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A Princess in the Kitchen

KINTON
By Mr». E. L. Cox

14--------------------------- Wj
The 4-11 cooking club held their 

meeting Friday afternoon at the 
home of M i»» Elva Miller.

Harry A. Kichardi visited lust 
week with hla brother at Taft, re­
turning home the flr»t of the week.

Mr. and Mr». Robert I’otneroy 
and three daughters »pent Sunday 
with Mr. and Mr». John Steelman 
of Molalla.

S. II. Pomeroy ha» been laid up 
during the pa»t week with an at 
tack of lumlago. die 1» Improving 
at this writing.

Mi»» Mablcauna (iembella »pent 
a few day» la»t week vi»iting with 
friend» in The I>alle», returning 
home la»t Friday evening

The 4-11 calf club had a very 
pleaxant meeting la»t Monday eve 
ning at the home of one o! it» 
member», Jamc» Richard*.

Mr. and Mr». Fred Anicker and 
daughter, Mr». I eat rice llenaU-y 
and »on of Truutdale, visited with 
relative» and friend» in Idaho, a 
fey day» la»t week.

(»ranger» do not want to forget 
about Pomona grange to be held 
with Beaverton grange Wednesday 
in all day session, July 26. (quite 
a crowd from Kinton will attend.

Mr. and Mr». Wayne VanKleek 
and family viiited at the home of 
Mr». VanKleek'* »¡»ter, Mr. und 
Mr». Jo Mine» of l^jhanon, last 
week, returning home the Ui»t of 
the week.

Summer a*»emidy of the Oregon 
conference of F.vungelirat churches 
o f the state, will convene at Jen- 
ning» Lodge, July 2b to Augu»t 
3. Kinton church will be represent­
ed part of the time.

Mra. Bertha Shaver and family
were calling on friend» around town 
last Wednesday. Mrs. Shaver was 
one o f the teacher» of Kinton
school about two year* ago. She
la now living In Beaverton.

Mr. an Mr». George Snider and 
daughter Mis» Eunice Snider »pent
the past week »topping at various
resorts along the coast. Mr and
Mr». William Jackson were at tne 
Snider home during their absence.

Roy VanKleek, Carl VanKleek,

George Godfrey, and Frank Ri­
chards were in an uutomobile ac­
cident near the grange hall Satur - 
day evening. They were all badly 
shaken up and bruised and the 
car badly damaged.

Mr. and Mrs. L. P. I tun» and 
children of Portland were among 
the visitor» at the home of Mr 
und Mr». Robert Pomeroy, during 
the |a»t week. Marshall Dunn 
»pent the week at the home of hi» 
aunt, Mr». Pomeroy.

The following were guests dur­
ing the pu»t week ut the home of 
Mr. and Mr». II. J. Valentine; Mr. 
and Mr». A. Hansen of Nelscott, 
Mi»» Margaret Seas of Kickland, 
Oregon, and Mr*. C. Hansen of 

! Nelacott, Mr». Valentine’» mother.

O. 1« Dawson of llermiaton, Ore- 
visited at the home of hi» »¡»ter, 
Mr». George Snider, last week. Mr. 
and Mr*. Snider'» grand-»on, Har­
old Snider of lone, ha* been visit­
ing at the Snider home and « t  the 
home of Mr. and Mr*. Leland 
Flint, during the past three weeks.

Mr». August II. Dallmann and 
■on Albert Dallmunn, Mr. and Mr». 
Jake Fuix, Mr. and Mrs. Sain 
Gerig of Cornelius, Mr». Nor-e Ol­
sen of Fairvale, Mr*. Winifred Wei- 
bel of OreBCO, visited at the home 
of Mr*. Dallmann'» daughter, Mr». 
Lydia ObrUt, of Gresham, one day 
last week.

Mr. and Mr». Floyd Bierly and 
Mr. and Mr». E. L. Cox attended 
the joint installation of the Kebek- 
ah lodge« of Wilsonville, Tigard, 
and Scholl«, at Tigard, last Wed­
nesday evening. Mr». Bierly was 
installed as Outside guard «n  of 
Tigard lodge, Mrs. Cox as R -.V G. 
and K. L. Cox a* chaplain of the 
Scholl» lodge.

