As We Live

By ELIZABETH HU3ILOCK, PH.D.
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3 tablespoons floar
iz cups milk
1% pound process cheese,
cubed
14 teaspoon salt
.32 teaspoon dry musfard
1s teaspoon garlic salt
12 teaspoon Worcesiershire
Sauce
Brush fllets with melied buf-
fer, sprinkle with s%lt and pep-
per. Pre-heat broiler, Broil three
| inches from source of heat for
10 to 15 minutes, or until fish
flakes easily when tested with a

fork. In the meantime cook
hroeceoli according to directions
on package. Prepare cheese

sauce as follows: Melt butter in
a saucepan. Remove from heat,
stir in flourpy then milk. Return
io heat and cook, stirring con-
stantly, until thickened. Add re-
niaining ingredients and con-
tinue cooking until cheese is
melted and sauce smooth. Ar-
.range broccoli in baking dish.
Pour half of sauce over ii; ar-
range fish fillets or® top. Tep
with remaining sauce. Place in
moderate oven (350 desrees) for
about 10 minutes to heat thea-
oughly. Makes six servings.
Tuna-Rice Casserole
Good Lenten Dish =
Meatless dinners are frequent-
ly something of a problem, Here
is a man-pleasing solutipn that
we think will earn applause
from the home audience,.
1 cup uncooked rice
14 cup butter or margarine
Y4 cup flour
112 cups milk
1/3 cup sherry wine
1 cup grated cheddar cheese
1 (7-ounce) can ituna, drained
and flaked
3% cup sliced pimiento-stuffed
olives
1 {4-ounce) can mushroom
sterns and pieces, drained
1 teaspoon grated onion
Salt pepper and paprika
Boil or steam rice until ten-!|
der. Mgelt butter and stir in flour:™

til mixture boils and thickens.
Add wine and three<dour cup
of the cheese; stir over low heat
uniil cheese melts. Add tuna,
olives, mushrooms
Salt and 'pepper fo taste.
bine mixture with !
into greased casser
with remainings chees
prika. Bake in moderat
oven (373 tiezrtrzi for
minutes. Note “rat

shrimp may repiace the tuna.
| Salmon Bisque
A Soup to Remembér

Indeed . . . a %oup
ber . .. for its flavor and iis
around hearty goodness.

1%z tablespoons qumlvccaﬂ-

- 'L’our

add milk and cook stirring, un-

and onion.
Com- |

to remem-
all-

watler, Spread evenly. Let stand
in cool place, not refrigerator
until set—about one hour. Cut
into rectangles about 1%2x2
inches and remove from pan
with wet spafula or knife. Roll
cut  marshmallow in macaroon
crumbs and arrange in serving
dishes, Four to a serving. Pile
sweetened whipped cream in
| cenler of each serving. One cup
|of whipping cream, when
| whipped, is ample.

| Add Sparkle to Salads

With Extra Good Dressings

| Delight your family with some
|ne“ variations of old salad fa-
| vorites. Here are some recipes
apd suggestions that should help
vou gain or maintain a ré&puta-
tion as a terrific salad-maker.

Try for contrast in texture, |
flavor, and color when choosing |
salad dressings, toppings and
garnighes.

For fruit salgds, thin mavon-
naige io any desired consistendy

with canned $uit syrup. -

Roften cream cheese with fruit
syrup end use @s 3 fruit salad

topping. Ammout two tablespoons
svrup o one three-Ounce pack-
|age cream cheese,

Sprinkle fruit salads with one
of the following: coconuf plain
or foasted walnuts or pecans;
slivered almonds, chopped can=
died ginger or maraschino cher-
I."l(“

Mix blue cheese or Roguefcrt
| with mayonnaise for a nipp¥

| topping.

For added flavor interest in

vegetable selads add bits of dev-
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;Song Writer Libels
Hard Workmg Bones

i workers in the human body,

| some perfectly
| have dnly

| spoon celery seed.

iled ham, sweet relish. ci¥pped
"sweét or dill pickles, chopped

St. Paul iin —{U.Bl— The
fellow who wrote 'Laz,\ Bones”
| turned out a ggod song. but he
libelled some of the hardest.

