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M ll l t l . l  M t I VNIIKN
H ere  h i «  I « «  recipe» fot dellg lr  

nil iIimIivm wiiMh • «>€|ulrw only a te» 
leftover« umi Hit' o rd inary  Minile 
of Ilio puli iry. lee h u t  und emergency 
khelf. T ry  I hem when u nrxp  eleo 
collipnny urrlvvN, </r when vim ile 
a ire  to  plenNe the rmndy with
unmet lilim "d if fe ren t’’:

RnU«l Ihcdoii
1 midi lipomi otiinii, mliieed
2 l.ibIcxponBS fill
;  i r i  a talked be,in», iim'd'-d
I egg, aligli! ly beaten
Hall. pepper, paprika
2 cupa c ra c k e r  i/r drv Inend

crum bs
>4 cup  (-nuked timuitnea
\  cup  m u s ta rd  pli-k'i. finely

(’hopped
Conk union in ful until tender .

Add K'inMliiIng Ingredient «. Season
t o  linde Ulend thoroughly . T urn

!
milk

Wnah rice In neverul water«
H in t  pilinupple jute«. Jod ler ,  and 
ki .ili-il onlou to  11> 1111 n k tedili. h! ' 

' li i r e  and cook ill'll Midi und II* 
nuId nhnothtd . Iteinove frinii the 
heal, Then r l l r  in lie ( t ra lc i  cheese 

1 und veal unii «canon In laute with 
I Malt uud pepper.

Km in Into ru lla ta  or rrinjiiuUa», 
roll In rriunha, dip In eair. then 
mil III crumhM uanln. Kr> in deep 
(at heated In 376' K. In n frylnr, 
Iinukei until brown. Drain o.i 
brown |».i|ier und «ulve pipimi hnl 

t whli u highly HeuMniied erem i
«linee Into whleli him heen b ea lin I 
teaspoon of ehopped purale» ten.

; «pomi of chopped green pepper, 64 
j teaspoon green onion or rh 'vea and

tlllo Kreuaed loaf pull. Itukv In iiiimI 
e l a t e  oven (360’ K.I 10 minute«.

t urned licet lla«li I’uff»
7 tu.p« horned  beef hush 
2 egg«
7 tiihl»Hte«>IIM ehopped dill pickle
>4 enp  w ater
t 'a rs ley
1/3 enp  ea laup
Add well heuten egg yolk« to  

corned beef haah and mix th o r ­
oughly, K'dd In Mtlffly beaten e a t  
white« and d ro p  ha«h mixture hv 
apia>n«fnl on to  huiiered  bn k in ;  . 
eheet. p lace  u nder  broiler und
Iro w n .  rm iih lne  ealaup. elioppe I
pieklea and w ater.  and hi at to  
make a aauee. Top |iuff« with toot 
aauce, «rurnlaii with  pa rales and
«erve immedlalely.

~i i M i i t - i r  n iN i i i s  
Milt t l l l l . l iH E N “

l.rahnni r inen p p le  Mold
(Serve« 61 

t tahlekpiion b o l te r  
1*4 cup« pineapple Juice
2 l%ti|e«|i<M>nM i-ormrtareh
ty cu p  c ruahed  g raham  c rack e rs  
I 1 cup |ieeun meat«
1 cup  finely co t  ro coanu t  
*4 cup  diced hnnunna 
Add bu tle r  to  p ineapple  Juice and 

bring  iu  u boll. S ti r  in rn rn a la rch .  j 
which has been mixed with ? table  
«piton« cold w ater,  and cook until 
th ick and c lear .  Remove from hen! 
and  cool. Kold In id her Ingredient*, 
i \ibl augur and a daub of «alt if 
dealreil .l Kill a well bu tte red  fanev 
mold o r  Individual mold* and chill 
thoroughly .

t ’nmnld and «erve a« a « Had wit I 
a g arn ish  of litt tuce and  drcsslm«. 
o r  a* a  d esse r t  with whipped 
cream.

Hawaiian Veal Cutlet
IServe« 31

1 cup  lo n r  g ra in  rice 
3*4 cup« p ineapple  Juice 
\  tablespoon«, o r  % cube Inltler 
I «mall, o r  *4 la rge  onion c ra ted  
64 cup  gra ted  checae
3 cup« lightly  packed cookou venl 
Halt and pepper  t o  I ante 
t ’rn ck e r  erutnh«
1 egg beaten  with 3 tablespoon«

I h a rd -c o o k e d  egg.

l i r r r  dimum
I ream I lieeae and Brazil Val Arrian

64 cup cream  oheeae 
64 cup chopped celery 
2 tablespoon» chopped ollvea 
'4 cup cruahed Brazil nirtN 
Ircttuce or other aulad green 
Krench dreaalng 
Guava Jelly
Ml* cream  ohoese with chopped 

celery and ollvea and form Into 
«mull bulla. Roll each bull in chop­
ped iirazil nut«. Mix lettuce with 
Krench dreaalng in a aalad howl 
and then arrange rhceoe hnlla a l ­
ternately with ruhea Of guava Jelly 
on top  of dre«ued anlud.

