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tender. Pour Into sterilized Jara and
seal. It requires about 80 mlnutee
to preserve the cantaloupe

and vinegar. Boll 5 minutes. Aid
cantaloupe pieces and boll gently
until they are well glassed and verySport WearPotato Merits Special

Attention in Preparing
Fall's Gift Of Fruit and Vegetables

Makes Guest Luncheon Easy To Plan
By Mrs. Alexander GeorgeBy the Bureau of Home Economics,

Nature's contribution of deliciousU. S. Department of Agriculture.
fruits and vegetables and beautiful

Buttered Lima Beans
Hot Biscuit Currant Jelly

Cantaloupe Pickles
Peach Delight Desert

Whipped Cream
Coffee

Dont acop with baked, boiled or
tried potato. . Serve them In other
wayi, the bureau of home economic

flowers makes the fall season an

if'

A

suggests to the homemakers of tihe
country. Potatoes probably are served
more frequently than any other vege
table, so instead of being treated with
little consideration, they deserve spec-l-

attention, the bureau's export in
food preparation say.

"The potato has svery good reason
for holding the enviable position It
does," said Dr. Florence B. King, chief
of the food utilization division of the

The TRUTH

ABOUT BRAN
With so many opinion) about bran, it is well to know
the facta. Here are the results of laboratory tests
with bran:

Bran is a good source of Vitamin B. This vitamin
helps tone up the intestines and keep them regular.

Bran also supplies "bulk" which further aids intes-
tinal action. The "bulk" in bran is much like the
"bulk" you eat in lettuce or other leafy vegetables.

This "bulk" absorbs moisture like a soft sponge
and gently cleanses the intestines of wastes. Bran

also brings the body needed iron for the blood. '
A pleasant, safe bran cereal is Kellogg's All-Bra-

Millions of people have used it with satisfactory results
over a period of ten years.

Two tablespoonfuls daily of this delicious ready-to-e-

cereal are usually sufficient to prevent and relieve
both temporary and recurring constipation. If you

suffer from intestinal trouble not re

Ideal time to entertcin a few Inti-

mate friends at luncheon.
The luncheon menu can easily be

planned since there are so many
foods in the markets and because
the cooler weather calls for new and
tempting recipes.

The 'vivid fall colorings demand
somewhat colorful table arrange-
ments. The- colored table cloths
make effective settings for the gaily
flowered china, popular now, and the
foods themselves lend much to the
artistic display.

A bowl of fall fruits makes a suit-
able decoration for the center of the
table and the fruit makes an appro-
priate dessert if the hostess so de-
sires.

Small cakes or cookies should ac-

company the fruit and with coffee
and salted nuts a most satisfactory
and quickly prepared dessert is

bureau. .';, w ws &' -- VI'

2 tablespoons chopped parsley
1 cup diced chicken
1 cup mushrooms
Wash peppers. Cut off tops and

with scissors cut out seeds and pulp.
Rinse well In cold water. Melt the
butter and add tbe flour. Blend and
add the milk. Cook until thick sauce
forms. Stir constantly. Add the
seasonings, chicken and mushrooms.
Stuff pepper cases. Arrange in small
pan. Add l inch of water and bake
35 minutes in moderate oven. Baste
frequently.

Cantaloupe Pickles
1 cups cantaloupe cubes
H cup salt
6 cups water
With sharp knife, cut off rind and

remove seeds and soft pulp. Cut
rinds Into pieces 8 Inch by 2 Inches
or Into small triangles. Sprinkle with
the salt aud add the water. Soak
over night. In the morning drain
and cover with water and boll 4 min-
utes. Drain and rinse in very cold
water. Add to syrup mixture.

