
P1GE SIX MEDFORD MAIL TRIBUNE, MEDFORD, OREGON. FRIDAY, OCTOBER 27, 1933.

Thrilling Drama on Rialto Bill Jean Harlow and Lee Tracy at Holly STATE-- S. C.

21
Oregon Weather

Bain tonight and Saturday; mod-

erate temperature; southerly galea
offshore.

Medlord Vl.ltor Dr. A. A. MeB.-le- n

of Medford was In Grants Pass Wed-

nesday transacting business and call-

ing on old friends. Dr. MCBrlen
practiced medicine here a few yeara
ago, prior to moving to Loa Angeles.

Grant Pass Dally Courier.

fULINARY
VRAFT....
By esteJla Morgan. Director 01

Home Service, California v'
Orefffin Power Co.

Hallowe'en Recipes.
"Bobbing" for apples may be fine

fun for the children, but the less
active members of society seem to

. V

" "fa

Southern Oregon football fans will
follow this weeks Oregon

State game closely. After
a fine showing last week, Oregon-lan- s

will watch the Staters for their
play against other coast conference
teams. A regular running report of
the game will be broadcast over the
local KMED station, Saturday, start-
ing at two o'clock.

Report Collision a. O. Dow of 613

West Thirteenth street and Ella C.

westerland of 2004 Hlllcrest road,
were driving the automobiles which
collided Tuesday afternoon at 3:13
o'clock, at the comer of Sixth and
Central.

Around Christmas time Medford
will have a new northwest beer, fully
aged, full strength (If prohibition re-

peal dicka the way It la expected to).
according to J. C

1

Donnelly, general

enjoy more con-

ventional forms
of entertainment,
even for the fes-
tive Hallowe'en.
However, there
are a few favorite
delicacies which
custom has made
a part of this sea-

son's pleasure and
today we are pre-

senting some to

Prince Of Wales
In Poor Health

8UNNINGDAI.F Cnol.nrl fW 97

HUSKY THROATSSSCt

' 11

(AP) The condition of the Prince Overtaxed by
6 peaking, sing-

ing, smoking
or waies, wno has not been In the
best of health for several days, was

unchanged tnHnv ha i.
i

manager of the
Century Brewing
association of Se-

attle, who la in
Medford to lay
plana for exten-alv- e

distribution
here.

"This week,"
Donnelly a a 1 d.
"we started brew-

ing in our new
(1,000.000 plant.
Our beer, when
It U placed on
the market, will

j ,: "! .,

kill staying at his country home here.

Kmll Hlrk prominent roies in me caJit. 52 JTomorrow night will be the first
of the regular Saturday night pre JEAN HARLOWviews at the Rialto. Tom Mix In
"Terror Trail," will be shown on he

A maniac at large, mysterious Kill-

ings, secret panels, and Bel a Lugosl

slithering down dark hallways, are a
few of the thrills that make up "Night
of Terror" at the Rialto theater to-

day and tomorrow.
Sally Blane, Wallace Ford, Tully

Marshall and Matt McHugh have

9 o'clock show. Those attending the
last show of the regular program arc
Invited to stay as guests of the thea-
ter for the extra show.

be fully aged and full strength."
The Century Brewing association

plant, which has an annual capacity
of 129.000,000 barrela, Is one of the
most modern In the United State,
and Is the largest In the Pacific
northwest.

The Century Brewing association la

headed by Emu Sick, formerly of a,

and a Stanford graduate, who
succeeded his father aa head of the
Associated Breweries.

The corporation operates several
other breweries, Including the sec

For the first time, Jean Harlow
and Lee Tracy two of the picture
world's most colorful personalities-- are

starred together in "Bombshell,"
the plcturization of Hollywood film
life which opens Saturday at the
Holly theater.

Directed by 'Victor Fleming, vet

eran master of camera beauty,
"Bombshell" presents one of the most
unusual and hilariously humorous
pictures that have come out of Holly-
wood.

Jean Harlow as Lola Burns is a
sensational and glamorous film star
who has been made famous by the
genius of her press agent, Lee Tracy.

