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Local Happenings
J. W. Clark, real estate dealer tended arm of a atone 

from Pendleton, was lo king alte. flash of lightning that
business in Hermiston Saturday.

Mr. and Mrs. Wm. Arnold leD 
Monday for Pendleton where they 
will visit several days with Ms. Ar-

| scroll and blasts the
! mummy into a heap of
. bones.

stàtue a | 
burns the | 
peripatetic 
crumbling CASH AT STORE

Mr. and Mrs. Wm. Bloom and 
nephew Billie of Umatilla were in
Hermiston Saturday.

W. J. Cochran and Al Quirins 
'• ere in Pendleton Saturday after­
noon.

nold's sister, Mrs. W. E. 
and Mrs. Arnold have 
home with Miss Pauline 
November.

Ferzu 
made
Stoop

:. Mr, 
their 
since

A Clim Summerville comedy, “Sea 
oldiers’ Sweeties” and a cartoon 

complete the bill.

WOOL GROWERS RECEIVE

RICE 
5 lbs. 19c

LEMONS
2 doz. 19c

PRUNES 
5 lbs. 19c

RED BEANS 
5 lbs. 19c

Ray C. 
Hermiston 
day.

Brown of Irrigon 
business visitor

was a
Satur-

Miss Florence Woughter, Miss Ri- 
a Dyer, and Miss Pauline Stoop mo- 

tored to Pendleton Monday after 
loon.

BORIS KARLOFF IN WEIRD

ROLE IK NEW CHILLER.

Marshall Newport and W. W
Rogers, carbon monoxide poisoning 
victims, were dismissed from the 
Hermiston hospital Wednesday.

Mr. and Mrs. Robert Hooker arc 
I he parents of a 10 pound baby 
laughter born Tuesday morning al 
he Hermiston hospital.

Mrs. D. M. Deeter and small
daughter were dismissed from 
Hermiston hospital Thursday.

the Home made angel food cakes sole
•rry Saturday at MacMarr Store

1rs. F. E. Laird. adv.

SETTLEMENT CHECKS.

Henry Stoop of The Dilles 
rived Friday and will spend

ar-
the

week with his daughter, Miss Pau­
line Stoop.

Mr. and Mrs. Roy Thomas and 
lamily spent the week end at Wood

Elmer Huston of The Dalles was 
looking after business interests on 
the project Sunday. Mr. Huston is 
a cattle buyer.

burn, Ore., visiting Mr. 
parents. They returned 
lay.

Miss Barbara Wessell

Thomas
late Mon-

accompa-

Clarence Henning, E. B. Knapp, 
and Miss Sibert motored to Cheney, 
Rosalia and Spokane, Wn., Friday 
afternoon.

lied Lloyd Moore to Portland Fri­
day where she visited friends until
the last of this week, 
will look after business

Mr. Moore 
while there.

Mrs. L. C. Dyer left last Thurs-

Oast Uheatre
day evening for Tacoma. Wn., 
where she visited her sister, Miss 
Gertrude Patterson. She expected 
to return this week end.

Hermiston, Oregon.
The Best in Talking Pictures

FRIDAY - SATURDAY
MATINEE 2:30 SATURDAY 

AT LAST IT'S HERE!

“The Big 
Broadcast”

JUST IMAGINE!
A Tremendous Cast of 

Great Artists

Herbert and Gladys Swarner, ac­
companied by Miss Ella Day, who 
have been spending their spring va- 
tation with Mr. and Mrs. Alfred C. 
Swarner, returned to Corvallis last 
Sunday.

0909001009003990033300000

SUNDAY - MONDAY

KARLOFF
“The UNCANNY" as

The Mummy
The First Big Thrill of the Year 
. . . When “The Mummy Moves" 

with
ZITA JOHANN

DAVID MANNERS
SLIM SUMMERVILLE COMEDY 

and a CARTOON

INSURE 
YOUR CROPS WITH 
Formaldehyde 

As Recommended by 
U. S. Dept, of Agriculture 

Cheap effective 
treatment for 

GRAIN SMUT 
POTATO SCAB 

and 
VEGETABLE SEEDS

ASK FOR BOOKLET

% HERMISTON DRUG CO.
; Hermiston, Oregon

I 09900909002000990020604

The Cast.
Im-ho-tep . Karloff |

Helen Grosvenor . Zita Johann |
Frank Whemple .. David Manners
Prof. Muller Edward Van Slo.nl 
Sir J. Whemple . Arthur Byron I