Savory Sand w lehr«
Mi cup mayonnalae 
*4 cup minced celery 
64 cup Nliced Iirazil nut«
2 tahleapoon« minced pickle«
I tablespoon chill Nauce 
fluttered bread
Mix tlie mayonnuDe wMh celery, 

Iirazil mrta. pickle« and chill «auce.

By BETTY BARCLAY

S' l  III ill! l your family ai.d your 
* ' In Mtniaa by acrv-

1 n«; one oi two "different" ill - li< a for 
dinner. Chrtatmas Dinner* are «<•
a l t 1; i.»r tha t a i m  ; y a  > i t be op 
p red a ted .  Here arc  a few «ugget •
llo .« I ha l you will find well worth 
considering:

Cranberry Mold
I package |. anui gelatin 

I lk  cup« bulling water 
J u n e  *j lemon 

’.a cup celery, fliu-ly cut.
64 cup t anned shredded plneupplu 
i  cup thick cranberry  aauce, 

«weetened
1)1-,.five gelatin In boiling water. 

Chill. When «lightly thickened, add 
h-iiion Juice, calory, pineapple aud 
« .inliTry «ante. Turn into mold, 
t till uulil firm. Kuiuold. Garnish 
wlih majonnalne. Serve« 6, on sum’- 
plate witli fowl.

Roast Towl with Orange Jules 
Batting

Cbh k« n or o ther  fowl 
2 trip« «all ptirk 

Orange j :lce 
l.euioii Julca
l*ut 2 «tr ip- of fat «alt pork over 

hit «>t of firm, plump chicken. Cook 
In run 't-r » .tliout co»er in liot oven j 
1( 60* K.) until m eat begin* to; 
liruwti lb-due« beat to moderate 
oven 0* K.i and cook until men' 
1« tender ,  bu-ilng every 16 minute 
with orange juice. Add 2 teaspoon' 
b lilim juice to i at li cup orange j Cl j 
uaed. Amount of orange juice will 
vary « m i  «1/.- of chicken and  longtl 
o f  cooking time, artolcto should aver- 
tigo 20 minulea per pound without 
d n  ittg o r  loofftr with dre»»ing 
Liquid in botlum of roaster ru*\ 
also be u«ed for baatlng.

The fruit juire* give a dellrloue 
flavor to the  «kin hut do not chang. 
the  flavor o f  tin* ch lckrn  meat, si 
though they h<-lp to keep it moist 
and tender. This method may be 
Used for hasting o ther  fowl.

A garnish of orango slice« 1« so 
oxcelleut accompaniment for a fowl 
r»a«teil In this manner.
Raspberry Junket with Raspberry 

Jam
1 put-huge raspberry junket 
1 pint milk 

Raspberry Jam

Prepare  raspberry Juukel ar-o-d- 
lug to directions on package. Gar- 
uisli l ie  cold raspberry Junket with 
ruM(>hei-ry Jam.

Lsrnon Mine* Meat
* Y sk*-s 2 plulti or filling for 2 

medium «Led plea; o r  12 
individual pies)

1 cup raisins
2 cup« finely choppid apple 

Mi cup cliopp* d nuts
\  cup candled orange ptvl or 

urunge marmalade 
*4 cup lemon Juice 
2 cu p < augur 

teaspoon salt 
2 tea >poous clitnatnon 
1  teu ¡>oou euili of cloves and 

ginger
Scald, drain and chop the ra 'slns. 

Mix all Ingredients.  Seal In »teril- 
Ixcd jars. When making into pies 
atld to t ach pint ’* cup melted but­
ter. This Is a simpler and more 
wholesome combination thsn  many 
mince meats.

A unique Chris 'm«« de sert 1« a 
Demon Mince M ist  Snudce, nade 
by serving this  mince meat as a 
»utidae sauce over vanilla tee creaiu.

A p la t  ja r  of tbl.' iniuce m-'ut 
makes a delightful Chris tmas gi t. 
If wrapped attractively In cello­
phane paper, and decorated with 
Chris tmas m ala.

