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Around Hollywood By ALINE MOSSY
UpMed rVes Grres"4Bllt Buy

At Builders SupplyBoxing Expert To Go
For Television Jackpot

Hollywood (U.R) Debbie and
Eddie are domesticated, old mar-
ried folks now with a boxer dogFeeding the FamilyBoston U.Ri Dr. Joyce

Brothers, the blonde psycholo Ey ZOLA VINCENT
Food Editorgist who won S32.000 Tuesday

Mayor of Portland .

On Municipal Board
Miami, Fla. U.R) Port-

land Mayor Fred Peterson
was elected to the executive
board of the American Municipal
association yesterday at the
closing session of the group's
convention here.

The mayor, who is due to re-
turn to Portland next week, will
be in Cuba for the next several
days along with about 250 other
local officials as guests of the
Cuban government.

QUALITY
Olive Ham Casserole Supreme

night on the CBS television pro
gram "The S64.000 Question,'
says she plans to go for the jack-
pot with her knowledge of box

Ham is almost as much a part

and the town's
biggest fire-
place. Film-
land's No. 1

young newly-wed- s

have ar-

rived back in
the cinema
city to live
while Miss
Reynolds r e--

BLOCKS
Bricks. Flues

Drain Tile
127

W. Mc Andrews
Phone

of the holiday picture as turkey
ing. and at such bargain prices. Ac

Dr. Brothers, of New York
saw for the first time a champ

tually this casserole is so good
that you'll be justified in having
a baked ham dinner just so you
can have an excuse for making

ionship boxing match Wednesday
night between Carmen Basilio
and challenger Tony De Marco
along with her husband, Dr. Mil
ton J. Brothers.

The house is 20 years old, has
three bedrooms and is furnished
in early American antiques. The
big fireplace takes up an entire
wall.

Eddie entered and called Deb-
bie to breakfast by making a
rhyme out of "Breakfast is

Then he talked
about how excited he was doing
the "History of American Songs"
on the CBS-T- "Ford Star Ju-
bilee."
Routine Adjusted

"'

"It's the big ham in me, to
sing for an hour and a half," he
grinned. "And Debbie's work-
ing on her picture now. It's been
very easy for us to adjust to our
different jobs. I'll be back here
this summer, possibly to do a
movie, so she can work in an-
other picture then."

He added with a smile at his
pert wife, "She's getting used to
my hours. Sometimes I'll say,
it's 1 p.m., Debbie, time to get
up, but she'll go back to sleep
until 4 o'clock!"

And when do little Fishers
start making the news?

"Ask Debbie," said Eddie.
. Debbie said, "We want a fam-

ily. As of now we are not ex-

pecting one and we don't know
when we will be," and returned
to eating her oatmeal.

Haymes Clears Way
For Divorce by Rita

ped or whole to vanilla pudding;
your own or a good mix.

Add finely chopped or ground
dates, dried apricots or prunes,
finely chopped nut meats and
a bit of honey to cream cheese
for a nutritious, tasty, sandwich
filling.
Almond Crusted
Macaroni 'N Cheese

This is an excellent family
dish for use during the next few
hectic weeks. It can be prepared
ahead of time and put in the
oven for reheating just as you
walk in the house from a busy
day of shopping. By the time you
have the table set, a salad made
and maybe a vegetable cooked,
the aroma of the toasting al-

monds and browning cheese will
be sending out its own "call to
dinner." ' .

8 ounces macaroni
salt
3 tablespoons butter or

it.
1V4 cups rice
2 cups water
lVz teaspoons salt
Vi cup thinly sliced celery
Vi cup chopped onion
2 tablespoons chopped green

sweet pepper
2 tablespoons oil
1 cup shredded cheddar 'cheese
1 cup diced cooked ham

HAY TROUBLE
, tSoughton, Wis. (U.R) Roy
Segebrecht was loading chopped
hay into a barn on one of his
farms near here recently when
the barn caught fire and burned
to the ground. Two weeks later
he was putting chopped hay
into a barn on another of his
farms and using the same equip-
ment. The barn caught fire. The
second barn was only partially
damaged, but all the hay was
lost.

PICTURE TUBES

REJUVENATED

I your picture tube dull and weikr
Most picture tubes can bo restored
to original brightness at only a

fraction of the cost of replacement.
For further information CALL

Electronic Service

Reno (U.R) Crooner Dick
Haymes has cleared the way for
divorce action against him by
actress Rita Hay worth. ,

Haymes filed an answer yes-

tetday to a divorce complaint

JJia Mosbr turns to MGM
for her first film since their wed-
ding and Fisher prepares for a
TV spectacular on Dec. 17.

As this will be the longest
time they'll stay in one spot since
their marriage four months
the young couple rented a house.
Until they move in next week
they're "at home" in the Beverly
Hills hotel, where I visited them
to see how the famous lovers are
getting along.