Rialto Stars Coming in Person

you which are
Fstt'lla Uorgan. quite famous for

their good flavor.

HpiinUh Chocolate Cake.
, i cup shortening
l,cupo brown sugar
3 eggs
3 cups flour
3 teaspoons baking powder
1 teaspoon salt
1',; cups sour milk
1 teaspoon soda
Vi cup cocoa
yt cup warm water
1 teaspoon cinnamon
3 teaspoons vanilla.
Cream the shortening, add brown

sugav and cream again, then add the
yolks of eggs and mix well. Sift to-

gether the flour, baking powder, salt,
and cinnamon and add part of it to
the first mixture before adding any
of the sour milk which has the
soda dissolved In it. Combine cocoa
with warm water and add after the
milk, then add vanilla and, finally
the beaten whites. Bake in a loaf
45 minutes at 350 degrees. Cool
and cover with a cooked cocoa nut
Icing:

1V4 cup white sugar
5 tablespoons water
14 teaspoon vanilla
I cup shredded cocoanut
3 egg whites
Cook the sugar and cold water

until It forms a string about five
Inches long, or to 238 degrees, pour
slowly over the beaten whites and
beat until It becomes stiffened. Add
vanilla and spread on cake, then

ond largest In Canada. Other plant?
are located at Great Falls and Ml'

before adding any milk. Combine
all. datea and nuts last. Drop on
greased pan and bake at 375 de-

grees until golden brown.
souls Mon. The company also has

CITY MEAT MARKET
FREE DELIVERY 8 :00 10 :00 2 :00 4 :00

121 No. Central. Phone 324

Particular People Patronize
the City Meat Market

MAM Fancy lb. !f$c
Bacon Backs, lb. gc
Bacon, mild cure, lb f 7C
Bacon Squares, lb Qc
Pork Roast, shoulder, lb. . . . Qc
Veal Roast, lb. c
Extra Fancy

Baby Beef Steak, lb. . . Rr
Round, Sirloin or A

Swiss Steak, lb. ......... Qc
Elk killed by Ernie Ernst, of California, on the Rogue,

displayed here Saturday.

a controlling Interest In a brewery In
Spokane.

At the time Sick succeeded his
father aa head of the latter'a brew

EDDIE CANTOR MUSICAL
IS STUDIO ATTRACTIONery business, their holdings comprised

to 325 degrees until done. Top with
merringue and brown slowly.

Light Gingerbread
2 eggs

cup brown sugar
Vz cup light molasses

cup shortening
l',a teaspoon soda
1 cup boiling water
3 cups flour
4 teaspoon nutmeg

3 teaspoons ginger
1 teaspoons cinnamon
1 teaspoon baking powder
Beat eggs well and add to sugar

then stir In molasses and melted

one plant. Emll Sick, who started
"at the bottom" after his graduation Manager L. L. Lewis report that

the 8tudlo theater has been crowdedfrom Stanford, expanded the busi
ness to include several breweries In every night during the showing oi
Cansda and subsequently added prop
artlea In the northwestern states.

"We made an Intensive survey of
ithe brewing Industry and the demand

for beer In the northwest before ne shortening. Sift dry ingredients andi
,

:oldlng to locate here," Mr. Donnelly
said. "The result of our survey
showed the existence of a market for

add to first mixture. Stir in hot
water last. Bake at 350 degrees for
45 minutes or bake In muffin tins

Eddie Cantor's popular musical com-

edy, "The Kid Prom Spain," which
closes Saturday night. The film,
which Is all In natural color, reaches
a new peak of dramatic thrills and
sweeping beauty.

