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Family Inventories Make .

New Year's Comparison
By BARBARA lLssi.FR
County Extension Agent

This is the time of year when businesses ire taking lnfentory
ind tallying the year activities and consunurs micht well Uke a
tip from businesi and look over their aituationj too

Our take-hom- e pay. one of the beit Indication! of what we
ftsve to spend, has loomed to a record hiKh of 272 billion dollars.
I'ven when we spread this income to our larger population we find
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venient use. Gone are the days
when mo6t foods had to be pre-
pared at home using laborious
methods which meant long hours
in the k'tchen. Today more
foods are canned, frozen, cleaned,
trimmed, ready-mixed- ,

and packed in. modern contain-
ers, i

Food quality is up. Today we
expect and receive high 'quality
foods because of inspection,
grading and unitary control.

Today we're eating better and
we're spending no higher per-
centage of our disposable in-
comes than we've spent through
the years. Consumers can thank
producers snd marketing agen-
cies for the continued improve-
ments which bring them mor
and better food each year.

Mixed Vegetables
In Casserole

A casserole is always an old
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reliable when it comes meal-pre- - yfrparaiion time and no ideas as to
what to prepare. This Mixed
Vegetable Casserole, hearty
enough for a main dish, is pack-
ed full of nutritious large dry
limas, carrots, celery, tomatoes

than he did a year ago. .

Unemployment is down from
lest year both as to total numbers
and ilso on a percentage basis.

Latest figures show 21 million
unemployed to 2.7 million In
October a year ago.

More Jobs
With more people having more

jobs at higher pay, we find that
spending ia at an all time high
too. - Grocers estimate the total
for the year at 68 billion dollars,
about 4 billion more thin last
year. However, with all these

it's of special interest to
the food shopper that we're
spending no,larger share of our
Income for food than we did last
year, or the year before, or even
as many as thirty years,,, ago.
We've consistently spent around
23 of our disposable income
for foods and this is proving true
in 1956 too. ,

A comparison of wages and
food pricea last year and before
World War II shows we could
buy more- - food with an - hour's
wages than earlier. According
to the Bureau of Labor Statistics
reports of average factory wages,
workers earned 63 cents an hour
in 1939 and $1.81 an hour in 1954.
One hour's work in 1934 bought
more milk, butter, steak, cheese,
eggs snd bread than in 1939.

This is obvious if we look back
l few years to the time when
fresh produce could be had only
in summer or fresh meat only on
slaughter. For the winter months
everything had to be dried, can-

ned, smoked or steeped in brine.
It's obvious too when we com-

pare today's super market with
the famous old stores which had
their big wheels of cheese, the
open box of dried apples or the
barrels with sugar, beans and
candy stored in bulk for the
grocer to scoop out when order-
ed.
Few Seasons

Today because of improved
communication, processing, trans-portatio-n

and storage we have
less seasoned change in our food.
These same improvements bring
us thousands of items in our
grocery stores compared with
only a few items early in the
century.

We've moved rapidly from the
era in which few foods were
processed and packaged for con

mmmiand cheese. With a tossed salad,
piping not biscsjits and coffee,
there's a quickly prepared 30- -

minute meal. N
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MIXED VEGETABLE '

CASSEROLE
2 tablespoons butter or

margarine
2 tablespoons flour

Vt teaspoon salt
1 cup milk

cup grated American
cheese

2 cups cooked large dry
limas

1V4 cups cooked carrots
1H cups cooked celery

to- - cup drained cooked
tomatoes
Buttered soft bread crumbs

Melt butter and blend in flour
and salt Stir in milk and cook
and stir until mixture boils. Re-

move from heat and blend in
cheese. Add well-draine- d limas.
carrots, celery and tomatoes, and
mix lightly. Turn into shallow
baking dish and top with crumbs.
Bake in moderate oven (350 de-

grees) about 30 minutes. Makes 4
to 9 servings.

1 scant cup before cooking.

DOZ.

Amour Chopped Dcsf n .. 3$1.00

Amour Vienna Sausage 4 19c

Ccrncd Beef Hash Armour i,. 3$1.00

Dundca Grated Tuna 249c

Karo-Bl- uo Q.m 49c

Argo Corn Starch i 15c

HOLIDAY

(o)AflABGAB
CAMPBELLS -- ALL VARIETIES

Unit Starch Plain n

Niagara Starch v
Tins (5),M6t kfiMIl (6)

Han & Ltnta Beans k. 2 SitforII)) I xy xy U
1120 S. 12th Sr. Ph. 2-64-
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Vrisloy Scap .ko c.no 63c

Drj Ross Dog Food No. 1 TaH 227c

Stuffed Olives lariycnf. s .1. 39c

' THRIFTY

BUYERS ONLY! I! I dundee ; .
rSoap 3b.r, 29c

Cornish Came 5)f0l
FRYERS M $J
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w isi tbt Morning Milk , ,

HEALTHY BABY CONTEST (fi 1

Instant Fels i. 31c

Kitchen Charm Vax Paper ic 21c

Lyndon Chicken Fricassee ,. 89c

Raindrops 24 n. 27c

Steero Boullicn Cubes m 19c

Sunshine Krispy Crackers i n.. 25c

FOIGERS (o)(olc
COFFEE , (0) J

Custard Cookies 49cCup. su,hi i .

llocdy Peanut Butter u .t 59c
(O)(0
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EASTERN OREGON FED

BEEF SALE!
Independently Owned and Operated
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