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10 Civil Defense Films
Available For Showings

There are 10 Civil Defense films
now available for use by groups
and argn
according to Gen. J. T. Plerce,
county CD- director,

The films, all 18 m.m. sound,
may be obtained from Belty Svare
verud, €D secrelary, in the Sher-
iff's Office. of the County Court.
fouse.

films are ealled Survival

/ sase, at You  Should
Know About Blological Warfaie,
Disaster on Main Street, The Cit
{es Must Fight, Fire Fighting for
Householders, Dugk ' and Cover,

Emergency Adtion to Save Lives,
Civil Defense for Schools, and Op-
eration BDoorstep,

aniz&tions - without charge, |

“|To Improve Facilities

NEW ORLEANS @ — Clvil
Agronuutics Administritor ¥, B.
Lee sald Wednesday Ws deos.
| ment's biggest job 1 10 lmprove
“oxisting facilitics to permit nem
lo handle Increased traffic with
utmost safety."”

Surplus Farm
Products Going
To Needy Nations

WASHINGTON & — Presidenl,mﬂm U. 5. Department of Com-
Eisenhower reported (o Congress | oorces official told the annual con-
this week that projects have been | cooven™0e e American  Road
completed or are under way f0r | pyiiders Assn. that locnl governs
disposing ahroad of 618 million dol- | g 0ny “spongors ‘of airport projects
lars" worlh of surplus farm prod: | ojove indicsted they are prepared
uets. Ilo mateh federal funds to the tune

Action hax been (aken under A of more than 100 million dollars.”
program authorized by the lasl| fLee said there was a need for
Congress which permils disposal of | “more landing [acilities for execu-
some ‘one billlon dollars’ worth nl'{m. aireraft.” But “‘private enter-
surpluses over a period of (hree prise, local governments, or a
years, throuigh both sales and gl | sombingtion will have 1o meet this

The government has on hand demand, for we canno! strelch
around geven billlon dollars’ worth | present funds and criteria {o cover

of excess farm commodities ac- | guch projects,” he sald,
qulred through price -support’ pros

grames Air Force Lieutenant
Breaking down ‘the sales by

Leaves With Baby Girl

PORT LYAUTEY, Morocco W—
U.S. Nayy Lt, Norman K. (Moose)
| Donahoe and the baby girl he
"adopted recently in Greece finally
took olf here early Wednesday for
L

areas, BEisenhower listed 205 1%
milllon dollars for Western Europe
44 milllon for South America, 530,
000,000 for (he Middle Enst—so
far, only ‘Turkey—and 173 million
for Southeast Asia,

An agreement with Turkey for
:m:iw 300,000 tons of bread grains
ang i

land.
Donahoe and 17-month-old Roni

. | Marie left Athens last Saturday,
ot Ardad 28,000 toak. oG “h“l|hilchhiking their way on military

and 50,000 bales of collon was con. | planes 1o the liegtenant’s base af
cluded Inst ‘week al a figure of 60 Corpus Christi, Tex. Bul bad wea-
million dollars. |'ther over the Azores which block-

{eeds wus signed Nov, 16,
Another with Yugoslavia for sale

SPECIAL PURCHASE

Reg. 4.95 Kitchen Clock
Selt Starting Electric

Accurate, easy to read,

anteed! White,
red, yellow.

STORE HOURS:
Dolly: 9:10 a.m.
to 5:30 p.m.

MATCHING EARRINGS
* FOR MANY STYLES

2.99

Ne Maney Dawn @ 25¢ A Week

MONEY-SAVING

for now, for spring .. .

Tremendous, New

Rope Assortment

YOUR

CHOICE EACH

"Add to your Account

Such o fabulous varfety of
styles . . . ond an arroy of

he United States—by way of Ire- |

For Your Fl)

CRANBERRY CONSERVE —
4 cups cranberries
; orange
cups &
4 cup n‘llllt;:
W tsp. malt
¥ cup shelled nuis
Wash, drain and stem cranber-|
ries, Measure. Chop orange, peel
and .I?. add to 2 cups of waler
and 20 min. Add eranberries,
sugar, raisins and salt, Boil rapid-
Iy to je!lylni point. Add nuts about
8 minutes before removing from
heat. Pour bolling hot into hot
ll;n jar. Stlllll un;:*eﬁ s
rapes—on Every ar
RIPE GRAPES — Wash and
drain grapes before removing
from stems. Make a light or me-
dium lyrun and pour aboul 4 cup,
ot glass jar. Fil the
apes, To pack grapes
clogely without erushing, shake
jar. Add more hot syrup to cover
Rrapos, Process 20 min, in boiling
water bath, or 8 min, at § lb. in
yOUur pressure eanner.
GRAPE CONSERVE —
B cups grapes
8 cups sugar .
Y tsp, salt
1 eup shelled nuls
Wash, drain and stem grapes.
Measure. Press lo separale pulp
from skins, Chop skins and boil 20

