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M-T Sociely Page Feeding the Family

By ZOLA VINCENT
Food Editor

bargain priced|

Is Reproduced in
Mission Magazine

A reproduction of the Nov.,
1953 issue of the Medford Mail
Tribune's Sunday society front
page is shown in a March, 1855,
issue of “Go,"” a home missionary
publication for Seventh Day
Adventists laymen. The article
which the reproduction accom-
panies is entitled, “Then Shall
Thy Light Rise.” The journal is
published in Washington, D. C.

The page, edited by Mrs. Olive
Starcher, society editor of the
Mail Tribune, concerned the
work of the Valley View and
Medford Adventist churches’
Dorcas societies, and pictured
women of the groups doing wel-
fare work.

|

:Casserolo With Rice

Curried Ground Beef

Plentiful,
ground beef and super-abundant
irice make a fine casserole for
| family enjoyment or for sharing
with company if you want 1o
double it. Four servings here.

1 pound ground beef
% cup, chopped onion

1 can mushroom soup
|15 cup milk

2 teaspoon salt

4 teaspoon curry powder
2 teaspoon garlic salt
{ 1 cup thinly sliced celery

2 cups conked rice

In a little hot fat, cook onion
| until soft; add beef and brown
lightly Dilute soup with milk

}

| one

| fresh herbs or 114 teaspoons ap-| Hospitals with

1 tablespoon fresh lemon
juice
Add boiling water to softened
sweet butter. Mix well. Add
lemon juice and whip mixture
until smooth anc creamy. Makes

enough for two cups of vegeta-|

bles.

Variations. To basic mix, add
tablespoon chopped fresh
parsley. This is good for a sand-
wich spread as well as for meats
and vegetables. To basic mix.
add one tablespoon chopped

proved dried herbs for use on
meats and vegetables, varving
according 1o individual taste. To
basic mix, add one tablespoon
grated onion or chopped chives;
fine for baked potatoes and gond

Material for the magazine|celery and rice. P°‘-‘"_i”‘_° 132 | pasic mix, add one-half teaspoon
article was gathered by Mrs.|quart casserole and bake at 400 | gry mustard and one-quarter

Jeanette Worth, now of Port-
land, former publicity director
for the societies here. Carol

tions for the Seventh Day
ventist church, wrote the zrticle.
Women of the local Dorcas

| degrees for 20 minutes.
ipork Hock-Sauerkraut

|

teaspoon marjoram for dressing
up steamed cabbage.

A favorite with fa‘ther anq Banana Scallops
Hetzell, of the general confer-|the boys, especially if there's |
ence department of public rela-| cornbread to go with it. Cover | ferest to these quickly made, so-

iis:.lt (unless hocks are smoked)
and simmer, covered, until ten-

Poppy seeds add further in-

Ad-| four pork hocks with water: add | satisfying banana scallops. Slice

three ripe bananas into inch

chunks: dip in slightly beaten |

societies furnish clothing, bed-|der, about two hours. Remove|egg. Roll in dry bread crumbs

ding and many other items for
the needy here and abroad by
using old clothing and materials
which they remodel or other-
wise make into useable items.
The magazine item describes
this work.

It is from donations of valley
residents that they acquire the
most of the items.

Mrs. E. F. Archer of the Jack-
gsonville highway

licity chairman for the Medford
sociefy.

VODKA MARTIN

So smooth
it leaves you

breathless

 {1] f Made from 1007 grain neutral spints
Stf:?’?rfr: Smirnoff Fls. Inc.. Hartford, Conn

now is pub-|

| meat and skim fat from surface
| of stock. Pour off all but 11z
cups stock; add large can sauer-
kraut, two medium potatoes
{cubed), one tart apple (diced).
two teaspoons caraway seed and
one-quarter cup brown sugar,
Top with hocks. Cover and cook
30 minutes. Four servings.