Final settlement checks on a mil- 
lion and a quarter pound pool of 
1932 wool, consisting of farm flock 
and graded range clips, are this 

cek being received by Eastern

Red Salmon 
4 cans 19c

COFFEE 
1 lb. 19c

LETTUCE
4 solid heads 1 9c

ORANGES
2 doz. 19c

Norton 
Nubian

„Bramwell Fletcher

Prof. Pearson .
Frau Muller ...
Doctor ________  
Inspector ______  
Pharaoh __  ......
Knight ...............  
Marion .................

Oregon members of the Pacific 
I erative Wool Growers who 

wool in this accumulation.
These wool cheeks represent

Co- 
had

ba-
Noble Johnson lances due members in this territory 
Leonard Mudie and are particularly welcome at this 

Lathery n Byron time of the year when growers need 
Eddie Kan money badly. The members received

Tony Marlow advance payments at the time 
Maes Crane vool was delivered, representing

Arnold C rey proximately 75% of the value of
Henry Victor ! lips at that time. Since then

the
ap- 
the 
the

 narket has worked up so that in
Boris Karloff as Ii-Ho-Tep, an many cases the final settlement 

Egyptian mummy re-animated after checks equal the amount of the ori- 
3700 years in his tomb, has, in the zinal advance, according to E. A. 
film play, “The Mummy,” which i Ward, general manager of the asso-
plays at the Oasis Theatre Sundry 
ind Monday, the most effective o' 
the many weird roles he has given 
the screen.

The story of “The Mummy,' 
ited to Nina Wicox Putnam 
chills-and-fever yarn full of ; 
good ideas and inconsistencies, 
aeologists unearth a mummy

cred

hrill

© Headquarters for Women’s and Children’s 
— Shoes & Sandles, etc., also Prints & Dresses.

Burnham’s Store
23 Years Old—Old enough to be substantial.

Our Good Prices Are Inside—COME IN!
troni

i riation. "This is an example of the 
advantages to growers through or- |

; derly marketing and cooperative 1
' selling,” says Mr. Ward. “When | 

he market advances during the

short time in a very small amount 
of water. In most cases, the water
left clinging to the 
washing is sufficient.

leaves after
Greens may

lance so 
diet.

necessary in the low-cost

telling season the growers 
elves, instead of dealers.

Arch-the benefit of that upturn.”
bich | This is the second large

them-
receive

pool of
apparently was buried alive. In th 1932 wool to be settled by tuo i a- 
same excavation is found a semi: ific, and 85% of the growers in

the Pa-

which gives the ancient incantation | the Northwest who are members of
for bringing the deed to life. / 
young scientist, reading the parch­
ment. mumbles the potent syllables, 
and the mummy stirs, breaks his 
bandages of rotted linen and walk 
away with the 'scroll, leaving th' 
young scientist a screaming maniac

Appearing ne t, unexplainedly 
with a less ancient body, the mum 
my leads another crew of excavator 
to the tomb of a priestess of Isis 
and the whole plot becomes clear

be seasoned with meat flavor, that
of bacon fat being particularly
pleasing.

Several wild plants may be Used 
raw in salads, says Dr. Gilkey. Wa­
ter cress is gathered in April and 
early May, before or at the time of

this cooperative have now received i blossoming, for this use. It is found
their final returns for their 1932 
wool. The association has been 
operating in the northwest for 12 
years, and this year handled a total 
of six and quarter million pounds 
of wool.

I EDIBLE WILD PLANTS NOW

READY FOR OREGON COOKS.

Freezing out of
Im-Ho-Tep wants the mummy of the | dens has made it
priestess dug up because she was 
his sweetheart 3700 years ago an 
he wishes to revive her as he ho 
been revived. In the meantime, 
however, the soul of the priestes 
has been reincarnated in the hod 
of an Anglo-Egypti it girl, Haye- 
by Zita Johann. Im-Ho-Tep's in ar 
tations, instead of raising the mt 
my, call Miss Johann to him, rn 
trouble is afoot. From that time on 
thrills pile upon chills until the f’ 
nal scene In which the hapless girl:

general public to 
from the market 
Oregon is blessed.

many winter gar- 
necessary for the 

buy vegetables 
or go without.

