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FOODS. FACTS-'FOIBLES}
EARLY AIR TRAVELERS 
USLD TO SUBSIST MOSTlY_
ON SANDWICHES. TODAY,

three square m ea ls  a  ( -<
DAY AR E SERVED TO PAS- _  «' C y  '
SENCERS ON THE AIRLINES.

UNITED AIRLINES IN 193b, SERVED 
325 ,000  M E A L S  ALOFT.
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AMERICAN CHEESE CON 
SUMPTION IN 1936 WAS ^  
5.25 PER PERSON,ACCORD­
ING TO US.DEPARTMENT 
OF AGRICULTURE FICURES, 
THE HIGHEST IN OUR 
HISTORY.

V  i ™ £ R0ME b e a u t y - world 's
.MOST FAMOUS BAKING APPLE- 

j *  ' - TAKES ITS NAME FROM ITS » 

I ROMAN PREDECESSOR.A 

I LARGE STRIPED RED APPLE 
„ t” WHICH WAS ONE OF THE FIRST

■ j l  v "4 ® iV  ■ . FAMOUS CULTIVATED APPLES- 
cH-^ A fAVORlT! DURING THE

; REIGN OF AUGUSTUS CAESAR
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'COLUMBIA R IV ER  SALMON 
WHICH DO NOT CARE TO GO UP THE 

FISH LADDERS AT THE RECENTLY CONSTRUCTED _ _ _ _ _  
BONNEVILLE DAM - CAN TAKE ELEVATORS. BOTH LADDERS 

AND ELEVATORS ARE PROVIDED TO ASSIST THE FlSW IN GOING TO THEIR x 
HOME STREAMS TO SPAWN

Famous Gourmets of History
CLEOPATRA,AND THE 

LADIES OF HER COURT,ATE 

QUANTITIES OF CHEESE 

DAILY- AS PART OF THEIR 

BEAUTY REG IME.

Candlelight give» a pleaaing effect, but often It tiring to the eye. Con* 
cealed light coming from behind a drapery lambrequin, as shown here, 
•oftene the brilliance of the candles and enhances the general scheme.

'T 'H E  dining room in the average 
home has come to be the “ coat 

of many colors." Sometimes it must 
be the efficient study or game room, 
or even the sewing room, for often 
the table is the only area in the 
house big enough for cutting. Again 
it is the family dining room, and in 
this use it must take on the more 
festive atmosphere suited to the 
afternoon tea, buffet supper, or for­
mal dinner party.

Lighting Can Be Flexible
One ceiling lighting fixture— even 

one of those tine modern ones—is 
scarcely resourceful enough to serve 
all these varying demands equally
well.

Many a homemaker prefers eating 
by candlelight, and usually does, 
when entertaining. Now there is no 
gainsaying the fact that dining by 
candlelight is delightful and most 

; desirable. However, unless there are 
i many candles of the taper height in 

the room, candlelight alone is tiring 
to the eyes annoying to many people, 
and, almost always haven 't yvu ob­

served?) to the men. The thoughtful 
hostess certainly wants the charm, 
but not at the expense of her guests’ 
comfort. Fortunately there are light­
ing compromises which will insure 
both delightful and comfortable ef­
fects in any setting.

Variety of Effect» Possible 
The flickering light of the candles 

—and you know it is usually right at 
the level of the eyes— needs other 
light in the room, soft and unobtru­
sive, to be sure, and of small amount 
so that the sparkling brilliance of 
the candles will not be wiped out but 
merely softened. This additional 
light may come effectively from care­
fully shaded wall brackets, from in­
direct urns, or still more subtly front { 
behind drapery lambrequins. The 
latter method is the newest, and is 
becoming extremely popular. It em­
ploys a concealed metal trough 
equipped with several of the new 
lumilinc lamps, and sheds a soft 
radiance that is really a joy to he- i 
hold. Any good electrician can in­
stall it for you in very little time, and 
the cost is quite moderate.
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A  leg o f lamb, »erved with minted peach halves, Is 

an ideal choice for the very special dinner at any 
time, but mora especially for the holidaye this year, 
because there is an abundance of high quality lamb 
on the market now at reasonable prices.

