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> ii lll.il ih ) Umili I II. >1 »‘ ilil l'or
HI. l'ulrich'« l lH ) I i b lir illl'ill

Ni» inaiirr Imw you c*to irato 
Mi. 1‘airirk‘n Imi rilubriilK yoii 
Mlll, unii M liti u ft‘M hIivi :-nl 
guna Imi, |f Ila In l><- ih«' ully 
y|f»,.r i f »or»; nr.d ulncy. Tn ili. 
guenln, Mi. Patrick'* l>uy iiiuv | 
lumiii Un Mt-iurln' vf ih«’ un p ii, a 
liti nf Illuni’ ) nini u'i li Uh 11vi. 
pcrlinp«. Tu thè YohIch* tber«’» 
In litui i « )  uÌMHit Uh* I.mmIu *o he 
nprvi«I, Il ili«* cefi* lira tino iu In Iip 
u upul ( im'I’chm. Wi’ kimw thpra'n 
no nnurlnliuimH u w11 1 -«> ili«*- 
wtop inni pipi» Il w«> lo-lieve In 
live« un.l l<’ i>ri*< liuiinn, f«ni-y liiuul 
vive mu) i«> fn«-t whrn il «■« men 
lo ili« nipnii.

KIIi Iipii <'olU<etiu «un Im '.ritaied 
uh nf ynrp lu provlde Uh- h-uhI

ani in rn  unii gold 11 mu Ini 
tini .h’ iU'imiH nini HuilHivinu II
iiiiihI Ih*. Whpl'nr H'n u IiOiiip
| :irlv nr u f«a«t fnr yntir frignili 
tot iJi.’ tra«llllnnal intoni vi vi­
nti "nir" In Hip luhto un Muli a* 
tho in««m. A cuoi irpon « I »ili.
1 1 1InM rioM-pm unii n gri’e i ur.d 
uniti multi, and t:*« nar'y « • ff 
in ii gay ma-il.

St -me api mulinalo recipe' lo 
HPrvi- in ImtMir nf Ilio |m;rnn
Maini ni llm Kiimriild l«le
wlmao hlntlidav rnmM Junt v w-n 
Mp’ro roudy in «ay "top of Ut* 
ninrninu" tn a party are » ‘vati
llPloMf.

KlIlurllP) Mulini
I |ikK. Illilp g. Ialiti 
% «Up dii-p«l oran*«
Vi auon  | «pp ir  
\  riip Mulor 
Mini jolly tlroHHiiiK 
I iihhuIvo gelai n in Mai in » t t r r ,  

I.«•! »lami uniti «-noi; udii in al- 
numi «-nnifiulml gelatone. dli-ml 
u rii TUO and urm-ll ptpper, coa' Hely 
alaiptldod. Tin-tt imo a (lai pan, 
chili, m lu-n finn <ut Inm kìiuiii- 
r«u k hIh |h-<I |mrtl< no, ur.d nprva 
Milli Mini .Ioli) DroHuinu nude 
lillà way: i ‘"nibiue Mi. tinto-
H|oNinn U’innli Julee, *«l*viHp«iO0 
Hill, 1 3 etip of Hulud od and I 
tublenp <nn mini jolly. Itimi In* 
VimlIpnlH m i II uud narra un Int­
imo louf; |ila«-o alvunrock ori mp 
n I iU«"»nlnic no blarnpy.

I.roon Riro II Inc
I Willi rhii-kon ard poau». . . .

I*nt irtio rup raw rtop Inin 3 
■liiariM nf bwiktnu water, lu w'llnh 
3 tounpunna nf aull liavo n«<pn 

j utldoil. Add r. lu 10 dpn|iH of 
i grxen loupiahto color But end troll 
1 until riro la tender. Hiram (mv- 
pioil M-llh a cloth) ovor lint wat- 
or unlil uraliiH awoll. IMphh boll- 
pd rlco trio a rmu mold or air- 
rarge in ring on lurge piaitor. 
Ki11 renter of <rit.it Mrlth diced 
croamad rliklwil, ami mnko oulor 
ring W' und 'top mold of fn ili 
croon |M-a».

-
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is for Jollij 
And Jam !>i| the vv.hj. 

Prepare some this season 
Or Ljou are the "J

\A

Tho Jolly Jolly Jur cortalnly div| 
serve« monllnn In our Food Primer 
— If fur no uthor reason than Unit 
It BOW  latO um BO uft'-n. uml In 
ao inuny vnrlod Mruyi.

