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Uh, han't Smi«• lour HI«m>*
Nude Oi Meringue!

'•*u tu n 'i »utu your klKHt'n -  
» In n  Otey'rc mudo of m eringue! 
Ilniin' <luinly wiap* rnlliil "kl*.

I hut are ninky und candy 
mill 11»(• pink ull in nnii, uro inn 
« " “ i* '■» keep. lady I llul learn to 
Uinn* tii,. mrrluiiu« family unit 
Vmi won i ui’i'il in huvi* Ilium.

There urn four km.I* ,,f nier- 
which 1«  lt»e!f u ilelii uin 

mixture uf beaten egg white*, 
Hiijiur nml flavoring. "Soft”  iner- 
IliKiic In Hi,« li>1111111»; wi> put nil 
l*le« luh. ponder the glories of 
li'iiinii mill chncnlul« cream!) uuil 
unmet I me* on pudding* uml 
rake*. "Kuril" iiierliiKue* ure 
baked lonuer, «lower In make u 
confection like dessert nr a abet; 
In hold fruit uml cream uml ft! 
line. "HumU'" meringue, often 
rulli'd 11nlinn meringue in made 
wIili «viup uml the beaten egg 
while« uml tilt« mixture la uuud 
un Die IiunIh fur hoiiic HherhetN 
und Ire creumu. rruNtliiKu ure 
really meringue* uml then there 
ure Marguerite* crlapy crackeru 
»Itreitd wllli mertnaue und topp'd 
w nli fruit nr nut* nr Jelly. Mm - 
union« belong, with Kl*«e». In 
the Meringue funiliy Ion! Ho nev­
er I » nn uwuy ynur egg white*, 
u*e the yolk* for inuyonulHc nr 
IfnllumlulNe, hut treuNurt' llione 
egg willies!

M| HIM.|| l l l l i r i .H  
Mute Merlmnie*

2 egg white*
2 ;> cup NtiKur
*4 nip chopped uliuond*
1 cup *llred duteM
Vx leuNP. vunillu
■4 leuNp. Null
Heal eiOr while* until Ntlff l>ut 

not dry; heut in Htigar 1/3 ai u 
time Add Null and vunillu. Fold 
III Hilled dull'* Ulld chopped UilU 
|*rop mixture hy, rounded teu*- 
pnonfula in Niunnth mound* on 
well oiled baking «heel or In­
verted pan. Hake in »low «ven 
(275'F.> ifnr uluiut 30 minute«. 
Meringue« will he dry on the 
Nurture and very alighlly color 
cd. t ool for one minute before 
removing from pan with apntulu 
or broad hlutled knife 34 nier- 
tnguea.
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fcuvei, yoow i 
« o r  ». wJoxetaK*.

nuiav  a ui* 
WlM «MW IWW»»1

to 2 egg whit«« und beat to u 
•tiff tfouui; udd *4 cup of *ig<ur 
gradually uml heut until «tiff. 
J’nur hot sugar «yrup over egg 
while uilxluru heating coiiNiuntly, 
heal until cold. Fold Into grape­
fruit 1«. mixture, frozen In the 
miiNhy Hinge and continue freez- 
iug. If mixture In frozen In hii- 
Ionia lie refrigerator and liquid 
"Nettle*" remove In chilled hnwi 
and lieat vlgoroualy anre or 
twice during freezing. Itupld 
freezing prevent* t hi« liquid 'uy- 
er from forming.
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I n«) l emon Meringue I'le
Make your fuvorile recl|u> for 

tlie filling of lemon |uc Muke 
meringue by beating 3 egg white* 
until «UM hut not dry; add 2 
I aid « |voon* Hthtar gradually, ano 
continue beating until peak* will 
when dropped from * 1*1011. Spread 
on top of lemon filling In bakeu 
Nhell und brown in «low oven.