Coffee for Christmas Ev«
Arc the carol singers dropping In 

to rest,  warm themselves and per­
haps «ample your cooking this 
Chris tmas K \e?  If so. you'll want 
coffee—good, hot anti strong. As a 
m atte r  of fact, coffee will be appre­
ciated by the  adults of the family 
after  the tree  is decorated—even 
though frieuds no no: appear. Serve 
It piping hot. for no'tiing ia more 
dlrcournging than lukewarm coffee 
Doll it, percolate or make it  by the 
drip method—as you prefer.  Ex- 
cd lr t i t  coff -e for laree groups m sy 
be made by boiling it  in a large re­
ceptacle. Kut the ground coffee in 
a loose mesh bag in the water and 
bring to a boll. Immediately reduce 
the heat and steep for five minutes. 
I 'se  a heaping tablespoon of coff •« 
for each cup—with an extra  tab!«- 
spoon for each six cup?.

1 ■' m 1 ' —
Spread tilling between al'ces of
buttered bread from which the
crust« have been removed

Dolores Berg hud her tonsil« r e ­
moved Saturday.
«■-------------------------------------------Hazcldulc l(cms

----------------------------- a
Mr. and .Mrs. Win. Dolg and fam ­

ily of Portland visited "Mr. end Mr« 
J  C. Smith, Saturday.

The adu lts’ Bible cla«s met S u n ­
day afternoon at the  borne o f  Mr

„and Mn John Bi*.-k 8r.
Mr. and Airs Dean H am er i/f 

Portland were week end m e a ts  of 
Mr. and Mrs. Lyle Taylor.

Ray Syver«on of Klama’h Kall-i. 
Ore., visited hi* parents, Mr. and 
Mrs. C. p  Myverson. Sun iay.

Mr. und Mrs John Black J r . and 
family of Gresham were Sunday 
via Mora of Mr. and Mrs. John 
Black Sr.

Visitors Sunday evening of M r 
and Mrs. Tom Miller were Mr. anu 
Mrs. Wm. Hell and children. Mi 
and Mrs. Lyle Taylor and Mr. anti

-Mrs. lx« in J ium er of Port I" nil
Kt lends surprised Mr*. Wm. Hell 

Saturday evening with a part} 
honoring her birthday. (lue«ts pres­
en t were Mr. and Mrs. Lyle T ay­
lor. Mr. and Mrs. Sherman Deck­
er, Mr. and Mrs. Dean H arner and 
•Mr. and Mrs. Tom Miller.

K. H. Hcboene of Beaverton «bowed 
picture« of the Orient and Mexico 
a< the Huzeldale school bouse, last 
Saturday evening. The picture« were 
followed by a short musical pro­
gram . Popcorn balls and candy 
were sold for the bfneflt of the 
I ted Cross.

TEA FOrT T'.VO— 
T w o  m o n t h s  
early, the automo­
bile shows are the 
locus of attention 
everywhere, with 
celebrities and av 
e r a g e  c i t i z e n s  
flocking to see the 
cars. Here the fit­
tings of a special­
ly equipped Buick 
are being tried out 
by two of the ce­
lebrities. Collette 
D' A r vi | ie. cemic 
opera star, and 
P h i l o  Hi g l e y ,  
B r o a d w a y  play- 
____ weight______

In TAe W E E K 'S N EW S
CHHHEJST EVENTS PHOTOGRAPHED FOR

THP REVIEW

»OARS TO NEW 
H E I C H T S -  
'4,000 feet la a 
-«cord made by 
A m e r i c a n  Army 
f l l e ra ,  C a p t a i n s  
Orville A. Ander­
son and Albert W. 
Stevens in Explor- 
er II, the world’s 
largest b a l l oon .  
They are shown 
in th* gondola in 
which they were 
l i f t e d  i n t o  t he

stratosphere.
'I I fr" .'’turn:

HITS A TRIPLE — 
Once in a fe>ue moon, 
or rather once tn every 
million births, a cow 
produces triplets. So 
here we have Bessie, 
proud Ipswich, Mass.. 
Guernsey mother, and 
her once-in-a-million 
offspring — Tom, Dick, 
and. of course, Harry. 
■. . Bull-ieve it or not!

NIGHTS— Metallic 
taffetas a r t  among 
the season's sm art­
est fabrics. Such a 
fabric In gun metal 
was chosen by Lu­
cille Ball for her 
n e w e s t  e v e n i n g  
gown. The dress is 
atyled with a halter 
bodice, finished at 
the waist with a 

ruffled peplum.

THE WAVES—Tit s 
fearsome contrivance is a new 
Halliwell automatic heat-con­
trol permanent wave g;cuet 
shown at the iccent Naticnal 
Beauty Show in New York. 
Louise Estes, dancer, shav.s the 

can grin and wear it.

FABRIC THAT BREATHES—
Exhaustive tests all new auto 
features go through are indi­
cated in this picture of a Pease 
laboratory scientist examining 
new ‘‘breathing back’’ mohair 
velvet upholstery introduced on 
1936 Fisher bodies. The fabric 
loses heat quicker than former 

sim ilar m aterials.