Ji’IIIph or Jam« uro. first of all. 
Important allro • of • broad spread« 
both at moaltlmoH und fnr w-holo- 
»until Ditto ‘ '«nuiohoa" between 
regulur nioti In. Too. I hoy uro rapid­
ly tiecoming a "bofora hod" fuvorllo. 
um tholr pur« lantlnoNH 1« milltctont 
to ward off hunger Mlthnut oaiiNiiiK 
HloipliHHUt-Htt -And Miroly nnthlnK 
n«*«’d be «aid ubout Iho perfection 
that rorlnlu kind« of Jam and Jolly 
proHorvoM loud tn regular moat 
couruoR,

liluHR bottIna urn t riidltlniinl for 
JniiiR and Jelllea, whether homo 
nindo or not, no! only to-oauna Ihoy 
protect tho purity but hoi-nun« tho 
tolora k Ivo u delightful for«»ta«tr 
llnlf Iho atlrnotlon of JcIIIcm uud 
Jnm« in iho rloli hIihiIo which per­
fect Mink iiik Riven thorn, uppetlilng- 
ly visible through (hr gins« walls 
nf tho Jar. Tbut 1« why tli« store- 
keeper always Iiuh his shelves 
nparent hi« «torn pntranre llllod 
M-llh thoHo fruit Hpronda In kIuhh 
Jura, where Iho light cun atrlko 
thorn und «how ihom In their most 
nppouDme hlioa. Mill fur tho«« mtIio 
like in try their «kill at making 
their own oolorful array un tholr

r
is  r°r toa9

T/trmi/k

VuifA
Hr

By B E T T Y  BARCLAY
lVhotlior you are n bride or a

nouRoned oook, tho muRlo lu ii can 
of awootennd condonapd milk la 
an Imllapcniahto friend. I.iihcIouh 
lemon plo, orramy, «mooih frnsilmi 
and Ice iionm, crunchy cookloa 
uud randy that mrllH In iho mouth 
u, i’ JiihI a few of the dolicactoa that 
< un ho tnudo with HiIh muRlo milk 
In Jl|? limp, and, boat of nil. thrne 
made milk rm-lpea are nctunlly 
fnlluro proof. Tho work la half 
done before you atari bocauao 
a.vootonod i-oniipnrod milk la a 
pie rooked blond of two Inuredtonla 

milk and Bugar— cooked down 
'until II l.v na rich nnd thick aa 
heavy cream.

Never Fall Checclr.lo Frosting
2 ..(;tir..,’c.i umiv. eetencu chocolate | 
1 tnhlisnoon water 

1 'j eupa 11 cu.il av.’i etonod
«•omlcn.-od milk 

I. clt chocolrto In lop oi double 
holier. Add av -i*torr>il comlonaeil 
milk, alir o\oi boiilmr water B 
jillnuica nn.il ll t.ilckcna. Add 

f .  n|. 1 i. -’cd on cold cake.
"I,...........  "i* ..„a, > T III cover
, i . , '  L i i. ’a» In.vara,
i . , . »’■ lo.i. ’ .1»—’ tfuuui-'
t . , 1 ) ,  iii »uuui i<i cap uuwou.

Magic Lemon Meringue Pie
l ' j  cup» sweetened condensed milk 

(1 enn)
'■j cup lemon Juice

Orated rind of 1 lemon or 
14 teaspoon lemon extract 
2 ckkh, aepnrnted 
2 tablespoons yrnnulnted sunar 

linked pie shell (8-inch)
Blend loRether sweetened con­

densed milk, lemon Juice, united 
lemon rind or lemon extract, and 
ckk yolks. Pour Into baked pie 
shell. Cover M-lth meringue made 
by beating egg whiten until still 
and adding sugar. Rake In n 
moderate oven (350* F.) in minutes 
or until brown. Chill before serving.

Quick Fondant
U4 cups confectioners' (IX ) sugar 

sifted
■ 4 run sweetened condensed milk 
'ii teaspoon vanilla 
Rlend sifted confectioners' sugBr 

gradually Into sweetened condensed 
milk, using fork. Add VBitllln and 
ran tin ue mixing until smooth and 
tiuauiy.

