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Feeding the Family

By XOLA VINCENT
Psod Editor |

Nesselrods Eggnog Chiffon
Holiday Dessert DaLuxe

. o
A superb festive dessert. Use

sour favorite mold or turn into |

inch from edge of tray. Remove |
from freezing tray to chilled
nowl and beat with rotary beater
| until smooth. Foid in one-half
cup toasted chopped filberts. Re-

® baked pastry, crumb or nut| = N g =

el Tise o of that u"i o tray and freeze L.n-..ll
bottled (non- 10lic) eggnog firm. i
that your milkman will leave Potato Puff Souffle |
“on order” or that you can pick | For Special Occasion

up in the dairy @Gepartment a3l  Here we have a dress-up po-|
your grocery. tato souffie to be baked in a

2 envelopes unflavored gelatin
14 cup sugar

1 quart bmo >d eggnog |
14 teasf@on nulmeg, optional
4 teasppons rum flavoring,

o optional
1 cup heavy cream, whipped
1/3 cup chopped drained mar-
aschino cherries
1/3 cup chopped nuts
Combine gelatine and sugar
in top of double boiler. Stir in
e cup of cold eggnog. Place

over boiling water and stir until | Adg flour and mix until smooth.

gelatine and sugar are dissolved.
Remove from heat: add remain-
ing eggnog. If additional flavor-

ing is desired, add nutmeg and | heat. Add potatoes, onion (we

flavoring. Chill until slightly
thicker than the consistency of
unbeaten egg white. Whip gela-
tine mixture until light and
fluffy: fold in whipped cream,
then maraschino cherries and
nuts. Turn into a six cup mold,
Chill until firm. Unmold.
Onishing suggestions: whip addi-
tional one-half cup heavy cream;
tint green and spread over top

@ and sides of mold, Decorate with

(0]

maraschino cherries and/or bits
of green colored citron or pine-
apples. Or sprinkle
red and green gumdrops.
Pumpkin ‘Ice Cream
New Tasty Treat

The flavor of spicy pumpkin
pies seems just right for holidav
eating, but for something just
as tasty but with a lizhter tex-
ture, you might like to try this.

O ®Beat two ezas until light. Add

(s ]

two-thirds cup sugar gradually,
then beat thoroughly. Add one
can (142 ounces) evaporated
milk, one cup canned pumpkin,
one -half teaspoon cinnamon and
one-fourth teaspoon each of nut-
meg, ginger and salt. Stir until

Gar- |

lz teaspoons grated onion

with tiny |

| in pan. Saute two tablespoons
well blended. Pour into freezer | chopped onion and one-fourth
tray and freeze until one-half | cup chopped celery until tender.

shallow cassercle and brought

to the table fragrant and justly

puffed-up!

14 cup butter

{13 cup sifted flour

1 cup sour cream (or sweet)

132 cups hot, riced potatoes,
firmly packed

115 teaspoons salt
‘Dash of pepper

4 eggs, separated

Melt butter in heavy saucepan.
|
Add sour cream all at once.
Cook, stirring constantly, until
just thickened, Remove from

like more), salt and pepper. Beat |
until smooth and thoroughly
blended. Add a small amount
of hot mixture to well beaten
egg yolks, stirring constanily.
Add to remaining hot mixture.
Mix well. Beat egg whites until
stiff but nol dry. Fold lightly
into potato mixture. Pour into
a buttered shallow cassercle.
Bake in a pan of hot water in|
a moderate over (325 degrees) |
for about 50 minutes or until a|
knife, when inserted in center,
comes out clean, Six to eight
servings.
Butter Baked Carrots

A friend fixed these for us in
New York a while back and
they're really something to write
home about. The bits of chopped
onion and celery add zest, but
it’s really the butter that does|
it

Cook six or seven medium
size carrots in three-fourths cup
water in a sauce pan until ten-
der, 15 to 20 minutes. Drdin and
save liquor. Melt one-eighth
pound (four tablespoons) butter

| ST TR\t L L
HOME-MADE CANDIES—Please one, please all with home-made
candies. They're so easy to make and to decorate smartly in ways
pictured here and talked about in today’s food cclumns. Good

last minute packaging ideas,

SRl L |

too.

