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ahongle Studio PersonalityP

u
can girl In an auto and ride along
and enjoy ths night without a chap-

eron, but It's too easy.
"It's the restraint ttoat counts, and

that's the technique restraint."

Sauerkraut Is
Low Cost

Healthful
Winter Dish

CHAPERONE LENDS

SPICE TO WOOING

Suits Breezing in WithFalVs Cool Days

iiMiiiietitrdnfl'iBsis"---itf-Wi4- s

Phona SiS Well haul away your
refuse, city Sanitary Samoa.

-- fe V P L I

Never before has such a broad,
liberal, generous offer been made
on the new Instant-Ligh- t Aladdin
Kerosene (coal oil) Mantle Lamp

the most remarkable of all
modern white lights. Certainly
now you can well afford all the
joys" and comforts the Aladdin
will bring to every member of
your household. The Aladdin line
comprises table, hanging, bracket,
vase, and floor lamps in a variety
of handsome and durable finishes.

Limite d Time

ME

Suit season Is here again with the coming of cooler days, and Hollywood's alert eye has found three
handsome designs. Adrlenne Ames Jacket suit (left) has a vest of ellk pique and print. Anita Page (center)
chooses a dressy suit of blsck silk, with a pleated blouse of cream-color- net. The - Jacket la
Frances Dee's black twill ault (right) Is belted, and white contrasts are achieved at the cuffs and the Buster
Brown collar, . .
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PANAMA CITY (AP) Wnen a man
makes love to a girl In Panama, he
works wttvhln eyeshot of a watchful
chaperon.

Dally association with Americans
has hud some effect on the freedom
of young people here, but not on this
old Spanish custom.

An American who recently married
a Panama girl was asked by Ameri-
can friends how he managed to pro-
pose. The chaperon in this case was
known to be especially vigilant.

"Manage?" echoed the' happy
bridegroom. "Manage? Wby what do
you think I 'needed to do?

"Was there ever a couple really In
love who needed to wait to hear the
words spoken before knowing what
the other would say? When I sit by
the hour with a girl In a brightly
lighted room, with her mother not
10 feet away, does tfie need to be
told I'm In love with her?

"I'm all for It. The old Spanish
customs are the good old customs
when It comes to making love.
There's an art to this sort of thing.
with a restrained technique that's as
perfect as a perfect day.

"It's fine to take a pretty Amerl- -

well's
VATTONAl CREST

(Sffee
Not Sold at Stores

We deliver direct to your horm

Telephone the

CASWELL COFFEE MAN
Tel. 850-J-- 4 ' Medford

Automatic Electric Coffee
Routing Accomplished by
the GEO, W. CASWELL CQ

EVANGELIST'S DRINKS-AI-

STALLED TOURISTSSports Wear Dulls Its Colors to
Blend With Autumn Shades

a rare opportunityHIRE'S to equip your
with the world's

famous Aladdin kerosene (coal oil)
Mantle Lamps at a big saving.
Bring in any old oil or gasoline
lighting device of any make or
condition, and you will be given
the generous allowance of $1.50 to
$2.00 for it, depending upon the
style of Aladdin you purchase.
Bring In m--ny old limpi si you please

long at you purchase aa equal mwv
ber of Aladdin.

Gome In NOW Our Stock I limited
Don't wait. Come In at once and Inspect thlanew 1933 Aladdin. See It demonstrated.
Remember this offer la limited both aa to time and quantity. Our stock will not last
long under so generous an offer. The offer positively will not be extended, so hurry
your old lamps in while the opportunity is with you.

Only fora

with short bolero Jackets which but-
ton either In front or back and add
both chlo and warmth to the dress.
Others cling to the belted hip tunlo
model.

Dress bodices are simple, sleeves
long and roomy and skirts moderate-
ly closetlttlng about the hips, releas-

ing clusters of pleats near the knee-lin- e.

The favorite colors are brown,
copper, heather green and haze-blu- e.

Coats which accompany the frocks
are trig and trim. Patch pockets,
raglsn or kimono sleeves and wrap-
around collars distinguish their de-
signs.

. Many of them are lined ' with wool
of a contrasting color.

Oolf clothes favor the Jacket and
skirt ensemble. One smart model
has a rough wool skirt Of a deep
copper shade worn with a tobacco
brown blplength coat and brown
Robbln Hood hat, topped with a cop-
per feather, while another consists of
frock and Jacket of heather green
wool, '

MISSOURI VALLEY, la. (AP) AU

things come to those who wait-e- ven

cake and lemonade!
Often motorists have much wait-

ing at the edge of thle little town
while railroad switching holds up
traffic.

