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DEAN OF FORESTRY 
SCHOOL IS HONORED

Completion of 25 years of con­
tinuai! r service an dean of the 
xohool of fo restry  a t Oregon S tate 
college, by Gaorge W. I*eavy, now 
proaulent of the entire uv titu tion , 
was celebra ted  a t Corvallis a t the 
annual Fernhoppers' banquet a t te n ­
ded by more than 500 federal and 
sta te  fo restry  official*, alumn< and 
»indents and other friends.

The jrroup surprised the dean, as 
ho is still known to many, with 
one of the most unusual silver a n ­
n iversary  gift* on reconi. Repre­
sented by Lynn Cronemiller, nl* 
friends and form er students p re ­
sented him with a  “ k g  cabin in 
the hills" to be built on anv site 
approved by P resident Peavy. and 
tc  which be may re trea t to  “hola 
in”, when he needs to get aw ay 
from  the press o f his present exe­
cutive duties.

The plan is to build a real old- 
tim e foresters log c ib  n n some 
tu t-o f-th e -w a y  spot, and equip it 
w ith fireplace, cookstove ar.di bunks, 
combining com fort with authentic 
rustic reproductions-

P resident Peavy was the prin- 
ipal speaker a t  the banque- and 
reviewed the progress o f fo restry  
in the 30 years with which he 
has been actively connected with 
the profession Tbe five most s ig ­
nificant achievem ents he lifted as 
follows:

1. Creation of immense forest re ­
serves.

2. Routing o f “ tim ber pred .to rs”, 
even a t  the cost of some tarnished 
nam es.

3. Creation of a national fo rest 
consciousness which insures against 
any serious backward steps.

4 C arrying out of a  vast fo rest 
im provem ent program  a* by­
product of depression relief through 
the  OCC camps, which wil’ turn 
millions of recreation seekers to 
the fo rests and make them  suppor­
te rs  o f fo restry .

5. Adoption of sustained yield 
m anagem ent by com mercial tim ber 
o w n ers , as well as by the faderal 
governm ent on the reserves.

ountrij Correspondence
4 tbnps. minced parsley 
Paprika
Fry the sa lt pork until it 1» 

»lightly browned Then add the rice
which has been washed and d ra in ­
ed, and s tir  until the rice 1» a 
golden brown, adding the onion
m eantim e. Add the hot w ater
gradually, cover and, cook until
the rice is tender, then arid the re 
maming ingredients, place the m ix­
tu re  in greased baking dish an i 
bake in a m oderate oven (3i0* F > 
for about %  hour, f> serv .rg s.

v.d4h relative» In California.
Work libs begun on the new Ini 

ley Feed store here. A Jnnnsen 
has the contract to drdl a well, 
on the  Imtuy and Iòni err on p ro­
perty, U> Ik* used t»y th e  feed store, 
Kmersrin'a garage, and Valiev Ro 
berta.

«» I arluru Roll 
« guest .Sunduy 
Eunice .Sluder

• no Mr< I,eon
t » e re  g u es ts
and Mrs W. <

, . ,, , '  Mr and Mrs. W alter T ibbatis
'lla ir ' U,WHy **vl* *** **u> but are

la tte r .  Their son, Fred, and wif? 
Alice 1,1-mlo llii w* the <1 |5>rt)ao>l were vis tin g  them, on 

w inner in the I. G. A con- Hurvlay,

v * oi ¿.hoM 111,1 *1"* * ’l '* Tile Ri-edvilli- Ladies’ Missionary
Soototy will have a Joint »«ssion 

< b aric . P ittm an, who with with the North Plains church Fri- 
niily i» living on tbe Ftwnl. day (today) in honor of the na- 
1» place, lit». been Vis y i | | tWnml day of prayer, 

the past week. | Mr m„,j Mr*. J. II. Neal had
Bather Adams f Sherwood **" guests their niece. Mies

a few <kiy» la-U week with K"th*‘r McKinney, of Corvwlli Mr 
s th c ,  and sister, O o rg e  Mr*. lAWllwtng of Portland,
f a rd  11 u 11 «• Ijiw lcr and Miss Marie Sanborn of ('orval-

Chiffonade Salad
1 head lettuce
1 can g rapefru it
3 small tomatoes
Horseradish D ressing
2 green peppers
Line a salad bowl w.th l-ttuce. 

