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Ust punch Into that party—• 
Into thut certain party's interior 
thence punch Into tb«> whole la ­
thering. Thla contusud tiaaliinlntt 
Involve» no pun <m> pun(ch) and 
Bo aaaault or battery 1« advlaed; 
the punch that puta partlea over 
4n. thla Uuie, t|bo kind you drink!

You need not own an eipen- 
alve punch howl to aerve your |t * 
ballon, Paata the year'a numer­
al on a big atone crock, or uae 
your big aoup tureen. enamel 
pall, or—what'« the matter with 
pttuherat

Punch iuubI be very cold, ne­
ver Insipid It Bhould be of an 
attractive color, (but pale, pleaae) 
Uurnlehea '(mint, cherrlea, oran- 
•re allrea) lend Intereat and aome-

thinu to flab (or. I'unuh muat be 
zippy and refreahlng, ao In al- 
nutal every caae your baae will 
be of cltrua fruit- orange juice 
aplpaty and (or real tang, grape- 
fruita

Mild for the little ouea sophlr- 
tlcated for adulta twltb your fa­
vorite party In a red I out udded) 
let your punch live up to ll'a 
name!.

KpUy He* Puach
(l'or Forty a Latat Hours)

1 cup brown auger 
1 tup granulated augur 
I atteka cinnamon 
6 whole cloves
1 quart cider
2 »up» lemon Juice
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Oiauge slices 
I-emon slices 
2 quurta orange Juice

t'otublne sugars, cinnamon, 
cloves and cider. Hot! 6 minutes. 
Ileal orange and lembn Juices 
to boiling point and oomjrlns 
with first mixture. Pour carey 
fully Into punch l<owl, which has 
linen heated to prevent crack- 
,ig. I lost orange and lemon sil­
os on top, Herve In mugs. 
InVos 26 servings.

Coffee ('ream Punch
«For that little dance)

I qnait freably made, double 
strmxlh coffee

1 quart chocolate Ice-cream 
4  teaap. almond flavoring 
4  pint heavy cream

,t:i l
In a bowl of cracked Ice; pour 

Ohlll coffee quickly by placing 
Into punch howl. Add one half 
of the chocolate Ice cream; atlr 
until partially melted. Add al­
mond flavoring to cream and 
whip until stiff. Place the 
whipped cream/ and remaining Ice 
cream on top of flrzt mixture. 
Sprinkle lightly with nutmeg. 
,-i& »ervUigs.

(¿rape Cranberry Hefrenber
(An appropriate color)

2 quart bottles grape Juice
2 quart bottle« cranberry Juice 
2 teaspoon» grated orange rind 

Mix ail Ingredients. Chill. Juat 
before serving, pour Into glaxeea

A New Tear aurelr ralla for new 
BeHearlee o r  the table. The fallowing 
•eeted rerlpee have been rhneen rare- 
fully and are ottered aa l* « l  treats: 

Hawaiian f '-  v v * »r '»  Cup 
•  avena»

Whole clovaa 
1 ssp augar 
g n p i  water
$ rup» canned anawaaUa.U .i-Aeitan 

plnenpple Juice 
Julre of I lemon 
(Ire ted nutmeg
Wash »reuse* and slick with cloves 

Bring sugar and water to a boll and 
edd oranges, oover end simmer until 
«ranges am isndsr Item»vs oranges, 
strain liquid In whlrh they have been

Cmmsrsd. add to pineapple Julre whlrh 
ta been brought to a bolt, but net 

helled fltir In lemon Julre. Berve hot 
th small rupe with n dash of nutmeg 
<ut oranges In small ple. es and add 
one or two te sarh cup Tlald: 1 quart. 

Lima Bures
I  cepe rooked, dried Limas 
4 cups hot water
1 tAble»p<H,ii g ra ted  onion o r  onion

'  1 tnBleepnon butter
I  tel. lee Poona flour 

h  teaspoon pepper
4  teaspoon salt

Rub U nits through a roarer strainer: 
Add hot ester, salt pepper and onion. 
HeAl to bolting point. Melt butter. 
Add flour, atlr until amooth. Ihea add
to hot aoup. and rook t minutes longer. 
•Miring constantly.

* • «  Feed Cecil tall
1 cup shrimp, lobster, rrab, tree or a 

combination o f three 
4  rup finely rui celery 
% cup tomato catsup 

I teaspoon Wnrreatarahlre e e 
H  cop lemon Julre 
I tablespoon finely «ml chives or onion 
Mia Ingredients Chill thoroughly 

Harm In norktall glasses Accompany 
with lemon quarters (Serves d-d.)

