BTFDFORD MATL TRIBUNE, E{EDFOR" OREGON, FRIDAY M \R("H 10, 1933,

PAGE '%EVEN

GOODGOVERNMENT
CONGRESS MEETS

AT SHADY GOVE

To ths Editor:

The membors of the Good Govern-
ment Congress had a large and en-
thusinatic meeting .
sghoo]l house lant
Llewellyn Banks
Martin were present
speeches, An nudience of B0 was count-
eod 20 minutes before the meeting
opened. Many more came in latar.
Thers were well over a hundred pres-
ent,

Mr. Llewéllyn Banka spole
His style of oratory is 'nt]n-mmturJ
and Is very apt to incits people to
violente and bloodsHed.

Wo were pleased to note
Fehl spoko in B conaervat
ful manner and for the most purt |
friendly. The only time he becamo
somawhnt abusive was In apenking of
hoew Commissloner HNealon would

lock him whenever he wished some- |
thing dona for the good of the com- |
munity. He mald, however, that he
hnd been able to compel tha head
of the rellef committée to furnish
tha needy with proper, healthiul fopd,

ive, pence-

wherens, befors 1t wus unfit for con- |

sumption. He andd that no violence
or threata ahould be resorted to; but
that the members of the G, 'G. C.
ahould start A potitlon, beginning
with 200 membem, and compel an
investigntion ns to the legniity of
Nenlon's appointment, Ha asserted
that the rotirlbg commbwloner and
Judge who applonted Blm were pri-
were private citisens on the day thoy
slgned his appointment, na thelr term
of office had oxj 18

After the specches those who wére
oot membora woro asked to hold up
thelr hand and join. I held up mine
and sald I did not care to Join auch
an organization na it led to too much
aquabbling, I tried to point out that
tha offlcinls were appolnted by the
peopls and represonted the will of
the people, and the courts ought to
ba respected. MWMr. Banka politely

shook hands with me and maked me |small amount of water.

to any rome more, I went and shook

& Judge |

hands with Mr, Fohl and made n fow |

hroken rematks, Judga Fohl took
me up when I sald that the court
house wan closed only to polltien]
moatings,
me a typewritten copy of the order
of the two commisaioner, but withs-
out his algnature, readitg In pArt as
followa:

It In hereby ordered that the use
of sald auditorium in the oounty
court house to any and All persons
bo and hereby ia prohibited except
by written permission of the sounty
eourt for ench nnd every siuch meot-

ing. slgned by two members of the
county court.” Grent applause, I
apologlised,

I upheld Billlngs and Nenlon, any-
Ing they were good men) I knew
thom, and both had n very good tep-
utation Thia brought forth some
boolng and n lot Inughter. Ap-
parontly all the audienes woa elther
Good Govarnment Congresamen or
sympathirem,

T told the nudience that I thought
Judge Felil was a goxl man  with
gond Intentlons,

The nu e seomed to be a very
good natured, folly lot, who for the
mont part harbored no | 1, and
we A1l parted in n friendly sp 1

SYDNEY 8, BARKYER:

“afrvtllia Farm, Pt, Meh, 8.

—

‘ Menus of the Day

By MRS, ALEXANDER GEORGE.
REFR IMENT MENU
(8erving 12 fov Afternoon or Rvoning)
Twenty-four Hour Salnd
Tonsted Chesse Rolls
Chocolate Cake Cotfes
Mint Candies
Twenty-Four Hour Salad

X egps

3.8 cup sugnr

4 tahleapoona flour

I cup lomon jufce

W cup water

L3 teaspbon aalt

1 eup whipped ecream

3 oupa diced pinenpplp

2 cupn sected white chorties

114 eupa diced marzhmallows

2-3 cup shredded blanched almonda

Beat eggs and add blended suger
and fiour, Aad lemon julee, water
and anlt. Cook In double boller until
drosaing becomen thick and oreamy.

14

Stir frequently, Cool. Add whipped
eraam, mix well, Mix rest of Ingro-
dlents, Add dreming and chill 34
hotrs, BSeveral timea during this pe-
riod, atir salnd with a fork

rendy to merve ArTAnge p

oriap lettuce loaves, top with red
Tins,
Chocolate Cnle.
2-3 cup butter
2 cups Kugar
1 oup milk
8 apg volka
1 teaspoon vanilis
14 teaspoon almend extract
1§ tenspoon salt
3 cupa peatry flour
3 teaspoons baking pnmd-r

extrncta
powder. Reat 2
whites Baks 28
cake pans in moder
Chineolate Frosting.