Men Like This

Rice Pudding

This is the real. old-time cus-
tard style rice pudding like his
mother used to make. Easy!

2 cups cooked rice
14 cup seedless raising
2 cups scalded milk

2 eggs, beaten
Cup SUgar

12 teaspoon salt

1 teaspoon wvanilla

Mix the cooked rice and the
raisins and place in greased bak-
inz dish. Blend the milk into the
egg, sugar, salt and vanilla mix-
ture and pour over rice-raisin
mixture, Sprinkle with nutmeg.
Steam-bake in moderate oven,
350 degrees for 14 hours. Serve
warm or chilled.

Lemon-Butter Combinations
For Low-Sodium Dieters

If you or any member of your
family are under doctor’s orders
to follow a low-sodium diet,
vou'll be appreciative of these
suggestions for dressing up vege-
tables. Even if you have no diet
problem, vou'll find them wvery
good eating.

Like the wave of a magic
wand, a pat of seasoned butter
is said to transform a flat-tasting
food into something quite spe-
cial. Versatile too, as indicated
by the five variations.

112 teaspoons boiling water

2 tablespoons sweet butter,

softened

using about two tablespoons
mixed with two tablespoons
poppy seeds and one-quarter

teaspoon salt. Fry until golden
brown in about one-half cup but-
ter. Four servings.
Rosy Rhubarb Dessert

Set refrigerator at coldest po-
sition. Empty, dry and replace
a tray. Combine two cups diced
red rhubarb, one-half cup sugar
and pinch of salt. Cover in
saucepan without water and sim-
mer gently until tender. Cool.

! Combine ene cup fop milk, two

well beaten eggz yolks, one table-
spoon lemon juice and one-quar-
ter teaspoon wvanilla. Add rhu-
barb and mix well. Freeze in
chilled 1ray wuntil firm. Beat
egg whites with one-quarter cup
sugar until stiff. Turn frozen
mixture into a bowl, break up
and beat until smooth. Fold in
egg whites. Return to tray and
freeze until firm. Reset refriger-
ator to normal position.

Better Buys Include Pork, Beef

Fish, Cheese, Spring Vegetables |

Pork continues plentiful and
will remain so throughout April.
Budgeteers will buy thrifty pork
shoulder roasts and steaks, pork
hocks, ham hocks and picnics.
Bacon and sausage are more rea-
sonable. Plentiful beef offers
good buys in pot roasts, beef
stew meat and genuine bargains
continue in ground beef for the
making of popular hamburgers,
meat loafs, spaghetti and meat
balls and myriad other ground
beef specialties. Try baking can-
ned peach halves pushed down
into the top of your next meat
loaf.
lamb. too.

Halibut is Fish Leader. West
coasters are enjoying plentiful,

ry

NO
MONEY
DOWN

The 21-inch Du Mont WINSTED

A wonderiul value! Full DuMont quality in @
beautijul open console! Contemporary .lh'f_ing.
Walnut, mahogany or limed oak grain finish.

Factery
Price

3

TRADE IN

Your Small Screen Set

40

For your old TV Set
when traded in on this
DUMONT, the

Finest in Television

Pay $27995
Month

331995

sgQe° "

We need Used TV Sets. For a very limited time we offer you
the above allowance for your old set, if it is in reasonable con-
dition. Bring it in and we will make a deal on the spot.

OHNSTON STORE

112 SOUTH RIVERSIDE

5, The list of United States hos-

Good wvalues in western |

Two Local Hospifals
On Accredifed List

| pitals which are accredited for
the vear 1955 by the joint com-
imissmn of accreditation of hos-
| pitals was published this week.:

Both Community and Sacred |
Heart hospitals, Medford, appear |
on the list of fully accredited

hospitals.