Add three tablespoons flour, salt
and pepper to taste and mix
well. Combine carrot liquid and
enough milk to make 1 lacups
liguid. Add gradually to sauce-
pan. Cook, stirring constantly,
until sauce is smooth and thick.
Cut carrots in lengthwise strips
and put into a baking dish. Pour
sauce over carrots. Combine one-
half cup fine dry bread crumbs
with three tablespoonsz melted
butter, mixing well. Sprinkle
over carrots. Bake in pre-heated,
350 degree, oven for 20 minutes
or until crumbs are nicely
browned.

Steaks, Hoast and Stew
All From One Leg of Lamb
Holiday meal planning which
almost always includes at least
one roast can be kept down to
an inexpensive level with care-
ful planning. For instance, take
a succulent whole leg of lamb
and presto — three different
meals.

Buy a full-cut leg of lamb and
ask your meat-man to cul off
a few lamb steaks and to cut
through the shank leaving about
a pound of meat on the bone.

1. Broil the lamb steaks just
as you would loin chops. Serve
sizzling hot with broiled pine-
apple slices.

2. Here's your holiday lamb
roast—just the easy-to-serve cen-

¥
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RCA Victer 21-inch Chalfont Deluxe. Luxurious maple finish. Model 21D647.

ter portion of the leg. Stick with
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PROVINCIAL CABINETRY—

DISTINGUISHED PERFORMANCE!
~ THE SUPERB 21-INCH

CHALFONT DELUXE

CTOR

349.95

349"
JOHNSTON STORES

112 SOUTH RIVERSIDE

Now RCA Victor brings you rich Provin-
cial cabi Iy | the charm and
authenticity that only mastercrafitsmencan
create. But th@ new 2l-inch RCA Victor
Chalfont Deluxe gives you far more than

sauty. You get new "4-Plus" performance
Tor the brightest. clearest picture in TV!
New two-speaker Balanced Fidelity Sound
re-creaies in your home the entire range

of sound sent out by TV networks. Even
tuning is easier... new "High-Side” Tuning
let= vou dial standing up—while yvou watc
the picture! The new “"Front Window"
VHF Channel Indicator has illuminated
king-size numbers you can read clear
acress the room. Trulv the new Chalfont
Deluxe is an achievement in television de-
sign...inside and out! See it today.

@
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$35 DOWN $15.50 MONTH

Ist Payment in March

bits of garlie, then salt and pep-
per the outside. Roast at a low
even temperature of 300 to 325
| degrees. Make a panful of gravy

and serve with potaioes and
minted peas.

3. For another good meal, cut
|the meat from the shank into
cubes. Use these tender, bone-
less pieces of lamb in an Irish
isiew. for lamb curry or shish
kabob (marinated and grilled on
skewers with green pepper, on-
ions and tomatoes.)
| Added suggestion: Leffover
'Ibones and bits of meat make
| wonderful stock for barley soup.
Jam and Jelly Go-Togethers

With poultry use blueberry
jam, quince, currant , orange,
grape or guava jelly, apple but-
ter, orange marmalade, pineap-
ple jam and jelly, Pass them
in your pretiiest glass dish—or
—used to add flavor and color
interest io sauces, gravies, for
| garnish or glaze.

With any meat you'll find ap-
ple butter, apple or guava jelly
| “right out of the jar" perfect.

With beef currant jelly is par-
ticularly tasty.

With pork enjoy apple butter,
apple or currant jelly, With ham
try pineapple jam and jelly}
apricot jam and jelly, orange
marmalade or cherry jam.

With veal currant jelly is the
tried and true favorite.

With lamb mint jelly, of
course, Bui also consider pine-
apple jam or jelly, currant,
grape or orange jelly.

With fish and shellfish green
gage plum jam is superb.

Portland Concerned
‘Over Transit Fafe

Portland— (U.P) —Members of
the Portland city council yesler-
day expressed concern over the
fate of mass transportation in
the city.

