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Dear One»*
I 'iiir( one, then unother, ami now 

a ih ln l leltoi asking it but |  w rite 
I f naifM a^s, ami the last one »ai I, 
" I  do helluva I 'have the wi*r»t 
neighbor» in the world.” | realise 
th a t  neighbor« are to u veiy ( n a l  
eatent much like relaiiv« ., we i.m 
not pick them, thervfoie, w, haw- 
to lenin to endure them, 
t*n wondvr if  W(.. out a 
n | the deciding factor in 
hH (M ivm  are, o r ra ther, 
effect U|ion ua.

In ttlie find  place, w'c must con- 
eider the effect we have upon 
th««n. Do we, hy our thought» u< d 
actiona, our atlktieie toward them 
in our a e r la 'io n , rail out the very 
hont of their i|ualitic», or do we at 
trac t from them only the lower, 
more unpleasant aide of their na­
tu re?  I to we ifivr them  of our cour- 
t«»y, our OOnaUcratlon, our rc- 
apect, or do we gr«» t  them  With iu« 
picion and dislike? You »ay your 
neighbor ia wuch an inveterate go 
aip |  uak you, do you maU*ii gos­
sip with gossip, do you liu'en with 
even a half-w illing ear, or do you
auy firm ly, " [tear M r » --------- ,
pleu»e do not b ring  tale» of »can 
<la! to nve, for I do not wish to 
hear unpleasant thing» about our 
neighbors, which in many rasa» are 
not tru e ? "  You »ay alao tha t your 
neia-thlior tell» you unkuul things,
which othera »ay about you, and 
that often they are not tru e , but 
»till they d istu rb  you. Shall I tell 
you what I once d id? I It ad a 
neighbor like thwt and Ine firs t
tim e ahe brought n»' such r  (tile
which «the "thought |  ought to 
know” | »aid itD lly , “ Why did you 
tell me that)? Are you tiy ing  t< 
make trouble botween two ffiet. 
|*In m > renum ber never to bring 
another bit of g«**ip. or ca try  any 
talea to me for I do not want to 
hear them ." She flared up and «*id. 
•W ell I'll certainly B tvar t« i! you 
anything again.” and »he n*vcr di< 
although we were neighbor« and
friend» f«>r aeveral year». F urther 
more, I lived in a mill h wn for 
bib year»« an«l in all tlia t time n 
one wver brought to mi* a l«l 
aomeone hivl whispered »000*. mi 

they knew I would 1» 
dn not m y that 1 waa n** 
"lx*ut--it w *ull hi »ill! 

th a t- -b u t I heard none o

It«' I he |'ir» l In Tour "Craw d" To 
Serve These lit and .New Salad-

A- advanced aa nex t W inter’* 
»•tie» (have yuu seen th*<»c new 
rhorte r dixvw*«?), a» new aa to­
morrow'» jotjH*r and aa exciting a* 
your final 'plane ride! D w t's the 
“huild up" fo r the lateat group of 
»al«' I* to corn«* out o f the lobora- 
I i y kite en jixi in the nick of 
time to prevent u luvere caae of 

ummer Appétit«. Wilt!
Tuilk of «oaa and eoon< m y »»»ma 

a trifle  dull in u di«cu»»r»n of an y ­
th!. g ao delicious, hut lip* tru th  
itu * l lot told: theae comit ratio::»
r '.*«julre no unheard c f  ing«i- l..r*z, 
no a|H'«*iu 1 knowledge or etiuipment, 
and they are not in the leant expert 
ave .

Summer an aome fiapU-a« w ll hun 
aid, ia the season when every Well- 

1» haved dinner plate ia "wearin* of 
the green»”. When naiads a te  to be 
not ju»t a single course hut the 
whole rneul they »hraild contain in- 
greihervta w ith plenty of food value. 
T liu t’a another reaaon why theae 
too-n«w to-6e fam iliar créa* on* are
welcome.

If you w ant to lc*d the crowd 
inat«a<l o f following it, don't let 
th a t old adage a ta rtin g  “ be not the 
fira t by wh>*m the new ia tried" 
atop you! There ifcipe* have been 
thoroughly te s te d -- tr ie d  in the bal- 
ancc and fourni delicioua!

