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!>«?»• 8. a »on; to Mr. ami Mr». Chw. 
Essig Der’ember 8. In the Good Sa­
maritan hospital, a son; to Mr. 
and Mrs. l/w l« frane of Porthmt 
Hr. 8, Deoember 8, a daughter.

m x :a l  n kw s DAIfSTOKY

CAKES
Shirley Anderitoti who ha* been 

III wlb the “ flu” baa ao far rwtrr* 
«rid  aa to be able to return to 
aeJiool thin week.

Mr«. S. It. latwrence and Mra. 1.. 
J. farter were guests of their aunt 
Mra. It. H. Brown of Harden 
Home Wednesday.

Mr. and Mra. E. Smith enter'alued 
a group of twelve relutlvea from 
Portland and foraellua at dinner 
on Sunday evening.

Mr. and Mra. Arthur Kicsegc.' 
and children of llillaboro, and Mr. 
and Mra. S. II. law rrnr« were Sun­
day evening vlaitora at the R. II. 
Irenney home.

Mra. Robert II, Brown i  nd Mr«. 
I.. S. Bullock of (laiden Home at 
tended the luncheon aud meeting of 
the X.-P. IT. club at the home <f 
Mra. Axu Robin» of Pqrll'ind.

Ml»» Doris < olllna of Tac^m i, Wn„ 
formerly of Beaverton, and Ita lp-. 
Oraf of Portland were dinner 
gueata at the home of Mr. an I 
Mra. tv. K. Mefloakey, fbursday 
evening.

Mis* Mil cox of HllUboro recently 
moved to Garden Home and la re­
nding with Mra. Olive S. Cabrial, 
formerly of New York City Mr*. 
Cabrial la a »Inter of Mr*. K. S. 
Bullock.

Archie Buchanan hid the raiafor- 
tune of having hla car damaged 
Saturduy evening when two young 
fellow» ran their cur into the rear 
of hi» car, In front of Ha plac; 
at Huber.

Mr. and Mra. A. M. Jaunsen, M*. 
and Mra. R. H. Hummer», and .Mr. 
and Mra. K. E. Stipe attended the 
Roaarlan ln»tallatlon ceremonies 
mid Rail at the Mesonic Temple. 
Tticnday evening

Hr. and Mra. J. R. Taloert. Mr. 
and Mr» E. E. Stipe .Mr. and Mra. 
A. M. Junnaen. and Mr. and Mr*. 
R R Summer» attended the Ice 
1 nrntval at the Ice col Ire mm |a 
Portland, Monday evening.

The Beaverton Carden club will 
■pon»or a community Christmas 
iiee thl.» year it wa* decided et 
the regular meeting of the club 
Tuesday evening. More de'ailed in­
formation will be given latei.

Seventy three ladle» attended the 
Mlaaionary Study f la » »  at the Con­
gregational church Thursday mor­
ning. Mra. J. F. Felsher was In

(Continued from Page Two) 
taxea which the legislature appro­
priates. Me supplied it a public 
Institution. But It »eema that It •* 
a private corporation »upported b> 
public fund». That la the con« lu-loo 
I draw If they can «-eject one titt- 
tfin and then give service to am. 
ther, those In charge of the busi­
ness having authority to decide who 
they shall aerve and who ‘ hey may 
turn away. Funny sort of publl- 
Imffltution.

But aa a parting ahot, the voting 
chit told ua that they did not do 
any examining for private medical 
practitioners, that they did stir'i 
work only for themselves.

BR0UII1IES , i
Macaroni Midi Toniulo Sauce

Bleak the mucuroiil In'o ahorl 
length». Cover with plenty of ImiiI- 
lug water and boll until ao't. I wen 
ly 1o tjility minute» generally lie 
log required. Stir occasionally with 
a fork to prevent allekng. Turn in 
t«i a »elve and dmln thoroughly. 
Place In the nerving iIInIi end cove/ 
with tomato enuct, mixed w.ih grat 
ed eticcHC.

until the white »uuce bubble' 
through and the potatoes are wel 
done und brown on top. If <lic«*' 
I omitted, adil »mull pieces , f hut 
ter to each layer t/f potxtoe.. li 
order to suve time of niHklm 
white sauce, a small amount of d- 
Hour cun he upilnk I'd over Inyei 
of potato, and milk added fo cove 
the potato«».

