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Gimbalaya: It's
Unusual Treat

By CAYNOR MADDOX

NEA Food and Markets Editor

Hardy Perennial Grows Anywhere

Plant- - Through May
For Summer-Fa- Blooms

Hundred of blooms each bush
first planting. Grows 2 ft. high,
across.
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CHOOSE FROM FOUR GLORIOUS

n ROSE PINK BRILLIANT CRIMSON

PURE WHITE DEEPEST YELLOW

Meatless meals are gaining in
popularity. They taste good and
often are much less expensive than
meat.

Try this wonderful recipe for
some night when you're having
company. It's different, delicious
and has

Jambalaya
(Serves 4)

One - pound package frozen
shrimp or l't pound fresh shrimp,
1 dozen oysters, 2 small onions,
chopped, 2 tablespoons butter or
fortified margarine, 3 cups hot

ROSEBURG WOMAN'S CLUB
GARDEN DEPARTMENT TO
MEET FRIDAY, APR, 25

The Roseburg Woman's Club
Garden Department will meet Fri-

day, April 25 at the clubhouse. All
garden clubs in the county are in-

vited guests. There will be a spec-
ial speaker at this meeting and
films will be shown. Hostesses will
be Mrs. T. L. Goodwin, chairman,
Mrs. Lester Neilsen, Mrs. Ed Ad-

ams, Mrs. Royal Sumpter, and
Mrs. 0. D. McAllister, and Mrs.
J. D. Hazen.

ORDER OF AMARANTH
TO INSTALL OFFICERS

Public installation of officers of
tha order of Amaranth will be an
event of Friday night. Anril 25. at

CDCC WTH EVERY $1 ORDER
rKCE 12 GLADIOLUS BULBS
FINEST 100 GIANT FLOWERING BULBS

EAf-- A DIFFERENT COLOR AND VARIETY

water, Vi cup tomato paste, 2 cupsjMEETING TONIGHT
Planted Now Will Produce Magnificent Blooms This Summer-Wond- erful

Varieties
Check Items on Ad ond Mail with Cash, Check or Money Order Now to

Country Garden, Rt. 4, Box 43
SHERWOOD, OREGON

Admitted To Hospital Miss
Opal L. Doggett, Roseburg has
been admitted to Douglas Com-

munity Hospital for medical treat-
ment.

Attends Meeting 0. H. Hinsdale,
chairman of the Port of L'mpqua
Commission, was here from Reeds-po- rt

Tuesday, attending a prelim-
inary meeting of the Duuglas Coun-

ty Budget Committee.

Leeve Thursday Miss Doris
.Durch and Miss Velva Werth,
both employes at rhe Roseburg
Veterans Hospital, left today for a
vacation motor trip to Southern
California. Mrs. A. Durch, mother
of Miss Durch, is accompanying
them on the trip.

Returns To SchoolRobert Cook,
son of Mr. and Mrs. Chester Cook.
who has been ill the last 10 days at
his home on Marsters Street, Rose
burg, was able to resume his stud-
ies at Roseburg Junior High School
Wednesday.

Rummage Sale Announced A

rummage sale sponsored by the
Woman's Society of the First Pres-
byterian Church will be held Satur-
day, April 26, from 8:30 a.m. to
12 noon in the dining room of the
church at Lane and Jackson
Streets.

Human Nutrition and Home Econ
omics of the United States Depart-
ment of Agriculture.

The canned juices in these rec-
ipes may be replaced by equal
quantity of frozen or fresh fruit
juice, if desired.

Orange Milk Sherbet
(6 servings)

Two e cans evaporated
milk, 2 cups sugar, V teaspoon
salt, 1 cup orange juice, 3 table-
spoons lemon juice.

Combine evaporated milk, sugar
and salt. Gradually stir in fruit
juices. Pour into two refrigerator
trays and freeze until firm. Re-
move to chilled bowl and beat un-
til smooth and fluffy. Return to
trays and freeze until firm again.

Pineapple Milk Sherbet
(6 servings)

Two 14'4-oun- c cans evaporated
milk, 2 cups sugar, V teaspoon
salt 2 3 cup unsweetened pineapple
juice, 3 tablespoons lemon juice.

Follow directions for Orange
Milk Sherbet.

Lemon Milk Sherbet
(4 servings)

Two cans evaporated
milk, 2 cups and 2 tablespoons
sugar, teaspoon salt, cup
lemon juice.

Follow direction! for Orange
Milk Sherbet.

Meeting Announced DUV Flor- -

ence Nightingale Tent 15 will meet
in regular session Friday evening,
April 25, at 7:30, at the KP Hall,

Discharged From Hospital Mrs.
Hazel Dixon has been discharged
from Mercy Hospital and is conval-
escing at the home of her aunt,
Rosa B. Parrott.