Commissioner Stanley W, Earl
said he feared Portland might
be without public transportation
on Feb. 1. That is the date the
franchise now held by Portland
Traction Company expires and
the council had indicated it does
not wish to extend the fran-
chise.

Earl said the PTC would be
holding a “loaded gun' at the
city if there is no progress
toward granting a new franchise
| either to PTC or a new firm by
that time.

Both Ear! and Commissioner
Ormond Bean urged that nego-
tiations be initiated at once to
resolve franchise differences.

East German Reds
Threaten Soldiers

Berlin —{U.F)— East German
Communists threatened yester-
day to take action against Amer-
ican soldiers entering East Ber-
lin, the *“capitol of the German

Democratic Republic.”

| The threat came in angry com-
mentaries on the acquittal yes-
(terday by a U. S. Army court
martial of two soldiers the Com-
munists accused of attacking an
East Berlin actor.

The two soldiers involved
were Pvt. William J. Holden, 18,
| of Poplarville, Miss.,, and Pvt.
Richard L. Calbert, 22, of Kansas
City, Mo.

They were arrested by the
Communists Dec. 7 and accused
of knocking out actor Werner
| Lierck outside a bar in the So-
viet sector. .,

They were acquitted when
they told the court martial
Lierck called one of them an
| “American swine™ and started to
attack. They pleaded self de-
fense.

| Captive kangaroos are easily
| taught to box men in exhibitions,
| The main problem is teaching
them to forego their terrible
kick.

ﬁ
PICTURE TUBES

REJUVENATED

| § 1s your picture tube dull and weak?
| Most picture tubes can be restored
| | to original brightness at only a
fraction of the cost of replacement. §
For further information CALL

Elecironic Service

18 N. GRAPE PH. 3-1971
e Ve S———,

|

Wednesday, December 21, 1858
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Venice Gondoliers Fight
Battle of Mechanized Age

Venice—UP—The next time

you step into a romantic gon-|to hurry,”

dola in this “queen city of the
Adriatic” you may find it pow-
ered by an outboard motor.

“People don’t come to Venice
old gondoliers say.
“It is the only city in the world

Gondoliers, fighting a losing | Various Protesis

battle against a mechanized age,
talk of little else these days.
Thirty of the 428 surviving

“artists of the single oar” said |

flatly they would spend the win-
ter getting their gondolas motor-
1zed for the next tourist season.

They would be cunning little |

motors. An unsuspecting tourist
would hardly notice them. The
gondolier would operate the ac-
celerator with a foot pedal, using
his slender oar only as a rudder.

But the innovation would be
a major revolution, and it might
be the swan song of the silent,
dragon-headed craft which sym-
bolize this city of lagoons.

Since their hevday in the 16th
century when 10,000 gondolas
plied the canals, Venice's straw-
hatted gondoliers have been
fighting a losing batile o keep
their 85C-year-old calling alive.
Careers Shortened

Down to 1,000 in 1900, they

had slipped to 600 at the start
of World War II and are 428
today.

Even the active life of the ex-
isting gondoliers is shortened.
With their delicate wooden craft
jostled by speeding motorboats
on the canals they have to kneel
repeatedly on their precarious
perches to keep their balance.
This is knocking out gondoliers
at the age of 50 whereas they
used to go on to far riper years.

The advent of the internal
combustion engine forced the
real crisis. Today only roman-
tics, lovers and tourists are pre-
pared to favor the slow and ex-
pensive gondola over the motor-
boats that chug on the canals at
speeds far in excess of the three
m.p.h, limit laid down by city
laws.

The gondoliers predict a city
of neon lights, roaring exhausts
and smelly gasoline fumes if the
authorities do not act to curb
the motorboats which are ruin-
ing their trade.

They point out that the motor

| boats cause a wash that is under-

mining
aces.

The gondoliers have tried all
sorts of campaigns to press home
their point.

They staged a mass parade
along the Grand Canal to the
ducal palace in 1849, Each gon-
dolier was decked out in tra-
ditional robes with flaring sash
at the waist and each gondola
carried a placard of protest.

