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i1 TALY
FEARS
THEM—Two
typical Ethio-
plan warriors
of the Danka-
la tribe, the
fiercest of the
fightingtribes
who aspeclal
ize in guerilia
warfare. It is
this type of
fighting that
italy fears
most.

o

N ‘
MAKING SURE-It must be
right and undcr the expert eyes
of Harry E. Wilken, Sr,, and his
gon It will he right, This wvet.
distiller has made more

180,000,000 gallons of
whiskey in 50 years

eran
than

Charles S. Risk, Rhode
Island lawyer who defeated
the New Deal candidate for
Cangress, Is pictured at
hig desk In Washington,

August 19—his 38th birth-
day—ae he took up hin
new duties,

YOUR NEW $1.00 BILLS? Alvin W.E

Hall, Direetor of Bureau of Engraving

and Printing, examining proposed design
for the new $1.00 bills,

SAN DIEGO DAIRY MAID—Milk
moves heavily into the machine age
at the San Diego Exposition, where
this giant churn has been selected
as the “most Iinteresting” piece of
modern machinery by Collier's
Weekly. Churns of this type are re-
placing the bucket-and-dasher type
on modern milk farms,

WINTER COAT
WITH SILVER
FOX = Simplicity
supplies the chic to
the stunning winter
coat of black velour
celoth worn by
Irene Dunne, ple-
ture star, It makes
lavish use of silver
fox fur on the in-
verted cowl collar
and as cuffs on the
wide, loose sleeves.
A black suede felt
hat with a sauecy
quill enhances its
beauty,

