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Feeding the Family

By ZOLA VINCENT
Food Editar
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CHEESE CAKE
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a delightful dessert anyiime. Especiali}'|

festive when topped with an Apricot Glaze and baked in a crispy
tender pie crust, This recipe uses versatile, nutritious cottage cheese

and evaparated milk to achisve

it's smooth creamy texture.
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Backstairs: Big Crowd Expected for lke

By MERRIMAN SMITH N4 | whes] chair enables him to roll|
United Press White House Writer |

Denver— (U.P) —Backstairs at
the temporary White House:

The White House staff, Secret
ete,, are expecting an
enormous turnout in Washing-
tomorrow when President
Eisenhower returns to the capi-
tal after an absence of almost
13 weeks.

The White House is doing
nothing officially to encourage
the crowd, but accepis it as inev-
itable.

One official predicts privately

Service,

| that the crowds along the streets |

may be the biggest since ihe
President’s inauguration in Jan-
uary, 1853, when throngs were
estimated at moere than 500,000.

backward and forward at will
and eve his unfinizhed canvas
from different angles and dis-
tances. He can't do that in a sta-
tionary chair.

The White House currently is
soit-p=daling talk about a pos-
sible switch to Florida or some
other warm clhimate for the lat-

| ter siages of the presidentizl re-

cuperation after a few weeks at
Gettysburg.

But those close to the Presi-
dent still feel that a run of wet,
cold weather at Gettysburg could
bring a complete change in the
decision.

The doctors are counting on
the President’s beloved golf as s
major factor in his recovery.

However, Nov. 11 is “Veterans | They figure that a little pitching
Day”—formerly Armistice Day|and putting practice, probably

—and that may cut both ways.

puffs with your mext ham or|lon of mincemeat at a time with |I'S a haliday for the tens of

| pork dinner.

4 marsnmallows
1 cup crushed corn flakes
Fat for deep-fat frying

| Cut mars mallows in half.

Shape one-fourth cup potatoes
[around each half marshmallow.
[Roll in crushed corn flakes. then
| fry in deep hot fat (360 degrees)
| until brown, Drain on absorbent
| paper. Makes 8 puffs.
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Variations on a Popular
Mincemeat Pie Theme

&

Time was when home-
| maker assembled twenty or so
ingredients and made up a gal-

the

well, Pour into unbaked |degrees,
sing vour vn 8 : ——————
i L I he | Sweet Potato Puffs
crist  Fet i T
. (A0 s for | This time of year sweet pota-
e yoil "~ mod toes seem to go hand-in-hand
ez reduce Y 1 ' : 4 )
L.‘_,:" = : : 20 1 pork. We whaole-heartedly
i r’-’r'f_l ali - . " -
(Bpl f;. .l. e recommend vou to t]'}' these
uteg long pie an
place on co k. Allow to
cool f half an

then spread with apricol
Cool completely beforese
Makes 1 ‘@-inchi pie.

Apricot Glaze |
1'3 cup dried apricols |
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A apric used, bring ducing mg it
§ ar r to a boil. time T_\ in
and simmer gently until the cja_}'::me.
about 15 minutes. Re-| Thi s Ip!‘ﬂ_i-
i from heat; do not drain. | HEEST gram, Malf:
lash apricots fine, then stir !!l‘ Mii}c Molsby nee T!'teatf_-r
suzar, Cook over low flame for is TV 5 first daily hOLI'l‘ live
2 to 3 minutes, stirring frequent- r‘l_:‘mn_nuc ‘5519_\&'. 'Pal. \\.-eaw'g-r,
Iy. Remove fr« heat., egol | NBC's whirlwind-in-glasses, was

slightly, then spread over top of [ inspired to slart daytime dramas
cheese cake pie. To make a deco- | that would not be soap opera to

fore spread- uplift the housewife's fare,

i 1 s | The nightlime-type program
ing gla 1] (1

nf_ar?*' an top [ Arew rave reviews. I'he schedule
of fI'”H'j:', SpOon of “women’s

then

Let vookie ged with soap.

as “Wuthering
rrowsmith” and
White Oaks of Jalna' also

p used.

cutier

around it.
main uniil pile is reuc
Run a ki1 around
cookie cutter and Iift

| Denial Presented
Producer Albert NWeCleery,
r, d 5 that fare
ake the nation’s society by
| keeping ladies away from their
|I'I'!!}II11—' ang l!,‘l'lp,‘:.
“Some women are able to get
ir housework organized and
have an hour of leisure to watch
television,” he said. “With elec-
tric sweepers and washing ma-
chines, no woman ecan complain
she's as busy as her grandmother
was."
| He added, “Women buy 70
per cent of merchandise and
they are our most valuable mar-
ket. Why not have a good dra-
matic show for them?”
Schedule Busy

Besame Seed Tossed Salad

“Good « come in small
packages” old adage was
never truer i
about th

3 ¥gp

thin

such

Although these

S0C same.”

seeds, with their delicate

like flavor are widely used inf
commerecial baking, the hmnt.--| -
maker will find them also de-
licious when sprinkled over
vegetable salads like this one or
combinations of fresh fruils,
Here we toast them first and
then disperse over our salad be-
fore lossing.

