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I r<*»fn Munir» m In Jack | rimi !
Divi* .link (••rimi un In«.ili job! 

Wliut, let li in i uni tiic i:tblr h Inii 
lit* nlready Ioni II „tur hn'f Un ' 
«•ut-ltl«- iiitlvcini*" < «•rtiiliily, ll'i tip* 

thlng tu «lo lo Ift I,!« fr „  
t> migri h i>l ty d ir i  w il li y imi i r,.. 
Irltcvrulor, und *crve tini*«» fruir,,
il t-n mc r t I l i  li t III tli«. siluri i.il,|,||i’
t»f Ir) wentliar!

li imi) lo* colili r Itimi :• li Kaki
1110*11 toc oii'.Irte, but tli.it Ih no 
hìiiii It isti t UHiiully ii roii|ili* i,l 
dt'KIrr tuo lini Innlili* th, tutu * •'. 
t-'triiinlug hi.ii |i lo ».uni volli eoe. 
klmi la axurtly tight for n ilr: i , 
i 'oiii *i*. espi i Olili |f yntl've Just | 
l.nilnl frolli a hlustrry ttis«|i* wltn i 
thè limi. Mr. Frosl. Ilut Un i-n.l 
of Un- inrul tliut* differenti Timi*
lo rein *. timi- tir ioni o ff ’

Wlutcr-tlmi In party-timo tuo, h i | 
beri» ugniti li t .1 iii'i|ii,*h Inni* li » 
frittili wa) wlt.li your gUr«U Uno-| 
» "H  i glvr bini Un- rolli Ir olili*r 
Ihv tir limi.

Inrluiir »olili* of tln'Ki* III yotir *• I
filini) limi Ira.

•litri. | rosi !|ugnai'
1 cu|) li ni Mino! tuli) rl|><* hanunn* 

ntpprnx. 2 liumiiiimi 
? thsp-. orango Jiltri*

t*|i. oratigr nini (g rat ed ', 
i*ii|i ror..unni 

l ' i ,  II>»|»h. broHii hiixhi 
'■» tsp. aulì 
I l'ut* heavy e ranni 
Mix log li ber battana, ntanx*

Jilici* inni gratini rimi Albi cuculi 
noi. -nani inni -.ili, VV liIf» rirum
'Milli fiuti) bot not ntlff, Fi Iti In 
tuiiinnu misture. |»mir luti rrci-i- 
mg t rii > of Hiiloiiiutli refrlpcrat.ir 
bini frrr/.i* uiitll flriu. Scrii*» •’». 1 »•• 
lottili» » l i t i  green or in ir.nrbln • 
rln»rrli*».

I ro/ni NMinlnirb
1 Vy cu pa heavy rirnm  
J t.ilil. h|»ioiih roUfrrtlmn***ii' Hilktur
'» tnp. vII11 In 
I tbap. lemon )uli e 
1 tap. nail 
4 npr Ini tin li tit 
I cui: white
l.uil) fluxrrx. sponge nikc or plain 

rake
Whip I cup rre.ihi until It will 

form ti pritk but n. not stiff. Add 
•ugar. v.inillu, lemon Julr< un * 1 * 3 sal*. 
Fold III ,rO« very tinnl> «lire I
banana .mil t lint egg while, which 
tula I mo »11 lieatcn until *»tifT hut not 
dry. I.liu* Imttoni of refrlacrntiir 
•iii> with hid) lUntcri or thin slices 
of sponge or plain rake placed rlone(

together. Kill fray to % full with 
tin* hiioumi mixture, Cover with 
uildltloiuil lady linger« or cuki*. 
I'rcaH rake dow n llgh'l) Into piar i. 
I recae two to three hour« or until 
m or hi* I« Uno. Mili e a I ion! In, h 
thick ami Herví* wl'h remaining ",
b III.Hill -, nllccd. limil % cup errarli,
» ’hippi-il Mervea tell til twrl' «*»,

"1 listeil llllllll llil»” ! Tu tnnkc the
(lilted banuiiu toi rule )i. p< «•! rl|n-
hnlintiu und umk*i* pn ml Id grooves
t»* rumillllg till* 1llOlIKH of tin* f«/r!.
¡H'titly down tin' «Ides. Ictigfli WkM\
l'ut intii» fairly thick atices Ulti
UH»* fur giirnlab.

