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MORE WILD TURKEYS
Lansing. Mich. (U.R) Con-

servationists were cheer. .x,
cently with the discovery of a
nest containing 12 wild turkey
eggs in Allegan State Forest.
The conservation department re-
leased 200 of the birds in the
southwestern Michigan wilds last
year in hopes they would estab-
lish themselves there
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TYPHOON DOWNGRADED
Tokv (U.R) Typnoon

Georgia toned down today in its
journey over the' ocean south of
Japan. Packing winds of 63
miles per hour, Georgia was
downgraded by U. S. Air Force
weathermen to a tropical storm.
It was located nearly 230 miles
southeast of Kyushu today, the
southernmost island of Japan.
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Orange Freeze is
Prize Winning Dessert

For an easy-to-mak- e dessert,
this orange freeze is a prize-
winner. Use a tall can of evapo-
rated milk and can of fresh
frozen concentrated orange juice.

Empty a tall can of evaporated
milk (H'z ounces) into an ice
cube tray of your refrigerator
and chill until ice crystals form
around edge of the milk. Turn
the cold milk into a well-chille- d

and lightly crushed. Add one-ha- lf

cup confectioner's sugar and
one-hal- f teaspoon vanilla to one
pint whipping cream; beat with
rotary beater until stiff. Arrange
half the pastry rounds on serv-

ing platter. Top each round with
generous spoonful of whipped
cream. Spoon berries over cream.
Top with another pastry round
to make double-decke- r. Spoon on
more whipped cream and add a
top-of- f of berries. Six generous
servings or 12 half servings

CANCER

1 You 31 Tire 61 Or
2 You 32 Intimoft 62 Quickly
3 P.M 33 For 63 To
4 Today 34 Pleasure 64 Take
5 May 35 Montr 65 Because
6 You 36 Progress 66 Plans
7 Hour 37 Motter . 67 To
8 Be 38 And 68 Meet
9 Today 39 And 69 A

10 Need 40 Amusements 70 Are
11 Evening 41 Handsome 71 Favored
12 Set 42 Attention 72 Or
13 Find 43 Profit 73 Trip
14 Favors 44 Up 74 Indicated
15 To 45 rV.oy 75 Some
16 You 46 Be 76 And
17 Is 47 Are 77 Gossip
18 Win 48 Con 78 Temper
19 Wory 49 And 79 Difficult
20 Clean 50 Of 80 And
21 Approval 51 Rest 81 Solving
22 Of 52 As 82 You
23 Serious 53 In 83 Unfinished
24 Personal 54 Public 84 Business
25 Excellent 55 Material 85 Love
26 Enjoyobl 56 Gam 86 And
27 Things 57 IrritcbT 87 Con
28 Listening 58 Expect 88 Problem
29 Right 59 Slew 89 Situation
30 Seek 60 Some 90 Rumor
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which are very satisfying, too.

bowl and whip with rotary beat-
er or electric mixer until stiff.
Gradually beat in three-fourth- s

cup sugar; continue to beat until
VSJmixture forms peaks when beat VIRGO -

Leg of Lamb
Has Herb Bouquet

Leg of lamb is fine fare any-
time of year. Enjoy it now at
reasonable cost. It is so easy to
roast a leg of lamb; so satisfying

or vinegar dressing. Potato crop
is big, of good quality. Soft va-

rieties of squash are abundant.
Other good buys are topped car-
rots, yellow onions, cauliflower,
lettuce, spinach, peas, green
beans. Tomatoes remain higher
than usual for this time of year.

Fruit Buys. Watermelon is best
melon buy; other melons likely
to be a bit higher during next
couple of weeks. Plenty of small
and medium size Valencia or-

anges. Keep sharp look-ou- t for
buys in apricots, peaches, plums,
especially if you're freezing, can-

ning, jaming. New arrivals noted
include several grape varieties,
nectarines, northwest cherries,
Bartlett pears and Gravenstein
apples. Bananas and pineapple
are likely to be specialed.

Meat Situation. Beef continues
plentiful with pot roasts, short
ribs and ground beef quite low
in cost. Pork costs less than us-

ual at this time of year. Barbecue
or braise some of those meaty
spareribs. Look for canned and
smoked ham specials but not on
center cuts.

Poultry. Plenty of fryers and
broilers for enjoying hot or cold;
stewing chickens for fixing for
salads, sandwiches and for team-
ing with dumplings or egg noo-
dles. New crop ducks and geese
arriving. Junior and large tur-
keys are reasonable. A big tur-
key will make many a fine meal;
first roasted, then sliced cold,
then in praise-worth- y casseroles
and salads.

Fish and Shellfish. For variety,
flavor, convenience, all - round
good eating, feed the family fish
and shellfish more often. Chi-
nook salmon, broiled, baked, bar-
becued one day, cold the next.
Steak and baking varieties in
good supply include line cod.
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New York (U.R) Russia's top
performing artists may come
here this winter to make per-
sonal and television appearances,
the National Arts Foundation
disclosed today.

