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IturxJAld In 'Ail« Far llusies*
Hummer sunshine “ brlug* uuC 

tho host In you” J It bring« out 
tbv flowers In lb« garden«, ill« 
blushes ou the brtd«, lb« frcok- 
li'« on your noses, the bII(k'» v- 
«•» <>n lb« «hairs and dud home 
curly from lb« of fir«. lK-.it of ail 
II brings tbe hostess not of the 
kllchen mid onto (Kirch and 
lawnt

outdoor entertaining be«'« me« 
h popular summer sport, and 
III« bontiKH hcrsclr la considered 
u very "good ■port* who ia acen 
bringing out lull drlnka ho

mini cr  roan valract ot a 
dro(iM of unKoaturu add intort.sl drlnka. 
to tnuny drlnka Use canned grape- 
fruit Julc« for tcea and sherbets 
to inake "floaia" or free«« in 
your rube Iray to make “ li:«" 
for other beverage*. Kuo loaf 
sugar over lemou rind and 
iflore In klass Jar for uae .n 
Iced tea. I >>iik Uiln «tic*» ,of 
bard candy may act ua ‘ stiaws" 
for chlldren'a drlnka, and nav 
turtlum leave« look pretty In the 
pitcher or bowlful of punch, 
dunning paper naidtlua come In 
liny alaea now, and straws are of

■A teaap. vanilla 
Mice banana lifto «  boa I and 

beat wlUi rotary men beau,- or e- 
lectrlc mixture until creamy. Or 
preaa banana through a medium 
innah wire atralner with a - poon 
Add milk and mix ihoroj-rbly 

few Starve cold. Two medium-sized

cellophane In colora. Nutnicg 
hU' iH h tl». Il.lrsi liuti aumiuer | Mdda flavor io milk drlnka and 
aulì brina« »ut Wi youl | k irseli and maraachlno are ni co

Now limi Involami cxplaualiou “ahruba." 
la loo niuch trouble lo l ' ilow j _ _ _

“Tll 1111 ri lugli lu auminer wealber. ISut 
Ila noi a inde of trouble to shako 
up a drink If you get roudv for 
It, via the "stock-up" nntbod. 
You'll fiud youraolf making your 
own thirdly throat an 'adr at 
every fleeting whim

HTIH'k | l*—Dll | > K n o n *
Mock up with a bottle ot your 

'« » l i  make'' h I in pie ayrup (or 
rapid aweetetung and iniyotb 
mlxlug. Keep chocolate and co ­
coa or their ayrup handy, aud 
to yuur lea and coffee, odd a 
few boll lea of ginger ale and 
I he like. And by all uieatia »tick  
up with u quantity of canned 
grapefruit juice. (By the way , 
orange Juice cornea In can» loo dissolve In boiling water. Add
now. a« well aa a blond or the grapefruit Juice and lemon Juice
two Juice«). For the summer j and free*« to mniah tn Ice creum
aeuaou, moat market« are fen- ! freezer or in tray of automatic
luring thla etmclalty ao you ran refrigerator. To aerve fin bev-

m x i k w
Fmiudsif on Mjrnp 

2/3 cup augur 
% cup water
1-3 cup whit* corn ayrup 
Boll augar, water and corn ayr­

up together for 6 minute«; Cool 
and place in aealed Jar; «lore 
In refrigerator.

Fronted l . r apef rul l -Ad«
Mi «up foundation ayrup 
3 thwpa. lemon Juice 
Strawberry Ice
1 Mi eupa canned orange juice 
1 1-3 eupa canned grupefieli

Julc«
(om blne chilled Ingredient« 

Juat I »«fore aerving, pour into 
lieverag« glgaaea until half (Died 
Add to each glaaa one b>.ll or 
«coop of atruwherry Ice made 
Ihla way: Sprinkle 1 qt. hulled 
Htrawherrlea with 1 cup augar 
mid let aland about 2 bouts 
Maah, aqueeze through choeM- 
cloth: add I cup water, ar.d le­
mon Juice to taate. Freeze in 
traya o f mechanical refrigerator.

