
S T O P -G A P  NÎ3A 
— While the NnA 
will be extended 
until nextsvear it 
will be dideless 
and a fact-finding 
body only. Presi­
dent Roosevelt 
announced Mean­
while the adminis­
tration is consid­
ering what other 
steps can be taken 
to sal vage t h e  

New Deal.
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hot fat until well brownexi. ( Ban n 
°i him giv«s a g ,<<i flavor.) R«-- 
niovt the meat cukes an I make a
gravy by ackkin* flour to the fat
rimairinK ir. the psev and atir un­
til th*» flour ia well browned. Ua<* 

r enough flour to make a cream
si nce [>( rni’dium c «nsiatracy (1 eup 

1 milk, 2 timps flour). ArW milk 
until desired c ruiMtency. Return 

| browned meat cake* to cream sauc" 
•nd finish cookirg cakes over a 

1 I'wr fire. This serves about eight 
persons.

Mr. and Mrs- S. B. Ixiwrvnce 
i tnd S. B. Jr- were dinrer quests 
j ftf  Mr. and Mr». Dave Fisk an) 

Mr. amt Mrs. Wiley Fisk at Mull- 
1 nomah on Sunday.

Mi % Jam a Lalhrop of Rilcign 
is spetajing the week at Seaside.

Mrs. Wm. Garish, Worthy Matron 
of Beaver Ohapttr 0. E. 8., wh • 
has l<e«n ill for the past few 
weeks, ts much improved.

MARY MARTHA SAYS 
"HIDE YOUR TROUBLES”
My deara;

('hri»buph«r Murley In hi» "Where 
tie  Blue lli'uum" »ays: “ it >t all 
tery well to wear a crown of 
thorns, and indeed every sensitive 
iieature carries one in secret, but 
there are times when |l ought t > 
be worn cocked over one ear." 1 
«hi so thoroughly ague with Mr. 
Motley W»> all have our mrruwi, 
our tr.ala, which constitute our 
"crown of thorn»", but I wonder 
how many ever c«H'k them jauntily 
over <>n«< car and laugh ut them, 
and at thcinMlvc». 1 fear not many. 
Ala», most |HMiple go  wailing their 
trouble» u> the world, bjnlenink 
beauts already weary to the break 
log, adding ineir i|Uola of >ieal anti j 
Imaginary woe» to the already hea­
vy load o f the world’s »uttering, 
and thereby making their own trou- j 
Ilea only the more difficult to en 
uure.

It ec «oitly | bs«l occas.vn to rt- 
\isil a place where I had lived for 
a nuink>«*r o f years, a place when 
1 hud become u sort of mother- j 
confessor who li»ter.««d ut d advised, | 
encouraged and iifceulxl. 'Upon my, 
U-turn, after aevtiral ntontlis ab­
sence, such a mduge of surrowa, of 
trials and 1 1 ibulationa, of Kcandal» 
arul <|uarrete, were |K>ured into rny 
ui willing eans, 'that | marveltd al 
their 1» mg able to stand up un-! 
der »ei’h an acrumulatavl load of 
uffering, yet the real truth was 
that Ihnae women were not unhap- 
|>>, they w«<re only concent rating 
their attention on the unpleasant 
thing». They had had pleasant x- 
periancea, much enjoyment, friend- 
rhi|M. |>id they mention these 
thing» until | Ixigaii inquiring? No. 
They apok«« only of th« mournful 
miseries which they, in tne.r blind­
ness, had mad«' unto real -rowi» 
of thorns and were «lei beralely 
pressing into their brow*.

Believe me, doair friends, when 
I »ay that | do not thus «i>e«k 
Jei*.mgly of those deep inner sor­
row* wnich sometime* come to rack 
the very found*! nxi* of oui lives. 
Such sorrows, bravely, silently 
I «or no, are the food for the great­
est soul-growth, But to «»tract 
the « sitence of good which uch ex- 
pi rn-ncisi hold, one must study 
them, »«-ekii.g the inn«*r l«*<»on they 
are meant Ui 1euch, and not run 
hither a ml yon wailing our »o r  «w 
to the weary cars of any chance 
listener whom wi- may meet. Such 
bitter suffering, if mentioned’ at 
all, should teach only the hearing 
of perhaps one friend w’ ho really 
UfslerNtaida, and in »uch under- 
ntanding, can give h«abng comfort.