Sacred Heart General hospital
in Eugene. These four are the
only hospitals in south and|
| southwest Oregon which are ac- |
| eredited.

less than
| beds are not eligible for accredi-|
| tation, even though they meet|
other standards, and some hos-
| pitals do not request accredita-
tion inspection.

| Accreditation

|
|Iirm, white hzalibut at lowest
prices in a long time. Enjoy
halibut steaks or halibut baked
in tomato sauce with plenty of
lemon wedges on the side. Good
variely in fresh frozen (fillets;
good supply of shrimp and an
abundance of canned tuna aid
meal planning.

Cheddar Cheese. Good old
cheddar cheese and coltage
cheese are plentiful and reason-
able in cost. A rich cheese sauce
is a fine thing over cooked broc-
coli or over halved broiled to-
matoes or over a whole head
of snowy white cooked cauli-
flower. Cotiage cheese combines
with practically any fresh or
canned fruit, raw or cooked
vegetable for a satisfying salad.

Other Plentifuls. Same as in
recent weeks. Still lots of those
canned green beans and canned
corn heaped high on grocers
shelves. An over-abundance of
rice. Plenty of vegetable fats and
oils, raisins, small-size prunes,
fresh and processed oranges and
grapefruit.

Spring Vegetables. 'Tis indeed
a joy to visit the vegetable stands
now that Spring is here. Feed
the family Spring flowers: broc-
coli, cauliflower, artichokes! All
are increasing in supply right
along. Then there's fresh crisp
new cabbage for quick-cooking
and for salad and cole slaw mak-
ing, onions, potatoes, winter
squash, topped carrots, lettuce,
peppers, celery. Asparagus is in
light supply but Oh! so wonder-

i i S S = : is based on a|
| and add to meat with seasonings. | o green beans and squash. To | survey by doctors.

Wand 18 other persons were in-

Eugene Pilot Dies “y
In Texas Jet Crash

Corpus Christi, Tex.— P —
Marine Capt. Martin P. Olsen. |
27. of Eugene, Ore., a decorated
member of the famed Blue En-
gels, a Navy precision flying
team, was killed when his Sa-
brejet fighter crashed near Port|
Aransas. |

Olsen, who joined the Blue!

The Hillside hospital in Klam-| Angels last month as a spare night and demanded the money!gjon here.
ath Falls is also listed, as is the| available if one of the four regu-| i her cash drawer, Miss Schiess |

lar team members was absent,
was on a practice maneuver
when his plane crashed on Mus-|
tang island yesterday. I

Olsen won his wings in 1950 |

25, and fought in Korean war com- ed Miss Schiess.

bat. He was decorated with thei
Distinguished Flying Cross,|
three Air medals and a Presiden- |
tial citation.

Eqyptians Attack
Jewish Celebration

Tel Aviv, Israel—(UPl—Israeli
authorities said today a band of
Egyptian irregulars hurled hand
grenades into the midst of a
Jewish wedding celebration last
midnight and then opened fire
with rifles.

One yvoung woman was killed

jured, some of them women and
children. Two women were re-
ported in critical condition.

Israeli authortiies said the at-
tack “bore all the signs of being
a meticulously prepared military
operation designed to inflict the
largest possible number of cas-
ualties.

The attack occurred on the
public hall at Patish, a settle-
ment 12 miles within Israel ter-
ritory from the Egyptian border.

Ontario, Ore. — (UP} — Ray-
mond A. Hashitani, Ontario, was
killed instantly yesterday when
his automobile sideswiped an-
other wvehicle and lurched into
an oncoming truck and trailer
rig about 10 miles north of here.
No one else was reported in-

{ Schiess, cashier at a Broadway |

MEDFORD (OREGCN) MATL TRIBUNE—THREE

Ex-OLCC Employee

Friday, March 25, 135%

Coclness of Cashier continue his law practice at the

same time.
Thwarts Holdup Man i 3
New vori— up — wargacet | Denies Misconduct | cur s an - ses worem

. Salem — (U.P} — XKarl Glos,
movie palace, has found a new |gormer Oregon Liquor Control
way to foil robbers — ignore|Commission employee who re-
them. jcently resigned under pressure
> | for alleged misconduct, yester-

iy he.n * gun‘man Sppeared 'atida_v denied that misconduct be-
her ticket window Thursday;fore the Civil Service Commis-

fold size to be sealed In clear plas-
tic. Original Price $2.25 . . . With
this ad $1.50, ., . You save 75c!
Send to Rogers Laminating Service,
1425 Thomas Rd.

