
The Beaverton Review F R ID A Y , N O V E M B E R  ». 1M5
—

((UK k
«I ll It«'

\h»ut II !
qui« k uliuiil

l'Ica»«- Hi-
• Jel (hut Mirili

It! Whu-h i» nu H'iailiiiK totnmand, 
Iiut just u reminder Ubai It'H ""afi­
lle to turn out t«nptifig  tanlallaer* 
in ti-n tiny ticks of ft-«» tiim-pii-ce! i

I in you i in-linn i moan t-naim- 
I h«< fruí i ly inki-a Hvc in i run*» I o ) 
KiJililt- •ont" fin il that I u , t uk«n 
you tiouia I" | irrp «n ?  You ran d-> 
milling ulxiul tilla habit ol *vrn 

th. best-Ix-havcd fumili«*». |ìul yi u 
run if i vi* yourself a vacation from 
Uu* »iiguodi occasionally by Inai li­
mit to mix a fuw if*Mu 1 tiling that 
ari* aa i|iuck a« a-w lrk unii alx tlnn-i 
aa m erry!

You need i>ot utter a »ingle grr" 
over the be-nhithled Iii-iij! ii a |{lvt-n 
here; "run up” a f«*w, cull in the 
hungry h'-nte ami let the eruniba 
fai! wtnie they will!

M a ra h tlitn a
(A  110- Minute |g-»»ert)

1‘eel anil split bananaa length­
wise ( ulh wing one banana for each 
person). Dip in !«-m->n juice. place 
flat aiik- up in a hakinif pan anil 
sprinkL- llirhtly with anil. Out 
murishninllow* In halve», uainit two 
whole or four halve» to each half 
i f  banana. |*|r re on the split l.ana 
na» anil Imki in a rmxkrately hot 
oven (375* K.| about ton minute», 
or until marshmallow» an- In own

ft

on i-arl* of 
a »lice of 
Cover I he

Fruit Itiny Salad
( Record Tim e; H Minute»!
»! ire» canned pineapple 

2 3 can (trap»fruit 
2 oranges 
•1 date« (piIti-d)
%  pk|T. cream ch«i-ae 
Mayonnaise Dressing 
le t tune
l*ut a l«*af of lettuce 

nix salmi plates. Lay
pun-apple on i ach -*ne 
round with s!t«-rnating »«-gnu-nts of 
canned gr»p»-fniit ami pci-leil or­
ange Tl>iu»t a forkful of cream 
cheese into each pitted date; lay 
one in cs 'te r of each pineipple 
ring With a teaspoon, drop little 
mounds of mayonnaise on three or
four fruit segment*.

((link Spire Cake
(M ixing Tim e About II Minutes)
2 cups panliy flour 
ft taps, baking powder 
1 cup br-<wn sugar 
1 cups water
’* i up salad oil 
I t»p. nutmeg 
I tap. cinnamon 
1 tap. salt 
t cup raisins
Sift flour and (taking pow-h-r lo­

git hi-1 in a mixing iiowl In a sauce­
pan mix *ugar, water, oil. spice*.
a!t ard raisin* and Ixiil f r r  about 

2 minutes. iOcs»l, then add to dry
ingredx-nla, ami mix well. Pour In­
to oilisl and floured shallow pan 
and Iraki* in modi-iate oven (350'
F  ) about 45 minute* . Cool lx-fore 
taking from pin aid frost if d«*- 
sireil. This of eoursi* recitiire* a
long baking period, Irut the oven 
doe» this work, and your work re- 
i|uin-s hut alxiut 11 minute*, ac­
cording to testa.
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( hrc»e-Tomato Parr bed
(A  (JuM-k M>'in Course for 

3 cups cooked nee 
2 thaps. butter 
*1 cup t< aiAitn sam e 
%  cup grated ehixse 
Melt butter in an iron 

pan, add rice <!ook until 
»lightly br**wnt stirring lightly with 
a fink. Put into hot servirg di*h, 
|x»ur over t< m at« -auee, ar t spiinkl** 
with cheese, lifting rice with f--rk 
so that *aue< and c+ccmc coat ear’ 
kernel. To  make this exlrn quickly 
keep a bowl of Ixwlisl rice on hard 
in rwfi tgeiator; rice reheats 
out any loss of flavor.

with-

< »range Sauce
(Flavor, With Fa <•)

2 tupa sugar
% cup orange juice
3 Ibsps. wthile corn syrup
I tap. grated orrnge rind
Mix the above ingredients and 

lxii! for tttxmt 10 minutes, or un­
til the syrup is of the «haired con* 
»latency Serve warm over waffle* 
over cake (for cottagi- pudiling) or 
on pudding. flrapejuire may be 
«Albst i Ulteil for the Orange juice 
a id  grated rind.

