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PRAISES AMERICAN
SPIRIT — Richard H.

NEWS

PREPARES

OCEAN HOP—

Amelia Earhart

| Putnam, noted avi-
| atrix, admits that
she will attempt a

Hawail - Mainland

flight. She is shown

before her plane

with Paul Mantz,

ace pilot, who may-‘

accompany her. o

FOR

R

S

Grant, vice - president
and director of Gener
1l Motors Corporation,
as guest speaker on
the Forum of Liberty
broadcast over the
Columbia network,
praises American spi
It as a factor in past
and future prosperity.
He looks forward to a
big sales year in the
motor industry, which
provides a livelihood
for one out of every

ten in the United
States.
LINDBERGH WITNESS

LANDS—Betty Gow. who
was the Lindbergh baby’s
nurse, arrives on the S. S. |8
Aquitania to testify at the
triat of Bruno Richard

Hauptmann, accused of the |
kidnaping. 3

titian and golden highlights.

STARTS NEW HAIR SHADE—Ginger
Rogers, the beautiful young dancing star
of the films, starts a new hair shade. It is
called “flaming gold,” a beautiful blend of

/

APPROVES NEW COACH—Frank Cody, su
perintendent of Detroit public schools,
proves the model Napoleonic traveling coach
that will be the project for boys enrolling in
the newly-created apprentice class of
Fisher Body Craftsman’s Guild. Mr.
seated, and William S. McLean, secretary of
the educational foundation, view the coach.

ap-

the
Cody,

3 & HEE P Iy

RIOTING MOB—Despite President Roosevelt’s pronounce-
ment against mob violence, Shelbyville, Tenn.,, was thrown
into panic, two were killed and the court house burned as
an attempt was made to lynch a negro. In the center is G. L.
Gibson, father of the 14-year-old girl, the alleged attack on

whom precipitated the violence.

Viola Has Part All Its

Own in Orchestra Work

The viola is exactly like the violin,
except that it is one-fifth larger aud
has heavier strings, notes a writer in
the Washington Post. It is tuned a
fifth below the violin, its strings thus
giving C, G, D and A, the deepest tone
being an octave below middle C on the
plano.

The viola 18 played In a manner sim-
ilar to that used for the violin, except
for the greater stretches in fingering,
due to the greater length of the strings.

The dull, mournful tone of the viola
comes from the fact that its strings
are thick. The extra depth is attained
by increasing the thickness of the
gtrings, which always makes the tone
less brilllant. Thus, the viola gets a
tone color of brooding melancholy.

The viola plavg the third part in the

string quartet, which cou
and second violin, a viola, and 1 violou
cello. This does not mean that it is
always below the two violins In pitch,
for the string quartet depends upon
interest and variety in the leading of
its four parts, and sometimes the viola
may be playing the highest note of a
chord.

In orchestral work the wviola has
much the same duty. It is often called
upon for its special tone color, but us-
ually it is found playing in four-part
harmony with the first and second vi-
olins and violoncellos. In the Eight-
eenth century its role was more hum-
ble, and it was often compelled to fol-
low the bass viol

Bt —

is o toarst

Hogs are produced on three-fourths
of the farms of the United States and
in all of its cities.

A woman we know was baking
pies and she baked an extra one and
sent it over to her next door neigh- |
or. Next day the neighbor called |
to the woman’s little girl and said to |
“Here’s the dish your mother |
I'm sorry I haven't|

her:
sent that pie in.

anything to send back in it” The
little girl replied: “Oh, that's all

right. You can just keep the dish
until you have.”

An applicant for life insurance wag
being examined medically and he was
very anxious to have the doctor give
him a good rating. Questioning the
applicant the doctor asked: What did
your grandfather die of?

I forget, was thereply, but I know,
it was nothing serious.

OR oyster lovers there is ex-
F cellent news. The 1934-35
“set” of oysters have been
proclaimed the best since the fa-
mous “set” of 1930. Good news,
also, for thousands of unemployed
is the fact that the oyster indus-
try will, this year, employ 50,000
persons “a-sea and a-shore.”
Fortunately for oyster-lovers,
science has discovered that the
bivalve not only tastes excellent,
but is excellent for health. The
composition of the oyster is of
such a character as to make it,
more nearly than most foods,
self-sufficient as a diet. In this
respect it resembles milk and
needs but the ordinary ingredients
used in cooking — starches and
fats — to give it balance. An
oyster stew, for example, gener-
ously seasoned with butter and
accompanied by the usual bowl of
oyster crackers is a perfectly bal-
anced meal.

