. cinnamon
1 egg
Ik cup shortening
*k pkg. dates
1 cup brown sugar
2 sqs. chocolate, melted
H cup milk
Sift the fb u r . sa lt, baking pow­

der and cinnamon. Work in the 
dates, (pittw i and sliced) with the 
finger tip* Add- the sugar g rad u ­
ally to the creamed shortening, then 
the beaten egg and the melted cho­
colate. Add the dry ingredient* a l­
ternately  with the milk. Drop the 
m ixture by rounded teaspoonfuls 
two inches ap a rt on a w ell-oiled 
baking sheet or inverted pan Bake 
in a m oderate oven (375* F .) for 
ten to fifteen m inutes. Ai>out 36 
cookies.

Harold Teen, when not imbibing 
one of Fop's specialties, has to 
struggle with the concrete cake 
Liilums tu rns out. H ere’s a recipe 
for Rosie and Liliums th a t anyone 
can make:

2 cups pastry  flour 
'k tsp . salt
2 tsps. baking «powder 
Vk cup b u tte r
'/« cup orange juice 
1 cup sugar 
J/k pkg. (fates
3 eggs
1 tsp. orange rind
.Sift dry ingredients; cut the cup 

of dates in eigh ths; mix dates 
through the flour with the finger­
tips. Cream butter- Add sugai g ra d ­
ually, then beaten eggs ar I grated  
orange rind. S tir  in flour a lte r­
nately with the orange juice. Four 
the batter into a loaf pan which 
has been greased and lined with 
greased paper. Bake in a very 
moderate oven (325-350” F .) for
50 to 60 minutes. 1 large loaf.

The Delight of Mickey Mouse
Minnie’s fudge seems to be the 

f' nd-st thing Mickey Mouse “ is 
o f .  In fact, he can nardly wait 
for it to cool. H ere’s a recipe for 
M inrie and fo r you, a new kind
of delicious fudge:

% cup white corn syrup
2 cups sugar
2 'k  sqs. cooking chocolate 
V* tsp. sa lt 
Mr cup milk 
1 tsp. vanilla 
\  cup nut m eats
Combine the ingredients (except 

nuts and vanilla) in the order giv- 
e , and cook until the m ixture 
ferm s a soft ball when tried  in 
cold w ater (238* F .) : cool until
tepid, add vanilla and nuts (chop­
ped) and beat steadily  until thick 
and cream y. Pour into a medium- 
sized oiled pan, and when alm ost
co’d. cut in squares.

REMEDY REMOVES CAUSE I 
OF S T O M A C H  G A S

Most stomach GAS Is due to ' 
bowel poisons. For qur k relief use 
Adlerika, One dose cleans out bo<Jy 
w astes, tones up your system , I 
bring* sound sleep. Brown’s Bea-1 
verton Fharm acy. adv. I

WANTED AND FOR SALE
LONG L IF E  W. L. CHICKS | 

Hatched from  finest selected hens, 
two to four ;<tars old 

1 Of Each
Barred Rock ('hicks, lo r each 

Custom Hatch ing  l i s t en ing  Eggs  
WKST I’O R l  L AN D  HATCHE RY  

& POULTRY FARM
Rt. 8, Box 774 — I hone BR 6795 

adv c 13 tf

Wanted to buy—Stum page, f irs t or 
second growth. W slter Fatterson, 
Rt. 1, B averton. adv cl7

For Kale—A stralorp  hatching eggs, 
50c a setting . L. S. Wolf, P o rt­
land, Rt. 6. Garden Home road.

adv p-17

L«»t Gold-framed glasses and foun­
tain per. in brown case. Report 
to Greyhound Coffee shop- Reward.

adv-p-17

For Rent—Very reasonable, six- 
room and bath flat, gas, elec­
tric ity , and several cupboards a l­
ready. Beaverton Community 

uil ing Ass’n. J. H. H ulett, 
M anager, Beaverton. adv

If you like the Review, show It to
your friends. They will like it, too.

Dr. Id e a  
NERVINE 

Did the work" 
myu

M i» Glivar
WHY DON’T

YOU
» TRY IT?

After more than three months 
of suffering from a nervoua ail­
ment, Mias Glivar used Dr. Miles 
Nervine which gave her such 
splendid results that she wrote 
us an enthusiastic letter.

If you tuffer from “Nerves."
If you lie awake nights, 
start at sudden noises, tire 
easily, are cranky, blue and 
fidgety, your nerves are 
probably out of order. 
k^uiet and relax them with the 

s a m e  medicine that “did the 
work” for this Colorado girL 

Whether your “Nerve*” have 
troubled you for hours or for 
years, you’ll find this time- 
tested remedy effective 
At Drug Stores 25c and $1.00.

On The Air

Cake l.illum s and Rosie Can Make
Archie does not like the cake his 

light o’ love m akes fo r him , for 
Rosie enn’t make n good cake-

Most any kind of program  a 
body could ask for—ju st tune in.