Medical

The Minnesot a State
es actually

Association says |

are thrgving manufacturing
| plants operating on a 24-hour-a-
| day schedule, The bones J;'a;um-:
i facture red blood cells which
must be replaced at a rate of
180 million a minute, They also |
| have the major responsibility

for producing infection-fighting |
while blood Tells.

In addiiion, the bones act
as a storehouse for reserve nour- |
ishment. They keep “fats and |
proteinscin their marrow and
nearly all of the body's calcium
and phosphorus.

The MAlinnesota medics said
the human body has about 206
bones, but that the number
changes. A child usually has 33

lspgmems in his spinal column,
for

instance, but in adulis the
lower _ segments fuse, leaving "
only 286.

The number of ribs alsg varies.
Most people have 12 pairs, but
normal persons
11 pairs afd others
hawve 13.

On a weight-for-weight basis,
the association said, bones are
stronger than steel.

stuffed green or rige olives. A
bit o¥ ketchup or mustard added
10 mayonnaise or French dress-
ing gives a bit of flavor zip
Spicy French Dressing: Excel-
lent for tossed green salads or
for marinating cannedg vegeta-
bles. Measure the following in-
gredient® into a bottle or jar:
one cup salad oil, one-third cup
vinegar, 112 teaspoons salt, 11z
| leaspaons sugar, 1'2 teaspoons
dry mustard, one-hiall teaspoon
black pepper, one%alf®easpoon
papriga, one iablespoon grated
onion er one cul clove garlic,
Shake well, chill thoroughly.
Shake agsin jukt before serving.
Makes gbout 1 1/3 cups dressing. |

Celery Seed Fruit Dressing:|

Different and delicious for fruit |
{salads and fruit gelatin molds.

bMix one-half cup sugar, one tea- |
spoon dry Mmustard, one teaspoon |

salt, one-half teagpoon grated
onieh @nd two tablespoons white
vinegar. Add ong cup salad oil
slowly, beating constantly. Add

hree more tablespoons vinegar |

&nd continue beating until deess-
ing is thick. Stir in ong table-
Makes about
112 cups dressing.

Thousand Island Dressinos A
long time favorite particularly
for serving with plain head let-
tuce. To one cup of mayonnaise
edd two tablespoons

olives, one diced hard cooked
egg, one teaspoon grated onion
and one-half teaspoon Worcester-
shire sauce. Blend well. Chill be-
fore using.
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You'll prove how

igood it is. Buy...

FISHER’'S
BLEND

FLOUR
it's BLENDED for flavor:

'Walter Jones Elected ©

| R. Bagley

ketchup, |
one-fourth cup chopped stuffed |

The Different
Hot Cerea/!

B OBE NOURISHING!

Wheat Gives you all the
and iron! @ For rich flavor,

iw o

FLAVOR

WHEATIER | COOKS INSTANTLY 1
Now bettsr than ever! Made with famo@s Idaho Baart

tnstané cooking, look for the new red and white
peckage at your grocery store today!

mhuﬂou INSTANT WHEAT

R T R e P,

B-vitamins, plus protein
whole wheat nourishment,
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President of SAR

Walter H. Jones.
elected president of the southern
Oregon chapier, of the
American Revelu the

Medford, was

Sens

tion at re-

cent annual dinner meeting at| gconomy size box of
the Medford hotel. Brecze there's a real

John Detweiler was elected| Cannon kitchen
vice-president. and Tom Gifford. towel! Breeze is the
secretary-treasurer. George Mil-{ detergent you'll use

for everyihing—from
dungarees 1o dishes
to nicest nylons. And
inside the Regular
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NVilliam
taken

ligan discussed Mercy
and retiring President
showed f{ilms

on a trip through Washington,

Idaho and Montana. They in- size box you'll always
cluded views taken at the dedi-| find a pastcl Cannon
cation of the Hoover House,| face cloth. Money
Newburg, which was an SAR back on cither box if

not satisfied. Lever

and Daughters of the American d. L
Brothers, New York.

Revolution joint project.
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: SHOPPING CENTER

We Reserve ths Right to Limit Quantities
PR!CES GOOD FRIDAY AND SA'I%RDAY ONLY!

Lots of Free Parking Space




