
Th«* Braverton Kevlfw FRJDAT. A P R IL  3 193«

v«n for ubout forty minutes, Hervj 
with a well hcmbommI toimito «nur«.

Jd

I ii ni uni Unni l.oiii 
I |mrullìi «munii beef 
l pound k io iimi smoked tinnì 
I villi Invilii num b*
Mi tip. dry mustard 
I cup milk 2 eggs, b«»ten  
Mi «'U|i bromi sugar 
Tho sh.ink or liuti or hum m.iv 

Ih- uniti, and Ut« neck or nbank 
uf bN f, aluio these Imiti un- io | - 
round union« Iti«- lens ilriiuilidud
«•uln. Ilnvo these k rou ini lin ei tior. 
• '.»ithine thin with Ih«miI eiunih* 
•uni m u  non with ilio mun tanl. Mola 
t«>n w II li bonton okk»  nnd milk »ini 
mi* Uiorouirtily. Hproiul brown mi 
giir In Mio Imtloin i/T u pati, i Itile* 
Ioni or rimi mold, nini |wot; ilio 
misturo (li mi v on top. Ilske In t> 
noMloruto ovoli for ono tioor oi un 
III dono. Turn out; domrnt .* ilo 
lo|i with wItolo rkiviw.

Il Will Hoiks o lili ('orinili-il 
Ihmiplliurs

Cover n Rood sized barn hi« '/ 
with hot water nnd allow io nini 
mor for thltry minutes. I'oui n't 
tho wutor unii when pool enough 
to hnndlo, roniovo Ilio nkln. • ■ ■ v• i 
uruin with hot water and nPuvv i • 
rrmk nl<>wly uniti dono. Pol II t or * or 
other vegetables may ho addati lu "  
long oiioiikIi before servine «n thut 
they will lie dono.

Muko poi nino.1 1 dumpling «he  id 
of limo using tho follow Ine li 
»■ rodlnntn :

I rup yollow romniont
I Mi « npn hot wutor
•4 trunpoon nuli
1 tensjMion M im i 2 egra 
lloat Ilio wutor to hoillnr ro

movo from Iho tiro, und uiid tho 
rnrnmciil nil nt ono timo, n rrn  
until a ihlik umooth mu«h 1
formod. So raion with sull uni'
gnr. und n woo tilt of oni<ii, I' 
(tealrod. •' ol to  lukewarm

Wtion rondv to drop Into ’ oil, 
dlnnor. mid tho o ««n  nnd I . n* l!o 
• ■uglily. Pros« Into rounds, drodr* 
tho siirfnro lightly wit.h (loin, nn ' 
drop Into tho hot liquid, » ’ovor 
rook for flftoon niinu'r

Coconut MnrnriM.il>
Mi rup sweetened pomlon • mil
2 rupu whioililod coconut
I teaspoon vnnilln I opt 1« Mini,
Ml* »weetened condensed nii'k .in.. 

*Jircibh«l roronut together. Add v . 
nllki If doslrrd. Drop hv ;|s.infill, 
on well buttered | sit 11 nhout in
Jnrh upnrt. Hake In n moderati* 
ovon 1 35ft degrees F.) lo minuto 
or until delirate hru*n, M in  2 
itnun.

2 tuhlfspoimn toil tor 
2 tablespooiio Hour % n ip  water 
',4 cup tomato catsup 
I teaspoon prepared mustard 
I tuhlcapooli vinegar
1 tnhlruporm brown *u«ur
Molt butter und bU-ud Hour with 

It. Ml* with out sup, mustard, vino 
«nr, brown sugar und water. Urine 
to t.ho hollliiK point. Itvbout sliced 
loof III this auuee, und sorvo at 
once.

\u 1.1 uilu Kiwi and Potato««
2 cup» diced rooked meat
1 rup cold rooked potatoes. diced
2 cups well seasoned white sauce 
Mi to»spoon itaprlku
Mi rup button»«] bread crumbs 
'4 pound Knitted choose 
( Vrinbliva dl< od meat ami pointoe» 

with wblto wan ro und paprika. Place 
ll. «  baking dish, rover with hreud 
crumbs und sprinkle with j rule I 
nlioone. liuko lu a slow ovon until 
the inont and potato«« are thor 
nuKlily heated und tbo r  ho one Is 
molted.

