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Free Movies at 1:30 Preceed School; Public Cordially Invited
RETER. CONNER TO SWEENEY SKETCH BIRTHSDELICIOUS

RECIPES
lie de France Chef Suggests

New Dish for American Menus

LINEMAN TELLS

FEDERAL COURT

New Cars Arrive
For State Police

Several new Ford and Chevrolet

cara. for the use of tha state police
In the Medford district, bare been

brought to Medford. Captain Lee M.
Bown eald today. District three la
compoaed of the entire southern sec-

tion of the state.

E TRIP EAST
Mr. and Mrs. Leonard Franklin of

Callahan. Calif., ara the parenta of a

eon, weighing 7 pounds 15 ounces,
born yesterday at the Sacred Heart
hospital, ,

Daa Mall Tribune want so.FOR FRUIT STUDYOF

Testimony waa under way In fed'

ral court today In tha 1100,000 dam

age ault of A. R. Rutter of Klamath
Falls against the California Oregon
Power company, for Injuries asserted'

ly received In an accident near Keno

more than a year ago. Rutter,
lineman, received burna about his

"The Fact Is" column of the Ore-

gon Journal today carries an Interest
Ing biographical sketch of Dr. C. T.
Sweeney of this city. The column
states:

Dr. Charles Thorn w Sweeney Is
treasurer of the Jackson county
Democratic committee. He waa born
near Chllhowee, Mo., September 10,
1869. When 19 yeara old he entered
the Kansas City Medical college, now
the medical department of the Uni-

versity of Kansas. He graduated In
medicine In 1891. In 1808 he did

work at St. Louis. In
1909 he moved to Great Falls. Mont..
wherehe practiced. Finding the win-
ter rather eevere, with his family he
moved to southern Oregon In 1910.
Dr. Sweeney was married on March
30. 1892, at Chllhowee. to Mary E.
Cleland. They have three children
Anna Grace, Edith May and Charles
T. Jr. He served as county coroner
and health officer at Cascade county,
Montana, and In 1917 served In the

The secret of success In apple pie
lies largely In a filling
and a crust.

Follow carefuly the recipe for plain
pie crust. Brush top surface with
milk.

Select good cooklnk apples other-
wise they will be hard and clear
looking even after long baking.

Bake until apples are tender.
Test by sticking with a fork.

A 111. E PIE
A or 6 large tart apples.
1 cup sugar.
1 cup sugar.

,4 teaspoon nutmeg.
teaspoon cinnamon.

1 tablespoon Crlsco.
Wash, pare and cut apples In quar-

ters. Remove cores and slice thin.
Line a pan with plain Crlsco pastry
and put apples Into It, heaping them
up slightly In the center. Four sugar
over them and dot with bits of Crlsco.
Sprinkle with nutmeg and cinnamon.
Moisten edge af pastry, cover with a

top crust, trim, and press edges to-

gether. Prick top to allow steam to
escape. For a shiny crust, brush
surface with milk or with egg diluted
with water. Bake In a hot oven
(425 degrees F.) for 10 minutes. Re-

duce heat to 350 degrees F and bake
20 to 30 minutes longer.

Variations
Blush Apple Pie cup red cin

hands when he came In contact with
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f
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a high voltage wire.
Rutter wa the first wltnesa, and

with a model of the scene of the
accident described to the Jury his
version of how It happened. Rutter
estllfled that he had been a lineman
for many yeara and had worked for
the California Oregon Power company
about eight years. Negligence on the
part of the power company, for al-

leged failure to properly Insulate the

Raymond R. Reter, of the Pinnacle
Packing company, and Guy W. Con-

ner, fruit broker, leave today for

Portland, from whence they will de-

part by air and water to study pear
market and shipping conditions.

Reter will fly to New York city,
starting next Tuesoay, 10 supervise
the discharge of 32,000 boxes of
Rogue River valley D'AnJous, Cornice
and Boscs from the steamship
"Georgian," which sailed from Port-
land September 25. While in New
York city he will study pear storage,
marketing, distributing and sale con-

ditions, and confer with Prof. Henry
Hartman. On the return trip he will
Inspect the situation In Cleveland,
Chicago and Detroit,

Conner will aall next Tup"dnv from
Portland aboard the "Florldlan,"
which also bears 32,000 boxes 01 va.-le-

pears for New York. He will
sail as a supernumerary and note
temperatures of the fruit and take
sipping data. Hla Journey will take
him through the Panama canal and
three or four varieties of climates.
Conner will also take notes on the
New York city marketing conditions.

Reter and Conner expect fo be ab-
sent from the city the better part of
a month.

Walk upstairs and save tlO. Bank-
er's gray suiting. 92150. made to
measure. Klein the Tailor.

high voltage wires. Is the main con
tcntlon of the plaintiff.