The leg of lamb shown above it known as ths 
American style, which merely means that the end of 
the leg bone hae been removed, eo that the roast may 
be cooked in a shorter roasting pan.

To roast a leg of lamb, place It, eut side up, on a 
rack in an open roasting pan, and allow it to roaat 
at a low temperature (300 to 350’  F.) until done. Do 
not cover and do not add water. Allow thirty to 
thirty-five minutes per pound for roasting at the low 
temperature. _

The peaches are minted by being simmered in a 
mint flavors*! syrup. The»» ar» garnishsd with mint 
Issvss. _V  . _____ — — ---------»
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Twelfth Mghl I'srtirx In lii|t«r|
l.ui-k) (.next “ King fo r  \ I » » ) "
llemtmber “Twelfth  Night" dial 

••udì» l he “Twelfth  Pay“ after 
( brindila»? It's lirirni relrhiwied 
asuln (r.'fviv oenasd in nome 
tornitrici») ard  It's a grard way 
t< euU 'ital« ix January Kill, In 
wind up tin- holiday xt«as<»n

Twelfth Liny la a Christian cita­
tum, altrieri past memory. Ita oh- 
J»cl In do hnrnr to the linei- 
Wlar M u  or, ax nftrn -ailed. the 
Three K ira». OUI Dna lu d  cele­
brated It with n luigi- cake baked 
with it la-an In Ihe middle. »Im - 
n t r  drawing tin lawn being 
King f- r a ln»y with all reapsx-1 
etui privilege. Obi l/nni n ranked 
) eei-iir I only lo i'brlaima« In fru­
llin i*. Rome and l'aria reletlt-ftte 
It alili, with tlw "Ik itami'' In 
llonv,' «  large ttguru who parndex 
II rough the nlnela dlapedning 
x ieelx ami gifts- end “ la- Hol de 
la F ew ’* ii*  Fra re* the Pean 
Kippt

In thin country U prnvbka an 
«crash n f< r another party, with 
plenty of t ie trniHtl-nnl rake* 
and pucch for refrenhment. It 
aliarle«! ir. HIT sod now it's hack 
It. vogue Lr 1937. A grami Idea 
for your elub. (bane ca'-e and 
punch ri-cip- * at* good (or an> 
day or righi In the whole glad 
row yeiw !

Twelfth Mi-'il M assail
t cup grated pineapple 
!  qtx. holllrg water 
2 dtp* frr-*hly tu-sde trs 
I qt. g raprJuter
1 qt. ratbonatrd water 
Juice 5 oratges 
<‘o-k pineapple, Htigar anil wa

ter together If, minifies. Strain 
end cool. Add fruit Juices -srd 
t< a. 1-1 ats-d for an hour. When 
reidy to serve p ur over cracked 
Ire an I add i at h-rated water. 
?erve* 4ft

Putana Spice t ake
J1', cups slfitd fbu-r
2 txpx. baking powder 
1 tap. Mila
t tap. salt 
>4 tap. ch-ws
1 Vj tap«, cltiramon 
*'• tap. rut meg
2 1 cup xliortenlrg 
t 1/3 cup* aug vr
2 m i ,  well brnle-
1 2/3 run* maaheil bnna-m (4 to 

f> banansa)
2 tapa. vanilla
Sift l-ge t't  flour, baking pow­

der. soda, aalt and apices. Hub 
ih m er lrs  to n creamy ronala- 
t— v with l>a~k of a vpo-n. Stir 
the atlgar, s few t-ahl«**|*’on* at 
a time. Into the shortening ard 
continue atiTrtnK after o"<-h addl-
llo r until light aril fluff»-. Add
ergs and beat well. Add flour
n.lTtur», alier^attly with banana 
n smalt amount al a time, Ile-it 
nftcr enc'i addition until xmi*olh. 
P i’- In flrv-Thsfl. Pour Into
t r>n«ei' tavar cake par* md bike 
In a n-o'eraie oven (3f-ft" F.) n- 
ttetil 3f> irk-iltr« nr until cake is 
done . Make* two l-lr-ch layer*. 
(For Twelfth Night rake, put one 
In ge  be:c In l-stter to be haked

