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S TAR GAZERffl.Feeding the Family Bv CLAY R. POLLAN' Men Trove 86,000 Miles For College DegreesABIES

MAR 22 Pjttsfield, Mass. (U.R)

LIBRA

SEPT 23 Tl
OCT 23w

The men, Leonard R. Spencer
Your Daily Activity Guide
Accordno to the Stars.By ZOLA VINCENT 5. AC 20

Food Editor To develop message for Saturday,
read words corresponding to numbers

76-7-7

and William E. Fessenden, both
38, have attended the evening
classes at RPI three nights
week for the past 10 years. Tht'
the time required to complete
the regular four-yea- r cedemic
course in mechanical

Review of Jams, Bulter
Preserves and Conserves

For iams and butters, follow

SCORPIO

OCT 24 Qgj
NOV. 22MAY 21

Imagine traveling 86,000 miles
to get your college degree!

Two Pittsfield men have com-
muted that distance between
here and Troy, N.Y., during the
past 10 years to study at Rens-
selaer Polytechnic Institute.
They received bachelor of mech-
anical engineering degrees at
the June commencement.

J

Sun Glasses Said To Be

Highway Accident Cause
Boston (U.R) Sun glasses

can be a cause of death on the
highway.

Jean O'Brien, an American
Automobile Association official,
said that, "too many motorists
forget to remove their glasses
at night."

Others, she said, persist in the
mistaken belief that tinted glass-
es will cut down the glare of
approaching headlights.

"It may be true during the
few seconds another car's head-

lights are shining directly in
your eyes," she said, "but the
moment the car passes you're
nearly blind."

SAGITTARIUSGEMINI

V"UJUNE22
NOV 23

I
Dead line for Sunday CIaMifi4 Ik

at noon Saturday.Si I
DEC. 22

of your Zodiac birth sign.
1 Advance - 31 Early
2 You 32 Belongings
3 Today 33 Find
4 Opoosit 34 Your
5 Look 35 Bad
6 Talk 36 For
7 Don't 37 Rather
8 Steer 33 Take
9 Make 39 And

10 Be 40 Eelonging
11 You'll 41 Gossip
12 Some 42 Morning
13 May 43 Or
14 Looks 44 Yourself
15 Sex 45 Favorite
16 Over 46 Judgment
17 Things 47 Dealings
18 Misloy 48 Attracted
19 Clear 49 Initiative
20 An 50 Reach
21 Prepared 1 51 A

YT

Prisoners of War May

Now Receive Benefits
Washington (U.R) Prison-

er of war benefits now extend
to American citizens captured
while serving in the military of
United States allies after Dec.
7, 1941.

Commissioner Pearl Carter
Pace, of the Foreign Claims Set-
tlement commission said:

"American citizens serving in
the military or naval forces of
any government allied with the
United States during World War
II, who were held as prisoners
of war ... by any government
... . with which such allied gov-
ernment has been at war, subse-
quent to (Dec. 7, 1941) ... are
now eligible for prisoner of war
benefits."

Commissioner Pace emphasiz-
ed that all claims must "under
law be filed on or before Aug.
31."

"Compensation is authorized
up to S2.50 per day, she said.

Payment will be made from
seized assets of enemy govern-
ments during World War II.

CANCER

JUNE 23

61 Or
62 In
63 Your
64 Aggressive
65 Action
66 Helps
67 Proiects
63 Discussions
69 Agreements
70 Women
71 Much
72 Surprise
73 Pocketbook
74 You
75 Solve
76 Some
77 Problems
78 Today
79 You
80 And
81 Money
82 Be
83 Your
84 Awaits
85 You
86 Interests
87 Today
83 Matters
89 Circle

CAPRICORN

DEC 23

JAN 20

meat. Simmer in leisurely fash-
ion for distinctive flavor. Figure
one hock to a person. Sprinkle
hocks with salt and pepper.
Brown in heavy skillet over low
heat for about 30 minutes. Add
one cup of water and additional
water as needed. Cover and
cook slowly until tender, approx-
imately Wz hours. .For each
hock, add one medium size pared
potato, two scraped carrots, two
small white onions and cook 20
minutes. Add cabbage wedges
and cook another 15 minutes.
Lemony, Luscious and
Easy-to-Mak- e Ice Cream

Cooling as a mountain breeze.
Well, almost. That's this ice
cream that takes no whipping
cream but it's smooth and mel-
low with just-righ- t tartness for
summer days.

