As We Li
LIVEe
NEXT TIME HE BRINGS UP
MARRIAGE. SAY “WHENT"
Some people are ruled by
whims. They decide all of a sud-
den that they want to do some-
thing. That is the psychological
moment to pin them down. The
voung woman who wrote the
following letter should learn

(A) As you have been. going
with this young man for only
a few months, don’t you feel
that you are
rushing things
{ to be thinking
- seriously of
. marriage? Mar-
riage is a life-
fime matter
and something
that should
not be rushed
- B into on the im-
| = - pulse of the
Dz. Hurlock  moment.

The very fact that this young
man hag suggested that you get
married means that he has the
thought of marriage in his mind.
Let it go at that for the present.
You know that people do not
“kid" about marriage when they
are grown men.

Your friend seems to be a

Worst Apple Scab
Outbreak in Stafe

Hood River = (UUR) — The
worst outbreak of apple scab in
more than 30 years has struck
Oregon orchards, Dr. J. R. Kien-
holz, plant pathologist at the
state exveriment station here,
said today.

Dr. Kienholz blamed wet
weather this spring and early
summer for the widespread scab
infestation and he said only im-
proved weather next year or an
extensive spray program would
cure it.

YEAR-ROUND SPORT

Meriden, Conn. —UP\— Two
city officials went skiing on one
of the hottest days of spring.
They had to resort to skis in
order to walk across the mud-
covered bottom of a drained
pond they wanted to inspect.

Use Mall Tribune Want Ads

By ELIZABETH HURLOCK. PH D

person who acis on the spur of
the moment. He does things that
appeal to him then and there
but without too much planning
ahead. When he wants to see
you, he calls you. If he doesn't
want to see you, he doesn't call,
even if he told you he would.
Learn to interpret his whims
and capitalize on them. The next
time he suggests marriage, say,
“When?" This will give him a
chance to put his cards on the
table and tell you what he has
in mind. Don't take the initia-
tive as you have done in the
past. By doing so you put him

on the defensive and this only | &

works to your disadvantage,
Elizabeth Hurlock is a con-
sulting psychologist. Write her

in care of this newspaper for

free advice.

(Copyright 1953,
General Features Corp.) .

Public Welcomed
At Shakespearean
Radio Broadcast

Ashland — The public will be
welcomed at the Oregon Shakes-
pearean festival's broadcast over
NBC from the festival theater
stage Saturday afternoon, Wil-
liam Dawkins, executive secre-
tary, said today. No admission

will be charged, but no one will |
be admitted to the theater after

2:15 p.m.

The broadcast, a complete
radio adaptation of “The Tam-
ing of the Shrew,” will begin
at 2:30 pm. Saturday after-
noon,

Equipment was installed by
Ray Johnson, chief engineer of
KMED, and his staff from the
Medford station today. The pro-
gram requires “building” a stu-
dio on the festival stage. The
broadcast will be sent by direct
wire to San Francisco and re-
leased to the network from that
point.

Many Stations to Carry

Radio audiences of scores of
NBC outlets all ovee the country
will hear the broadcast Saturday
afternoon, while other stations
will tape the program as it
comes over the network and re-
broadcast it later. Station
KMED, Medford, will carry the
broadcast Saturday afternoon
and will re-broadcast Sunday
evening.

Again this year, Andrew C.
Love, one of the broadcasting
company's top producers, will
direct the radio show. A re-
hearsal was held at the theater
today, and a final “dress’ re-
hearsal will be held Saturday
morning.

Appearing between parts of
the two part program for a short
discussion of the famous south-
ern Oregon event will be Angus
L. Bowmer. Dr. Margery Bailey,
Philip Hanson, and Jennings
Pierce, manager of KMED. The
script for the broadcast was pre-
pared by Philip Hanson and Wil-
liam Dawkins.
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" |Huckleberries Make Such

Good Eating in Many Ways
There's no berry to compare

with Oregon's own home-grown,

hand-picked huckleberries. Next

'~ |to eating them out of hand while

strolling offside a trail, best way
we know of is to be a little more

Spray Advised Soon
On Stone Fruit Trees

A second DDT spray should
be applied before August 12 to
the trunks and crotches of all
stone fruit trees, according to
L. G. Gentner, experiment sta-
tion entomologist, and C. B.
Cordy, county horticulturist.