Fink Snow
1 1 Up gnpt-juli
I 11»«pH. white coin Hyrtip 
I cxg white, heaten ntlfl 
L' t *pn, grnnulnted gelatli.
% cup whipped rreuni 
I’our '»  cup ri/hl grapejulce over 

yelutln und let Htaml. Heat remain 
lug June with corn syrup to boil­
ing |Milnt. Dissolve softened gela­
tin in hot liquid, chill; wl eli thick 
but not H it .  beat with egg brute.' 
until thick and tluify. Heat I:: egg 
white ami continue lieut'ng unt-i 
mixture tn thick Fold In cream; 
mold und rtilll.

Orange.Itlee sleet
t <4 rup« rooked rice 
;; il>»pn. powdeied ugui 
*4 rup ahrrdiled coconuut 
'4 etip rrunhed pineapple 
I tbep. s'lcid candled nrsnpe peel 
' y iiip creuui. whipped 
Mix rln* with the otliei Ingredt 

i*nta. folding In tin* whipped cream 
la»t. Pile in sherbet gla«ee«. chll'. 
pilnkte generoualy with roetianut

• nil »• rxr very cold.

tpple Outer-Ire
1 , up« Hwee'ened apple run e
2 cup« water
2 th»|» . lemon Juice 
1 rup •ugar
lb II «ugar anil water to ' i  -ber 1" 
nut< ' dd applesauce tad Ilk  

dim - peppeiin'nt flavoring or few
• mix* fresh mint iiiilnred flue) 
Pour into refrigerator. Mtir twice 
with fork at 16 minute ,nt<ival«. 
earn! h with mint leaven.

\ I old 1 inule
i Sa lud and In »  arri in Onci 

I tle<|i. lemon Julei*
1 tnp. Halt
2 tbap«. mayonnaise

2-og. pkg« cream et m e  
1 cup heavy m am . whipped

' b i>- rruabed ... * ppt, 
l.etliiee
% cup misrascliln i riño rb x i iU 

Into quarter»
Ml cup walnut incutH, chopped

About l/out
Health.
Things,You Should Know'

Nostruma and Quack a.

Fake curs-alli «till abound on 
druggnti* «helve«, and to our 
credit be it «aid, they remain there 
longer than they would have done 
fifteen years ago Our people are 
learning better than to trust their 
health to dangerous experiment— 
the experiment with bottled guess­
work

At present the radio seems to 
he favorite instrument of the char­
latan; he can reach the patient
with his oily tongue, hie persua- j 
sivr voice—his glittering promise, 
arid, always for the fee in advance! 
Our enterprising broadcasters, 
perfectly willing to get “overhead" 
expenses, seem to take on the vast 
army of peddlers—even the evil 
propaganda of those who prey on 
the sick and afflicted

The listening sick man can pro­
tect himself, if he will exercise 
common sense and reasonable bus­
iness sagacity, the following sug­
gestions may he helpful:

( I )  No really capable, honest 
physician or surgeon advertises, 
over radio, or hy any other meth­
od. he doesn't need to.

( 2 1 All quacks advertise, be­
cause their cash receipts depend 
upon the number of people who do 
not know them, that they can in­
veigle; their former dupes are no 
more profitable to them.

(3) If you have a chronic dis­
ease, and hear an alluring proposi­
tion over the radio to cure you, 
write to your State Roard of 
Health for reliable information 
before nibbling at the bait.

(41 The quark and charlatan do 
not affiliate with county or state 
medical societies, for the ample 
reason that those societies have 
nothing to do with crooks; the 
quack is not trusted by life insur­
ance societies.—in fact, the radio 
charlatan is the finest fellow on 
earth, to let atone;_ your pocket- 
book and your physical well being 
•re not safe in his hands.

In The WEEK’S NEWS
Cl ¡{RENT El C M S  F HOT OCR.i l 'H El) FOR

TH E R EV IEW
SHOOTS SON —  
Mrs. Dorothy Liv­
ermore, ex wife of 
w e a l t h y  Wall 
Street broker, has 
been released on 
$14,000 bond. She 
Is charged with 
assault with in­
tent to murdsr her 
Sixteen • year-old 
son, Jesse Liver­
more, Jr., at Santa 

Barbara, Calif.

CAPT. U. V. d'ANNUNZIO, eon 
of Gabriele d'Annunxio the war­
rior-poet, iy president of the 
Italian League of America rep- 
reienting over one-half million 
American citizens of Italian 
origin. He «aye "May God save 
theee United State* of ouri 
from becoming Involved in an­

other of Europe's ware."

