
■ ■"
Th* Ueaverton R*rWw f r i p â t . a t w s t  r r .  i » i t

Í0UNC19ÚI*

I V.T)tliiilir'n IVii.h) IIIIh Month 
llwll 'I'ho I’rlukl) I'. ri. c | I'rw li!

Ilow about n tu t pi n k of I’ run 
uh t'eralra '• Or perhaps you'd 
like u bit of Amyadulus? You're 
certain to Ilk« either for then« 
are Just I he botunlcnl names foi 
11« popular pewli! Two uaiiiea 
hove they Iterauae Mime expert* 
any I hey're member« of the plui.. 
fumlly and came from Persia, 
while other« claim they hclona 
to the wild ulimmd family, and 
begun In nncleui ihlnn

It'a the HiMiilurda we have to 
thank for iieache«. From Mex 
Ico (he iroe» with tholr «or
tceoua bloom« und downy fruit 
—«proud over our country until 
the yearly United Sluice crop 1« 
now valued n’t aleml $.15,000,0001

t w o  r i i o i H w n  k i x m
There ure 2,181 vurletle« of 

lieaclie«, know that 7 Not to men­
tion the fuzzlcs» nectarine«! We 
generally think of them «Imply 
uh ell her "freeatimea" or ''cllna«" 
and know lx<«t ihe Klherta, the 
llelle of Georgia or the Itorhes- 
tar.

( ’cache« "go with" *o many 
tlitiia«; don't limit Ihelr use to 
" and cream." to pie or short- 
cu ke Try ehem baked, Kluced. 
try them lu fruit rup. conniuxly 
combined with cllrua, or with 
ilute«. Amt did you know they 
are admirable partner« for 'he 
banana? The creamy and Juicy 
combination la nothing »horl of 
elegant.

To quote SioopnuKle. every­
thing's "juat peachy" thi» month. 
I f  you remember It, recite Ku- 
aene Field'« "IJUle Teach" a.« 
you try one or all r»f the»e 
lieachy portion*!

■lurch and 1/8 leuapoon «alt; 
heat one cup oriniti« Juice und 
«tir Into flr«t mixture. Cook, 
stirring muutanily, until mix 
ture Ihlckena— -5 lo 8 minute«. 
Tour over Urapefrult Teach h- 
und »erve Immediately.

Teach Qousse
I cup niuKhed freali peuctie«
V4 cup «ujear
8 tbsps. white corn «yrup 
1 tbap. water 
1 teaap. gelatin
V4 pint whipping cream
Almond extract
Hull
Tee| and ma«h peachea. Add 

«Uttar, corn ay rup und «alt 8oc.lt 
xulatlu In cold water and dU- 
aolve over hot water. Add al- 
inond extract und gelatin to the 
peach mixture, gradually. Tut in 
Iruy« of automutlc refrigerator 
or pack In Ice und «alt und chill 
for 3 hour«. Serve with cookie* 
or plain «pouge cake,

Me bodl«t
Karl II.

Episcopal I hurch | 
llur«ell, Taatur

91-----------
Sunday School 9:45 u rn Act­

ing Hupt., U I, Walker.
Morning Worahlp at 11 a.m 

Sermon-Topic: "Hitter W ater"

Hpecial tnu«ic by the Epwortb
• 'hoir.

Kpworth league 7 p.m.
One hour in wor«hlp—One

hour well «pent for eternity.
« ------------------------

Ileihcl Congregational Church '
I Harper If. llura», Pastor I
» ........................ ...... -  as

H|«'cial announcement - The-q
will be a church picnic next Kat 
urday at Roamers (teat. Baske* 
Dinner will be held at 6:!«) p.m.

A cordial Invitation 1» extend-

¡ right" o u t  o f  t h e * aI r :
— ----------- Bv EARLE FE R R IS --------------—  — — — - l

MOK ION BOWK, network tenor, aoe* not depend upon cioe* menu* 
and associates for criticism of nu oroadeaxta Bowe no* what tie 

term« a "croxa veetton jury." It consists of twelve people ot vurtoui age* 
In different sec-Q-

G rape fruit Teach (toll
With Orange Glaze Sauce l 

114 cup« flour. »Ifted 
*A tea«p. »alt 

I teaap bilking powder 
1/8 lea«p. baking soda 
•A cup «hortening 
14 cup butter 
14 cup grapefruit Juice 
1 cup chopped atewed fro.»