Special Nut I up I'akos
I cup kround •hailed peanuts 
Mi rup sweetened condensed mill. 
I okk. separated 
I teaspoon haklnK powder 
Hhrll (»smuts, remove brown skin 

nnd jail throuah a food chopper. 
To «round jiennuts add swootoned 
condensed milk, okk  yolk und huk 
Iiik powder. Itlond (horoughly. Fold 
In stiffly bouton okk white. Drop 
hy spoonful* Into small-slxe.l but 
tered run «s»ko tins. Bake In i 
moderate ovon (350 doKreo« ) 2<> 
minutes. Makes 12 small rup raker.

H arlsn in l Iteci
HI tersi roust beef

«liti**

I rrsated l imns and tsoarsm » Tip
2 ruj»a rooked, dried Lima bean 
2 rujrs rooked usjmruKUH tips 
1 Mr rupu mis1 mm white saute 
Mr rup y r * l « l  cheese
Prepare white Mure in a 4  ubte 

boiler. When rookisl, old lim a«. 
asjMiruKU* tlp> und rhec*-< . Coo' 
until thoroughly ticntod, ils>ut I", 
minutes. then servo ever t •<• 
IHUnts or In mim-ins or jmtly *'o|l

Harm nud Vmidlr*
An nn interesting -iihstltut’ To' 

bam . i'd potato««, try hai a id  
noodle* en rasserolo.

Plnro u layer of broad ii..k o : 
niMnllos In a haklnK dish D o r  H 
plan* a Inver of rhopiwd < o kod 
noodles In n baking dish. Over 
plnro n layer of chopped ro ik e l 
hum. then another Isvcr of n ndle 
and nejient until tho dish I* near 
ly full. Pour ovor this ? egg* 
beaten with t*4 cups inllk. Tint with 
buttrir and bake hi u moderate

The Easter Food Parade

v > ft

> % \ (

n
Hy HETTY H AK C IAY

YjXAHTFR la the time of year for 
"«howlnK off.”  The bird» »re  

proudly dlspluyliiK their now 
Southern pinning«. the trees and 
flower« «re  winsome In new , color 
fill K<>wni and every maid nnd 
male 1» resplendent In the newest 
and host the springtime hus to 
offer. One final Klunre In the mlr 
ror then It's off we «o  to the 
Knater parade!

The ’inner man” deserves a 
spring treat, too. That 1« why 
Foster should bring a new deal of 
dainties to your home. There are 
ao many novel and delicious menu 
poRpIbllllles that It seem» a shame 
to serve the same old things day 
after day. Remember thle when 
you plan your springtime meals, 
and "«how off”  a little at home 
with these new dishes.

Perfection Sponge Cake
1 1 4  cups sifted caks flour 
1 %  teaspoon* doublc-actlns baking 

powder
a  teaspoon salt 
5 egg yolks, unbeaten 

«, rup cold enter 
1 o, teaspoon* grated lemon rtnd 
1 W cups sugar

1 egg whites, unbeaten 
1 teaspoon lemon Jules

Rift flour once, measure, add 
baking powder and salt, and sift 
together three times. To egg yolks 
ttdd water and lemon rind, end beat 
with rotary egg heater until very 
light and foamy (Increase to 1 
quart or more In volume). Add 
stiKar gradually, heating well nfter 
each addition; then beat In flour, 
continuing with rotary egg heater. 
Deal egg whiten until foamy 
throughout, add lemon Juice and 
beat until atlff enough to hold up 
In peaks Fold Into flour mixture. 
Turn Into ungrenerd tube pan;

hake In moderate oven (360* F ) 
one hour or until done. Invert pau 
one hour, or until cold.

Spring Health Drink 
Warmer weather calls for e 

lighter diet unlive you wish a 
visit from your old friend "Spring 
Fever.” Heavy foods must be boi 
kneed by light alkaline foods end 
beverages green vegetables, fresh 
fruits, and plenty of fruit Juices. 
Canned Hawaiian pineapple juice, 
alone or with the addition of other 
fruit Juices, makes au Ideal drink 
at this season of the year and Is 
a natural enemy of Spi Iiik fever.