2 eggs
M cup sugar
Vi cup white corn syrup
Vi cup lemon juice

miO-21-29-3- hi
My9-62-83-8-

the same rules as for making
jelly except fruits and not just
the juice are used.

For jams. Use two-thir- or
three-fourth- s cup beet or cane
sugar for each cup of prepared
fruit. If prepared pectin is used,
follow manufacturer's directions.

For bullers. Use one-ha- lf to
two-third- s cup beet or cane sugar
for each cup of fruit and one
tablespoon lemon juice.

For preserves. Fruits are
cooked slowly in sugar syrup
until clear. The fruit should hold
its shape yet be tender, clear
and shiny. Use one cup beet or
cane sugar for each cup of fruit.
If fruit pectin is used, follow
manufacturer's directions. To
avoid separation, pour preserves
into shallow container and let
stand a few hours or over night.
Stir occasionally; evaporation
causes syrup to thicken. If sugar

LEO

JULY 24

AUG. 23

AQUARIUS

JAN. 21

FEB. wJpKj
347-59-7-

52 And
53 Checkup
.54 Lose
55 Spending
56 To
57 Petty
53 On
59 With
60 Too

VS- -

22 Probably
23 Of
24 Show
25 Good
26 Seems
27 Old
28 Over
29 To
30 Of

PISCES
AUG 24 FEB 20

MAR. 21SEPT. 22 90 Extravcgant

STOP
in and See Our New

1956 Admiral
ELECTRIC

RANGES

"Dial Any Heat"
Surface Unit Controls

fa Superspeed Surface
Units

fa King Size Rotary
Roaster

jfc- Plug-i- n Flex-o-Gr- ill ,
For pancakes, ham-

burgers, Bacon, Eggs,
chops

820 &? I?) Adverse eutralGood
SJ46-6- 82-90

1 teaspoon grated lemon rind As We Live By ELIZABETH HURLOCK, PH.D.is added to fruit a few hours in 1 cup milk
1 cup top milk or light creamadvance of cooking, a syrup is

making a mistake in choosing
a husband is to encourage her
to bring the young men she
knows home, so you can get

Beat eggs until thick and lem "Right Type of Man"
For Girl To Decideformed and no water need be

PLANT
THESE

NOW!
Sale of Evergreen

HARDY

Azaleas
(in containers)

All Colors (even purple)

Were $2.00

$49 12 for
Now $15.00

Garden Center Nursery
(Formerly NEWHALL'S)

Mi. So. of Phoenix
Pacific Hiway

What a mother considers theadded.
For conserves which is a mix

ture of fruit cooked slowly in "right type of man for her daugh
ter may not be what the daugb

to know them. Why not ask her
to invite them to dinner, for
Sunday night supper,' or have
a small, informal party with
some of the girls she knows and

sugar syrup with nutmeats and ter consid e r s

TRADE IN YOUR PRESENT RANGE NOW
or raisins added. Use one cup
beet or cane sugar to each cup
of fruit. When adding nuts, heat
them in a slow oven and add last
two to five minutes of cooking.

not go to college. There are many
fine husbands who have never
stepped inside a college, just as
there are college men who make
very poor husbands.

Second, you are wrong in con-

demning the young men your
daughter knows as "undesirable"
without having met them. The
reason she does not want to
bring them home is doubtless
that she knows how you feel
about her marrying a college
man and she wants to avoid
embarrassing situations.

The only way you can hope
to help your daughter avoid

AT
tneir ooytrienasv Then if you
have reason to believe that these
young men are "undesirable"
you can point out why.