'ULINARY
RAFT.. ..

Estella Dorgan, Wirector ol
Home Service, Cnlitornla
Oregon Power Lo

iy

onlon and green pepper o butter
until softensd, then mix all ingre-
dients thoroughly and pour {(nto
grensed baking dish, Bake 45 min-
| ulam at 350 degreecs. Remove to plat-
| ter, gamniah with parsley, lemon and
tiny beeta

Paranip Ring.
1 3 cups cooked parsnips
| 1 eup mill

THE LENTER DIET.
*There ia nothing new

under the

2 eges. beaten
| 4 teaspoon salt
1, tesspoon paprika

sun® Even the "modern” dist idea i§ teaspoon pepper.

|ia really an “Old Spanish :Custom.” | Mnsh the paranips and add to the
nod & forty-day  mixture of milk, beatan eggs and sea-
dist, or “fast* haa | sonings. Pour inte & b d ring

been  in  fashion
for mANY A ¥oar in
the early spring

the daya of Lent
Just before Enater.

san  requirements

This special diet is
nothing more or
al lens, phyalonlly,
[l ‘han a changing of
food hablita to
meet the new seas

Cook the ride wuh the milk in al

tender and dry. Separta the ¢ggs and

somewhat cooled, fold in the stiffly
benten whites, Pour

for 30 minutes. Serve immedintely.
Cln'nu": with parsley and serve with
it a butter dresaing,

-+

-

doubls bollsr (or thrift cocker) until

add the yolka 'well beatan, then mcl
butter and freshened codfish, When

inta buttared
baking diah and bake at 375 degreed

—————

Brown March # -u nt.a:u!.lum the
] play, "Bign of the Croma.” st the Cra-
terian.,

John Pearce s rocking and ing
the driveway between the rohd and
hia house, making & great improve-
mens,

Robert LaRoque s graveling
driveway to his workahop.

Beveral cattlemen report the death
of many head of young stock during
| the winter, caused by & disease re-

| Eagle Point

| sembling distemper. The older stock
seem not to have beon affected.

) Vance Pearce, who was quits 11
with appendicitis, s much lmproved.

and baks at 360 degrees for 20 min-
utes. Unmold onto platter and gar-
nish with parsley and radish roses.
Fili with creamed vegetabls or fish.
Cheese and Crab Delight,

3 tablespoons gresn pepper

3 tablespoona butter

2 tablespoona flour

13 teaspoon mustard

14 teaspoon salt

1 cup strained tomatoss

1 cup grated checss

putting away the| 1 egg, salightly beaten
Estella Dorgan  heavy, fatty duhes| 3§ cup milk
of winter and arrving, and eating, the | 2 cups crab meat

Hghter foods we seem to crave at this
time.
The

thought of a monticas menl,

however, i o some housswives quite [ neasonings, tomatoes, cheese and egg, | Holmes

| distresaing.  (By the way, & recipe
book  propared for the Vegetarian
Cook, would be a fine Christmas gift
for such a friend.) Pechnps a group |
(of Interesting meatless dishes may
halp at thia time and, for that mat-

fer, come In handy at any sesson,

Baked Asporngus With Eggs

] Imrt! coolted eggm

114 ap white sauce.

Butterpd crumbs,

cut the epes lengthwise Into halves
and pince i s buttered baking dish.
lrwr the opga with cooked aspara-
fua (fresh of canned), out Intp amall
plecea,  Potir the white sauce over
aspamgus then dover with buttered
crumba. enson to taste. Bake at
330 degrees 20 minutes,

Crenmed Colery,

1 quart diced celery

1 cup thin cream

1 tablespoon butter

1 teaspoon aalt

14 tenapoon pepper

14 tenspoon nutmeg

Cook the celery untll

tender in
Drmin, then
ndd hented crenm with sepsonings and
butter. (A little minced green pep-
per pimlento may he added for color

|1t destrod.)

Ha then rend and handed |

Stiffea  Ontons,
0 large onlons
1 smnall green pepper
# mushrooms
3 tablespoona whortening
14 cup bresd crumba or cereal
Seasonings

Peol onlons and cook In boiling
splted water for 10 minutes. Toke
out centets carefully so as to keap
shell In good Ahape. Chop pepper
and mnute In shortening with the
anlon centers,  Add Tuend cyumbs ang
wonson to taste  FiIF the onlona, dot
with blta of butter and place a mush-
yoom on top of each ong, Put In bak-
Ing dish with Just enough water to
cover the bottom of the dish well,
cover and bake nt 350 degreos for 1
hour. Hemove cover the Ilast Tew
minutea for browning.,

Limn Vegetnbls Hash,
eups cooked Lima beana
cups coolked cabbage
cupn coaked carrota
tablespoona mihced pamley
cup tomato snuce
tablpapoons ehopped onion
tablespoons butter
8alt and pepper to inata
2 tablespoona green' pepper,
Chop  vogetablem  conrsely.