JDERN TU N IN G  FORK — Ben 
rnie, star of the Canco radio pro- 
sm. who it now appearing with all 
t lads at a famous New York res- 
urant, uses the valve-ln-head en- 
ne of the 1936 Bulck to tune his 

Addle.______________

RECORD S W E E T  P O f  A 
T O  — Mis* Gwen Steel of 
San Gabriel, Cal., displaying 
what experts consider the 
largest sweet potato ever 
grown. It weigh» 14 pounds, 
i ounces, and is 11 inch«« In
___________ Xtijti!:--------------

S AN TA CLAUS IN H O L L Y ­
WOOD —  What bettsr place 
could old Santa ehoote to re­
hearse hie Chriatmas act than 
in the land of make believe eur- 
rounded by the RKO Hollywood 

beautica.

RIGHT DOWN HIS A LLE Y — An old hand at flag 
ralting, "Hank" Greenberg, first baseman far th* 
world champion Detroit Tiger*, whe recently was 
named th* most valuable player In th* American 
Laagua, heist* th* new pennant that will fly from tha| 
No. 1 Fisher Body unit at Flint, Mich., aaid ta b« th« 
largest automobile body-building plant In tha world 
Ha la being pseletgd by t .  J, Parkar, plant managafl

!

1 well-ripened bananas, rut In 
rubes

Add lemon Juice mid .i t to may- 
oimalHc and xtlr Into cheese. Mix 
with pineapple, cherries, unto an! 
fold In cream. I«a*t. add the buna 
huh. Turn Into truy of automatic 
refrigerator, or place In mold and 
pack In Ice und xult. arid freeze 
rla/iit 3 hours.

Th« Review can do 
That printing for you.

“ If  I were to read, much le« 
answer, all the attack« made on 
me, this sfy.p might a« well close. 
I do toe very best I know b' w 
!* «  very best 1 can ar.d I mein 
to keep doing so until the er j. If 
the end bring» me rut *•!' ».«th’ , 
what is .«aid again«' me won't i 
mount t<> anything; if th< cn I 
bring" me out wrortg. ten angel« 
swearing f war right would make 
no difference.”— Abra am l/nivln.

Buys Certified Kiig li«h  K v r  Meed
Oregon City—Oval Wiben of 

C«nby will be the first Cknkunsi 
county farmer to plant certifie i 
Englidh rye gins’* seed T-rough 
Orunty Agent J. J. In keep. Mr. 
Wilson ha* obtained 2lMl o'rinds of 
seed which recently came frem th.* 
pure strain in New Zealand He 
plan« to seed 15 acres. Knglbh rye 
gras» is a perennial, while common 
rye gra«* is an ar.nual.

" N o w  t h e  N e w  Y e a r  A w a k e n s  O l d  D e s i r e s ’ ’

By BETTY BARCLAY

. . . and, as every woman knows, 
a man's chief desire Is for good 
"eatln’ food" — and plenty of It. 
The clever wife knows that dhhcrj 
too often served, pall on th * 
appetite. She also knows that 
there are enough new dishes so 
that she can, If she wishes, pre­
pare completely different menus 
from one year’s end to the next.

What, for instance, could be more 
delicious for New Year's Day 
breakfast than pineapple juice 
griddle cakes with pineapple sauce? 
Or for lunch than a brand new 
kind of salad? Or for dinner than 
a fluffy, attractive cake? But see 
for yourself . . .

Pineapple Griddle Cakes 
For New Year's Breakfast

3 cups flour
4 teaspoons baking powder 
1 teaspoon salt
1 tablespoon sugar 
3 eggs
1 rup undiluted evaporated milk
1 cup Hawaiian pineapple juice 
3 tablespoons melted shortening

Sift dry Ingredients together. 
Heat eggs slightly with milk. Slir 
liquid into dry mixture, adding the 
pineapple juice last. Add melted 
shortening and drop at once by 
spoonfuls on a hot griddle. (For 
thin cakes add more pineapple 
juice.) Yields about 30 cakes.