Debbie answered the door. Ed-
die was dressing and the domes-
tic sound of an electric razor
came from the bathroom.
Room Made Homey

"We tried to make this room
more homey by pushing the
couch in front of the fireplace,"
explained Debbie. "I came here
three days ahead of Eddie and at
last found a wonderful place to
rent in the Pacific Palisades dis-

trict, near the ocean.

PH.18 N. GRAPE
filed by the actress
on Nov. 4. He indicated in the
document he would not contest

Dead line tor 'Sunday Classified is
at noon Saturday.

Wash rice well, add water and
salt and bring to boil. Cover
tightly and cook 30 minutes over
very low heat.. If you like your
rice a little less well done, don't
hesitate to cut the cooking time
a bit. Cut olives from pits into

to long remembar. Measure lVz

cupi lifted enriched flour, com-

bine with two teaspoons baking
powder, one-hal- f teaspoon bak-
ing lodaone teaspoon salt, one
teaspoon cinnamon, one-fourt- h

teaspoon nutmeg and one-eigh- th

teaspoon allspice. Sift into large
bowl and add- - lVz cups whole
wheat flour, one cup broken
walnut meats and three-fourth- s

cup chopped apple. In separate
bowl combine one egg, slightly
beaten, with three-fourth- s cup
firmly packed brown sugar, lVz
cups buttermilk and two table-
spoons liquid shortening. Add to
dry mixture and stir just enough
to moisten dry ingredients. Do
not beat. Turn into well-grease- d

loaf pan, 9x5x3 inches. Bake in
moderate oven, 350 degrees.
Frozen Foods Boon to
Holiday-Bus- y Homemakers

With the rush of the holiday
season all about us, the ease and
economy of frozen food products
takes on additional attractive-
ness. Freezing has made it pos-
sible for us to enjoy the once
thought impossible "strawber-
ries" in December. It is hard to
recall the day when ice-crea-

was practically our only frozen
food, but it really wasn't so long
ago.

Today, according to a recent
survey, there are over 700 frozen
food products available. This
tremendous availability has been
made possible through the co-

operation of agriculture, science
and industry working" towards
the common goal of supplying
the consumer with the best pos-
sible produce most economically.

Watch your frozen foods de-

partment for best buys. Often
surprisingly low prices. Keep in
mind the low spoilage, no waste,
easy-to-sto- re features of these
quickly prepared food products.

Meat Department: The birds
have it! Turkeys and chickens
continue as best buys. Hams, can-

ned, smoked and fresh come in
for "special" notice as do other
pork products. Beef stays about
the same with- ground beef and
long slow cooking cuts at bar-

gain prices. Don't forget the spe-

cialty meats, kidneys, liver,
brains, heart and sweetbreads.
They are full of good nutrition
and are often best buys.

Grocery Department: Check

the divorce action, but it con aaspM
tained a routine denial of her
charges of extreme mental cruel
ty.

amwiiiriwaa
(Vodka in orange juice) jl i

large pieces. Cook celery, onion
and pepper in oil five minutes.
Fluff up hot cooked rice with a
fork, add olives, vegetables,
cheese and ham and mix lightly.
Pile into greased casserole and
bake in moderate oven (350 de-

grees) 10 minutes or until cheese
melts and other ingredients are
thoroughly heated.
Baked Glazed Parsnips

How often have you heard
people say that they'd eat any-
thing except parsnips? Well,

margarine
3 tablespoons flour
2 cups milk
1 teaspoon salt
Black pepper
Vz teaspoon Worcestershire sauce
2 cups grated cheddar cheese
13 -- up roasted unblanched

almonds
3,4 cup dry bread crumbs

Cook macaroni in boiling
salted water until tender; drain.
Melt butter and blend in flour.
Gradually add milk, then salt,
pepper and Worcestershire sauce.
Cook and stir until thickened.
Add lVz cups cheese and stir
until cheese is melted. Pour

Zellerbach Boosts
Price of Newsprint

San Francisco (U.R) Crown
Zellerbach Corp. has announced
a $4 per ton increase in its
newsprint prices effective Jan.
1, 1956.

Vice-Preside- G. E. Young
said the increase will bring
Crown Zellerbach's newsprint
price to $130 a ton, fob Pacific
Coast seaports.

The company's newsprint, con-

sumed principally in the West.

here's a way to fix them that will
cause people to say they'll eat
anything including parsnips.
3 cups cooked whole parsnips

It leaves you

breathless sauce over drained macaroni2 tablespoons margarine or
butter and place in shallow baking

1 teaspoon dry mustard dish. Chop almonds fine. Blend
with bread crumbs and remainVz cup corn syrup

Dried beans, peas, lentils, barley,
rice and macaroni products go
a long way in allowing that
budget to stretch.

Best fruit buys include red
and golden Delicious apples, To-

kay and Emperor grapes, cran-

berries, oranges and persimmons.
Grapefruit quality is improving
with supply and price good.
Cornice and Nelis pears are com-

ing into their own. A point to
remember about pears is that
firm pears are fresh pears. Buy
them firm, soften at room tem-

perature then place in refrig-
erator crisper until used. Banana
prices stay about the same.