Reported Better Mrs. S. L. Kid-

der, who has been ill for the last
six months and was a patient at
Douglas Community Hospital for a
time, is reported to be steadily
improving in health at her home on
North Mcpnens street

Returns To California Miss
Ruth Bloom, chief nurse at the
Mendocino State Hospital, Ukiah,
Calif., has returned to California,
following a short visit with friends
at the Roseburg Veterans Hospital,
where she was formerly chief of
nursing service.

Critically III Judy Bellows,
daughter of Mr. and Mrs. Harold
Bellows of Roseburg, who has been
in the Sacred Heart Hospital in
Eugene the last six months re-

ceiving medical treatment for po-

lio, suffered a critical relapse Mon-

day morning. She will not be al-
lowed to have visitors.

Quarterly Conference
Scheduled At Elkton

The Rev. Mr. Hamilton, pastor
of Elkton Methodist Church, has
announced that the date of quar
terly conference has been changed
from May 23 to May 7 at 7:30 p.m.

Dr. S. Raynor Smith, district su
perintendent, will preside. Annual
reports will be given oy tne pastor
and department heads. Church
members are asked to attend. 7

Because of small attendance at
Hie dinner Sunday, the "lay and
reserve" delegate will be elected
the mning of April 27.

"The family, A Divine Institu
tion," is the title of the sermon.

Portland Pilot Escapes
Death In Plane Plunge

LANGLEY AIR FORCE BASE,
Va. 1X1 An Air Force jet fighter-bombe- r

crashed into the water as
it approached its base for a land-
ing here Tuesday night, but the
pilot escaped the sunken craft and
was brought out unharmed.

The pilot was identified as 1st Lt.
Robert A. Moore of Portland, Ore.
He is a member of the 55th fighter-bombe- r

squadron at this Tactical
Air Force Headquarters.
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ALSO Saladettei,

Macaroni, Sea Shells and Kurle-

rice, 1 teaspoon salt.
K.nilo ihrlmn mil onion In hut.

ter or margarine in iron skillet,
turning frequently until onions are
golden brown. Add hot water, to-

mato paste, rice and salt and cook
over low flame until rice is soft.

Boll oysters 3 minutes or until
edges begin to curl and add to
shrimp mixture; blend and serve.

your family will enjoy this com- -

beans. It's a delicious dish, and is
pacKca witn nutrition.
Froien Lima Beans With Salmon

and Sweet Sour Sauce
(4 4 servings)

One can salmon, 1 medium
onion, sliced, .b cup water, 1

package frozen lima beans, 1 table-
spoon flour 2 teaspoons sugar 1

teaspoon salt Vt cup vinegar l
eB y"lk beaten.

Drain salmon remove skin and
bones and place on serving platter.
Look onion slices in V4 cup water
onions and add more water if nec-

essary to make Vfe cup. Place
cooked onion rings over salmon.
Cook lima beans according to di-

rections on package.
Mix together the flour sugar.

salt, vinegar and liquid from
onions. Cook, stirring constantly,
until mixture begins to thicken

ahmit C mimitnul Pmii arartim llv
into beaten egg yolk, stirring con- -

slantly.
Reheat stirrinff constantly, with

out boiling until mixture is smooth
land slightly thickened (about 2

minutes). Place lima beans over
onions and aalmon. Four sauce
over all.

infiavurlerts!
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Two New Department
Head's Named For OSC

PORTLAND (fl The State
Board of Higher Education Tues-

day approved the appointment nf
two new department heads at Ore-

gon State College.
Dr. Herbert B. Nelson will suc-

ceed Dr. S. H. Peterson as head
of the English department and Dr.
Earl W. Wells will succeed C. B.
Mitchell as head of the speech

Both Peterson and Mitchell are
retiring after many years on the
faculty.

Victim Of Fire Found
With Bible On Shoulder

EUGENE lr) Fire in his small
frame home in East Eugene killed
Anthony Nicholas Rcngs, 52, early
Tuesday.

Firemen, called by neighbors,
found his body on the floor. A
Bible lay on his shoulder as it
would had it dropped from his
hand.
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RIVERSDALE GRANGE
MEMBERS TO ATTEND
CONCERT SUNDAY NIGHT

Riversdale Grange members will
attend the Alice Clement organ
concert in a body Sunday evening,
April 27, at 7:30 o'clock. All Grang-
ers are urged to enjoy the concert.

WILBUR COMMUNITY CLUB

TO HAVE ICE CREAM

SOCIAL FRIDAY APRIL 25

The Wilbur Community Club will
meet at the schoolhouse tomorrow,
April 25 for an ice cream social

PYTHIAN SISTERS PLAN

"ne Pythian Sisters will meet
at 8 p.m. Thursday. April 24, at
the KP Hall for a quarterly birth-

day party. This is an important
business meeting. There will be a
discussion concerning the district
convention at Grants Pass, April

All members are urged to attend

WINSTON CHRISTIAN
CHURCH MISSIONARY
SOCIETY TO MEET

The Winston Christian Church
Missionary Society will have a reg-
ular dinner meeting tomorrow. Mr.
and Mrs. Mickey Molver and Mr.
and Mrs. W. J. Webber are the
committee in charge.
SHORT CIRCUIT 4H CLUB
HAS SUNDAY MEETING

The Short Circuit Electrical
Club met Sunday afternoon at the
Elgarose School with Hcrsey

local leader, in charge. A

discussion was held concerning
safety' rules and the display board

Attending were Dickie Sjogren
Dick Brown, Donald Sundberg,
Glen and Donald Hanson, Joe
Sand, Hersey Arnold McBrown.