however, with an
abundance of wild plants which 
may be eaten as greens or in salad 
and which are as palatable and rich 
in vitamins as any of the domestic 
plants. <

Descriptions, drawings and sug 
gestions for preparation of these 
plants have been prepared by Dr. 
Helen M. Gilkey, associate professor

in slowly running water with the 
plants more or less matted together. 
The small, white flowers are four- 
petaled, and the leaves a dark 
green. Bracken or brake fern is used 
in salads or cooked like asparagus. 
The young shoots which appear 
carly in April are used after remov­
ing the tips and base and brushing 
off the hairs. Dandelion roots, In­
dian and Chinese lettuce may also 
be prepared as salads.

An exhibit of these various plants 
will be displayed by Miss Lucy A. 
Case, nutrition specialist at the col­
lege, at the homemaker’s conference
on the campus March 30 to April

HI-WAYS TO HEALTH 
By Ada R. Mayne 

OREGON DAIRY COUNCIL

1 slice
Oyster Chowder, 
pork

2 minced onions
1 % teaspoon salt
1 quart milk
1 tablespoon
1 quart raw
1 teaspoon
1 tablespoon

flour
potatoes, diced.
pepper
butter

1 pint oysters
Cut the pork in small dice and Gy 

until a light brown in the kettle in 
which the chowder is to be made. 
Remove from the range and add 
the potatoes, onions, salt andpep­
per. Cover with boiling water and 
simmer until tender. Then add the 
hot milk and thicken slightly with 
the butter and flour blended to- 
gether. Add the oysters and cook 
a very few minutes only, until the

1 f 1 cup celery stock
Cook the diced celery in covered 

saucepan, using 1 cup of water 
Drain, re-serving the celery stock. 
Melt the butter in a saucepan, add 
the flour, salt, pepper and paprika. 
Add the milk, celery stock, stirring 
constantly. Cook until smooth and 
creamy: then add the cooked celery. 
In a buttered casserole, place a lay­
er of creamed celery, then a layer of 
drained oyster. Repeat until the 
ingredients are used up, having the 
celery on top. Cover with the but-
tered 
grees 
six.

2

1.

♦ ❖ • • • • • •
❖

edges of the oysters begin 
Serves six.

Oyster Casserole
2 cups celery
4 tablespoon flour
1 teaspoon pepper
11 cups milk
1 pint oysters
4 tablespoons butter
1 cup buttered crumbs
1 % teaspoon salt
1 teaspoon paprika

to curl.

crumbs and bake at 400 de- 
F. for fifteen minutes. Serves

Oysters, Pan-Roasted, 
pint oysters 
tablespoon butter

12 cup tomato catsup
1 tblsp. Worcestershire sauce.
1 teaspoon pepper
12 teaspoon salt
1 cup milk
1 12 tablespoon flour
Melt the butter, add the catsup, 

Worcestershire, pepper and sait. Mi 
the flour with a little cold water, 
add to the milk and let boil. Com- 
nine with the catsup mixture, stirr­
ing it in slowly. Turn in the oys­
ters, (which have been drained) let 
stand until the edges curl and serve 
on very hot toast. Serves six.

RED & WHITE
SPECIALS

tor
Saturday & Monday 
April 1st and 3rd.

We will not stock beer

SUGAR

FLOUR
Poppy 

SOAP

8 lbs.
49 lb. sack

37c
89c

Fels Naptha
MAYONNAISE

10 box carton 49c

f botany at Oregon State 
This mimeographed sheet 
sent free upon request from 
lege.

Dandelion and common

college, 
will be 
the col-

mustard

Red & 
COFFEE

Red & 
COFFEE

White

White
3

pints 29c
3 lb. tin 93c

1-lb. bags
Big Bargain Blend 59c

STARCH. Corn or Gloss
Red & White

BON AMI
Powdered

OXYDOL

2 pkgs.
cans 25c

23c
SARDINES

Booths Oval 
SOUP, Tomato

Led & White

can

2 cans

FOOLED

DAY

leaves are among those which may 
I he gathered for greens in March and
April while they are still tender, 

I according to Dr. Gilkey. Dandelion 
i eaves are boiled in two waters to 
1 emove the bitter taste. Indian and 
I Chinese lettuce, curly dock and pig- 

eed may be used for greens in
April and May. Indian or miner’s 
ettuce grows In moist shady places 
vith small white or pinkish flowers 
nd upper leaves which are circular

"THERE’S ONE 

PLACE WHERE I

NEVER GET 
ON APRIL Foors
OR ANY OTHER 
ANO THATS AT MY 
RED a WHITE STORE?

