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Butler Hits Tax Procedure
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Sees Menace to Education

«MNHOSE who are eagerly bent upon accomplishing

some immediate end by legislative means almost
always overlook the less obvious and more important
effects of the policies which they advocate.” So spoke
Nicholas Murray Butler, president of Columbia Uni-
versity,recently. “This is peculiarly true in respect of
matters affecting taxation as that is now practiced by
the Congress of the United states and by the legislatures
of the several states. Numerous individuals and groups
wish to use the power.of taxation not alone for legiti-
mate purposes of government, but in order to effect
what they consider to be a desirable redistribution of
accumulated wealth.

“In other words, as a result of a false and narrow-
minded plan of» taxation, the whole face of our American
civilization may be changed and our condition brought
to that of continental Europe, where practically all
public undertakings are governmental, with all that that
means. It is the glory and the pride of the American
social and political system that a whole host of the
most important, most representative and most influential
public undertakings have been built up in the field of
liberty and are quite outside the field 'of government.
If the ability to glake private gifts and benefactions be
destroyed by taxation, then these institutions must begin
to die, for the moment that they are not able to. grow
and to improve in order to meet changed and changing
conditions their state becomes one of decay, with certain
_death in the not far distance.

Danger to Liberty

«The voters of not fewer than three states have
recently been called to pass upon a proposal to make
elementary education a government monopoly. No more
un-American policy could possibly be conceived or en-
tered upon than this. Men and women who have never
heard of Plato or his “Republic” have been assiduously
urgent, in Oregon, in Washington, and in Michigan, that
one of the chief policies expounded in that famous work
be introduced rinto twentieth century America. How
hopelessly reactionary their proposal is remains wholly
hidden from their consciousness. If elementary edu-
cation is to become a government monopoly there would
seem to be no good reason why secondary education,
higher education, research, and all forms of charitable
and eleemosynary work should not take the same course.
The sphere of government would then extend its glacier-
like hand over the sphere of liberty, and what had been
smiling meadows and fertile valleys filled with beautiful
flowers, and making place for happy homes, would pass
into the ice-cold and death-dealing clutch of government.
It is high time for Americans to desist from that flip-
.pancy which characterizes so large a part of the public
press and so many of the office-holding class, and to
think seriously of these things.”

| The Two Classes of Parents
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How Do You Raise Your Tots?

HE twentieth century has frequently been called “the

century of the child.” But Ellen Key points out that,
even in our century; parents for th emost part may be
divided into two classes: those who act as if their chil-
dren existed only for their benefit, and those who act
as if they existed only for their children’s benefit—the
results, she adds, being alike deplorable.

For the first group of parents tyrannize over the
child, seek to destroy its individuality, exercise an ar-
bitrary discipline too spasmodic to have any of the
good effects of discipline, and would model him into a
copy of themselves, though really, she adds, it ought
to pain them very much to see themselves exactly copied.

: The second group of parents may wish to model
their children not after themselves but after their ideals,
yet they differ from the first class chiefly by their over-
indulgence, by their anxiety to pamper the child by
yielding to all his caprices and artificially protecting him
from the natural results of those caprices, so that in-
stead of learning freedom he has merely acquired self-
will. These parents do not indeed tyrannize over their
children, but they do worse: they train their children to
be tyrants.

- 3 . .

Against these two tendencies Ellen Key declares her
own Alpha and Omega of the art of education:

“Pry to leave the child in peace; live your own life
beautifully, nobly, temperately, and in so living you will
sufficiently teach your children to live.” g

. - . -

There are endless theories of education but no
greater agreement concerning the value of any of them,
and the whole question of education remains open.

“Education, whatever else it should or should not be,
must be an inoculation against the poisons of life and
an adequate equipment in knowledge and skill for meet-
ing the chances of life.”” This is the definiton given by
Havelock Ellis, who has been called the most civilized
of living Englishmen.
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In making coffee in the per-
colator with the special per-
forated container for the fresh-
ly ground coffee, follow these
rulés: Rinse pot with boiling
water. Put in container one

* tablespoon of coffee for each
person to be served and one
for the pot. By pouring the
water at boiling point (one
cupful for each tablespoon of
coffee) over the coffee it falls
to just the right temperature
needed to extract the greatest
amount of flavor and aroma.