How fa r  can you get ’em ? Den­
ver? New Y ork? P aris?  How is 
your radio for long distance?

Christian tunes in and gets the j 
F a th e r’s voice. His F a th e r is King 
of Kings and I«ords of Lords; whom 
no man hath seen nor can see; 
Who dwelleth in light th a t no m»n 
can approach unto- Y et C hristian  
can tune in and get his F a th e r’s 
voice of counsel, love and cheer. 
And, once having learned to seek 
th a t voice, no other can ever take 
:ls p!ace; once having become a 
•nan of p rayer he goes on from 
streng th  to s treng th—yes, tune in.

"Blessed be God which hath not 
turned aw ay my prayer, nor His 
mercy from me.” Only one door— 
“ No man cometh to  the F ather 
but by M»’." said- Jesus Christ.

Rev. George N. ‘Taylor, Beaver­
ton, Oregon adv

Paul Shellenberger, who is a se ­
nior a t Oregon S tate college, is 
home for the Soring vacation.

By B E T T Y  BARCLAY

Q O L D  and w hit» -the colors of
the Easter egg—this Is the mo 

tlf for the Easter Menu.
A delicious egg omelet, a grated 

carrot salad, an orange pudding— 
these three blend Into a perfect 
meal, as tasty as It Is unusual. Try 
them this E aster and you will serve 
them many tim es In the future.

Fluffy Omelet
2 tablespoons quick cooking 

tapioca
44 teaspoon salt 
H teaspoon pepper 
44 cup milk 
1 tablespoon butter 
4 egg yolks, beaten until thick and 

lemon-colored
4 egg whites, beaten stiffly 

Combine quick cooking tapioca, 
salt, pepper, and milk In top of 
double boiler. Place over rapidly 
boiling water, bring to  scalding 
point (allow S to 5 m inutes), and 
cook 5 minutes, stirring frequently. 
Add butter. Remove from boiling 
w ater; let cool slightly while beat­
ing eggs. Add egg yolks and mix 
well. Fold In egg whites. Pour Into 
hot. buttered 10-Inch frying pan. 
Cook over flame 3 minutes. Then 
bake In m oderate oven 4350* F.) 15 

* minutes. Omelet la sufficiently cook

ed when a knife Inserted comes out 
d ea n  Fold carefully and serve on 
hot platter. Serves 6.

Onion Omelet
2 tablespoons butter 
1 cup chopped onions

(4 cup water 
1 teaspoon flour 

*4 teaspoon salt 
Dash of pepper 

1 recipe Fluffy Omelet (above) 
Melt bu tte r; add onion and cook 

over low flame until onions are ten­
der. Add flour and mix well; then 
add w ater and seasoning and cook 
& minutes. P repare Fluffy Omelet: 
turn  out on hot platter. Place onion 
sauce between folded layers of om­
elet and serve a t once. Serves 6. 

Orange Marshmallow Pudding 
(Serves 8-10)

3 cups orange juice, strained
1 pound (about 60) marshmallows,

quartered
2 egg whites, stiffly beaten

Heat marshmallows In orange 
juice Id top of double boiler until 
marshmallows are melted. Do not 
overheat orange Juice or let It boll. 
When cool, add egg whites. Pour 
into Individual molds to  stiffen. 
Serve very cold.

If deelred, decorate with whipped 
cream.

YOUR HOME IS YOUR CASTLE
A d e i t  only clean, constructive newt by reeding
T H E  C H R I S T I A N  SCIENCE M O N IT O R  

.( D aily  \ i w i p a p r r  fo r  th e  H o m e
I t  g iv c i  a ll th e  c o n s tru c tiv a  wo Id new « b j t  do«« n o t  « « p lo it  c rim e  a n d  • 
H a .  ;n . r . i i J i g  fe a tu re  p age«  Í *r a l l  ti»e fam ily  oca W o m a ’l  A cú v itm a , 
m  ‘ !r»g. G a rd e n s . E d u c a tio n  a n  J B ook« . A I*o p ag e«  fo r  th «  C h i ld re n  a n d  
F o lk * . V ig o ro u s  c ú ito r ia la ,  an  in te r p re ta t io n  o f  new « in  th e  " '  la rc h  

N e t to m "  C o lu m n  a n d  " W a tc h  n g  th «  < 7 o r ld  G o  B y "  
a r«  o f  cap o cia l in t« re * t to  m en .

The Chrlal. n Gai-nco Pubilahl: * Social*
107 * U ncu tb  S tre e t .  Boator M am ae^u ae tta  

P  ve e n te r  mjr aubacripUcm  to  T h e  C h r is t ia n  8 c -u c «  M o n ito r
l<rTod ut

One ye.tr 88 0C Three month* 83 36
biz at .the 4.80 Ooe month 78c

N am e .