On Oregon Farms

llorbln Frappe 
144, tea«pa gelatin 
2 ttisp* cold water 
Mi cup ladling water 
I-3 cup augar 
I I No, I) con grapefruit 
44 cup lemon Juice 
Soak gelatin In cold water ani

Jui o

Intercut Shown In Seed Trial
ALBANY -ConnIdarahie intereat 

la being ahown In the jezelop- 
I ment of one acre each of lull 
meadow graaa and orchard gras.» 
planted for Heed on the Iluchuor 
Brother« farm near Ia-banon, re­
port« I'ounty Agent F. C. Mul­
len. When vtatted the laat of 
May the tall oat graaa was head­
ing out at ahoulder height aud 
Lite orchard graaa wan about waist 
high, he aaya and both ..rope 
were looking good.

Mr. and Mrs. JACK S M W T
C H O O S E  C H E E S E

try will receive a caah priio. The 
premium Data will be ready for 
dlatrtttutlon In the near future, 
Mr Willi« aaya.

for the county o f Waahin?1 >n, 
and that Monday, the 12tb day
of July, 1937, at the hour of
10:00 o'clock. In the forenoon of
«aid day. and in. the Court Room

UI MWOVU ot **w to i*rt« ‘baa been appointed
St U.w.tyAS by f ourt M the time and

In The Circuit t°urt Of The place for the hearing of ob-
State Of Oregon lo r  Hash. Co. jections thereto, and the settls-

Bernice E. Clark, Plaintiff, vt. men>t thereof.
Douglas M. Clark, Defendant. Dated and first published Juno 
To Douglas M. Clark, tbe above 11. 1937. Date of laat publica-

named defendant: tlon July 9, 1937.
In the name of the State of Frank W. Bishop, administrator 

Oregon: You are hereby requir- of said estate. Frank Deich, A l­
to appear and answer the toreny for the estate, 1104 Guard

; complaint filed against you in

Mr. and Mrs. Jack Spratt, 
those famous connoisseurs of the 
fat and the lean, have their own 
individual tastes in cheese too.

Ho far as American cheese 
tastes are concerned, both Mr. 
and Mrs. Spratt prefer American 
cheese to all other types, but Jack 
like« more o f it than his wife. He 
eats more miid-flavored, and more 
sharp-flavored American t h a n  
Mrs. Spratt. But they eat the 
same amounts of medium-flavored 
American.

Swiss cheese is the second 
most popular cheese in America.

Then follows a substantial fol­
lowing for cream and cottage 
cheese types. Brick, which is a 
distinctive American variety o f 
cheese, Limburger, and other for­
eign types follow in the order of 
their preference.

Mr. ami Mrs. Spratt, and all 
the little Spratts in America con­
sumed 5.25 pounds o f cheese each 
in 1936. Although America still 
lags behind other important cheese- 
consuming nations o f the world, 
per capita consumption in this 
country has increased 68% in the 
past six years.

ian Building, Portland. Oregon, 
the above entitled court and adv. c-28-32
suit on or before the last day —— ^  
of the time prescribed in the or
der for publication of this sum- '«d ice of l’a)men!| of p.nldtnd
moos, to-wit: on or before the CBS« No. 10304
expiration of four weeks next In the ( iri-uit Court of the Mate 
from and after the late of first of Oregon For ipe Co. of Hash.
publication of this summons, tbe In the Matter of the L, tutdn- 
first publication thereof being on lion of the Bank of l>ea\erton,
June 11, 1937, and If you fall to Beaverton, Oregon,
appear and answer for wan* NOTICE IS HEREBY J1VEN, 
thereof, the plaintiff will applv That an order has been enteted 
to the Court for the relief de by the Circuit Court of t ie  State 
manded In her complaint, lo-wit: of Oregon, for the County of \S a*u- 
that the marriage contract now ington, authorizing, empowering 

, existing between plaintiff and and directing the Superintendent 
defendant be dissolved and that of Banks to distribute a fourth 
plaintiff be granted a decree of dividend of 10% on all ot dinary 
divorce herein, and that plain- deposit claims filed and approved 

I tiff Ite awarded the care, cus- “ *ain** the Savings Department 
: tody and control of the minor the E&nk of Beaverton, up to

Rust Resistant Hheat Tried
REDMOND— Because of con­

siderable damage to wheal from 
rust in Deschutes count v the 
I«tst two years a wheat nr '»ery 
has been established on t* ■ lartn 
of G. 8. McCartney of Tmnalo in 
coo|>eration with County A,lent 
Ous Hagglund. The new nurs-

j ery contains 11 different var­
ieties of recommended rus‘. re­
sistant wheats using Federation 
as a check variety.

