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< > SAYS:
"OUR CHILDREN? YES?”

man wh |  «1.1 
Ixiaotii J  i •Sp, 
'Iran',”  A  . I t

I*t»«r reniier-friertd»;
l.ii'l nlirht iih I njt hy my fire 

m the cool of the evening, | pick* 
,%l up u favorite book, Kalilil Glb- 
1 " '»  "The I’rophet" ami my rye» 
fell upon th*.»« won!»: "And a wo­
man w h ^  «hi n linin' uMsinst her 

peak to u» of rhil' 
thouifht, |, too, will 

»peuk of children for there mu-t. lie 
many muthim who load I hone let 
ter», and many women who are 
ehildleaa, yet who are mother« in i 
tl,«ir lion rle. and again I road,
"Your chlHren .ire n»t your chll- 
slrvn They urn t/hai aon» and (laugh 
tora of l.ifo’n limiting for itM-lf."

| know that thought will mem 
strange to many, btx-auae for ao 
long parent» luive l»een accuatomod 
t« think of their children « »  be­
longing to thorn. So often we nay 
"M Y child" with a aen«e of i* 
»««•ion; we try to force them into 
the way that we would have them 
go, regardl»«» of their inherent po- 
tentlalltie«, and ho bitterly often 
we »oek to dominate, to cru«h out 
their awpiration» and tnaiplant 
thought* and d< »ire» of our own. 
Yet, if we think without pre|u.lice, 
we mu*t realise tliat the»« children 
nre not our«, they are only loaned 
to u« for u little while loaned to 
Ua that we may help them slorg 
the path which lead« to Ultimate 
perfection, ami that through teem 
we too, may ifrow in wisdttn, In 
low, in understanding.

We, who are mother*. ‘hmll I ri- 
alixe how great «  task hi* hem 
given into our hands, how wonder I 
ful iii our opportunity for y” |
ex 11; we ahoukl oimproh end thi 
t) rough the-e children wr are mol«!- 
Irg the future of the u.niv«-r*e, for] 
we are the maker» of men and 
women, and that we, from our | 
glorious portion, control the <i< 
tinie» <«f Nation» and the fu lfill­
ment of the law. for we work nut 
only with the bodie» of ttw»e chil 
•Iron, lnut with their uoulu.

Such a rmponnildlity for women . 
t<> carry! ami h"w lightly we un­
dertake it. how p lifully inadequate 
1« our training for motherhood. <>m 
wonder» that th«- Supreme One ven 
tures to trust u* with Ilia chikiren. 
yet p«-rh»p* lie «Ian«» to do *c he 
rauae he kntiwv that love guide» 
many a mother rnt<> greater w m - | 
•lorn, give*» her un'ler-tandirg and ! 
aympathy, and h««al» the wound 
her ignorance may make, for if 
we love much, our children will 
forgive much. It i« only hatred. 
Holfiahne»», cruelty, xchich find no | 
forgix'wnewt in their eye*. I one-

neai ij of a w inan | cannot call 
<o t a mother who laugnnt when 
her cluld w.*» biutally punched. It 
vxu* inn Ui« tatlMi » cruel mow«, u 
WSm t at nio liei'» hutetul laugnlor, 
which mail*' tia cuih upon wiat 
Cliild’s ,oul and ci ippled her 'level- 
< pmei t in thi» life, I sometime« 
wonuei wiat toe ,V|a»ler, Who, in 
ttuctont (ialilvu w ii  such u Iriund 
to children, will »ay to thi» wo­
man w an «ho 1» forvod to alanu 
iielo i« Him and give an accounting 
for t »e m ill which wa» trusted to 
iiei ear«.

Such cruellies are happily grow- 
I u.g moic rate, yet wo fail in many 
! subtle way«. Koch day we arc un- 
| cur.tcM-usly alfectir«g them lor good 
oi ill. What wt are, the thing» 
we think and »ay and do, are mold* 
mg their adjustment to life, and 
painting the memory picture» which 
will influeM'c them through all 
their day». | hu-ve u poem, taken 
from the Journal'» " I  Vet ( 
which puiLriiy» the* oka 
pin way:

■

I with additional 
serving».

whipped rream. 6

rner , 
a turn-

in Ili» Memory Harden
K E. W.

What are the memorie« your BOQ
will carry

IxK'ktni in his heurt when "ht*
l««avi's your home? 

Wtittt are tha< memories that you

word» arc

I» your

will cherish
When he'» gone from th< ne»t 

ami you’re left alone?

Hay hy day you are making the e 
pictures.

Your act« and your 
the paint« you use.

Your child’s own rnrnd 
waiting ear.va»;

Now ia your chance to win

die will not 
were called

The he»t hridg. 
lead known;

Hul he will remember 
no time

An«i “I'rrt him aw-ay U

In

remember t?*t you

player the c!ul¡

II

mi away 

remember that

if you had

play alone 

hatedyouwill 
no ine,

Anri »aid osti«
«h*g» taboo,

Ard he w «»  forced 
home

To »eck pet» ard 
tiled by you.

