TWO—MEDFORD (OREGON) MAIL TRIBUNE Friday, March 30, 1858

—

Chicago Said Not Land of Milk, Honey
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NEGROES MIGRATING NORTH—Chicago is bursting at the seams in an effort to
absorb an estimated 2500 Negroes migrating from the South. Many of the new ar-
rivals, lured north by tales of high wages, end up on relief. Welfare Commissioner
Alvin Rose has called for an “educational campaign” fo impress new arrivals that
Chicago is not a land of milk and honey. Above, at the commission offices, appli-

cants wait to receive relief benefits.

Hoover Backs Down
On China Trade Remark

Washington —U./— Undersec-
retary of State Herbert Hoover
Jr. has backed down from his
statement that the Chinese Na-
tionalists are conducting a multi- | Yellow Daffodil Cake |
million dollar trade in slra‘.egic;Has Coconut Frosting !

goods directly with their Com-i This truly handsome daffodil!
munist enemies. cake 1s surprisingly easy to|

Hoover “clarified” his earlier | make; certain to cause the fam-
remarks by telling the Senate|ily and lucky friends to exclaim
Investigating Subcommittee that|happily over both appearance
the only trade between the two |and flavor. Be sure shortening
Chinas goes through Hong Kong |is at room temperature, Use two
and is all in non-sirategic goods |round 8-inch or 8-inch pans lined
such as Chinese madical materi-| With paper. Sift flour before
als and vegetables. measuring. Start oven for mod-
= erate heat, 350 degrees.
24 cups sifted cake flour
34 teaspoons double-acting

baking powder
1 teaspoon salt
115 cups sugar
12 cup shortening
1 cup milk
114 teaspoons wanilla
14 teaspoon almond exiract
4 egg whites, unbeaten
A Yellow food coloring
| Mix cake by hand or in elec-

. :M m’::" la;t:;wto\u tric mixer. Count only actual
Love beating time or beating strokes.
BOUGHT THERE FOR Scrape bowl and beaters or
HME/ ITS A KAPPY | spoon often. Stir shortening just
EASTER, DARLING [

Feeding the Family

By ZOLA VINCENT
Food Editor

in top of double boiler. Beat
with sturdy egg beafer or elec-
tric beater about one minute or
until thorough mixed. Cook over
boiling water, beating constant-
ly with egg beater (or at high
speed of electric beater) seven
minutes, or until frosting will
stand up in stiff peaks. Stir
frosting up from bottom and
sides of pan occasionally with
rubber scraper, spatula or spoon.
Remove from boiling water. Add
vanilla and beat 1 minute or
until thick enough to spread.
Sprinkle with coconut while
frosting is still soft.
Easter Basket Fun
It is so easy and so safisfying
to let the children make their
own Easter baskets with such
simple aids as aluminum foil,
scotch tape, ribbon bows and
cottage cheese containers or pa-
per cups in various sizes.
Cover empty carton Or cup
with aluminum foil and fasten
| with scotch tape. If sheet or foil
is not large enough to cover con-
tainer, add extra length of foil,
. taping it first to sheet. To make
;1\1;!]{:\ éggti‘ffiti:g:llt:;; ﬂn(fur“}';i ha.ndie. fold sheet of aluminum
dampened. Then beat two min- [ foil over and SO¥ET to make an
; . |inch wide sirip; then tape the
utes at a low speed of electric

e e i S | handl ide of the con-
mixed or 300 wvigorous strokes| dle to each side of the ‘co

by hand.

Add egg whites, exlracts and
remaining milk and beat one
minute longer in mixer or 150
‘strnkes by hand. To one-third
of the batter, add a few drops
of yellow coloring. For baking,
put large spoonfuls of batter
into pans, alternating colors.|
Then with a knife, cut carefully |
through batter once in a wide
zigzag course fo marble. Bake
in moderate over, 350 degrees,
25 to 30 minutes or until done.
Cool.

Frost by spreading coconut
seven minute frosting between
layers and over top and sides
8f cake,  Garnish with a few
fresh daffodils at base of cake.

Coconut Seven Minute Frost-|
ing. Combine two unbeaten egg

§ LIKE YOUR EASTER
) BONNET, SUE / AND | LIKE
THAT SWELL GIFT You
"BOUGHT FOR ME AT

WAINSCOTT
PHARMACY

to soften. Sift in dry ingredients.

yau can either make or buy at
variety stores already notched
and tied so that all you have
to do is pull out the loops follow-
ing steps shown on back of the
sasheen ribbon bows.

Fresh or artificial flowers
may also be taped to the bas-
kets which then are filled with
small candies and tinted eggs.
Nice for party favors, for a
surprise breakfast table, for din-
ner center piece or for handing
the Easter bunny for hiding pur-
| poses.

What to Do With All
Those Hard-Cooked Egas?

