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FIGURE IN 'AMERICAN TRAGEDY' MURDER TRIAL

CULINARY
RAFT....

Cleveland Follows Memphis
CLEVELAND (UP)

Inspection of every Cleveland-owne- d

automobile Is made mandatory In e,

new ordinance drawn by Mayor Cook,
asale;ant city law director, for pres-
entation to city council. The ordi-
nance Is patterned after the Memphis
plan, which Is credited with having
reduced traffic fatalities 30 per cent
in the Tennessee city.

TAX COLLECTIONS
,.WJl.,f'

By Estellfl Ocirgun, Director, Home
Service, the California Ore-

gon I'd hit Company

INTERESTING FALL VEtiKT A1ILES

There is such a, generous amount
of food on the market at this n

that we often take the line of
least resistance

Penn State Big Knrollment
STATU COLLEGE. Pa. (UP) Tha

75th anniversary of the entrance of
the first students at the Pennsylvania
State college found the largest fresh-
man class ever to matriculate here.
In 1858, the first year, 69 students
were enrolled. The number this year
is slightly in excess of 1,400.

Monday by motor for ftan Jom, Calif.,
their winter home, after spending the
summer at their aummtr home cm the
banks ot Wards creek.

Bom Sept. 37 to Mr. and Mrs. Her-
bert Bates boy a,t the Lore mater-
nity home.

Mrs. Lelah Shepherd spent Thurs-
day visiting Mrs. Lucas in Grants
Pass.

Mr. and Mr. Je&M Richardson of
Central Point were Sunday afternoon
visitors at the Tom WHson home.

Saturday night, Mr. Miller who has
built the Bridge commissary on the
highway held an open house to the
people of the community, serving
lunches, beer, and ice cream to the
visitors.

Melvin Burnett and Artie Laws who
are working over at Merrill, Ore.,
spent the week-en- d with relatives.

Margaret and Walter Reynolds and
Alice McLaren are enrolled at the
Southern Oregon Normal at Ashland.

Frank Greenwood and James Plank
left Monday morning for Klamath
Falls where they hope to find work in
the potato fields,

Mrs. Orace Baker and children have
moved to the Whipple ranch where
Mrs. Baker will keep house for Mr.

Whipple, Mrs. Baker's sister, Mn.
Roberts and small son will occupy the
Baker home.

find use only
those things with
which wo are fa-

miliar, or. per-

haps, those tax-

ing the lenst ef-

fort In prepara-
tion. However, In
doing this easy
easy thing, we
are depriving our.
selves of some of
the pleas-ur- e

which might
Just as well be
ours In the way

7 GEORGE, DON'T YOU

B. C, for the past three weeks, stop-
ped off between trains Wednesday to
visit his mother, Mrs. Eva Newton,
and other relatives here. He is head
electrician In all the coast factories
of the American Can Co.

Ted Wharton, a sophomore in the
Gold Hill high school, Is staying with
Mark Campbell, in order to continue
his school work here, as his mother
has moved to Medford.

Mrs. Dan Conner of Medford visited
Friday with her brother, Earl Croft.

J. U. Smith marketed a load of
fine fat hogs at the City Market in
Grants Pans last week.

Mr. and Mrs. Raymond Biles and
Mr. and Mrs. John Wilde visited the
Oregon Caves Wednesday.

The many friends of Alice Dusen-

berry were surprised to near of her
marriage Tuesday, October a. to John
Wilde, son of R. R. Wilde of Los
Angeles, The ceremony was per-
formed at the Josephine county court
house at 3:30 p. m.. by County Jude
Grant Matthews, with only a few rela-
tives in attendance. The bride's sis-

ter and brother-in-la- Mr. and Mrs.
Raymond Biles were the attendants.

Mrs. Wilde Is the daughter of Mr.
and Mrs. R. w. Dusenberry and spent
most of her life here. She was a
Junior last year in the Gold Hill high
school. Mr. Wilde is employed in
Clark's grocery store in Grants Pass,
and the young couple will soon be
at home to their friends In Grants
Pass. Their many friends here extend
heartiest congratulations and best
wishes.