I,olden Twelfth Night I ake
Vi cup *h<Tteiilng
1 Vi cups sugar
2 eggs, well bi-aten 
2 cup* flour
Vi l»h. linking powder 
A* lap. soda 
Vi tap. salt 
% cup no nr milk 
I cup numbed banana« (2 to 3 

bas Sanaa)
1 tap. vi nlllu
Orange t'rnam Killing
4'ream shortenlrg and add su­

gar gradually. Htlr In egg*. Sift 
flour, liaklrg povuhr, » - la  and 
1*11 together. Combine sour milk 
and maul-,id banana* aril add a l-1 
teraatily with dry ingredients to 
i reauuvl mixture Add vanilla, 
I* ur Irto gri-aand Layer cbfee par.a 
unit hake 30 minutes tn l: <-derate 
nvi-n <375‘ F.l. When Inver* art- 
cold, |ilt together with whipped 
ineain, and Mllcmt hansna*. and ' 
spread whl|»!-i«l crmin o u r  top of 
mke, or put layer* togeihvr with 
Orungr Cream tilling made this 
way:

f. thap*, cake flour
Vi cup Florida orsnge juice
2 egg yolk«, slightly beaten
1 cup auaar
(rfstrd ctnd one onnngx 
4 tbapa. water
2 tap*, butler
3 tbxp*. lemon 
<'oiithin? flour,

I I I I !  f: nil Jul< e*.
i utii r. Ccok lr double holler 1ft 
ini'-itta, atltrlrg conatantlY. Cool, 
spread.

A h- lidny visitor of Helen 
IVill lirii h lx her girl friend, Kva 
Kcho/.Iuian from Wenatdu«, W'n.

lively ii Uallct* la spending Ihi 
Chrlalmaa school vucullon al No- 
I a I c- in v,siting her cousin, lads 
Mead.

.Mia. M, lleraher, who is win- 
tiring Istus, from Wlaronan, spent 
the vmk erd with Hie Kurall) 
fsmlllea In illllalioro.

Mr. -and Mr*. Willis liutne*
bavt left for Pensacola, Florid», 
to spend ub ill six monllia with 
M a. (*. Kunyan. Mrs, Runyan, «- 
g*d 34, la Mrs. Un-r es’ n oltier.

Mr. and Mrs. Calvin Katterman 
aid family spent Christmas at
Cenlralia, Wnahington. with Mr. 
a id  Mrs. H, M. Sluld-n. The
Kheldons a-ie Mrs. Kattcrrnan'a 
parents.

Christmas day, Mrs. Joon Wal- 
Ura enteiaired t.he Walters fam­
ily with »  turkey dinner, prea^ 
enl were: Mr. and Mrs. Frank
Malcolm; Mr. and Mr». J, J. 
Church Icy; Norman Walters; Mr. 
ai d Mr». Ilei man Walters; Mr.
nrd Mrs, James Walters; Helen 
and Mary Jane Malcolm; Verra, 
I'velyn, I.e-'la, Itarhara, James, 
l ‘imild ar.d Here Wallers; and Is­
abelle Oppcrman.

I CHuncu
Ŝtsoescemevts

juice
sugar, orange 

water, egg aid

. I --------
IJneen'x Frosting

1 Vi cups sugar 
•A cup cold wrier 
t thsp. white c-rn syriip
2 egg whites
Har utened raspb-ny cr straw- 

t>erry sytup
P t - k  tgg whites trto ndxlng 

bowl. Put sugar, water ard syrup 
v Into smull ssucepan. KHr over 

low heat trrtll sugar dUaolve*. 
lu ll rapidly nrtll syrup form* 
xofl hall in cold wster (2.'!A* F.l.

1 Rcnii ve Pc-m stive. Rc-nt egg 
j whites quickly until stiff. Contin­
ue b ating, while pourlrg hot sy­
rup lr Pne st-Tuam over egg 
whites. Add fruit aytup until 
fLavorisi and colored to taste 
ah< ut I lirblesp on f- r delicaU 
pick frilling, onltnuo b ia iir« 
until stiff rnoitgh tn spread.

