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Feeding the Family
By ZOLA VIM&ICT
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in quantity end quality, with
eorMepondijig decline ia pricte.
Fresh Italian prujiee, delicious,
firm end ewett, are et their
peak. Seedleis frapef in plenti-
ful (UFply et reasonable pricet.
Melone continue in food abund-
ance wit the eexeption of e.

The wetermekw eeaeoa
i drewiisg to a cloee.

Thie elofan, noted the ether
day, vae applied to apples, but
it applies equally well to any of
our tender ekinned fruits and
Tejeteblee; "Xemember, when
yea feriiiee 'em, you lose 'em." So
d be eareftil when handling
f?uie and vegetable not to
squeeze them.

Poultry euppliee ere declining
eeeoneily. Ttie experts report
thai there wiil be fewer turkeys
coming to ifterket this year than
in receift yeere, so to you who
fteve freeiert, Ne suggest you
watch Jo special sales end put

Walts.'
Mr. Sieeahowef aaked for

some Stephen foeter nwmbert,
too, end they'll be added to hia
library ef taped mueic at once.

The firet albume of long-playin- g

records sent to the hospitel
for the President ceme from the
collection of Mrs. John S. Doud,
the mother of Mrt. lisenhower.

One caller thia week to the lis-

enhower hospital suite was Jack
Thompson who operates the boye'
ranch in Colorado where eeven-year-l- d

Devid lisenhower epent
eeuple of weeks thie eummer.
Tnowipeon Is the uncle ef Br-ber- a

Eisenhower, wife of the
Preeident'e eon.

Thompson did not eee the
President, but was welcomed by
Mrs. Eisenhower.

The reportere vho ut eleep
oft cote ia darkened. Aattvay

OU w auto policy costs yoo0
lew ffian standard ratedif you've
had no accident costing $ 1 00 or mora
It to past 2 years! 1 0 less ff no
Jxidgnt costing $ 1 00 in the lajt year!
Cam in start saving right nowlj

By KIRKIMAK SMITH
Vaitei Press White Neuse Writer

Denver CU.R) Backstairs at
the temporary White House:

A close friend of President
tried to talk the Chief

Executive out of playing so much
golf several weeks ago.

The friend and frequent golf-
ing partner was somewhat
amazed that Mr. lisenhower
wanted to play 27 holes, instead
of the standard 18, virtually
every time he visited the Cherry
Hills Country Club herei

"Hey, vhy don't you cut down
to 18?" the friend asked jocular-
ly after he hed lempleted ST
holee with the Preiideat one
day.

Mr. lisenhower brushed eside
the suggestion and eaid he never
felt better.

Among the mutie seleefed for
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Food

Topiy-Turve- y Peach
Pudding Has Surprises

We had this at dinner last
0 night and it's very good, even if

the method of making it does
sou unusual. Fresh peaches
nowf&med peaches later. Diced
or chopped fresh peaches ar
stirred into an easy dough,
sDread in a baking pan. A hot
syrup made of beet or cane sugar
brown sugar and water with but
ter or margarine and nutmeiQis
poured over alL When baked,
the pudding reverses itself with
a delicious saucebn the bottom.
SixQacumptious servings.

Pudding Part. Sift together
one-ha- lf cup beet or cane sugar,
one cup sifted flour,
two teaspoons baking powder
and one-ha- lf teaspoon salt. Add
one-hal- f cup milk and two cups
of dicad freestone peaches; stir
lightly to mix, then spread in a
well greased eight-inc- h square
pea.

Toroino. Combine one half
cup sugar, one-ha- lf cup brown
sugar, firmly packed, two cupt
water, one tablespoon butter and
one-four- th teaspoon nutmeg in a
saucepan; heat to boiling, stir
ring to dissolve sugars. Pour
over dough in pan. Bake in a
hot oven. 400 degrees. 45 min
utes. Serve warm or cold",

spooned into serving dishes and
pass whipped or table cream.
Concord Conserve

Concord or other slip-ski- n

grapes make a fine conserve with
nuts aded. Takes a little time
but worth it in family and com
pany compliments. Makes eight
six-oun- glasses.
O'2 pounds Concord or other

slip-ski- n grapes
e 4 cups granulated sugar

uasn oi sail
1 lemon
1 orange w

1 cup coarsely chopped wal-
nuts or blanched almonds

Wash grapes, slip pulp from
skins by pinching between fin-

gers. Cook pulp until seeds drop

outeide the temporal, Itfftitt
Heuea pxeea root t to ry field
hed e eJurk e e.. tbit
week.
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the sleeping reporter ceme te.j
gating into the len ef a telei t
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. or iat eaft and jepjered end
I broilei lilt twitfT Itc.

Vegtjle tod fr.ite in eeloe-ft- il

tbiK&ea ere yurt tor th
cftooeiKf. In tt--t vegetable

rou iae a choice ci
tt3 S'Alitowir, cafefesfe, ee-

ls'?, svcu!fc?a, green peeper,
Ofii)?ie, otematoes, lattices end
tnt. Air in ylentifuJ eupjjly.
Due to 9fm market iroceduree
sweet corn it available the yea
round, but right now it i at Hi
best. Wonderful rrteh, foe reef-
ing or canning end don't Sbrget
to use bit in your fiomsmede
relishes.