It ia of the trivial Inals, the 
jietty difficulties, the neighborhood 
quarrels, the dom«wt;c friction that 
»« often forms the entire co n versa- 
tonal range « f  n»sny women, I ha!
1 would x])«‘ak. These womer make 
*uch thing» into a »courge of mis-; 
ary for themselves are) every one

wto cannot i-vude them; with n 
whole world of b«auty shout them, 
with opporiuiiiti«» for study, for 
contact with the firvst mincit» of 
the universe through books, mu­
ai«'. picture«, they oiamp Uh' iii- 
»«•lvi*a into a narrow cell of pre­
judice, of ii ĵurtsl feeling», of pet­
ty worries. They l««»e Right of ev- 
eiything )nyor>l their encircling 
walls.

Wilkin your i«vter«wts, O Many 
Murlhus. Get away from the j>et- 
I) thmga of your live*, reach out 
f«»r rw-w iileas, freah contacts, con- 
atructlve work, study, rejui, think, 
and »oorv you will find that you, 
too, can tilt your particular orown 
of thorns jauntily over one «ar, 
arul go forward with new zeal, 
m w enjoyment, into u fuller more 
c<>n*tructiv<» life of action aid hap. 
pin«»». You »ee, my «loar», I »jM'sk 
whereof I know.

I want to include a bit of verse 
sent me by Z. X . which w ill, I 
think, fit in with it ban l«'t,«'r

" I f  you’re feeling 'k ir ^ ' blue 
Just smile.
I f  the world »«rem» 'lark to you. 
Just smile.
If you wear a smile ahway*
You’ll be happy arvl lie gay,
)  ou will find that it will |>ay, 
Just to »mile.”

Fähig» W«*l»b«'i of Shi il, Ole., i* 
v.siting Mr. arul Mr- i ’ lauiU- Web 
liar for several days.

Mine Doris I’«.-tensón of Portland 
l- visiting this week at the home 
of Mr and Mr». Lyle Taylor.

Iliwttkiale school district held the
atMtual eluotiioin M'rala y everting. u,. „■ » __ , . . . .  ., .
Mr. Wist ver wa* chmei, . .  dark, ¿ ‘'T V , .  ‘ T * *  “ i  1 * " K ‘ 1 ' Ve
a i*l Mr. Kmjheloe was elected to I Meal» I hat ( apture Pr./es , gr avy. 6 g m .K - ,
the a«'.hoo| board. Other member» of 
the school Ir ar<t are Max Berger, 
chairman, arvl (Terence Walkit,
«  --------------------------------- ■

On Oregon Farms
■ ----------------------------------------- *

<al'

I/>vingly yours,
•MAKY-MARTIIA ’

ALOHA

Mrs. George Otiten of Port Ian , 
was taken to St. Vincent'* hoap tu! 
for a major operation Friday. Mr* 
J, II. Neal called to see her on 
Tuew lay. She i» a niece of Mr*. 
Neal.

David Gregg. appointed fr n 
North Dakota on his scholastic rc- 
cord, without examinaticn, w -t or.i 
of lh® grj-iua.e» from W et Pom 
this June. Hi* maintained ,i um 
high rating Ui rough his years at 
Went Point. He is a grand n<ph«*w 
of J. H. Neal.

Mrs. H«rbert Yeager and thru 
chiUln-n anl Mrs. Bully Pitersor 
of Culver City, Oal., were callirg 
on Mrs. O. C. Mason, Wedrvaday
mom ng. They were on their wav 
to the home of Mr*. An iy J»<-h< lin 
in Portlsnd. Mis. Yeager is • 
daughter, and Mrs. Peterson » 
-laughter-in-law of Mr.«. Derdu lm.