ALOHA NEWS
gp_____________________________ n:

Ogden Wright and family 
have nmv d to Garden H-mc.

V-s. Writer rih’ a c » »pent the 
< mistoim holldavs w t b e :  »-It.I 
dre* in Portland.

Joe Few Is and Grant Baldwin 
of Po-itland were Moivdiy «aller* 
at r?e Oscar Mason h< me.

| Mra. c. A. John* and daugluer* 
w i.e Tiursday caller* at the J. 
H. Nial home. Mr. Neal I* no* j 
feeling very well, y

Elmet Scott Is at the War Vet-

natM' hospital In Portlanu for 
ihservation. Mr. Kcott Is .-t Kpun- 
lah War veteran.

Mr. and Vha. J. M. O'C- nnur 
r-iw resldi In lU'uverton. The 
Archie O'Connor family are oc­
cupying the J. M. O’Ccnr.o- home.

Vlr. -jnd Mra. 1-h rest French, 
of Ij ;t, t'slifotnia. were Tues­
day gi.i .is g.t ihc Kdward Jc-hn- 
•< .i h me. .Mis. French ard 
Mrs. Johnson w ee  girlhood 
friends.

Mr*. Tobias of Ahxandt-- At*. 
-»* »old tier home ar.il stored 
h«g furrttnri. t-’.he left last W ed- 
ne.-u y in iring f< r Seattle, Wuiti. 
o visit over the tiolkiuy v lb 

, her sisters. She has not ileter- 
I itlimd w !e ie  «be will loc*uc.

Mr. i i d  M-’ s. K-lward Jol.nssT. 
ar1 tamity Jo.mil with uthorv 
r the family at the tenm oi 
.r. J< ; < > i . i  iircn tr, ’ r. w-d 
Its. P. J on of l*i rtljnd for 

! New Vea.'s Dny. All the chll- 
! drin u 'd gnrrtk-hildreu enjoy 
this anual  affal-t.

Mrs. Ihldlngtr of Vancouver, 
Wash., was a guest of her slsie.-,

hs. I i i er iSiott, U r several 
) days last week, staying over 

hr 1st nut s. I.hty were Joined by 
inrothc-r sister ard her hushand 
front Manor, Wash., for Chriat- 
i.iaa dinner.

Mr. u ti Mrs. Albtrl Schaefll 
and Ciiluier. of Aloha, and Mr. 
:.-d Mrs. Ott." Oppmlander of

I III IH II OF ITI I,In I 
H. l u man, I’axtur

ii--------------------------------- a
llible school next l » rd ‘s Hay at 

Ic4l> a.in. Mrs. Veinia Hopper, 
S u jarrln ten dent.

< ommunU-n sen vice-, 11:00 a.m., 
followed by preucJiing by Minis- 
Hr Geo. M'. Hatch; subject, 
“t lirlst In the Commercial World". 
Heclal music by the choir, Mrs. 
J. Johnson, director.

Preaching at 7:30 p.m. by Mr. 
Hatch, aubject. “ What To Uo 
When I .if« Tumbles In.”

Midweek service, Wednesday, 
7:30 p.m.

The- annual uncling will he held 
Thursday night, January 7, with 
* pot-luck supper at 7 o’clock.

The Missbw.ary Society will 
n<*«!t at the home of Mr« Car! 
W. Huger*, January 8th.

— . .  . ----------------------- — jg
Re hodfxt Fplxropal I hurcll | 

i Fart II. Horxell, Pastor
BB------------------------------------------- *

Sunday school. 9:45 a.ir Mrs. 
O Ij. Pace, Superintendent. Clau­
se* for all ag«w.