Magla Fruit Cake
JH  dupe (| r a n ) a w e lten ed  condensed 

mnk
1 cup mopped wnlnul mania 

K pound It  rupe) shredded corenut

(FOOD FACTS

t pound <1 cups) pilled dates, 
coarsely chopped

Thoroughly blend sweetened con­
densed mil», rhopped walnut meals, 
shredded coconut, and data«, which 
ha vs been mareely rhopped Fark In 
k greased loaf pen f i s t  I  I  Inrhea) 
llehe In moderately hot oven <171* M  
U  minutes, or until Brown Remove 
from pan and allow lo cool thoroughly. 
Cut Into thin slices

Olnger W ay 
1 household rennet tablet 
I tablespoon cold water 
t pint mllh (ordinary or horn • I
I  tablespoons sugar 
1 taaepoon vanilla 

H eup whipped rreaau 
4 - I  ginger anapa 

Preserved ginger
Break a ginger snap into each 

daesert dish Make rennet-cuatard ac­
cording to directions In packagv. 
Pour at once over ginger anape Do 
not move until firm — about I t  
minutes. Then chill la refrigerator. 
When rsety to serve, top with whipped 
cream and a bit of grated preserved 
g ingtr

New* Y ew 's  0 efts lets 
Here's a tsmptlug hot oogee punsh 

! to serve yoor friends When they least 
the New Tear. Tsu'11 start 1MI with 
a reputation for consider a ten see If you 
maks your brew of decaffeinated 
coffee, so that enthuaiasllc well- 
wishers may sojoy second and even 
third cups with no fear of sleeping 
problems Inter on

t rup strong decaffs I ns led coffee 
I  s<Justus unsweetened chocolate 
1 tablespoons sugar 

Dash of salt 
I  rups milk

Maks decaffeinated coffee extra 
strength, using 1H tablespoons for 
each rup. k  pint water. Add chocolate 
to coffee In top of double boiler and 
place over low flame, stirring until 
chocolate la melted and blended. Add 
sugar and salt, and boll 4 minutes, 
stirring constantly. Place over boil­
ing water. Add milk gradually, 
stirring constantly: then heat When 
h»t. beat with rotary egg beater until 
frothy. Berve hot. Top with whipped 
cream. If desired. Serves i.
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A  CRfAT SCHOLAR, O RIO N  O f  
A N C IEN T  G R E E C E , IS S A ID  TO 
HAVE IN V E N T E D  WHITE SAUCE 
WHICH IS NOW  U S ED  AS THE 
BASIS FO R  V IR T U A LLY  A L L  
C R EA M E D  DISHES.

Bf-M

IN THE Y E A R '1661, T EA  W A S  
50 HIGHLY T R E A S U R E D  THAT 
TWO P O U N D S  W E R E  CO N SID ­
E R E D  A  G IFT O F  SU FFICIEN T 
V A L U E  F O R  TH E EAST INDIES 
C O M P A N Y  TO P R E S E N T  TO 
TH E K IN G .

N

m
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SA LM O N  IS SAID  T O  H A V E ' 
B E E N  THE FA V O R IT E  DISH 
O F  T H O M A S  À  K E M P I5 .

A  t .
THE W O R D  "S A LA R Y ’  IS D E 
fR O W  TH E FACT THAT ROM AN 
S O LD IE R S  W E R E  PAID  WITH 
SALT POR TIO N S -  K N O W N  A S  
"5 A IA R IU M ."

_f*maus Couritiets oMJistqrv
O N  A  HUNTING EXPEDITION WITH THE BI5H0Pif/ / * 4  
O F AVERYON, RING CHARLEMAGNE EXCLAJMEJ)!
OVER WE EXCELLENCE OF THE ROQUEFORT 
C H EES E. SAYING THAT THIS CHEESE 
POSSESSED A FLAVOR FIT FO R  THE G O D S

THANK YOU 1940
Among the good things of tho 

old yrar 1« this rsernt word: -
New York City—By a vote of 

nix to one the City Board of K- 
, ducatton has granted released 
| time for religious teaching in 
; the public schools. This action 
' came at a recent meeting atten­
ded by GOO civic leaders, pa­
rents. teachers said church offi­
cials. In near-try center« the stu­
dents are to have the last bout 
Wednesdays for the religious 
work.