FRIDAY, AVGUST 30, 1985

— — e ———
Jemes W. Mott at Salem Oregon, in the bins is essential, he says.
not later than September 15th, of To do this any grain from previeos
his desire to participate in the ex-  years is removed, and if there is
amination any quamtity of it & may be fami-
il gated, using one pound f ¢arbon
i ' . bisulfide to 1000 cubic feet of space
On Oregon Farms All refase grain is then swept up
- '] '] -
. . Saedhie Geoaseste NN ACoTM and removed and the Ig-nr-.u\ | hor-
Pienic Brambles ‘lr:l::n.:':1y—ﬁanilali-.n is the oughly l'I"uni-:J. -I\ dazh of I*('Jluin.‘
| cup dutes key note in controlling grain wee- water will kill all weevil .M'Iﬂ'_ e
& cup nut ments vil which infest many farm gran main in the cracks and crevices,
ot Ve and a2 small quantity of napthalepe
thaps, orange julce aries, says County Agent J J. In. flakes placed between the partitions
1 recipe plain pastry skeep. A thorougn clean-up before ! il drive oul the weevi' hiding
Cut pitted dates in five or six the newly threshed grain placs there, Inskeep says.
Jleng hrw e shices, chop the not
meats: pdd o detes with orangs
Jice Roll the pariry 4o & thick
ness of one-eighth inch. Ot nto
rounds, Modsten the edgesx of each
cirele with cold water. Flace ¢ tea '
poonful of the filllng on one |
ralf of ecach round. Fod over the
sther half pressing Lhe edges to
gether firmly. Plece on a bakirg
heet or shallow pan. Brush with
g VO diluted with i "
d » e - . e today and will ba for the next 2 cups vinegar
i B S F.) for about 15| few weeks, But the blushing peach | 1 cup water
minutes. 24 small lurmovers. should not be a temporary guest in | 3 inches stick cinnamon
e your home., Preserve it, pickle it cloves
Banana Hites | and turn it Into jam. Peaches are
bread and cut bresd in circles about | salts. With o ar'nI‘ perhaps a| 4«44 1he stick cinnamon. Stiek two
or 4 inches in diameter Hav¢ i ;:n;’;z&_"t}::ﬂtf}' t";‘:l"::-‘;”l"'"ll'h"t‘*t: whaole cloves in each peach, Cook &
sliceg about ' inch thick and toast vou wish. ‘Th—‘ n:lsg:.'luw-ll in pre-| [¢¥ at a time in the syrup, simmer-
on one gide only. Bulter plain side ;mrrlnt them 15 one of our most val- !‘ng K‘-“‘..I‘ .um” I"!“I.“r . Put ja ster-
and spread with the following mix- uable quick-energy foods The | 11i2ed ‘f"_'"_ jars. Cook the syrup
tore: Massh b liverwurs —_—— peaches themselves well. you until thick. Remove the clnnamon
. : ’ i <7 | Pour boiling hot syrup over peaches,
sage and apread on toast rounds, know how delightful they are in any Seal jars tight
Spread 3 or 4 tablespocns tomato canned or preserved form. ’ ’
ketchup or ct sauce on liverwurs!. Peach Jam | Plain Peach Preserves
Slice 1 large ripe banana and place | 5 pounds peaches 1 pound peaches
lices on sandwiches., Sprinkie with| 1 cup water 1 cup water
alt, and serve as appetisers, or| 3 pounds sugar % pound sugar
open” sandwiches, ' Choose p.-ches softer than thoss Put the peaches In vire hosket
- | you would select for canning. Re and dip them in boilir . water u few
Parsonage Tea Balls ! move the stopes snd cut in slices. seconds or until the ps. Test
CRRN | Put the water Iin the preserving- bY¥ ] "Ir:! the fruit out of the “J‘.-‘
1 cup shortening I kettle and add the peaches. Cover rubbing the skin between the
11 Ip.- s brown sugar I and cook until soft, stirring to pre '1“!1"!1-- peaches into cold
i Mo anlPenciuiadillocs o I vent sticking, Add the sugar and Peel and eut the peachea in
| cup sugar 1 cook until thick and jelly-like. Pack bhalves Boil the sugar and vater
1 isp. cinnamon | in clean, hot jars and seal until the syrup coats a spoon. A 1d
4 '("_J[)‘\ ]fa.\'..l_\- f:'-'.lj‘l L ‘ Pickled Peach Delight [.il":{:‘J_:!:i.‘,1“_1,":‘._',"1;?1 1.r;lt]1‘|kt-ht"'.r
Il-;lﬁ‘:.‘-'.b-:!_'d:;lf ilaug 7 pounds peaches into hot, clean jars. Seal tig)
Cream shorlening and sugar, and —
add slightly beaten eggs. Sift rest
f dry ingredients and add first
mixture. Blend together a T"!il
mixiure into balls the size of an|
English walnut. Dip in milk, '.h-'E
in chopped nutmeats, Bake in mod-
erate oven (350°-376 F.) ten
minutes
— |
“Seraps”
Drop centers cut from i--..".:l’\r:i::
rings in deep fal heated 1 375
F. and cook until brown and puffed. |
Drain on soft paper and sprinkle |
with sugar before serving Good
rp cniu'
Still another good ne is this:
Mix 1/3 cup chopped pimiento %

cup chopped green peppers, 1 diced, |

fullyripe banana and ‘4 Teaspoor
salt with enough mayonnaise o |
Spresdl on small circles

moisten,
squares of bottered f-"n.-' or o
small toasted crackers and serve as
sandwiches, appetizers or a* a
pgreen-salad accompanimen!

Tasties
(For the Meat CUourse)
% cup cider vinegal
- cup Sugar
24 whole cloves
1 small stick cinnam<y

bananas

Boil vinegar, sugar, cloves snd
cinnamon until sugar is dis=olved,
and bubbles begin to look thick
Peel the all-vellow or grecn-tipped
bananas amd cut “movthfuls.” |
Drop  into the hot swvrup snd b il

minutes. Remove from

and =erve a

two
1

hard for
fire
with meat course,

SN - L

=
amnd ¢ garrieh

DADSTORY !

(Continued from Page Two)

Just s I was going past an
u as i

outside door burst open and the
purser came in. He seemed to lean ‘

s0 the floor was almost in his face,

The baby gulped up an awful beleh |

of sour gas right off her stomach '
{hat was turning over, the wind
drove that gas righ! into my face |
and my stomach turned turt 1.

quicker than you could say “sca
T shoved the baby off, T did .|
laok where, and bolted in the direc-

{ion wife had taken, only shi t.'-:

into the ladies’ dressing Toom. and |
# did T. 1 did not have time [«
wk to see.