This spray is for the cbntrol of
| peach root borers, earwigs and
ants,

Recommended application is
8 pounds of 50 per cent DDT for
each 100 gallons. The trunks
should be soaked enough so that
some of the application runs off
into the soil. This spray, to-
gether with the earlier one in
July, replaces the tedious PDB
crystal treatment that was cus-
tomarily applied in late August,
Cordy said.

It has also been observed iIn
several instances that peach root
borers also attack English laurel
plants. Laurel plants so affect-
ed lost their vigor and may
eventually be killed. Where Eng-
lish laurels appear in poor con-
dition, examine the base of the
plant close to the ground line
and i#f bhorers are found, the

spray should be applied, Cordy
advised.

The average per-head value of
cattle on United States farms
Jan. 1, 1953, was $128, compared
with $179 a year ago.

Patrols. T

VERDE
HILLS!

No Problem
When You

Live at

Roosevelt School—for the first 6 grades

large play grounds, neighborhcod streets protected by Junior
ree-shaded yard—one of the nicest grammar schools

’

in the cityl

City Bus—to Jr. and High School

Special buses run during the school term and deliver children
to Junier and Senior Hi. Call the Evergreen Bus Lines for details.

Call Mr. Mark A. Goldy
or your favorite realtor.

civilized and eat them out of a

2 ! dish with a spoon, with or with-

out cream. If you're the type

{who puts sugar on grapefruit,
{ then you'll probably sugar your
‘ huckleberries.

If you're looking for a recipe,

i here are several good ones.

Huckleberry Cake. Use a rec-
ipe for one-egg cake or a pre-
pared cake mix. Flavor with
1 teaspoon grated lemon rind.
Add 115 cups fresh huckleber-
ries to half the batter. . Put the
plain batter in a cake pan first,
and the batter containing the
berries on top. Bake according
to cake recipe directions. Serve
with huckleberry or lemon
sauce.

Huckleberry Roly-Poly. Roll
out shortcake dough, brush with
butter or margarine and cover
with sweetened huckleberries;
1/3 cup sugar to 1 cup berries.
Roll like a jelly roll and bake
about 40 minutes at 400 degrees.

Huckleberry Floating Island.
Place alternate layers of soft-
cooked custard and fresh ripe
huckleberries in sherbetl glasses.
Chill and top with swirls of
meringue or whipped cream.
Huckleberry Surprise Pudding
2 cups fresh huckleberries
2 tablespoons lemon juice
1'% cups sugar
3 tablespoons butter or mar-

garine
12 cup all-bran
34 cup sifted flour
1 teaspoon baking powder
14 teaspoon salt
12 cup milk
1 tablespoon cornstarch
14 teaspoon salt
1 cup boiling water

Place berries in well-greased
8x8 inch pan; sprinkle with lem-
on juice. Blend 34 cup sugar and
butter; stir in all-bran. Sift to-
gether flour, baking powder and
salt; add to shortening mixture
alternately with milk, mixing
well after each addition. Spread
evenly over huckleberries, Com-
bine remaining sugar, corn-
stagch and salt; sprinkle over
batter. Pour boiling water over
pudding. Bake in moderate oven,
375 degrees, about 1 hour. Six
servings.

Ham ‘N Corn Fritiers
Make Fine Main Dish

Heavenly as corn on the cob
is, perhaps you're ready for a
change. Plan this to follow the
next ham meal using leftover
ham. Or you can finely dice
canned luncheon ham. For that
matter, you can substitute can-
ned corn niblets or frozen cut
COTrmn.