Best vegetable buys are root
vegetables including sweet po-

tatoes and yams, turnips and car-

rots. Other good buys are onions,
both small white and yellow,
winter squash, celery, broccoli
and spinach. Bright purple egg-

plant is reasonably priced as
are artichokes.

Slice cooked whole parsnips; ing cheese. Sprinkle over mac

mirnoff place in greased shallow baking
dish. Cream together mustardK. 7 and margarine and dot over pars-
nips. Pour corn syrup over all.

comprised 34.5 per cent of its
total paper manufacturing ton-

nage during the year ending
April 30, 1955.

MAY BE AMBASSADOR
Bonn, Germany U.R) Ludger

Westrick, state secretary and
number two man in the Bonn
economics ministry, may be
named first West Geaman am-

bassador to Moscow, according
to reports here.

tt artaitst name
-- VODKA Bake in hot oven (400 degrees)

for 20 minutes. Four to six serv

aroni. Bake in moderate oven
(350 d jrees) 25 to 30 minutes.
Four to six servings.
Apple Walnut Bread

The whole family will. prob-
ably drop Christmas

and g to hot-fo- ot

it out to the kitchen for "just
a 'tast j" when you : take this
bread from the oven. Serve with
preserves andor a bowl of
cream cheese for snack - session

80 proof . Made from 100 grain neutral spirits.
See. Pierre Smirncff Fls. Inc.. Hartford. Cona.

ings.
Dale Quickies

Top your next pear, peach or the grocery department for eco
pineapple and cottage cheese nomical buys in health by way

of dried fruits, nuts, honey, driedsalad with dates cut in quarters.. Use Tribune Want AdsAdd dates, cut in pieces, chop and evaporated milk ; products.

The experts acclaim LINCOLN
--A

iVrm

"THI FRAME Of UGRT TI&TS KIM DC t TO TOO EYft"

the picture replaces the dark,

distracting picture frame of
other TV sets. Come in for a
demonstration. You owe it to
your eyes to see Sylvaniol

One look will tell you why
SylvoniaJV with HaloLight
is the easiest-watchin- g TV on
the market. The soft, cool mar-

gin of HaloLight surrounding
WALL STREET JOURNAL . . . "The new

' 1956 Lincolns meet. a smash response... Com-

pletely restyled, longer and more powerful
. . . one of the few makes to feature a major
re-d- o in looks for 1956. Head lamps are
hooded. Larger taillights slash forward . .. .
'Jet-po- d' bumper guards house oval-shape- d

exhausts on both sides."

VOGUE : : : "Fashion news arriving by
car: the Lincoln's body is new, its engine is
new, its safety wheel is new, and so are
the airplane-typ- e toggle switches. With the
exception of airport limousines and the like,
this is one of the longest cars in America.
Handsome accessory to fashion, too, as
it happens."

COLLIER'S . . . "Lincoln's attempt to pene-
trate the big-c- ar market more deeply 13

based on more than prestige. Lincoln is a
big car, yet . . . it conveys an impression of
small-ca- r maneuverability . . . barely five
feet high, it has a ground-huggin- g appear-
ance. Horsepower boosted to 285, and there
are new safety devices."

NEWSWEEK . . . "The 1956 Lincoln is a com-

pletely revamped car . . . longer, lower and
,(

wider . . . with 285 horsepower and styling
patterned after the experimental 'Lincoln
Futura.' Biggest innovations are safety fea-

tures, developed after years of crash-testin- g... a safety-fle- x steering wheel, spring-resista- nt

door locks, optional safety belts."

o

1 . Ill Tti. HilLSBOM Q 11

o Handtome 24" table model tele-

vision. With HaloLight and
"Silver Screen 85" picture tube.
Mahogany grained finish; Blond,
legs extra.

HBK WHT HAiOUGtfTTS k1nder-foyptee- S

HHII Willi iftnll.il llIIIIMMillMMi

jit you nave trouble You need a margin of
"surround lighflike thistreading these 2 line:

Fine car buyers are so enthusiastic about this new
Lincoln that 'there has been, literally, a waiting list
for these cars since announcement day. And the demand
is still moan ting. To be sure of driving the Lincoln of
your choice at an early date, come in soon.

Lay-A-W- ay Now for Christinas
3 ... and the public agrees!

LINCOLN FOR 1956o. Another. Lincoln "First" ...The Robot-To- p . . The
1956 Lincoln Convertible has the first completely auto-
matic self-locki- top for the quickest, easiest "top-u- p,

top-dow- converting ever. No handles or levers to
struggle with ... nothing to touch but the controL

City Appliance inc.

127 No. Central Ave. 137 East Main St.
Medford-Pho- ne 06 Ashland-Pho- neO

o
o MEDFORD MOTORS OPEN WEDNESDAY 'TIL 9

6th & Ivy Phone 2-61-
57.

G