TO GIVE WEST POINT,
ANNAPOLIS EXAMS

October 26, 1935, a Civil Service
examination will be heki to deter-
mine eligible applicants for ap-

pointment to the U. 8. Naval Acad
emy at Annapolis, Maryland, and
the U. 8. Military Academy at
West Point, N. Y. .
The First Congressiora!l District
of Oregon will have one vacaney
at each Academy in 1936, Congress-

man James W. Mott s anxious
that all ambitiong young men in
the First District, which he re-
presents, have an opportunily teo

try for these coveted appointments.

Any young unmarried man not
less than sixteen years of age, nor
more than twenty years of age on
April 1st, may compete for the
Annapolis appointment.

Candidates for the West
vacancy are eligible for admission
from the date they are seventeen
until the day they become twenly- |
two years of age. and must he un
married.

Point

In order to make the required
arrangements it is necessary that |
the applicant notify Congressman

By BETTY

HE iungle tom-tom thrills no|

more than the call of the dish- |
pan at a summer picnic. Tennis
swimming, baseball, bridge—all are
forgotten wheu the cook announces |
by pan that 1inner is ready.

Here are a few recipes that will
prove invalmable for your picnie
meals. As for a beverage why not
carry along several cans of natural
unsweetened Hawailan pineapple
juice? As soon as you arrive, im-
merse the vacuum-packed cans in
gpring water, or in the cool earth
near a stream—and they will be
cool and refreshing when the meal
is ready. If you are not sure of the
purity of the waler, carry enough
of this juice so that it may be servy-
ed at any time. It is inexpensive,
refreshing, and an excellent bal-
ancer for the heavier picnic dishes.

Chicken Salad in Pastry Shells
individual pastr~ shells
cup real mayonnaise
cups diced chicken
tablespoons finely choppea
onion
cup diced celery
finely chopped cooked egg
finely chopped green pepper
tablespoon vinegar
teaspoon salt
Ibs. bread and butter pickles
finely chopped
Blend mayonnaise and remaining
ingredients. Pack in glass jar,
When ready, serve in pastry shells
(carried separately in waxed
paper)
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Stuffed Celery '
1 cake cream cheesge
1 teaspoon onion juice
2 teaspoons chilli sauce
% cup chopped Brazil nuts

BARCLAY

Mix cheese with seasouings and
hall the chopped nuats. Stuff celery
and dip each stalk in the remain
ing chopped nuts.

Ham Leaf

% cup quick-cooking tapioca

'y teaspoon pepper

1, teaspoon paprika

1 teaspoon Worcestershire sauce

1 tablespoon minced onion

1 pound lean ham, ground

1 pound lean pork, ground

2 cups milk

Combine ingredients in order
given. Bake in loaf pan in hot oven
(450°F.)15 minutes; then decrease
heat to moderate (350°F.) and
bake 45 minutes longer, or until
done. Rub mixing bowl with garlic
before mixing, if desired. Serve hot
or cold. Serves 10,

Coconut Cream Jumbles

3 cups sifted cake flour
2'4 teaspoons double-acting bak
ing powder

14 teaspoon soda

1 teaspoon salt

1% cups sugar

2 eggs, well beaten

1 cup heavy sour cream

1 teaspoon vanilla

2 cups shredded coconut

Sift lour once, measure, add bak
ing powder, soda, and salt, and sift
together three times., Beat sugar
Into eggs. Add cream, vanilla, and
coconut, and mix thoroughly. Add
flour, & small amount at a time
mixing well after each addition
Drop from teaspoon, placing far
apart on ungreased baking sheet
and bake in hot oven (400°F.) 12 to
15 minutes, or until done. Makes 4

12 stalks celery dotet Jlsaldua
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YOUR HOME IS YOUR CASTLE 1
» . 4
Admit only clean, constructive news by reading 4
THE CHRISTIAN SCIENCE MONITOR E
4 Daily Newspaper for the Home !
Tt gives all the constrimtive world news but does not evplon crimme and scandal b
» Has interesting feature pages for all the family on Women's Activines. Home- b
‘ making. Gardens, Education and Books. Also pages for the Children snd Y oung r
Folks. Vigorous editorials, an interpretation of mews i the “"March of the P
? Natnoms™ Column and "Warching the Warld Ga By"”
are of ewpecial imterest 1o men, 1
_____ T —————— —— . ——— N ———— —— - 4
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