BARNES DISTRICT_ ____  -

Paul Mead spent the week-end 
with his parent» Mr. and Mr*. 
Frank I. Mead o f Portland.

Mr*. Mary Perat had the ill luck 
recently to drop a large block of 
oak wood on her left foot, smash­
ing one toe severely.

The Walter» threshing machine 
and crew hove been opera'ing in 
this neighborhood during the last 
week. Harvest here is nearly a 
month earlier this year than it

Successful Meal» Start With Style
A good begininng ia half the 

bailie. Cervantes t in t «.aid that, 
and thereby coined a phrase which 
hostesses might well use for a 
dinner-slogan. The first course may 
not be half the dinner, but it will 
go far toward starting it o ff in 
tine fettle.

Teaser» and palate-tickler» which 
rouse the “ sleeping dogs’’ of appe­
tite have become an almost indis­
pensable part of the main meal 
of the day. Even people who dine 
out like to serve an appetizer at 
home, for it allows the hostess to 
"break bread” with her guesla e- 
ven if she later take» them to a 
restaurant. Last, but not least, an 
appeizer breaks the ice as nothing 
e,»e can do!

If your dinner ha* many cour­
se» the appetizer should be the 
merest suggestion of food—«  tiny 
canape or the simplest of cock­
tails. I f  your meal i* simple, the 
beginning will be a regular course 
of the meal and may be mors 
filling -hor* d’oeuvres, soup, or a 
neurtier fruit cup.

When the appetizer ia served in 
the living room before dinner is 
announced It is better to have a 
collection of "finger foods” . I f  it 
is to be served in the dining room, 
•t may be in place when the guests 
go in. Since much attention has 
already been given to the tiny can­
ape» and finger foods, we give 
some suggestions for those to be 
served at table.

a sprig of mint make* the first 
course an easy matter. For the 
children or for a breakfast first 
course, orange juice poured over 
sliced ripe bananas makes a splen­
did beginning!

Mushroom Soup
1 tap. onion
3 tbsps. fat
2 cups mushrooms
2 ttisps. cornstarch
1 tap. salt
Pepper
2 cups milk
2 cup» mushroom stock
Whipped cream
Cook the onion (chopped) in hot 

fdt tor one minute, auce mush­
room top» fine, add, and nook 
3 minutes. Sprinkle with cornstarch 
and seasoning, stir until well blend­
ed. Add milk and stock and stir 
until mixture has boiled 3 minutes. 
The stock is made by cooking the 
stem» in water. The musnroora 
caps are used for tne soup itself, 
iderve with whipped cream on top 
each plate or cup of soup.

Scandinavian Style Relishes
On each inuividuul serving plate, 

assemble; two slices smoked sal­
mon, four slices cucumbers (which 
have been previously put in French 
dressing until pickled), two radish 
‘‘roses ', an olive, slice of pickled 
beet or hard-cooked egg. Lay a 
salty cracker on plate.

Crab Meat Cocktail 
2 cup* crabmeat 
1 cup diced celery 
California Dressing 
Parsley
Mix shredded crabmeat with cel­

ery and dressing. Pile in small 
glasses and garnish with parsley. 
To make California Dressing, mix: 
\  cup malt vinegar, i  cup salad 
oil, 1 cup sugar, Vfc cup catsup, l fe  
teaspoons salt and 1 teaspoon 
Worcestershire sauce. Beat until 

| thick. Use only enough 0t the 
dressing to moisten and combine 

1 crabmeat and celery.

B y  M abal Love

rFlHB operatic stage has probably 
*  never known a more colorful 
personality than Mary McCormlc, 
former Princess Mdlvanl, yet In 
spite of the busy and exciting Ufa 
aha has led. there remains a curt 
oualy domestic side to the charac­
ter of this famous prims donna.

For Instance. Mise McCormlc 
llkea to cook, and with thia goes a 
natural liking for good food—also 
a fondnesa for foreign cooking, 
along with her high esteem for the 
traditional American dishes.