'Then Ruby Holfeldt; 34, Missouri
Valley's "girl evangelist." comes to
the rescue of the stalled travelers
with home made cakes.

Miss Holfeldt has a little road-
side stand from which abe operates
every day In freezing or sweltering
weather. Except Sunday, for then
she fills the pulpit In a small
church 12 miles away.

FALL COAT DRESSES
ARE SOMBER IN HUE

NEW YORK (AP) Coat dresses in
somber hues are smart for early fall
wear. Most of them are designed with
a surplice front and are belted snug-
ly about the figure. One of the smart-
est designs Is of prune colored taf-

feta, finished with a niched roll col-
lar and a matching patent leather
belt

Portraits of dtattncticn. The Peas
leys, opp Holly theater.

By the tturean of Home Economic
U. 8. Department of Agriculture.
With the approach of the season

for making sauerkraut the bureau of
home economic of the TJ. 8. depart
ment of agriculture calla attention to
He place In the low coat diet. The
manufactured product rangu In price
from about 0 to 100 a quart, depend- -'

Ing on whether It la purchased In
J hulk or In cane. The homemade pro-

duot coeta even leas. Since one quart
' of aauerkraut la sufficient to serve

five persona. It la a very Inexpensive
vegetable.

Moat persona think of aauerkraut aa
native to Germany. But the more

I probable origin waa among the Slavic
. peoples of eastern Europe, who In

turn Introduced It into northern and
Central Europe. The Germans, how
ever, aeem to have been the first to
develop efficient methods for Its pro- -

, ductlon and to atudy the processes
Involved In Its fermentation. For
aauerkraut la no mare than shredded
cabbage that baa undergone lactic
fermentation In the brine made from
Its own Juice by the addition of aalt.

Bauerkiaut la wholesome and
It la valuable, primarily, aa an

additional leafy vegetable product
for winter when the diet of most per.
sons consists too largely of concentra-
ted forma of food. Because of chem-- -
leal changes which take place In the
process of fermentation the flavor la
oecldedly different from raw cabbage,
In fact, many persons find aauer
kraut the more palatable of the two
for this reason. Sauerkraut has little
nutritive value as measured by cal-

orles but It supplies several of the es-

sential minerals necessary for human
nutrition.

Sauerkraut does not furnish as
much of vitamins A, B, and O as raw
cabbage. But It Is a fair source of all
three of these elements which arev

essential for resistance to bacterial
Infection and for maintenance of ap
petite and growth.

Sauerkraut suggests pig's knuckles,
spars ribs, and frankfurters, but
there are other uses for this appetis
ing food, the bureau points out. It
may serve aa a basis tor a h

meal such as Is listed In today's
menu. Combined with cheese and left
over mashed potatoes It makea a sat-

isfying and low cost dish that la eas-

ily and qulokly prepared. Savory
sauerkraut Is msds by beating a
quarter of a cupful of fat in a skil-

let and then adding a quart of aauer-

kraut and th of a teaspoon
of celery or caraway aeed. This is
mixed well and covered while being
cooked for flvs minutes.

Sauerkraut can bs caaked In cas-

serole with alternate layers of nood-

les and a top layer of ground pork
aauaage. It may alao be tried or com-- -
blned with bacon, ham, or any oured
meat. Whan potatoes are to be com-

bined with aauerkraut It le better 'o
precook them separately be cause the
acid of the kraut Is likely to make
the potatoes a trifle hard. In some
sections of the south, sauerkraut is
always served with turkey while In
Europe It steps out of ths modest
tola, so ottsn associated with It here,
to serve aa the accompaniment for
partridge, pheasant, goose liver pat-

ties, liver dumplings, fried liver and
baked pike.

For those who may wish to utilise
ths surplus cabbage by making aauer-

kraut at horn there are two depart-
ment publications which are avail-

able for ths aaklng. These are "Mak-

ing Fermented Pickles," "Fanners'
Bulletin H3B-F- ;" and "The Commer-
cial Production of Sauerkraut," Cir-

cular 35-- c, The first of these contains
all the formation essential tor mak-

ing sauerkraut at home while the
second goes Into greater detail necas-aar-

tor putting the product on the
market.

Almost any variety of cabbage may
be used for making sauerkraut but
ths alow growing and
varieties are preferable. The oabbage
ahould be fully matured before it la
cut, otherwise the product will show
defects In color and texture.