Several members of the Sunshine
Sewing society of Medford motored
out Wednesday to the home of Mrs.
E. C. Fiene, where they were Joined
by that lady, who had prepared a
bounteous chicken dinner, and they
visited the House of Mystery. After
getting all the thrills and spills ol
tho Mystery House, they went up the
creek farther where they enjoyed their
picnic dinner, after which they gath

15
.
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DARE SQUIRT FLY

SPRAY ON MY

BRAND NEW WALL

PAPER !"Estclla I) org u n

Tax collections in Jackbon county
up to October 1, show substantial
gain over the previous year, according
to Chief Deputy Gertrude Martin ot
the Tax department ,of the sheriff's
office,

Collection of 1934 taxes shows ap-

proximately a seven per cent increase
and collection of delinquent taxes
also shows a gain.

To date $719, 164 has been paid on
the 1934 total tax of .408.012.76.
This Is a bit more than 50 per cent
of the total. The collectible balance
is $688,154.

In 1932, when eltlsens were urged
"don't pay your taxes," the per cent-ag- e

was around 40 per cent; last year
It was about 43 per cent.

Delinquent tax collections total
$411,843, apportioned by years as fol-

lows:
1932 taxes collected $208,079
1931 taxes collected 124.484
1930 taxes collected 64,280
1929 taxes collected 15.000

The first six months of this year
many taxpayers paid in full, to get
the benefits of rebates, under the
new tax law. Others used the hall
and quarterly payment plans for the
same reason.

l: fill t& XJ

Sardine Creek
ered many beautiful autumn leaves w "don't worrySARDINE CREEK, Oct. 5. (Spl.)

Mr. and Mrs. Haberman of Grants
Pass were Sunday afternoon callers
at the home of Mr. and Mrs. Earl
Croft.

Live Oak grange met in regular ses-
sion Monday with a good attendance
and an interesting meeting.

Henry Henderson left by train
Thursday for Chicago to attend A

Century of Progress. He expects to he
gone about two months.

Mr. and Mrs. R. C. Cummlng and
small son returned Monday from near
Astoria where Mr. Cummlngs has
been employed by the telephone com-

pany for the past five months.
Mr. and Mrs. T. Wilson were Central

Point visitors Monday afternoon.
Rev. and Mrs. Albert Krlbs and

Junior wilL leave Sunday for the
north where they will make their
home. They will be greatly missed
from tho church and grange where
they have been such ardent workers.

Burwell O'Kelly is having some re-

pair work done to the butcher shop
and In the near future Warren Wills
of Vancouver, Wash., will put In a

restaurant and a beer counter In the
room adjoining the shop.

Mrs. Frank Heath. Rogue River's
new postmistress took her office
Monday. Mrs. Sandry has served since
1923 and her smiling face and pleas-
ant cheery manner will be missed, by
her many friends, from the office
window. t

Mr. and Mrs. Dwlght Horton and
little daughter of Drain, Ore., spent
the week-en- d visiting their parentA,
Mr. and Mrs. Card in and Mrs. Horton.

4
GUNS Repaired ana Cleaned. Ex-

port work. Medford Cycle. 33 N. pu.

Acquittal will be asked for Robert Edwarde (upper right), engineer and amateur thesplan, accused of

the murder of Freda McKechnle, an expectant mother, In order that he might wed Margaret Craln, school

teacher of Aurora, N. Y. Trial of tho case, likened to Theodore Dreiser'e story, "An American Tragedy,
opened at Wilkes Barre, Pa., home of the slain girl and the accused. The Luierne county courthouse,
scene of the trial. Is shown above. Below, left to right, are F. A. McGulgan, chief defense counsel; Judge
W. A. Valentine, presiding at tho trial; and District Attorney Thomas M. Lewis, who will demand a death
penalty for the boy. (Associated Press Photos McGuigan and Lewis photos copyright by BachracM

to decorate the Lutheran church In
Medford Sunday. Two of the ladles
came In with some very gay red
autumn leaves, which they soon dis-
carded when informed by their
hostess, Mrs. Fiene, they were poison
cnk. Those in attendance were
Mesdames Pat Bhea, Martin Westzong,