Valley and Phillip Packard, |minutes in just enough water to
prevent sticking, Boil pulp without

|Roseburg, returned to his
| i ater unlil soft. HAress through
home base, Chanute Air me{n\; of food mill. Mix pulp, skifs.

in The Armed
b SERVICES

11: -
|A3/C MELVIN J, PACKARD,
son of Mrs. Carl Dahl, Camas

Base, IIl. on Dec, 27, after a[sugar and salt, then boil rapidly
12-day I'melfle to spend Christs aLr:ntslstu iel!)lriughp?inl. Add _n;.nu
mas wit is parents. Pack- |abou minules before removing

from heat. Pour boiling hot into
ard, o _graduate of Camas hot glass jar. Seal at once.
GRAPE JAM — ollow same
recipe as for Conserve, omitting
nuts.

GRAPE JUICE — Wash and
stem fresh firm -I'TO grapes. Crush
and measure. Add 1 cup water to
each gallon crushed grapes. Heal

Valley School, joined the air
force in March,

1954,

ture. Strain through 4 layers of
cheesecloth. Let stand 24 hours in
cool place — Trafernh!y in a’ re-
frigerator. Strain again and add 1
or 2 cups of sugar to each gallon
of julee, Reheat to simmering and
pour hot into hot glass jars, Pro-
cess 30 minules al simmering in
hol water balh,
GRAPE JELLY — Wash and
stem grapes, Crush and add small
amount of water. Boil 15 minutes,
Press through a jelly bag and
strain. Measure juice and heal o
bolling point, For each cu% 0
julee, add % cup of sugar Boil
rapidly to jelly stage. Pour into
aterilized iellv ‘Blasses, Crystals
frequently form in grape jelly. To-
revent this allow the extracled
juice to stand overnight in a cool
place, Next morning carefully
pour the juice off the sediment in
the hottom of the pan,

SPICED GRAPES —

10 cups grapes

5 cups sugar

Y3 tsp. ground allspice

2 tsp. ground einnamon

MARINE PRIVATE — Evelyn
Frotscher, daughter of Mr.
and Mrs, Henry L. Frotscher,
Qakland, has completed eight
weeks' recruit training at the
Parris lIsland, S. C., recruit

and hoil for &
add sugar to tomatoes. Let stand |
about 3 hours or longer. Drain off |
svrup  and boll rapidly
spins a thread when dropped from
a spoon, Add tomatoes and lem-
thick and clear
(about 10 minutes). Pour into hulI
glass jars and seal at once.
TOMATO SLICES — Wash and|

ons,

Christmas party. Gifts

were given to those attending.

MRS. M. P. SMITH entertained & group of young people at her home recently for a
Refreshments were s
Those attending were: back row; Charlotte Whitaker, Kathy Smith, Rennie Winston,
Ricky Palm and Mrs. M. P. Smith; front row; Nancy Palm, Sherry Whitaker, Sandy
Lee Hardman, Jerry Mendolivich and Nancy Smith. (Picture by Dan Mindalivich).

Y lﬁp. ground cloves
1 cup vinegar

Measure, Press o separate pulp
from skins, but save skins. Cook
grapes until soft,
sieve o remove seeds. Mix sking
pulp, sugar, splces and vinegar
then hoil almost to jellving point.
! Pour boillng hot into hot glass jar
10 minutes al simmering tempera- | and g
GREEN GRAPE MARMALADE

seal at once

8 cups grapes
8 cups sugar

Wash fruit thoroughly. Stem and
measure. Use only young grapes
since seed must be lender, Add 2
cups of water and hoil until soff.
Add sugar and boil to Jellying
| point. Pour boiling hot into hot
glass
GREEN TOMATOES TO SUIT:

ar and seal at onge,

5 Ib. green tomatoes
4 1b. sugar
2 lemons sliced thin

Cut tomatoes into small cubes utes, Bring to boil and
or chunks, cover with hot wnlcr:lng hot into hol glass jars., Seal
Draln “and jat once,

minites,

Boil until

palt. Let stand 2 hours. Drain ' lons;

Press  through | er
TOMATO & ONION PICKLES—

until 1t

1
|

bath.