Convenience of Canned Oysters

While the old theory that oy-
sters could be eaten only in
months with an R has been dis-
credited, it is still a fact that they
are not generally available in
other nonths, owing to the in-
ferior taste of the oyster during
the season of spawning. With the
advent of canned oysters—oysters
taken from the best waters at the
time they are fittest—it has he-
come possible to eat this excel-

lent food all year round. This is a
long step from Roman days when
the oysters were shipped from
Britain and had to be packed in
sacks of snow, so that the shells
were held together, keeping the
oysters wet and fresh in their
own liquid.
canned oysters has,
added materially to the quantity
of oysters used.

Here are some delicious dishes
which can be made of canned
oysters:

Oyster Stew: Scald three cups
of milk in a double boiler.
the contents of a 5-ounce can of
oysters to just below the boiling
point and add to the scalded milk.
Bind with one tablespoon of but-
ter which has been rubbed to-
gether with one tablespoon flour;
season with one teaspoon salt and
a little paprika.
fourth cup of cream.
once with oyster crackers. This
serves four persons.

Oyster Entrée: Drain the con-
tents of one 5-ounce can of oy-
sters and arrange in four but-
tered flat shallow earthen rame-
kins, or in scallop shells. Mix one
cup of bread crumbs with one
tablespoon of minced parsley,
two tablespoons butter, one-half
teaspoon salt, a few grains of pep-
per, one-fourth teaspoon thyme
and one-half teaspoon

' OYSTERS!

juice.

The convenience of
no doubt,

ter in

again.

A Stew and an Entrée
chovy

Heat

liquor,
toast.

beaten

Then add one-
Serve at

prika.
been

liquor

six to

lemon

ster liquor to moisten.
oysters with this and place under
the broiler flame until the crumbs
are well browned.
four persons.

On Toast and in Patties

Oysters a la Maryland: Brown
one and one-half tablespoons but-

half tablespoons flour and brown

cups of milk slowly, stirring until
smooth, Add three teaspoons an-

salt and a few grains of paprika.
Scald the oysters from a 5-ounce
can of oysters,

the sauce.

pour over the oysters. This makes
four servings.

Chicken and Oyster Patties:
Make a cream sauce of one and
one-half tablespoons butter,
and one-half tablespoons
one cup of thin cream, one-half!
teaspoon
spoon celery salt and a little pa-

canned pimientos
have been scalded in their own

two cups of diced chicken.
at once in patty shells,

=

Add four tablespoons oy-
Cover the

This serves

a pan, add one and one-

Then add one and one-half

paste, one-half teaspoon

reserviee . the
and arrange on buttered
Add the oyster liquor to
Then add one slightly-
egg volk, stir until hot and

one
flour,
salt, one-eighth tea-
Add one-fourth cup of
which have '

shredded, oysters which

from a 5-ounce can, and
Serve
This fills

Bulbs and Bill

By AMY CAMPBELL

©. McClure Newspaper Syndicate.
WNU Service.

;' “1\1

eight patties.*®

OTHER,” her older daughter
said to Harriet after luncheon.
“Bill and T are golng to their cottage

to plant hulbs this afternoon.” There
was the merest note of dubiousness
In the telling, that took from that

! gqueer little shock of an announcement

for the first time, when It still should

have heen a request. Bettina had
grown up. {
Harriet marshalled her subtlest

common sense and blandest histrionie
ability.

“Sounds pleasant to plant bulbs to-
day. Who is Bill, where is the cot-
tage and what kind are you planting?”
She felt there was the exactly perfect
degree of motherliness in every de-
tail of word, tone, and material of in-
quiry.

Meanwhile she adroitly hid her in-
ward turmoil. Bettina must not es-
cape her with the wrong boy to the
wrong place alone at sixteen for in-
definite hours. And Bettina must nev-
er suspect it was a really vital de-

cision.
“Bil1? Don’t say you haven't seen
him ’round here—Bill Moore. His

mother knows you.”

“Describe him,” suggested Harriet
cheerily as iIf her attention were only
slightly captured,

“Oh—" impatiently— “that’s not my
line. He’s taking the convertible and
a load of bulbs in the rumble. We may
gzo to the picture at the Pat tonight
if we feel like it when we get back.
Bill says gardening is a trifle ex-
hausting at first. I'm to stab in the
bulbs while he digs and shows me
where. Don't fuss if we're
late, Mom, for it may take hours.”