Iieache«
ty cup hrirwn sugar 
Hlft together flour, «alt, bak­

ing powder and «odu. <’ut in 
«hortening thoroughly. Add the 
grapefruit Juice and mix lightly, 
(toll out •<> 14 inch In Ihlckne».. 
and «pread with finely chopped 
peache«. Roll a« for Jelly roll. 
Cut roll In «lice« about 3/4 inch 
thick und place on lightly greas- 
ed pan. Sprinkle with brown 
HUgar. dot with butter and hake 
20-25 minute« In hot oven (400 
K.|. Serve with Orange Glare 
Sauce made thi« way: Combine
14 cup »ugar. 2 tcaapoon» corn

1 hlncHc Teuc.h “ .Hione" Halail
8 large ripe peach halve«
I pkg dntea 
U ’tliice
■4 cup tuaruNchlno cherrle»
Ik rup nutmeat», chopped 
Cream muyonalae 
IMace large perfect halve« of 

peache« on ruplshuped lelluie 
leave*. Fill the cavity In the | 
peach with fruit hull (about 1 
*lze of a (teach atone). To make 
It: « hop dale», uuU und uiaraK- 
chtno cherrle« together; moialen 
with mura«rhlno cherry Juice and 
roll into ball. Top ball In peach 
half with fluffy whipped cream i 
mzpmalM and aerve. 8 aerv- . 
Inga.

IlHiinn« Teach Cake
Make or buy u «ponge or hut- j 

ter layer cake Whip cream until j 
«tiff und color It a pale pink wltt< i 
food roloring. Teel and «lice fully 
ripe banana«, and freah ripe 
peache» Tut layer« together with 
whipped cream. Itanaua und peach 
Urea In ring around edge of the 

cake; in center place peacu 
»lice« In ring around edge of 
(he cuke; In center place peach 
»lice» arranged In "«tar shape.’

tkm* o t tna  
country w h o  
writ« In weekly 
und give un­
biased report« on 
nla programa

E d g a r  Guest, 
star of the Tues­
day night *U
Can Be Dune 
s e r i e s ,  who 
agreed to make 
just one guest 
star appearance 
when first ap­
proached to go 
on KM air, will 
a o o n celebrate

his fifth consecutive year on radio

Johnny the Call Boy, notwithstand­
ing the fact that he la only 43 inches 
lull and weighs 52 pounds, is the 
biggest master of ceremonies on the 
air Johnny emcees the Tuesday 
night “Thrill" show over NBC ana 
the “It Might Have Happened to 
You" program over CBS Saturday 
night.

Jane Proman. beautiful singing star 
who has taken over Jack B n o fC  
air spot for the summer, believer

Itadio Theatre te already preparing 
for Its return to the air on Septem­
ber 13. Cecil B. DeMUIe has written 
to ail the leading Hollywood stars 
asking each to submit a list of plays 
he or she would like to do on radio 
next season. Then, even without 
fixing dates, work can begin on 
lining up the new season.

Loretta Lee. who now occupies one 
of radio's prize solo Jobs on a Sun­
day night program, can t read a note

od to all members of the church, 
blble school, ( hrlsuan Endeav­
or» Society, loidies Aid Society, 
and member» of the choir both 
Juniors and Seniors, a« well as 

| to all friend» of the church to 
Bring your basket», swimm­

ing, boating, horseshoes, Indoor 
1 baf.i ball will be enjoyed.

Those nol having a full car 
please meet at the church by 

¡3:00 p.m. to aa»i»t In taking 
I l bone who do not have ary 
mean« of transportation.

Parents are urged to areomp- 
| any ihelr children when in »wim- 
j ming, as everybody will lie re- 
: Hpon»lble for themselves.

Let’»  make this worthwhile 
and have a large crowd.

A special rate ha» been made 
for admittance to the park.

Note: Regular service« will
lie held at the uuxal hour.
¡gj--------------------------  d,

Ht. L'e>cilla's ( hurch 
Rev. G. I.. «'Keefe, Palter

S3---------------------------------------------— ffl

with her daukhter.
Air. and Mr». Dowd have rented 

an apartment In the Community 
Building They have had year»
of experience in the hotel und 
restaurant bualne««. The com­
munity wishes them aucce»« in 
their new venture.

N O TH  i: TO  < K M H T O R M

la The ( m in i) t ourt of the M ate  
Oregon for the ( om it) of 

Ba«h ington , Probate l*ep!V

Notice la hereby given that 
the undersigned, Daisy Soule, 
has been appointed Administra­
trix with will annexed of the es­
tate of Wendell Oampbell, de­
ceased. by the County Court of

the State of Oregon »0.- Wash­
ington County, and has qualified. 
All persons having cluitna against 
said estate are hereby notified
to pre«ent the same, duly vet - 
ified as by law require t to th« 
undersigned at 1104 Gm.iDan 
Bldg.. Portland. Orego < within 
»lx month» from the dale here­
of.