(Copyright 1955,
General Features Corp.)

Baked Chicken Supreme (OUEV'S APPLIANCE

STORE

"right."
(Q) "I was

shy and oft-

en heartbrok-- e

n when I
was young
because the
boys I liked
didn't show
any interest
in me. I mar-thoug- ht

I was
good man and

Plenty of frying size chickens.
And here is another superb way
of fixing one or more. Figure
four or five servings per ZVz

321 E. 6th St., Medford - In the Littrell Parts Building
Phone Open Wednesday Until 9 P.M.

For Best Results!
Use Tribune Want AdsDr. Herlock

ried a man I
in love with

on colored. Add sugar gradual-
ly and continue beating until
sugar is dissolved. Add remain-
ing ingredients and blend. Pour
into a cold refrigerator tray.
Freeze until firm. Break into
chunks and place in a chilled
bowl. Beat until fluffy. Return
to cold tray and freeze until
firm. Makes one quart for six to
eight servings.
And The Cooking Is Easy
If You Check Market Report

A quick review of the abund-
ance of good things rnentioned
in this market report will give
you plenty of good ideas for meal
planning and easy cooking. Scan
the food advertisements today.

Plenty of fresh and frozen-fres- h

halibut and salmon from
Pacific waters make superb eat-

ing, both hot and cold. Require
less than 10 minutes of cooking
when filleted or in steaks. Other
plentiful and good eating fish
include swordfish, rock fish fil-

lets, scallops.
Meat and Poultry

Beef continues plentiful with
bargain prices continuing on
ground beef and the long, slow-cookin- g

cuts. Pork is increas-
ingly plentiful and it too has its
economy cuts which are well
displayed. Look them over.
Luncheon meats or cold cuts

or so pound fryer.
1 frying chicken, cut-u- p

Vz cup fat for frying
Vz clove garlic, sliced

1 teaspoon salt
V2 cup sliced onion

2 tablespoons flour
2 cups strained, cooked

tomatoes,
1 cup dairy sour cream

V cup Parmesan cheese WW WWWBrown chicken in fat and place
in casserole. Mash garlic with
salt. Cook garlic-sal- t mixture

devoted in many ways but
I found out 25 years ago what
I thought was love was not.
My life has not been a happy
one, and I want my daughter,
who is 19, to avoid what I
went through. I have given
her chances to go around, these
pitfalls, but it is no good. She
wouldn't go to college but has
gone to work. The young men
she meets are not desirable,
but she doesn't bring them
home so we can meet them.
She talks to them in town
when she goes out with her
girlfriends. Because she can't
or won't talk on subjects
young college persons talk
about, she ignores college
youth. How can I make her
see that she is heading for the
same mistake I made?" '

firmm EMM
make satisfying eating not only
in sandwiches but in a "help
yourself" meat and cheese plat-
ter assortment along with re
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3 . i(A) tirst. you are making abread and butter, crisp relishes,
mistake when you stress the factdill pickles.
that a college man would makePlentiful frying size chickens

are very good buys for enjoying a more desirable husband for
your daughter than one who didhot from frying pan, broiler or

barbecue or served cold with Qo-y- ov get e ttpe bonuo
in tocfeyb top-Qen- g Buck

duce at peak season when pricebread and butter sandwiches at
picnic or supper table.
Egg Reminder

is lowest. Plan to "put up'
fresh foods same day you pur

with onion until onion is trans-
parent in one tablespoon of the
chicken drippings. Blend in
flour. Add tomatoes stirring
constantly and heat to boiling.
Remove from heat. Add sour
cream gradually, stirring vigor-
ously. Blend in Parmesan cheese.
Pour over chicken. Cover and
bake in a slow oven, 325 degrees,
about 45 minutes.
Plentiful Pork Has
Bargain Cuts Too