Lima Soufflé
t cup cooked, dried llmas 
« tslSi'"Poen* butter 
«  tablespoon flour
I cup inllk
S e s s  w h ite s , b eaten  » tif f

W teasiKMin *alt 
I teaepoob onion Jnlcs

1
tfMispoon pppper 

yolk», bunten« * «  y<>
Rub Hhiuh through a coarse 

strainer. Melt butler, add flour, 
stir until smooth, add milk, rook, 
stirring ronstantly, until creamy 
Add salt, pepper, onion Juice, llmas 
and yolks of eggs. Ml* well, then 
fold In beaten egg whites. Pout 
Into buttered dlah nnd bake In 
moderate oven (350* K.) about 3< 
minutes Serve with tomato sauce 

Hamburger Spaghetti
Uj pound «pailhettl 
is pound hamburger 
I cup toms toe* •

V« rup onion*, cut fine 
4, pound grated , to * *•
1 tnble*poOB butter 

Stilt 
lvpper

noil spaghetti In salted water. 
Drain. Id i hamburger, tomatoes, 
and onions simmer together over 
a slow Are lor 30 minutes. Add 
grated cheese, melted butter, salt 
and pepper to taste. Pour mixture 
over the hot spaghetti.

K o a l  K s ta l t *  T r a n s f e r s
®— ------------------------- ----  ------- m

(Jcorga Keiinei.ii Wlluhlre ot al 
to Fran Knsnuilhkl, 5 acre« Her, 
23 TIH It IW,

Isira R. Hu It us to Maty Ftan- 
C(*a Huttos. 2.72 acres, Her. 31 

1 and 32, T2H RJW.
William .fohnoon to M w . 

Hplerlng, It.91 tira-es the. fi. T IN
j i « w .

Wash, f o  to Fnlverstil Sertir 
I tics Cor. Part Iiik. 2. Hi Tu­
alatin .

Universal Herurltlcs ('or. to 
Minnie Wench, part lllk ?, Tit 
alatln.

Olivo A. Puwels et it* to 
Frank Powels, loot 2. IMk. 51, 
North Plains.

John Teufel et ux to Kathryn 
M. Bellinger, 10 acres fter. 1, 
TIH R1W.

Fmanitcl Pederson et ut  to 
clarence W. Clark et ix, J’ar 
lad 6, Blk. I, O'Brien Acres.

C. (!. Morerroft et ux to An­
na ladtes Williams et ur, loot 
4. B lk . (1, Iaidd A Reed Acre*.

(Jlenn 8. Elite et nx to Perry 
W. Jostad et ux, lads 19 nnd 
20, Blk. 23, W. Portland H gti,

f, \v. Connell (flknrMT) to 
John Fratik Sr. I/its 4, 8, Rlk.
2, Pleasant Home, Beaverton.

T> e Review can do 
That prtntlrg for you.

OUT OF THE FOG!
You say that If von could see 

God with t nked » » «  a»> you seo 
man, then you would believe'

Cm I au*w< lb i lie once burow

ed a huiiMti bodv aud walked the
earth as a man. The HON OF 
MAN, lie  was. For O - I t t  was 
Oiid. seen all

llut a li* of gods have tome to 
eaitti aud taken up as man. rto it 
i- said. Yet tAlid t lm i of
men's fancy all lived us heroes. 
Which of them Ixs-ame a man <rt 
sorrows and uotiUainted with grief* 
Which of them tviMled anguish, 
shame, death for you ’  Which of 
tlstm ever dleij to wipe out tlie 

! guilt of your sin’  Which o f them 
ever suffered the pains of hell for 

' you In your place ye«, suffered the 
, i ail s ol Jk ll to the lull for you '« 

Which, having paid the debt of sin 
I dismissed bis spirit from bis body 
( with the shout «*' It Is finished!”

But you any, clever men mad; 
that all up.

Then, we ask--*What cst.her ever 
i broke out of the giave ar»d took t 

body of glory going to the Faithei 
j U> present his IiIimsI, as a to'ien o f 

his death for your sins?
And which other ever i«,u ed out 

, his spirit on his bhsxl-bought pco 
|ile »o  that tlu-y In turn live live-i 
of v iiiory  he.re among men’  And 
lim e these other gods a people who 
tmCe death un»ler cruel tes’.Ii.g of 

i lire and scourge, of stonlne and 
sword’  And all with Joy in the 
voire; glory In the fare and foigive- 
news on the lips. Do the fo l’ower.- 
of .these others make this prayer’

, "liord. lay not this sin to their 
charge! ”

1 » >k up! There on the Crcr. s you 
M e Clinifl In death. You sinned an I 
earned the curse. He bows his Holy 
head under Lt for you. Tell Cod . 
that you take forgiveness and his | 
gift of eternal life on the ground ■ 
that Christ jmid the debt in fu ll.' 
Not that we lnvi«l Cod but that he

loved us «Kd jMve his Ron ti dip
for us.