The dripping process should
not last longer than two min-
utes. Long dripping at a low
temperature increases the bit-
ter taste and decreases the fla-
vor and aroma. Serve at once.
Letting coffee cool ruins it. If
there ‘must be a delay in serv-
ing, keep the coffee piping hot,
but do not let it beil. Do not
use the ground coffee a second
time. Coffee once used has
given all its aroma and flavor
to the beverage. There is
nothing of any value left in
the grounds.

Jambalays.—Put a little butter in
a skillet, and when hot stir in one
cup of chopped cold meat (beef or
veal) and one-half cup of chopped
ham if you have it; season with
red pepper, salt and finely minced
small onion and one-half cup of
cooked rvice. Cover closely and
simmer for half hour.

Mock; Mince Turnovers.—Roll rich
pastry into a thin sheet and cut in
circles. Place in the center of
each two tablespoons of the follow-
ing wmixture: Mix together one-half
cup ‘of seeded raisins, one-fourth
cup of currants and shredded cit-
ron, thé grated' yellow rind and
Juice of one lemon, four table-
spoons of melted butter, and three-
fourths cup of sugar. Turn the
pastry over into neat half circles

and crimp the edges of the crust
together with the tines of a fork
dipped in flour. Lay in a greased
pan, brush over with beaten egg

mixed with a little cold water, and
dust lightly with sugar. Bake in a
hot oven until crisp and brown!
Sugar. Cooki
sugar, one scant cup
lard and butter mixed, two eggs,
eight teaspoons sweet milk, one-
half teaspoon cream of tartar, one-
half teaspoon baking soda, flour to
roll soft.

.—One heaping cup

Pretty candlesticks often add

a desired touch of color and
ornamentation to a room. If
you cannot afford to buy ex-
pensive candlesticks, why not
follow the example of a woman
who bought a pair of glass
ones from the 5- and 10-cent
store and a can of black
enamel at the same place. She
gave the candlesticks two coats
of the enamel, put on a' little
design in blue, and, with blue
candles, she had the desired
effect at very small cost and
little labor.

This is the time to use winter
carrots in soup. Cut the carrots
into small pieces about one inch
by two, in the shape of large
Spanish olives. Cut them as much
as possible from the reddest part

butter or

e,

of thé carrot, Blanch, drain well
'and cook in a good bouillon, Add
n-pléee—of —sugar -to - give color.
When the carrots are cooked, cool
‘and put in the soup tureen. Pour
over them as much bouillon as
necded- and serve with freshly
browned croutons.

Fried chicken~Cut into pieces

and wipe with _a damp__cloth,
Sprinkle with salt and pepper.
Dredge in flour. - Put in frying
pan in hot butter and fry till
nicely browned. Add water and
codk slowly till done. Serve with
gravy.

Cranberry Sauce.~Take one quart
stewed apples. Put through a col-
ander one quart cranberries boiled
with sugar to taste. Mix together
and boil five minutes .

Orange Marmalade. — Six navel
oranges, . one lemon, eleven: cups
cold water, seven cups sugar. Peel
oranges, removing all white skin,
and slice thin. Slice lemon with
rind on; cover oranges and lemon
with cold water; let stand twenty-
four hours. Then boil three hours,
add sugar, ang let boil one hour.
Pour into glasses, cool, and cover.
This recipe makes nine glasses of
marmalade.
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Scalloped Oysters.— One pint
oysters, one teaspoon salt, two ta-
blespoons butter, two cups bread
crumbs, oyster juice, pepper. Use
the crumbs from the day-old loaf
of hread. Add the pepper and salt
to the crumbs, then' the melted
butter. With scissors cut the
oysters in pieces. Place a layer
of crumbs in the bottom of the
baking dish, and part of the
oysters, then more crumbs ,then
the femainder of the oysters. Put
crumbs on top. Add the oyster
juice and enough milk to come
even with the contents of the dish,
if the juice does not do this. Bake
from fifteen minutes to half an
hour. Serve with lemon juice.