The three R's- Itradln Wrilin' 
and T.lduaetlr hardly know 
themselves with all the ne*v 

j trimmings from I.ab and Oym 
to Home Ec, This vast struc­
ture -of public education must 
have put under It a spir- 
l"unl foundation or It will top­
ple, declare the very prom or­
iel a themselves.

What are the fruits of book- 
'«■»rnlng with the moral train­
ing left out? Here Is an extreme 
case but It lllustr.tee;- A aoph- 

! «more In an Oregon High School 
was looking at a pile of old 

: photos. 'TV* yon know anything 
i of these three ohapa la this pic­
ture T' asked his mother. Anf 
he did- “ Thla one went bad on 
drink; thla next la In the pent- 
ten' Ivry ard P t  third commlt'ed 
suicide.” So the told It.

The Young America of today 
has In hand mo*e goods, food», 
supplies. Inventions, conveniences 
nnj f'ev'res for ?is pleasure an! 
upkeep than all his fat’ era com 
hlncd. away hack to Adam. All 
these valves drooped Into the 
Inp of tsla one end present gen­
eration ’ ’  •Ik #•* at result? "Thev 
ha'e a f " e e  hire for no'hln; 
and “1»t ot^er- do It” attitude 
aava O i » »  on n«*»», former per- 
ser>cr| « ’ «-( e* rjyp New York 
Stock F*nt-a*,«*e * \ la- teas gen­
era ‘on.” n n o’  medical men 
aff’ rme'. ahor 1y ago.

The r i ' 1e does not leave man 
to live up to 'ta teaching In his 
atrergth. Tt poir'a to a auper- 
nnt-ral ll'e * r  - (lch aa have no 
will power no- fit surroundings 
nor family name Tt 1« the life 
of (Tod Himself Imparted to all 
who receive 0**rt«' aa Saviour 
and Lord and tvem yield them­
selves. It la Ood who create- 
within ua the desire to do HI« 
gracious will and who furolahefc 
the power. " I f  any man be In 
Chrlat, he la a new creation; old 
things are parsed away; behold. 
Ml things are become new.” 
Which for you. a morel life lived 
In your own nnny ■femrth o 
the life of Ood Imparted for pre­
sent vtc'ory and eternal glory’
W hich?

Beavertn-* r w  **“ td Ad
s r p n f  r* n o w ?

I  accept Christ as dying fe­
rny ulna and won)-» welcome 
aa a gift from you a New Tests- 
ament for dally reading to le e r- 
how to love, trust snd obey Him.

Nams ..........................................

Address .....................................
Fill out snd mall to me at 

I BEAVERTON. OR TOON, and the 
Testament will he rent aa a glf*.

filled with finely crushed Ice.
| (Tarnish with sprigs of mint. Ap­
proximate yield: 26 servings.

Kansas Fronted Milk Shake
(F«»r the llttlest ones)

1 ripe banana, peeled 
1 cup oold milk 
3 tbep. vanilla Ice cream

Use ripe banana (yellow peel
fleckud with brown). Slice ba­
nanas Into howl and beat with
a rotary egg beater or electric 
mixer until smooth and creamy 
or press banana through me­
dium meat wire strainer with 
a spoon. Add milk and ice cream) 
snd rnix thoroughly. Serve cold 
Makes 1 Urge or 2 medium size 
dritika.

Vitamins Are 
In V ogue;Let’s 

Get the Facts
In recent years, the term “ vita­

min has become a household word. 
To nearly everyone it means vim, 
vigor, vitality, and all that goes with 
g«wd health. What are these vita­
mins snvhow? What is tae story 
back of them?

The existence o f certain uniden­
tified subataacee having superior 
nutritive properties was suspected 
Ions*, long ago. As early as 1600 
B.Ci, Egyptians and Chinese hit on 
the discovery that eatinr livers 
would improve one's vision in d i_  
light. Today we know that the liver 
supplied vitamin A, recognized as 
a protective food factor for night 
vision. About 1720, Kramer, an Aus­
trian pkxsician, found that whea 
certain fresh foods, such as vet. 
tables snd fruits, were added to 
the diet of persona suffering from 
scurvy, this disease was cured. To­
day we know that these foods sup-

Bisd vitamin C. These and other 
stances of earlier times afford an 

interesting background to our pres­
ent knowledge of vitamins.