If pork dinner at your house
has been mostly loin or pork
chops, you and your budget both
have a treat in store. Pork, like
all meat has its thriftier cuts
that make delicious meals at sur-

prisingly small cost.
Two of the most delicious of

the economy cuts are fresh
shoulder butt and pork hocks,
both of which make good August
eating, some folks to the con-

trary.
Fresh pork shoulder butt is

a cut "of meat ranging in weight
from four to six pounds with a
higher percentage of lean to the
bone than any other pork cut. It
slices well and is roasted much
like pork loin. Wipe meat with
clean, damp cloth. Season with
salt and pepper. Place, fat side
up on rack in open roasting pan.
Do not cover or baste. Roast in
moderate over, 325-35- 0 degrees,
45-5- 0 minutes per pound or until
done. Figure three servings to
the pound.

Braised hocks with vegetables.
A fine, flavorful and thrifty

1 AllowanceNutritionists remind us that
daily diet should include at least

chase them, if possible.
Vegetables Galore

Just about everything but for
menu planning purposes we sug
gest corn which is of excellent
quality, green beans, cacrots,
Bell peppers, green onions and
radishes, dry onions, potatoes,

one egg. If breakfast doesn t in-
clude eggs, offer them hard-cooke- d

added to green and other
vegetable salads or make egg
salad sandwich fillings. Remem-
ber that Grade B eggs cost con-

siderably less; are ideal for all
uses except frying, scrambling,
poaching, soft cooking in the
shell. Remember too that egg

Italian squash. Keep luscious,
vitamin-ric- h tomatoes on hand
for eating throughout the day,
chilled "as is," in salads. Broil
tomatoes with crumb or cheesewhites for beating lightly for
topping.
Fresh Fruits

ingredient uses should be held
at room temperature for a bit for
best results. Watermelons, c a n t a loupes,

most varieties of peaches, plums,Canning and Freezing
Again we say, talk over plans small oranges, grapes in increas-

ing quantity and variety. Gravwith your local fruit and vege-
table man. He is just as inter-
ested as you are in moving pro- -

enstein apples, Bartlett pears,
fancy melons.

F l US, TOtKS J
BE SURE TO ATTEND

THE
4--H CLUB- -

F.F.A.
LIVESTOCK

can come in right now onYouBuick dividend distribution
that's like money in the bank for
you. And a look at the nation's new-ca- r

sales figures will tell you why.
This year, Buick is doing far better
than just outselling all cars in
America except the two most
widely known smaller ones. This
year, Buick sales are soaring past
every high-wate- r mark in the book

past 600,000 cars and we're still
going strong.
So we're declaring an extra divi-

dend for you. On top of the long
trade-i- n allowances we have been

AUCTION SALE

of structure. And you'll be getting
the performance thrill of the year

Variable Pitch Dynaflow the
switch-pitc- h transmission that's
taken the country by storm.

Come in today and see for yourself
that there's never been a car like
this before and never a deal so

easy to make.
Variable Pitch Dynaflow is the only Dynaflow Buick

builds today. It is standard on ROADMASTER,
optional at modest extra cost on other Series.

making all year, we're adding a
profit-sharin- g bonus allowance.

But you'll be getting a lot more
than a great deal. u'll be getting a
great car the hottest-sellin- g Buick
in history.
Ilou'11 be getting Buick's far-in-advan-

styling, Buick's mightiest
V8 power, Buick's highly envied ng

ride, Buick's extra size
and room and comfort and solidity

o

AT THE FAIRGROUNDS

TONIGHT, 7:30 p.m.
You Do the Buying We Do All the Rest

We Pick DeliverUp - Slaughter -
Hertford City Est. No. I Inspected USDA Graded

7firioftha ye&fe Buic-k-

Biggest-sellin-g Buick in History !

WHEN BETTER AUTOMOSIUS ARE BUM BUtCtC Will BUMS THEM

Medford Meat Co. SE&n&JKEIft'S ABASES
DRIVE FROM FACTORY

SAVE UP T0 $3300
See Your BUICK DealerJust Telephone 2-62-

29 143 SOUTH RIVERSIDE PHONE 65
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