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U(HI>r.|l HcstoW 1 llllllllirllnll!
IX> your dessert» bestow u 

liriii'iluiinn it;» tii your I eat, of 
meal»? Ail, dessert hIiuiiM I»' 
u IiIi'nhIiik. benevolently betok­
ening u benefaction!

To 'tin* hearty nit'Ul which bus 
ruiii|i'i<ii'il IIh voyage along thi' 
ulimcniury ruiiul, I hi* dc»»ert 
k!■• >u 1<1 whlMpcr. To the dainty 
trifle or u meal quickly none Into 
lilutory, deaaert should »hoirt! 
To a runuMlut inl'l meal, con 
roetod on unit of yuur le»» I- 
muglnlOve day». deo»ert» should 
he glutnorou». tu tin* inaxbitrful 
menu, de»»eit may laki' u aliy 
attitude mwl »Imply toe the pe*- 
|cn| un the enil uf the meul-»eii- 
tence. j  j,

Ol’ KM THE HEATHER EYE 
The ealendar and I lie thermo­

meter and the barometer ton, 
alao auvern yuur choice of des­
sert». lint and hearty fur days 
Of chill, rool mid fraitile fur 
languid weather 1« your «olden 
rule, lie an extremist when you 
Kauai* the temperature uf yuur 
dcsscK let them tie really hot, 
ur honestly euld. nut .Insipid. If 
yuur recipe »uy» “chill" or read» 
"serve hut" please to follow the 
directions!

If you want u classification uf 
desserts, that’s easy; they come 
"hearty"; "medium"; and "light". 
Hearty ones Include pastry. 1 
rich cakes, fritters; rlidi frown j 
dessert»; shortcakes; hatter au>l 
flute puddlnKs. The medium kind ; 
include, nuitards; cornstarch 
desserts; creams and soufflees; 
slmide puddlnKs; gelatine molds; , 
slmi»le fro ten dainties. And fur 
the llshter ones you may hate, 
fruit taud mure fruit); plain 
Kelatltu* and fruit; froths uitd 1 
foams mid fluff; water lees and 
whfpa; and simple Ice cream» 
und frown dessert».

>0T AM* HIT THE BEST
There ure literally hundred» 

of dessert reel|>es We can't gl\e 
you recipes fur them till, ut one 
tine, fiut we can give you sonic 
o f the very heat, very newest 
oue» Ib'liedtctUm», ull!

Golden Sponge
(Light and Fri>thy!)

I Itisp. Kelatlne 
A4 cup cold water 
'A cu p  stixar 
<A teas pi ssW 
■4 eup hullinK water 
*4 c*tip plncatiple Juice 
*4 cup orange Juice
1 ttmp lem on Juice
2 egg whites, beaten stiff 
Sctftcn gelatine In cold water.

Add sugar, saR and ladling water

und atlr until gelatine Is dis­
united. Add piueupplu and or­
ange Juice; coo), and when mix­
ture lieKlns tu thicken, heul un­
til frothy. Fold In egg whites. Pile 
Into sherbet glosses und Kurnlsh 
With marnsciilna cherry Mill! 
und serve with nr without whip­
ped «ream.

bulge a Weal I'ndilluK
tThe Hauce Makes It Hearty!) 

% (Hip ahorlenliiK 
*4 I'tfp sugar 
2 egg  yolks 
14 Ih. graham cracker»
*4 tensp. aalt
1 teimp. buklng powder 
'4 cup milk
V4 teasp. vanilla
2 egg whites
The Pudding: ('ream shorten­

ing, udd sugur gradually; stir 
In beaten egg yolks 4‘ rusli 
emckcrs with rolling pin to 
make I eup fine crumbs. Add 
this mixture to creamed butter 
and sugar alternately with mlik. 

1 Add vunllla. Fold In beaten egg 
whites. Hake In shallow port 
lined with oiled paiwr In mod­
erate oven <3r>0"F.) for about 3d 

| minutes. Servo warm or cold 
with:

iiolden Best Sallee
1/3 cup butter 
2/3 cup powdered sugar 
1 egg
*4 cup dates
>4 cup chopped uutincuts 
1 tbsp. lemon Juice 
Melt butter In top of double 

holler Kent egg and add sugar, 
stir In melted butter: return
mixture to double boiler and 
stir tin'll! sauce thickens Re­
move from fire; add lemon Juice, 
dates ami mils. Keep warm over 
hut water until serving time. 6 
servings.

