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CROSSWORD PUZZLE

BLESSED  EV EN TS NOWAK Bum to Mr. and Mi-
SM ITH — Born to  Mr. and Mrs. Edw ard Nowak, Rt 1 box 36, 
I / o  Sm ith, Takilm a, S a tu rday  Oct. Cave Junc tion , S a tu rday  Oct 28. 
28, I960 , a t  2 p. m., a daugh ter 1950, a t 3:15 p m., a on wvig’i- 
w eighing five pounds 10 ounces, m g nine pounds.

GO VERNO R— But n to Mr. and 
Mrs. F red  G. G overnor, O’Brien, 
Sunday Oct. 29, 1050, a t  12:10 a. 
m., a son w eighing eight pounds 12 
and  o n e-q u a rte r ounces.

BECK— Born to Mr. and Mrs. H er­
bert Beck, H olland, Tuesday Oct. 
31, 1950, a g irl w eighing 7 lbs.

40 River bottom  
« : . j ih .«
43 Ves«r3
44 Hurry
45 Oak nut
47 Pronoun *
48 tpear
30 Nor»e navraato f 
St Beyond recall 
S3 F airy  
35 Fro*t 
3« Knobs 
37 Pen

V E R T K  <1
1 Scarcity
2 Bei p«nt
3 M an s name 

iAbbr •
4 Horn an house­

hold fcOd
6 Meaner
7 Sin
8 Spanish artic le
9 Wheeled p la tfo rm  

10 Sweetm eats
12 Melody 
14 l a p  ligh tly

glamourous widow
H O R IZ O N T A L

I  Not a tin« d o le «
3 H u rry

1« Period of lint«
11 O toguiu i 
1) Low tk l dec« ot 

>hlp
IS Term inates  
17 Re pot t
19 N o ir c f K a le
20 Wander
21 Over 

4 Comb lor in <
22 H igh musical 

ociave
23 Exist
24 A n im al 
2*» One of a number 
28 Pi in ter s measure
28 Fubulou» b u d
29 Obese 
31 R e itera te  
34 Copies
3« Run a *a >  < slang»
37 8po< t
38 Bone
39 Disftauie

18 M an  a name  
1« Heavy cup 
22 Oppoied to
24 Cooking ulenstl
25 Dutch measure
27 Myself
28 M ale ^heep
29 P a rt o< f e l l
30 Perfum e
32 In s tiaa te
33 O rean  of l i f t i n g
34 M n e
33 Company < Abbr »
37 G uard  call 
39 Stone worker 
<o Sweet ro ll
41 N ieh  card
42 G i r l *  name
43 Bleed of do* ,
44 Odd 
48 Opulent
48 Guided
49 A tree 
32 Negative 
3>. Note of scale

----------- /  TO B E T T E R  G E T
A LL C lG H T T H A T A  LEFT SPRING

LET'S K  FIX E D / ,____ ,
GET L -t l  —  - y
O U T /  /  I  I

Y E S ,  
W H A T  
At?E •W-- 
W A IT IN G -  

. F O K ?

, W H Y  
D O N 'T  

W E  G E T
V O U T?

HEAVY HANNAH

LATER

Car»-

H M-M -  M V  ] 
WASH MUST 
BE NICE 'N ' - 
dry s>y now/

mE a l t i me ;. . .R eichs»/
Food Research Consultant, 
Home-M aker’s Club, I nc.