This sauce is especially' good for 
use on loft over sponge cake e'c.. 
• ml 1* noted for its doücste but 
"orange-y" flavor

It got to or.e o'clock, thin two 
and thus* ami | xoggoeted that | 
would like some lunch. We had 
ttsken (H iding U> cat with us.

Ignacio tohl me tha4 over u range 
!«> the w«-at there was a man who 
ownd him anil we .would go over 
I'heie and g it  somethirg to eat 
When we. ai rived, at alsr'-it fojr «>’- 
i-lock* there was no Stgrv ot any­
thing to ««at in tight and I sort 
of urged action. Finally aftir half 
on tour of ratting, with occasional 
senli-iceM Ix-uig spoken l>y my guide 
or our host, he buhl me ttiat I hey 
-would go out and get a smn.i g<-at 
ami weM noon have something to eat. I 
They killixl the kid, skinned it- j 
«fr«*»*»-*l it r-nd then out slid*« of 
the bum Thc*e were fried in a 
sktl'ist on some coal* tbat w ire , 
dug out of a smokelona health, and i 
we .tix>k tdsat meat in our lingers- 
I fear Ix-fore it got very cool, tsit 
I do not remendx-r isirt ing my 
linger-; I do temetnbor, however 
tbait it wax the bent meat I ever 
ate. Talk about anything melting 
in one’s mouth, that meat melted 
away, Mill goixi, iim-m-m. Finally 
gorgixl iwith the f r i-h  m*at, we | 
mnuntisl our horses sod nde toward 
Jicarilla txsarditg school I really 
can’t  remi-mix-r reaching home, on-J 
ly that i! wai* d .rk  before we got 
to Ihllrc. I've never tawtid hot ter | 
iik at tnan that kid steak.
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LOCAL NEWS
*

i Mr* K. palm of Seattle,
1 wbo her* beer viert ing for tte pa-it 

t-wo weeks with her mother Mrs.

L- J . Carter and unric ami aunt, 
Mr. and M ns. g. B. Lawrence re­
turned to her home Tuewdny ntor- 
nang.

The peavertor Heliekah Mitdle 
arsd Socia! club will meet Friday
N 'v o n lx r  <1, at th «  1-0,0.F - ilail- 
with a pothick lunch at noon. M-s 
Hatitie Koisi, Mrs, Sanford Rogers, 
and Mrs. Ed Hhedt* will he ho*t-
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He got me ewt early 'hat 
«Mv nernting, something like 
o’clock, and we «idilleil up 
«tarti*d out. W<- jusl took a 
for breakfast for 
think them wa- n

Sun - : 
fiv. I 
and ; 
bite

at that timi- I 
me«« cook anil

la*t h.toi 
lie must 
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each employee wa* «rtUdring in hi* 
or her The sage made a
pleasant odor ant the m-nintair*«. 
urtti! (that time now to me, wete *» 
source o f tmauty to gaze upon. W< 
rutti* doviti ]Hàrt Dulce tief« re many 
white* wi re rt*irrirg unit kept on to 
the »«»ulh. acr«x** arroyos- over mo- 
*iui across Httle Vrlleyis where only 
Indian-« whh their »mal! herd* o f 
sheiq» and goat^ lived M e cii«t no*t 
go to the puetd's ard a It h«-ugh Ig ­
nacio point**l them out to me at 
times in the <K«(*rei* cliff* I c*rr)ld 
n>«t see thi*m often though ! did 
get a glimpse o f ore or two h* !c* 
in the h ire  oliff walls-

W«* just -rode on and <>n. tlx* hor­
ses walkii g. hbrdly ever loping or 
carttsring oxceph w'hen we were go ­
ing to jump an arroyo. It g< t to 
roon and th«-n |ri*«t Still lgna«-io 
sboved no sign* of »topping, jurt 
wandering ar'imd. Ho finnlly to '! 
me he w(.i* looking for hi* uncle’s 
adobe hut. But we <tid not fimi i!.

fur that sparli ul faith 
give If you are to tie ssv- 
nul fur the fa'ti-- that ; 

skes you know Ji-su* «'hrlrl to he 
ftod-« H«-n. and slsln for y<-t*t alns 
fr y  nut f--r the fxllh you must have 
from fe d  to make that sl.i'n I.«tmh 
yours

W.-ak, h.-lpp-ea, *ink*ng. hnsthlng
yotir u»t. rry «»ut f ‘ »r U il fftith
p»ul n«•t up«>n It . Ju»t H» *1 f»irt»h ««l
trun \amiiM r«'Bch «»ut for  ̂ « tip «>f
rold yFiitrr. you fi dyiriK nnr. rrui*t
i »/i« h «•ut nn*l trikf* th« ru p of »nl-
% ut Ion

n#t dt»f'i rar down « !o»r nnd
uhmper you lis le taken llirv  K«*r 
by iirnc, s ir yi- saved through faith, 
snd tlmt faith is nd of ymt.-self: It 
is the gift o f Hoil—ev«-n the faltli 
to he *nv,*d must come fr-.it: Ood.