Oeo. N. Taylor, Beaverton, Ore-
gun. -IHi In a (tV.

M U 'Il J. I l l  I R J I M I O U «
In the I ount) I orni of the .State of 

Oregon (or the I mini) »1 \>a«b- 
iugtou.

In trie Matter of the Estate of Alice 
Adzlnu Adams, Deceased 

Notice Is hereby given that the 
undersigned has been apimintid ex- 
ecutor of the Ikis.' Will and T es ­
tament of Alice Adzina. Adams hr 
(he County Court of Washington 
County, Hta'e of Oregon, and Jia* 
oualifled as such.

All person* having claim« against 
-aid e«* ate are hereby n-dlffed to 
present Hie seme duly verllo d » »  
by law required to J*ie unde-i-igned 
at Beaverton, Oregon, within six 
mouths from the date hereof.

Dated and first published 't e r c i
20. U M .

I-ast publication Ajiril J7, 1930.
I Miy Cray, Kxecuior, Beaverton,

Oregon.
Samuel 11. Lawrence, Attorney for 

lixecutor. 712 Swctland Piiildin.’ , 
Portland, Oregon. adv (1C-3»
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IIKAJIIRCXN. ACID STOMACH. 
OAR ON STOMACH?

Have you tried 
A L K A  - S E L T Z E R ?

Alk.a-beitzer makes a sparkling 
alkaline drink. As it contains an 
analgesic, (acetyl-salicylate) it 
first relieves the pain of every­
day ailments, then by restoring tho 
alkfeUns balanca. removes the os use 
when due to Excess Aicd.
Get Aiks Seltzer at year drvif stet«. 
Large Package Mr Packet Stas Me.

BE WISE*ALKALI/t:

Read the classified Advert «cnientu.

A  S H O R T  S H O R T  S T O R Y
for people who want to pick 

the right low-priced car!
( READING TIME, 31 SECONDS)

\  ■■■

\

V hat i.« the only low-priced car with NEW PERFECTED DRAULIC BRAKES?
( lll l R0LET—the only complete low-priced car!

Nt luit i« the only low-priced ear w ith SOLID SITSEL ONE-PIECE TL RRET TOP?
CUE  I KOI.ET—the only com plete lote-prired car.’

NN hut i« the only low-priced car with IN1PRONED (.1 IDING KNEE-ACTION RIDE*?
CUE  I /.’O f I T —the only com plete lote-priced car!

What is the only low-priccd c:ir with IIKNl INK I l vlli.2t Nil lllv \FT VENTILATION?
CI IE1 ItOl.T.T— the only com plete lotc-prieed car!

What is the only low-priccd cur with IIIOII-CONIPRI.SSION N ALN E-IN-HEAD ENCINE?
CIIEI  l iO l  ET—the only com plete low-priced ear!

NN hut is the only low-priccd cur with SHOCKPROOF STEERING*?
CIIEI  l{O I.I E—the only com plete low-priced car!

THEREFORE, TH E  BEST CAR TO  BUY I N  1936 IS

CHEVROLET
ou£tj t'oitifljYeYe foiv-jjreCed? Cate

ALL THESE FEATURES 
AT CHEVROLET'S 

LOW PRICES

*495 " , °  w - L itt price of JVeee SttnÀtrA Coupe ml Hist. ro* vconomical tsanspomtation
Mich. With humpert, spare tire and tire lock, the list price 

is f20 additional. *knee- Irrittn on Master Mndsi* only, t - ’0 additional. 
Criers quol'il in this atii'rlisemenl are list at Flint. Mich., and suhfrei 
to thanpc iiithoul notice, thin rule! Motor Company. Detroit. Michigan. A OENEKAL MOTOKS VALUE

G E N E R A L  M O T O R S  I N S T A L L M E N T  P L A N  -  M O N T H  I V  P A Y M E N T S  TO S P I T  Y O I K  PURSE

STIPE’S GARAGE
______ thaq verton. X  Orfon
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