On the Continent, she points ont, 
eating has really become an art. 
and Enropeans attach the proper 
Importance to the extra touches 
that arouse the enthusiasm of ths 
connoisseur of food.

"In Europe." she says, "wine 
sauces are largely used to enhance 
the flavor of meats and fowl. A 
duck, for Instance, bathed In sherry 
wine sauce, with a few raisins add­
ed for special flavor, and a frjlt 
compote, preferably of apricots, 
gains Immeasurably lo flavor and 
In appeal.

"There ia no reason why we. tvo. 
cannot enjoy these delicate touches 
for which the French are so fa  
moos Champagne sauce, servad 
with roast ham. was a popular dish 
In America before prohibition, and ' 
there Is every reason to believe It 
will return to favor.

"The ham wsa sugar glazed dur­
ing the baking, and the aauce was 
made from the liquid that formed 
in the pan, and then, at the v?ry 
laat moment, champagne was ad­
ded. Bring on the ham, and w.th 
It. by all means, the g&.-lah. In the 
f ,rm of a fruit compote, without

Mary McCormlc, former Prlr 
Mdivani, and famed opera prloM 
donna, preparoo a dish fit for any 
prince or king. In hor own kit chon.

whlcn no meat dish Is rosily com­
plete. Hero la the recipe which I 
always use In my home:

Fruit Compote
"Cover dried apricots with cold 

water. Soak overnight. In the 
morning bring to a boil and cook 
slowly until tender. Strain and add 
a cup of sugar to a cup of fruit. 
Add one tablespoonful of cinnamon 
and half teaspoonful of doves to 
each quart of pulp. Simmer slowly 
until thick.

"This will keep lndeinitely If 
stored in sealed jars, and U really 
delightful served with roast beef, 
pork, fowl or even with

Fruit Wheel
Arrange a slice of canned pine­

apple on each serving plate. A r­
range a circle of banana slices 
(which have been let stand in 
thi juice from the can of pineapple 
for a few minutes and drained) 
around outside edge of esch slice 
of pineapple. In center of pineapple 
put dates (sliced) or a whole date 
stuffed with a salted almond. 
Grapefruit, pineapple, orange or 
lemon juice may be use to marin­
ate bananas.

Chocolate Works Wonders
With Simple Desserts

Hot Pimiento Canapes 
1 can pimientos»
H teaspoon salt 
Cayenne pepper

lb. American cheese 
Flour
Split the pimientoes ( a 7-ounce 

can yields six large ones) and 
drain. Sprinkle under surface with 
salt and cayenne. Place rectangles 
of the cheese lengthwise on pimi­
ento and roll up. Skewer with 
toothpicks, roll in flour and saute 
in hot fat for 3 minutes (or un­
til cheese melts and flour browns). 
Servs 12.

AS a help In planning dally dessert*, I 
chocolate has long been a boon to 

houirwlvea. To »urh simple dessert» 
as »teamed or cottage pudding, tapi­
oca or custard, chocolate bring* a new 
appeal. And, for good measure, choc­
olate also add* considerable food 
value to the»« dessert»- an important 
consideration when winter wind» blow.

Steamed Chocolate Pudding
2 cups sifted cake flour 
2 teaspoon* double-action baking 

powder 
teaspoon soda 

% teaspoon salt
H cup butter or other shortening 
H cup sugar 
1 egg, well beaten 
3 squares unsweetened chocolate, 

melted
1H cups milk

Sift flour once, measure, add baking 
powder, soda, and »alt, and sift to­
gether three time». Cream butter, add 
sugar gradually, and cream together 
thoroughly. Add egg and chocolate, 
beating until smooth. Add flour, alter­
nately with milk, a »mall amount at a 
time. Best well after esch addition. 
Turn Into greased mold, cover, and 
steam 2 hour». Serve hot with hard 
sauce. Garnish with whipped cream, If 
desired. Serves 10.