Morning worship. ll;f'>  a.m. 
Kertno-n-toplc, “ Wiiat Ihj ’ Ve Be­
lieve about God""

Epworth league, 7:00 p.m. 
Evening worship, 8:00 p.m. Ser- 

rionstoplc, "The Great Divide."
v --------------------------------------------v

Itcthd f iiiigregati'-nal Church 
llar|M-r H. Iltirnsa Pastor

I feront Factor» In Entire Harwtt-
j hcatloii." Vari- us pam.-ea of 
Kcrlpture will be used througtwait

I lb* niesx-iige. Mias Ksllisr Porter 
I will lead the prulse.
I The Kvar gellstlc sei vice at 7:30. 
The *ubj«*ct will be: “ Heaven ard 
Flarth Ransacked to Finn a Joy 
Cquul to the tyird llimsrlf." The 

¡sc-irpon text I» found in Pwalm 73, 
verse 25.

Y-it are Invited to siwird tlie 
j hr*t Sunday i f  1937 with ua in 
worship.

Prayer meeting on Wednesday 
evening at 7:30.

QUICK COOKING IS 
VEGETABLE RULE

llihle Sfhisil I

Forest Grove were Christmas din­
ner guests of the daughters' psr- 
eirts. Mr. and Mrs. Floyd Brown. 
Mrs. Brown's sister and husband, 
Mr. and Mrs. W. M. Bushaltaz of 
Portland, were honor guests of 
the Browns, bringing the entire 
dinner fur the oceaslm. Mrs. 
Brown Is confined lo her bed a 
great p*rt of the time.

Here's a Neiv Way to Have Candlelight 
Without Gloom or Glare

By Jean Prentice

Modern production, tapping 
and storage method* have riven 
the h inemakir attractive fresh 
vigetables the year around, but 
even no ibe list of those available 
-n wirier Is r.ot as complete as 
at other times of the year.

One wwy to keep the family 
from bi coming tired of the w inter I 
vegetables is to see that they are j 

j prepared In the most attractive [ 
a- well as the meet wholesome j 
form. The most important rule f-rr ; 
ro- king of all vegetables is to ! 

'use the shi-test time possible' 
for tat process says laicv A. Case, 

i nutrition spieialist In .he Oregon 
| sxter.sirn service.

Quick cooking preserves both 
* t  attractive appcarrr.ee ard full

f- od value, while enbanc'ng the
flavor. Net all vegetable* can be 
preparod alike,' however, Mlsa 
I jxrlnta out. Following are 
some suggestions for preparing 
three common winter vegetables: 

UiusseJ* Kt routs: Mash and
trim. ( ook in n*.Te than enough 
lulling water to cover, salted a ’ 
rate of l 1̂  Ups. of salt to quart 
of water. Cook rapidly about l(i 
minutes or until tender when 
tested with fork. Dram ott all 
water, and season with hot cream 
or medium white sauce, poured 
over the sprouts so as not to 
i'-t-ak their ithape.

Broccoli: Remove all but lender 
Itsiiie leaves and wash and sep- 
i.iate Dowers <yr sections. Oook 

nit se-a* n same a* described for 
litusHels sprouts. Broccoli la at- 
t-active cooked whole and served 
with white xju-e covering part of 
the head and dererated with pa­
prika on the white sauce. Broken 
cr separated broccoli la usually 
ci oke-d in about 12 rnlnu’ es, but 
the learea are sometimes given a 
longer cooking and used at> gieens.

Winter Squash: Wash ar.d split 
into sections of size for serving 
and remove fibers and seeds. Bake 
in moderate oven until tender, a- 
h-"ut 1 hour. Fifteen minurea be­
fore done add salt, butter and 
brown sugar or honey. Serve on 
the shell. The pieces may also be

I uked or steamed, removed from
tl.e shell and mashed and sea­

soned with cream or huiler and 
salt, or squash may be steamed 
or baked ard used in -pies lastend
f pumpkin.

HOW MODERN 
WOMEN LOSE 

FAT SAFELY
Gain Physical Vigor— Youth ful­
ness With Clear Skin and Vhra- 
cioua Eyes That Sparkle With 

Glorious Health
Here’s the recipe that banishes fat 

and brings out all the natural attrac­
tiveness that every woman possesses.

Every morning take one half tea­
spoonful of Kroachen Salt« in a glass 
of hot water before breakfast—cot 
down on pastry and fatty meats—go 
light on potatoes, butter, cream and 
sugar—in 4 week« get on the scales 
and note how many pounds of fat 
have vanished. Notice also that yoa 
I lave gained in energy—your skin is 
clearer—you feel younger in body— 
Kmsrhcn will give you a joyous 
surprise.