Itlariipy St uni-»
Mi pkg. duina
I pkg. risani i-lieea«’
I ih.sp. mint Jelly 
Stuff |( lini llama with i renin 

p Im i ap hi« tided wllh mint J’.lly. 
Roll m clmpia-d ruta aitid serve 
ns hm-i elmi-ala. Or stuff Mie dates 
m H i u Hru/.ll Nut FTjr.dsnl made 
Hits wav: To I '<4 eupa eopfoc-
li'Hnr’a sugar mid l-N li-aa|eioii 
vanilla, 2 Iuhli«piuin« thin ciiiun, 
2 .1 rup «li- p|M-d I Mug 11 nula and 
enough gieon vegetatile eulming
10 gsI dealied ahade. Pines on­
ly a small <|uantily of th« lon- 
danl ill i.aeh dale ho thu’ filling
11 ny lie eomptolely encluscd by 
the dale u»d kept molat.

M lll-o'-tlle'M lap I iMikie«
I rup brown sugar
1 clip Millie augllri-
2 Ibapa. dark «-orn syrup
I leua|n on amir- ,
3 egg«
1 rup nutmeuts 
I eupa flour 
I U«ap. »alt
1 rup ll'iuid atiortouinv
Ileal eggs until llg-ht, add «'•ort- 

i r irig. heal well. Add corn syr­
up. sugar uml ( Implied nula. Sift 
flour, aalt, and smla. and max 
Meli. I’iiI lu refirigs raPir and
rimi im  might. Next day slice 
Ihln, cut In odd aha|iea 1 wi'l-o’ 
Ihe-M lap is uay shape!) ani bake 
In a hot oven (Dm* F.) for a- 
h ill lu minutes. S dm/.cn ( 'O k ­
ies.

Iioldrn Pall le»
3 ct.p« hulled rice
2 bnnar.aa 
Melt'd bullor 
I'lwcsa sauce 
Malt
Make K oblong pattlea of boded 

she. Place Into a shullow bul­
li red baking dish. Cut banana» 
Into olia riera by rutilimi once 
lengthwise and (»nee i-roviiwise. 
Place one quarter un eac i rice 
I ally, cut alile down. Spu-ad I an­
anas m tt'h butti it sr.d spr'. kle 
M-llh salt. Hake In a modivute 
oven (375 F.) 10 to 15 minutes
(•r until liaranas an- done. Pour 
hoi rheeap sauce over palties 
ru«t Kprlnrkh Mlth itaprika. S*ne 
hot. Fight servings.

pantry shelves, here an- a few tried 
and true recipes for tho “J" twins 
— Jelly and Jam:

Grape Jelly From Bottled Juice
3 eupa (114 lbs.) sugar 
2 «-ups (1 lb.) grape Juice 

14 bottle (>4 cup) pectin
Measure sugar and jutoo Into 

large saueepan and mix. Hrlng to 
.> boll ovei hottaat Hi« and at t a n  
add pectin, stirring constantly. 
Then bring to a full rolling bolt 
nnd boll hard '«  minute. Hemove 
from Ore, skim, pour rjtilckly. 
Paralhn hot Jelly nt once. Makes 
about 5 eight-ounce glasses.

Dried Fig Jam
3 rups (1*4 lbs.) prepared fruit
5 cups (21« lbs.) augur
1 tail He pectin
To prepare fruit, add 2 cups 

M-uler and Juice of 1 lemon to *« 
pound stemmed stewing tigs. Cover, 
let stand 4 hoars or overnight. 
Drain, chop One, mix with Juice.

Measure sugar Into largo kettle, 
add prepared fruit, filling up to the 
last cup wllh water If necessary. 
Mix well, bring to a full rolling boil 
over holiest lire. SHr constantly 
before and while belling lloll hard 
1 minute. Then remove kettle from 
(Ire and Mlir In pectin. Pour quhk- 
tv. Para thu at once. Makes about 
9 glasses (6 fluid ounces each.)

II lice»«■ Haiire: Make medium
thick white sauce and add cheese 
to taste, heating until cheese 
united.

I’ lvie Punch 
' \  cup sugar

2 cupr. eater 
'«  cup lemon Juice 
1 cup g-raiM-lruit Juice 

i 114 cups lime Juice 
' Boil sugar and water together 

1 imruies; « 00I. Add frun Juh-es 
Mid clilll h'u« ov My. ' • «.. 1 v« r 
«cacked ice In (all beverage ¿l.m- 
ats, ard drop a green mint cher- 
1 } IB oh 1 serving.
® -------------- ------  ■
I Real Kstatc Transfers

M. E. Thom pin'll, executor of 
»'III <»f K. Qiraekcnbu.sh, Dcc’d..
lo 11 uberi F. Ilierly, 3ec. lì 

! T2S ll 1W. containing 5 acnes.
John R Itila» et al to John 

Harold Johansen, 2 acres See. 31 
TIS RlW.