F ira t on the liât ia th a t old fa ­
m iliar atandhy —chicken »alao. But 
what a difference ju»t a few chan­
gea make!

boto I cup) to make m ixture into 
u roll. Season to ta s te  and bake
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or hot fa t for «bores 2.1 minute». Serve

Corned Beef and Cabbage Salad
I % cup« cooked, corned beef, 

chopped
\ t-%  m p  finely chopped raw 

cabbage
% cup diced canned pineapple 

2 banana», diced 
Muyonnaiae or salad d ressing  
It»- aure cablwgc ia cri»|i and 

firm ; chop fine. Combine pint apple 
and benana*. tthen ad«l reat of In­
gredient», using aa much ma.von 
r.atae or aalad dreaaing aa necea- 
»ary to moiaten Ito deairtd  consia 
tericy. Mix thoroughly and serve 
cold on lettuce. If deaired, cucum- 
lier o r green  pepper may be used 
in place of the cabbage, and the 
mixtiUM- nerved on a mound of shred-1 
ded raw  cabbage. Makes 1 <fuar*t 
o f  aalad.

h< cr uae 
listen. I
eo « 1 o«*d
to think
it and thua I left tin t pl»Ca «  I 
no foelngw of hu rt against anyone. 
Wo cannot pleaae everyone, hut it 
we do the very  beat we know, thi n 
it really doe« not m atte r in ¿he 
leant w hat people »ay <*f ua— for 
r in e  timtw out of ten it inn't tru e  
anyw ay, ami if we firm ly refute t<* 
lustcn to such talea. or gossip a 
bout others, we build aian»* ua an 
atm osphere which diacourag« r auch 
triv ia l ta lebearing  an*i h-avea the 
way open for talk  of coiyslructiv« 
things. It alwayw take» two or 
more to gossip, ami if your neigh­
bor goasip* to  you, then th a t is 
your fault aa much aa it ia hers.

Then I wonder if we always look 
for the good «pialitiea whicn our 
neighboi**« possess, or do we concen­
t r a te  all o f our atten tion  upon 
th e ir  fau lts?  Wc »ay Mrs. So and 
So 1» auch a hum ble hounck« cp< r, 
b u t do we also realize that she 
really  ia a lovely companionable 
m other and a moat in teresting  oer 
on with a broad minded outlook 

upon life? IS) we Khink of Mr. X 
us being only a slack sort o f fa r ­
m er ansi fail to  take into cot,aid 
oration th a t he hi « lovable la ther, 
-i m an who ¡» w e ll-ra il and able 
to  discuss the beat of litera tu re  and 
music, oven though he lives <m an 
unproductive fa rm ? The gossip 
you mention is doutitlexs a very 
kin«!-heart «si woman -so often they 
ure, ami their g iesip  ia inertly  a 
mlwliredteil in terest in o ther peo­
ple’» affair» . Do not turn  the sp<1 
ligh t o f your atten tion  upon the 
faults of your neighbors, but con 
ce titra te  your thought upon the s ir  
tue* whieh they possess, nr.d I am 
sure you will discover that they 
ure really  lovable |K*ople. At any 
ra te  they will be interesting.

Do you know, dear one*, that the 
real reason for our dialike of o th ­
ers fa our luck of understanding ? If 
i» human nature to dialike and fea r 
th a t Which they do not understat'd, 
and even when it in only a strange 
t r a i t  in ano ther whieh we cannot 
undenrtand we resent It and e e r ­
ie r  our fear ami hatred upon it.