Dated and first published Fri­
day. August 20. 1037.

Ijast publication Friday. Septem­
ber 17. 1937.

Daisy Smile, Admx. with will 
annexed. Estate of Wendell Camp­
bell, deceased.

Alley and Deich, Attorneys for 
Administratrix, 110 4 Guardian 
Bldg., Portland. Oregon.

adv. c-38-12

à i  f t p  S J *

Sunday Services— 7:20 and 9:30 
A M.

MRS. HUP Y SELLS 
B & E LUNCH

Morton Bow«

ie
LORETTA LEE

Peach) Qlliek Dessert
Mix together grapefruit seg­

ment, and fresh diced peache» 
and urrange In a mound on a 
slice of s|«inge cake on Individ­
ual dessert plates. Peel two ripe 
bananas. Make parallel grooves j 
lengthwise with prongs of a fork 
on bananas; cul Into fairly thick 
slices. Arrange "fluted" banana 
slice* in ovcrUpplng circle a- 
rottnd fruit on the cake. Top with 
sweetened whipped cream and 
garnish with peach slice.

of music and never studied it She 
sings entirely by car. Oddly enough, 
she's on the air with Werner 
Janssen, who has spent mo6t of his 
life studying music and is known 
among musicians as a great tech­
nical authority.

Movie work will not Interrupt Har­
riet Hilliard s radio appearance next 
season. Bhe and Ozzte Nelson will 
broadcast Irom Hollywood be.inning 
In Octobei instead of New York as 
previously. Consequently, those long 
absences Irom the air when the 
cinema mogul«

| call will not be 
necessary. >

RO TflW nG
V B y J A N N I T T A i U N

JANE »ROMAN

that talent enjoys greater oppor­
tunities than It did when she went 
on the air seven years ago. Not only 
has radio become more technically 
perfect, but Jane contends that pro­
gram producers and musical direc­
tors are more patient and under­
standing of the nervousness which 
all beginners experience.

Qcorge Fischer does not employ 
anyone to provide matrrlrl lor his 
"Hollywood Whispers," bat his two 
Investigators to verify tl mnen-
ttetty of the information bioad
casts |

With the addi­
tion ot Banton, 
Nelson Eddy to 
a cas t  which 
already inchde;
W C F i e l d s  
Edg a r  Bergen 
and C h a r l i e  
(Dummy) Mc­
Carthy. D o n  
Ameche a n d  
Dorothy Lamour 
the big Sunday 
variety s h o w  
from Hollywood 
-a-p out wttli 
the h:.res' "I'srr.e 
.tn .-mitut *»»a:a

The B A E Iainch has been 
»old by Mrs. Peter J. llupy to 
Mr. and .Mrs. Charles Dowd of 
Ashland. Oregon, who look pos­
session Wednesday of this week. 
Mrs. Hupy is leaving for Seattle 

i to spend a week visiting with 
relatives. She will then go to 
Mountainvlerw .California to stay

$ g& M  REWARD
Will be paid by the manuRiciurei • 
for any t orn GREAT CHRISTO-| 
THER POSITIVE Corn Cure can- • 
not remove. Also removes warts, 
and Callouses. 35C at Brown’s 
Beaverton Phartnack ]c-3951

WAKE UP YOUR 
LIVER B I L E -  j

Witkwil CiJm k I AM Twill Jump 0 «l t l  BtJ is 
tbt Msrmaf Ruin' to C»

Th « liver should pour out two pound* of 
liquid bile into your bowels daily. I f  this bile 
Is not flowing freely, your food doesn't direst.
It just decays in the bowels. Gs.s bloats up 
your stomach. You re t constipated. Your 
whole system is poisoned and you feel sour. I 
sunk and the world looks punk.

Laxatives are only makeshifts. A mere 
bowel movement doesn't re t  at the cause. It 
takes those rood, old Carter s L ittle Liver 
Pills to r* t  theae two pounds of bile flowinr 
freely and make you feel “ up and up” . Harm- 
ieia. jar.Ge. »e t amazinr in makinr bile flow 
freely. Ask for Carter s Little Liver Pills by 
name. Stubbornly refuse anythinr else. '¿5c.