Stone Jare make the beet con tain-ar- e

tor the making of sauerkraut at
home. Alter the oabbage la shredded,
It la placed In the Jars alternately
with the aalt In the proportion of
on pound of aalt to every 40 pounds
of cabbage. The oabbage ehould be(
packed firmly In the Jar, covered
with a clean cloth and a board or
plats on which la placed a weight
heavy enough to cause ths brine to
come up to the cover.

The Jar ahould be kept at a tem-

perature of about 80 degrees P. so
that fermentation can take place, a
process which requires about 10 days.
Ths acum should be skimmed off aa
It forma, alnoe It tends to destroy the
acidity.

The bureau advises against the
danger of expoelng the aauerkraut af-

ter It Is made for It la not lmper-vlo- ua

to contamination, although
many persona think It la. If It can be
stored in a oool place it may not be
necessary to do mors than keep the

surface skimmed and protected from
Insecte. otherwise, the Jars should
bs sealed by pouring a layer of hot
paraffin over the surface. Another
way of keeping the aauerkraut Is to
pack It In glass Jars and r.td snough
of ths brlns to completely the
Jars. Sauerkraut will keep in a good
condition a year or more If hifore
sealing It la heated In a water bath
until the temperature of the center
of the Jar Is about 160 degrees F. and
is them stored In a cool place.

MENU
Breakfast

Fresh fruit
Cooked cereal with milk

Toast
Coffee (adults) Milk (children)

Dinner
Baked Sauerkraut with Cheese

Harvard Beets Oreen Tomato Pie
or

Gingerbread and applesauce
Milk for au

Supper
Cream of Vegetable Soup

Cornbread
Tea (adults) Milk (children)

RECIPES
Baked Sauerkraut with Cheese

1 small onion, chopped
8 tablespoons bacon fat
1 quart sauerkraut '

1 teaspoon salt
1 pound American cheese (flaked)

8 cups mashed potatoes
Brown the onion In the bacon fat.

add the drained aauerkraut and one- -
half of the salt, and cook until the
aauerkraut la allghtly browned.

Combine the cheese with the hot
potato and beat well, adding the reat
of the salt. Make a layer of the hot
kraut In a greased baking dish, then
a layer of the cheese and potato mix
ture, Continue until all Ingredients
are used and have a layer of the po-

tato on top. Bake In a moderate oven
until lightly browned, or about 30

minutes. .

Cream of Vegetable Soup
3 tablespoons finely chopped ruta-

baga turnip
i tablespoons finely chopped car- -

rota
3 tablespoons finely chopped onion

'3 tablespoons finely chopped cel-

ery
3 tablespoons melted butter
1 tablespoon flour
1 quart of milk

114 teaspoons salt
Cook ths finely chopped vegetables

In the fat for 10 minutes, add the
flour, end stir until all are well
blended. In the meantime heat the
milk In a double boiler, add a little
of It to the vegetable mixture, stir
well, combine with the rest of the
milk, add the aalt, and cook for 10

minutes.: The flavor ts Improved If
the aoup la allowed to etand for a
short time to blend before serving.
Reheat and serve.

Savory Sauerkraut
1 quart of sauerkraut

14 teaspoon celery or caraway aeed
Yt cup butter
Heat ths butter In a skillet until

golden brown, and add the kraut and
ths seasoning, Mix well using a fork
to separate the kraut. Cover and
cook for five minutes. Serve hot.

Harvard Beets
0 medium sired beets

cup sugar
1 teaspoon cornstarch

yt teaspoon aalt
V, cup vinegar
3 tablespoons butter
Wash ths beets, cook them In boil

ing water until tender, remove the
skins and out the beeta Into thin
slices or cubes. Mix the sugar, corn
starch, and aalt, add the vinegar, let
the aauce boll for 0 minutes, stirring
constantly. Add ths fat, pour the
sauce over the beets, and let stand
for a few minutes to absorb the
sweet sour flavor of the aauce.

CHANGEABLE SILK

STAGES COMEBACK

LONDON (AP) Changeable aUk.
fashionable 90 years ago, la back in
style. Fall fashion ahows displayed
green and yellow changeable ellk
dance frocks designed with billow
ing eight tiered skirts, and mauve
and changeable ellk afternoon gowns
with d vesta and cuffs.

JEWELL EMBROIDERY
ADORNS NEW GOWNS .

