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A. R. Rankin of Portland wan « 

Lu»ltw*«» caller around town the 
t  rat part of the week.

Mr. and Mia. Roy liierly ant 
family were transacting l>u»m«u in 
Portland |a»t Thur»lay.

George lluwlcy wan in Portland 
la>t Tbuiaday, where he wan Iran. 
»a-tinK buaineaa.

Mr*. Klhel McCormick and fam. 
i!y of llillalmro, were rallinK on 1 
relative* in Kinton, Sunday after 
«.< on.

A nunilier of the local (hid Pel. ! 
low» attend«*! the regular meeting 
of the TiKurd 1< *< I if'• at Tigard I*»- 
Thursday evening.

Mr*. A. W. Mill* und aon Jim 
mu of Tillamook »)>ent a few day« 
la»t week at the home of Mr ann 
Mr*. Ruliert Pomeroy.

Mr*. K»th4-r Adam* of Sherwood 
*p«tit n few day* last week with 
lu r brother and sister, < »corgi- Haw- 
Icy, and Mr*. Hattie loiwler.

The committee who ha* «•hargv 
of the Christina* proyra.ni at,d cle , 
curating the church, meet Saturday 
afternoon at the home of Mr*. 
I.illy M. liierly.

Mr*. Lilly M. liierly *pen’ W ed-1 
i.c<day and Thurolay with her 
daughter, Mr*. Ethel McCormick, 
who in making her home in Hill»- 
boio thia winter.

The wood *h«si on the Warren 
Wil*on place, which i* being occu. 
pied by Mr. and Mr*. ()*rar I.ier- 
rnan and family, ha* tieen *hingie I 
during the pa*t week.

Mr and Mr*. A. H»n*en of Rak 
er, who are »pending the winter in 
Portland, were guest* the first of 
lait week at the b< me of Mr. Han- 
aen'a ai»U*r, Mr*. H. J .  Valentine.

Mr. and Mr*. W. L. Vanllorn, 
who have been living for the past 
fi-w month-«, in the Arthur B Ran 
k'n house, north «f the ach«>ol house, j  
moved last wwk to the iP. A Puch- 
ei house, which haa been recently 
repaired.

Kinton ha* been well ropr' *ent 
ed in Portland «hiring the past week. 
Among thone who made the trip 
in w«re: Mr and Mr*. J .  H. Aten 
and »on, Mr*. Ma«igc Pomeroy, Mr* 
Josephine Co*. Mr*. CVx remained 
i l Portland for a couple of day* 
being a guest of friend* in the city
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Arntrew Denholm of Portland 

visited here Saturday.
Mr*. Harry W«»aver vi-. ted at the 

J .  Clark home In Portland. Ia*t 
week.

Frank (¡aunt ami family and Mr«. 
J .  York were Portland vM-’or* Sat- 
Hi day.

H. A. I/«wry enjoyed a  *urte**ful 
hunting trip on the Yamhill River 
Friday.

Mr. and Mra. C. J .  Steven* of 
Ih a vert on, vimteil friend* here on 
Sunday.

Mr*. Carol N‘-wth of Durham wn 
a Friday visitor at the Alice W ild ­
er h«>mc.

The young daughter of Mi. and 
Mr*. Schlttcfli of Wheeler Ave., I* 
ih with pneumonia.

Mr». Nettie Vinson, *  forrmr re­
sident, vieited friend* here, tho 
first of last week.

Mr. and Mr*. E. Sheet« of H«-a. 
vertort were Sunday visitor«, at th" 
Sanford Roger* home.

The W'illiam lt««njan?in family 
wire Sumlay dinner guest.« .it the 
Harry Browning home.

Ronald Beattie umh'rwent a nose 
operation at the I>oernb«cher hospi­

t a l  t «  « ■  f i '  - t  t  •  i n -  v. e c k

Mra. R. Snyder left Thuroduy of 
last week for a  two w*ek* viait 
with her «laughter in lx>* Angeles, 
Cahf.

............- —  -------------91

"  Mue* Fay Louise Poason of Han
Ms tco, C*Mf., is spending the
Christmas h««lidays visiting with
i  'ends here.

Little Eunice Pet ri quin of Port-
¡and ia »pendi nK the week at the
home of her grandmother. Mrs.
Myrtle Hoinee.

\ Miscellany of Holiday Idea* to 
Help Make It the Merriest ( hrotma*

"Idea«’ for Christina», like the 
loliday*» holly berries and silver 
belU, whoul«l be a* bright as they 
art merry: It is the ingenious lit­
tle touches that »pell home and 
make it a real Christina* a tiny 
trick of a dinner favor, a special 
flourish to the decoration#, a bit 
of a handmade (and edible) gad. 
fe t to hang on the tree. The-e arc 
the bauble* the family enjoys to 
have rna'le, to make, and to receive. 
Really clever “ideas” coat but lit­
tle and that little not in cash but 
time.