By BETTY BARCLAY
The coxy fir-side season Is here. 

Sandwiches, cake and coffee are In 
ordsr. Afternoon tea. bridge 
parties, lunches at night— all call 
for these Indispensable*.

Here are some excellent recipes 
for the home baker who likes to 
try new Ideas to please family or 
guests. Serve these cakes and 
brownies aud your guests will 
assure yon that your luncheon Is 
’ different"—sud oh, how delicious!

Hone/ C-'ke
It cup butter 
*t cup strained honey 
! j  cup sugar 
If eg»», separated 
1 teaspoon vanilla 

\<t cop walnut meats (chopped) 
\  cup cold kaffee-hag coffee

1 cups flour
teaspoon soda 

*,i teaspoon salt 
’ ■j tuaspoon elnnauion 

cup cocoa
Cream butter, add honey, augar, 

and egg yolks and beat until mix­
ture Is light Stir in nut meats and 
vanilla. Slf* dry ingredients to­
gether and beat egg whites. To 
the creamed mixture add the dry 
ingredients alternately with the 
kaffee hag coffee, stirring until 
batter Is *m«>otli. Fold in egg
whiles and tnrn into buttered cak- 
tics. Make at 375* F. for 3»
minutes, then turn down to 350* 
for 13 minutes. Yield: 2 layers, 
9 inch diameter

Brownies
1 egg

U coii melted butter 
J t up granulated sugar or 

l 1.. cups brown sugar
2 tablespoon» water 
2 »«it'arcs chocolfte

Salt
*, cup pastry flour 
‘ it teaspoon baking powder 
1 cup cut BraJll uuts

Best egg slightly and stir in 
Melted butter. Stir in sugar and 
add water. Beat half a minute; 
add melted chocolate. Add nuts, 
flour, »alt aud bakiug powder which 
bn.e been mixed together ami add 
to ft*st mixture. Hake lit greased 
can piiu 23 to 30 lumuies in a

If  you are one of the vast num­
ber of people who suffer torturing, 
stabbing, sh«H>ting, external muscu­
lar pains of arms, legs, shoulders 
and body, which are so of!nr mis- 
called "rheumatic” , here Is a quick 
relief. Take Just a few dose* of 
Williams R. U. X. Compound. It 
must produce results or money 
back. Williams R. C. X. Compound 
Is compounded from the prescrip­
tion of a doctor who us';(! It in 
bis private practice man- years. 
Now this valuable relief is avail­
able to sufferers at a c«>*t of only 
a few cents a day. Try a bottle 
under the money-back guarantee. 
Enjoy blessed relief as so matii 
say they have. Ask your druggist 
for William* R. lT. X. Compound 
today.—Paid Adv.

Pineapple Punch
1 quart wuter
2 cups »iigar
2 cup» chopped pliu apple
I cup orange Juice 
84 cup lemon Juice
Hoi 1 water, siigur und pin 

20 minutes. Add fruit Jill -es 
strain and dilute with Iced 
If necessary.

Raked Mucuronl 99 it Is 1 heene
2 cups macaroni, linden In'o 

short lengths
84 pound grated cheese
2 tablespoon» buttci
I Mi cup« milk
Hull and pepper
Jtoll und druln the macaroni aa 

directed In the preceding recipe. 
Arrange a layer In the bottom of 
a pudding dl»h. Over II sprinkl 
soine of the cheese and scatter 
oyer this bite of butter. Add i 
sprinkling of »all und pepper. 1-111 
the dish In this order, havluy ma­
caroni on top. well oiled wt'h bill 
ter. but without cheese. Add milk 
enough to Just cover well aud bake 
until a golden brown hue, one-half 
hour usually being sufflrlc'it. s<-rre­
in the dlah In which It w.-h liukid

The following births hare been 
reported In the Beaverton commun­
ity by Dr. C. E. Mason: to Mr and 
Mrs. Waldo Flint •;? Scholls. De­
cember 5, a son. born in 'he Good 
Samaritan hospital; to Mr. and Mrs. 
David Almont (it Reedvllle, Ix-cem

l ima«, Palifurnla
2 clips cooked, dried I.linns 
2 tu ble spoons butter 
8i cup hot water 
2 hard-cooked eggs 
■4 tap. »alt 
84 tsp. pepper
1 tablespoon chopped parsley 
1 egg. beaten
1 tablespoon lemon Juice 
Heat lJiun* In u double bolle 