Bakrd Chocolate Custard 
2 squares unsweetened chocolate 
4 cups milk

4 eggs, slightly beaten 
cup sugar 

¡4  teaspoon salt 
1 teaspoon vanilla 
Add chocolate to milk and heat In 

double bol.ir. When chocolate is melt­
ed, beat with rotary egg beater until 
blended. Comblno eggs, sugar, and 
salt; add choculate mixture gradually, 
stirring until sugar is dissolved. Add 
vanilla and pour Into custard cups. 
Place In pan of hot water and bake In 
slow oven (325* F.) 1 hour, or until 
knife Inserted come» out clean. (W a­
ter In pan should not reach boiling 
temperature.) Chill Unmold and serve 
with creaiil, It desired. Serves 8.

Chocolate Rice Pud’ g 
1 square unsweetened choculate, cut

in piece»
3 cups milk
4 tablespoons rice 

H cup sugar
teaspoon salt

%  teaspoon vanilla __
Add ihocolate to milk In double 

boiler and heat. When chocolate le 
melted, beat with rotary egg beater 
until blended. Add r!?» gradually, then 
add sugar and salt, and conk H4 to IS  
hours longer, or until rice is soft, 
stirring occasionally. C .ol; add va­
nilla. Chill. Serve garnished with 
fruit, or with plain or whipped eraser 
Serve» 4.

Liquid Cocktails
The "juices'* are popular first 

courses, tomato juice being closely 
seconded by grapefruit juice. 
Grapefruit juice served cold with

(Contd from Editorial page)
We wonder what the modem 

flapper would do if confronted with 
the task of spinning, weaving, and 
sewing the clothes for a family of 
six or seven, or even lor her own 
dainty self, to say nothing of slav­
ing for the modern hero, her Sir 
GaLuhad! Yet grandmother and e- 
ven the mother of many of those 
now living did just that and milked 
and made butter and cheese in her 
ample spare time. 1» it any won­
der that my grandmothers died 
young?

Father did not live at home 
much after hi» mother died until 
he was able to work. He always 
gave us children to believe that his 
father was none too fond of hard 
labor. His boys made the living 
for the family for the most part, 
if we are to believe the reports, 
lie lived with hi» grandfather Bon­
ner, whose daughter, a half siater 
to my paternal grandmother, we 
children knew as Aunt Polly, and 
who lived just across the road 
irom the birthplace of all of my 
sisters excepting the two qlder 
who were born before the family 
moved to Michigan to stay.

About the time that my father 
went home to live with hit father 
my grandfather took it into his 
head that he would study for the 
ministry. He was going to preach 
the gospel as set forth by the U- 
niversalist church. He attended 
school a n<i studied in Ogdensburg,

Cocoanut Fruit Cup
Mix together: 12 dates (quarter- 

*J ), 2 banana* (cubed and marin­
ated in orange juice) and 2 oranges 
cubed. Put in tall stemmed glasses, 
sprinkle top generously with shred­
ded cocoanut and top with mar 
» ’ Chino cherries.

usually ia.

Mr. R. Nelson, who lives with 
the Johnson family, has been ser­
iously ill since last Tuesday. Mon­
day afternoon he was moved to * 
Portland hospital. He ia under the 
care of Dr. C- E. Mason.

Sunder guests at the Berst home 
were Mra. Cora Shreve and Ruth 
iShreve of Elmonica, and Mr. and 
Mrs. Walter Burke, Della, Mae, 
Viola, Pearl, Frances, and Betty 
Lou Burke of Scholia, and Nellie 
Burke of Cooper Mountain.

a thriving city on the St. Law­
rence river just across from Pres­
cott, Canada. Nothing ever ««m e 
of this attempt at securing an ed­
ucation late in life excepting possibly 
a love for argument. He was like 
Goldsmith's schoolmaster who 
ven though vanquished he could 
argue atilL”

Father and mother were married 
in <1863. It sort o f paina me to 
reflect of what may have been the 
motive for the marriage at that 
time. In 1917 there were those 
who took the marriage vows be­
cause there was a probability that 
the married men would not be 
called to go to the front to carry 
the colors where the Government 
demanded that some carry them.