lay In a supply and savo your 
self energy aa well aa elbow 
exerriae! There'« aomet'ilUK a 
bout cltrua that's cooler than 
moat anything «1«« you can 
drink 4l's sperlal-refrehhlng

Milk, of course, la certain to be 
In the refrigerator and if you 
keep banana* o.i hau. fripening 
In the fruit bowl, 'though not 
In the refrigerator) you can 
make those luscious bans in milk 
drlnka.

t i p s  o s  s i r s
Invest in crlap mint, tnararchlno | 

cherrlea, ready-sliced fr id p «el 
(orange and lemon pee cent« 
ready (o use In 44-lb. p z ./a ges), 
lemons, whole cloves, and ev«n 
sour candy ball* for Interesting 
garnishes. A dash of almond or |

erage glass 
ginger ale

half full and add

Golden Julep
1 No. 2 can apricots 
% cup lemon Juice
2 bottle« glngerale 
Ice cubes
1 cup orange Juice 
l*ut aprl"*.« I h r u »  »train­

er. Add lemon and oranre iulce 
Sweeten If desired. Mix with 
glngerale Juat before serving 
and pour over lee cubes in tall 
glasses. Garnish with spin: of
fresh mint.

Bananas Chocolate Malted Milk 
1 ripe banana 
1 cup cold milk 
4 teuaps. chocolate malted milk

Independence Day Innovations

 ̂ By BETTY BARCLAY
Provd your Independence by 

■erring something new and novel 
on July Fourth. Prove your good 
Judgment by choosing recipes for 
dishes that will appeal and delight.
Here are some Ideas —  and believe 
me, they are worth considering:

Chocolate Picnic Loaf 
■ Vt cups sifted cake flour 
\ 1 teaspoon sods 
,44 teaspoon salt 

1 cup butter or other shortening 
3 cups sugar 
B eggs, well beaten 
.1 cup broken walnut meats 
3 squares unsweetened chocolate, 
t melted
1 cup sour milk or buttermilk 
3 teaspoons vanilla 

/ ,  Rift flour once, measure, add 
soda and salt, and sift together 
three times. Cream butter thor­
oughly, udd sugar gradually, end 
cream together until light and 
fluffy. Add eggs and best well; 
than nuts and chocolate and blend.
'Add flour, alternately with milk, 
s  small amount at a time, beating 
sftsr each addition until smooth.
Add vanilla. Bake In greased loaf 

.pan, 1 3 x 3 x 3  Inches, In slow oven 
(325* F.) 1 hour, or until done. 
v Brsxll Nut Upelde-Down Cake 

1 cup brown sugar 
;44 cup buttsr; 1 cup flour 

•’ ll tablespoon water 
/ 1 cup sliced Brsxll nuts 
1 3 eggs; 1 cup sugar 
,94 cup hot water 

1 teaspoon vanilla 
(  244 teaspoons baking powder 

, 44 teaspoon salt
Mix brown sugar, buttsr and 

water In saucepan and stir over a 
low Are until butter is melted and 
thoroughly mixed with the sugar.
Pour this mixture Into greased 
•lght-lnch spring form, or deep 
cake pan. Sprinkle nuta over this 
mixture.

Beat agg yolk* until light, add 
augar gradually and continue best­
ing until well blended. Best In hot 
water gradually, and add flavoring 
8Ur In flour which haa been mixed 
and sifted with baking powder and 
salt. Fold tn well beaten egg 
whites end pour batter carefully 
over mixture In cake pan. Bake 
fifty minutes tn a moderate oven 
350 degrees F. Invert on serving

dish, let stand one minute before 
removing pan. Serve hot or cold 
as a dessert with or without 
whipped cream.
Cantaloups Marrow Salad Hawaiian 

4 cups cantaloupe mash 
3 cups Hawaiian pineapple Jules 
1 tablespoon gelatine 

Salt and white pepper 
Lettuce
Lemon Dressing:

44 cup lemon Juice 
144 cups olive oil 
Salt, pepper, sugar to taste 

tJse soft cantaloupes, remove 
seeds and rinds, put through tho 
meat grinder. Drain pulp In a fine 
sieve. Season to taste. Soak the 
gelatine in 44 enp pineapple Julco 
and dissolve over hot water. Add 
balance of pineapple Jules, cool, and 
add the pulp. Mold, chill, and when 
hard, aerve on a bed of crisp 
lettuce with Lemon Dressing. 8 to 
10 servings.