('ream butter, add salt. peppe 
par»ley, lemon Juice and lie ten -«; •< 
mix well, add hot water, then pot 
over I.Iiiuih und cook over hot wa 
cr until creamy. Turn Into n h< 
regetuhle dish mid arrange sit«« 
Imrd-eookcd egg* over I he top at 
sprinkle llnely chopped parsley I 
a border around the dish.

Molded I lilcken l.oaf
I package lemon flavored velati i 
1 pint warm chicken stock, free 

from fat
1 cup diced cooked rhlckel 
Mi cup chopper! celery
84 cup chopped green pvp|>ei
2 tablespoons chopped plmlento 
84 tsp. aalt
2 tablespoons vinegar 
84 COP chopped stuffed «»lives 
1 teaspoon scraped onion 
Dash of cayenne 
Dash of Worcestershire sacca 
Dissolve gela! Id In warm stock. 

■ hill until slightly thlckenei. Coin 
bine remaining Ingredients aud fob. 
at once Into slightly thickened gel 
atln. Turn Into loaf pan. Cinti un 
HI Arm. I'nmold on crisp water­
cress. Serve in slices. Or mold In 
ring mold and serve as salad ga 
nished with muyonnalM-. Servi - fi.

(  The wife o f Santa Claus)
8 E T T Y  B A R C L A Y

llunaun Muffins
1 cup sifted flour 

tsp, suit 
>4 tap. soda
1 tap. baking p«»w«ler
2 tbaps. sugar
1 egg. well ben-ten
2 tbsps, shortening. melted 
2 Ibaps. sour milk 
1 cup thinly-sliced banana 
Mix and sift dry ingredlenis to

gather. All* »-Kgs, shortening, milk 
and sliced liunanu. Stir un‘ 'I l-unun 
Is broken Into small p!ec«>i. Com 
bln»- liquid und dry Ingradl-nt*. stir­
ring only enough to dampen all 
In (lour. Bake in well greused muf 
fin tins In h«/t oven (pm* F.i 10 to 
15 minute*, 4 large or 8 »mall muf 
fins.

*|»'»Oli |
nni j  Bruising is a romhinuth-n of 

Bake roasting and »lowing in u flghtl) 
hour.! covered vessel.

We hear a lot about “ Merry” 
Christmas and about old Santa, but 
bow about "Mary" Christmas for a 
change? Her pack is not filled 
with drums and do'ls, but with 
things to cat — holiday goodies, 
new and delicious.

It is she who suggests such 
tar-tles as hors d'oeurres of pickles 
aud asparagus, a novel cocktail am] 
a macaroni stuffing for the fowl. 
Even the most expert roaster of 
turkey and baker of pie will appre- 
cla'e the following

Place oranges in serving dish.
:; Combine sugar and water and heat 
: Until sugar is dissolved; poor over 
1 oranges. Add almond extract and 
; »tir well. Fold In coconut Chill.

, Serves 6.
Christmas Jam 

3 pounds prunes 
3 pounds seedless raisins 
3 pounds sugar 
3 oranges

9« pound sliced Brazil nuts 
Soak prunes in water, cook and 

-tone. Pour two cups of water over 
the stones and let stand one hour 
Pour off this water aud add It to 

i the prunes and juice, raisins, sugar, 
orange pulp and rind cut fine. 
Cook twenty minutes. Add nuts 

- and cook one minute. Pour into 
; - clean, hot jars and seal. Plums 
' In season may be used instead of 

the prunes.
And here Is a macaroni stuffing 

for that holiday turkey. To most 
' of yon It Is something new. It 

takes only a few minutes to make 
but Oh, how tasty!