Ir. th is  nest of lettuce leaves a r ­
range the shredded green pepper*, 
tom atoes cut in quarte rs , and the 
canned g rapefru it. Serve with 
H orseradish D ressing made thi*

t slices Hawaiian canned pine­
apple

14 teaspoon vanilla 
Pinch of salt

DUaotve gelatine In H cup cold 
pineapple Juice and add sugar and 
suit Put Into double boiler and stir 
until lukewarm, remove from tire 
and place saucepan In'a bowl of 
cracked ice. add rest of juice slow­
ly and whip continuously until It be­
comes white and fluffy Whip cream 
In another bowl, add vanilla and 
fold into the first mixture.

Dice the pineapple and divide Into 
six cup glasses, fill tbe remalnina 
»pace with the Mousse, and dec­
orate the top with pieces of pine­
apple and a maraschino cherry 
worked into a design Put Into ice 
box oue hour or more before serv 
lug.

Short-Fudge Cake
3 square# unsweetened chocolate 

1 Va cupe (1 can) sweetened con­
densed milk 

1 ‘a tablespoons butter
1 tablespoon vanilla
2 cups confectioners'

19 ounces)
H cup chopped peanuts
(4 pound chopped, pitted dates 

( V4 cup)
Melt chocolate In a double holler.

Add sweetened condensed milk and 
cook five minutes, stirring occasion­
ally until mixture thickens. Remove
from tire,

By BETTY BARCLAY
CPItlNU Is Just around the corner.

Valentines and billets doux 
clutter up the mailbox The dowers 
and trees are shiny new . . . and 
all lb*- males (Ood bless win!) are 
singing their beads off . . . because 
they're in love all ovei again.

Uut the lady birds and the lady 
t»-e» and well, all the ladles . . . 
aren’t fooled a bit! They know 
»bat causes male hearts to flutter 
tfi springtime It’s the fresh spring 
« I ml that makes tbe young man 
fancy and sharpens bis appetite 

So when trees blossom brightly. 
Wi ;Ut young women blossom out 
sr;Ui not el and tasty dishes to 
tickle the masculine palate These 
seasonable snacks wi l l  bring 
smacks ol delight from your men 
'«His

Grilled Tomatoes with Sliced 
Brazil Nuts

Select tomatoes of even size and 
wrt in halves Sprinkle each half
• th salt, pepper and paprika, dot
• '•h butter or minced bacon. Set 
tMlsr broiler dame and cook 3 min- 
b«w. then sprinkle thickly with 
e —»(I DrazU uuts and continue 
wotlng until nuts are browned.

Cherry Pie Glaci 
1» c—i,.s ( 1  oan) red cherries, 

drained 
H cup sugar
J package cherry-fiavored gelatin 

I t  cups warm cherry Juice and 
water

14 teaspoon salt 
1 baked 9-lncb pie shell 
Combine cherries and sugar. Dla- 

«Wre gelatin In warm oherry Juice 
waJ water Add salt and pour over 
A'-rrles. Chill. When slightly thick- 
•nod. turn Into cold pie shell. Chill 
unttl firm.

Pineapple Juice Mousse Cup 
< cup Hawaiian pineapple Juice

is cup pastry cream 
% U*’ spoon gelatine

Heb Ils (kid Fello» 
h meeting of o ld  
HllUllOIX, lust Wt

Benedict Pudding
Va  cup d ry  bread crumbs
1 cup dates 
' a cup sugar 
14 tap- sa lt
1 tsp. baking powder 
1 thsp melted bu tte r 

M> tsp  vanilla 
*4 cup milk 
(4 cup nut m eats
M;x the bread (o r cracker) 

crumb«, sliced dates, sugar. cb ' p 
ped nuts, »alt and oaktng powder, 
together. Add the melted 1 u tter,
vanilla and milk Pour into a but
tered  baking dish. Place in s pan 
of hot w ater a rd  bake th ir ty  m in­
utes in a m oderate oven (375* F .l. 
Serve with whipped cream . 6 to  3 
servings.