N»w  i» your chance to bind h 
*o clo«4*ly

•Hy ti«a o f frien 
oral play

That, though ti-me and 
roll between you,

He remains your liny 
today.

fendwere dirty 

to a nciRhloir’s 

friendship de-

Nhip and love

ocean» may 

he is

H. is your 
ment,
(Continued

nvn such a littli 

on Next 1'age)

I’iuinp and I’rood, The liounring
liroilrr Herald» Another Spring!

Dtt, 't '» chicken that “ blooms in 
the spring, tia la” if you know
what i» g 'x.i! For tin- new crop of 
our most popular barnyard crea-
tur««s is coming into season, and 
chickens are fair, fat, and four
montha old!

Although the succulent roasting 
ci ickena huve bean with u» all win­
ter, and the tender fryers will be 
coming onto table la-fore long, right 
now it i* the bouncing broiki which 
rupture» our fancy arid attention.

t hicker for Pro lirig should be 
from three to four months old, ten 
der and plump. He 'Ure to note
that they have smooth feet, »  pli 
able breast- lion« and many p:n- 
festh'fx. for these are the marks
of a young one.

What you serve with the broiled 
birvf is us important a« the chic!« 
itself! y ou will find that a be«] cf 
' nowy rice i* the mo'l delicious 
background amd accompaniment; in- 
wtponilvf t«io, for th«- rice ‘ 'stret­
cher" the servings and heightens
the chicken flavor. For a grand
rew taste-thrill, try frying some 
bananas in <leep fat until they have 
«* crisp brown crust, or saute th*m 
in butter and -erve them right 
along with the chicken; you wit. 
find the combination «if flavors ex 
citing! Ia*t new peas, tiny beans, 
or asparagus complete the main 
course picture, add a delicate salad, 
ami a crunchy Date Delicious, anil 
yet ready for a meal that m«dt» in 
your mouth!

How to Hroil the Rird
To prepare for broiling sing«- the

chicken, split «lown the back and 
lay open, cracking the breastbone 
so the chicken will lie flat. Cut 
out the rib bones an«l cut tendons 
nt joint. To l»e sure of even broil­
ing ami flavor, “ marinate” the chic­
ken Iw-fore cooking. To do this, 
Wush Inner part» with a mixture 
of two tablespoons liquid shorten­
ing and two teaspoon* lemon juice, 
wipe dry. Tub with salt and pepper. 
Then place on broiling rack which 
hor- lieen well-greased to prevent 

I sticking nnd broil slowly until 
| brown (about 30 minute»). Turn 

frequenty and baste with llemon- 
ahortesiing mixture. Spread with 
creamed butter and garnish with 
lemon slices before serving.

Mrs. M ary f'arson has as her 
house guest this week, her si-ter, 
Mrs. Carrie Gilleland of Portland.

Fried Italianas for I
Select partially npe 

(the green tipped or firm 
state) and peel. Cut

hie ken 
bananasj 

all-yeliow 
in halves

crosswise or in «|uarters. Fry in 
v«ry hot <k «-p fat (396* F.) 4 to t> ‘ 
minutes, or until light brown, or 
saute banana» in a small amount 
of butter in a hot frying par. Serve 
Hot ami garnish with “ da ha" of
raspberry jam or orange marma 
la«le, if dmired.

Southern Hice Accompaniment
1 cup unooked rice 
2Vfi cups boiling water
2 ohick«m livers 
% cup almonds

butter 
, currants
salt

Toss | Ip Ha I oil
2 cups raw spinach 
I tbsp minced green pepper 
% cup celery
1 tap. onion, minced 
Imlia Dressing 
Hard-coyking egg 
Marinate ea«'h irgre«li«nt s«-pa 

rately in India Dressing and chill 
thorughly. Put all into large bowi

and tow together until thoroughly
mixed. Pour over additional India 
Dressing: Mix H4 tea»po«m» salt,
2 teaspoon« paprika ami 3 teaspoons 
sugar in a b'orl; add 1 cup salad
«•ii and 1/3 cup lemon juice to «iry 
ir.gre«lierg« slowly, W-ating con­
stantly. Then adil 1 table spoon 
chopped red pepper, 1 tablespoon 
diced pickled beet», I teaspoon (try 
mustard and 2 hard-cooked egg 
yolks.

parsley

, o v ^ o H l » o u t - 0

H 6 M « '

'A cup 
3 tbaps 
A tap.
Pepper 
V4 tap.
Wash rice. Melt butter in a par. 

and add rice, salt aod pepper. le t  
t«ok slowly until all the water is 
absorbed. Wa*h the currants and 
chop parsley; cut up ch cken livers 
and shell ami skin almomls and 
mix all in rice while cooking R«.-- 
move from fire and serve as ' beo 
for the chicken 6 serving*.