) e 08D B A

Cook

Dash of cayenne,
| Cook green pepper In butter for 8
minutas. Blend In flour, then add

| Conk until creamy,
the heated milk. satirring to blend
|evenly. Add flaked crab meat and
sorve on rounds of toasy. Decorate
| enen with 1 tableapoon of grated
cheese.
Spaghettl Alabam*

15 apaghottl

2 cups milk

13 eup pranut butter

1 teaspoon aalt

1% tup buttered bread crumbe®

13 tonspoom paprika.

Cook aspaghett! untll tender In
malted bolllng water, Stir milk slowly
| into peanut butter untll creamy, then

EAGLE POINT, March 10.—(8pl)—
Mr, and Mm. W, L, Childreth vialted
st Nick Young's March 5,

bronchitia.
Miss Joan Antle of Modford

Rogue HRiver Cowboys and the
the free dance given at the Kincald

hall Saturday,

Mra, Amy Brown and Mrs

ner Mnarch 3

Lella

for Mesdamens Celin
Galllsn, Josephine

then pour, into | Holmes, Lottie Van Scoy. Besals Carl- |
Lottie Olements, |

ton, Corn Smith,
Luke Eipcald, Donna Ashpole, Hazel
tSoner, ¥wva Nichols, Eate Nichola,
fted Mr and Mrs Bhilipshrdlununn
Atella Van Scoy, Cards wers enjoyed,
Mra. Cora 8mith recelving high so
and Mra. Claments consolation pr

Mr. and Mrs, Lewla Robertson vis-

fted Mr. and M. Philip Hannaford |

March 3.

CGeorge Jack caught a boboat last |

week,
Mr. and Mme. O, E Hendeman were
dinner guesta of Mr and Mrs, Frank

Mra, W. B, Davies la quits 11 wlt‘h|

Charley boys frnished ths muale for | recreation club's final n

Lana |
| Stowell were joint hosteases nt a din-

M. N.
ford Wednesday and
Tl!v meoting of the

March 9

Rudy Weldman and Mary Hannn-

atayed over for
Delphian elub

Farl Stoner, (11 at the veteran's hoe-

for & fow days. i pital In Portiang, ia reported aa much
Mr. and Mra. Clarenca Rose wers| improved, although not yet able to

dinner gusats of Cap and M, Ed- | st up.

dington of Galls Creek March 8, Mr, and Mra. O, P, Daviea and Mr,

{and Mre, R T. Seaman attended the |

the |

B, Newcomb went to Med- |

ford vislted Mr, and Mm. Philip Han-|
18| naford March 8.
fouse gueat of Mra, O, B, Henderson |

3\
sponding & week with her nloce, Mre, |
Buforg Clark.

Mr. and Mrs. Clarenc
Hianmath Falls were i
week pnd with Mr, ar

AMr. and Mrs. J. O, 8penc
Alta Vista orchard recently 00 |
barred Plrmouth Rock bal chicks |
from the Eakin hatchery at Talent. |

They have just completed s mv.'i
brooder house and expect to go into |
tha ghicken businoss, |

Mrs. Adolph Woodrich waa attand- |
ing to business in Medfora March &, |

Rudy Weldman left Baturday for a !
few days’ vit ot Mr. and M. Thos,
Semples on the WVoorhles orchard,
Medlord, |

M, Weldman, atio has been gulite
il for two weeka, had another bad |
spell March 4. She la under the care
of Dr. D, A, Porbes,

Lucile Humst, Gladya Nichols and
June Htowell were guesta al s party
given by Gernld Hansen, Brownsboro
Saturday

plays
given at the high school auditoritm
March 8,

Mr, and Mrs. Henry Hansen and
son, Frank, were visiting hers March
T and attended Grange.

Mm. C. A, Marahall of the Alts
Vista orchard leat Thursday for Port-
Iand and Olympia, Wash,, ror & weok
| or ten days. Hor mrnu‘r home wnas
in Olympla.