If your family is normal, and
we hope it is. there will be an
appalling number of hard-cook-
ed, faneily decorated eggs siar-
whites, 112 cups sugar, dash of|ing you in the face by late Sun-
salt, one-third cup water and) day afternoon. What to do with
fwo teaspoons light corr syrup them? Refrigerate them as

IANGLE CHICK STARTER

for Greater Growth
with LESS FEED COST

Actual farm tests have proved Triangle’s
“New Formula” Chick Starter gives your
chicks greater livability and much fasfer
growth—with actually less feed. New addi-
tives give disease protection and puts young
birds into the laying house earlier. Start with
this super feed NOW!

Schick “25” Razor____$22.00
Plus Trade

a

Costume Jewelry
Adams Rib

MORTON MILLING CO.
10 W. Jackson Bivd. — Phone 3-1031

rating From Southland |

able,” he says, and and
food prices are high.

The Chicago Urban league has
hundreds of job applications
rom new arrivals. A league of-

rents

Fh bh

icial says many eventually get
jobs, often part-time, largely be-
cause the city's economy is ex-|
panding.

finds no welcome mat at the
door, not even from members of
his own tace who have lived
here for some time, New arriv-
als are hurt to firid they are met
with ridicule by second and
third generation Chicago Ne-
Eroes.

Studies show that many of
these established Negro families
|move into white neighborhoods
rather than live with the new-
comers,

The Chicago Real Estate Re-
search corp. found that two and
!one-half blocks per week are
|changing from white
white residency. Whites in great
lnumbcrs go to the suburbs. A
study of several all-white su-
burbs showed 70 per cent of new
home-owners came from neigh-
borhoods into which Negroes
had moved.

Interviews with new arrivals
indicate racial tension in the
South was only one factor in the
migration. Most move here in the
hope of better jobs, better pay,
better living conditions and
more ‘‘democracy.”

Although many are disillu-
sioned, few return to the South.

Chicago’s human relations
commission says the Negro in-
flux has intensified race prob-
lems. Although the city has no
segregation such as is practiced
in the south, it is not without
racial discord.

The worst irouble spot has
been Trumbull Park, a 462-fam-
ily housing project operated by
jthe Chicago Housing Authority
on the south side.

Violence broke out there in
August, 1953, after a Negro fam-
| ily moved into the then all-white
project. At the height of the dis-
orders, 1,100 policemen or a
seventh of the entire force were
assigned to the project. Mobs as-
sembled, bricks and rocks were
hurled and a few fires were set.

Police still carry out a wary
vigil of that section, but in recent
months there have been no dis-
orders of major nature.

quickly as possible;
them up as soon as possible.
Sandwich fillings and salad
dressings are most satisfactory,
enjoyed, quickly used up.
Sandwich Filling. Combine
four hard-cooked, shelled and
|finely chopped hard-cooked
| eggs, two tablespoons chopped
sweet pickles or drained pickle
relish, one-fourth cup finely
diced celery or green pepper,
two tablespoons chopped pars-
ley, three tablespoons salad
dressing; salt, pepper and dry
| mustard to taste. Five sand-
wiches. Add crisply cooked
chopped bacon if you like.
Salad Dressing. Combine three
hard-cooked eggs, sieved, with
|six tablespoons salad oil, two
| tablespoons lemon juice, three

fourth teaspoon ground pepper,

tainer, Decorate sides of baskel|one-fourth teaspoon crushed ore-
{ with pastel colered bows which |

gano, salt to taste. Beat with ro-
tary beater until blended. Makes
1 1/3 cups. So good on salad
greens, shredded cabbage or cel-
ery, sliced tomatoes or sliced
cucumbers,

Of Seasonal Good Things to Eat

There's a new lock in the food
markets, too, as seasonal good
things arrive heralding April
abundance. Meat gets first con-
sideration as the shonper decides
betwixt roast pork, leg of lamb,

ham. All are of excellent gual-
itv, reasonable in price. Prime
ribs of beef are handsome, like-
ly to be specialed, will attract
|many. All offer good ealing on
Monday with leftovers for even
later in the week enjoyment.

Easter breakfast deserves spe-
cial consideration so consider
freshly stewed rhubard, tender
soft cooked eggs, the very last

pnlenty of good butter. Crisp
bacon, maybe. Plenty of coffee.
For those who drop in after

and glasses on the buffet; hot
cross buns or coffee cake fresh
from the oven, and a pot full of
fresh coffee make adequate “re-
freshment.” If an invitational
brunch, then you’ll need to add
assorted breakfast meats such
as bacon, little pig sausages; and
Ifresh]y scrambled eggs.