Cover your oranges, lemons
or grapefruit with  boiling
water and let stand a few
minutes. You will find that
the skin peels off readily and
takes with it that undesirable
layer of white inner skin,
which tends to bitterness. The
fruit may be sliced or diced,
or the . juice pressed from it
easily. A common lemon ream-
er will be helpful in extracting
the juice, as the seeds are
easily divided from the liquid
in it, or if much juice is ex-
uded it may all be put through
a small strainer, or even a
cloth, to remove the objection-
able seeds.

Grapefruit lumped up and
., sweetened well is much more

palatable than when served on

the “half sHell,” as the white

: _ )
Baker Smith

JEWELER

‘Expert Watch Work

Love’s

to assemble.

purposes.

While our supply

PHONE 10

Valentines
are

Messages

By far the most beautiful, expressive and
sentimental variety of Valentines that
this store has ever been fortunate enough
There are beautifully col-
ored effects, fine lacy novelties and very
ornamental cards at all prices and for all

that selection be made early to secure the
finest and unpicked-over pieces.

Dolley Drug Co.

120 Roxall rey wore

is enormous we urge

TORRANCE

fiber adds to the naturally bit-
ter taste.

Date Cake.—Take one cup chopped
dates. Over dates sift one teaspoon

stand, Then cream one cup sugar
and one tablespoon hutter, one egg,
one cup English walnut meats.
Mix with dates and stir in two

cups flour, one teaspoon vanilla
and a pinch of salt. Use any icing
preferred,

Waldorf Salad.—Take two-thirds
cup chopped celery, one-third cup
chopped tart apples, one-third cup
chopped English walnuts, Use

lettuce leaves.

Perspiration stains on white cot-
ton or woolen materials are read-
ily removed by treatment with a
warm solution prepared by dissolv-
ing hydrogen peroxide (a liquid
obtainable at the drug store) with
twice its volume of water -and
adding a few drops of ammonia.

Frujt Gelatine.—Drain the juice
from one quart can of fruit;
peaches, pears, pineapple, or cher-
ries are best. Cut two cups of
marshmallows in quarters and mix
with the fruit. Heat the juice to|
the boiling point and add enough
sugar to make quite sweet. Add
the juice of one lemon to the pear
or pineapple juice also. Soften one-
half package of gelatine in a little
cold water. Stir into the hot juice
and stir until thoroughly dissolved.

soda; add on cup hot water, Let|]

mayonnaise dressing and serve on (|

“THRIFT BUILDERS”

THINGS DON’T “JUST HAPPEN"

—we make ’em happen.

—a live, growing bank account
at this convenient home bank

First . National Bank

—is heaps o' help
—in the makin’

Pour over the fruit n:ul marsh-
mallows and put in a mold. Place
in a cold place until ready to
serve. Can be served with or with-
out cream.

Salad greens should be separated,
washed, and the leaves examined
for dirt and parasites. A com-
pact head of lettuce may be sep-
arated without ‘injury by cutting
out the core with a sharp knife
and. holding close up to the faucet,
letting the cold water run through
it. Wilted salad greens may often
be restored to their original fresh:
ness by allowing to stand several
hours in ice water. - Dry thoroughly
by patting gently in a towel before
attempting to use. The dressing
will not adhere to wet leaves, but
will settle to the bottom in a pool.

| An Announcement

- Gavin & Casey

Tax Counsellors *
and Apcpuntanty

All Forms of Federal Income Taxes
and Accounting
Specialists in the Preparation of
0il Depletion Schedules.

Will be in Torrance every Wednesday
and Saturday all day.

Office with Thos. F. Foley
Try Our Want Ads for First Natl. Bank Bldg.
~ Best Results
—

E
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" EDISON 7%

Price:

'ANNOUNCEMENT

]

SOUTHERN CALIFORNIA EDISON

. COMPANY

offers to its consumers and the people in
California the unsold portion of a NEW
issue of 100,000 shares of Series “A” 7%
Cumulative Preferred Stock.

