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tun Uraide the new I,it !«1 . , Park,
Th« rww brulge a t Farm ington | Mr. 

w m  «bdicated H'nxiay. About 200 fa mil 
attended and h«?W a picnic d in n e r.' ami ] 
The bridge »a*  named the H arris land, 
bridge. | |e r  n

Mr. and Mr» Arnold 8yver*nn *'r ‘ 
from  Gate*, Oregon, visited with ®
Mr. and Mr». C. P. Sywerion. A r t ’ 
Kyveraon returned home with th e m 1E* 
for several week*.

Mr*. Mildred Baker and Miw Tht 
B etty  Satt ler  of Phceniju Ar izo na ,

P io n  ic•pen t two day* la s t week with Mr. ^jj 
and Mr*. Claud Webber. On the ir |,e f, 
re tu rn  home they visited Your mite lunch.

Mr. ami Mr». Win lleil and chd- 
1 dren  viahted Sunday a t T im ber witn 

Mr. and Mrs Courtney Syverson.
Mr», G. V. Wolker of San Fran- 

cisco, Calif., was a guest of Mr.
* . ' and Mrs. C. I), W alker, last week, be
i is Mr. and Mrs. Lyle Tayloi and 
ru t children and Mr. Taylor's parent* 
ned attended  a  picnic a t Blue Lake 

P ark , Sunday.

Mr. and Mr». J. K. Applogate 
(form erly  of thia place) are buibl- 
ing a service station  in Fam rrcg-

lk>ar wotnen-folk:
Again I w n te  Ur you from the 

mountain», but this tim e | am not 
s ittin g  In the cool green shade by 
a noshing river, b u t In the slender 
■I.a<low <*f a g ian t »par-tree, s te a ­
died with a  we.l> of shining steel 
guy-lines, from  which vantage jH«int 
I am  watching a group of sw uat. 
n g, dusty  logger», | am supposed 

i•mitt'ii her,, what» | will I»- ,n
0  mpanative aa frty . The »cone js so 
vibrantly  alive and Interesting to  
me. that I fea r  I »hall not accan- 
l’l'»h much w riting even though 
thia le tte r must g o  in the mail» 
tumwrrow, bu t I do wonder, u* I 
wutch the*«' men if women really 
»pprociate their husbands, bhc 
breadw m m rs of the fam ily. Of 
crura» tlia t doe» not refer to th< se
v 'ves a t o  nr,, n uofortumit ■ 
to b av e  a worthie»» bueharxl Thisi 
Is wrltLw only regarding the man 
wh»» accepts hi* reaponadiilities and 
endeavor* to give o f  his ixwt for 
Ha family. F ar too often these 
iiao  are not given t»he praise they 
rra ily  deserve.

I know »line of the logger» win* 
are  working in the dust, which lies 
tawny gold in the *hot «unnhine, and
1 know the ir wive» and families. 
They are typical of such worker» 
through<ttJt t»he w est; perhaps, fun­
dam entally , o f all w< rkom  th rough .

Recipe» T hat Never l i r u s  Old
Like the »uruM-t th a t .happen» ev ­

ery night, like the friend you love 
the moat «»me things never gr< w 
<dd| It'»  tihe same w ith certain  
food* thu t have won a perm anent 
place on our table* and in our 
heart*. As fum iliar as  the paper 
on the dining i»r>m wall, and as 

I homely as tiLat crack in the k it­
chen sink, a few "tan-lby» n, tin- 
food field appear and reappear, 
ytsar a f te r  year, to win new ft ¡etui* 
and keep the old.

O f course, many of uur obi d ish , 
u* are  revistHl, and new improv«-U l 
tecipi* tender them easier to niake. | 
Variation» on t i c  old ‘'re g u la rs” 
pop up evoty month or so, and are 
eagerly  acceptixl for the ir sterling 
worth. G ingrib rcad  for instance i* 
*o old lh a l Georg«- W ashington ate 
it a* a 4*>y, but n< w we serve it 
w ith ice cream  and chxicolate sauce 
ami in all m anner of way* th a t 
Mary W ashington would have 
thought ‘‘new fangled"—b u t the f la ­
vor rem ain» dear to  our neart».

Rice pod ling, l»m! N'«t*»ly know* 
who mail«' th« firs t rice pudding 
but it m aintains ita regu la r plan- 
on the menu, ami boast* 20<l v aria ­
tion» ,,f it«* original form. So it 
go««* - -iiekcd )*eane, »ucrolash, Irani 
g iavy , oatnw-al cookies- all are old 
fam iliar friends whioh you m ust 
huve again noon, if you have neg . 
leeted them recently.