Syrup mixture
8 cups sugar
4 cups vinegar
Vx cup bark cinnamon

cup whole cloves
Loosely tie the spices in a white

cheese cloth bag. Add to the sugar

6 AJ
"It is a good and satisfying food

with a flavor that Is midway between

Tomato Surprise Salads
(serving six)

6 firm tomatoes
1 cup diced cucumbers

cup diced celery
a tablespoons finely chopped on-

ions
Vt cup cottage cheese
2 tablespoons pimento

Stuffed olives
V tesspoon salt

8 cup stiff mayonnaise s
.Wash and peel tomatoes. Scoop

out seeds. Mix rest of Ingredients
with two tablepaoona of mayonnaise.
Chill all ingredients. Stuff tomato
cases with cucumber mixture. Ar-

range on lettuce and top with the re-

maining mayonnaise.
Stuffed Oreen Peppers

6 large green peppers
4 tablespoons butter
0 tablespoons flour
3 cups milk
1 teaspoon salt
& teaspoon paprika
2 tablespoons finely chopped celery

delicate and strong. The flavor is
pronounced enough to permit of

' fserving the potato without the addi-

tion of any outside flavoring, aside
from seasoning, and yet It Is not so
decided as to cause anyone to dislike
this Inexpensive vegetable, all of
which make potatoes valuable In the
low cost dietary.
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'rFrom the standpoint of food value
potatoes have much to offer vita-

mins, mineral salte and energy-givin- g

materials. Their mineral salts sup-

ply the necessary alkaline substances

A Fall Luncheon
Tomato Surprise Salads

Cheese Sticks
Chicken Stuffed Oreen Peppers

in the diet to balance the acid-ion- n

2 cups grated raw turnip
1 teaspoon salt
Chopped parsley.
Heat the milk In a double boiler

with the onion, add the flour and
fat, which have been well blended,
then the turnip and salt. Cook until
the turnip is tender, or- for about 10

minutes and remove the onion.
Sprinkle shopped parsley over the
soup Just before serving.

Chocolate Rice Pudding
A cup uncooked rice
3 cups milk

teaspoon salt
squares unsweetened chocolate ..

y cup sugar
1 teaspoon vanilla.
Wash the rice and soak It one-ha- lf

hour In the milk. Add the salt, bring
to boiling, and cook In a double boil-
er SO minutes with occasional stirring.
Remove from the double boiler, add
the chocolate and sugar, and boll
over a low flame for 10 minutes, stir-
ring constantly. Remove from the
heat- and add vanilla.

Potatoes an Gratln,
. Vt cups milk

9 tablespoons flour
9 tablespoons butter or other fat
1 teaspoon salt
Va pound cheese, grated

cups cooked diced potatoes
1 cup buttered bread crumbs.
Prepare a sauce with the milk,

flour, fat and salt, Add the cheese,
and stir until melted. In a shallow
greased baking dish place the pota-
toes, pour the cheese sauce over them,
snd cover the top with the buttered
bread crumbs. Bake in a moderate
oven for 20 to 30 minutes, or until
the crumbs are golden brown and the
potatoes are thoroughly heated. Serve
from the baking dish.

Potato Soup.
9 cups diced raw potato '

1 quart boiling water
'

1 pint milk
1 onion
3 tablespoons finely chopped pars-

ley
4 tablespoons butter
1 tablespoon flour
I teaspoon salt
Pepper.
Cook the potato In the boiling

water until soft, drain off and keep
1 pint of the potato water, and rice
the potato. Heat the milk In a dou
ble boiler with the onion. Cook the
parsley In the fat, add the flour, stir!
until well blended, combine with the
milk and potato,, and potato water,
stir until smooth, cook for 3 or 8

minutes, and add salt and pepper.
Remove the onion before serving.

Ing substances of meat, cereals and
eggs. And not the least of all, Is the
energy-givin- g value potatoes possess, COLLEGE SHIFTS

HINTED IN TEST
ALLBRAN

Many persons designate the potato
as the "Irish potato," whiih would
seem to Indicate its origin In the

lieved this way, consult your doctor.

Kellogg's All-Bra- n has a wonder-
ful nut-swe- flavor. Enjoy with milk
or cream, or use in cooking. Sold
by grocers. Made by Kellogg in
Battle Creek.

HELPS KEEP YOU FIT

The test will be conducted In the
college of letters, arts and sciences.