We m ust learn to underdun«!.
T hat stern , silent man whom you 
dislike iMrauae he is unsociable— 
w hat do you know of his life, of 
tlx* cause* which has created the 
sillh-n look he give» you? If you 
knew, perhaps you would feel 
naught h u t pity. The woman who 
is bititer, whose acid t ingue hum s 
scar» upon all six* meets—do you 
know of the thing which changed 
her from  a charm ing girl into this 
unpleasant person? | f  you knew, 
perhaps yorur love anil 'understand­
ing would help h e r change again 
to loveliness. I>ook for the |;ca! in 
those about, you, O Mary M arthas, 
and seek to find hehind the evil 
the cause of that condition an I 
with 'loving sym pathy help over­
come. that, cause and bring forth 
good. You arc your neighbor’s j 
keeper, Concentrate only upon the ! 
good, refra in  from gossip, and 
perm it no gows-ip in your pnwence, I 
nodk only constructive helpful, lov

< hicken and Banana Salad 
!l Umana», diced 
'k cup «heed canned pineapple 
l M uups «lieed, cooke«l chi« kea 
' i  cup d iedi celery 
<« to|). »alt
Mayonnaine t/> moisten 
Mix btx* tiananas and diced pine- 

npple together. Ad«l the other in 
givdients and mix well. Serve on 
criap lettuce and garnish  w ith 
ch<>pp«s| nuts and additional mayon­
naise, if deaired. A few salted a) 
morals muk«- a good garnish. A- 
b«ut 2 «lice« of canned pineapple 
.*nd 9 to  I2 ouneea of chicken are  
surtlcient for th is recipe, which 
inak**» one <|Uart of salad 

Bananas for salad should be ripe. 
If  (rought when green-tipped, allow 
*h«*m to ripen at room tem peratu re 
until ail the green has disappeared 
from the tip«, whan using for salad.

mg eritiewm  when absolutely ne- 
i is s a ry , 1m* re b e rn t concerning your 
own troubles alal affa irs , be help­
ful in tim e of need, and seek a l­
ways to unh'iR tand ins lea« I -<f c r i t­
icising, then you will be a good 
neig'ibur, and your neighbor.! will 
h* good neighbors.

Soon th is scriei* of letter* will 
he ended and I shall w rite to you 
no more, so if any o f  you have 
som ething you wi«h to ask me 
please «Jo not delay. If  you do not 
wish it answered through the col­
umn, a stam ped addressed envelope 
will bring to  you my personal reply. 

Lovingly yours,
M ARY-M ARTIIA

Mi*. 1 s t tic McKay uf Fort land, 
well known in this vicinity, recently 
suffcr«*d u stroke of apoplexy and 
i» very poorly a t  the present time.

Serve bread ami bu tte r sandwich­
es and a beverage with tibia next 
stu rdy  salad  and your whole meal 
Is “ m ade” in more way» than one.

F ru ity  Ham Salad 
1% cups diced cooked hum 
'/» cup diced apple 

!i bananas, dice«] apple 
% cup diced canned pineapple 
Mayonnaise 
Dill pickles
I'roceed as in foregoing recipes, 

f irs t m ixing bananas and pineapple, 
t'hen adding rest of ingredient» and 
blending with mayonnaise cr cooked 
salad dreaaing  Serve on lettuce 
and garn ish  with »lieed dill pickles 
oi with stuffed  olives. Makes 1 
ijuart.

Seafood Salad« Del.uxe 
Shrim p, crabm eat, tuna-fish  a rd  

salmon salads are fam iliar, but d :i  
you ever try  them w ith bananas? 
Follow the chicken and banana sal­
ad recipe, only uae one and a half 
cups of any o f these seafoeda in 
stead  of the chicken You’ll like 
that rare  new flavor the bananas 
lend—try  it and see '

Cucumber, apple or green pepjier 
ran  he used in place of the celery 
in the orig inal recipe. Chopped pi- 
mi«*nto, olives or pickles combine 
well with anv of these salads. If 
\a u  like a big h e a rty  sandwich. 
m<*st o f these salads can be adap­
ted to »ardwich filling; put a gen- 
trou* am ount between slices of 
bu ttered  toast.