Banana I’eanul Salad 
(The ralad  everybody likes) 

Allow on* ripe banana foi t- c '.  
reaving. Feel the banana, roll in 
rrayonnaiae »nd then in t».x>iu*i 
which liave ba«-n finely chopped. 
I ’htce tihe fru it on a l>ed of shred- 
<ied lettuce o r watercress. In T he WEEKS NEWS

CURRENT EVENTS THOTOCRAI’HEI) TOR

T H F  R E V I E W
M A X  A N D  H I S
B R I D E — M a x 
B a e r ,  f o r m e r  
h e a v y w e i g h t  
champion, and the 
former Ellen Sulli­
van of Ithaca, N. 
Y „  after their  mar­
riage in W ashing­
ton. She was for­
merly manager of 
a hotel coffee shop.

f fid-Fashioned Baked Beans
(Taka them  on your picnic) 

2 cup* pea beans 
14 tsp. »oda 
14 tap. salt 
’A tap. pepper
14 cup dark  corn ayrup
14 tap. d ry  m u»tard
1 small onion, peeled
2 oz, piece sa lt pork
Wash I wans, soak 12 hour?, (over­

n igh t) in cold w ater. A-ld soda and 
cook liean* in aame w ater until 
skins begin to loosen. Place 14 »alt 
pork (sliced) in bottom  of bean 
pot; mid 14 beans and 14 the se a . 
•oning»; add rem aining bean* and 
seasoning*; bury onion In the beans. 
Drizzle corn syrup over the t ip .  
cover w ith sa lt pork. Add Just 
enough boiling w ater »lowly until 
it seopa through bean* to top. Co- 
ver and bake in slow oven (.100* 
F\) 4 ihours o r longer, until liquid 
is absorbed and beans dark and 
mealy. F'ills 2 qt. bean pot.

S U C C E S S  —  Fifth Avenue 
invades the night clubs. 
Miss Marjory Logan, soci­
ety deb, makes her debut 
under the baton of Johnny 
Green, society's favorite  
director, and with Old 
Schenley drinks a toast on 
New York's St. Regis roof.

Date Torte
(The F’avorite  Duaaoit)

14 cup flour 
14 tap. sa lt
1 tap. baking powder
2 eggs
1 pkg. date*, sliced 
1 cup c-hop|M-d nut*
14 cup sugar 
14 tap. vanilla
S ift flour, salt and talking pow- 

d r r  into m ixing bowl. Slice the 
dates and mix, with nuts, through 
flour with finger tip*. Beat, egg*; 
ami vanilla; tieat in sugar g radu­
ally; s tir  in  the flour, dates and 
nut m ixture, {take in a well-oiled 
»hall. »w pan in slow oven (326* F.) 
IS to SO m inutes Remove from  pan, 
cool, cu t in a.fusre* and serve with 
whipped cream .

F I R S T  O F  47.000 R 0 0 K I E S — These boys, off 
to learn hayfoot-strawfoot principles, are the 
first to be added to the army in the recruiting  
drive that will  swell the ranks from 118.000 
to 165.000— the first recruiting effort since 

- -—~ — t he war.

N'ew-Style Baked Bean*
Put a  can of ready-liaked bean* 

in a casserole; season to  taste  with 
dry m ustard, salt, pepper, and a 
little  minced onion if desired. Pour 
a cup of dark  corn syrup over top 
wn«l Iwke in a very »low oven until 
we 11. mixed and heated th rough;
you can’t  tell them from the Fome- 
cooked variety .

Ifate Torte Variation*
Use finely colled cracker crumb* 

instead <»f flour if you like. F la . 
vor to rte  w ith orange juice and 
rind fo r Orange Date Torte, or

H O M E — After her first 
vacation trip to Europe  
Myrna Loy returns to 
Hollywood to star  In a 

new picture.Blushing Rice Puddirg
(The "jelly  kind” )

14 cup uncooked rice 
2 cups milk 
14 tap. vanilla 
14 tap. »alt 
14 cup sugar 
2 eg g  yolk»
1 cup w hipping cream 
Red jelly
Wash rice ami cook it slowly in 

bhe milk. Add sugar and beaten 
egg yolks; mix well. Boat occasion­
ally  as  rice cools. When cold, fold 
in whipped cream ; add >'alt ami 
vanilla. P u t a layer of jelly  into 
mold; pour on rice and chill on ice 
o r in re frigera to r. Urtmold.

her •share in the m aking o f a h ap ­
py life.