Mr. and Mrs. B L. Dorman an 
Mrs. J. G. K iting* <f Vancouver, 
Wash , w«*r«' gue»ts of Mm. Elmer 
Scott Sunday. Mr. Domun 1.» a 
I rother and Mrs Eld ngs a r >tcr 
of Mr*. Scott. W«*tlne».!»y the 
Scotts hail as guests, a oat'ghter, 
Mr*. W, C. Barr** ard two <-hil- 
dren Gene ar.d Beverly, and Mrs. 
J Woodruff of («m a<, Wash.
OR-------------------------------------------- OR

llazeldale Items

When in ikiubt »tuff it! If you 
W'rider ju"t how to prepare that 
dish to give it a brarxl new look, 
ai «I a fine, full flavor, asnist yixjr- 
■elf right out of your quand»ry 
■ nd fill it to the brim with irtuff 
log!

Don't think the kind of duffing

Stuhld Oran;«»
6 orange»
Vk cup dates 
V4 cup nut meits 
*/i cup cix-oanut 
1 egg wr.rte
*,* cup powdnred »ugar 
Cut a slice from the end of

Turkeys Pay for Proper < are
Albany— With iturkry eggs selling wt Put inside our turkey aiio oth- < ut a slice fr m the en. o f « ach

for 12 to 15 cents a pil'd- an : 1 f ,,w! covers ihe fu ld. There i* orange and carefully remove the
many turkey growers vainly wish- 14 stuffing for every purpose. Vege- pulp If  feasible, cut e-.g*« of
irg ttfieir turkeya wouM eonirntnce ll<,,1es, fruit, cake, steak, salad— orange »hell in scallops. M.x cr-

r|y laying, the 176 hen flock tr«se ■r;d more may be etuffe 
<«wnt*i |»y John Steen, south of 1*- w‘th sparkling ar 1 savory r suit s' 
hanon, waa laying about 40 per
cent late in March, and gai ling Stuffed Dates
every day, Mr. Steen told Count)' Take a stuffed da'e, for ir.ilance; 
Agent Floyd McMullen he credit» <>i take two, they taste so gixid! 
the early laying o f ihia hens to pro- Fill a plump *iale with cottage or 
lection from cold driving wind*, cream cheese Brvi yiur salad Is 
ami Ui the good, well-balanced halfmade; fill them with pesnut
mash he feeds. butter or American ch“ese for

sandwiches; fill date* with r.ut- 
Find New Way of Fooling K »e* m.ats an.I roll th*rn in sugar an-i 
(¿tkirview I wo i- >ur ty wool a or pirfy^w eet Jh r^aniy;

Vrower*t fid Boabythtll, Dry ( reck Muff therrt with f; m|art or mar!fh- 
Rrxl S' ft. Ilanjon, S (k1, T av<- ruallow an l get confectiore*ry!
found that bummer I a nil« can hie 
graftid on ewes by rubbing kero­
sene on the Ups and under jaw of 
the ewe, and on the iariUi lo tie

.Stuffed Bananas
Allow one yellcw-ripe har.ar a for 

each serving. Peel, and split inte
on

m i  , j * 1  a ' » * - 1 1  v n u .  * C T I »  a i r 'd  n p u t  D l l '
adopted. They i-werRly rep«irted to h . h-nirthwise place halves on
< «lur.ty Agent V W. Johnson that .  IV.^  lengxnwise. I laee ra iv«» on
• 1 J; , • • . 1 a plate, cut side up. With a silvuthia mcthixl is just as successful as K .. . . .J , , . ,  1 teaspoon make a slight gri ove downthe c mmon one of faster irg fnesh 1 * . , "  u
pelt* from <i*»<l Lmlw or. bummers, 
uni save* a great deal of time 
and energy.