K
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tomorrow i i h e  r  a  r  r  A I R
LAST DAT TO GET I  K  £  E, V  I  L  

WITH THE GcHUIHE E S T A T E  H E A T R O L A

Op p o r t u n i t y  knocks at your door 
for the last time —  tomorrow. So 

hurry. Reserve your Estate Oil Heatrola 
— get Free Oil for your foresight. 50 to 
100 gallons of good oil* that won’t cost 
you a penny. Just a small deposit now.
Nothing more until Fall. And then, 
monthly payments to suit your conve­
nience. Come in —  or phone. There's 
still time —  if you hurry.

’ depending upon the model you *e>~t

Richey Hdw. & Furn. Co.
“The Friendly Store”

Beaverton —:— Oregon

Nelson Lddj

IÂ4AÜ* Wi «ai») d.

ANNUAL

Attic, /iaiiAsJ la
CWIM fiber iruulmtUm 

board, mokat thrilling
“ thip riHim" for bojri.

You Can “Stretch” Your House!
IF only houat> walla were made 

of rubber! What home owner 
haa not wished that at time«? If! 
they were you could push them 
out to make an extra room j 
for Bobby and Slater to play In 
. . .  or a company room where the 
nolay high school group could meet 
for those weekly club sessions . . . 
or a quiet spot where a man might 
smoke or read In peace.

In case you have stopped at 
wishing, make a home survey Im 
mediately. You will probably And 
unused epace which a little In­
genuity and a small expenditure 
can turn Into a new room for you.

Search for thta hidden room In 
the attic, le It still unfinished? 
You can make It useful. Even If 
the celling Is too low for adult 
comfort, the children will like It 
all the more; either as playspot 
or sleeping room.

Without going highbrow archi­
tecturally you nay follow any one 
of a thousand schemes In your 
final effect. You may have a ship 
room with all seagoing attractions 
from life preserver* to bunk beds 

You may have a game room 
with storage space for every Item 
from billiard cues to plck-up- 
stlcks. You may bar« a pirate

room with cutlaaaee and treasure 
chesta or a fisherman's room with 
fish nets weighted with cork 
floats.

Let your Imagination have Ita 
fling.

Survey downstairs, too. There 
la clean baaement epace to test 
your Inventive facultlea.

Casting about for fdeaa and ma­
terials for your home re-making 
Job. you will find an Insulating 
building board easily cut and 
handled, such as Celotex. If you 
are set on an attractive new wall 
effect, easy to achieve, planking 
of cane fiber board with Its bev­
eled Joints I* quickly and neatly 
nailed Into place. 8tencllllng over 
neutral tone of the board offer* 
attractive decoration*, while bril­
liant color effect* are obtainable 
by finishing with paint.

As you add beauty and In 
creased usefulness tn this way, 
you also add comfort and econ­
omy, b e c a u s e  thi* Insulation 
board save* fuel by conserving 
winter heat Equally, summer com­
fort Is Increased by greatar eool- 
ness.

Don't wa't for wall* to be made 
of rubber. Start making p!aaa for 
that extra room wUktn ymar own 
four walla today.

CARAMELS LEND INTEREST 
TO SUMMER DESSERTS

Caramels, chewy and rich, have 
long been a favorite confection. 
From the days when we doled 
them out as children, “You take 
this one, and 111 take that one”, 
they’ve held their own as a candy- 
favorite.

But these days, when caramels 
are creamier and softer than ever 
before— they’ve gone social in a 
hig way. As sauces for ice cream, 
rakes, and puddings, caramels 
have graduated into a new and 
interesting summer use. The se­
cret of their success in thi* role 
is the extra milk which ia added 
to the confection these day*.

A sauce made with twelve car­
amels, assorted blonde and bru­
nette ones— is the smoothest, and 
richest of dressings for icecream, 
and the answer to the busy 
hostess' prayer for greater sim­
plicity in summer meal prepara­
tion. A dozen ordinary sized 
caramels will provide sufficient 
sauce for six servings of ico 
cream. Simply melt the caramels, 
with a half cun of water, in the 
top of a double boiler, stirring
occasionally. Vanilla and choco­
late caramels blended together 
are a pleasing combination—just 
the right topping for a diahfu’ 
of ice cream

On The Grounds Of

S t. Mary’s O f The Valley
One Mile West Of Beaverton

LABOR DA Y, SEPT. 6
Dinner Served, 12:00 M. to 6:00 P.M.

FREE ADMISSION TO GROUNDS 

EVERYBODY W ELCOM E!!!

!