Rutter testified that while employ
ed on the work of making an else

Cooked FruiU Add Di$-tincti-

to Meals
cooks and FrenchFRENCH
justly famous whether

afloat or ashore, and Gaston
Chef of the He de France,

flag ship of the French Line, more
than Uvea up to the culinary repu-
tation of his home land. Further,
aa director of a cuisine that must
appeal to the palates of thousands
of American travelers as welt as
to European gourmets, Chef Ma
grin Is unusually well fitted to dis-
cuss ways In which the American
menu might be given added test
by borrowing from abroad,

One of Chef Motrin's specialties
Is the fruit compote Essentially
the compote Is a dish of cooked
fruits but cooked fruits with a
difference Into the compote as It
Is served In France and on France
afloat goes all of the French cooks'
love of artistry artistry not alone
of flavor but of appearance. The
double appeal to the eye and to
the appetite accounts for much of
the distinction which the compote
adds to the meal.

In Franca the compote Is an al-

most universal dish. A meal with-
out It Is hardly a proper meal at
all. Aside from all the other finali-
ties that recommend It, when
served as a side dish with the
main' course Its flavor provides a
piquant contrast with the richer
flavor of the meat and gives a
keener edge to appetites. From
every point of view, Chef Magrln
believes, the compote deserves as
prominent a place on the American
menu as Is given it In France.

Below are two recipes for com-

potes suggested by Chef Magrln:

Compote do Pommes

Peel and core whole apples.
Place them In a bowl of cold wa-
ter and some lemon juice to pre-
vent discoloration. Place apples In
baking dish and fill cavities with
orange marmalade. Add some but-
ter and water until apples are

covered. Add a little grated
lemon rind. Co--ej and cook until
tender. Remove i:ach apple care-
fully to Individual serving dish.
Add a moistened teaspoonful of
arrowroot to the liquor for each

Wadhams the "Highest
Possible Quality" coffees

brought to you in 3 sizes of
WIDE MOUTHED Reusable
Glass JarslOP iftrlcal extension near Keno he was

under the foremanshlp of Francis
Prescott.

The power company contends that namon drops and 1 teaspoon grated
lemon rind mixed with the applesRutter. by his own negligence. con
adds a nice color and flavor. Km

Oregon legislature. He has been a
Mason more than 40 years, having
taken all degrees from Master Mason
to the Shrine. For more than 30 years
he has been an officer In the Presby-
terian church. He was made a fellow
of the American College of Surgeons
In October, 1931. He Is a member of
various medical societies from the
county society up to the American
Medical association. He Is a lifelong
Democrat. He owns two dairy ranches,
in Josephine and in Jackson counties,
stocked with thoroughbred Jerseys,

(.1 I I i i.l U Sitrlbuted to the accident, and had
he pulled the disconnecting switches
in accordance with Prescott'a instruc-
tions, the accident would never have

Deep Dish Apple Pie Omit bottom
crust. Fill deep pyrex or earthen
plate with apple. Cover with top

occurred.
AS DEMONSTRATED IIV HKSTElt HEATH

Mail Tribune "Cooking School"TAttorney Marsh, In his opening
statement to the Jury, said that

cruat. Turn upside down for serv
ing.

Rill BAHR 11 K

a cups rhubarb cut Into small
pieces.

1 cup sugar.
3 tablespoons flour.
1 Rg.

Chef Magrln
of the He de France

halt pint Bring to boiling point
and stir In tahlespoonful of orange
marmalado. Pour over apples
Servo warm

Compote de Polres
Peel whole pears, leaving a short

end of the stem. Place them in a
bowl of cold water and some lemon
Juice to prevent discoloration
place In a saucepan with enough
claret to cover. (If claret Is not
available water may be used.)
Add about one and. a half teaspoons
of sugar for each pear and a little
vanilla, and a grated lemon rind.
Cook covered until the pears are
easy to pierce with a fork. Re-
move from Are, drain, and place
each pear on an Individual serving
dish. Roll liquid down very quickly
and when It has thickened pour
some over each pear. Serve cold

Just as a sweet at the close of
meal aids digestion, so will a sweet
act when eaten with the meat
course.

would be shown that Rutter had
worked on the same pole the day be-

fore the accident, with the witches
pulled: that he and a fellow
lineman discussed how they would

Line pie pan with digestible Crlscocomplete the work, and that It en
pastry. Sift sugar with flour and SEE IT AT THE MAIL TRIBUNE COOKING SCHOOLtailed the pulling of the switches.

but that Rutter, when he ascended add beaten egg. Stir rhubarb Into
mixtures. Pour Into shell. Coverfor another day's toll, failed to do so.

and waa burned.
The case Is expected to go to the

with top crust, fastening securely at
edges, and make a few gashes In the
top. Bake In a moderately hot oven
(375 degrees F.) for about 35

Jury late thla afternoon.

Another Ward Quality Achievement . . . Another Ward Value . . aTRANSI

SETTLE IN COUNTY

DATE PECAN PIE
cup brown sugar.
teaspoon salt.

3 tablespoons flour.
3 tablespoons cornstarch.
2 cups hot milk.
3 eggs (separotod).
2 tablespoons Crlsco.
1 teaspoon vanilla.
1 cup coarsely cut dates.