"This group," said Dr. Touton,
"will be closely observed and given
guidance based on scientific studies
with a view of developing, If possible,
methods of study and work which
will Increase the probability of col-

legiate success.
"The 70 entranta will be divided

Into grotrps of 99 eaoh for Instruc-
tional purposes so that significant
contrasts will be made possible."

Emerald Islo. Quite t othe contrary,
the potato is native to the western

PEARLS RETURN AS

EVENING FAVORITES
NEW YORK (AP) Pearla are

back In vogue. The classlo Jewels,
which are expected to be much worn
this winter, are generally strung in
one or two strand necklaces finished
with a diamond olasp.

ELKTON Bridge over Elk Creek
opened to travel.

Jersey Is fashionable for sports
wear again this fall. This model of
heather green ribbed Jersey by Jane
Regny lias a tunic blouse belted In
dull green leather.

plateau of South America. The in
vading Spaniards took the tuber back

OF INELIto Spain, whence it gradually was in
troduced tc the world, until now it
Is one of the vegetables most univer-
sally grown. Not untfl the last cen
tury and a half, however, has It been

LONDONERS MIXING

GREENS AND REDS
LONDON (AP) London has been

having an epidemic of green shirts
for men. They vary in , shade from
pale to dark olive and usually are
worn with a dark red tie.

so important, .Prejudice against
new food, together with the first ways
of cooking It, retarded its adoption In
th diet. Boast potatoes steeped in
wine, baked with marrow and spices
or sweet preserves limited Its use for

LOS ANGELES (AF)r A three-ye-ar

test which holds possibilities of
bringing sweeping changes In stu-

dent entrance requirements of Insti-
tutions of higher education Is an-
nounced by the University of South-
ern California,

Seventy graduates of secondary
schools, who are not more than 21

years old and who do not meet the
set entrance requirements of the
university, will be selected for the
test, which will begin this fall, Dr.
Frank C. Touton, vice president, said.

"Students In the experimental
group will not be permitted at any
time In their college careers to com

s long time.
One outstanding fact to the po

tato's credit, after it achieved Its
notable position in agriculture,

NET GLOVES WIN
FAVOR AT DEAUVILLE

DEAOVILLE (AP) Net gloves are
a smart new wrinkle for evening
wear. One of the most fashionable
women recently seen at the Casino
wore pale blue net gloves reaching
six inches above the wrist with her
pale blue taffeta evening gown. The
frock was designed with a fitted bo-

dice and ruffled skirt

that with one exception It prevented
the terrible periodic famines of for-

mer ages in Europe, In times of
stress, particularly, the potato has
come to lead In the diet. Since Ire

pete in Intercollegiate athletics," heland has used them so generously, the
mlinnmitr --"Irlnh notntna" mto-h-

tlCDyiUg lit I'll f UBiU. ierenoe for them In plenty and in
need. It is an old Irish custom to
five a bowl of boiled potatoes to all
who stop and ask for food much as

sandwich Is offered here In the Home and Tax Claim
Millions Made by Marland

United States,
The name potato Is also misap

said.
"During the time they are mem-he- rs

of this group they may not hold
membership In campus clubs or soci-
eties or other campus groups, and
may not be pledged to a fraternity or
sorority.

Specifically the object of the ex-

periment is "to measure validity of
tests of scholastic aptitude and of
high school grades as entrance cri-
teria for admission to college."

The group will be seleoted by use
of entrance test criteria which mea-
sure scholastic aptitude and by "per-
sonal Judgments as to scholastic
promise, one of which should be
from a high school principal.

plied to other vegetables as in the
ass of the Canada potato, which Is

not a potato at all, but the Jeru -salem artichoke, the tuber of a species itof sunflower native to North Amer- ' By Wllllum Volgt, it.
PONOA CITY, Okla. (AP) A fw

ymrs ago an oil millionaire now aa yam.
Germany Is a great potato growing man faolng comparative want.country, hi fact the greatest of all,

Such U ttae oaae of B. W. Marland,but oddly enough other foods are
more readily associated with the Oer founder dl tbe Marland oil company

only alz yeara ago valued at more
than 188,000,000.

mass than are potatoes. This year
ttM potato crop in the United States
Is estimated at 371.000,000 bushels, Encompaaaed by all the vlatble
practically all of which will be used
tar xood, uermany convert much ox

aymbola of , wealth and beholding
from hli wlndowa a mighty lndua-tri- al

project whloh he fathered, Mar-

land, according to publlahed reporta,
her crop into starch and alcohol.