Try New Seed Crop in Lane
Eugene—A venture in vffetabl 

*<e«i production ia being s
year by several farmers on

the center of each banana half 
Make a ¡fluffing of cream cheese 
thoroughly blended with canned 
«rushed pineapple. Sprta.1 the mix­
ture on one banana half and plan 
the other half on lop. Spread tjhe 

taTted banana with a thin e ating
of cretni mayonnaise ar 1 »prirklethis yiar by several fsrmirs ... . .

the north fork of the Siuslaw riv- w*th finely chopped nut-mcat*. i/re-
near Florence. Har» Peter*,n

ond Ralph Johnson will each have 
one acre of beet* for seed and El-

forabiy salted pecans. Serve on 
»hre«ided lettuce or watercress as

nier Johnson an acre o f cabbage, 
and another «ere of be«st seed may 
be planted. The pDniirgs th.i* ye-ar 
are in the nature of an experiment, 
rirvl if suocewsful may lead tc the 
«“■tabliahmH'nt of a profitable n«w 
farm enlerprise in weatetr. l » r c  
county, says County Agent O. S. 
Fetch 1er.

Stuffed Steak
2 cup* boiled rice
2 it baps, choppes) parsley
Paprika
1 Vk lbs. round steak or flank 

steak
1 tsp. onion juice 
Combine the rice and seasonings. 

Pound the steak until thin, sprin­
kle with salt, spread with a layer 
of the rice stuffing three-fourths 
inch thick. Roll and fasten wit- 
skewers or tcotihpicks; or tie with

Clackamas Farmers S o w  Crass
Orc-gixi City—Among Clackamas

county farmer* planning on an
acreage of tall meadow- .«at grass „ n wWU cookirg. 
for »eed production tin* y « r  for ^  a d ov 
the first time are Howard Belton 
New
and L. H Hagen, Resfland. Soil

Mr. Pontee ha* l»«-n chcs«-n prin­
cipal of the llazeldale school fo.' 
the coming year.

en dish. Acid
_  „ . i  \t i 11 enough hot water to come up or.e-
Era; Stanley !{«>■. Molall. inch in pan Cover, cock in

i . . HalB‘‘ "! R' ^ ndr:. ®cil moderate oven (350* F.) about 2
an«l climatic condition, of C lacka h Remove the cover to brown
mas county ar® ideal for gran, seed 
production, acconiing to County A- -
gent J. J. Inskeep, wh.' believe* 
that many farmers of the county 
cc uld profitably grow mere o f : 
these crop«, particularly' tall mea

"es-

whell
ange pulp, slice i  date*, choppe 
not* and cocí 
fill the 
•gg wh

cocoa out teg«; het  a n d re­
orange »hells. Beat ibe

le until rt iff, i iM  sujfzr
arul e' ntinue beat ng. Co­

of ' rank« with the mer-
ii.gu»'. Bake in a al w even (275 
F.) for 15 minutes or until th; 
meringue is brown. Serve w&im, 
sprinkled wth cocoa nut. 6 servings

Stuffed Onions
b Bermuda onion«
12 salt«fd crackers
’ » cup ground cooked m< at
2 t.l*sps. sh<,rtening
Salt ar.d pepper
2 cups medium white sauce
V* cup grated cheese
1’eel ar.d parboil onion* in

Take your pencil and do a little 
figur ng. Light travel* lsb.UOo 
n.iles a second. Multiply that by 
60 seconds to the minute, then 60 
minute* to the hour, and 24 hours 

! to the day; 365 cays to the year, 
ar 1 the big sum already by 250 
millions. Now you have in tee to­
tal the distance to the last west. 
That ia the line fence eff there- 

| so far as these know wno study 
bo. | j the heavens.

ir.g salted wat«rr. Drain ard re-1 Then lei your imagination sweep 
move centers. Chop centers and ut to the east. Away west, away 
combine with crumbled crackers, east. Quite a size-able universe you 
meat, sh'.rlening an - sea« r.in". F ill! s*y- And. r-w turn to Psalm 103:12 
orior.s with this mixture. Place 1 —“ As far as the east is from thi
them in a buttered baking dish, west, g<y far harh He removed our
Cover with medium white s .uce. | transgression* from us.” Crossing
and sprinkle with giated cl.ee e. over the line that «divide* betwtnen
Rake covered 15 rninutes in a ho1 i r ght ar.d wrong, mears that big 
even (450° F.). Uncover ar.d browr. word "transgressiens”. And being
6 servings.