Date Delicious
1 tb*p. gelatin 
% cup cold water 
'A phg- date«
\% cups scalded milk 
% top. salt 
■4 cup grajtenuta 
*A tup. vanilla
*A cup heavy cream, whipped 
Soak g«latin in cold water for T. 

minutes. Scald dates (sliced) with 
milk, salt; add soaked gelatin and 
»tir over hot water until gelatin 
dissolved. Remove from f ’re, 
grapenuts and vanilla. Co«d 
mixture begins to stiffen, then 
in stiffly beaten cream. Pour into a 
mid which has been dipped in cold 
water. I/et stand in a cold plac-‘ 
until firm. Unmold; seirve plain
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In T he W E E K ’S NEW S
C U R R E N T  E ' E N T S  P I IO T O C R .4 P H E D  F O R

T H F  R EVIEW

VIEW S PIPELESS ORGAN— The 
' Vole* of Experience, noted radio 

advice giver, who was guest organ- 
let at the St. Louis World's Fair in 
1904 when he was but 14, inspects 
the electric pipeleae organ Invented 
by Laurens Hammond, of Chicago. 
The organ is di»play»d at Now 
York'» Industrial Arte Exposition.

SEND A DIME F A L L A C Y  EXPOS
ED— Dr. 0. Victor Steed, university 
professor, proves to a pupil that for 
one of the send-a-dime tetter chains 
to work, 244,140,625 persons— twice 
the U. S. population— would have to 

«end lettere containing dime».

P RED ICTS W OMAN P R E S IO E N T -  
Col. Louis Howe, the famous secre­
tary of President Rooeevelt, hat 
suddenly come Into the limelight 
with hit prediction that within ten 
years, a woman for President will 
become not only possible, but “ad­
visable." He makes hit prediction in 
an article published by the Woman's 
Home Companion, discussing the 
myeterlti of women's part in poli­

tica, past, present and future.

Th e re  is 
a difference

•  Your fir«t «havr wtth th* nrw Schick 
INJECTOR razor will be a quicker and 
more comiortable shave.There ia no drag 

)to  this razor. Yon 
will marvel at its 
l i g h t n e s s  of  
touch. Once over, 
and your face ia 
sm oothed  and 
refreshed.

•  B l a d e s  a r e  
changed Instantly.

» I x j t - . v ' TS f K f t i 5 2

1N JR C T O R  
with 20 blades

M AGAZINE REPEATING  RAZOR CO- 
On Park Avenue. New York N. Y.

Salsa R+pr+sentatrw*
Harold F Rue hlr A Co.. Inc.. *0 R. 3*t h S t , N Y .

S c h  ic k

In je c to r"
^  RAZOR

a  You want the most for 
your money when you buy 
a new refrigerator. Then 
look to the mechanism. Get 
th e  facts ab o u t Rollator 
R e fr ig e ra tio n . See the  
N orge before you buy.

THE ROLLATOR...
Smooth, easy, roll­
ing power instead 
of hurried back- 
und-jorth action. 

Result — more cold for the cur. 
rent used.

N O R G E
{ jP p PdjTrrr  rj^yx^ArcJaxm

BEAVERTON ELECTRIC

| P LA N E V IC T IM -  
Bronton M. Cut- 

I ting, U. S. Senator 
from New Mexico, 
who was killed in 
an airliner crash 

I near Atlanta, Mo.

( -

f o r  e v e n i n g
FHW «-«*— An evening gown 
made entirely of euede is the 
latest fashion wrinkle direct 
from Hollywood. White euede 
at soft as velvet fashions a 
charming gown worn by Fran­
ces Dee. A wide girdle of self- 
material is draped eoftly at the 
natural waistline and a lei of 
flowers, blended in two tone., 

outlines the high neckline.

S U E D E
FROCK

W H IT E W IN G  SONG­
BIRD— Joseph Rogato, 
for 12 years a street 
cleaner in New York 
City, tinge with joy at 
he thinks of hie con­
tract to ting for a na­
tional radio network.

THE CAR that has
WON AMERICA

The Ford V-8 for 1935 has been an 
outstanding success, not because of any­
thing w< have said about it but because 
of what owners have said. At Country 
Clubs::. In Pullman Cars s;.In  Air- 
clones: : :  In Living Rooms.: :  At filling 
stations and on the streets. And all these 
comments tend to fall under four heads: 
one, "The new V-8 rides like a dream”; 
two, “ It’s smartly designed"; three, “ It 
costs less to tun" and fosrr, “ It per­
forms like ‘nobody’s business’ !”

A U T H O R I Z I D  F O R D  D I A L I R S
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“ Pretty smooth flyinc today.”  

“ Yes. the folks back horns 
wouldn’t believe it if I told them 
this airplane ride «ms rom&b com* 
pared to a trip in our Ford V-0.“  

“ You got one too?—Say! that 
Comfort Zoos Ride' in this 
year’s iob has sot to be tried 
to be sppreciatcd, hasn't it?"

A N D  UP.F 0 .6  DETROIT S fo n d e rd (a c ­

cessory group including bumpers nnd 
spore tire extra. Easy terms through 

Universal Credit Co., Authorised ford Finance Plon.