The w histle is blowing. The men 
nre wiping tihe sweat from  their 
face* ami picking up coats and 
lunch pail» The "m ulligan c a r” is 
w afting to  take them back to camp, 
bu t as it i» crowded 1 shall take 
the tra il through the woods. I t  is 

a three mile walk b u t the cool 
shade o f  the uncut tim ber will be 
sw eet a f te r  the  -heat of the logged- 
off a rea , ami there is a spring  
where green ferns c lu ste r ami a 
m arsh where the  cat ta ils  nre gol 
den brown in the *un.

I »end to  you my g ree tings.
Lovingly.

MARY.MARTHA

ccive when h« work* day a fte r 
d ty , wear» his old clothes, aim 
go««» w ithout vacations because the 
family require* so many, many 
’ huigis? ffla- has “ given hostages to 
fortune * ami m n never break loose 
and know the joy of doing the 
thing* h«« du-iimcd of in hi* youth.

I wonder bow many women, a.* 
they wash the dishes and folk w 
the routine of oft-tim es tiresom e 
tasks, ami in  the doing feel that 
they are  bearing the w orst end of 
the burden and are hungry for 
adventure nnd the joy  of freedom 
— how many- J ask. ever »top their 
< wn repining* lo»rg enough to  re ­
alize tihat their b rrad .w inncr*  may 
lie feeling  the Wearinee» of life’s 
rou tine? The sam e longing for new 
in terest»? F or the strange sights 
nnd life o f other leieis, and the joy 
n '  freisloni from responsibility?

Men have the ir dream s, «*vcn as 
w« women, and ju*t a* often they 
have to ibi-le them aw ay and "carry  
on" in the work they m ust do for

L O T S  O F  F A I T H — The two Kays, noted 
skating teams, perform the dangerous "a ir­
plane spin" atop the seamless steel F isher  
turret top of a 1935 Pontiac. Th ey  skate on 
an 8-fcot square platform and the act is per­

formed with the ca r  in motion.

B R E A K  E N D U R A N C E  R E C O R D S — The "Old 
Miss." endurance plane in which Al and Fred  
Key of Meridian. Miss., broke a world's record 
by staying aloft 27 days, 5 hours and 34 sec­
onds. "‘hey flew far enough to have circled the 

earth twice.

Mr. ami Mr». Dan H affner of Ra­
leigh mobored tx> Mt. Hood, W ed­
nesday o f th is week.

W h at is the yardstick 
for a cigarette...

Take mildness for one thing —  how  
does it measure up for mildness?

Chesterfields are milder— not flat or 
insipid, o f  course, but with a pleasing 
flavor.

Then take taste for another thing — 
docs it have plenty o f  taste?

Chesterfields taste better — not strong 
but just right.

In other words. They Satisfy—
that's my yardstick for a cigarette.

I t is alm ost tim e (or the quit- 
b u g  w histle to  blow. Some ot these 
men, whom I can see working with 
heavy lines anil chokers, bundling 
the g ian t m achines, cu tting  wood 
hour a f te r  hour, will go back to 
bunk houses clu ttered  witih the p a r .  
aphernuliu of three other men. They 
live 4hu» in the cam p b«*causc in 
some oases the wife doesn’t  like 
the rougihn«*».* of camp life, more 
frequently  because the children 
m ust be near a  school. O thei men 
will re tu rn  to iihe liitle  places they 
call home t<> find a  slovenly, com­
plaining wife, the house unkempt 
•’.nd a |ian of d ir ty  dishes on the 
kitohon »tow . She ha» been too in ­
te rested  in «  Time S tory Magazine 
<>i the la tes t cam p gossip to do «her 
housework. There will be a few— 
n very few—who are fo rtuna te  e- 
rougih to  'have a real home to which 
they m ay re tu rn —a r ia l  home oven 
though it i* only « small house In, 
a  logg»<l.off clearing, bu t it bolds 
a woman who loves enough and is 
wise and 'honorable enough to  do

Chester held . . . the cigarette that's M IL D E R  

Chesterfield .. . the Cigarette that TASTES B ETTE RÜ  1011. Llura rr *  k iv i»  Tu» «co Co.