Let your own imagination help 
y u to invent thing«-Us-make-for.
Christmas, and let theae be includ­
ed in your supply.

v ith a fork until rice is thorough­
ly coated. Drain on paper.

Let’s Have Popcorn Balls 
Tied in Style!

P«*pcom ball» go fancy, when 
they have nutmeats inside, and arc 

| wrapped in colored transparent pa- 
I |*r or cellophane and tied witt 

ribbon; use them too to hang on 
ihe Christmas tree, 

f  qts. seasoned popcorn
1 Mr cup* pecan meat»
2 cups sugar 
% cup dark corn syrup 
1 % cup* hot water 
* top. vanilla 
1 Chap, vinegar 
1/3 tap. aalt
Dissolve sugar and syrup in hot 

water; cook slowly, without »tir. 
r.ng to 260* F. (firm ball stage).
Add remaining ingredkanta (except ^ T ile ; ^  on to ab«< rbent

•> and cook to 264* F. (cr  un- . , nrmV|f  wit*

Date Penguins from Sanlaland
Of course there will be plenty of 

urcious dates on hand for Chris’ - 
maa. Use a few to rimke ’*pen- 
guina.” Take a pitted «late, and o_ 
pen it wide. Cut a portion from a 
marshmallow ami insert so that it 
I* plainly visible. Use two small 
round white gumdropa for feet and 
a raisin for head, attach to body 
a 'th  toothpicks. Use as place-card 
holder* or favor*. Date* may be 
wrapped in tin foil or sugared and 
¿Mixed with strings to the tree.

Cornucopias of Halted Nut*
Plate» and dishes of good thing 

t • eat within every hand'* reach 
are a part of Christmas and home, 
sat led nuts are mouth-wa'ering. 
For favors, make cornucopias of 
colored cardboard and fill with 
salted nuts, made as follows:

Sprinkle nut« evenly with salt 
ir the proportion of 2 teaspoon* of 
salt to 1 pound of shelled nuts. If 
peanut« or almond* are used they 
ahiuld be blanched before «siting. 
Drain nut« thoroughly and put 
lsyer in a frying basket. Plunge 
into fa t which has been hea'ed to 
360* to 370* F. or until a cube of 
bread will brown in about a minute. 
Cc.nk until the nut* are golden in 
erlor; avoid over-cooking for the 
color of the nut* deepen* on re­
moval from the hot oil. Remove 
fi<m frying kettle and allow sue- 
p'us oil to drain back into the

Stop Tonight In Comfort

BEAVERTON HOTEL
REASONABLE RATES 

Corner Front and Washington

NOTICE OF FINAL SETTLEM EN T 
In the County Court of the State of 

Oregon for Washington County 
In th« Matter of the Estate of 

Henry E. Hunt, Deceased 
NOTICE IS H EREBY GIVEN 

tl«at th« undersigned, duly appoint­
ed Administratrix of the abov„> 
ramed deceased, has filed in the 
above entitled court and cause he* 
final account and report as suen | 
and the court has fixed the 5th 
day of January, 19C5, at the hour 
of 10 o’clock, A. M., of said day j 
and the court room of the above j 
entitled court in Hillsboro, Oregon, Í 
as the time and place for hearing 
objections to said Final A w  unt, 
and for the final settlement of 
said estate.

Dated thia 7th «lay of December, 
1034.

Elizabeth C. Masters, Elsie M. 
0!»in, Administratrices of the E s­
tate of Henry E. Hunt, Deceased 

Hare, McAlear & Peters, Attv-r- 
Oty* for Administratrices. advel.S

Wide Range
Shaving
Improved razor 

rdesigu permits fol­
lowing contours of 

j the face with natural 
[motion of the hand. 

Ask your dealer to 
chow you the new 

Schick INJEC­
TOR Raaor.

J (Th? (Dr̂ muan l
a Great Newspaper of the J
■ Northwest m
2  ARTHUR ML'LHOLLAND J
■ Auto Rout* and Agency B
■ Beaverton Oregon g
*  For Information ■
a  regarding service or subscript ions*

1 Phone Beaverton 7303 J  
Q Residence and office: a
■ Corner, Second and Hall n
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Pete 7a *hr is »pend-ng the week 
visiting with Mr. and Mrs P. M
Williams at Taf/t, Ore.