David Th riha bold et ux to
School Disi. .35, Punt Sec. 33,
TSN R2W.

A. W. rourtney et ux 10 Whn 
M. Courtney, Ihirt Secs. 15. "Ifi, 
21 and 22, TIS R2W.

Mike /.all el x to Fred E. <’ u- 
slck el ux. l*art Hlk. 27 and 35, 
North Plains.

Wlash. Co. to M. C. Steele et 
ux, l,"ts 5 and «, Itile. 16, Rcawr- 
ton.

J. W. c »nell (Sheriff) to Fred 
Costa, Ini 16 Hlk. 6, Portland 
Heights No. 2.

Claude It. Martin et ux to Her­
man II. Thompson et ux, NV4 of 
liOt 4, Harden Home.

H, A. Jones i*t ux to Title & 
Trust Co. I/Ot 11 Erickson’s A«kl. 
lies vert on.

Fr«>d Costa to Ernest Wut hr Ich

|>ils It, 15, A 16 Hlk (5 Port 
Und 11 gts,

Meier A hYpok Co. to Joint 
M. tone e* UX, toit 1 lllk, 47 
Monger A< re Trs.

Th« Re« «I Institute to R. M. 
K poncer, toil ■> and 14 lllk 3 I .add 
and Reed Acres.

Alfred Guetter to Elmer E. 
fimrber et ux, Part of Sec 27 
T2N R2W.

l-klw'ard J. Craddock cl al to
F. C. Itanlels, Igits 1, 2 '3, 4,

I test View, Sec. 27 T IN  R2W.
Mary JJ. Rscvm  to Frank H.

Reeves i t  ux. 7 acres Sec 33 TIN  
III W.

J. W. Connell (Sheriff) to W. 
E. Reeves. Part Hoc 34 TIN RlW.

V. O. Hieenrod el ux to I* H. 
Cobh «I ux. I aere A. W. Hart 
DI/\ No. 60 TIS RlW.

Carl Meier «I al to Fred Meier 
el ux, 5 acres S«v; 5 T1H R2W.

Carl Meier et al 10 Joseph 
Meier, 19.06 acres Sec G TIS 
R lW .
Uuorar Brostrom to Eilte P’-l- 
I« r, tods 7, 8, *». Tatkeview Add. 
Gaston.

J<'hn II. Schum et ux to Mike 
/all et ux toits 8 and 9 Hlk 45 
North Plains.

Wattle Thomas (Exe) to Mat- 
ile Tliouais. Tract 10 Franklin 
Add. B ««verton.

The Reed Inst, to U. S. NatT 
Ilk of Porti. 47.5112 acres Sec
II and 12 TIS  RlW.

James K. Andrus et ux to Mar­
lin H. EuD et ux. Hs ac <1 S«v 
21 T IN  R4W.

Russell O. Kent to Grace Eight 
I/'t f  Mirrlll's Sub Inv.

to-la Millar et vlr to W. A. 
Sprague et ux, Ixvts 6 and 7 Blk 
1 Cornelius.

F. A. Har.dy el al to Henry 
C. Fhtlk et ux. Tract 65 Bendomeer 

Edwin s. Vhtiton to Lawrence 
W. Hobbs el ux. Tracts 26 and 
27 Heaux Arbes.

M. Vi. Thompson. Executor of
will of E. Ouarkenbush. ¡>ec'd 
to Orville 1» lUerlv, Sec. 6 T2S 
RlW.

Title ard Trust Co. to H. A. 
Jones. I-ot 11, Erickson's Add.

M. E. Thompson, Executor of
will of E. Quackenbush to Ros­
en« nierlv. Sec. 6. T2S RlW.

H. I). Saxton, et ux to William
G. I « -lighter/, et al. Sec 19, T2S 
R2W.

Carl Sandberg to Walter Sand-
lierg. et ux, Part of Sec 23, TIS 
RlW.

Georg« U  Blasser et ux to 
Win. G. Stampolis, Part ci Sec.
16 TIS RlW.

Katherine C. McMillan et al to 
Isabelle McMillan, ton 23 Wood- 
ar.d Acre*.

