
M., April T, 19J0 Tht Naws-Rtvltw, Roburf , 0r. '9Broil Chicken In
Delaware Style

By GAYNOR MADDOX
NSA Staff Writer

The mate of Delawar ia proud
of Us chickensit !

Baked Ham Loaf
Offers Rich Treat

By GAYNOR MADDOX
NEA Suit Wmir

Now that pom product are so
plentiful, you'll welcome thu

ham loaf:
Baked Ham Leaf With Mushrooms

16 servings)
One pound chopped raw ham,

1 pound chopped raw pork, 2 eggs
lightly beaten, cup milk

cup fine dry bread crumbs, 1 tea-
spoon salt. t teaspoon pepper, Kt

teaspoon ginger, , cup finely diced
green pepper, 1 teaspoon kitchen
bouquet, 2 tablespoons fat.
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CHAMPIONS That young men, who comprise the famed
Agony Four, are champions of the Forest Crove festival of barber
shop quartets held last month. The Agony Four will be featured
Saturday night at 8 o'clock as on of the highlights of the barber
shop quartet review to be held at the junior high school. Ten
other quartets end t men's chorus from Eugene will

also be heard. Proceeds of the affair will benefit the uniform
and equipment fund of the K.P. Girls' Drum and Bugle corps.
Pictured above, from left, Bob Day, Joe Einwaller, Bob Blair,
Dick Williams. (Delay photo I.
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riace ham pork, eggs and milk
in bowl. Add crumbs, seasoningsand green pepper. Mix well witn
hands or kitchen fork. Pack into
well-oile- round cake pan, g inches
in diameter. Level off the top and
invert on shallow greased baking
pan.

Blend together the kitchen bou- -'

quet and fat and brush over the
top and sides of the loaf. Bake in
moderate oven (350 degrees F I
until done, about 1 hour. Remove
to serving platter. Garnish witn

FOR YOUR

PLUMBING NEEDS

Kicr-Crooc- h .

Plumbing Co,

316 Mill St. Ph. 1242--

Her Rayve Number
It 0. Find yourt en o.

the

parsley or watercress and serve
cut in wedges.

By KEN BAILEY

4.
QUESTION: I hovt just gotttn

o new fur coot which, not in tha
SI 0.000 doss, still represents O

sizable investment for me. The fur-

rier says I should have it insured

against theft and I'd like to know
how I con hove it included in my
regular theft policy.

ANSWER: It would b totter to hav
your coat Insut d under a special
Ipc of cover!? called a Fur Tloater
lather than undtr your reiular theft
policy. The Fur Floater can protect
you from luii due to accidental dam
age to the coat at well aa low due
to theft. Your Insurance agent can
give you the full picture of how tht
policy ran he adapted to your par
titular needs.

it If you'll afXireae rour own Insur-
ance questions to thu office, well
try to give nu the correct answer!
and there will be no charge or obli-
gation of any kind.

KEN BAILEY
INSURANCE AGENCY

315 Pacific Bldg. Phone 398
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and the way her housewives cook
them. With chicken on the plenti-
ful list now and always welcome,
lets examine some
recipes.

Delmarvaleut Breileo' Chicken
' (From Mrs. A. L. Kerlick)

One chicken weighing not over
2W pounds dressed, 2 teaspoons
salt, 14 teaspoon black pepper,
teaspoon paprika, melted butter
of margarine, granulated sugar, 1

lemon.
Rub entire surface well with cut

lemon, aprinkle with a mixture of
the salt, pepper and paprika. Coat
well with melted butter and
sprinkle lightly, but completely,
with granulated sugar. Lay chicken
on broiler pan (not rack), skin side
down, as far from heat as possible.
Cook 10 minutes. Raise to within
4 inches of heat. Broil slowly about
35 minutes, turning and basting
occasionally to insure even brown-
ing.

Delmarvaleus
Chicken

(From Mrs. L. C. Vincent)
One chicken weighing about 3

pounds. S slices stale white bread,
1 small green apple, sliced or
diced, 2 small onions, minced, it
cup shortening, 1 teaspoon sum-
mer savory, li teaspoon salt, 'i
teaspoon poultry seasoning, 2 ta-

blespoons hot water, 4 tablespoons
butter or margarine, 1 clove gar-
lic.

Crumple bread fine in large
bowl. Mix apple, onion, salt, sea-

sonings, hot water and butter or
margarine with bread. Stuff bird
with mixture. Do not pack be-
cause the stuffing expands. Srw
up cavity, tie legs together and
wings close to body.

Meat shortening in Dutch oven
or heavy pot that has
eovej. Brown chicken on all sides
Add garlic and summer savory.
Cover and cook slowly for l'i
hours.

Boy, 9, Dies Attempting
To Rescue Two In Fire

MURRAY. Ia.. April T -
Bobby Egan, 9, perished with his
two sisters whom he was trying
to rescue when fire destroyed the
family's new home early Thurs-
day.

The girls who died in the blare
were Patricia Ann 8, and Mar-len-

2.

Bobby and his twin brother
Billy were awakened by smoke
about 2 a.m. Bobby sent Billy
to awaken Iheir parents. Mr. and
Mrs. Robert Egan, who were
asleep in another bedroom.