The next meeting will be held
at the home of the leader, Satur-
day evening, April 26.

PARISH GUILD TO HAVE
FESTIVAL FRIDAY NIGHT

The St. George's Parish Festi-
val will be held Friday, April 25
at 6:15 p.m. at the Parish Houfe
for a potluck supper and progra n
to follow.

All members of the parish jre
urged to attend.

ALL CHURCH SKATE PLANNED
FOR COMING FIRDAY

An all church skate has been
planned for Friday, April 25, at
the Rolletta Skating Rink in Rose-

burg.
All interested church groups are

invited to attend.

PATCH AND CHAT CLUB
HAS RECENT MEETING

The Patch and Chat Club met at
the C. Domenico home Tuesday
evening.

Members were Mrs. Fern Wood,
Mrs. I). W. Keascy Sr., Mrs. Gor-
don Ware, Mrs. E. R. Bucking-
ham, Mrs. Darley Ware, Mrs. C.
R. Bartlctt, Mrs Tom Findlay,
Mrs. Eric Trozelle and the host-
ess, Mrs. C. Domenico. Mrs. Tro-

zelle assisted in serving.
The next meeting will be held

May 6 at the Tom Findaly home
on Keasey Road.
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eight o'clock at the Masonic Tem
ple. Mrs. Prank Long will be in-

stalled as Royal matron and Tom
Scott will be installed as royal

is most cordial- -'VatS
AZALEA GARDEN CLUB
HAS REGULAR SESSION

The Azalea Garden Club met at
the homeof Mr. and Mrs. George
Newman for the April meeting re
cently.

After roll call, a paper on Afri
can Violets was read.

A delicious dessert luncheon was
served by Mrs. Newman. Mrs. Ben
Phelps and Mrs. Remus Michael.

The next meeting will be held
May 13 when a potluck lunch will
be served at the roadside park.
At this time, shrubs and flowers
will be planted in the park by
the club members.

KEYSTONE CIRCLE OF

""HURCHPLANS RUMMAGE SALE

The Keystone Circle of the Moth,
odist Church will sponsor a rum-
mage sale in the social room of
the church Friday, April 25, from
nine until 5 p.m., and Saturday,
April 26, from nine until one p.m.

Here's Superior
Recipe For Cake

BY GAYNOR MADDOX
NEA Food and Markets Editor
Dried fruit, so plentiful now, adds

flavor and value to your recipes.
That's why this fig cake appealed
to us. It comes from the food
experts of "Successful Farming
Magazine" but you don't have to
live on a farm to relish it.

Maple-Fi- Cake
(10x5x3-inc- loaf cake)

Cover 1 cup dried figs with boil-

ing water and let stand for 5 min
utes. Then drain them, clip the
stems, and cut into very fine
pieces. Sift together 2t cups sift-
ed flour, 1 teaspoon salt and 1

tablespoon baking powder. Cream
Va cup shortening with 1 cup sugar,
then beat in 2 well beaten eggs.

Add the sifted dry ingredients
and cup milk alternately, beat-
ing well. Stir in Vi teaspoon maple
flavoring and the figs. Pour in a
greased loaf pan. Bake in moder-
ate oven (350 degrees F.) for 60 to
70 minutes.

Milk-ric- fruit sherbets can be
made with canned supplies from
vour Dantrv shelf. Hpr ar thrpe
just developed by the Bureau of

yA.IMMirilrlu inn t muk

1 If WE BELIEVE that once you try Borden's new j
Sf If Mayonnaise and Borden's new Salad Dress- -

k ff if i 'n8 yu " "ever change back to another
e If If i brand! Both result from an exclusive new

lB I ' 1 frmula developed after intensive experi- -
1 M mentation and testing in the Borden kitchen.11 J Try bo,h todayl

1 fl f I
New wide-mout- h jar-o- ny Borden's has it!

t I II I Easy to spoon outl Re-us- e it for storing re-- .
'"IJ""" A II I , frigerator foods, for scores of other kitchen

V J V J uses' "o'er plus Special design enables
bottom of jar to fit snugly on cap of one i

i

' hi-M- h. Saves refrigerator spneel

Your News-Revie- w Points the Way
. . . to the ever-changin- g market

Prospective new customers come; old customers go.

Only in the News-Revie- w are you sure of reaching
ALL the prospective customers. In the News-Revie-

your sales message speaks to a RECEPTIVE audience.

Advertise in a medium
that directs your product to the ENTIRE market

Advertise in
im t nti in in i mm i JLI