Title and Trust Co. to Arthur 
E. Lund. Part lxit 29 Wdodlard 
Acre*.

Title and Trust Co. to Isabella 
McMillan. I.»>t 28 Woodland Acres.

Mike /all et ux to Fred E. 
Vusick e( ux, lots in Blk 15 
North Plains.

Fritz Klsned et ux to Allied

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 (at 

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

Every morning take one half tea­
spoonful oi Krusehen Sails in a giass 
of hot water before breakfast—cut 
down on pastry and fatty meats—go 
light on potatoes, butter, cream and 
sugar—in 4 weeks get on the scales 
and note how many pounds of fat 
have vanished. Notice also that you 
have gained in energy—your skin is 
clearer -you (eel younger in body-- 
Kruschen will give you a joyous 
surprise.

O f t  «  bottle of Kruschen Belts the 
coet le trifling and It lasts 4 weeks It 
you don’t fee] a superb Improvement In 
hesltb — «0 gloriously energetic - vigor­
ously stive—your money glsdly returned.

NOTE — Many people And that the 
only diet change necessary while tak- 
Ing Kruschen regularly it r

i LESS.

HAffa»ber el ux Part r»f S<<- 3i 
TH4 RlW.

Mary E. M iaa ftr et vlr to ('. 
¡4, of Amur aa. 40.896 aci ra TIN  
HIW.

MIonie Rrhuhntricli et al to 
Sial« nf Oregon, Part to->t 1 Blk 
9 Bank«,

Ruth E. Hl»nt"n e> ai to Mary 
G ani < ary, toit 3 Blk d Douth- 
t>Y. Hub. D v. Fairview.

Town of Beaverton lo Vaimore 
H. Hl« ry, toit I Blk A Hteel’a Ad-

WAKE UP YOUR 
LIVER B I L E -

Ailkeul Cstoael And Y eu II Jans Oui ai M  i( 
the Menuet Un s' I» Go

Th* liv«r ftho'iM peur out two pwind» wf 
|j<l.ji f h !« into your howwU riftily. If th t’ I« 
in fifri fio wir g 1 y<.i»r foudfWnn’t dur«'» I. 
It juftdar« » in Ih** . f in * hUmt» «p
four »Ummm f». You g+t Y'Hjr
yrhnl» »v«U*Tn i» fMummni mti<i y ou fimi b*tur, 
•unk and ih« * ir I i look.* punk

Ia*xativ«n ar* only fr.ak**.Kift’i. A mnro 
howal fi.ovi-mwnt tiif-nn i ir»-t at th»* raua* It 
tak«*p th foimI. • Ul C» ru»r » Lit II# U.tr 
l ' ïiin . * ’ «• • I- -ijrtdA n f  h i:« ilowinff
fr»wly and ina» •» yini f»*r‘up ar.d tip". Marm- 
U»»a. iroutl*». >i*t ainaziritf in rnakinjf «f fV/W 
(f+*ty A«k f irCarcr  ̂ Lit»*#- I. * r f'tll» tiy 
n«nto Hiuhtiwmly r*f<j .*• Anythin« fin»-.

ditiirn lkMVf«rum.

NOI HL  l O l K I D I I O K S
NOTWri; 18 HKRKBY GIVEN 

That the undersigned have been
appointed io-ixc<n»turs oi the es­
tate of Har.tb H. Butner, dtceased, 
by an order made and emtered 
In the County Court of the .State 
of Oregon for Washington Comity 
on the 1st day of March, 1937, 
and tiiat they have duly qualified 
to act aa such roc-xecutors.

Therefore, all parsons having 
claims agairat said iMtate me 
hereby ry-Gfled and required to 
present them with the proper 
toucher» tn the tied* rsigned co­
executors at the office of Doy 
Gray in t ie  U<**l Building, Itoa- 
vertnr, Oregon or at the -law of­
fice of P. to Patterson, Wells 
Building, Hillsboro, Oregon, with­
in six (6) mcrlhs from the date 
< f t»u. first publication of this 
notice, to-wit, wllbir. six months 
from March 5. 1437.

DATED at Hillsboro, Oregon, 
on this 1st day of March, 1937.

Myrtle Davey and Doy Gray, 
co-executor* of the estate of Sar­
ah 8. Bntrer, deceased.

P. to Patterson, attorney for

L’o-exe« ulors.