PARIS (AP) Jewel embroideries
era smart this winter. White satin
evening gowns are spangled with
diamante In dewdrop effeot, while
faille gowns have brilliantly atudded
shoulder straps. Afternoon frocks of
sleotrlo blue-gre- marquisette have
flaring cavalier ouffa spangled with
baugetta crystals, while taatlm frocks
havs tunic blouses embroidered In
Jewel effect.
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From the Cheapest That's Good to the Best That's Mode"

By Diana Merwln
(Associated Press Fashion Editor)
PARIS (AP) Brilliant

combinations, which marked summer'
sports togs, have been tossed Into the
discard by the fall sports mode.

Bright reds, blue and greens, have
given way to brown and heather mix
tures blending with the autumn col
oring of golf links and moors.

The ensemble Idea la predominant
since frocks matoh ths coata with
which they are worn or reflect a har-
monious shade of the same color.
Coata are often unturred, designed
with snug scarf collars and roomy
sleeves.

A vogus for belts and buttons Is
another new note. Buttons are used
botti as fastenings and aa cuff and
pocket ornaments, while snug leather
belt are aeen on both frocks and
coata.

Firm Jersey and lightweight tweed
are the favorite fabrics for sports
dresses. Many of them are designed

Decorations For
The Home
By Jane 8nedkr

ARTICLE XXIV
(Continued)

American Furniture
Manufacturers sensed a new de

mand and filled their stock rooms
at one with ths queerest and freaki-
est creations they could conjure up.
"Art Modlne" became a well known
phase In' the mouths of salesmen
and some of ths stuff sold", but much
of It did not. Only ths bravest ven-
tured to use It, and It la already a
drug on tho market. Why? Because
it does not fit In with American life
and ths 'things Americans love and
cherish moat. Its angles and screech-
ing mad-hou- colors spell torment
and unrest. Those who still look
upon the home as a refuge, a place
to reat, a place where a good book
can be enjoyed have nsver taken to
It at all.

The reaction against this type
really set In several years ago

and manufacturers turned away

BETTER FOR BABIES

COW.H NG
TTlhe ManH IMlbmiinie's

FREEAND CREAMING9rr FOR BABIES'"
BETTER FOR COOKING ANDj CREAMING
BETTER FOR BABIES'ZTX BETTER

oai TJLK SETTER.

from It to hunt thru the archives of
the past for well defined authentic
styles, for designs 'which are based
upon purest art principles. They have
selected' designs from the French,
Italian and English pieces of furni-
ture which have been used for hun-
dreds of years by the aristocrats of
many nations.

So we find In the shops and stores
which cater to the better trade, beau-
tiful reproductions In mahogany and
walnut, upholstered In brocades and
tapestries which are also reproduc-
tions of the valuable museum pieces
from the days when master crafts-
men marked out their own designs
on hand looms.

PEACH COLOR USED
FOR BRIDAL GOWN

CHARLESTON, West Virginia (AP)
Peach colored moussellne de sole was
chosen by Miss Bly Roach of this city
for her marriage to Melville Henesy,
Jr., of Washington. It waa made on
long princess lines and her large hat
matohed the dress. The dress of Miss
Anns Older, bridesmaid, was of green
chiffon with Insets of ecru lace. Her
hat was of green horsehair braid.

BETTER FOR COOKING

A v Nfo BETTER

1
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Brand or Evaporated Milk

'If "W Wi SCHOOL ofiBnjoy ths Cerae- -
I o a Contented

Hour at 8:30 Sun-

day .renins; over
stations KOW and
KOO. Home Ecomomics

Cook With Gas
ie$ Faster

Tell your grocer

"Carnation, please"
Order some of this better milk. Nothing makes such
smooth cream soups and sauces, such delicious candy,
cocoa, ice cream. It's splendid for creaming coffee, fruits,
and cereals. Aweconomical. And there's ho milk that'
more nourishing for babies, or rosier to digest.

TWO FREE BOOKLETS, "lOOGbriJuJ Rttiptt" kJ
"BifyJ'ttJi'it SimpliJStJ." Vtry inlmitini. Alirta

Carnation Company, Albers Bldg., Front and Broad-a- y, Portland

Enjoy a beautiful Oat Range in your kitchen. A new .

modern gat range meant more freedom,

No more mutt or fuu. The new gaa ranges are auto-
matic.

Local Rates at Low m of lo per cu. ft.

Watch ?omoF?ox7's Tribune
Fop an Announcement of

Interest to Every Southern
Oregon Housewife

Wvf m Ortgn fir it) jean"

CarnationSouthern Oregon Gas Corp.
"HOME OF INSTANT HEAT"

209 Wert Main St. Phone 828 Milk"From
Contented Cows"

Womb's Larosst-Seliin- o