Eggs are plentiful, reasonably
priced. Buy from refrigerated
cases. Store at home in the re-
frigerator in the ecarton in which
vou buy them, Remember that
egg whites beat up to maximum
value if kept at room tempera-
ture for a time before using.
Whatever the dish in which it
is used, pamper the egg. Cook
slowly. High heat toughens pro-
tein whether in frying pan or as
an ingredient.

apple wariety, grapefruit,
anges, bananas. Good
have a few cans of cranberry
sauce at hand, both jellied and
whole berries.

to non- |

| Springs, W. Va,,

then use ||

tablespoons minced onion, one-

Easter Shoppers Find Abundance

turkey. or the traditional Easter '

of the hot cross buns or other |
delectable hot bread or coffee
cake fresh from the oven with

church, a pitcher of orange juice |

Fruit displays feature good |
or-|
idea to

| Theyll Do It Every Time

Empamrad U L My Cifms

By Jimmy Hatlo | |ldaho Power Foes

CREOSOOT LOOKS LIKE 4 MILLION
BUCKS BUT HES FIRST IN LINE FOR
HIS CHECK EVERY PAYDAY:-+

UPSTAIRS P

AND WHAT ABOUT THIS POOR
SOUL STUCK AwAY IN SOME NOOK

Seek OHC Hearing

Portland — (UR) — Opponents
of Idaho Power Company’s three-

GIVE A LISTEN "

YEAH~
JAKE- /

=
LOOK-PLEASE COME DOWN
{ AND GET YOUR PAYCHECKS
AND ROYALTY CHECKS FOR
THIS IS | THE P4ST THREE MONTHS

e

dam plan on the Snake river to-
day sought a hearing from the
Oregon Hydroelectric Commis-
sion prior to granting of any
state permit for the dams.

C. Girard Davidson, local at-
torney and one time assistant
secretary of interior, filed a pro- -
test with George Joseph, chair-
man of the commission. He
claimed that Idaho Power is go-
ing ahead with construction of
the Brownlee dam in violation
of Oregon law which he said re-
quired a state license before any
dam can be built on any river
over which the state has concur-
rent jurisdiction.

THE BOCOKKEEPER IS
GOING NUTZ -+~
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By MERRIMAN SMITH
United Press White House Writer

Washington
stairs at the White House:

When President Eisenhower
finished playing 18 holes of golf
Monday at White Sulphur
some photogra-
phers who had not seen him in
many months thought he looked
tired.

His doctor, Maj. Gen. Howard
Snyder, who sees him every day,
thought the President looked and
felt grand.

Mr. Eisenhower bounded info
the clubhouse, looked at his
wristwatch and exclaimed to
Snyder: “Howard, we're through
by 12:15—that's grand.”

The President was referring
to the fact that he completed his
round of golf in time for a brief
rest before lunch and a long
afternoon of conferences in con-
nection with his meetings with
the heads of Canada and Mexico.

The President's medical ad-
visers would not have been ad-
verse to his remaining in West
Virginia a few more days. But
his schedule in Washington was
too full to permit it.

The President was walking
along the edge of the clubhouse
at the Greenbrier hotel after fin-
ishing his round of golf.

A woman in the crowd gushed:

— (UR — Back|

Back Stairs: Eisenhower Looked Tired

,“Isn’t he a darling—I could just
’hug him.”

She started to move toward
i the President and bumped into a
man who stood his ground rather
solidly.

“I want to shake his hand—I'd
love to hug him,” she said.

The President apparently
heard this and walked hurriedly
away.

The woman's husband con-
soled her: “Never mind, darling.
You can't get around the FBL"”

The “FBI" in this case hap-
pened to be a Washington re-
porter trying to keep up with
the chatter that goes on when a
President is surrounded by the
people.

Those who regard Sherman
Adams as a silent hlock of New
Hampshire ice may be in for a
surprise tomorrow night.

The assistant to the President

Sen. Kerr Warns lke

Washington—{UP}—Sen. Rob-
ert S. Kerr (D.-Okla)) said yes-
ierday that if President Eisen-
hower vetoes the farm bill “he
had better get ready to go back
to making his own living at
Gettysburg under existing farm
law.”

The Oklahoma Democrat
made the statement in his week-
ly newsletter in offering “some
sincere, confidential advice for
President Eisenhower.”

is scheduled to turn up as one of
Edward R. Murrow's guests on
“Person to Person” gver CBS
television. This is a new and |
sirange role for Adams who us- |
ually is as anonymous as the |
President's private telephone\
extension.

Daily’s U-Drive

Medford Airport -

Get out of the
ordinary...gef
into an Olds!

Come in and...

Rocket 'Round the Block!

(or around town ... if you likel)

OLDSMOBILE |

SEF YOUR NEAREST DEALER

(]

Saturday, Mar. 31 to Wed., Apr. 1110

SPECIAL PRIGES -
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RCA VICTOR

TV SETS

'5 NORGE RANGE

WITH

VERTICAL
'BROILER

Broils meaton both sidesat
once, without shrinkage

HIS EVENT
Norge

Customatic

Refrigerators

® Freezers

® Water
Heaters

® Radios
® Smali

See Us Between March 3f and April 11
You'll Be Delighted

Appliances

® Exciting
New Colors

Eat Delicious Broiled Steak and Ham
From Our New Norge

Pinks,
Greens,
Yellows

VERTICAL BROILER RANGE

No. 1 RATED

ELECTRIC

WASHERS AND DRYERS |

Hal Krueger and Al Thompson

Phone 2-2456

237 E. MAIN

WE CARRY
OUR OWN CONTRACTS

STORE