One can not always tell a' good
poiara ay cne ouwae appearance, haa only bla palatial home and an

Income tax refund claim left. The
home he built three yeara ago at a
coat of a million dollars.

The tax refund 'Olalm may bring

Doctor King points out. One which
hows a green skin will taste bitter

when cooked, she says, for it has
grown too close to the surface and
has been sunburned. The. wisest
course for the homemaker is to choose
medlum-elne- d potatoes that feel firm
When pressed in the hand. Dry, mealy
potatoes are best for mashing and
baking, and the more waxy varieties

him nothing. Bhould It be allowed
It might return to him 1 .900,000 of
the fortune he onoe poaieased.

followed by IS yeara aa an oil man
there.

He came to Oklahoma In 1013 and
In 14 years had built from virtually
the ground up one of the southweat'e
largest fortunes and controlled a vast
business empire.

In 1030 by obtaining the mineral
concession to a 8,000,000-acr- e tract
In Sonora, Mexloo, he turned one of
the largest oil deals In the annals
of the industry, Hla projects ex-

panded and In 1630 he had holdings
In Oklahoma, Texas, New Mexico,
California, Louisiana,-- Kansas, Colo-

rado, Canada, Mexico and England.
The next year saw the beginning

of the decline. The Marland Oil
financial report showed a deficit of
more than (7,680,000, and In October,
1038, Marland retired from active
control of the oompany.

It waa prior to this unexpected
turn of events that Marland and
Miss Lydle Miller Roberts, his first
wife's niece and hla ward, were mar-
ried. The first Mrs. Marland, an
Invalid, had died in June, 1036,

Whether Marland will try to "beat
back" to hla former place In the
world of commerce Is uncertain. It
la hinted he may attempt to dispose
of the home and, eventually estab-
lishing hie claim against the govern-
ment, retire from active acquisition
of wealth to Uve on the remains of
Ma once broad holdings.

ROSEBURQ W. M. Hlney opened
real estate office on North Jackson
street In Vellne building.

Qli cm lovely to look at ml ynmin xcdifv

. . .lll-gxllTx- L C tnldH. MENU "3lw7Uu
Acroaa the prairie from hla man Fragrant

Mince Meatare most suitable for salad and
sion, Marland can view the broad
acree of the Industrial holdings he
onoe controlled. Down a carefully
landscaped avenue he can aee thereaming since they will hold their

shape. herolo figure of the "Pioneer Worn- -

Close your eyes and breathe the
fragrance, of spices and wines
. . . then taste the richness of
fruits and meats , , , KERR'S
MINCE MEAT Is a noble blend
of autumnal delicacies!

The bureau suggests many ways for
serving notatoes in addition to he

" the statue which he gave to
Oklahoma In March, 1030. It ooat
him 1100.000.

All that la left of Marland'a once

Royalty of the tablenumerous millions haa passed Into
the hands of William R. McFadden.
formerly an employe of the oil man.
In return for assuming obligations
totaling taso.000. -

usual ones. Among these are soup;
potatoes combined with meat or fish
for h meals; as one vegetable
In combinations that Include toma-
toes, cheese, onions, peppers; and in
salads. Left-ov- mashed potatoes
are especially good in corn meal muf-
fins, chocolate cake and doughnuts.

Many potato recipes are Included
In the bureau's cook book, "Aunt
Sammy's . Badlo Beclpes Revised,"
which is available free of charge, on
request to the Bureau of Home Eco-

nomics, U. 8. Department of Agricul-
ture, Washington, D. O.