Oet s bottle of K rusrhsn Salts—Use 
cost h trtnin* end It last* 4 weak*. U  
you don t feel s »uperb Improvement la 
healtb — to gloriously energetic — vigor­
ously »live— your money gladly returned.

N O T E — M a n y  people find th a t  tha  
o n ly  d ie t c h a n g e  n e c e ssa ry  w h ile  t a k ­
in g  K r u s c h e n  r e g u la r ly  Is T O  B A T  
L E S S .

THE TEMPERATURE TELLS
lltble school at 9:45 a.m. R. C. 

Doty, Supt. classes for al! age*.
Mcrnlrg worship at 11 a.m. Mu­

sk- by choir. W. Ij. Cady, choir 
director. Senni n subject, “ How 
r tyristian* Orwy In Grace." (An 
txposilior - f  2 Fetor 1:1-11. Note: 
l leasc read thtse verses.)

J tanti r and Se-r ior Erdeavor al 
7 ftft p.m.

A very cordial welcome to all 
•ur services.
m--------------------------------------------¡F

Know Your Language

B y  C. L. Bushnell
School of English, 

Iniernsliontl Correspondence 
Schools

The H'ble class to be -ield at 
the Huber Hall Friday evening by 
Mrs. A. G. Nagel will be a eon- 
thruatlor of last week's !e«»on.
pp------------- --------!---------------- 9
t Xarerene ( hurrh

Peter I lark, I*»st<ir
9 --------------------------------------------9

Surdev scViol at 9:45. Mr. VI. 
II. Hart, Superintendc-nt.

Divine Worship at 11 o’clock. 
The Prstcr will preach on: “ Dlf-

E V E N  lexicographers— the people 
™  who prepare our dictionaries— 
are sometimes guilty o f mistakes. 
Dr. Samuel Johnson, probably the 
most'famous o f them all, defined 
“ pastern,”  meaning a tether, as “ the 
knee of a horse!" When asked by a 
lady how he happened to make such 
an error, he replied, "Ignorance, : 
Madam, pure ignorance."

The mistake was corrected in the 
fourth edition o f his dictionary, but 
Dr. Johnson never altered his defi­
nition o f excise — “a hateful tax 
levied upon commodities, and ad­
judged not by the common judges 
o f property, but by wretches hired 
by those to whom the Excise is 
paid.”

As a result o f his bellicose defi­
nition, Dr. Johnson n a r r o w l y  
escaped being prosecuted for libel 
by the infuriated Commissioner of 
Excise.

Ifc u  d e n f h ave  to  b e  U c/ t 

to  en jo y  te c/ t w h isk ey !

Old Quaker brings you a barrel 
o f  quality in every bottle and it 
doesn't cost you a barrel o f  money.
A t you p rtftr in Bourbon or Rya 

T h e  O ld  Q u ake r  Co., law renceburg , lad . 
SCHEM LEY’S

OLD Q U A K E R
s t M a i l m i  w h i s m  y 9 0  p r o o f

Quick roasting may mean econ­
omy In time, but it is actually an 
extravagance in both meat and 
fuel, say cookery experts of the 
state colleges and the U. S. Depart­
ment of Agriculture.

The two rib roasts above show 
the results of experiments which 
prove this point They are attract­
ing much interest at the Interna­
tional L ive Stock Exposition being 
held in Chicago from November 
28 to December 5.

The two roasts were both cooked 
to the rare stage of doneness. The

roast on the right was cooked in 
a 450° F. oven; the one at the left at 
250° F. The first roast lost 4 pounds; 
the second only 1!£ pounds. The ribs 
roasted at the low temperature 
were juicier, more uniformly done, 
and more attractive in appearance. 
It took more time in the oven at the 
low temperature, but 50 pe cent 
less gas. A low temperature causes 
little or no spattering of the oven, 
such as takes place when the heat 
is turned on full blast. And so, on 
all counts, a low temperature in 
roasting is best.

FESTIVE LAMB ROAST FOR HOLIDAY DINNER