Outdoor Hints
Juicy ripe olives, ready to eat 

from the open can, are perfect fare 
for all outdoor excursions and not 
to be overlooked for Fourth of July 
picnics. Outside of the tact that 
the fruit Is universally liked, ripe 
ollvea furnish a desirable concen­
trated food energy supply; sani­
tary, ready prepared on-the-spot 
edibility; and a rich Juiciness guar­
anteed to aid the limitations of 
picnic menus.

Other plcnlo auggostlons for 
using the fruit Include whole or 
quartered ripe olives In salads or 
In tha pot of chill or Irish atew 
to be heated over the camp lire, 
and the ready-to-uae chopped or 
sliced form In sandwich fillings, al­
though moat people Insist on whole 
ripe olives as well, to be eaten In 
gypsy style from the container or 
from a picnic bowl of pottery.

On Your Doorstep 
One food product will be on your 

doorstep — ready for whatever 
dainty you have in mind. That Is 
your morning milk. Modern distri­
bution methoda see to It that 45 
million quarts of milk a day ant 
delivered to the consumer. This 
would hardly be “ Independence 
Day” so far as milk Is concerned. 
If we had no milkmen at our call.

Now that the preserving season 
Is approaching, these “ C” foods are 
In the limelight. Some women are 
planning to stock their emergency 
shelves with glass Jars of cherries, 
chicken and crab apples. Others, 
who do not put up their own 
goodies each season, are purchasing 
supplies for next winter— feeling 
that prices are very likely to con­
tinue climbing.

When stocking your preserve 
closet, remember to purchase foods 
packed In containers of glass — or 
to use new glass containers If 
stocking with home made delicacies 
These Jars are transparent — and 
through their sparkling aides you 
can see tbe quality of the foods.

Food packers are constantly Im­
proving the shape and appearance 
of these glass containers, ao that 
now, shelves of cheese, cherries 
and crab apples are exceedingly 
attractive.

If you would like to try some 
home-made goodies this season, 
here are a couple of easy-to-follow 
recipes:

Carrots
Orsds for site, color and degree 

o f ripeness. .Wash thoroughly.

Use vegetable brush. Scrape or 
pare to remove skins. Precook 5 
minutes. Pack Into clean glass 
Jars. Add level teaspoontul salt 
If desired to each quart Jar. Fill 
to within one-half Inch of top with 
water in which vegetable was pre­
cooked or boiling water. Put on 
cap, screwing band firmly tight. 
Process in pressure cooker, 35 
minutes at 5 pounds; or In water 
bath, 120 minutes; or In oven, 150 
minutes at 250 degrees.

Cherries — Cold Pack
Wash, stem, pit If desired. Pack 

Into clean glass Jars. Fill to with­
in 144 Inches of top with No. 2 or 
No. 3 syrup (see below) depending 
on tbe sweetness of the cherries. 
Put on cap, screwing band (irmly 
tight. Process in water bath 20 
minutes; or in oven 68 minutes at 
250 degrees; or In pressure cooker 
10 minutes at 5 pounds.

Syrups: No. 2 Medium syrup.
Use two parts water to one part 
of sugar and bring to a boil. No. 3 
heavy syrup. Use one part of water 
to one part of sugar and bring to 
a boll. Choose your syrup, accord­
ing to the sweetness of the cherries.

New Corn Varieties Tested
OREGON CITY — Clac samas 

county farmers are show in- en­
thusiastic interest in new com  
varieties which may or may not 
be better than the ones now in 
use says County Agent J. j .  Ins- 
keep. In addition to the corn 
variety trials being conducted by 
Phil Wlegand at Needy and Con 
Elmer at Clarkes Otto Lu"ht of 
Molalla has planted several ac­
res each of Northwestern early 
Dent. Wisconsin 90 day hybrid, 
and certified Minnesota 1* seed 
corn from the University of Min­
nesota. He is comparing tl.es« 
with local varieties.

Polk Fair Premiums Increased
DALLAS— Premiums foi the 

Polk County fair, to be held in 
Conmouth this year, have been 
increased in many classes, an­
nounces Josiah Wills, seu  clary 
of the county fair board. aLd ev­
ery 4-H member making .:n en-

rhlld of plaintiff and defendant,
I viz: Jack Douglas «.'lark. and
' that she have such other and 

further relief as to the Court 
may appear equitable.