S ir  sat

City
a . a . a - . a . a . a . a . a . a .

pf Science
*  Tv • _  - «  » .  ►

* » •  Q

OVER 400  
PICTURES

Picture» te ll the  atory. T he 
artic les  are short, concise, 
and fascinating. H ere a re  a 
few sub jects covered:
A rts and C raft W ork—Astron­
o m y — Automobile Repairing 
— A viation—Boat Building— 
C are of Tool»—C hem istry— 
E l e c t r i c i t y — H om e M ad e  
F u r n i tu r e —H u n tin g , Fi»h- 
ing — I deas to  M ake M oney in 
Spare T im e — Jigs aw Work — 
M etal W orking— Model M ak­
ing M otion P ic tu re s -  Radio 
— Toy»— W ood Turning.

rittm So You Can 
Understand It

I s l l E

Told In Simple Language
Vould you like to keep posted on all the 
r. w devel; pments in this remarkab!'  worid 
( t o r ,?  The new Inventions — . . .  iatest 
S ienlific Liscoveries—the amazing I ngi- 
r  ering Feats—the progress made in Avia, 
t in — Radio— Electricity— Chemistry — 
1 lysics — Photography, etc.? These and 
r..ary other fascinating subjects are brought 
to you each month through the pages of 
1 OPULAR MECHANICS MAGAZINE.

S o m e th in g  fo r  E r'sryon e!
Special departm ents are devoted to  the  home 
craftsm an and  practical shopm an. The radio 
en thusiast has a large section filled w ith new» and 
helpful inform ation on  construction and  m.iui- 

A tenance of bo th  transm itting  and  receiving 
'  ®ets f o r  the housewife, there a re  scores of 

hin ts to  lighten her daily  tasks . . .  f t’s  the  one 
magazine everyone in your family will enjoy.

At All Newsstands 2 5 c
or by  Subscription S2.50a Year

Stop a t  your favorite newsstand and 
lo o k  over the current is s u e . If yoor 
newsdealer is  so ld  o u t ,  o rd e r  d ire c t .
POPULAR MECHANICS

200 L  Ontario. St Dept. K C L io g f

\  our need

A STEADY, EVEN HEAT
cis n e l l  a s  y o u r  c á L 'k S

Y o u r  d o c to r  ilI te l l  y o u  t h a t  
iil  l ie  c h i l d r e n ,  l ik e  h a h y  c h ic k s ,  
t h r i v e  l>e*t u n d e r  a  c o n tr o lle d  
e r e n  t e m p e r a tu r e .  H o m e s  i h n t  
a r e  tu n  h o t  o n e  m i n u t e  a n t i  to o  
coltl  t h e  n e x t  a r e  u n c o m f o r t ­
a b l e  a n d  d a n g e r o u s  t o  h e a l t h .

^ o u r  h o m e  c a n  e a s i ly  h e  k e p t  
a t  a  c o n s t a n t  t e m p e r a t u r e  t h i s  
w i n t e r  it* y o u  b u r n  C a s c o  
Hri«|iictM.

(»«*<*•> H ric |u c ts  s e t t l e  d o w n  
to  a  s tead y *  ev en  g low  w i t h  t h e  
drafts» c o m p l e t e ly  closer! a n d  
t h e y  ln* l  a l l  d ay  w i t h o u t  r e ­
p l e n i s h i n g .

B e c a u s e  C a s c o  B r i q u e t s  b u r n  
f r o m  K t o  10 h o u r s  w i t h o u t  c a re ,

(»roviding a s t e a d v ,  u n v a r y in g  
l e a f ,  p o u l t r y  r a i s e r s  a l l  o v e r  t h e  

N or t  h  west a r e  f i n d in g  t h e m  t h e  
ide i t l  fu e l  f o r  b ro o d e rs .  Y o u ' l l  
f in d  t h e m  t h e  i d e a l  h o m e -  
h e a t i n g  fu e l .

So  w h e n  y o u  n e t t  n e e d  fu e l ,  
c o n s i d e r  t h e s e  adv a n t  a g es  a n d

o r d e r  C a s c o  B r iq u e t* !
1. A 100^5 p e t r o l e u m  f u e l — 

id ea !  fo r  f u r n a c e ,  l ire;  !.tee o r  
s to v e .  (N o  sp e c ia l  e q u i p m e n t  
n e e d e d . )

2. H ig h e s t  h e a t  c o n t e n t  o f  a n y  
so l id  fu e l .

3. N o  h a n k i n g  o r  s h a k i n g !  H o ld  
f i re  a ll  d a y  o r  n i g h t t

I. N o  a s h e s  o r  c l i u k e r s  to  c a r r y  
o u t .

5. O n e  t o n  o f  B r i q u e t s  gives as  
m u c h  h e a t  a s  t w o  c o r d s  o f  
f i r s t - g r o w t h  fir; c o s t s  less  p e r  
s e a s o n  t h a n  b e s t  U t a h  a n d  
W y o m in g  co a l .

A uk th e  fie a ler  in  y o u r  c l fy  
f o r  a  100-lb . t r ia l  *a ck  o f  th e  
i n ln x l u c t o r y  p r ic e  o f  $1.00.

Lewis Brothers, Beaverton