\

At left ia ahown the type of lighting under which 
many students strain  their eyes and risk the ir 
health. At right is a lamp which has been scien­
tifically approved for reading and atudy.

B y Jean P ren tice
V ■ ' .... -

C ’KVV parents tolerate willful neg- 
* Icct of their children'* home 
work. Cut how many parents take 
pains to provide the best study con­
ditions for those same children? The 
answer is, comparatively few. Per­
haps that Is one reason why more 
llwn one-fourth of our young people 
suffer from defective vision.

Bad Condition* to  Be Avoided
It is really asking too much of a 

rhikl to exp.it satisfactory progres- 
in scht«>! when the seeing conditions 
under which lie or she studies are 
such as to . ..ii e eyestrain and nervous 
fati(;ii*. Yet \'die> thr-nghont the 
country afford n-ahinf beber than 
wiuat little taiilc (amps, exposed lamp

hullis, or far less light than is ab- 
■ olutcly ncces«ary for good vision.
Shadow* Make Vision Difficult
The ilhirtration at upper left typi­

fies the abuse to which the eyes of 
i Indents are subjected in the vast ma­
jority of homes. The lamp is a com­
mon type. It fsils to provide light 
sufficient in quantity for reading, 
writing, or studying. The shade is so 
designed that most of the light is di­
rected beneath it, with very little fall­
ing on the ropy book, wh.-re it is most 
needed. Sometimes this abuse is made 
worse hy placing the lamp at the 
child's shadow, m.iking vision even 
more -difficult.

A lamp such as shown hy the illus­
tration at upper right provides from 
thr.-e to five times as much useful 
light as 1- go Cil by «0 or Jm.ii y table :

desk lamp. Yet it uses only one 100- 
watt bulb.

Many Good Lamps Available
Designed by the Illuminating En­

gineering Society, and railed the 
"I.E.S. Better Sight Lamp," its light 
is adequate for easy vision and eye 
comfort. A number of manufacturers 
make it, and stores everywhere offer 
it in a variety of styles and prices. 
The light given hy this lamp is scien­
tifically balanced and diffused, aud 
there is no glare Note that it is 
(»laced to the side opposite the writ­
ing hand, to prevent the casting of a 
shadow.

Most iff our knowledge, ami a good 
part of our success, comes to ns 
through our eyes. By providing our 
children with the proper lighting for 
reading and study, we will he doing 
much to insure their welfare and hap­
piness in later year*.

“ Pep U pw Your 
STOMACH
Stimulate Appetite— R elish  Y our Food

A RE you one of the vast 
number of sufferers who 

draff throuffh life, feeling 
“half sick,” rundown, slug­
gish, without appetite or
zest for the good things of lif« 
— all because of « stomach, 
bowel and kidney condition 
which may easily be relieved by 
a good mild tonic, stomachic 
stim ulant, diuretic and mi'd lax­
ative? If  you are, don’t  suffer 
any longer without trying 
W illiams S.L.K. Formula, which 
is bringing blessed relief and 
added joy of living to so many 
people.

The Prescription of a For­
mer Army Doctor

Williams S.L.K. Form ula ia 
compounded from  the pre«cvip- 
tion of a form er arm y doctor 
who used it in his private prac­
tice for many years. Experience 
has taugh t arm y men to seek 
fundam ental principles. These 
principles have been carried out 
in the development of Williams 
S.L.K. Formula. There are 
many medicines which you 
might take. W hat you want is 
something th a t will do its in­
tended work quickly, efficiently,

effectively — in d  that is what 
you get in a bottle of W illiams 
S.L.K. Formula.

Works in Four Beneficial
Ways

Williams S.L.K. Form ula con­
tains ingredients of recognized 
medicinal vslue for the p u r­
poses intended. It acts as a 
mild tonic, stomachic stim ulant, 

. mild la::a-ivc and diuretic stim u­
lant for the kidneys. These 
functions are among the most 
im portant of your entire body.

You can’t  feel your best whei- 
y o u r system is clogged wit*, 
poisons or when your stomach 
lacks tone Take just a few 
doses of W illiams S.L.K. F or­
mula and see how much better 
you feel. The firs t bottle must 
produce resu lts or your money 
back.
OM and Young Enjoy Lif* 

More
Take Williams S.L.K. Formula 

also for indigestion, nausea, lost 
of weight and sallow complex­
ion, where a mild tonic, laxative 
stomachic, tonic and diuretic 
is needed. You’ll like its quick, 
pleasant action. Being a liquid 
it is easily assimilated and 
s ta rts  to work almost immedi­
ately. Because it is a  highly 
concentrated solution, only small 
doses are required, therefore it 
is very economical. Get a  bottle 
today. T ry  it under the money 
hack guarantee. See for your­
self w hat a m agnificent help a 
good medicine can he.

FOR SALE BY


