The Beaverton Review

WHATALL YOL HAY) MAYBE
'S HERE!
When Parbes Gel Growing Palns
I ¥y paartin et row g
| \ ot L Wit yira! I
tovlted  fous et and
1 1 [} TITLIE II'. [}
| AT unad I s
H o i I hing LT
foant id an exton dosen drop
VIRE e e Gl D r g™
with  rlee lat u Mufty mound
f 1 ex i nd Lhat platter of moent
nlin, ppedd with a cherry red
1 e or add 1o leftove
eretnbl i ik i M wlad
wiretel I Cromnmed cken
{ 111 co e es 1o malinly L
I Lredae b i far yOur owr
A inad e vill il hu

MARSHMALLOW  FROSTING OIS
FLEGANT

Marshmnllow Frosting

I 0 Mot
1 |
1L
| up
i i
I
BANANA CREAM TN
Xt
L I
‘ il
' '
) b er |
\ d
| )
I b X I i
Add il

d.B\'guﬂﬁci?x
OUNCE

# .
Mo bodist  Eplscopal € hureh
| Kurl . Horsell, Pustor
[ vOrim Allow Klilre | ")
| PH s -;'. with mlis . ¢ Ju s . P
I ! 1% [} ] LR ] i II i o (‘1
| Fop witl d "
| r» . ' - for all '
I i 1} K i
WL . ! . '
-1 ! |
I MEBPFINS MAKE THE LENTEN
: M AL rae rul FRT ermediat
| i ) sl fi ] | and - Vel
aslthful golden dute will make ARl eople L - pam
the menl, however T tedd 1
i ] 14 ' - Top "The | }
these Bran Hi TR 1T 4 AL on youl (R o
] I o Fucker ", ¢
Bethel Congregationnl Chureh
Bran Henlth Muffins Harper K. Borns, Pastor
. .
Lo o1t
| T K : "
| i \s n
I A prace ban mase '
111
L) r
I w o ) { .
A f il
wnd i
"W yehid ¥
hont | I I |
I Hawat !
I a ndd X il
" | r
ir
] }
¢ CHEREH OF CHEIS]
e, W Hauteh, Pastor
DONT BE LESED
L
)
Grapelroit  Tee
I
| . ’
i
\ H. 1| ~ I Ll
' i 0 | 1 I
i i ’
\ ¢ D

To children of the “ould sod,” St Pat
rick’'s Day is the most important holwlay
of the year Even those who are not |
from Erin acknowledge the day wleal for
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A biran spice eake with green wing or
dotted with tiny green candies make
appropriate dmnty for Paddy's Da
jrarlpes Containn bran, n valunble
“hlk” food, it is healthful as well as |

lelwion

Bran Spice Cake

1 cup sugar
9 epg yolks (well beaten)
cip all-bran (rolled
1Y eups flour
2 teaspoons baking porweler
! Lems proon winln
Lenspoon salt
1 s lenspuomon o loves
1'% tenspoons cinnamon
14 e nspoon nulmeg
I cup sour cream (thick)
Addd sugnr gradually to egg yolks Adid
Qift dry ingredients, add alter
our cream. Beat well, Pour |
into grensed tin,  Bake about 45 minutes
v n moderate oven (00" F) Yoield
I servings (1 cake 8 by B inches)
This cuke can be ieed with your Tavor
ite frosting, using green vegetable colos
¢ 1o obtain the true St Patri k's l‘:lI\
hue
o't stop with the eake Here are o
namber of recipes Tor novel dishes thnt
will make St Patrick’s Day
ey then i
Scwuffed Green Peppers
B preen peppers
V eam o
s cup hopped Beazd nuls
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By BETTY BARCLAY