Weed Coined 2« Yens Ago
It was only 28 years ago that the 

word “vitamin“ was coined. And 
since that time, the nation has be­
come “ vitamin-conscious. ” Scores of 
scientists are engaged in vitamin 
research. New discoveries are being 
made, and the subject has aroused 
such interest, that the public last 
year spent about 975,000X100 for vi­
tamin products in drug stores.

For s long while, vitamins were 
looked upon as something quite mys­
terious. Today, although there is 
still considerable mystery, a great 
deal is known about them.

Several Kinds of Vitamin«
W# know there are several kinds 

o f vitamins, and that each has its 
own specific function in the body. 
They help children to grow, give 
endurance and stamina, stimulate 
appetite, build body resistance, and 
have other values. Taken into the 
human body, they act somewhat like 
the ignition spark in an automobile.

Outstanding among recent dis­
coveries are those of Dr. C. A. Ei­
re hj cm of the University o f Wis­
consin. Hs found, in studying the B 
vitamins, that meat is the richest 
source of the») important factors. 
The three on which the most infor-

71» MJ WITH TH), FUKCM 
I'unch travels tbs best when It 

does not trarsl alone. Depen­
ding on the occasion serve It 
with bite-size sandwiches, cris­
py cracker canapes, little cakes, 
or—heat yet—with crunchy coo- 
k)ea like these:

Hcotdb Date Cookies 
(Go with them all)

4  cup shorten lo g  
2 cape brown sugar 
2 eggs, well beaten
1 teasp. vanilla 
34 cups flour
2 teasp. baking powder 
4  teasp soda
4  teaspoon salt 

Cream skort.-oirwt; add sugar 
gradually, creaming until light. 

■T — 1 1

Add eggs, vanilla; Sleud well. 
81ft dry ingredients together 
Add to creamed mixture; mix 
thoroughly. Form In roll 1 4 ’ 
in diameter; ohlll in refrigerator 
over night. Slice and arrange on 
oiled cooky Sheet. Place one- 
teaspoon date filling on each; 
top with second slice. Bake In 
moderate oven (360 degrees F.) 
20 mbrutes. Makes • dozen

Hist* filling
1 14 os pkg. dates, finely chopped 
4  cup brown sugar 
4  cup water
4  cup chopped Brazil nuta 

Comlblne dates, sugar snd wa­
ter; cook until thick. Add 
chopped Brazil nuts; cool before 
using.

[ New Chart Tells Vitamin Story

V I T A M I N S
i Food« as Sources ofYHi
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mation is available are thiamine 
(B>), riboflavin (Ba), and nicotinic 
add. The findings of Dr. Elvehjem 
and others have revolutionized the 
whole vitamin picture. The accom­
panying chart, carrying the seal of 
the Committee oa Foods of the 
American Medical Association, is a 
brand new one. The figures show 
the vitamin content of many of our 
common foods.

Vitamins Have Many Functions
The vitamins featured in this 

chart are all necessary for growth 
and health. In addition, vitamin A

increases general body resistance 
and protecta against night blindness 
and a severe eye inflammation. Thi­
amine stimulates the appetite, aids 
in the utilization of starches and 
sugars, and prevents beriberi. Ri­
boflavin is necessary for normal 
functioning o f body cells, protects 
against certain nervous disorders, 
and a type o f eye inflammation. 
Nicotinic add prevents and cores 
pellagra. Vitamin C prevents and 
cures scurvy, and protects gam tis­
sues. Vitamin D, sometimes known 
as the “ sunshine“  vitamin, is aasm- 
tial in oreventinr rickets.

•  • • • • • • • •

The Poorest Place 
to Tell a Lie!

IT  has been said by some o f our radical reformers that adver­

tising misleads the public.

Such accusations fall under their own weight.

The poorest place in the world to attempt a lie is in the 

advertising columns o f American newspapers and magazines, 

and in American radio programs.

In the first place, oar publishers and broadcasting companies 

wouldn’t carry dishonest advertising. They outlawed it long ago.

In the second place, such efforts to mislead would be con­

ducted in full view o f the public and of the officials empowered 

to apply fraud laws.

In the third place, dishonest advertising is rr inefficient a« 

dirty football. It does not pay.

Informed people have lost interest in the advertising-bairir 

books and speeches o f the radical self-appointed reformers sine, 

one after another of them has figured prominently before th- 
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