AFTER THE HONEYMOON
TiY GOLLY SOMEGODYÌ
M O ST  H A V E  L O S T
THIS PACKAG-E !

B y Geoff Hayes

•snow Pudding
1 egg white, b'*»ten »tiff
1 ttospn. white corn syrup
2 teas; .1. gelatine
'4 cup whipped cr ipitt

1 eup graimjitlee
Pour '» eup cold g itpcju,,-e 

over gelutine and i> . s.:,.iu I
minutes. I lent ren. i ! • tut.c 
wRh syrup to holi ng point. Dis­
solve softened gelatine In hot 
liquid Chill and when thlek hut 
not set. twist with egg beater 
until thlek and fluffy. Fold in 
beaten eg.*; whites and whi|»ped 
Cream Mold and chill.

[w o v *  ] p 7

I in nu mi and \pplc llcifly 
cup sugar 

■4 tcusp salt 
*4 teasp. cinnamon 
2 apples

3 t »a nanus
3 cups small bread cubes
3 thsps. butter
Mix together sugar, salt and 

cinnamon Combine with sliced 
|iee]ed upplcs and bananas. 
Ilrown Lite bread Cubes in but­
ter. Fill buttered talking dish 
with alterant« layers <»f broad 
cubes und fruit, using the bread 
for top and bottom layers. Cover 
dish umi hake in moderate oven 
(37-VF.) for 3(f minutes. Remove 
cover and bake alwmt 15 minutes 
longer or until apples are ten­
der. 6 servings.

Communion Service— 11:00 a.m., 
when the pastor will speak on 
the subject, "The Jordan Road."

Christian Endeavor—6:30 p nt. 
with Miss .Miller as leader.

Evening song and prayer ser­
vice at 8 p.tn. when the subject 
will be. "Why I Relieve That 
the Bible Is True.”

Mr. and Mrs. J. D. Harleman 
(Mary Kingston) of Dilley are re­
ceiving congratulations on the 
birth of u little son bora Sept.
30.

One by one fresh berries anil 
fruits are disappearing from the 
market. The days and nights an 
getting colder. Appetites are get­
ting keener. More social gatherings 
are In evidence. The cold weather 
guest season Is with us.

Our bodies demand morn food 
than during the heat of summer, 
but heavy foods must bo balanced 
nnd those fruits and vegetables 
that still remain must be called 
upon more frequently.

The eanned fruit Julees are a 
"natural” for this sea'son of the 
year and among these pineapple 
julee lends Itself exeeptlonally well 
to a wide variety of uses. Then 
this year we also have those attrac­
tive spear like slices of canned 
pineapple which enenuragn the 
preparation of all sorts of unusual 
mol delicious dishes.

The following recipes are offered 
for your consideration this fall. 
You will And them delicious and 
healthful.

Hawaiian Cream
2 tablespoons quick - cooking

tapioca
>4 teaspoon salt
3 tablespoons sugar
1 egg yolk, slightly beaten 

14 eup milk
114 cups eanned Hawaiian pine­

apple Julee
14 cup shredded eoeoanut
1 egg white, stiffly beaten 

14 teaspoon vanilla
Comblno tapioca, salt, sugar, egg 

yolk, tnllk and pineapple Juice In 
top of double boiler ami stir 
enough to break egg yolk. Place 
over rapidly boiling water, bring to 
sealdlng point (5 to 7 minutes) nnd 
cook 6 minutes, stirring frequently. 
Add eoeoanut. Remove front over 
boiling water. Fold n smnll amount 
of hot mixture Into egg white. Add 
this to the remaining tapioca mix­
ture and blend. When rool, add 
vanilla. Chill Hnd serve In sherbet 
glasses. 4 to 5 servings.