In 1950 Venice woke up to
find not a single gondola in
sight.

“Do you like Venice like this?”
A gondoliers' deputation asked
the city fathers. “Carry on the
way yvou are going and the only
gondolas left will be in the mu-
seums.”

And in 1951 the gondoliers
staged “the death of the gon-
dola.” The great parade of grace-
ful 30-foot boats wound down to
the ce tral square. In their midst
was a boat with a gondola up-
turned in the form of a coffin.

A few minutes laler seven
gondolas equipped with noisy
outboard motors and no silencers
on their exhausts roared down
the Grand Canal. The racket was
awful and a point was scored.

CASTOR OIL HISTORY

Buffalo, N. Y.— (L.} —Junior
probably would like to get his
hands on the guy who rediscov-
ered castor oil, Castor oil first
was used in ancient Egypt in
1500 B.C. Then it became lost for
more than 3,000 years. If did
not turn up again for medicinal
use until the middle of the 18th
Century, (Arner Co.) research-
ers say. Modern science has made
it more palatable however.

Colorado boasts the highest
railroad route in North America
at Marshall pass at an altitude
of 10,846 feet where the Rio
Grande railroad crosses the Con-
tinental divide.

the city’s ancient pal-

Scienfific Survey
Of Hunfing, Fishing

Will Begin Jan. 1

where you can be really tran-;
‘quil."

Washington —U.P)— The first
scientific survey of hunting and
fishing as an industry will be
begun Jan. 7, the National Wild-
life Federation has announced.

The study is designed to find
out how many hunters and fish-
ermen there are in the nation,
how much time they devote to
the sports, and how much money
they spend in the activities.

Supervised by the Fish and
Wildlife Service of the U.S. De-
partment of Interior, the survey
will be conducted by Crossley,
S-D Surveys, Inc., of New York
City. Crossley will take a nation-
wide sampling of outfdoor
sporismen and calculate national
estimates from these figures.

In announcing the proposad
study, the federation said the re-
sulis are expected to be of “‘great
strategic importance in defend-
ing wildlife resources against
competing pressures for the use
of lands and waters.

The most publicized dispute
was over Air Force plans to use
the Arkansas range in Texas,
wintering ground of the almost
extinet whooping crane, as a
practice bombing area. The Air
Force dropped the idea last Oe-
{ober after heated protests from
conservationists.

Other advantages from the
survey will be a clearing up of
questions confronting legislators
and conservation agencies for
years and information for future
programs in game and fish man-
agement, the federation said.

It is now known that more
than 30,000,000 hunting and
fishing licenses are sold in the
nation each year. Many persons,
however, are allowed to hunt or
fish without licenses because of

SPECIAL — 2x4 Wood
3 Loads for $25
PHONE 2.8277

McGINTY FUEL CO.

age or special exemptior@ that
vary in the states. The annual
contribution to the nationg busi-
ness by hunting and fishing has
been estimated at from $5,000,-
000,000 to S11,000,000,000, the
federation said. (6]

take a i
from a wise
traveler!

GIVE THE HANDY

DOPP-KIT

TOILET CASE

Easily holds all those needed
toilet items and accessories—
yet takes up hardly any lug-
gage space! It's the famous
DOPP-KIT that automatically
adjusts its size to fit confats.
Choice of fine Top Grain
Leathers.
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S&H GREEW #STARM ©
BURK'S -
314 E. MAIN §T.  By. 2-4492

Daily’s U-Driye

Madford Airport

and all through the bank,

were asking just whom

greeting each man

Wen out in the lob

came...and typists

question|®2| the same,
and from compartment. ..
~ bookkeepers, |

trust department

n seventy-one branches
knew, that they had a message
to you. And so they all sang| J

loud and clear,
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...and a Happy (¢

Or, to put it another way, the peo-
ple of the 71 statewide banking
offices of The First National Bank
of Portland wish you and yours @
very merry Christmas and a happy,

prosperous New Year!
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“Merry Christmas to all

MEDFORD BRANCH

NATIONAL BANK

OF PORTLAND

*LET'S BUILD OREGON TOGETHER™