Glos, who was a hearings of-

said “how many please.” fficer. sald at a hearing yesterday

The bandit said loudly, “Hand Pt.hat he did not ask a Portland
Hiover” tavern operator for money ip ex-
. o change for helping obtain a
“Orchestra or balcony?” ask-|«Jjquor by the drink license.”
_ The Portland attorney said he
The gunman shouted: “Damn |accepted a $250 fee from the
it, I'm not kidding,” as a cus-'operator for helping in a real
tomer approached. estate negotiation. He said the
“One side please,” said the |transaction did not affect his
cashier, “you're holding up the |position with the liquor com-
line.” mission, since he had been hired
The gunman fled. with the understanding he could

Rent a Brand New
- Gulbransen Spinet

PIANO

from the

Valley Music Co.

523 Crater, Lake Ave.
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jured.

ful tasting just with butter, salt
and pepper or with lemon butter
on toast points. Rhubarb is in-
creasing right along for making
wonderful fari-sweet sauce, pies
and cobblers.

Fruit Buys. Local apples are
of good,quality considering late-
ness of the season. Plenty of
small oranges, grapefruit, avo-
cados, bananas, lemons and
limes.

Jiffy-Knit

l JIFFY -ENIT Clutch-cape is
‘the most flattering for a wom-
| an’s figure! In a pretty lace pat-
| tern—perfect for all occasions.
| Knifting Pattern 7195: Jifiy
| Clutch-cape! Women's Sizes 36-
' 38; 40-42; 44-46 included. Use
| knitting worsted; No. 6 needles.
| Send TWENTY-FIVE CENTS
| in coins for this pattern—add 5

class mailing. Send to Medford
Mail Tribune, Household Aris
| Dept., P.O. Box 1638. Old Chelzea
{ AND PATTERN NUMBER.

| for

| Exciting, enchanting—our new
designs are all that—and even

copy
| NOW! You'll want to order
| every wonderful design in it!

Dead line Sunday Classified is at

| noon  Saturdav. 1 a.m. Monday for
| Monday. ather davs 5:30 previous day

TYPEWRITERS &
ADDING MACHINES

Repaired ——
MEDFORD OFFICE

EQUIPMENT COMPANY
41 S. Grape Phone 2-4100

i cents for each pattern for 1st-|

| Print plainly NAME, ADDRESS

| WONDERFUL is the word— |
our NEW Alice Brooks |
|Needlecra£t Catalog for 1935. |

more! Send 25 cents for ycour|
of this terrific catalog— |

|
|

e sabigy

AT A :
NEW
LOW PRICE!

*NOW!

RV i v T

BRAND NEW SHIPMENT
JUST RECEIVED!

FIRST IN MEDFORD
AT THIS LOW, LOW PRICE!
SEE THEM TODAY!

:

In 3 sizes that fit
every leg perfectly

First Shipment An Instant
Sell Qut — So Hurry!

Better than “custom mades”, Penney's
sheer stretchable Gaymode nylons mold
to her legs, follow every curve and hol-
low like a second skin. Seams stay in
place . .. never twist, never turn. And.
these Gaymodes are glamorously sheer,
too. Find them in Gala, a shade she’ll
love. Sizes Midge, Norm and Long.

WILL NOT SAG AT KNEES

PENNEY QUALITY IS YOUR
GREATEST SAVING!

SEAMS NEVER TWIST
NEVER TURN