“Sorry 1 didn’t pay proper atten-
tion to your plans, Bet. How many of
you are going and where is it? Bulbs
and Bill, you sald—what else?”

“We're going to their cottage at the
beach,” Bettina said, with the degree
of belated respect for her mother’s
opinion that Harriet had waited for.

“Who is with you beside Bill,
Sweet?” Harriet felt the affection
which she allowed to creep into the
little name.

“Why, just the two of us, why?—"
and then, suspiciously—

“Say, Mom, just what is this all
about? You're not going out to the
coupe and question Bill when he comes
and say we must have a chaperon or
we can't go.”

S0 it had to come to a crisis.

She said: “Dear, don’t be upheaved.
Quite naturally you can’t wish, when
you come to think of it, to go without
wanting Bill to take his mother or
someone else, on such a heavenly aft-
ernoon. She'd probably like to oversee
her own color scheme anyway. Why
not phone and Investigate with her
first? She would be flattered and val-
ue you at the same time.”

Harriet hated herself for being of-
ficious.

Bettina’s voice pierced her with its
grave intensity.

“Don't be so Jjittery. Of course
Bill’'s mother isn't going. She is can-
did about effort of any kind. Loathes
it. The cottage is locked, barred and
winter-bound. The distance, twenty
miles. Work will take perhaps two
hours. We'll tea at the. hotel grill
which Is still open. Be back for din-
ner and a later show. There’'s a pro-
gram, Take it or leave it!”

“Movie stuff, darling. But uncon-
vincing. You can't talk to your host-
ess like that and remain a popular
guest. Plan something else at once
and not waste the day. The other is
paturally off. Sorry I can neither take
it nor leave it just yet. Not at six-
teen, Sweet. Not and be your proper
mother.”

“well, if that isn’t cool! And heavy.
Maternal solicitude indeed.” Bettina
said this with deadly deliberation.

Harriet hid her anger successfully
as she said, “Don’t attempt to be bor-
ingly clever, darling,” and walked with
assumed serenity into the sunroom.

Bettina called after her: “I'll phone
Daddy, that’s what I'll do.”

“Anything you like, Bettina,” was
the smooth assent. “I like your Dad's
judgment about anything and every-
thing.”

Then Harriet appeared to become
lost in a bit of writing she was do-
ing. In exactly five minutes she heard
her daughter’'s dulcet tones at the
telephone.

“Bill, T don’t think I want to delve
in the soil today and I forgot a date
for tonight. I really want to surprise
Moms with a tray of afternoon tea

today.”
Harriet blinked away the sudden
moisture from her lashes. Bettina

had her father's quick forgiving na-
ture. In a few minutes she would ap-
pear proudly penitent and atoning,
anxious to show Harriet how she val-
ued her mother’s favor, really.

At sixteen, Harriet thought she too
had believed her mother a Kkill-joy.
Yes, that was the old significant word
they had for it.

At that moment she heard a tumul-
tuous arrival, distinctly male and very
young and robust,

“Say, Bet,” roared a fine unmodu-
lated boyish voice, “I've just thought
of the hunkiest idea. Let'’s take your
mother planting to the lake and we
could all have tea at the grill instead
of pottering about here. You ask her
for me, will you?”

Harriet thought, “So that's how they
manage these things now.” Distinctly
clever. Or had it just happened?

She would take a book and go far
down the ecliff and read and let them
plant bulbs merrily.

Marginal Land Defined

The National Land Use Planning
committee defined marginal land as
“land where the agricultural output

just balances input, including a proper
allowance for depreciation and interest
on capital other than land and labor
of the operator and his family. Sub-
marginal land is that where output
falls below the balance, and supermar-
ginal land, that where output rises
above.”

Various Uses for Raisin
Seed; Oil Is in Demand
The magazine Food Industries says
hy-product of seeded raisins 1s
sprayed back on the skins In the form
a fine oil.  This prevents the seeded
raisins from sticking together or to
their packages, and enhances their ap

the

ol

pearance,

From 2,000 to 4,000 tons of ralsin
seeds are accumnlated annually from
the 200,000 tons of raisins sold each
vear in the United States. When the
seeds are extracted from the ralsins,
some of the pulp, or meat of the fruit,
naturally clings to them. From this,
by diverse means, comes:

12 to 14 per cent of grape sugar.

Alecohol from that.