POEMKALS
H hen you go to ye ur door 

And guests stand trere,
Don’t turn ’em away with 

With a welcoming smile 
And never a care

Prepare a hasty surprise. 
Emergency Special 

lVi lbs. rourd steak 
14 cup fine dry bread crumbs 
1 egg well beaten 
1 teaspoon onion juice 
•k teaspocn salt 
Popper
Milk to moisten

: n> w counted righteous by Christ’s 
i bl?od, we shall be saved from 
wrath through Him.

And now comes a laboring man 
who is also a Bible f«:ui:nt. “ 1 

ghs. I think a mar. ought to master the 
whole Bible,” says this man. He 
used to pick up a scanty living 
singing in the saloons and places 
where shame rules. A man whose 
songs would have larded him in 
Uncle Sam’s Big House to serve 
t me if he had sent them t a rough 
the mails and been caught. And 
this friend wishes he m ig 't forget. 
Friend, take out your pencil ar.d 
figure how far away God puts the

Put round steak cr torn« othet 1{ the penitent. “ F r
lO|h ’>■( me;: (hop- t.-nse things that are behtr- • —God 

per four cr five times. A id other j speaking through the Apcstl* Paul.
gredierts srd mix very thorough- What God has blotted out. He for- 

ly. Add milk to make the right bid* us to unearth and brood over, 
ctiwis rcy lo mold into small' George N. Taylor, Beiverton, Or- 
chkes at>out % inch thick. Fry in | «'on . pd. adv.

dow oat grass wnd ohewings <■ 
cue.

June Salads For June Brides!
Plan the Wedding Luncheon Now

In The WEEK'S NEWS
ci IIREST H E M S  PHOTOGRAPHED FOR

THF. REVIEW

B y Martha Adama

WHEN the bridegroom slips the 
ring on tho waiting Unger and 

the bride promises to love, honor 
mid cherish, her part In the cere­
mony 1» over. On the other hand. 
F family Is busily concerned with 
l wedding luncheon or tho ro-
i a, and the festivities that go 
« r hours.

...lcklly for the bride’s fumlly. 
tho month of Juno is an Ideal time 
lor a porch luncheon or out-of-doors 
reception Fresh fruit» and vege­
table» are at tho height of the s«>a- 
•on So tn addition to having de­
licious food, the color scheme of 
salud» and sandwiches can be as 
gay as the bride’s spirits.

II.-re are two menus for both a 
luncheon and reception, and rcclpea 
for some of the most delicious of 
ihe foods:
Table P reo ra t i on  —  Rrd R o ta  
iRed and ITMIc Color Scheme) 

Formsl Luncheon Mane 
Radith Rote» Stuffed

Jellied Tomato Salad»* 
Chicken a la King 

Raked Stuffed Potatoe» 
Pickled Reel» 

lint l.unrhron Roll»
I anilla Ire Cream 

F. ah Stratcberry .Snare 
Rride'» ¡Chile Cake with 

While Frotling
Red and ¡C hite Mint» Coffee

Reception Refreahmente 
Stuffed Celery Queen Oil re»
block Pale dc Foie Cra» Canape»• 

Jellied Strawberry Salad*
Dale Star»* Finger Sandtrirke»" 

Auorled Cake»
llo t Chocolate Coffee

Salted Nutt Candle»

Jellied Tomato Salade*
4 teiupoons s*t»Un 
1 ubltipoons cold » » U r  
a cup« cooked or canned tomstooa 
t teaspoon «craped onion 
14 teaspoon salt 
a teaspoons aut*r 
I teaspoon Worcestershire seuce 
Real mayonnalaa