This summons is served upon 
* you by publication by order of 

Honorable R. Frank Peters, 
Judge of the above entitled 
Court, which order was made and 
dated at Hillsboro, Oregon, June 

j 9, 1937.
Date of first publication June 

11, 1937.
Last pubiicaiton, July, 9, 1937.
M. B- Bump, Attorney for 

Plaintiff. Residence and Address. I 
Hillsboro. Oregon. c 28-32

XOTICK OF FINII, APPOINT

In The ("nnty Conn Of The 
State Of Oreg«*n F«* H’a«h. Po.

Io the Matter of the Estate of 
Thomas W. Bishop. Deceased.
Notice is hereby given that Ibe 

undersigrod administrator of lhe * the date of publication thereef is 
estate of Thomas W. Bishop, de Friday, July 2. 1937.

and including May 8, 193V, sad  
dividend to be paid on tnd af­
ter July 12. 1937.

That said order also directed 
the payment of a first, second 
and third dividend on all aporoved 
claims filed against the Savings 
Department from March 4, 1936 
to and including May 9, 1537, 
which were filjd s.bseq ut to 
the payment of said dividends.

That said order directed that 
the dividend checks are to be heil 
and presented to tJve proper clai- 

| mams by the First Security 
Bank at its regjlar banking 

l quarters in Beaverton .'or a per­
iod of five days, after which 
time all of the remaining check* 
are to be mailed to the proper 
claimants. f

That said order directed that 
this notice be given by publica­
tion thereof in one Isaac of a 
newspaper of ^general circulation 
printed and published in Wash­
ington County, Oregon. That

ceased has filed herein his fin­
ed, has filed herein his f>n- 
al account! in t h e  ^oonty. 
Court' o f  the State o? Oregon

Mark Skinner, Superintendent 
of Banks in charge of the liquid­
ation of the Bank of Beaverton.

ad /. e -31

JVte
FOOD PRIMER

That is-¡ f .

By BETTY BARCLAY
Reports Indicate that many of us, to 7 minutes, depending on the age
. . .  .  .  .  ___ a . . a  > k . .  l l n . t b  I n n u a l  Vfwill be doing a lot of worrying 

before long. Food prices are going 
up. Our pocketbooks are not keep­
ing pace. The problem “ what to 
serve" la a real one.

Here's a timely hint. At the peak 
of the season, when prices are

and size of the peas. Pack loosely 
to within 1 inch of top into clean 
glass jars. Fill to within 44 Inch 
of top with water in which vegeta­
ble was precooked or boiling water. 
Add 1 teaspoon of salt and sugar 
mixture to each pint jar If desired.til tur m umiii, wucu |*x u t n hi » . , .

lowest, “ put up” fruits, berries and Put on cap. screwing band firral. 
vegetables for later use — when tight. Process tn pressure cooker, 
prices are high. Early in the 
season you may Jar your peas, 
loiter on. make pickles or a tasty 
vegetable butter from carrots, win­
ter squash or pumpkin. In between, 
there are plenty of other “goodies" 
to be taken care of.

Rtock your preserve closet with 
row after row of sparkling pint and 
quart Jars of these foods. Through 
the transparent glass you may see 
the food and appreciate tta quality.
When you use It. you will appre­
ciate the saving.

The glass Jar will do a lot this 
season to keep upkeep down. Here 
are two of the many recipes that 
are enjoying popularity:

Peas

60 minutes at 10 pounds; or in 
water bath, 180 minutes; or in 
oven. 240 minutes at 250 degrees.
Carrot, Winter Squash or Pumpkin 

Butter
6 lbs. carrots, pumpkin or winter 

squash
5 lbs. light brown sugar 
5 lemons * —*
2 tablespoons ground ginger 
2 tablespoons ground cinnamon 
1 teaspoon allspice 
1 pint water

Peel vegetables; chop them fine 
or put them through food chopper. 
Add spices and sugar together with 
lemon Juice, and rind put through 
chopper: let stand over night. In 
morning add 1 pint water: boll

Use only young tender, freshly gently until vegetables are clear 
gathered peas. Shell, wash and and soft and mixture thick. Pour 
sort according to slxe. Precook 3 into stertliied glass jars and seal.
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