Bobby went to the bedroom
where his two sisters were
asleep.

The parents and Billy got out
safely. When Bobby and the girls
did not immediately follow them
the father and Billy ran back into
the burning home.

Flames barred the way to the
bedroom where the three children
were trapped.

Later Bobby's body was found
on the floor of the girl's bed-
room near the bodies of his sis-
ters.

era and school adminstrators, Ju-

venile officers, welfare workers,
university psychology and socio-

logy workers, and newsmen will
be invited by the sponsoring or-

ganizations.

. iTV.vJ;'?r--
?

r v:.-.vv- ..

Dresses

Blouso
Ys

iM''V"C' Lingerie
Hosiery

Robot

MODE O'DAY
334 N. Main
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same time preserving the Illusion
of space and allowing an unin-
terrupted sweep of light and ven-
tilation.

Painted a different harmonis-
ing color on each aide, it offerf
color variety and dramatic In-

terest.
The tea cart opena to a sliable

table for dining, is mobile for In-

formal serving, perfect for buffet
supper, and hta cojiIv into small
space. The three hanging shelves
on opposite wall keep dishe
within reach, and the casual, scau
tered china arrangement adda to
the decorative theme.

Let help yog personalis
your home. We're here . . wait-

ing to help you.

r If you want to dress up the loaf
for company, place the loat on a
heat proof serving platter. Cut 3
slices of canned pineapple in halves
and arrange on top of loaf like
spokes of a wheel. Drain a 3
ounce can of broiled mushrooms
and place a mushroom in curve of
each pineapple slice as well as the
center of the loaf.

Sprinkle lightly with brown
sugar and place in pre heated
broiler. Broil until pineapple is
lightly browned and thoroughly hot,
about S minutes. Serve immedi-at-ly- .

Note: If you are using r

ham, just put enough of it through
your food chopper to make 3 cuos
and use it .n place of the raw
ham called for in the recipe.

Births At Mercy Hospital
BROWN To Mr. and Mrs. Far-re- ll

Estel Brown, Box S71, Rose-bur-

April S, a son, Stephen
weight seven pounds.

McDANIET, To Mr. and Mrs.
Charles William route
4. April 4, a daughter. Sheryle
Ann: weight six pounds three
ounces.

SMITH-- To Mr. and Mrs. Don-
ald Smith, Round Prairie road,
Myrtle Creek, April 5, a son. Stev-
en Lynn; weight seven pounds two
ounces,

LYBARGER To Mr. and Mrs.
Phyllis Ray I.ybarger, Box 893,
Roseburg. April 6, a daughter,
Phyllis Lynn; weight seven pounds.

Jl'STICE COURT MARRIAGES
SOWELL - BOBY William

Douglas Sowell and Opal Virginia
Bohy. both of Hayward, Calif., mar-
ried March 30.

Juvenile School Slated
VJIC.VKV I TO A 4ni'Mil.

control school sponsored by the
tat office of Portland will be held
in adhi iu tnrouen 14.

accoruing to ponce cniei Neitn
Jones. Aiding in presentation of
the event will by the Oregon Assn.
of City Police Officers and the
League of Oregon cities.

Jones said he expected an aver-
age attendance of about 100 per-
sons. Police, court officials, teach- -
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Free Easter Egg Hunt

sponsored by
w
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Jimwe BAKERY

SATURDAY, APRIL
Rain or Shin

at 10 a. m.

VETERANS HOSPITAL

PICNIC GROUNDS

S

Old

YOUR MAGIC WANDin,
the now personoliif

HOME PERMANENT
i.i . in. .

with exclusive uiai-a-nav- g

A twiaiof tbedialeiMures you of the
moat perfect permanent you ever
had the one ripbt wave for your
kind of hair. I p to lirire as fuU
as e home wave, yet pntUr
. . . far eaaier. too. Sofier, more
natural from the very first day

. and tt laaii for months.

Ceti(fH frv KM

mmim tnriuttet e

and Mi "fatY'tfimT C 1
piuttic mrlrr$ Mm

efiil Kit rtiA Dial a.
live fcterything J f
kut eurltrt mnd band
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It Isn't what you HAVE In
your room that determines Its
Individuality and livability, it's
what vou DO with what you
have. We ve all seen rooms that
were filled with costly furnish-
ings, yet were dull and uninter-
esting.

It'll small touches . . . like a
dramatic upliuh of color: an

arrangement of accMMrle
to give an element o( orprie:
the way yoo combine texture
and fabric; an impUh miniature
peeping from an unexpected pnt:
all the little individual toufhes
that are VOl" bring that

MmelhlnK to your room.
An ingenious touch has been

employed in the room sketched
above. A bamboo curtain ued
exlgewise stands betw een the (lav.
epport and tea cart Riving the
living and dining funrtmns in the
room a separate setting, at the

All Kids up to (and

TEN
FREE PRIZES!

You'll Be

Surprised

including) 6 Yrs.

Lots of Eggs
to Find!

irfrsWm w. sc. tmt wTUfit
111 N. Jackson x ti'Afor Thrifty Buyers Phone 330

112 N. Jackson