1 large head lettuce (may use

part Romaine)

1 pound fresh shrimp, cooked
1a avocado

b dits rueumber, sliced :
é ?‘H“'l”‘f'_“ﬁ,{_ ’”.:,M McCleery & Co. keep up with
AUESILCATTOL:: BLULSS that daily grind via an assembly
2/3 cup beets, cut julien : i 2 %
2 froch tomatoes, quartered line method. While one show is
; t. \bL’ 1’1'”‘.‘ "‘{i_m"'h being filmed in color at fhe
3 tablesy il el SE :
2 1.1-1.1 * rech lemon |NBC studio in Burbank, the
jabiespoons. ITe sets for the next day’s program
S re being set up on the other

&
side of the stage.

The actors have to show up
for a final rehearsal but they
| still rehearse at night. The .pro-
ditecer thinks. they can emole
better after dusk.

“Matinee Theater" can be pro-

BEEF

24 teaspoon salt
3 tablespoons toastsd sesame

seed

Arrange lettuce, torn into bite
size pieces, in salad bowl, Place
shrimp, in center. Arrange re-
maining vegetables in clusters
around 1 Sorinkle oil,
lemon juice, salt and toasted |B
sesame seed over all. Toss just!
before serving. Toast sesame!
seed by spreading in shallow
baking pan and placing in mod-
erate oven (350 degrees) for 6
to 8 minutes, stirring occasion-
ally to brown uniformly.

shrimp.

STEAK

Eat High on the Hog While
Porlk Prices at New Low

The biggest crop of meat bar-
gains In recent years awaits|
homemakers when they go shop-
ping this week-end. Prices on
hogs skidded to a new low and | ks

43:

- LUMAN'S
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By ALINE MOSBY
Unitad Press Caorrespondent

d

duced every day. instead of the

usual every week for a live
|drams, because McCleery uses
the “cameo technigue. This

means mainly close-ups are used

|wni1 only a suZgestion of sets
in the background. Somelimes,
however, the actors have to
elbow each other out of the way
[to get close to the camera.

' Alleged Communist

Placed on Trial
Karlsruhe, Germany— UR) —
The secretary of an alleged
Communist - front organization
went on trial before the supreme
court here this week on charges
of high treason.
| Josel Kukiolzinski, 32, 15 the
first member of the “West Ger-
man working commitiee of the
German democratic national
front"” to be tried by the court.
He is accused of organizing
|'!'arn‘.se:'_'\ in the Eifel mountains
| district to protest against Amer-
ican air bases and other allied
| installations there.

Hogs fed raw garbage at any
!time in their lives may not be
moved across the state lines af-
ter Jan. 1, 1856. except for
slaughter and special treatment.

resulling storage problems. Now-
adays one b a condensed and
packaged mincemest packed
h cholce fruils and aromatic |
I . angd speedily goes about |
the making of many good things. |
Like this mincemeat pie with
its. quite st sing variations,
all ‘of which are very good.

| 1 8-punce package condensed
i mealmeat

| 115 cups water

1 to 3 tablespons sugar

112 cups diced apple

OR 1Yz-cups crushed pineap-
‘ ple
OR 5% cup chopped walnuts

combined with 34 cup

coarsely chopped orange

pulp

OR 1'2 cups chopped fresh

cranberries sweelened with

131 cup sugar

OR 1%a cups raisins soaked in

14 cup orange juice

Break condensed mincemeat
into small pisces; add waler and
sugar, Place over heat and stir
until the lumps are thorougnhly
broken. Boil brisklv for one
minute. Cool. Add any of the|
fruits listed above. |

Line a 8-inch pie plate with
pastry, fill with mincemeat mix- |
‘mre. Moisten the edge of the

crust with water, cover with
(top erust. Press edges together,
| cut slits in upper crust and brush |
|'with milk. Bake In hot oven, |
1425 degrees, 30 minutes or until |
golden brown. |

| Mincemeat Sauce

|  Wonderfully good. Serve on|

hot sliced tongue. on fried or
brofled sliced ham, or pass for|
|;~‘_m'.u0nin_". onto baked ham slices. |
Blend 2 tablespoons butter or
margarine and 2 1ablespoons
flour. Stir in 1 cup unsweetened
|apricot or pineapple juice or
| eider. Bring to boil, stirring con-
|stam!;" and cook until smooth
| and thick. Break half of a 8-
ounce package of condensed
mineemeat into small pieces in a
smzll saucepan; add 3% cup
water, stir to break down lumps
and boil for one minute. Add to
|Sauce and stir thoroughly.