Rev. Anderson of the loctu Na 
xnvne church supplied the pulpit 
at Newlxog Sunday evening, while
I-lmer West, a member of tie  lo­
ci ' church had charge of the *er. 
vice« here.

Mr. and Mra. Ralph Mapes of
Salem visited with relative« ant 
flier«!» here Thurwlay and Friday. 
On their return they were accom­
panied by Mr*. Zeveiy and daugh 
V< Ihcrt of Prineville, Ore.

Dolor«* Berg «rrertainol a group 
o f her little friends with a party 
at her home in hcror of her sev­
enth birthday on Wednesday De. 
ecmlier 12. Game* and refre*vment* 
delighted the litttlc guest*.

rut
ti] a »olid but not brittle hell is 
formed in cold water). While syruo 
I* cooking, criap popped corn in 
oven. When syrup is cooked remove 
popped com  from oven (it should 
be piping hot) an«l sprinkle nut 
meats on top. Pour syrup lightly 
over popcorn and nut mixture, turn 
it g »lightly with wooden spoon. 
Rub butter lightly on hands and 
proas 1 tails together with firm light 
cupping of the palms to shape.

Snowflakes: Crystallized Rice!
Inexpensive as possible, rice 

gri.ins crystallized in a clear svrun 
v ill give you edible “snowflake*" 
with which to Kamiah your pud­
dings. ice creams and the like.

1 cup cooked rice 
H cup water 
1 cup sugar
The rice must be whole, drv 

grains of white rice. Boil the *u- 
gnt and water until the svrup -pin*

paper and sprinkle with salt wh:l.' 
Lot.

Christmas Elves
Use a pulled fig for the body, j 

Ir.sert a wire through the top and 
bottom. Cover the wire with pitted 
dates for the arms and legs and 
rah. in* for the ha mb and feet. At- 
tac) a marshmallow head by mean* 1 
of a toothpick neck. “Blonde*’’ have 
the top of their heads dipped into 
white com syrup and then inta 
toasted cocoanut.

»1.50
C O M PLETE 

including IN ­
JE C T O R  

with
20 b\MÓme 

•~:«d
in it.

FIRST CLASS 
H0UDAY R0UNDTRIPS

tor the tint elmm  
one way tara
plus 50^

— CO all S. P. stations in Cali­
fornia, Oregon, Nevada and Azi 
zona. Ticket* are good on all 
traini leaving—

DEC. 13 TO JAN. 1
B e back by  m idn ight, Jammnry 12

J4A G A ZIN E R E P E A T IN G  RAZOR COi 
230 Park  Avenue, New York, N. Y.

Salma R epresentatives
H o t  old P. R itch ie A Co-, In c ,  40 E. 34th St-. N. Y.

Also low coadi-totizist faze* os 
•ale every day.

Southern
Pacific

a thread. Drop in the rice Stir:

I  'll resolve to be a  go o d  cook 

every d a y , h u sb a n d  m in ej

£HRIHT.MA8 dinner call* for deli­
cious extras such as croquette* 

which may be served a* an entr«*« 
or Included with the main courae. 
Here ta a real suggestion:

Christmas Nut Croquettes
Boll and iimxh well, enough aweet 

potatoes to make 2 cupfuls, add 1 
teaspoon of salt, 1 tablespoon of 
butter. 1 beaten egg and 44 cup of 
chopp«*d Brazil nuts Moisten slight­
ly with cream or milk, form Into 
croquettes, roll In beaten egg. then 
In fine crumbs and place In a hot 
oven to brown. If preferred, these 
croquette* may be molded Into the 
:«hape of pear*, dipped In egg and 
erumb* and fried In deep boiling 
fat. Oarnlah with parsley, using 
pieces of the stalk* for stems, and 
serve very hot.

And here are recipes for a novel 
mince meat pie for the Christmas 
dinner and a chocolate sponge roll 
for any of the numerous lunches 
of the festive season.

Pineapple Mince Meat Pla
1 (9 os ) package dry mine« 

meat, and
V4 cup water, boiled almost dry
2 cups canned shredded pine­

apple, drained
2 tabli'spoona lemon Juice
2 tablespoons (lour
1 egg 

Pie crust
Break the dry mince meat Into 

pieces Add cold water. Place over 
jt.eat and stir until all lump# are 
itboroughly broken up. Bring to a 
:t>rt*k boll; i-aatlsus boiling fnr

three minutes or until mixture ta 
practically dry Cool. Combine 
mince meat and pineapple. Add 
lemon Juice, and Hour blended with 
well beaten egg Line a 9 Inch pie 
plate with pastry and fill with 
mince meat mixture Arrange lat 
tlce of pastry strips across top. 
Moisten edge of pie with cold water 
and finish with narrow strip of paa 
try around edge of pte Bake tn hot 
oven (425* K.) 10 minutes; then de 
cr«>nse h«-at to moderate (3&0*F.) 
and bake 30 minutes longer.