Mr., and Mrs, Q. P, Davies were
ilnner guesta of Mr, and Mms, J, C, |
Bpencer of the Alta Vista orchard
.| March 8, |

Buford Clark attended the Callfor-
nin-Oregon Rabblt Dreedoers’ nsaotine-
|tion at J. W. Ormeen's In Medford

March 8. He reporta a good attend- |
LT |
Mrs, J. H, Mallette loft March &

for her home in Butte, Mont, after!

Oregon Visitors
Left $22,000,000
In Wake In 1932

PORTLAND, Mar, 10—{AP)—In
1033, whon new dolinra rang louder
than at any tme ainoe autvino.
biles and good roads made totrist
Lraffio poasible. visitors to Oregon
left something llke $32,000,000 in
the state. 'Thia |s the eatimate of
the Portland chambar of com-
morce,

The
that

chamber wfficlala
ench  tourist apent
day: the average atay wna 108
daya; the total of tourists and
visitors waa at lomst 500,000,

flgured
L LI )

| nded salt mnd miz with ked apa=
ghottl. Pour into buttersd bassarcle,

with paprikt, Bake 30 minutes
225 degrecs; Increase heat to brown
another 5 minutes,

Oyster Surprise.

15 1b, spaghettl

1 quart oysters

Huttered crumba

2 tablespoons butter

2 tablespoona flour

11 cup milk,

Caook spaghett! until tender In boil-
ing, enlted water. Driain and pour
cold water through it, Mnke sauce
of the melted butter, flour and milk,
Place icad ghett! and oy
In -niternate in gruud baking diash,
sensoning to taste, Cover with the
sauce and then with buttersd crumbas
gnd bake at 4325 degreea for 18 min-
utes. Serve with s tomato sauce, or
shout one teaspoon of- catsup In
center of each helping,

Tuna-Nopdle Ple,

15 package of noodles, 1{1b,

1 large can of Tuna flah

1 pimiento, chopped

1 ettp thin white sauce

Salt and pepper

Orated cheosa.

Cook the noodiea in aalted bolling
water until tender, draln and rinse
in ‘cold water. Elsce n layer in a
huttered casserole, or individual bak-
ing dishes, then combine the re-
mainder with he flaked tuna fish,
pimiento and somsoned white eauce.
Sprinkle grated cheese thilckly over
top and bake af 350 degrees for 30
minutes

Codfish Boulfle,
14 cup uncooked rice
2 cups milk
2 egge
115 tablespoon butter
13 cup. anlt codfish, freshensd by
mnklnn !u wnll‘r

Always...
n ﬁwsbrzess
there is flavor

when he recommends S

most desiced —whether i

SNOW FLAKES are the

cart

Baked in the great Pacific Coast
Babkeries of "Uneeda Bahers”

Don’t ask for

- aNow FLAKES
Clwags Quvesn~Zresdes

NATIONAL BISC

SNOW FLAKES
ARE OVEN-FRESH!

"They are oven-fresh” your grocer reminds you,

knows that unmistakable freshness is the quality

the West—their crisp, oven.freshness is the reasom
Be sure to ask for SNOW FLAKES; you'll ap-
preciate the value in the big 2-pound thrife
on—the familiar red,
the carton which wise hostesses prefen

NOW FLAKES. For he

n milk. froit or crackers:
favorite soda cracker of

double-sealed carton—

crackers—say

UIT COM FANY

| pover with the crumba and lprlnk!ei
at

“TOM, THAT'S YOUR
FOURTH WAFFLE! YOU
NEVER EAT THAT MANY
AT HOME.”"

...AND
ANOTHER W
CHANGES

CALUMET

“MAYBE

BAKING

TRIED MAKING THEM
WITH MY KIND OF

YOU HAVEN'T

POWDER.”

OMAN'
TO

DIXIE
2 eupe sifted flour

l‘l teaspoom ealt
ublels\-um Nugar

and bulter ndd to

2 teaspoons Calumet Baklog Powder

1

3 il yolk-. well beaten

2 tahlespoons melted butter

1 egx whites, stiffly beaten
Silt Nour once, measure, add lm\tiﬂ‘
and sugar, and 1t agein. Cambine

our, Fald in e

in hot wafMa lron. Berve hot -[Lhcg
in Syrup, Malkes six 4-section wallles,

(All memsurements &

WAFFLES

M ult.

whl.rn Bnkn
utter and Log

aval)

. .

LESS THAN A PENNY'S WORTH
BUT th\'af/."r THE DIFFERENCE IT MAKES IN YOUR BAKING

JusT let a man get a taste of waffles made
with this new modern baking powder and
he'll be talking about them for weeks,
They're so much lighter . . . 50 much
tenderer . . . 8o evenly golden and brown.