Only a nv>mi'nt left, be <jo*< a—"K,-r 
whoaoev. r shnll c»1l upon the name 
of the Lord shall b.» saved.'' true, 
you %i 111 go out empty hnn-1«-»: no
reward have you laid uo. As n 
brand snatched from the burning 
are you saved. Pry out* rfl*i, erv 
out—"For there la no difference he. 
tivecn th,- .I,u ind th*- Cr-*,-t(- f-,r 
the aami- Icrd  over all la rl, Ii unto 
all that call upon him.” —Ron 10:11.

tleo V. Taylor, TVnvort-m, Ore- 
eon. P<t 'dv.

EM ER G EN CY O V E R ? —  
Edward D. Duffield. presi­
dent of the Prudential In­
aurane« Co., declares in 
the American Magazine, 
"Emergency should not be 
accepted et a normal state 
of affaire. Recovery should 
mean less government aid 
and more individual effort.”

t
A I N T  H E  GRAND?— Or so Terry Walker, 
lovely singer at the new Hotel Montclair *•■ —  
G r.11 seems to be saying to this bringer

. Don Richards, the popular 
orchestra director.

I T S  H O B G O B LIN  T I ME  
when witches ride across 
the moon on broomsticks 
and boys and girl* make 
fearsome jack - o’ - lanterns 
from big pumpkins. Phyllis 
Brooks, RKO star, in a 
typical Hallowe'en setting.

S E N T  HO M E —  
Count Luigi Vinci, 
Italian Minister to 
E t h i o p i a ,  w a s  
handed his pass­
ports at Addia 
Ababa. He left for 
Djibouti, F r e n c h  
Somaliland, on a 

special train.

FORM ER P R E S ID E N T Herbert C. 
Hoover as he delivered hie recent speech 
before the assembly of younger Republi­
cans from the eleven Wistern States.

Datr'-Fig Past«*
(Fdisivrt "Sprea«i" on R m trd )

1 pkg. ilatia (pitted)
44 cup wa'.nut mnats 
H  It*- layer figs 
Boiling wat«*r, milk, cream or nr- 

angi* juice
Put fruit and pula tbrnugh a 

fo«xt choppiT, u*ing medium knifi*. 
or chop to a paste in wooden bow-1. 
Aikt liquid until mixture ia of prop­
er consistency to apread. ard tdend 
ws-Il. l!w* as nmlwich filling (this 
is enough for 2 A  xon sandw u-hc*),. 
aa a cake or cookie filling or spread 
for br«>ad. If  part of mixture i* to
f*> . ------ --------------------- -------— HR

D A D S TO H V  ^

(Continue,! from Page Two)  
turn on the water and then went 
track far> the wtanh rihifflf in tre 
halaenient. the -unite rorww «|xik«n of 
previously as rswt ro< ms. The scoop 
would not work. The Iractivity hod 
allowed the licoirings to cofT'xle 
amt when «etting ifpr 'lfht would not 
dump although full, and wher
«lumped by hand rt would not go 
hack itvto pl-nce wh«-n it was emp­
ty. I had ore w e e t time gelling
(halt thing to Work hut t never 
know how long it « w  before it 
went. iouI airiiii for I di<! not stay 
there more than four and a half
month*.

But during that time I learned 
a lot about IrJdimn Reaervation
Ixiarding schools. They are quit«» 
different- in some way* from th«* 
non-reaervation school« .such as w<- 
have at ChemWwli but they have 
certain reaemtd«nc«*<. They ar«*
Ixiarding imstitution«, the slmlents 
tiave a !«rge port of the real work 
to do, there ia the mesa hall- the
gogsip among the employee« the 
petty j«*alo\»dea. ami trial«. Eaeli 
empWry«-« is nlwrtyw wanting the 
willing wnrkeirs on hia detail, and 
none like the -rturlenit'* who are not 
so a«itive physically.

A t  Dulee I haul a «iruple of un­
forgettable experience«. One wa«, 
well, just one of thowe things- 

Ignacio M’nrlinei* was nightwateh- 
an. A  fullhkxal Apache, h? was 
quite * reliable chap, -likeable ami 
companion*hie- thtat- is, if one doe* ,
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