191-proof brandy
from the latter.

15 per cent of oil from the seeds
after they are crushed, dried and
cured,

Raisin oil is also used as a salad oil
(it blends readily with olive oil); for
frying doughnuts and potato chips
because of its non-greasy flavor; in
the paint industry, particularly on
canvas; for awnings and airplane
wings, because of its slow-drylng and
high-spreading qualities and, finally, in
lubricants,

To top everything off, the residue
from the crushing process 1s utllized
in stock feed, as a fertilizer and as a
fuel.

Cane Briton’s History Is
of Interest to Canadians

Cape Breton has a history as color-
ful as that of any part of Canada. A
great part of the population claims de-
scent from the hardy Scottish pioneers
who came out to make homes for
themselves in this sea-girt island to-
wards the beginning of the late cen-
tury, says the Montreal Herald.

As early as 1713, when the Treaty
of Utrecht gave Newfoundland definite-
ly to England, one finds French settlers
coming from there to Cape Breton.
The romantic story of the efforts of
France to hold the place—called by
them Ile Royale—and of their building
the great Dunkirk of America—Louis-
bonrg—is unique in the history of
I'rench colonization.

At the time of the fall of Canada the

island was an important subject of
debate in the settling of peace terms,
for France was loath to give it up. The
Treaty of Paris finally ceded Cape
PBreton to the British.

Officers and soldiers who had fought
in the war were given grants of land
as a reward for their services, but Cape
considered too valuable

Breton was

an asset to be disposed of at oncesw,

Do Not Forget Famous Dates

Far be it from the Uruguayans to
foreet “their famous dates in history.
They may forget the particulars of
what occurred, but forget the date—
never, A daily lesson is taught to both
grown-ups and children alike, and to

visitors, too, for many of the most im;

portant thoroughfares are named to
commemorate dates of significance in
Uruguay’s history. The most Im-
portant of these is the Avenida 18 de
Jullo, or 18th day of July avenue, so0
named In honor of that day in 1830
when the constitution of the country
became law. Two others of importance
are Calle 25 de Mayo and Calle 25 de
Agosto, or 25th of May and 25th of
August streets, the former named te
honor the Independence of the col-
onies of the River Plate, obtained from
Spain in 1810, the latter being the day
in 1825 when the independence of the
republic itself was proclaimed.—Wash-
ington Star,

Evolution of the Cane
A stick was probably the first per-

sonal property owned by primitive
man. He found it a handy weapon
with which to fend off the sabre-

toothed tiger and of great assistance | ¥

to him on his week-end trips over the
by no means perfect highways of the
period.

The stick persisted through Biblical |

times, prophets being generally pic-

tured with a staff gripped firmly in ¥

the right hand as they wended their
way into the wilderness.

Kings and dandies had their sticks,
too. Disraeli, credited with having
been a bit of a dude in his time, had
a different cane for each period of the

day.

Hat-Bands and Baldness

Baldness, says a writer in the Los
Angeles Times, is not due to parasites,
dandruff, nervousness or brain-work
but to the pressure of hat-bands upon
the blood vessels in the scalp. Here-
tofore, women wore loosely fitting
hats, and escaped baldness.
headed men do not feel the pressure
of hat-bands as much as do thick-
heads, and narrow heads are seldom
bald.
Department of Public Health, it is im-
possible to restore hair which has van-
ished. Baldness cannot be cured, but
may be prevented.

For Death to Wash Scythe
In some of the remote villages of

eastern European countries, the peas- |

ants, when a death occurs, immediately
place a large tub of water outside the

front door so that Death may wash his | §
scythe when he leaves.—George Pol- |

hamus, Toledo, Ohio, in Collier'’s

Weekly.

Maraschino Cherries

Maraschino cherries are marasca

cherries which have been pitted and |

put in maraschino liquor. Maraschino
is a liquor distilled from the fermented
juice of the marasca cherry and fla-
vored with the broken kernels.

The Granby Token

The Granby token (1737) was a pri-
vate copper colnage issued by John
Higley of Granby, Conn., where there
were copper mines, afterward used as
Tory prisons and workshops. The ob-
verse was a deer, with the legend,
“Value Me As You Please”; Roman
numerals ITT and crescent. The re-
verse was three hammers on a tri-

angular fleld, each surmounted by a | 3§
crown, and with the legend, “I Am . §

Good Copper.”

and sweet wines |

Narrow- | &

According to the United States | &

|

{ Rifles of Civil War Days

In the American Civil war troops of
l;oth the North and South were armed
with rifles, shooting elongated bullets
rounded at the nose rather than the
old round bullets of the long rifle. Most
f the rifles of that period were muz-
zle-loaders, though as the war pro-
oressed breechloading rifles were in-
troduced from time to time.