And when you see what a marvelous
Improvement Calumet makes In all kinds
of baking . + . cakes and quick breads and
cockies . . . you'll surely be one of the thou-
sands of women who are changing to
Calumet!

What makes it so different? Calumet
acts fwice. It docsn't stop with reising the
batter in the mixing bowl. A remarkable
second action begina when the batter or

dough starts to bake, releasing myriads of

tiny bubbles to raise your baked things
high and light, make them wvelvety-tex-
tured, tender and amooth-crusted.

You might think such a wonderful baking
powder would cost more . . . but it actually

CALUMET

A oroduct of General Foods

costa lesa than many baking powders. The
pricells very reasonable .., and not only
t,..ncan of Calumet goes much
further, because of the Double-Action's
great efficiency, Just think! Only one tea-
spoon to a cup of sifted flour., . that's
Calumet's small standurd proportion.

Get a con of Calumet . . . make soma
waffles by thia easy recipe to-night . . »
and see the difference!

1t ACTION Ind ACTION

QET PROOFI See Calumst act twicel
These pletures 1llustrate the famous Calumet
Double-Actinn Test, You'll find full directions
for making this esay test imiide every Calumet
can. Try It] Bee for yoursell how Calumet scts
fwice to make your baking betier.

.f

¥ THE DOUBLE-ACTING
BAKING POWDER

IN A CAKE

Free Delivery

Star Meat Market

314 E. Main

YES, WE WANT LOCAL SCRIP

Phone 273

Tu

rkeys

BEEF BTEW.

proeet o e 6c
BEEF POT ROASBT

et 8¢
SHORTENING.

P o et e e G e b ieh asc

R. 1. Red Hens
and Fryers, lb.

17c¢

FRESH BIDE PORK,
LW, S

PIONIO BHOULDERS,
Lh; e At

HOME RENDERED
LARD. 381bs, ...

Appetizing Sea Foods for Lent
Tangy 8ea Foods, Canned as they are caught from the

Deep, Cold, Salty Ocean. Lent offers no problems when
you buy your foods at Bafeway Stores,

SATURDAY and MONDAY SAVINGS
SARDINES CLAMS

NORTH STAR |5 Faney Minced, m |5

18 Tiny Fish In hur for us; a better

Olive 011 one for you
2 Cans Tall Cans

ORD. Fancy Light Fancy Pack
Meat., i elze. Salad Flsh c
2 Cang

SALMON

HAPPYVALE I 9 c

MACARONI

One pound 2 Oans I4
PORTER'S, Portland Mnde, Golden Color 1 9c
4 lbs,
FIG BARS

Tasty Whole Whant or White Fresh c
2 1bs.

ORANGES

CHEESE

Oregon Full Cream,
Rieh In f‘llu'or

LETTUCE

Firm, crisp Julee slze,
Hends Rwent,
Each c 3 do, c

OLEO CORN

HOLIDAY XNUT MAIZ
EPREAD ETH ]/
Lb. Cc Oan 2 2 c

SUGAR
Pure Cane, Flne 1 c

SALAD DRESSING

7 lba,
GOLD MEDAL. Slenderlze with a Salad & Day

4 pt. Jar

MAXWELL HOUSE

VITA FRESH COFFEE—A Bargain
Lb. Can

GRANULATED SOAP

PEETS, Brings your washing problem to &

Happy ending
Lrg. Pkg.

PANCAKES

Crapenuts

The Corenl with the
Nut Like Flayor c

25¢
19°

e AR, FEUE
e | Y SAVINGS

COFFEE

ATRWAY, Moat
Popular In the West
It's Good

HARMON Y

Yull Floating
Quality Lanndry

10 bm2 9°

RAFEWAY,
Purpose, !‘lnl
Quality Flour

49 1b. bag

99:
DUCKE BRAND 7 9
49 b, bag c

Hnrdwheat

In Qur Meat Dept.
FREE Beef Roast Ih. 61¢c

Choles Young Beef

s | Beef Steak Ih. 8lsc
served f“. firloin, T-Bone and Rib
" | Lard 3 Ihs. 21c
Come In and FPute Freah Rendered

bk

woes | Hamburger b, 5¢

Fresh Ground

h. 12¢

Bugur Cured

Veal Roast Ih. 94c
Pork Steak 2 Ibs. 19¢
Veal Steak Ih. 10c

PURITAN
HAMS

Pkinnesd
% o whole

19>

Hickory smoked

Two Btores:

Corner Main & Holly
31 North Central