Soak gelatin In cold water. 
Cook tomatoee and seasoning» 10 
minutes and strain off liquid. Dis­
solve gelatin In hot liquid. Pour 
Into Individual molds Chill until 
Arm llnmold on crisp lettuce. 
Garnish with parsley and real 
mayonnaise.
Mock Pate de Fol# Qrae Canapes*

Va cup rest mayonnaise 
1 cup boiled csives llyer. Ilnely ground 
Va cup boiled mushroom», finely (round 
V« teaspoon salt
To real mayopnalae add rcmaln- 

MV ’ngrpdlonti uad blend. Spread

The Bride's Seled Is a strawberry 
moldl And tastier then ever when 
served with reel mayonnaise.

on canapes and serve with half 
slices of lemon. Makes about 1 
cup spread. Use finer grinder of 
food chopper for liver and ntush- 
room*.

Date Start*
3 tablespoon» real mayonnaise 
I package i j  ounce® cream cheese 
' »  eup dates, seeded and finely chopped
Blend real mayonnaise, cream 

cheese and dates. Cut thin slices 
of bread Into stars with rooklo cut­
ter and cut an equal number of 
circles about half the slro of the 
stara. Rutter the bread. Spread 
stars with date mixture and place 
a circle of bread on each.

Finger 8andwiehes*
(open face)

1 package» It  ounce® cream chwao 
' «  cup rtal mayonnalaa 
3 tablespoon« almonds, finely chopped 
I tablespoon mtrsarhlno cherries, 

drained and finely chopped
Blend Ingredients together thor­

oughly. Spread on thin slices of 
graham or whole wheat bread and 
cut In strips. Makes 1̂ 4 cups of 
spread.

Jellied Strawberry Salad*
I peckage strawberry flavored gelatin 
3 cups boiling »rater 
3 tablespoons confectioners' sugar 
}  cups strawberries, quartered »nd 

hulled
1/> eup rest mayonnaise 
1/S cup creem. whipped 
Dissolve gelatin In boiling water. 

Chill. Sugar the strawborrles.

P.S.. T H E Y  GOT T H E  JOB— First 
scholarship winners of Fisher Body 
Craftsman’* Guild to graduate from 
college found good jobs awaiting 
them. Albert Fischer. U. of Illinois, 
will join the research division of Gen­
eral Motors, and Raymond Doerr, U. 
of Mich., the G - M  proving grounds 
staff. Left to right are Fischer. Guild 
Secretary W. S. McLean. Doerr and 

Guild President W. A. Fisher.

Fold mayonnaise Into whipped 
cream. When gelatin Is slightly 
thickened, fold It slowly Into may 
onnalse and cream mixture until 
entirely smooth. Fold In strawber­
ries. Turn Into mold. Chill until 
firm. Unmold on crisp lettuce. 
Serve with additional mayonnaise, 
thinned with a little whipped 
cream and lemon juice. Serves 6.

If loose strawberry seeds appear 
on the surface of the turned-out 
mold, they are easily wiped off with 
a soft cloth.

“ AY GO HOM E’’— Greta Garbo, 
famous screen star, said "she 
was tired of it all” and sailed 
for her home in Sweden for a 

five months' rest.

F IG U R A T IV E L Y  SPEAKING —  
This Is the figure, and figures, of 
Miss Sally O’Brien of Chicago, who 
won a clty-wid^contest to select a 
girl In whom was combined a per­
fectly proportioned body, health, 

beauty and complexion.

ALMA M ATER HON­
ORS SON— M. Sayle 
T a y lo r ,  n a tio n a lly  
known as “The Voice 
of Experience." re­
ceives an honorary de­
gree of doctor of laws 
from William Jewell 
College. Liberty. Mo., 
his alma mater. Or. 
Taylor delivered the 

m e n c e m e n t  
address. -----------

NOW T H E  " K IT C H E N  TR OU SSEAU  ’— Colette d’Ar- 
vllle, pretty French star of the Opera Comique, it so 
enthusiastic about American kitchen devices, the la 
taking back a complete “kitchen trousseau” assembled 

by Hammacher Schlemmer.^