Copper and Lead
Sheet copper and lead are the metals
nost commeonly used in roofing. Re
yairs and replacement of roof and
! chimney flashing can more safely be
| qone with these etals than with
cheaper materials which will rust out
n a few years. The same is true for
the gutters and rain spouts.
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1935 CAR

RIDE

| Now on Displa and

on Sale at

| RalphM. Busser’s
Garage s‘

Manheim, Pa.

WE HAVE.....

Krall’s Meat Market

West Main St., Mt. ]oy‘

Crushed St 0 n e

Building
™
Before plan!!bf your order elsewhere
see us. A 'su.v_r-nanu.facturers of
CONCRETE. BLOCKS
SILLS and LINTELS

J.N. Stauffer & Bro..

MOUNT JOY, PA.

Swiss Watches and

Small Wxist Watches
Repaired

and
e

DON W. GORRECHT

Mount Joy, Pa.

WEAK AND SKINNY
MEN, WOMEN
AND CHILDREN

Saved by new Vitamins of Cod Liver
Oil in tasteless tablets.

Pounds of firm healthy flesh instead of
bare scraggy bones! New vigor, vim an
energy instead of tired listlessness! Steady,
quiet nerves! That is what thousands
people are getting through scientists’ latest
discovery—the Vitamins of Cod Liver Oil
concentrated in little sugar coated tablets
without any of its horrid, fishy taste or smell.

McCoy's Cod Liver Oil Tablets, they're
called! “Cod Liver Oil in Tablets”, and they
simply work wonders. A little boy of 8, seri=
ously sick, got well and gained 10% 1lbs. in
just one month. A girl of thirteen after the
same disease, gained 8 lbs. the first week and
2 1bs. each week after. A young mother who

Frompt Servi
Prices Reason

i' jan16-2t
L ]

Electri¢“and Acetylene
WELDING

R. U. TRIMB
ELIZABETHTOWN, PA.

-

HOW_ARE YOUR SHOES?
DON"EF;AI‘I‘ TO0 LONG
BRING THEM IN
CITY SHOE
“REPAIRING CO:~

o&wu'«m -

“L. E. ROBERTS

i NOTARY PUBLIC
| Specializing on Autp Titles, Licenses

4 and Operators Licenses
arietta St. and
‘orner Main & New Haven "

could not eat or sleep after baby came got
all her health back and gained 10 Ibs. in less
than a month.

You simply must try McCoy's at once.
Remember if you don’t gain at least 8 lbs. of
firm healthy flesh in a month get your money
back. Demand and get McCoy’s—the original

5 and genuine Cod Liver Oil Tablets

—approved by Good Housekeeping
- oo o

Institute. Refuse all substitutes—
insist on the original McCoy's—

there are none better.
.

Without Ear Drums
New Amplified Acousticon uses a new auditory
path —bome conduction, detouring ear drum
and middie ear mechanism. You can hear con-
versation from all angles and at greater dis-
tance, enjoy radio, talkies, church services. A
happy release from present handicaps. Com-
plete information and Free Booklet “Defeating
Decfness’ on request, write—

ACOUSTICON

AMPLIFIED HEARING AIDS
580 FIFTH AVE., NEW YORK, N. Y.

Patronize Bulletin Advertisers

By

/

&
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MOUNT JOY, PA’
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MAKE SURE OF'ENOUGH READY MONEY NEXT

CHRISTMAS BY JOINING ONE OR MORE

CLASS 10F Members paying
for fifty weeks will receive....}

for fifty weeks will receive.....

CLASS 100 Members paying
fifty weeks will receive

CLASS 200 Members paying
fifty weeks will receive

CLASS 25 Members paying 25 cents a week

OF THE FOLLOWING CLASSES

ool .
12.50

eseBeccnccsnnnnns
»

CLASS 50 Members paying 50 cents
for fifty weeks will receive...... 3

$1.00 a week for

$ 50.00
$100.00

$2.00 a week) for

3\
Y

CLASS 500 Members paying $5.00 a week for \\ 2
$ 50.00

The Union National Mt. Joy [

Mount Joy, Penna.-