TOMATOES
Blue & White

BEANS, CORN, 
Red & White

3 cans 33c
PEAS 5.

3 cans •/• •
VEGETABLES

ORANGES
Sweet Juicy Navels

CARROTS

2 doz. for 23c

round the stem, 
or false dandelion 
landelion but the 
branching and the

Chinese lettuce 
resembles the 

flower stems are 
leaves somewhat

Oysters for Lenten Menus.
Among the foods that suggest 

themselves for the Lenten menu 
are oysters. They are the most pa­
latable of the shell fish and add a 
pleasing variety to the diet, yet do 
this cheaply. In fact, they should 
be considered an Important item in 
the low-cost food budget.

Oysters are valued chiefly for 
their protein and iodine contents. 
They also contain some calcium or 
lime and are fairly good sources of 
the vitamins A and B.

Oysters are easily digested; more 
readily raw than cooked. They 
should be cooked at a very low tem­
perature, as a high temperature 
makes the oyster tough and there­
fore more indigestible. To prepare 
oysters, run each one through the

MACMARR STORES
I DEPENDABLE GROCERS )

These Price» are Effective FRI., SAT ., & i wt I 
MARCH 31st to APRIL 3, Inc.

Sugar = is - 69c
Premium Chocolate "cake 216

RHUBARB
Crisp and Fresh

BANANAS
Golden Yellows 

CAULIFLOWER

2 bunches for 
lb.

4 lbs. 25c
Largo Heads

NOW IS THE TIME FOR YOUR
Easter Harn

We are Specializing this week in
Swifts Premium.

the RED & WHITE STORES

H isiry. Curly dock is a roadside E weed, often found around deserted 53 buildings, which has small greenish 
ta | lowers in long clusters and narrow, 
Pi I rinkled leaves. Pig-weed or lamb's 
•t' i quarters has small, inconspicuous 
l i lowers end the entire plant is some

fingers, being careful to
every particle of the shell.

remove
Place

the oysters in a wire strainer, and 
pour cold water through them. The 
large variety of oyster may be cut 
into smaller pieces, making them 
easier to use and to serve.

The following recipes, using oys-| what white and scaly.
Greens are washed thoroughly to Hers, are suggested. The use of milk

remove all grit, and cooked for a in them helps to maintain the ba-

occ99499999999999999993998090999999$23929003***

Every Day Prices
AT OUR STORE

COFFEE Bulk 3 lbs. for 50c
CHEESE Brookfield 1 lb. for
PEET’S granulated soap Large Pkg. 19c
WHITE KING Washing Powder 33c
Krispie Crackers Delicious 2 lbs. 29c

Sperry Pancake Flour Takes ^7.17c
A NICE LINE OF FRESH

Vegetables, oranges, grape fruit and
rhubarb PHONE US YOUR ORDER

Watch for Announcement of New Location

LIBBY’S @09.4, — . 
Red Alaska O683880aA 1 Lb. 

Can 17C
FOODS Salad Dressing Quart 29c
Pork 88 Beans Yan.CemP
Sperry Pancake Flour 4 Pkg.

TOMATOE Hot Sauce 4 CANS

Schilling’s Baking Powder
OREGON ITALIAN ae

Dried Prunes
au. m g eungs. PALMOLIVESOAP -4 Bars

Each SC
19c
19c

1 Lb.
Can 4c

AIRWAY
A splendid cof­
fee . . at a low 
price.

3l.be. 59c

COFFEE
EDWARD S DEPENDABLE

VACUUM PACKED

NOB HILL
A blend of the 

finest coffees grown

& 27c‘53c Zibs. 79c
OUR COFFEE CAMPAIGN AT THESE LOW PRICES ENDS 

SATURDAY NIGHT - APR 1st.

Radishes 3.10. Grape Fruit 15.
GREEN ONIONS” ar CALIFORNIA’S 4 for "

NETTED GEM 50
Potatoes Lbs.

LOUISIANA - a

29c | YAMS 4 " 23c
Phone 241 Store No. 1751 Hermiston