DARLING -I-

T MURDERS INSECTS
BUT WON'T STAIN

WALLPAPER OR
ANYTHING ELSE"

Mrs. E. C. Plene received word this

Slg Ash, Val Anderson. Fred Hanner,

week of the serious illness of her
nephew. Mutt O'HalllhaiC in Port-
land. Mr. O'Halllhan and wife spent
several months here last winter with
their aunt. Mrs. Plene, while he was
employed in a meat market in

Chris Mathison. Archer Smith. John
Simpson of Medford and Mrs. Fiene.

son with salt and pepper to taste.
Roll out ordinary biscuit dough to
one-ha- lf inch thickness in baking
pan. Pour the onions over this. Add
the sour cream with beaten egg.
Place in hot oven and bake like bis-

cuits (475 degrees).

Mr. and Mrs. Raymond Biles moved
from Crater lake Sunday, and MonNOW- - OBTAINABLE Rogue River
day moved into the house recently

county. The advisory council will
meet in the near future. Smith said,
to make further reports on the pro-

ject.
4

Contempt Fine Price of Shave

ROCKLAND, Me. (UP) The next
time Ensign Otis, recorder of the
Rockland municipal court, is called to
act as presiding Judge it will be all
right with Prank A. Tlrrell, an at-

torney. Tirrell reminded the acting
Judge that his beard was rather rough.
He was fined 20 cents, the price of
a shave. v

vacated by her parents, Mr. and Mrs.
R. W. Dusenberry. Mr. Biles hasMenus of the Day ROGUE RIVER, Oct. B. (Spl.)

Sept. 26 at the Mothodlst parsonage inbeen employed on construction work
Medford occurred the marriage of VW-

Kll Shults and Mildred Miller. FTfends
In the Crater Lake park all summer.

W. T. Newton of San Francisco,
who has been on a business trip to
Portland, Seattle and Vancouver,

extend congratulations.
Mr. and Mrs. Theo. Neimuth er

Hv Mrs. Alexander George
Dinner From Leftovers

The 'Siena
Baked Hash

Baked Browned Sweet Potatoes
Bread Apple Butter

Vegetable Salad
Baked Date Pudding.

Lemon Sauce
Coffee

Ray Husband l:rged Insurance
CADIZ, O. (UP) Clyde C, Wilson

tried to persuade his wife to buy life
insurance, Vallena Wilson, the wife. KILLS 'EM

QUICKERalleges in a divorce suit. She asserts

Teachers seeking employment

through the relief project recently
adopted for teachers throughout the
state, may obtain application blanks
either at the city superintendent's of-

fice or at the county superintendents
office, it was announced by City Su-

perintendent C. G. Smith. Teachers
must have a specific adult employ-
ment in mind and must be capable
of handling the work before making
application. Smith said. Applicants
are certified through the Jackson
county relief office.

At a meeting Thursday afternoon of
ndvisors of the relief committee, Su-

perintendent Smith, Superintendent
G. A. Briscoe of Ashland, Roben J.
Maaske, director of educational relief,
state department of education, and
Kennoth Beach, su peri n tend t of
adult education, state department of
education, It was decided that twelve
teachers will be employed from the

of Interesting variation of dishes now
and then. Here are some timely sug-

gestions:
Fried Eggplant

Pare the eggplant and cut In slices
one-ha- lf Inch thick. Dry with a

towel then dip In slightly beaten egy.
thinned with one tablespoon of water.
Season and fry In hot fat until
brown. Sprinkle with paprika, gar-

nish with parsley or celery curls and
erve at once.