Anyway, it was no shotgun wed­
ding for both families were none 
too well pleased with the match. 
Like many a young couple they 
married in hope» that they might 
be able to wrest a living irom 
society, that probably tw0 could 
meet the problems of life better 
than one could solva them. Mother 
never told us childrod much of her 
home life. Her step-mother ami 
she were not too congenial, thougn 
she lived at home with hqr father 
until she married excepting such 
times as she ‘‘worked out” on 
neighboring farms and dairies.

Like many a modern youth, fa­
ther thought it would he convenient 
to take his wife back to her home 
while he sought employment in 
other places. His advances to his 
fdther-in-law were not met with 
much encouragement and the feud, 
if the feeling engendered at the 
time can be called by such a name, 
lasted as long as my maternal 
grandfather lived. However, after 
the old gentleman had been picked 
up in the field where he had ev­
idently been killed by lightning 
while endeavoring to garner »  few 
scattering grains that had been 
left by the reaper, father visited 
the old home in York state, and 
made the acquaintance of a large 
number o f Mother’s family, half- 
brothers, hslf-sisters, uncles, aunts,

' cousins, etc.
The great west, perhaps they 

thought of it aa The Golden West, 
lured and father journeyed with hia 
wife to Illinois where in 1£66 their 
oldest child, Arvilla, was born.

I But father had hunted big game 
i in the "North Woods" as the great 
forests of the Catskills were known 
locally, and had been reared where 
timber woe plentiful. He who had 
been trained to swing aa axe. to 
chop as few in his or any other 
generation could, was lost in the 
vast prairies such as covered the 
vicinity of De Kalb, Illinois, where 
they landed and the young couple 
grew home sick and went back to 
St. Lawrence county little knowing 
what they would do.

Probably they were (jlad to for­
get the struggle* of those early 
years, no home, no friendly rela­
tive*, for father's father’s people 
were scattered to the four winds. 
Having come from New England 
and having lost both parents while 
young, the other Huletg were not 
to be found among northeastern 
York state and i f  they were they 
had no place for themselves, to 
say nothing of a struggling young 
benedict with his frail wife.

Indeed a short memory is a vai

could it get them to remember and 
pas* on the story of the vicissi­
tudes of those early struggles. But 
the Gul-en West becnoned them a- 
gain and after the birth of their 
second child they lett lor Michigan, 

t iu  be Cui.l.uueu ite s i v> ee»/
¡at----------------------------------------------------*
I iteai instate Transfers

t e - - --------------------------------------------------®
John E. Parson* et ux to Bert 

L. Davis et ux, 5 acres Sood Ac­
res, Sec. 12, T2S R lW .

Charles A. Lamkin et ux to Don­
ald T. Temple et al, EV4 of Sck 
of Sec. 20, T2N R2W.

United States Nat’l i k of Port­
land to Edna H. Cameron, 31.79 
acres Sec. 14 and 15 T IS  RlW .

Isabella M- Walker to Edna M. 
Cameron et vir, Part Esecs 14 and 
15, T lS  R lW .

C. F. Neiperi to Rose Guba, 
Part lot 279, Johnson Est. Add. 
Beaverton-Reedville.

Peter Klinker to Mary Inf anger, 
Lots 43 and 44, Fanno Creek Acres.

Albert L. Boswell to Mrs. Lena 
E. Boslwee, Tract 3 and 26, Brog- 
den Acres.

Robert Isler et ux to Fred Ber­
ger, Sr., Lots 14, 15 and 17,
Greenberg Heights.

J. B. Gilsdorf et ux to C. J. 
Stickney, Lot 242, Johnson Est. 
Add., Beaverton-Reedville.

Marcia E. Pike to Ernest R. 
Johnson et ux, 5V4 acres. Sec. 17 
T IS  RlW .

1934, and if you fail to »o appear 
ana answer said compiami, for 
want thereof Plaintiff will take 
judgmea: against you for the sum 
of $60.00 with 6% interest since 
March >1, 1931, and for the costa 
and disbursments of thia aetion, 
and for an order directing the sale 
of one Time Certificate of deposit 
No. 3106, by the Shut« Savmge 
Bank, held by the First» National 
Bank, of Portland, Hillsboro Branch, 
Hillsboro, Oregon, by virtue of a 
writ of attachment, and that the 
proceeds thereof be applied toward 
the satisfaction of the judgment 
herein.