V2 cup pecan halves.
Mix brown sugar, salt, flour, and

cornstarch. Stir slowly into hot milk.
Cook until thick, stirring frequently.
Add beaten erg yolks. Cook one min-
ute longer. Remove from heat. Add
Crlsco, also dates and vanilla. Cool

WHILE DRIVER SLEEPSISTransient family migration to this
county at the present time la "rather
heavy," according to Lillian Roberta,
Red Cross and welfare service worker.
They come from no particular state
or section, but the majority of the
nutos in which they travel bear Cali

Olenn Clark, boy member of a

South Dakota family held under
county quarantine In the Talent disfornia licenses. The north end of

the county areas have the largest partially. Then fold in stiffly beatentrict for infantile paralysis la Im

PORTLAND, Ore., Oct. 10. (AP)
With Its driver asleep, an empty gruw-lln- e

truck and trailer ran wild hero

today, crashing Into an occupied
coupe, snapping a tree and

ramming Into a house,

Lyman Munger, the driver, said he

egg whites. Pour Into baked di
gestlblo crlsco shell. Arrange pecansproving, according to Dr. C, I. Drum-mon-

county health physician. The

family is quarantined on a large tract

quota, though all sections have new
settlers. Some of the heads of fnml-lle- a

have plans for others
are seen waiting for "a break."

A thorough check of all relief ap

on top.
Variation

Cover with carmel glaze Melt Vof ground, and come In contact with
no other people.

apparently foil asleep. Neither he
nor D. VT. Watklna, seated In the cup granulated sugar very slowly Jn

neavy skillet, stirring constantly.coupe which was dragged about 40 When sugar cnrrncllzes. add V cupfeet ond wrecked, were Injured. not water, stir and bring to boll

plicants la now under way In this
county under orders of the federal
relief administration to determine the
exact conditions and needs of all
beneficiaries, aelf-he- ability, ability
to work, state of health and finances,
and former residence and conditions.

The quarantine lasts for three weeks
and will not be lifted then, unless ail
contagion danger has passed. The
father la now engaged In panning for
gold on a small scale, In a nearby
creek.

Cool slightly, pour over top filling.2 Blue HerrlnffOone suitine.
Phone 64a Weil nam away rou$21 SO. made to measure. Klein the

Pallor. Upstairs. refuse city Sanitary Service

How Wards Ingenuity
and Resources Built It!

"Build the best washer that ever has been pro-

duced and price it lower than any other de luxe)

washer" that was the order.

So Wards great organization went to work I De

signs were shown relentlessly torn up until a

perfect washer design appeared. Mechanical fea
tures were tested . . . criticized . . . until a fault
less mechanism was found. Production methods
were discussed . . . an economical
cost worked out. Weeks months a year went by!
And now, ready at last the Supreme America's
finest washer!

Such quality! Such startling work-savin- g per-

formance ! Such a remarkable low price . . . that you
will marvel!

25 Great Improvements

You can
WATCH EVERY STEP

1

v
Successful Cake-Bakin- g

ccv&Mia, Acnoctattne

New modem design. White lacquer and chromium.
New double-ru- Air space holds temperature.
New porcelain inner tub. Ripple tub walls.
New Lovell pressure wringer. Balloon rolls.
New finger-ti- p washer control. Within easy reach.
New design drain outlet.

New safety-plu- s wringer release. Touch control.
Wards Tri-Vn- e perforated agitator. Patented.
New forward, and reverse roll control.

New type wringer position control. 6 positions.
horse-powe- r rubber-mounte- d motor.

New unbreakable rubber wall plug. Shock-proo- f.

Cut steel gears ran noiselessly in oil.

New g rubber casters with hoods.
New finger-ti- p drain control. Convenient.

1 II v ' , ,i U.
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pull we oht'Vl vv

hi i

You will hear the "hows" and "whys" of
baking delicious cake so clearly explained
that you can duplicate the fine results in
your own kitchen.

You'll enjoy getting new recipes, new ideas,
specially the new uses for pure,

RUM FORD BAKING POWDER
that adds real dietary value wherever used,
whether in baking or in general cooking.

"---J"" umiaiw ii aw in aawim iiiasiiial ri in'n null , ilnlm ,,- - ; X.
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Come See It!
The n control features

that start or stop washer or water
drain with just a touchl The per-
forated agitator that swirls
soapy water through the clothes 128
times 1 minute I These and the other
of the 15 new improvements that'
make Wards Supreme Washer, reallyRum FORD

Reasons for Wards Low Prices
Washers go direct from maker to Wards 489

stores, no dealer's piofits, no extra handling
charges. Wards use neither expensive, national
advertising, nor costly high pressure type of spe-
cialty selling organizations. Wards keep manufac- -'

turing costs down through quantity production.'And Wards do not depend upon washers alone for
business volume. Consequently the price is onlyabout half what it might be if the Supreme were ,
not a Ward product. Be sure to see it I

DON'T MISS THE
COOKINO SCHOOL

CRATERIAN THEATRE
Wednesday, Thursday, Friday

at 1:00 r. M.

Spon.nml hT the Mall Tribune and
directed by the famous Home ixumi- -

DOWN
PRICED ONLY S8395

55 Down. 17 A M.il.
ALL- - PHOSPHATE

Baking Powder SmU Carrying Cktrfml.t
msriK 111:1111
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