I  can c r ib  m r i t  
•a  lemon

I traspo onfu l W orcester »hire  
• lu c e
F r w  g ra in s  cayenne  

1 la h lrs p u u n fu l bu tle r, fa r, or
o il

1 c u p fru l m ilk  
I «m all can m ushroom s  
I teaapoonfu l g ra ted  onion

trasp o o n fu l p a p rik a
2 1!  tea«poonful« «alt 

1 tab lespoonfu l flo u r  
J hard-cooked egg«

C om bine  the canned c ra b  m eat or 
an equal q u an tity  o f f re ih  m eat w ith  
the m ushroom s A d d  the lem on-ju ice , 
onion, W o rceste rsh ire  sauce, «alt, p a p ­
rik a . and cayenne M a k e  I  w h ite  «auce 
fro m  the fa t, flo u r and m ilk , and ad I 
to it the crab  m is tu re  and the hard  
cooked egg« which have been cut in 
•m a ll piece« Cook u n til tho ro ughly  
heated and aerve on ro a tt O r  f i l l  
greased ram ekin« and sp rin k le  w ith  
g ra ted  chee«e and c racker-cru m b « and  
hake fo r  tw e lv e  m inute« at JOO*F. 
Serve« sis

potatoes, onions, salt, and pepper 
C o v er w ith  b o ilin g  w a te r  and s im m er  
u n til tender, about o n e -h a lf hour. He 
c a re fu l that the potato slices do not 
break T h e n  add the hot m ilk  and  
thicken « lig h tly  w ith  the fa t and f lo u r  1 
blended together T h e n  add the oysters  
and cook a very  fe w  m inutes only, 
u n til the edge« o f the oysters begin  
to curl. A ccom pany this chow der w ith  j 
t in y  hom e-m ade pickles o r cold slaw  
and hot crackers  Serves s ii

O Y S T E R  C O O K E R Y  
Oysters a re  n u tritio u s  and easily

digested, especially  when eaten ra w . 
T h e y  should he cuoked at a v e ry  low  
te m p era tu re  as a h igh  te m p e ra tu re  ' 
m ake« the oyster lough and in d ig es t­
ib le  T o  p re p a re  oyster«, run  each 
one through the fin g ers , u«ing estrem e  
care  to rem ove e v e ry  p a rtic le  o f shell , 
Place the oysters in a w ire  s tra in e r  1 
pour cold w a te r th ro u g h  them  O ysters  ¡ 
m ay be served ra w  on the h a lf  shell | 
or on oyster plates ga rn is h e d  w ith  
lem on

OK AV, BOV 
—7 GIVE II VEAH MAN, 1 BEEN WITH 

DETROIT , ST LOUiS 
rNEW YORK AND A HOST 

OF OTHER BIO 
I  LEAGUE CLUBS ! ■

TOSS A FEW TO <  
THE NEW CATCHER' )

coao

SMALL IN THE SADDLE
W IL L  SE IF I  DON'T GBT 
HOME ! MY SQUAW WANT 
M E --. PLENTY PR O N TO !/

W E L I___D O N 'T  J E S ' \
STAND THERE, 0 E  1 
TH AR  IN J U N  
, TROUBLE BR EW IN '?

OH O H ! WHAT DO TH O SE
SMOKE S IG N A LS

[ SAY. IN JU N  M O E  ?  /

C R A B M E A T  IN  M U S H R O O M  
S A U C E

2 cupfu l« fresh or canned  
f  rab ineat

2 cupfu l« w h ite  «auce 
k , pound mushroom«

Pick over the crabm eat and heat in 
the top o f a double bo ile r M e a n w h ile , 
wash, akin and d ry  the mushroom »  
Slice and cook f iv e  m inute« in the 
h u lie r used fo r m ak ing  w h ite  sauce, 
before continu ing  w ith  the recipe  
P our the m ushroom  «auce ov e r the 
crabm eat and serve Serve« sia.

O Y S T F R  C H O W D E R
1 «lice pork
2 m inced onion«

U j  teaspo onfu lt ta i l
1 q u a il m ilk  
1 tab lespoonfu l flo u r  
I  q u art ra w  potatoes, sliced,

o r ru t in dice 
‘ 4 teaspoonfu l pepper

I tab lesponnful b u tter, fa t  or 
oil

I  p int oysters
C ut the potk  in »m all dice and fry  

u n til a ligh t b row n  in the kettle  in 
w ith  th e  chow der is to he m ade Re 
m ove tro in  the «love and add the