Frenai Filling In
2 egg white*
Few grulli« «alt 
'■* cup granulated 
‘4 tea*p vanilla 
Meringue Cup* Heut egg white* 

und null unii! •tiff hut not dry. 
Heut In ubout two-third« of tli 
«ugur gradually; fold In remain­
der of «ugur uml vanilla. Cover 
un oiled huking or molding board 
with ungrriiHcd puper Flute 
mound« of meringue mixture on 
paper to make circle* ubout 2 
luche» In diameter; «hup« in o  
ne*!* on paper, hy NWirllng «pool 
urouud In center of meringue mix­
ture until Minali hollow ha* heeli 
made. Bake in »low oven Ooo 
F. 1 for uImiui 45 minute«, or un 
til Hhell* are dry on the «urfa*c. 
Remove from paper while warm. 
If meringue* *eem to «tick, inota- 
ten the reverse Hide of roi|H'r 
«lightly with dump cloth
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l.rapefrult Meringue sherbet
V* cup KUgar
1 cup water
Italian meringue
2 th*p* lemon juice
I cup grupefruit Juice
Ileal «ugur uml water undjll 

augur I« diNNolved; cool. Htruln 
the fruit Juice* .luto the «yrup 
and freeze to a mu*h. Italian 
meringue: Holl %  cup «ugur und 
%  cup water to thread «tage 
230-234"F I Add '«  tca*|*><>ti *a!t

Hanavivi I ream 1 Illing
d banana*
I eup heavy cream, wrhtppet'
1 th*p. iMtwdered *ugur 
>4 tea*p. vunillu 
Slice hunana* Mix thoroughly 

whipped cream, powdered augur. ; 
vanilla und add banana*. Fill S 
t tic ring u„ hIicIIn with Uii* mix- | 
turn und oprlnkle with grated 
unaweetened chocolate If desired. I 
Serve* 6.

M i l l  s tl> M th IM . MFKIM.I I
Warm egg white* before whip 

ping them for meringue.
I'M  granulated *ugar for sweet­

ening meringue* give* heal re- 
KUit*.

He *ure In watch your recipe 
for the correct «tage of beuilng 
iK g white*
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! Real Estate Transfers

B-----------------------— — as
\V. o. Ide et IIX to lg>*lie J 

Alter et Itx. Fart of Sec. «  T18 
K2W.

Fred A. Milt* et
S. Heard. l*art of
K3W.

Florence Wallace 
nn Hileu, 3(1 ncre*
14 T3S H1W.

\V. K. MoFloakey
T. tleard et ux. 1 
TIS R lW f

Victor S. Nixon el ux to J. 
A. (>i*pcnlander et al. 1 acre 
s... :t t i n  M l  

O. W. lleNlerlee et ux to Km- 
ery Troxel et ux, lo t 10 W il­
tshire.
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t HRISTIA.> CHURCH
Kearge Harris Hatch, Fuslor |
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school—9:45 with over- 
orchestra. Classes for all
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CHEESE MAS 6EEN AN IMPORTANT 
ARMY RATION SINCE THE DAYS OF 
THE EARLY CREEKS. UNCLE SAM'S 
STANDING ARMY EATS 12.5 POUNDS 
PER MAN PER YEAR-MORE THAN 
TWICE AS MUCH AS THE AVERAGE 
CITIZEN .
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DA»i 010 ton I 
WAVUItS .

•N EARLY ENCLAND, ONLY 
M EM BERS  OF THE ROYAL 
FAMILY WERE ENTITLED TO 
FRESH BREAD. THE NOBIL­
ITY RECEIVED THEIRS TWO 
DAYS OLD-THE GENTRY, 
THREE DAYS -  PEASANTS. 
FOUR DAYS.

”\
Z «.WAV 

rtQi/Mr

ANTONY ONCE GAVE A DINNER 
FOR CLEOPATRA. SHE PRAISED  
IT SO HIGHLY THAT HE ORDERED 
THAT A CITY BE GIVEN THE COOK 
AS RECOMPENSE.

_ r
G E R M A N Y  IN THE MIDDLE

F A M O U S  G O U R M E T J  O C H I S T O R Y

Sunday School—9:45 a.m. Bring 
your family for religious wor- 
*hlp and stay for the morning 
"V»n<hiv

Morning Worship— 11:0'0 a.m. 
The Ftutlor's subject will be: 
“Soul Kxercine.’’

Young Feople's Meeting— 6:15
P-m.

Kvungelistic meeting—7:45 p.m. 
Our preliminaries consist of good 
Hinging and inspirational devo­
tions.

Midweek prnyer-niceting- -7:30 
Wednesday nights.