Chocolate Sponge Roll
(4 eggs)

0 tablespoons sifted cake flour 
H teaspoon combination bilking

powder
*4 teaspoon salt 
44 cup sifted auicar
4 egg white*, stiffly beaten
4 egg yolks, beaten until thick 

and lemou-colorcd
1 teaspoon vanilla
2 squares unsweetened choco­

late, melted
1 cup cream, whipped and 

sweetened
Rift flour once, measure, add bak 

Ing powder and salt, and alft to­
gether throe times Fold sugar 
gradually Into egg whites. FoM In 
egg yolks and vanilla Fold In flour 
gradually Then bent in chocolate, 
gently but thoroughly. Turn Into 
lfix 10-Inch pan which haa been 
greased, lined with paper to within 
14 Inch of edge, and again grcaaed. 
Bake Id hot oven (400*F.) 13 min 
u«»*. or until done Qutc.klv cut off

criap edges of cake and turn out 
on cloth covered with powdered su 
gar. Remove paper. Wrap tn cloth 
and cool on rack. When cold, 
spread with whipped cream. Roll as 
for Jelly roll Cover with chocolate 
coating made by adding 1 teaspoon 
melted butter to 1 square unsweet 
ened chocolate, melted.

After a btg dinner, eepeclally tn 
the evening, many people prefer the 
kaffee bag type of coflee which la 
so widely used these days by poo 
pie who cannot drink ordinary cof­
fee.

And now for a new Christmas 
game, that will be played again and 
again after the holidays are over:

’’Make A Million.'’ the lively new 
card game, ta the society craze out 
stripping the late popularity of Jig 
»aw puzzles and backgammon The 
object of the game Is to capture 
moneycartjs which aggregate a mil 
lion dollars, and bidding starts off 
grandly at »175.000 "Make A. Mil­
lion” was Invented by George S. 
Parker of Saleffl, Mass., and It ap̂  
pears on the market coincidentally 
with the 10.000,000th sale of "Came 
lot” and other games Invented by 
Mr. Parker.

"Make A Million,” la easy to 
learn, and does not require the con­
centration of bridge. Yet mantpula 
tlons of money cards by the bulls 
and bears, and the taking of trlrks 
«van be Just as skillfully maneuvered 
as plays In contract or CameloL 
Better try It for your next party— 
It’s th* latest thing In smart par­
lor sport!

x J ^ l o d e r i L ^

G A S  R A N G E S  \
GIVE YOU A l l  THESE:

Time Coutrot 
•

Temperature Control 
cAutomata fighting  

Insulated. Ventilated Ovens 
Sou-Ttppuble Sbe/ves 

Counterbalanced Oteu Doors 
Smokeless, (gliding Broilers 
'Porcelain fuam el Finish

o . . i f  you ’ll buy me an Automatic Gas Range
#  Wise woman, we say. A resolu­
tion to be a good cook is easy to 
keep. I f  you can follow a recipe, 
you can cook successfully on an 
automatic gas range. Its Oven 
Heat Control maintains exactly 
the temperatures specified for 
your baking and roasting. On its surface 
burners, you get instantly, just the proper 
heat you need for any top cooking. The 
smokeless broiler gives new savor to meats 
and fish.

Smartly styled —but highly efficient—are 
these modern gas ranges. And economical- 
no end —for they save in time, in labor, in

food, and in fuel. Thousands are 
pridefully owned by discriminat­
ing Oregon women. In their 
homes gas has been carefully se­
lected as the preferred cooking 
fuel because it is so low in cost, 
so clean, so quick, and of never- 

failing dependability.
Dealers are showing the new automatic 

gas ranges, and we have attractive displays 
of the 1935 models in our showrooms. See 
them this week. Ask about liberal credit 
terms. And don’t forget— a new gas range 
can be bought with a Federal Housing 
Act loan. We will gladly tell you how.

P o r t l a n d  G a s  & C o k e  C o m p a n y
________________________________________________________________________________ &

FREE A $25*00 SET OF STAINLESS ENAMELED 
WARE W H E N  Y O U  BUY A NEW  GAS RANGE

— priced $85 .50  or more without kitchen heater, or $125.00 or more with heater. 
D E T A I L S  A T  D I A L E R S  O R  A T  O U R  S H O W R O O M S !