Pepper tnkes bul five 1hi e |
leaspocn sugne Just sift 1% [ fect s
| teaspoon anion juice sugar and blend geadually mto Y4 cup
I cup buttered crumbs weetened comd e milh Aekdd i
Cut tops [rom green peppers a | ™ vanilla vor with ml of peg
NV _.||! n li :II'I' \l‘ OO0 n I 1T ] or i nlererm ] v el
uts with seasonmgs and fill peppers. | Lontinue Ix u I smooth
Cover with brend ernmbs, put in a bal r For sl s ploce i
ing pan, pour a little hot water around bl wie | 1 nt r o
the pepypers and bake 23 to 30 minutes ) tuffing for dates. UOr form mnt a
v modderate oven, 875 degrees | s md roll i chopped nuts, shredes
Lime Tint Russian Cream oconut, grated chovolate or  candwe
3 tablespoons sugar ril (hy vor and form mlo roun
L Lenspoon salt lal creams
¢ epgs Hawailan Delight
i cup milk, sealded | anulated gelatine
I tenspoon v wnilln oy eup lemon junes
| package line flavorsd pelatin b eup Ha i paneapple
I cup warm waler 1 enp Hawaiian erashed pi il
L leaspoon salt U SUEAT
Ij|lil'l'l’4'!lﬂl”|"'Ii"~‘[.l-‘ 2 oy whiles
Add sugar and salt to eps and beat cup shredded coconnut
slightly. Pour small amount of milk over Ly eup chopped roasted almonds
egps, stirrmg vigorously, returm to n Saak gelat 3 minutes in lemon juwee
maining milk in double boiler, and cook | Add 1o pimeapple juwe, whieh shounld s
until puxture coals spoon, stirrmg co holing, stir pear, and cool untid o
stantly Remove from fire Aidd wvn s to congeal.  Beal egg whites stifl
milla,  Chall dd to gelatine mixture, stir i cocoanut
Dissolve gelatin m warm waler Al | almaonds and et .:---||||1'nl'|-|| ol wlg
solt and Bavoring, Chll wntil cold and | antil frothy Let stiffen, and serve m
svrupy, Place in bowl of eracked ice or | sherbet wlansses
we water and whip with rolary egg beal l About ten drops of green  vegetable
er until flufly and thick like whipped | coloring will eolor the entire dish. Serve
Crenim Then bent m enstand Tarn into | witl ol favorite  pin "1'!'1' lressing
individual molds.  Chill until fiem.  Une | Ondinaridy this dessert s sprinkled with
mold Serve  with  whipped  cream | wilidit d eoconnut and  almons Fen
Serves B <t. Putrick iy nhslitule hovprpend
Quick Fondant green marasching cherries or tiny green
With sweetened condensed milk it is | eand)
vasy Lo make French looking cream pat What to Drink?
ties or stufled dates or covam fondant | Fastes of guests  differ The wise
filled balls Al where the vsual o hostess furmishes a choes forgel
dant takes #0 minules to make and then | L the modern kaflee-hag coffee, mmus
has to ripen for 24 hours, this fondant | eaffeine which is so popular with those
minde  with  sweelened vondensed milk | who do | k the ord By Varely,
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HOW MODERN
WOMEN LOSE
FAT SAFELY

Gain Physical Vigor — Youthful-
ness With Clear Skin and Viva-
cious Eyes That Sparkle With
Glorious Health

Here's the recipe that banishes fat
and brings out all the natural attrac
liveness that every woman possesses.

Fvery morning take one half tea-
spoonful of Kruschen Salts in a glass
of hot water before breakfast—cut
down on pastry and fatty meats —go
light on potatoes, buttes, cream and
sugar—in 4 weeks get on the scales
and note how many pounds of fal
have vanished. Notice also that yon
have gained in energy —your skin is

clearer—vou feel vounger in body
Kruschen will give you a joyous
Ll:fll"‘lf.

CGet & bottle of Kruschery Salts-the

cost is trifling and it lasts weeks If
you don't feel a superdb mprovement In
health so glorfously energetic vigor-
ously alive—your money gisdly returned.

NOTE—Many people find that the
only diet change necessary while tak-
ing Kruschen regularly is TO EAT
LESS
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SPECIAL OFFER to NEW and
PRESENT SUBSCRIBERS

Five Magazines

And
The BEAVERTON REVIEW

McCall’s Magazine
Pictorial Review One Full Year
Woman’s World

Good Stories

The Country Home

900

REGULAR VALUE $1.00—-YOU SAVE s2.00

All Six

Sign the order form below, and mail or bring it to our Office with

$2.00. There is nothing more to pay.

USE THIS MAGAZINE ORDER FORM AND SAVE §52.00
Review
Beaverton, Oregon
I hereby subscribe, or extend my present subscription to The Re-
view and the following Five magazines for one full year.
PICTORIAL REVIEW

McCALL'S MAGAZINE
WOMAN'S WORLD

GOOD STORIES
COUNTRY HOME

I am now making FULL PAYMENT of $2.00, ' 1
Signed

Address

State