Couio anil worship with us. 
Visitors and strangers always 
receive a warm welcome.

v -------------------------------------------- w
Bethel Congregational Church j 

| Harper K. Hums, Fastor |

ALEXANDER THE GREAT 
HAD FRESH RAW APPLES 
SERVED TO HIM AT 
EVERY MEAL.

Ilihle School 9:45 a.m. Classes 
for all ages. K. C. Doty. Super­
intendent. A rapidly growing Bi­
ble school.

Morning worship at 11:00 a.m. 
Special music In charge of Sen­
ior choir. W. U  Cady, Director.
Sermon subject ‘Glorifying Je
sus.’’

Note: The sermon will be Il­
lustrated by that remarkable pic­
ture <»f '< lit ist Before Pilate'
which ^vas on exhibition in Mon­
treal Cannda som,. years ago.

Intermediate and Senior C.E. 
at 6:30 p.m. An interesting and 
help'ul service for Young Fenplo.

Bvening Worship—7:30 p-m. 
Anthem by the t'hoir und solo se­
lected hy Mrs. Qrossenhacker.

Note: A question and answer
service. Some questions I have 
often been asked. 1. Who! is 
the unpardonable sin? 2. Is the 
world getting better or worse? 3. 
Why are there so many denom-

Bible 
ture by- 
ages.

Communion Service— 11:00 a.m., 1 
when the pastor will speak on 1 
“ The Road oi Social Challenge."

Christian endeavor—6:30 pm. 
with Miss Rose Newton, leader.

livening song and prayer ser- | 
v|Ce—7:30 p.m. Sermon-subject j 
"The l»s t  Book.-'
si-----------------------a ;

St. Cecilia’# Church 
Kcv. G. L. O'kecfe, Fastor |

--------------------------S
Fpiscwpal 4 horch | 
Horsed, Fastor I

----------------------------------------m
Sunday Services—7:20 and 9:30 

AM.
m --------------
| Mo hodist
1 Carl It.
ffi--------------------------------------------- —B

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

Morning Worship at 11 a.m 
Sermonttlopio "The Way Thai 
Wins.’’ Special music by Kp- 
worth Choir.

Kpworih Teague— 7 p.m. 
Evening Worship— 8 p.m. A 

sermon on “The Christian Melting 
Pot.”

The Important thing is not 
what we do for god but what 
we let hint do to and for us.

PALACE TAILORS
Cleaners Hatters

For Prompt Service 

Phone BRoadway 1908

1212 S. W  Wash iff ton St. 
Portland, Oreffon 

Ted S. Rogers

MOVIE
MARK

Be considerate! Don't cough in the movies. Take along a box of 
Smith Brother* Cough Drops for quick relief. Black or Menthol—5f.

Smith Bros. Cough Drops are the only drops containing VITAMIN A
This is the vitamin that raises the resistance of the mucous 
membranes of the nose and throat to cold and cough infections.

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

Here’s W hat You  Get ! ! A ll Six
For One YearMcCall’s Magazine, 12 issues

Pictorial Review 12 issues
W om an’s W orld, 12 issues
Good Stories, 12 issues
The Country Home, 12 issues
The Beaverton Review, 52 issues

REGULAR $4.00 VALUE -  YOU SAVE $2
YOU W ILL GF.T ALL SIX publication* tor ONE FULL YEAR, and if you are already 

a subscriber to ANY of these SIX publications, jour pre-ent subscription will be ex­
tended one full jear. Mall or bring the coupon below to onr office AT OXCE, and you 
will receive THE FITE BIG  MAG(V/IXES each month, and THIS NEWSPAPER each 
week—that’s 60 magaxtap>s and 52 newspapers— 112 issues in all for only #2.00. 0RDKK 
AT ONCE because we may hitte to withdraw this offer, or adtance t.be price.

Use This Coupon and Save S2.00

Date

B E A V K R T O N ,
BRAVF.RTON

ORB.
REVIEW',

Yes, indeed. I want to accept your magazine offer before it I# withdrawn. Encloeed la 
$2.00 In IV U i  PAYMENT fo r a ONE YEAR'S subscription, new or renewal, to the fol­
lowing six publications:
BEAVERTON REVIEW I  yoar WOMAN'S W ORLD 1 year
McCa l l ’S MAGAZINE 1 year GOOD STORIES 1 year
PICTORIAL REVIEW 1  year COUNTRY HOME 1 year

My name is

Address

Town

State

t