Pears and peached, ar ftvf li-

able at moderate prices. If you
plan on canning or otherwise
nrpsprvine nears. we sueeest von
do so now. The peach season wilfn
be with us slightly longer than
pears, but they too should be
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out. Rub through coarse wire
strainer into large saucepan.
Chop or grind skins Qnd add to
pulp. Add sugar. Exfract juice

, from orange and lemon and add;
TRen cut rinds of both into thin
strips, cover with water; heat to
boiling, drain and add rind to
grape mixture. Boil rapidly, stir-

ring frequently, 30 to 40 minutes,
until tlsk. TStir in nuts, ladle
into hot sterized glasses and
cover with melted paraffin.
What Glutamate
Doe in Food

So much conversation, and
properly so, about what "gluta-mate-"

(M.S.G. or monosodium
0 glutamade) does in food.

When used in food, monoso-
dium glutamate augments and
improves most flavors even
when added so sparingly that its
'own taste is not noticeable. It
blends and rounds out flavoring,
often suppressing undesirable
notes, say scientists S. D. Cairn-cros- s

and L. B. Sjostrom, writing
for Food Industries.

Like many of the things added
to foods to improve flavor and
palatability, glutamate came or-

iginally from the Orient. Princ-
ipalefsct on food flavor is a bal-
ancing, blending and rounding
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they make other cars seem clumsy. You
can feel , that yourself in the press of
traffic, and sense the fearer-lig- ht preci

The ability to slow down
and stop quickly
and smoothly
Those big 11-in- ch brakes have averted
many a disaster in the close-racke- d

battle of racing. But they weren't d&

signed for that; they were made to give
you "heads-up- " stops and extra stopping

sion of Ball-Ra-ce Steering
. in every curve. There's ex-

tra safety," too, in Glide-Rid- e

front suspension that
sops up the harshest

Auto races aren't won by brute horse-

power. Roadability, acceleration, preci-
sion steering and stamina the very
qualities that make a car safer for you

are the keys to victory on the track!
And that's why Chevrolet is top car by
far, on the rugged NASCAR (National
Association for Stock Car Auto Racing)
Short Track circuit

". -

Faster acceleration means
Staler passing

bumps that lets your car
"keep its feet under it" for maximum
traction on the roughest roads.

power in traffic, on
mountain grades, on
high-spee- d expressways.
Competition has merely
proved their margin of
superiority!

O

More stability on curves
Chevrolet's faSnous stability means
money in the bank to the race driver- -it

lets him broadside through turns faster

Chevrolet's cannonball ac-

celeration has punched PASS
past many a bigger car to
victory. But the same blaz- - WITH
ing surge is a vital safety ....
factor on the highway LARfc
one that can whisk vou '

Come in and try out this new winner
yourself . . oand see how easy we'r
making it to buy a Chevrolet right now!

A arewlnaj lleit wi Chveolt t
wloArlva In steek ear eompatillan '

out ox total flavor. Flavor ap
peal is frequently improved,
most notable in the case of meats,

, seafoods, stews, soups and chjow
ders.

Cooked vegetables a e mark
edly improved in flavor by glu
tamate addition.
Pear Honey

wasn, peai, naive and core
eight fresh Bartlett pears. Chop
pears finely and combine with
one eiglir .nice can crushed
pineapple, grated rind and juice
of one-ha- lf lemon and six cups

; sugar. Stir together and bring to
boil over low heat. Then cook
rapidly, stirring frequently unjil
of marmalade consistency, about
20 minutes. Pack into hot steril
ized jars and seaL Makes eight
eight-ounc- e glasses or jars.
Zucchini. Spanish Style

People really like zucchini
squash. Plan to have it more
often. For something extra good,
try this: Wash two pounds zuc-

chini; trim ends, but do not peel;
slice crosswise paper-thi- n. Mince
oife medium size onion and one
clove garlic; saute slowly five
Snutes in two tablespoons olive

; oiL
Add zucchini, cover and cook

gently about 10 minutes or just
until squash is barely tender,
stirring frequently. Add one
eight-ounc- e can tomato sauce,
one cuphredded processed to

cueese, salt and pepper
to taste and one-ha- lf teaspoon
monosodium glutamate. Cover
and cook slowly five minutes,
stirring occasionally. Serve in
sauce dishes. Six servings.
Beef, Vegetables Wise Buys
Health-Wis- e and Budget-Wis- e

Beef, a all-kno- quantity
health-wis- e is at its best now as
a budget-wis- e buy. Real bar-
gains, cf course, in the less popu- -

lar cuts; but then, what could be
better than a beef stew or pot
roast combined with lots of
healthful, inexpensive, flavor-som- e

full vegetables. Check with
your butcher for especially good
"freezer-buys.- " Pork is attrac-
tively priced; particularly shold- -
der cuts, picnics and butts. Lamb

'continues in good supply with
lamb breast a really outstanding
buy for tasty lamb curry, stews

and smoother. But it
means peace of mind
to you on the road
mors comfort in every
cum nd less body-ro-ll

ith broad-bast- d

BELMAR, N. J.
CEDAR RAPIOS, IOWA
BALTIMORE, MD.
FLOYD, VA.
VINSTON-SALE- N. C

INOT, N. D.
GRAND FORKS, N. D.

more safely around other cars and out
of critical situations. o

o o

Easier, super weeirtB
steering "o ...Nimble is the word for Chevrolet. But
you don't have to sec them in action on
a tight quarter-ni- l track to judft how

FAYETTILIE, N. C.
COLUMBIA, S. C
YOUNGSTOWN, O.
ATLANTA, GA.
JERSEY CITY, N. J.

flings, CHICAGO, ILL

swerve PITTSSURGH, PA.

a solid TQROeTTO, ONT., CAN.

fllLWAUKEE)
to any
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IYICHBUG, VA.
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extr securAy if you fcav to
tharply to meet an emergency,
wone-piec- e" feel that is a delight
driver. '
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