1 gal. green lomatloes
6 onions
. ba cup salt
L th, mustard seed
1% cups sugar
1 th. celery seed
L b, horseradish
L th, allspice
1 th, peppercorns
4 cups vinegar

hours, Drain, Add
rated  horseradish’

sugar,
and

vegetnbles and

Franch Fried Onions
1 egg
1 cup milk
1 cup all-purpose flour
Y% leaspoon salt
Cooking oil for dce‘i frying
Brenk egg into howl;

Boil ‘s cup sugar with 1% cups
vinegar for 5 minutes, Pack lo-
Wash, drain and stem grapes. matoes into hot glass jars and
our hot vinegar over tomaloes.
rocess 15 ‘minutes in boiling wal-

fork:

Wash, drain and slice lomalops, |

seed, | an

tied in bag) to vinegar, Boil 3
minutes, then cool slightly, Add
simmer 20 min.
pach hoil:

6 medium onions (about ' 1b.)

and cheese. .

them
To' n

{ chopped pimento, .
|onion or chives, . .
|'olives o curry powder’, .
hard-cooked eggs. Dust creamed
vesetables with a dash of paprika
just before serving,

separale info rings, Dip § or 8
al a time into batter with a
hold over bowl to drain ex-
cess batter, Lower into cooking oil
heated to 375 Deg. F. (hot enough
o brown a 5/8 inch cube of doy-
old broad In 30 seconds) and fry
2 to 3 'minutes, unlil golden brown,
turning oceasionally, Drain on ab-
sorbent paper, sprinkle wilh salt.
5 tn 6 servings

French - fried onfons and French
fried fish go together, with & tossed
salad, baked potaloes, urapes and
pears for a hearly meal,

Creamed vegetables are’ espec-
{ally ‘good when a gravy-less meal
Poel and slice onions. Mix with|js served. Tls easy lo vary cresmed
salt and let stand for about 12 vegelables—make
v appetizing,
spices | crenm sauce (2 Thap. butter, 2
Thsp. flour to 1 cup milk) add el
ther grated cheese, mushirooms, , .
prepared mustard, . .chopped nuls
. minced parsley. . .
. minced green

sliced stuffed
chopped

Keep your breakfast menus in-
teresting by offering a variety of
| breads through the week. Hol ral-
ndd milk, | ¢in brown bread makes a most
cut 12 firm green lomatoes into| flour, and sall. Beat with egg beat- | delicioys bread. You'll discover it
4 inch slices. Sprinkle with 2 th. | er until free from lumps. Peel on- | goes along perfeell with eggs fix.
slice about ¥-inch thick;!ed in vour favorile wuy,

colors ranging frem dalicate
pastels to  the bright fones
Many with smart, motching
sarrings.

A Deep-Fryer and All
Purpose Cooker, Too!

It's a fryer with self draining
basket plus a cosscrole, o roast-
er, chating dish, sauce pan. Heat
control prevents oil loss, burn-
ing, food spoilage,

Reg. 595 Automatic

Electric Corn Popper
Made of

with o qglass
loak-in lid.

guar- quality aluminum

2.99

No Money Down @ 25¢ A Week

depot this month, Miss Frat-
scher was Timber Days queen
in 1952, ond is a graduate of
Sutherlin High School,

Limited time only!

BAYONNE, N. J—Wedding
quests admire the alsle-filling,
75-foot train on the former

Anne Martin’s wedding gown |
after she and Joseph Spar-|
cello were married at Qur |
Lady of the. Assumption
Church, The gown is reparted
to _have cost moare than 35,

000, (AP Wirephota),

ed all flights stalled them here two |
dn'a,

The transport which finally ook
off this mornlng is flying by way
of Shannon Alrport, Ireland

| Dont mixs the .'f:-ur_u:'u.‘,l".-..',
it IIJJI r-";l.rr,rl.-nlr nf
Amenea’s most honored and

reapected néfoeman
EDWARD R. MURROW % ews

Mon.-Frl,

500 to 5:15 pm

Dial 1490 KRNR CBS Radie

Special offer
to prove that
Sunnybank
margarine
tastes
naturally

betierl!

S

S —

Lou can prove to yourself that there’s a big difference
in margarines. Put Sunnybank to the test and let your
taste decide that truly wholesome ingredients make it
naturally better...as a spread or in cooking and baking,

Take advantage of this special offer. Save 10¢ on Sunny-
bank with the coupon in this ad, We're making you this
offer because we're so sure you'll agree from your very
first taste that naturally better Sunnybank means full
enjoyment. Easier to sprend. s0 flavorsome and nutri-
tious. Try a package today!

10¢ OFF

[+

= h f
> on your purchase o

o a one-pound carton of

g SUNMYBANK MARGARINE

T at your Safeway store.

Limit: gne per customer, This offer
< alid wi hibited
= not valid wherever prohibited,
-~ taved or otherwise restricted, Cash value 1/20¢,

REDEEMABLE AT YOUR SAFEWAY STORE

Coupan
wold whier
Jonuery 31,1953

served,

colorful
medium