SALEM, Oct. 27. (AP) From 1500
to 1800 men will register on the
Msrion county federal reemployment
roll this year, the bureau estimated
following another busy day.

our products. for 25 minutes. Serve with lemon
sprinkled heavily with cocoanut."Our plant's equipment is the most sauce or whipped cream.

modern obtsinsme. Every oit oi air,
for Instsnce, which goes Into our
storage cellars Is washed and filter-
ed. We use a new type of refrigera - i: 1tion machinery. Our whole plant Is

Lemon Sauce
cup white sugar

1 tablespoon cornstarch
1 cup cold water
3 tablespoons butter

tablespoons lemon Juice
V4 teaspoon nutmeg
Mix sugar and cornstarch, add

perfectly equipped to turn out noth
tog but perfect beer."

cold water and, cook until clear, stirNAVY DAY TALK BY

Doughnuts
4 cups flour
4 teaspoons baking powder
1 cup sugar

'7 teaspoon salt
1 teaspoon nutmeg
3 tablespoons melted shortening
1 egg
3 cups milk

teaspoon vanilla
Powdered sugar
81ft dry Ingredients together. Beat

the egg. add the milk, melted short-
ening and vanilla. Pour into dry
mixture and work to a light dough.
Roll about one-ha- lf Inch thick on
floured board and cut with dough-
nut cutter. Drop gently Into deep
hot fat and as soon as they rise,
turn over to brown the other side.

!'' '. . . s .
ring constantly. Remove from heat
and add butter, lemon Juice and
nutmeg.

TENGWALD AT 6:30 Aunt Boss and Uncle Thomas axe Funniest Things," and Is patterned
great deal after their very success'known to all listeners of Cecil and

Sally programs. Sunday they appear
with the two famous radio stars In

person, with the others of the Cocil
and Sally company, at the Craterlan
theater. The show la billed "The

ful radio broadcasts.
W. C. Fields and Alison Skip worth

aro in "Tlllle and CJu"
on the screen half of the program, and
advance report hall It as one of the
outstanding comedies of the year.

Hermits
1 cup shortening
3 cups brown sugar
3 eggs
i teaspoon soda
3 tablespoons milk.
2 teaspoons lemon extract
5 cups flour
1 cup whole bran
1 teaspoon cinnamon
I teaspoon cloves
1 cup chopped dates

cup chopped nut meats
Cream shortening, add sugar grad-

ually, then beaten eggs. Sift dry
Ingredients together and add some

Cook about three minutes, drain and
dust with powdered sugar.

"mechanism" which absorbs en
Pumpkin Pie

1V2 cups cooked pumpkin
3 cup brown sugar

1 teaspoon cinnamon
2 teaspoon ginger

I teaxpoon salt
3 eggs, beaten
3 cups milk
Nutmeg
Combine all ingredients in order

ergy of a lower order In order to re-

lease It again In a higher, more com-

plex form. Pleasure Is his reward If

he functions normally. Pain and
death, If he docs not. Millions are
not functioning. Mr. Barnes Is cog-

nizant of this. Is alarmed and pre-
sents his snhemc, which he wants us

The President of the United States
has set apart Friday. October 37, as

Nsvy day. Today, not only marks
the founding of the United States
navy, but also commemorates the
birthday of the lat Theodore Roose-

velt, who was such a staunch sup-

porter of an adequate navy. This day
has been set apart aa the navy's day
at home, and the day on which the
navy puts before the people the needa
of their service. Th subject for

Navy day tnla year la "A Treaty Navy,
Fully Manned."

This evening at 8:30, Captain Carl
V. Tengwald will present a brief talk
over the local radio atatlon. on Navy
day, and will present soms very In-

teresting facta regarding our nsvy
and how It compares with the navies
of world powers.

Instinct inherited from the lower
forms of animals. Such do not ap-
preciate the force. It would direct
it in channels where It would not
throw millions on the scrap-hea-

but to social ends: It would resolve
the conflict between the Individual
and the race the "nigger in the
woodpile," for want In the midst of
plenty.

If space holds out It will be shown
that our anarchistic system of pro-
duction cannot employ the Idle In

production, the heart
of the Barnes creation.