(4x) sugar

add butter and vanilla. 
Sift confectioners' sugar. (This will 
measure approximately 214 cupa 
after sifting.) Work Into chocolate 
mixture Fold In oh op ped dates and 
nuts Scrape mixture Into average- 
sized buttered fudge pan. smoothing 
out Place In refrigerator until thor­
oughly chilled. Cut Into squares for 
serving.

Have you ever served the kafTee- 
hag lype'of coffee? It Is very pop­
ular with thousands who do not 
diink the ordinary variety. Try It 
and see how It appeals to yout

C and C Canape
Cut a mold of canned cranberry  

seuce into quarter-inch slice*. Cut 
thin slices o f day-old breed into 
rounds with a th ree inch cu tte r (o r 
top of baking powder can) S p rea i 
the bread w ith softened cream  
cheese. Place a disc of cranberry 
sauce on each round and pile cream  
cheese around the edges, w ith s 
fork. Serve a* an appetizer.

lla/.eJdiile Items
By Mrs. Tom Miller

yiuir fountain pen needs 
repairing, mail it to

Sandy
Portland’s Kodak

and Pen man
6 IS  S.W. Broadway

0M  1 )0  .SERVICE
411 WORK Gl ARAMI ID

193.» N orge Products
R efrigera to rs

liked to ocok, and “when the wife 
i» aw ay" received the p k iia lity  of 
votes. Therefore, wise women, ‘ read ­
ing in," will absent them selves, 
prepare to expect a «hamble- 
where the kitchen once ato.-u aid  
provide some suggestions and r e ­
cipes. Some of these, each ap 
proved by at least fifty  percent o i 
the men questioned, w:ll help. Let. 
r.o urge, him to try  them !

General Electric Vacuum C leaner 
Now on Display at

Beaverton Electric

Bachelor’s Dinner
4 cup rice

20 k ee n  b la d e a  
tn  th e  h a n d le  
—r e a d y  t o r  
i n a t a n t b la d «  
c h a n c e ...chest

COLDS
SUCCESS CLEANERS 

Quality Cleaning & Pressing
U K  CALL FOR AND DELIVER

Tel. EA 4904 15 S. E. G ran 1 Ave This keen razor gives 
tbs 1002 thavs. Ask
to sss Schick Repeat­
ing Razor. $3. at all 
dealers (includesclip 
of 20 sealed blades.) | 
New clips cost only 
75c for twenty—entire 
clip slips into razor 
handls.changing blade 
INSTANTLY.

A t  A ll dAAJAIA

■ a hr (0rr miniati '■* * * g
* (ire a t Newspaper of the
■ N orthw est g
B \R T II l  R M t'LH O LI.A N D  ■
■ Auto Route and Agency p
J  Beaverton O regon^
p For inform ation ■
a  regarding service or subscript ion.-”
■ Phone Beaverton 7303 m
J  Resi, enee and office: ■
S  Corner, Second and Hail B

"QETT1N* LICKED“ and 
other verse - bi} Phil Perkins

/ HHITCOMB RILEY STYLE OE TERSE

Now On Sale At ( P I  C / A  
The Review Ofiice '- P  I  e v J

1x3 Flooring . . . .
Kiln Dry

1x4 Ceiling..........
Kiln Dry

Shiplap.................
2x4 and 2x6 . . . . 
1x4 Roof Sheeting 
Roll Roofing . . . .  
Paint ...................

Classified Rakes
One Cent A Word 

Or Five Cents A Line 
Minimum, F ifteen Cents

Goodrieh Tires 
■AeoesSfffios

B atte ry  Service 
Greasing Our rates are 50 per-cent 

lower than any other local 
newspaper

SALES and SERVICE 
BOB JOHNSTON

Auto Truck, and T ractor Repairing

General Petroleum  Phone 0103 
P roducts Beaverton, Ore

W. J. McCready Lumber
We Deliver Telephone 4603

W T h elO O |
# ^ ,S h a v « f c

Schick
I t r / H ’a t i i i t f  RAZORPROVED BY 2  GENERATIONS