15 to 1 cup cubed ham

1 cup flour

2 teaspoons baking powder

15 teaspoon salt

13 teaspoon pepper

2 beaten eggs

1/3 cup milk

1 tablespoon melted fat

213 cups corn, cut from cob

2 tablespoons chopped pimientc

2 tablespoons chopped green
pepper

1 teasoon grated onion

Sift dry ingredients into mix- |

ing bowl. Combine liquids into
dry ingredients. Stir in remain-
ing ingredients, including the

ham. Drop from tablespoon intc |

deep hot fat, Fry 3 to 5 min-
utes. Serve immediately.
Green of Cucumbers
Make Emerald Salad
A cooling hot-weather spe-
cialty that is easy to make, love-
ly to look at. Uses plentiful
cucumbers in lime gelatin, Turn
out on crisp green lettuce,
1 package lime gelatin
114 cups hot water
2 teaspoons grated onion
14 cup vinegar
Pinch of salt
2 cups chopped cucumber
Dissolve gelatin in hot water;
add other ingredients and chill
until syrupy. Fold in 2 cups
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gennes, was at the wheel of one
car, Arthur Provencher, 19, was
driving the other. Brothers,

spondingly large
mutpu'pound.

amount of |keep his 1923 Ford running. He
bought it new for $680.

chopped cucumber. (As we've
mentioned before, we never peel
cucumbers, but you do as you
like. Actually enzymes in the
cucumber skin aid in their di-
gestion.) Pour in molds or in a
square pan; chill until firm. Un-
mold or cut in squares, Serve
on crisp lettuce with mayon-
naise. Garnish with fresh toma-
to wedge if you like, but we
like the cool green look.
Enjoy Mid-Summez Fruit
And Vegetable Variety

Now is the hour to have va-
riety plus in your fruit -nd'
vegetable eating. With many!|
kinds at their peak, many just
arriving and some on their way
out, the prices may not always
be the lowest but quality and
variely are certainly “tops”
The Fruit Department

This year's early Gravenstein
crop has produced top quality
fruit, according to the growers,
and prices are reasonable. Keep
some cold and crisp in your
refrigerator for eating fresh.
Tender and juicy, this variety
of apple holds its shape and
texture superbly under cooking
processes, Apricots, berries with
an accent on blackberries, cher-
ries, peaches, pears, plums, mel-
ons (particularly cantaloupe and
watermelon), grapefruit, small
oranges, and grapes are all avail-
able at fair to moderate prices.
Bananas are frequently to be
found at much lower than their |
usual price due to the abund-
ance of other fruits and to their |
extreme perishability in the|
summer heat, [
The Vegetable Department

Good buys here include cu-
cumbers, artichokes, corn, cauli-
flower, cabbage, celery, Bell
peppers, letltuce, onions, and
white potatoes. Bunch vege-
tables are also in the good buy |
class. When shopping for fresh
beets and turnips, look for those
that are smooth and blemish-
free. When rough or ridged they
may be tough and woody. Make
sure the leaves are relatively
clean and crisp so you can make
use of them in making soup
stock or eating as “greens.”
Medium length celery that is
brittle and of good color makes
the best buy in this vegetable.
Corn is at it's best right now,
and sweet, juicy corn-on-the-cob
just can’t be beat as a hot vege-
table for summer meals. Good
quality tomatoes are plentiful.
Choose those that are firm, well-
formed and not over-ripe. Re-
member to wash and dry them
before storing in the refrigera-
tor.
Meat Depariment Buys

Beef continues to be "thel
buy.” Again we remind you to !y
check this paper’s advertising'(g

“PARDON OUR POINTING, BUT
... the Food Is Good and the Prices

'll

BENDIX 21
CONSOLETTE

OFFERS YOU THE MOST TV for YOUR MONEY

329995

Everything you want in television
you'll find in this brilliant new con=
solette, the Bendix Breadmoor. Come
in and see it tomorrow . . « Main
floor.

big picture television combined
with smart, modern styling

the Name Millions Trust

AVIATION_coRPORATION

Right at Bateman’s

Dining here is an event the whole family will enjoy! Our
specials are tasty and economical, too. Drop in any time of
the day or night for a snack or a complete meal. We're
always ready to serve you . ., RIGHT!

|

| We Feature—
| ® Steaks, Chicken and Shrimp
| ® Jumbo Burgers

® Clean Air Conditioned
Atmosphere

® Plenty of Parking Space
® 24 Hour Service

® All Fine Foods at Moderate
Prices

\
|

B et

#i

.bﬁam .

: iy
e e L

BATEMAN'S

Richfield Cafe

“EINE FOOD AT MODERATE PRICES”
At the Richfield Truck Terminal — 4 Mi. No. of Medford