Macaroni Stuffing 
1 pound elbow or short-cut 

macaroni • «
* eggs
3 teaspoons paprika 

j 1 clove garlic
6 tablespoons shortening
4 or 6 onions, chopped fine 
4 teaspoons salt
4 teaspoons poultry dressing 

Cook macaroni about 8 to 8 
minutes In 4 quarts boiling water, 
adding 3 teaspoons salt and 2 table 
spoons shortening Drain macaroni 
and add meitsi shortening Then 
add eggs. *>n!on* an«' seasoning 
StuB mixture Into turkey, not toe 

■ tight.
This, maearon; sUiffine W not 

‘ compact end heavy a«, aru meet 
stuffing.- hut has a vary ¿eei wble 

Might« sea It li eeatl.’ digested.
; most cuiltio«xi sugplTtug a f.em 
i deal oi carbohydrate, a larg- 
: *a.oiDi ef mtnerwi matter amj 
some valuable (motel»

recipes for
holiday “specials."

Emergency Hors d 'O e u v e t
Tinv asparagus tips
Pitnlento
Sweet mixed pickles 

For each serving, arrange on a 
•mail plate six tiny asparagus tips 
with ends radiating from center of 
plnte, having tips toward edge of 
plate. In the center place a selec­
tion of several pieces of sweet 
mixed pickles. Garnish each

Hint« for Motorists
Bjr C. R. Strouse

Director. School of Automobil«, 
lntcrnstionol CorrctpooSosco 

School#

In The W EEK'S NEWS
Cl li HEIST KIEWS I'HOTfHiRAVHED FOR

THE R E V IE W
A SOLUTION of washing soda and 

water applied with a stiff brush 
will remove corrosion from storage 
battery terminals. Coat terminals 
with vaseline to prevent further 
corrosion.

o o o
I f  the rubber weatherstrips 

»round the windshield are enclosed 
in T-sIots it is often a difficult job 
to remove the old strips in order to 
replace them with new ones. To 
make a difficult job an easier one, 
play a email flame from a soldering 
torch over the old strips. The soft­
ened rubber can easily be dug out 
with a screwdriver.

A C T IO N  IN  E T H IO P IA — Ita lian  native troops firing  
irom  behind huge rocks in the ir advance on M aksle

against Ethiopian Guerillas

Mrs. E. R. Jordan and he- mo­
ther, Mrs. Payne are visiting then- 
sister and daughter, Mr*. Hattie 
Crittenden in Portland f r a few 
days.

B A R N E Y  OLDFIELD 
V IS IT S  A U TO  SHO W  
— The veteran race 
d river is shown in­
specting a 1936 P ly­
mouth chassis at the 
National Automobile 
Show. The New York  
Show was held two 
months ahead of the 
t ra d it io n a l opening  
date in form er years.

TO P S  IN S O P H IS T IC A T IO N  —  
Eddie Davis, ths “ Eddie” at Leon 
And Eddie, sm art. Continental New  
Y ork  supper club, offers s Golden 
W edding toast to the lovely little  
singer, Mona Lleslie, who is no 
small part of the attraction of this  

■— popular place. P g A g d l

Our Gang Goes for Ice Cream in a

C O N FE S S E D  S L A Y E R  —  Miss 
Vara Strstz, 23. an art student, 
h at confessed tha t she shot and 
klllad  Dr. F rltx  Gebhardt, 43, Ger­
man doctor and wsalthy Indus­
tria lis t, In New York City. She re­
fuses to disclose her motive for 

the shooting.

H E R  B U S IN E S S  IS IN  T H E  
M IL L IO N S -  Sophia Bliven, P h ila ­
delphia creator of a women's life 
insurance agency, whose staff con­
sisting solely of women has told  
more than $13,000,000 worth of 
life  Insurance since 1930 when the 
Penn Mutual Life Insurance Com­
pany became interested in hsr 
idea that women could compete 
on even terms w ith  msn in te lling  

Ilfs  Insurance.

A R E V IV A L  IN  H A IR O R E S S  1« seen in 
Carole Lom bard's newest coiffure. It  It  
rem iniscent of the day when rolls of hair 
w ars trained over little  gadgets which 
« i tn t  the night In the bureau draw er. The 
•Vont curls roll accommodatingly up toward  

ths top of ths head.

la the loua go al iWo Ford Exposition baildiag, Balboa P « « l ,  
Gang" cooaody groap wbaa »bay visitad America • Eapositioi 
P and didn't mis# a trick. Left to rigbti Darla Jaaa Hoi

rn ary "Christmas 4*


