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Feeding the Family

By ZOLA VINCENT
Food Editor
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other good things are included in today’s food columns.
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'GM President Paid
§$776,400 for Year

Washington — (UP} — Harlow
W. Curtice, president of Gen-
eral Motors Corp. earned a total
of $776.400 last vear in sal-
aries, fees, stock awards and
bonuses, it has been disclosed.
| GM revealed the 1955 pay
off of its top executives in =2
prospectus filled with the Se-
curities and Exchange Commis-
sion in connection with the sale
of 1,378,833 shares of common

| slock by the Alfred P. Sloan
Foundation.
After federal income taxes.

the prospectus said, Curtice was
left with $121.328 of his $776,-
400 income.
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Ways to prepare plentiful fish and | prange sauce. For each four serv- |

|ings of lamb chops, choose four
| three-fourth inch lamb rib chops

of all date bread recipes is this|loaf pan (about 8x4x4 inches)|that have been boned. Wrap nar-

one:
3 cups sifted flour

4 teaspoons baking powder

12 cup sugar

1% teaspoons salt

|94 cup fresh chopped dales

I"z cup chopped nuts

|1 egg. well beaten

{112 cups milk

2 {ablespoons melted shortening
| Sift the flour, baking powder,
isalt and sugar into a mixing
bowl. Add the dates and nuts.
Mix the beaten eggs, milk and
| shortening and add to ingredients
|in bowl; stir just until blended.
!Turn into a well-greased bread

and let stand at kitchen {em-
perature for 20 minutes. Bake
in moderate oven, 350 degrees,
about 114 hours. Let stand in pan
a few minutes to steam slightly,
then loosen sides and turn out
on rack.

Serving Suggestion. For super-
lative sandwiches for parties or
for home folks, try these: Slice |
date bread thin and spread with |
Philadelphia cream cheese and
strawberry jam. Or if a more
nutty flavor is liked. spread with
cream cheese and peanut butter.

Lamb Rosettes
Plentiful lamb chops make
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Any fish that has been frozen

- This means fish with spinach
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potatoes or rice in some favored
is good. 4 K TV T
o3| way, a salad and dessert. Use one
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do nnt-bmz frozen spinach or two
fin' 4o pounds fresh spinach to each
P pound your choice of fish
fillets each four servings.
Chop cooked spinach fine;
spread in butlered casserole.
Place pound or so of fish fillets
on spinach. Combine three table-
spoons lemon juice, four table-
spoons 11‘;(1119(1 butter, salt, pep-
per, low heat. Add the
volks of tv o eggs and one-third
cup of cream. Simmer sauce a
few minutes to thicken, then ad-
ditional seasonings to taste. Pour
sauce over fillets, sprinkle with
buttered bread crumbs. Bake in

should not be refre
fish frozen hard
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eially when the
Bometimes this
at the fish markets.
buy it for your
use right away.
fish properly goes into freezer or
freezing compartment of refrig-
erator.

Avoid Over Cooking

Again we remind you that
there is no such thing as tﬂ}l“i‘
fish. Basic rules for c«

are few and easy
is cooked when
when tested with a fork; v ally
a matter of minutles when fish is
poached, fried or broiled. Handle
fish as little as possible during
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375 degree oven for 30 minutes.
Plenty of lemon wedges!

and after cooking because

flesh is tender and delicate.

Fish Fillets Creocle

Fillets are boneless, ready to
eook a grealt many
ways. n dressed up
in flavorful, colo ]l sauces like |
the one we've pictured today.
Figure a pound of fillets for each
three servings.

the
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Fish Garnishes Many

The importance of garnishes
for fish cannot be over-emphasiz-
ed, especially poached,
broiled, pan fried or oven baked
without a e. The dash of
color in the garnishes turns a
plain platter into a very attrac-
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We Give and Redeem Gold Arrow Stamps
SHOP HERE FOR WEEKLY SPECIALS

Pillsbur

10 POUNDS

98¢

WITH

FREE

SERVING TRAY

irow end of chop around wide |

part of chop pinwheel fashion
and fasten with a pick.
Combine juice of one orange,
| juice of one lemon, one-fourth
| teaspoon curry powder and one |
| tablespoon shredded orange peel.
Cover chops with sauce. Let
stand three to four hours. Re- |
move chops from sauce and pan-
| frv until well done and bro“neu
on both sides. Remove chops. |
| | Add sauce to drippings and heat.
ICombme two teaspoons corn-|
| starch and one-fourth cup water
to make a thin paste. Stir slowly
into sauce and boil until thick-
| ened. Pour hot sauce over chops.

Jack and
Mollie Young
Proprietors

| going easy
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25 POUNDS

’'1.98

WITH

2 FREE

SERVING TRAYS

CARNATION INSTANT DRY
MILK —IT WHIPS!

SURE FRESH

COTTAGE
CHEESE

Poultry Profits a Puzzle?

Ask for ALBERS “On the Farm™ Advisory
Service. No Puzzle at All with Advisory

STANDBY
Strawberry
Preserves

3 JARS
31 00

SWANSON'S

OLEO

6 for
31 00

Service and —

Albers Egg Maker 16%

(:)nly5 74for 80 bag

|
Ask Our Customers About EGG MAKER 16. Get It Straight From I
the One Wha Feeds It. |

Don't Forget We Have a Full Line of Poultry Equipment and
Supplies.

* %
Watch for Our GRAND OPENING

SNOBOY

ORANGES

SNOBOY FLORIDA PINK

RAPEFRUIT

17

of Southern Oregon’s Most Modern Feed Store

MEDFORD
FEED & SEED

GREEN
PEPPERS

FRESH IN

23 Ib.

RADISHES

AND

GREEN
ONIONS

5¢ bunch

Bananas

Not Trims or Ends

Ibs. $'|

330 NORTH FIR STREET

St. Paul, Minn —UP—Minne-

sota game and fish biologists are

rearing wild turkeys in the state
as proposed by several sports-
men's groups.

The state’'s ganie supervisor,
Richard J. Dorer, pointed out
that, despite opinions to the con-
trary, the wild turkey never
was native to Minnesota.

He said the state tried plant.
ing 50 mature birds of the hard-
1est strain in what appeared to
hr suitable habitat,
eight months the birds had dis-
anpeared with no clues as to
what had happened to them.

Norer said at least two gun
clubs are holding captive wild
furkeys, that will be released
when the weather moderates.

on suggestions of|

‘Minnesofa Leery On Raising Turkeys

But he said he doesn't see how
the projectis ean succeed.

Night Bus Service at

Eugene To Be Curtailed
Eugene — (UR) — Night bus
service on many of Eugene's
schedules will be abondened ef-
fective Sunday night, the City

| Transit Company has announced.

but within|

The company says that grow-
ing operating losses on the night
runs has forced the curtailment
of service. The company's fran-
chise with the city allows for

| schedule changes on lines that

are money losers.

Dead line Sunday
aoon Saturday 10 a.m Monday for
Monday other days 530 orevious day
The Community's Biggest Marketplace
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TOP BEEF
IXL

TOP CHILI!

Better Beef Does It...

And Here’s The Proof!
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IXL is the meatiest tasting chili—made with top

sirloins, top rounds, select chuck roasts —
tender, Idaho red beans—simmered slow

r]ump,

in a

savory sauce to mouth-watering goodness' Get
IXL Chili Con Carne today, in n:gular or giant

economy can !

Try delicious IXL Enchilades
with meot — a quick mew
Spanish Style, one-

dish meal.

e
e

It's Wonderful!

Just
heat ond serve!