"Lazy Loaf”
You don't) have to  be lazy to en­

joy the luncheon loaf of that name. 
P u t 2 cups leftover or canned haked 
bean*, four ounce* cream  ciheese 
ami 3 minced ptmientoe* th n o g h  
ths- food chopper: mix thoroughly I
»rat add enough bread crum bs ( a - 1

Replace that leaky roof w ith the 
t.«ni u* Snider Cellar shingles O ar- 
nation Lumber Co., exclusive sales 
ugi'nt, For eat Grove, O rison . Tele­
phone 20. advc38

Power
Foot-Pow er: You need tha t to­

day jusit as  did the early  Cnri.ftians 
who went everyw here preaehu.g U'.t 
G oaptl—the Gtx>J News— that “Gcd 
had a Bon and He died for your 
«ires.” The big blessing comes when 
you hunt out the one who never 
hcand.

Hi-ad-Power: Uae whai h U J -
power you have a id  w ith it take on 
all the Bible you can. "My Word 
shall not re tu rn  to me void,” says 
God. Of the S crip tures C hrist said, 
"Thi«»«* are they theat speak of me,"
............... "and I, if I be lifted up
from  the ea rth  will draw  all men 

Me." Use your head-power, 
Him lifted up, crucified, pun- 
for -«in. The Cross, the one 
where the Holy God meets 
man.

H eart-pow er: Ju*t sounding h«aas 
msl tinkling cymbal th a t’, all you 
are un less you have it. Break* 
the sinner down when he senecs it 
tha t you are  driven by an overfh w 
from  th a t  bound leas react voir of 
love, the h eart of God— for God so 
loved them  What He gave His Son 
to die for the ir »ins.

Knee-power: That bring* in all 
these and what o ther powers you 
need, to become the fru itfu l branch. 
Havenlt the courage to  foot it 
r u t  to the  neighbors to  tell the 
Good N ews? "ir.se your knee-power. 
Haven’t the knowledge? Knee 
power again. N or the heart ? Then 
more knee-power. "H erein ¡r my 
FW hcr glorifies!, th a t you bear 
much fru it :  so shall ye be my di* 
eiplea," sayx our Lord.

Geo. N. Taylor, Beaverton, O re­
gon. pd. adv

unto
>*how
»shed
place
sinful

Ÿ o „  are entitled
T H E S E  F E A TALL

when you buy a low-

and you get them only in

CHEVROLET
The most finely balanced low-priced car ever built
<̂>11 a re  e n t i t l c l  lo  all o f  tl.e  fine «• a r  f«-atures 

|iic tu r i ti li«‘re  w h rn  vou  lan a i ir  arllin g  in  tlie 
low e-t |«ri«T ran g c . A nd tlie  new \la - t«  r  I le  I ,u \e  
i ’Iievro le t is tlie  only  c a r  ili il» ¡irice ra ii"c  th a t 
b rin g s \ oii a ll o f  ihc in ! Il i» tlie only  c a r  o f 
ils  jirice w ith  a  Solili S t i l i  Iurret-T op  h'ishrr 
l lm lv — thè « m a r lrs t  an«i aafeat L uilt. 'Che only  
i a r o f i t s p r ic e  th a t  pive» th è  fa inousg litling  Kne«*- 
Action Hi ih . T h e o n lv  c a r o f i i s  p riee x ii l i  Hlur- 
l  l.im f I a lrc-in -IIm d  E u p t ir — Sluhiliaed Front- 
E n d  Conslruction— am i II inthrrprim f Cablp-Con-

tridled Brakes. See and drive the M aster Ilf 
Luxe C hevrolet and learn by actual teat how 
m uch the-e features m ean in term s of added 
m otoring en joym en t. Do th is and  you wilt 
agr«-e th a t the M aster De Luxe is exactly w hat 
its  ow ners say it  is— the m ost finely balanced 
low-priced ca r ever built. Visit your nearest 
C hevrolet dealer and drive this c a r—tm lay ! 
CHF.VROI.FT MOTOR CO.. DRTBOIT. M ICH. 
( nmjmrr < Tierrulrt'i lom iM irrrrJprim  aiufnuyG.%f A.C- 

U’rrnn. I Genera/ \folort l nine

(^AtciAteA. Q je. Acocii CHEVROLET
STIPE’S GARAGE

iverton,

*, f. * —I . Mvsnft loHAILU Co.

t