Eggplant An Orntln
1 eggplant, sliced.
3 eggs, beaten.
1 can mushroom sauce.

lb. cheese, grated.
Salt and pepper.

Pare the eggplant and cut In fourth
Inch slices. Dry and fry until brown
In butter then place a layer In but-

tered casserole and cover bottom with
beaten egg and grated cheese.

then place a second layer of egg-

plant and repeate the beaten egg and
grated cheese. Over the top pour
the mushroom sauce and sprinkle
with cheese. Cover and bake 25 min-Lut-

at 350 degrees. Serve at once.

Squash cn Casserole
Pare the squash and cut into

quares. Place in well buttered cas-

serole with alternate layers of brown

paper, sliced apples and dots of but-
ter. Cover and bake at 400 degrees for
80 minutes.

Creamed Celery and Green Peppers
m cup's diced celery.

1 email green pepper.
S tablespoons butter.
3 tablespoos flour.

1 cups milk.
Salt and pepper.

Boll celery until tender in small
amount of water and add the sliced

green pepper (core and seeds remov-

ed). Make sauce of butter, flour and
milk in usual way. seasoning to taste.
Combine both and serve on toast.
Sprinkle with paprika.

Fried Onions With Apples
4 onions.
3 tart appleB.

i; cup water,
ij teaspoon salt.
Heat frying pan with 2 tablespoons

butter and slice onions Into it. Cook
until tender then add sliced apples,
water and salt. Cover and cook un-

til apples are soft then remove cover

and fry until moisture is quite gone
and onions and apples are a light
brown color. Serve at once. Gar-

nish with chopped parsley.
Ecaltiiped Carrots and Celery
3 diced cooked carrots.

1 Va cup diced cooked celery.
cup bread crumbs.

2 cups medium white sauce.

cup grated cheese.
Seasonings.

Combine white sauce and cooked

vegetables. Put a layer in a buttered
baking dish and sprinkle with bread
crumbs and cheese. Repeat. Cover
and bake at 375 degrees for 30 min-

utes.
Broiled Tomatoes

Slice tomatoes leaving peelings on.

8prlnkle with chopped onion, green
pepper and grated cheese. Bake at
400 degrees In the oven until slightly
brown (about 7 minutes). Serve on

rounds of toast and garnish With

parsley.
Cabbage Ah Gratln

'v, head cabbage, sliced,
(or 1 small cabbage.)

2 cups whlto sauce, thin,
i; cup buttered crumbs.
Shred the cabbage and parboil in

waited water 10 minutes. Drain and

place a layer In buttered cosserol".
add a layer of white sauce, another
layer of cabbage, more white sauce
Bnd then the buttered crumbs. Sprin-
kle with a little paprika. Cover and
bake one-ha- hour at 375 degrees.

Onion Slmrt Cakes
2 clips onions.
2 tablespoons butter.

!i cup sour cream.
1 egg.

Salt and pepper.
Place the butter In frying pan antf,

when melted. acM the sliced onions.
Cook tin til clear but not brown, sea- -

in her petition that when she became-11-

her husband told her she had bet-
ter to take out insurance to pay her
funeral expenses, declaring he wasn't
going to bury her.

MOSQUITOES
FLIES. ROACHES
MOTHS - FLEAS

Recipes For Three
Baked Hash

1 cup chopped cooled meat
'i cup chopped cooked potatoes Z ANTS-GNAT- S2 tablespoons chopped green peppers Half-To- n Turtle caught

ROCKLAND, Me. (UP) Charles
' '$ua'iantud

PULL STRENGTH
Bowen, a lobsterman, was able to
supply the whole town with turtle

1 tablespoon chopped onion.
1 tablespoon chopped celery
yA teaspoon saU

teaspoon paprika
!'i cup gravy or milk

FUTURE CHAMPsoup recently. He hauled up & ha!
ton turtle that measured seven feet

Mix ingredients, pour into shallow from nose to tall. He had to sink a
rowboat beneath it to get It ashore GET THEIR

0R0NITE lH

SPRWf

ft

)

pan. Bake 20 minutes In moderate
oven. If milk is used, add 2 table-
spoons butter to give flavor.