Marland, now ST, was a brilliant
student In youth and obtained a law
degree at 18. Two yeara of law In
hla native state of Pennsylvania were

rust taste Tillamook CIIKESE ...

as an d sugar instead of
ordinary granulated. It's simply
wonderful for every menu purpose!
That's why it's called MENU
"Berry", of course.

Brown Sugar, Dessert Sugar, Con-

fectioners Powdered, Crystal Tab-

lets, or Cubelets in fact all of the
C and H MENU Sugars (as the
name implies) offer wonderful op.
portunities for varying the menu.
And of course, no sugar is purer
than C and H MENU made by the
world's largest sugar refinery.

FLAVOR!J 'fc What a
Menu run una, ua i

Breakfast.
Stewed Fruit.

Fried CornmeaJ Mush with Molasses
Coffee (adults) Milk (children)

Dinner,
Potato and Salmon Puff

Peas
Cold Slaw

just one cup of

To a woman, there's an aesthetic joy
in looking at shimmering white satin

as only a woman knows. And to a
woman, there's also an aesthetic joy
in looking at white really white,

really clean pure sugar.

And that's just.what C and H MENU

"Berry" Sugar is. Pure white, glow-in- g

whitei whether you buy it in
cloth bag marked C and H MENU
or in the new C and H MENU

"Berry" pouring package from the

world's largest sugar refinery.

But C and H MENU "Berry" is not

only a joy to look at It's a joy to use

as many women have discovered.

For this quick-dissolvin- g granulated
melts instantly on fruits and cereals,
dissolves with a stir of the spoon in

Golden
iced drinks frosted chocolate, lem-

onade or punch.

What creamy icing! What marvelous

meringue! What smooth, smooth
fudge C and H MENU "Berry"
makes., (Needless to say, it's pure
cane sugar every grain of it)
No wonder so many really
women use g C and H
MENU "Berry" day in and day out

and you'll say

What a
FLAVOR! 2 lb. and S lb. pouring

packagts mapped in
waxtd paper la prevent
calling. The staunches!,
tightest sugar packages on
the market.

2 lb., 5 i, 10 lb., and
,25 lb. doth bags.

nnpper.
Quick Turnip Soup.

Oraham Toast
Chocolate Rice Pudding

RECIPES
Potato and Salmon Puff.

t pound can aalmon (9 cups)
1 tablespoons butter
3 tablespoons chopped celery
9 tablespoons chopped parsley
a cups seasoned mashed potatoes
S eggs
1 teaspoon salt
1 teaspoon minced onion
1 tablespoon lemon Juice
Pew drops tabasco sauce.
Drain the fish, flake It with a fork,

and remove all bones. Melt the fat
and cook the celery an parsley in it
for a few minutes. Then combine
with salmon, mashed potatoes, and
seasonings, add the beaton egg yolks,
and beat the mixture until very light.
Fold In the whites of
eggs, pile lightly at once into a greas-
ed baking dish, and bake In a mod-
erate oven (SflO deg. F.) for one hour,
of until set in the center and lightly
browned Serve in the dish.

If salmon and potato puff is baked
In ramekins or custard cups, It will
be especially light and fluffy and at-
tractive for serving as a luncheon
dish.

Quli-- Turnip Soup
auart nllk

V. MENU I

K j .l3 r..St

tT7 C-- 3

mm PURE CANEinl MENU
"Ask the Home Folht

They Know"

5l C and H Sugar Refining Corporation, Dept. C4
J5 Market Street, San Francisco, California
Please send me rat svgar dou family and
TBtin mount Hearts,
hftimm

Address. ,,

Sand today, for rug svejn nott
nuur jtno ran tayohitm
marts. Mothers trill litre the
recipes, and little boys and girls
will lika to mnkt friends with
these t dolls. All vou rW
10 do It clip coupon, fill in, and
bmU,

1 nnlnn fit In Kif
1 ts.hlsnnon fln.ir I " CtOWET s& DBVtRS. renhal. On,

City .State..a tablespoons melted buttsf