You'll like this exciting new
Beaf Macaroni Bake recipe, for
it's an unusually good main dish
with meat in @ rich tomate and
cheese sauce! And when you try
it, be sure to use Mission, the top-
quality macaroni that cooks firm
yat tender and hos & mere deli-
cious flaver!

Remember- |

qumn’s NEWE

A dish mwill like!

Serves 6 for less than
I5¢ per person !
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thousands of government work-
ers who normally would be let
free from the big federal office
buildings to jam the curbs for
such an occasion.

|
Whether they'll do it on their |

own time remains to be seen.
And the weather, foo, will be 2
factor.

Although Mr. Eisenhower has
virtually abandoned his wheel
chair for transportation for more
than a week, the President con-
tinued to use it, for his paint-

| ing. while at Fitzsimons Army

Hospital.
It's a deliberate choice. The

in the near future, will be a
helpful aid.

But how soon the chief execu-
tive can take on a full 18 holes
in his old stride remains to be
seen.

It's with mixed feelings of joy
and regret that the White House
staff and press corps pull out of
Denver. They couldn’t have had
hetier cooperation from the of-
ficials at Lowry Air Force Base,
Fiizsimons, and the townspeople
in general. The Rocky Moun-
tains offer scenic beauty and the
climate is bracing. They like the
city

But it's been a long grind of
sirenuous tension for most of

those who'll wearily board the
planes for Washington tomor-
row. For many, there has been
virtually no real relaxation since
Mr. Eisenhower's heart attack
Sept. 24,

Five “survivors” in the press
corps and several members of
the White House staff have been
here continuously since the Pres-
ident first arrived Aug. 14, work-
ing at least part of every day.

Despite Denver’'s charms, they
are ready fo go home.

BUS SERVICE

Watertown, Wis— (UP} —Bus
drivers here give courteous ser-
vice and just a little bit more.
A woman recently ran to catch a
bus only to find that she had
to return home again because
she had forgotten her glasses.
“Hop in,"” the driven said and
“we'll go by your house and
pick them up.”

Grange

Roxy Ann Grange met in rego
ular session Friday, Nov. 4, with
fair attendance, to elect officers
for the coming year. Elect
were master, Orie Noore; over-
seer, Al Sims; lecturer, Laura
hitcher; steward, Louis Bishop;
assistant steward, RH. J. Richey;
lady assistant, Iris Ritchey; chap-
lain, Mae Dalton; treasurer,
Francis Moffett; secretary, Ros-
coe Roberts; gate keeper, Don
Meadows Sr.; ceres, Ann Rob-
eris: pomona, Harriet Clay-
pool; florg, Beily Hall: execu-
tive commiitee, Les Shaw, J. O.
Mhyre and Charlie Whitcher.

The annual Thanksgiving din-
ner will be at the hall again this
vear and all members who want
to attend, vlease contact Iris
Ritchey at 3-2203, chairman of
the dinner, as soon as possible.

The next HEC meeting will be
held at the hall with a potluck
luncheon at noon, Nov. 1B6.
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Big values all through our store...

303 CAN

PEAS

Peaches
Pineapple Juice - 4 = 100

Tomatoes.

CREAM STYLE

CORN
EIUO

Sliced or Halves

Fancy Whole

303 Ca

Tomato Sauce -
)CATSUP
Pineapple Flats, Crushed

Sliced

Pineappie 1% Size Can

303 Can

303 Can

14-01.

5 o 100

FOR 69¢

o 700
FOR 49¢
or Y

o Y
FOR 1 00

ns

CAMPBELL'S

TOMATO
SOUP

10:1

THREE SISTERS
WHOLE KERNEL

CORN

303 SIZE

6-89

WILLAMET
CUT STYLE

GREEN
BEANS

303 CAN

MAR

ARI H E Swanson’s

18 .

CAB

AGE

Firm Heads 9’ I

HAMS

CHEESE

Premium

_ EROREEE

2119

OLD FASHIONED
SUGAR CURED

BORDEN’'S AGED
PIPPEN

LEAN GRIND

ROUND
BEEF

¢ $I00

We Feature SWIFT'S

Turkeys

ORDER NOW FOR THE
HOLIDAYS!

FIRM GREEN TOP

Carrots

e e e PAULSEN’S o o

THRIFT MARKET

CENTRAL POINTS MOST COMPLETE SHOPPING CENTER

LOTS OF FREE PARKING SPACE

APPLES

4:3%

JONATHAN

CELLO BAG

We Reserve the Right to Limit Quanties.
Prices good Friday and Saturdzy only!