Plqusnte Fruit Cocktail
*4 cup canned Hawaiian pineapple 

Juice
14 cup grapefruit Juice 

Sweeten to taste 
1 eup ennned cherries 
1 cup eanned penrs 

*4 tablespoon crystallized ginger
Mix the pineapple Juice and 

grapefruit Juice, sweeten to taste, 
and chill. Rrmovo pits from j 
cherries (either white or red), cut 
pears Into cubes, alternate layers 
of fruit In cocktail rlt pour
over fruit Juices and sprinkle each 
service with some chopped ginger. 
Serve Ice cold. 4 servings.

Meat Loaf Honolulu
114 lbs. ground beef

2 medium sized onions, chopped 1
4 soda crackers, rolled
1 cup seedless raisins
2 teaspoons salt 

14 teaspoon pepper
3 eggs beaten slightly 

14 cup grated cheese
6 half slices of bacon 

14 of n No. 2 can Hawaiian pine. I 
apple sliced In spear-like 
shapes

Combine all Ingredients except 
cheese, bacon nnd pinenprle. i 
(Irense a deep pan (514" or % 
10” ), place 6 of the spear-i ke 
pineapple alicea and press one l>s>f 
of meat mixture Into pan. Sprint >e 
with cheese and presa In remaln«l«r 
of mixture. Itnke In a moderate 
oven (about 375” F.) for at leaxt 
one hour. When half done arrange 
bacon alleea aerosa loaf. When 
ready to serve, turn meat loaf on a 
platter, pineapple side up. Oar- 
nlsh with parsley. Serve with a 
hot tomato sauce or catsup. C 
serving».
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a---------------------
Bethel t'ongregnlionul I'bttreli 

| Harper U. Barns, I’nslur in---------------------- —&
Bible Sehool 9:45 a.in. Classes 

for all ages. R. t\ Doty, Super­
intendent.

Morning worship at 11:00 a.m. 
Special music In charge o f Sen­
ior choir. W. L. Cady, Director.
Pastor's sermon subject "Some 
Divine Paradoxes."

Intermediate and Senior C.E. 
at 6:30 p.m. An interesting und 
hel| ul service for Young People. 

FXening Worship—7:30 p.tn. 
Note: The Methodist and Con­

gregational churches ure unit­
ing in a Union service with Rev. 
Horsell bringing the message nnd 
special music by the Congrega­
tional Choir.

Our Church extends n very 
cordial invitation to nil these 
services. - < j

---------- ------- -----------------------------rgj
St. Cecilia’s Church

Rev. (). I.. O’ Keefe, Pastor |
® ---------— ■ BB

Sunday Services—7:20 and 9:30 
A.M.
ffl--------------------  ffl
| Re feodist Episcopal Church | 

Earl II. Horsell, Pastor I
k ---------------------------k-------------------«

Sunday School-9:45 a.nt. Sup­
erintendent, Marie Satns. Classes 
for all ages.

Morning Worship nt 11 a.nt
Set :non-toplc "The Secret of 
Poise.”

Kpworth I/'ague— 6:30 p.m 
Evening Worship a Union ser­

vice at the Congregational church.
—7:30 p.m.

To a hungry world. Je.ct» | 
said, "I Am The Brend of Life." in--------------------------n

CHRISTIAN CHURCH 
George llnrrls Hatch. I’aslor | |

« ------------------------------------------------ M :
A cordial invitation to come j 

and worship with us Is given to I 
all who are not affiliated with 
some church In this community. ' 

Bible School—9:45 a.m. with I 
classes for al| ages beginning with . 
an overture by the orchestra. I