Dr. Carleton Smith, founda-
tion director, said the only hitch
in getting the Soviet stars here
on an exchange basis is U. S. im-

migration laws. The foundation
seeks a slackening in restrictions
on foreigners visiting the United
States. The Russian artists par-
ticularly object to being finger-
printed before entering this
country, as the law requires. The
Russian farmers visiting the
country evaded the fingerprint
requirement by listing them-
selves as government officials.

Smith said Russia's anxiety
to have its top ballerinas, singers
and musical personalities visit
the United States and to wel-
come America's performing lu-

minaries to the Soviet has height-
ened since the Big Four confer-
ence In Geneva last week.

The foundation hoped that if
the Russians do get here they
will make personal appearances
in cities across the nation and
even perform on nationwide
television programs.

He hoped the appearance of
the Russians here would stimu-
late further exchanges of artists
on a large scale.

Smith conferred with State
Department officials today about
obtaining permission for the
first group of Soviet stars to
enter the United States.
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diluted fresh frozen concen
trated orange juice. Quickly turnjto eat hot one day and of course

cold the next. Season like thisinto two freezing trays, cover

Detroit (U.R) George Leath-
ers, Wyandotte, Mich., was elect-
ed recently to the board of di-
rectors of the Michigan Shoe
Retailers Association.

Washington UR) The Agri-
cultural Department said the
1955 lamb crop totaled 20,272,-00- 0

head, one per cent under the
1954 crop.

Imagine ... a heme, constructed throughout
with number 1 grade lumbar and complete with plumb-
ing, electric ranga and refrigerator. All this for ONLY

$325.00
Send now for interesting literature . . . it'i chock full
of valuable information for you!

Construction details
Panelizing estimate
Hauling cost
Building dimensions
And other important information

Actual photographs show "as is" houses, panelizing process
and homes showing what others have dona.
Complete floor plans included.

for fine flavor. Place leg of lamb
fat side up on rack in low-side- d

pan to insure full circulation of
heat.

Combine one teaspoon rose-
mary, two tablespoons salad oil,
one-ha- lf teaspoon dried sweet
basil, one tablespoon paprika,
one clove garlic chopped. Rub
leg of lamb, from which fell has
been removed, thoroughly with
seasoned oil. Let stand in refrig-
erator three or four hours be-

fore roasting. Roast fat side up
on rack in low-side-d roasting
pan, 325 degrees, 2Vz hours for
4-- 5 pound leg.

Spread half a glass of mint
jelly over surface and continue
roasting about half an hour.

HOUSING AUTHORITY OF PORTLAND
Corner JoHmwood end Swift Blvd.. Portland, Oregon

tops of trays with waxed paper
and freeze until firm, about
three to four hours. Do not stir
mixture white it is freezing.
Fresh Salmon for
Menu Chang Treat

Pacific Coast salmon Is a rare
treat, fresh, frozen, canned . . .

hot or cold in a hundred differ-
ent ways. In aspic, baked in pep-
pers, baked with tomatoes, boil-

ed with a variety of piquant
sauces, creamed, in cutlets, escal-lope- d,

in loafs, patties, souffles;
pickled, stewed, kippered and
smoked.

But most of us will go right
on thinking them a flavor treat
beyond compare when simply
broiled or baked and served with
plenty of lemon wedges.

Broiled Salmon. Preheat broil-
er for 10 minutes. Wipe salmon
with dampened cloth, brush with
oil and sprinkle lightly on both
sides with salt and pepper. Place
in shallow heated baking pan;

Gentlemen Pteoee rah mo complete detailed and ahnlruled folder

DOUGLAS FIR WHITE FIR

LOGS WANTED
For Delivery at
Eagle Point Mill

MOGAN LUMBER CO.
White City Phone Talbot 11

I am interested e 3 --bedroom Duple

Address 4

Spread remaining jelly over roast Dead line Sunday Classified is at
noon Saturday: 10 a.m. Monday for
Monday: other days 5:30 rjrevious day.

Havltng distance from Porttdtbefore serving. Maybe additional
jelly alongside.
Market Abundance Makes
Meal Planning Easy

All the fine local fresh food

lake whitefish, halibut. Try fil-
lets of true cod, rockfish, ling
cod, dover sole, haddock or ocean
perch. Try such pan-readi- as
Eureka rex sole, Idaho brook
trout, fresh water smelts. Fish is
always a good buy. Enjoy scal-
lops, frozen lobster, shrimp, lob-
ster tails, Pacific frying oysters.

stuffs make for easy menu plan
ning and very good eating at

LONG WILL
Boston (U.R) Boston-bor- n

Benjamin Franklin, who died in
1790, left one of the longest wills
ever probated. The document

reasonable cost. Keep an eye out
for peak seasons when prices are
lowest. This newspaper's market
advertisements and displays in
stores as well as suggestions here
keep you well informed.