O Y S T F R  C A S S E R O L E  
4 cupfu ls  o f ce lery  
4 rab lespoonfuls flo u r  

*4 teaspoonfu l w h ite  pepper 
I c u p fu l m ilk  
I N o. 2 can oysters

J a c u p fu l oyster liquo r  
4 tah lespoonfu ls  bu tter, fa t or

oil
1 ,4  teaspoonfu ls  salt 

'4  teaspoonfu ls  p a p rik a  
14 c u p fu l ce lery  stock 
'4 c u p fu l bu ttered  crumbs

Cook the diced celery  in  su ffic ien t 
b o ilin g  w a te r  10 cover u n til tender  
D ra in , reserv in g  one h a lf  c u p fu l of 
the celery  stock M e lt  the fa t in  a 
saucepan, then add the f lo u r, »alt and 
pepper, and p a p rik a  A d d  the tnilk  
celery  stock, and the oyster liquo i 
d ra in e d  tro in  the oysters, g ra d u a lly , 
w h ile  s tir r in g  constant,» Cook un til 
smooth and c re a m y ; then add the 
cooked celery  In  a greased casserole, 
place a laser o f cream ed celery , thco 
a la y e r  o f d ra in e d  oyster Repeat un til 
the in g red ien ts  a re  used up, h a v in g  
the celerv  on top C o v er w ith  the 
buttered  crum bs and bake at JlM)*F 
fo r t i t i r e u  m in u te * Serves sis 
C o p r 'ig h l  1V50 A t lu t  Feature» Syndicate

CHEVROLET

Jwfye ffon  DURABILITY. . . DEPENDABILITY
It rides more smoothly

Take one ride and you’ll agree (. hevrolet 
is the smoothest riding car in its field. It > 
the only low-priced ear combining the 
famous Unitized Knee-Action Ride and 
atiplane type shock absorbéis all around.

It drives more easily
Enjoy finest no-shift driving with Power- 
glide Automatic Transmission* and 105- 
h.p. engine or finest standard driving 
with standard engine and Synchro Mesh 
Transmission—at lowest cost.

•C o m b in a tio n  n f Pun rrghJe

It operates more economically
Chevrolet’s famous V alve-in - Head In - 
gine. exclusive Io Chevrolet in its price 
range, brings you an outstanding combi­
nation ot thrills and thrift, phis proved 
dependability, year alter year.

It lasts longer, too
Many Chevrolets are performing depend­
ably alter ten. fifteen or twenty years of 
service. I hat’s one reason why there are 
over it million more Chevrolets on the 
road than any other make.

It's better looking all around
Outstanding good looks accompany the 
outstanding performance of Chevrolet 
cars only low-priced car with Body by 
I isher anil most beautiful in its field, 
according to a recent public survey.

It gives more for less throughout
Only Chevrolet offers so many perform­
ance, comfort and safety features 'o f  
highest-priced cars at the lowest prices 
and with such low cost of operation and 
upkeep. Come in and see it now!

A u tom a tic  Transm ission a n il 105-h p Engine o p tio n a l on He I use models at e i i r j  cost.

(<«•(>«<<«><<«>«■<<<>«<«<<

Personalized Christmas Cards

'.our Best Buy-6y At/ Odds

Thia C hristm as, te n d  out your own 
1*1 xonalued  C hristm as g ree tings 
Come in today and choose the d e ­
sign and g ree tin g  you p re fe r ; 
w e'll make them  up for you with 
nam e im prin ted  O rder NOW so 
th e y ’ll he ready -fo r Chrisrtmas 
sending

I l l i n o i s  V a l l e y  N e w s
« »  Bk M it  R  »  ft »  M fc fc it  «1 ft ft f t >  f t  ft  «I ft  i t  ft ft  I t  f t  f t f t  ft  St ft ft  ft  f t  f t  »  ft ft  ft «1 ft
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K E L T  C H E V R O L E T
411 South Sixth Street PHONE 1161 Grants Pass, Oregon