This summons is published by or­
der of J. W. Vsndervelden, Jus­
tice of the Peace, of the above 
entitled court duly made and en­
tered in the »bove entitled court 
and cause on the 10th day of 
July, 1934, prescribing that this 
summons be served by publication 
thereof once a week for four con­
secutive weeks in the Beaverten 
Review, »  newspaper published in 
Washington County, Oregon.

Date of first publication, July 
12, 1934; date of last publication 
August 9th, 1934.

D. D. Bump, Attorney for Plain­
tiff, Forest Grove, Ore. p33—37

An old timer is one who can re­
member when about all the ab­
breviations he had to know were 
B.V.D. and R.F.D.

Diner— Here, waiter, I ’ve found a 
hook and eye in this chicken salad. 
How do you explain that?

Waiter— It's part of the dressing. 
*ah.

Separated
The break was final, complete, 

eternal so far as the anguish they 
suffered was concerned.

Heaven was stilled; angel song» 
were hushed. Down below, earth 
caught heaven's gloom; there was 
darkness over the land.

Your and my sinning had brought 
it all about. He who knew no sin 
had become sin for us. In that 
hour when all the vileness of all 
men was poured in upon Him, the 
Father and the Sen were separated; 
our sins a wall between them.

When Jesus Christ .had suffered 
the pain* of hell for you and me, 
and was restored to His glory a- 
gain, there was still the mark your 
■ins gave Him. “ I beheld a Lamb, 
*a it had been slain,”  said the 
Apostle John, when the veil was 
drawn back, and he glimpsed Him 
in the Glory Land.

When this little mote of dust, 
the earth, has vanished. heaven 
will still hold the mark your sin 
gave Him— His pierced side, the 
nail prints in His hand.

Yes, “ Christ died for our sins.” 
Before you sleep to-night kneel 
doom and tell God you take Him 
a* your Saviour: with prayer and 
Bible now put first to learn how 
to love, trust and obey Him.

Geor»« N. Taylor, Beaverton, Ore.

uable asset at times for what

SUMMONS BY PUBLICATION 
In th* Justice Court ef the State 

o f Oregon, for Washington Coun­
ty, Stnte of Oregon.

Associated Credit Service. a Cor­
poration, Plaintiff, vs. Effie Olson, 
Defendant
To E ffie Olson, the above named 

Defendant:
IN  THE NAMH OF THE ST AT? 

OF OREGON, you are hereby re­
quired to appear and answer the 
complaint filed against you in the 
above entitled action within four 
weeks from the date o f the first 
publication of this summons: to-
w it; four wetks from July 12th,

NOTICE TO CREDITORS 
Notice is hereby given that th« 

undersigned as Superintendent c 
Banks for the State of Oregon is 
in charge of the assets and atfairs 
of Bank of Beaverton, Beavertom, 
Oregon, for the purpose o f liquida­
tion. AH person* who may have 
claims against said bank are here­
by notified to make legal proof 
thereof by f f l i i^  a duly verified 
claim, a* by law provided, with 
the Deputy Superintendent of Bank» 
in charge at the office of ’ ank o ' 
Beaverton, Beaverton, Oregon, on 
or before September 4. 1984.

A. A. Schramm, Superintendent 
of Banks.

Date of first publication, June 
29. 1934.

Date of final publication. Au­
gust 81, 1934. *dv

STOP
FORGETTING
U te  M a ga tin e  sealed
b.a<te». fcatire dtp align 
iato rator handle Then 
forget new blades far n 
tong time. Nothing ef*e 
like it. 20 blades in a d*p 
for 7Jc. That’a coon !

Aak to aee the Schick 
Repeating Rator. A t all 
desierà IS. (tnetvdea clip 
of 20 tooled blade a).

Schick f t f ò f <3

OREGON T R A I L
P A O  C A N T

• A f f  /  M M

p W  »r »O M «I t  ’ A R A M .
P FAIAM y I
pw »am or*nL~
p t m o u m  M t * - -
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