Pineapple Sauce for Fritter*
2 cups Hawaiian pineapple juice 

Lemon rind
5 tablespoons sugar 

Juice of 1 lemon
2 teaspoons cornstarch

Boil pineapple juice with a piece 
of lemon rind. In another pan melt 
the su?ar to a goi ien brown, tub) 
pineapple juice and boil for a few
minutes. Mix cornstarch with 
tablespoon of water and stir into 
Miuce to thicken it. Brill 5 hKuut’ S. 
Add lemon juice, and strain. May 
be served hot or cold with pudding . 
or fritters.

Modern V/aldorf Salad
1 cup celery, fin-sly cut
2 red apples

’ i  cup walnut meats, broken 
*4 cup sweet pickles, sliced crosc 

w ise
’ i  to cup mayonnaise 

Core red apples and dice without 
peeling. Combine apples, celery, 
walnutq and pieties. Ad*! sufficient 
mayonnaise to bind ingredients rod 
moisten well. Pile into salad bo*; 
or heap on small platter, garnished 
with crisp lettuce.

Roasted Brazil Nuts
To roast nuts in the shili. 

arrange Brazil nuts in the staoli o**. 
a baking sheet and bake 20 to 23 
minutes in a moderate oven C5( 
degrees F. Remove from oven tnù 
track with Amazon n*u cracker.

Siielled nuts. To roast, shelled 
nuts demand only 10 to 12 minu r 
in a moderate oven. A? soon as 
they are roasted, remove from o\ 
and sprinkle generously with tait

Twelfth N ght Cake
2>4 cups sifted cake flour 
2l j teaspoons double-acting baking 

powder
«4 teaspoon salt
t* cup butter or other shorteninr 

t i$ cups sugar
*« cup milk 
1 teaspoon vanilla 
3 egg whites, stiffly beaten

Sift flour once, measure, add
baking powder and salt, and sift 
together three times. Cream 
butter thoroughly; add sugar grad­
ually, croamlng until light and 
Unify. Add flour, alternately with 
milk, a small amount at a time, 
beating after each addition until 
ruooth. AdJ vanilla; fold In egg 

whites quickly and thoroughly. 
Bake in two greased 9-inch layer 
pans in moderate oven (375* F.) 
25 to 30 minutes. Double recipe 
.'or three 10-inch layers.

Insert dried bean in one layer and 
cover layers with Fluffy Frosting, 
piling frosting very generously on 
top of cake. Decorate with a 
Christmas Creche, toy village, or 
conventional holly or t 
design.

Fluffy Freeing
3 eyg xvhites. unbeaten

1*4 cups sugar 
*4 cup water
2 teaspoons light corn syrup 

l * i  teaspeftts vanilla 
Combine egg whites, sugar, 

water, and corn syrup in top of 
double boiler, beating with rotary 
egg beater until thoroughly mixed. 
Place over rapidly boiling water, 
beat constantly with rotary egg 
beater, and cook 10 minutes, or 
until frosting will stand In peaks. 
Removo from fire: add vanilla and 
beat until thick enough to spread. 
Makes enough frosting for Twelfth 
Null«. Cake.

The World’s Clearing Hoase for Toys •/

THE Christmas toys In endless 
variety are planned a year ahead 

of time. All over the world toy mak­
ers study the tastes of children 
Urge and small with intelligent sym­
pathy. Every demand of millions of 
little customers is anticipated.

For over 700 years toy makers 
have displayed their newest wares 
at the Leipzig Fair Imagine a thou­
sand toy shops ono after aivxihtr 
filled with the most iuscitiating toys. 
It Is the greatest toy show in the 
world and regularly attracts buyers 
from seventy different countries. 
Here one catches .« glimpse of Santa 
Claus' workshop.

The taste tn toys has often 
changed In the centuries. The toys 
of the middle ages while picturesque 
would have been scorned by up-to- 
date children of today, familiar with 
radio, aeroplane and other twentieth

J: nted dolls bring put through their paces—Above at left; Welcoming
the aeroplane to toyland — Above at right: Children delight in bigger and

better elephants.
century marvels. The historic Fair * of the 8,000 exhibits of every con- 
however, continues to be the great ce table industrial product regu nr 
clearing house for toys which glad- ; ly di played at Leipzig, which is ol­
den the hearts of millions of cliil tended by 1SO.OOO business men. The 
dren. j toy show is housed in five of the 57

The great toy show forms part t great exposition balls. At the next

Fair to he held from March 1st to 
6th. millions*of new toys will ha 
shown whii h later will And their 
way to happy homes In every corner 
of the world. Including, of course, 
the United States.