—

ad v, « I I  18

FREE TICKET
through

CALIFORNIA!
THAT, in effect, if what w* 
give you when you buy on* 
of Southern Pacific's low win- 
tar roundtrips Han. From 
most western Oregon points, 
you can swing down ‘ ''rough 
California and then East, re­
turning on your choice of 
northern tinea (or reverse 
order) for not ont cent mort 
rail fart than ibo low tu  round 
trip directly Bait and hack.

Southern Pacific
S«« local S.P. agent or write J. A, 
ORMANDY, Grn P»Mt Agint.

HEAVIEST-DOZEN-EGGS CONTEST
A L L  E N T R IE S  M U S T  B E  IN B E F O R E  10:00 A.M.

SATURDAY. MAR. 20

CONDITIONS

l«t. Ilgg» nni*t weigh 27 ounce« ur belter to the doaen to lie entered in this I outeHl.

2nd. Pun ha»e ««111 lie made of all egg* ai -epteJ, tilth one pound <»f 1 uluinbia Bc«t I «iftoe
it urrent Market Price, 25e lb.) »r  fur tm-h at t»p m ark « price a« entrant prefer».

3rd. Ill eggs must lie chicken egg*.

Ilh. \<i participants may enter im.re than a single dugen.

•illt. Duplicate prizes mil lie awarded in case of ties, 

tilh. til rulings It) the management will be final.

TO EAT

Relieve Rheumatic Pains 
or Get Your Money Back

Says Local Druggist

T l) convince rheumatic suffer­
ers that their agonized pains 

ern lx* quickly relieved. Brown’s 
Beaverton Pharmacy now offers 
a sincere "Satisfaction < r Money 
Ha. k" unnrarte . Suffei-ei* from 
Rlieumttism Pains lak< absolutely 
no risk! The medicine used Is 
W lliams R.l'.X. Compound- a 
famous formula used during the 
World War to relieve pains of 
liiemunile stiffen rs over-seas and 
p!escribed to Anrericr by nn ex- 
*t my o  ;-tor. Hundreds of thous- 
nrds of | sin-racked m. n a-'d 
women hive taker Williams H.- 
F.X. Cou-ipoond, and th»>y write 
gr: lerul lellers lell rg of their 
n Ii a fiT.ni misery. Beifc !d<k-n 
l valid« testify ttoy n. w walk 
wish eaic. Old folks have thrown

away their canes.
You who now ache from mus- 

j r . l . r  rheumatism, neuritis, gouty 
I pains are lnyh-d to try (his wid­
ely us«d and ««commended meil- 

J ¡vine at. absolutely no risk and 
absolutely ro cost if you arc not 
Pearfectly satisfud with lesulta.

1 In fact, If you will come today, 
| or tom« i. row sure to Brown’s 
Beaverton Pharmacy you e«n get 
a full i eminent of \Villismg R.- 
I.X . Comi«iund with the dis- 
H *t nndeiHlardfng iha», »Her 
taking it in «lays, if you don't 
feil loo per cent hetter, you can 
bri-rg liack the empty bo’ ile and 

1 caTtr-.: ard set your money bark 
without any question. You can’t 
lose! ’ Pd. ady.

PRIZES

1st. $5.00 in cash

2nd. $3.00 in cash

3rd. 19-lb. sk. Northern 
Flour.

1th 1 yr. subscription to 
The Review

5th. 6 mos. subscription 
to The Review 

6th. to 15th., each 1 lb. 
Columbia Best Coffee

Awards will be announced and paid at Beaverton Columbia store after 1:00 p.m.. Sat. Mar. 20 
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SPECIAL OFFER to NEW and 
PRESENT SUBSCRIBERS

Five Magazines
And

The BEAVERTON REVIEW

McCall’s Magazine 
Piclorial Review 
Woman’s World 
Good Stories 
The Country Home 
The REVIEW

All Six
One Full Year

i

REGULAR VALUE $4.00— YOU SAVE $2.00 

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

$2.00. There is nothin# more to pay.

USE THIS M AGAZINE ORDER FORM AND SAVE $2.00

Review
Beaverton, Oregon

1 hereby subscribe, or extend my present subscription to The Re­

view and the following Five magazines for one full year.

PICTORIAL REVIEW  
MoCALL’S M AGAZINE 
WOMAN’S WORLD

GOOD STORIES 
COUNTRY HOME

I am now making FU LL PAYM ENT of $2.00.

Signed ....................................... Address ..............

P. 0 ............................................ State ...................

%