Vegetable Buys. Fresh, sweet
corn-on-co- b continnes a favorite
for eating on and off the cob.
Corn is one of easiest of "freez-
ing" vegetables. Celery is crisp,
crunchy for frequent use as rel-
ish, in salads and occasionally
cooked. Cabbage is bargain for
quick cooking, for cole slaws and
for combining with other greens
in salad bowls. Cucumbers are
cool eating; fine with sour cream

covered 40 pages.

POISON OAK?
Try a Bottle of ZEMACOL

You must be satisfied er your money
cheerfully refunded. Get a bottle to
day at WESTERN THRIFT.

broil without turning until
easily flaked with fork, moist
and nicely browned 10 to 12
minutes. Dot with butter. Gar-
nish with lemon wedges, parsely
sprigs.

Baked Salmon. Dip salmon in
bowl of heavily salted milk (one
tablespoon salt to one cup milk);
then in finely sifted bread
crumbs. Place in oiled baking
dish and sprinkle with a little
oil. Bake 10 minutes in a very
hot oven, 500 degrees, or until
fish are a golden brown. Remove
to hot serving dish! garnish with
parsley and lemon wedges.
Cheese Pastry for
Fruit Shortcakes

Epicurean delight is found in
this cheese pastry shortcake top-
ped with any kind of berries or
with any lightly crushed fresh
fruit. Peaches, for instance. The
pastry rounds are so wonderful
that you may just decide to eat
them along with bowls of fresh
fruit as we did. '

Stir one-ha- lf cup butter until
well softened. Add one-ha- lf

pound of aged cheese, grated.
Mix with spoon or electric mixer
until cheese and butter are
smooth and well blended. Stir
in l'.z cups sifted flour. Shape
pastry into a ball. Wrap in
waxed paper and chill for an
hour. Roll out pastry about one-four- th

inch thick on a very well
floured board. Cut out 12 rounds
of pastry with 3Vz inch biscuit
cutter. Put the pastry rounds on
an ungreased baking sheet. Prick
each with a fork several times.
Bake in hot oven, 400 degrees
for 10 minutes or until lightly
browned.

To Servo: Sprinkle a little
sugar over one quart berries or
other fruit that has been washed

CONSTRUCTION
EQUIPMENT FOR RENT

Motor Cranes Back Hoes Motor Graders

Draglines Clamshells Shovel Fronts

Crawler Type Tractors with Dozers

105 Air Compressor 315 Air Compressor

Wagon Drill Paving Breakers

Jack Hammers

MACHINE TRENCHING
Gas Water Sewer Drain Installation or Repair

r,i. c. unniGER & sons
MEDFORD, OREGON - PHONE 36 or

It's so easy...
to bank at U.S. National!

LATE-HOU- R

WINDOWS
ii i

lOU KNOW HIS NAME as well as your own.

He invented the swivel chair, a plow, the
shooting stick, and an indoor weather vane.
He introduced the threshing machine to the
United States and granted Eli Whitney the
patent on the cotton gin.

As a Congressman, he wrote a suggestion
for a decimal monetary system which gave
us the penny, the dime, and the dollar yet
strangely enough, his face appears on the
two money units he did not suggest. They
ate the nickle and the two-doll- ar bill. And
nowyouknow him Thomas Jefferson, born
212 years ago.

You might think it strange that this busy
man whose mind was engaged with so many
practical things should also have written
the most inspiring words in American hi-
storyour Declaration of Independence. But
Thomas Jefferson knew that independence
is a practical thing.
You know it, too. And you are acting in
the spirit of Jefferson every time you invest
another dollar in our nation's Series Sav-

ings Bonds. For Savings Bonds can be your
personal Declaration of Independence. They

offer you one of the world's surest ways to
save especially when you invest in them
through the Payroll Savings Flan where you
work. They pay good interest 3 com-

pounded semiannually when held to matur-
ity. And your U. S. Savings Bonds are as
safe as America herself.

Don't let all of Thomas Jefferson's good
dollars you receive slip through your fingers!
Take the first step toward security and

. financial independence today by saving
something for yourself. Join the Payroll
Savings Plan at your company. Or start
now to invest in United States Savings
Bonds regularly where you bank!

Want your interest paid as current
income?. Invest in 3 Series H

United States Qovemment Series H Bonds are
new current income Bonds in denominations of
$500 to $10,000. Redeemable at par after 6
months and on one month's notice. Mature in
g years, 8 months and pay an average of 3 per
annum if held to maturity. Interest paid semian'
nuaUy by Treasury check. Series H tnay be pur-
chased through any bank. Annual limit: $20,000.
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DRIVE-U- P TELLER

DRIVE-U- P TELLER
In just a few seconds you can bank
from your car at our popular auto
teller window No traffic or park-
ing problems. You needn't leave
ycur car just drive up and bank.
Easy!

LATE-HOU- R WINDOWS
for late-da- y banking convenience.
After-hou- rs windows to serve you
to 5 30 p.m weekdays and on
Saturdays until 3:00 p.m. Saves
rush and worry. . .gives you more
time for banking business. Easy!
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