R. HECWER.
Gold Hill, Oct. 26.

to take seriously. given, reserving nutmeg to sprinkle
on top. Pour into pan lined withTo make the means of production

means by which the unemployed can
satisfy their needs without exploita

PRICES
ARE

DOWN!
tion would be "communism." a cure
worse than the disease, he believes.
This remedy Is dismissed by a few

Communications
lungfuls. Another way must be
found. He has succeeded? A way
In which the rewards of merit will
continue to go to those who .have
achieved, and incentive will continue
Its grand career undiminished. He
forgot that those who have achieved

uncooked pastry and bake at 450

degrees for 15 minutes then at 325

degrees for SO minutes. Serve with
whipped cream or thin layer of ap-

ple sauce.
Chess Pie

3 eggs, separate
1 cup sugar

cup butter
1 cup chopped seeded raisin
3 tablespoons milk
' cup nut meats
Beat yolks and whites separately.

Cream the sugar and butter and add
the beaten eggs then the chopped
raisins, nuts and milk. Bake In
patty shells at 425 degrees for be-

ginning then reduce In 10 minutes

BUCK JONES WESTERN
AT ROXY TOMORROW

"Unknown Valley" Is the scene of
Buck Jones' screen activities at the
Roxy theater tomorrow. The story
revolves around the strange and haz-
ardous conduct of h clan of fanatics
who have segregated themselves from
the rest of the world.

are seldom rewarded, and that there
are other forces other than the ac-

quisitive Inst i nee behind Incentive.
Re-u- se for vegetables and fruits i

end seal with regular Ball Caps. mw"m! r SJ"SeftVAll superficial observers to the con-

trary, social ownership of capital

Another Answer to names
To the Editor:

The Barnes Invention hss. It Is be-

lieved, very serious week points.
The problem: Give the unemploy-

ed millions work and how beat to do
ao. T.hla Is the form In which It Is
discussed everywhere.

What adjustments are needed to
make It possible for the unemployed
to satisfy their needs? Is another
statement of the esse.

Man la little (It 'any) more than

would not destroy this deep rooted

,fwe Xf n. wS

that box of ikjy- - V;M
V

Honey Ma!d& f --fty W PEOPLE'S MARKET
In Our New Location, 105 West Main

G. W. NICHOLS, Owner Phone 1058

Home Produced Meats
PRICES TO SUIT EVERYONE

Listerine 23c 45c 67c

$1.50 Hot Water Bottle..98c

Gardner's Milk of Magnesia,
Full pin 37c

Oardner'i Antiseptic Solu-

tion, full pint... 49c

Gardner's Subbing Alcohol,
full pint 37c

Gardner's Mineral Oil, full

pint -- 45c

Petrolager $1.19

Citrocarbonate" 89c and $1.29

Psyllium Seed, Black, lb. 23c

Norwich Cod Liver Oil, per
pint 49c

Kruchen Salts 73c

Honey Maid
Grahams help
build strong bodies & SPECIAL

$1.00 Chiffon Powder
Primrose House 67c

Just Imagine
SLIM SUMMERVILLE

as "TARZAN"

and You'll Know What a Klot to
Kxpect from "Little Caesar' In
Sorletjl Rdw. O. Robinson Is

Coming Sunday In Ills First Great
Comedy. "The Lit lie Olant"

Pot Roast Beef
Lb. 8c

Boiling Meat
Lb. 6c ,

Veal Roasts
Lb. 8c

Veal Stew
Lb. 6c

Pure Lard
3 lbs. 25c

Hamburger
3 lbs. 25c

Leg of Lamb
Lb. 15c

Steak, Round or
Loin, lb. 15c

Gardner
Drug Company

W. MainTel. 818.

It is easily understood why Western mothers and school
nurses heartily favor Honey Maid Grahams. Active, devel.
oping children thrive on good-tastin- food like this,
one so full of the growth element vitamin B.

Honey Maid Grahams are baked In our Pacific Coast
bakeries, then wax wrapped so you always get them fresh
and crisp. Get the larger money-savin- packages. Keep a
green Honey Maid Graham package always on hand I

NATIONAL BISCUIT COMPANY

7oney Maid
a iat. or.

Graliams
ftFi Cro,ley

rvaaio NEW LOCATION

Prince Auto Electric
t(V No, Rlrrnlds

Etptrt Armature Rewinding
lirnrralnr-ytart- rt Ctrhanrr

Headquarters
Don's Radio

a hop
Phone AM

423 E. Main

Your Money Buys More Here