Baked Browned Sweet Potatoes
3 cooked sweet potatoes
3 tablespoons fat
2 tablespoons sugar
'i tablespoon salt
M teaspoon paprika
2 tablespoons water
Melt in frying pan. Add and quickly

brown potatoes. Add rest of Ingre-
dients. Cover and bake 15 minutes
in moderate oven.

Vcgetaalile Salnd
3 cup diced carrots
3 cup cooked peas.

!i cup diced cooked green beans
1 tablespoon chopped plmiento
1 tablespoon chopped onion

4 teaspoon salt
'a teaspoon paprika

4 tablespoons salad dressing
Mix and chill Ingredients. Serre

on lettuce.
Baked Date Puddings
(.Serve Warm or Cold)

1 cup chopped dates
'i cup broken nuts
i cup flour

1 cup sugar
1 teaspoon baking powder

teaspoon salt
2 ei7C
1 teaspoon vanilla
a tablespoons cream
Mix ingredients. Pill buttered d

cups. Set in pan In hot water
and bake 30 minutes in moderate
oven. Unmold and serve with cream
or lemon sauce.

Other
STANDARD OIL

ORONITE
HOUSEHOLD PRODUCTS

CLEANING FLUID

0011171

Clothe spotty?
Don't worry
tak ipoti out
with thla noo- - '

ciploilTe, quick-dryin- g

cleaner!

WAX

"Heads, another cup
of Schilling.

Tails, I'll catch the 8: i 5.
1 hope it's heads."

Good roffee Is no gamble. Not if you
jtart right. Start by buying a coffee prepared for the
mejhod you use (Drip or Percolator). Here's why.
In a Drip Maker, boiling water drips only once

through a coffee prepared to yield its flavor quickly.
In a Percolator, water passes many times through a

coffee prepared to yield its flavor slowly. No coffee
should try to serve both methods. "A Jack of all
trades is master of none." There are two Schilling
Cofees one for Drip one for Percolator.

Now try Standard

Wai. It
"hiriM itself"
dry In twenty
minutest

Tj
ofomfil

" ' i.'

A New Treat From Beck's

Persian Rolls
A tasty roll made from a sweet raised donut mix, topped
with home-mad- e jelly.

HANDY OIL

The one oil for a
thousand house-

hold uses. Keep It
bendy always.

HONEY MAID GRAHAMS
Help Children Grow Sturdy

Sturdy future champions in every field will get their start today to the

ruddy health of children such as yours. So give your youngsters the kind of
food that helps to build reserves of strength and energy. Good-tastin- g

Honey Maid Grahams . . . with their vitamin B content . . . are such a food.
Children actually crave these tempting, golden squares, baked to a turn
from selected graham flour and sweetened just enough with purest honeyt

Crisp and crunchy when they reach you, Honey Maids are baked nearby

KIONITll

HANDY

Oil

ManufactvrW br
STANDARD OIL COMPANY

OP CALIFORNIA
Tivo

Schilling
Ill UUC VI Hill i I J . awuw Vvlaj. krnnv..". ...
their ss scaled in b special
wax wrapping. Get them in the thrift-siz-e

green package and savel
Hotel FigseroaeJ

DOZEN

SATURDAY
At Your Favorite
Food Store or at

flfneroa St. at
10th. Los anteles
Callt. One el lm
ewelte' newestri

IVr cointor
Hotels.

100 Ouumt
Rooms of

Comfort.

"Uneeda Bakers"

7oneu Maid
uq i ri on.

Grahams
NATIONAL BISCUIT COMPANY

rip Oowntown. Oarsis In Coulinollon
Rstrs rrnm

11.50 pet ds; without nstrt
13.00 pet do; with nstrt
MOO pet as; twin neiti and katb

a a SMITH. Leasee.