Kidneys Must 
Clean Out Acids

T h e  o n l y  w * y  y o u r  b o d y  c « n  c l e a n  out  
A d d a  a n d  po laon ou a  w a s te s  f r o m  yout 
b l o o d  la thru  H m il l ion  t in y,  d e l i c a t e  K i d ­
n e y  tu b e s  o r  Alters, but b e w a r e  o f  ch e a p ,  
d ra s t i c .  Irr itu l in K  Uruits. I f  f u n c t io n a l  
K i d n e y  o r  B l a d d e r  d i s o r d e r *  m a k e  you  
su f fer  f r o m  (iett lnfc  U p  N ig h ts ,  N e rv o u s -  
news, L e g  P a ins .  B a c k a c h e .  C i r c le s  U n d er  
Eyes.  lXzzinesM. R h e u m a t i c  P a in s ,  A c i d ­
ity. B u r n in g .  S m a r t i n g  o r  I t c h in g ,  d o n ' t  
t a k e  c h a n c e s .  O et  the D o c t o r ' s  g u a r a n ­
tee«! p r e s c r ip t i o n  c a l l e d  C y a te x  (Sias-  
T e x ) .  W o r k s  fas t ,  s a f e  an«! sure.  In  48 
h o u r s  It m u s t  b r in g  n ew  v i ta l i t y ,  a n d  1» 
g u a r a n te e d  to  fix y o u  u p  In one  w e e k  or 
m o n e y  b a c k  on  r e tu rn  o f  e m p t y  p a c k a g e .  
U ystex  c o s t s  on ly  9c  a d a y  at  d ru g g is t *  
and  th e  g u a r a n t e e  p r o t e c t s  you.

t!U» UMtN CAN KUU
KISS AND MAKE UP?

FEW husband» can understand 
why a wife should turn from a 

pleasant companion Into a shrew 
for one whole week in every month.

You can say “ I'm sorry" and 
ldss and make up caster before 
marriage than after. Be wise If you 
want to hold your husband, you 
won't be a three-quarter wife.

For three generations one woman 
has told another how to go "smil­
ing through'' with l.ydia E. Pink- 
ham s Vegetable Compound. It 
helps Nature tone up the system, 
thus lessening the discomforts from 
the functional disorders which 
women must endure in the three 
ordeals of life 1. Turning from 
girlhood to womanhood. 2. Pre­
paring for motherhood 3. Ap­
proaching "middle age." ,, 

Don't be a three-quarter wits, 
take LYDIA E PINK HAM'S 
VEGETABLE COMPOUNDaad 
gg  "Smiling Through."

SHE LOST 20 
POUNDS O F FA T

Feel full o f pep and possess the 
slender form you crave—you can’t 
If you listen to gossipera.

To take off excesa fat go light on 
fatty meat», butter, cream and sug­
ary sweets — eat more fruit and 
vegetables nnd take a half teaspoon­
ful o f Kruschen Salts In a glass o f 
hot water every morning to elimi­
nate excess waste.

Mrs. Elma Verllle o f Havre do 
Grace, Md.. wrrltes: 'T took off 20 
lbs.—my clothes fit me fine now."

No drastic cathartics—no constl-
f atlon—but blissful dally bowel ac­

ton when you take your little dally 
dose of Kruscbeot

6 BIG PUBLICA TIONS
Each for 1 year a total of 112 issues

Here’s What You G e t ! !
McCall’s Magazine, 12 issues 
Pictorial Review 
W om an’s World,
Good Stories,
The Country Home,

All Six
For One Year

12 issues 
12 issues 
12 issues 
12 issues

The Beaverton Review^ 52 issues
R E G U L A R  $4.00 V A L U E  -  Y O U  S A V E  $2

YOU WILL GET ALL RIX publication» for ONE FULL YEAR, and if you are already 
a stihcicrlber to ASY of these SIX publications, your pre .cut subscription will he ex­
tended one fall year. Mail o r  bring the coupon helow to our office AT OXUE, and you 
will recelve THE FIVE BIG MAGAZINES each month, and THIS NEWSPAPER each 
week—that’s  60 magaxfofe» and 52 newspapers— 112 issues in all for only #2JH). ORDER 
AT OXUE because we m i) hate to withdraw this offer, or advance the price.

Use This Coupon and Save $2.00

Date

BBAVERTON, ORE.
BEAVERTON REVIEW,

Yes, indeed. I want to accept your magazine offer before it is withdrawn. Enclosed is 
$2.00 in FULL PAYMENT fo r  a ONE YEAR’S subscription, new or renewal, to the fol­
lowing six publications:
BEAVERTON REVIEW 1 year WOMANS W Q R L D  1 year
MCCALL’S MAGAZINE 1 year GOOD STORIES 1 year
PICTORIAL REVIEW 1 year COUNTRY HOME 1 year

My name is

Address

Town

State