The Constant strength of Edison Stock over a

period of a greal many years has proved to the -
investing public its exceptional worth as an attrac-

tive investment of a.conservative nature.

In continuance of this practice of enabling the people
of California to become partners in one of the largest
and strongest electric companies in the world, and to
aid in the development of Califgrnia water powers,
Southern California Edison Company is offering its
7% Cumulative Preferred Stock on a most attractive
basis, and on terms within the reach of all. :

We recommend for a Safe and Pr;)fitable Investment
CUMULATIVE PREFERRED STOCK

Authorized by the Railroad Commission of California

$105 per share cash
$106 at $5 per share per month

SOUTHERN
CALIFORNIA
EDISON
COMPANY
' 1415 Marcelina Ave.

Telephone 194

Investment Dept.

Edison Bldg,; Los Angeles,

Please send me literature on your
1% Preferred Stock without obli-
gation to me.

Name

Address

BUSINESS
DIRECTORY

W. D, LOCKHART
Contractor for
Tiles of all colors, Floors, Drain °
Boards, Shower Baths, ete.
Phones: Office, Lomita 33-W. Sam
Pedro, 1662-W. Call for Jake,
P. O. Box B 1659 Oak St.
Lomita, Calif,

Directory -

Drs. Lancaster
and Shidler

PHYSICIANS AND SURGEONS
Phones:

Office 14 House 15 and 118
Office First National Bank BMg.
Res. Cor. Post and Arlington
Torrance (

Dr. A. P. Stevenson
Physician and Surgeon

Office, Sherman Bidg., 1337 Ell Prade
hones:
House, 185-W Office, 96
Torrance, Calif.

Dr. F. H. Racer

PHYSICIAN AND SURGEON
Office Phone, Lomita 28
Office in' Barnes Building

Lomita, California

Residence, 2418 Redondo Blvd.

Telephone, Lomita 110

DR. MAUDE R. CHAMBHRS
CHIROPRACTOR
Rooms 105-6-7
First National Bank Bldg.
Hours 10-12, 2-6 daily.
Also Monday-Wednesday-Friday]
Evenings, 6:80-7:30.

Dr. C. E. Hotehkiss
: Chiropractor
1311 Sartorl Ave.

Torrance.
Heurs, 10 a. m. to 8 p. m.

DR. C. W. ALLEN
Palmer Graduate

Chiropractor

Sherman Bldg., 1337 El Prado
Torrance
Phone 100-W

OSTEOPATHY

Electronic Reactions of
Abrams

Light Ray Therapy
Drs. Bruce & Lynd

Hours 9 a. m. to 9 p. m.
Suite 1, Castle Apts. Phone 128
Torrance

Dr.R. A. Hoag

DENTIST
New Edison’Bldg.
1419 Marcellna Ave., '
Just West of Postoftice.
Complete .X-Ray Service

TORRANCE
Phone 198

Dr.' 0. E. Fossum "

Dentist .
X-Ray Service
Hours Sam Levy Bldg.

9 a.m. to 6 p.m. 1311 Sartori St.
Phone 186—Torrance, Calif.

J. W. CUFLEY, F.CR.A.
Income Tax Consultant
Notary Public
2305 Redondo Blvd. ‘' Ph, 173-W
1630 Date St. Ph. 165-J-1
Speclalist in New and Improved
Systemns of Bookkeeping.

Businesses Incorporated.

PERRY G. BRINEY

ATTORNEY-AT-LAW

110’ First National Bank Bldg.
Phone 159 Torranes

Dr. Norman A. Leake

Physician and Surgeon

Office, First Natlonal Bank Bldg.
o Telephone 96

Residence, 15626 Mar;.;elina Ave,
Telephone 13-M

File Your Income Tax Return

J. R. JENSEN '

Attorney at Law

State Exchange Bank Bldg.,
Torrance, California

Advises, Assists or Compiles In-

Lol LaX - retuens,

Open Evenings until Mar, 15th

Phone Torrance §

Professional

Californla




