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Feeding the Family Figures of
Higher by

World Population ;

37,000,000 Annually
VINCENT

Give Her ...

iti, .'Qui) nim

tion, as near as the .UN can
make out, is 582,600,000. In 1948
it had 463,400,000.

The Communist countries, on
the basis of census reports and
estimates, have more than 900,-000,0-

population more than

McKay Takes Bid

For Senate Seat

To Astoria Area
Astoria (U.R) ' Douglas

McKay carried his campaign to
capture the Republican nomina-
tion as U. S. Senator to Astoria
yesterday where he had a full
round of visits to canneries and
business establishments planned
and a luncheon address before
the Kiwanis club.

Wednesday the former Interi-
or secretary visited Newberg,
McMinnville and Seaside in his
quest for May 18 primary votes.
At Seaside McKay followed up
his earlier criticism of Sen.
Wayne Morse and his actions in
Congress.
Cites Morse's Record

Specifically McKay singled
out Morse's record regarding the
tightening of mining laws to pro-
tect timber lands.

McKay pointed out that five
years ago, while he was govern-
or of Oregon, the state Legisla-
ture passed a memorial asking
Congress to tighten the mining
laws to prevent the filing of
claims for the purpose of obtain-
ing timber.

"Morse neither spoke for the
memorial on the floor of the
Senate nor did he introduce a
bill to implement the wishes of
the people of Oregon as ex-

pressed by their legislature,"
McKay said.

"It wasn't until the Eisen-

hower administration a law was
passed by Congress in 1955
which accomplished in part the
objectives of the 1951 legislative
memorial from Oregon," McKay
added.
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THE NEW

By H. D. QUIGG
United Press Correspondent
New York' (U.R) The

United Nations
count of heads in this world puts
it at 2,652,000,000 with

being added each year
and the rate of increase going
up.

If you think of taking a popu-
lation roughly the equivalent of
that in the whole northeast re-

gion of the United States (New
England plus New York, New
Jersey and Pennsylvania) and
slamming it every year onto the
globe's livable land in addition
to the humanity already there,
you've got an idea of what's
happening.

A gazeteer will show' you that
there are around 50,000,000
square miles of land space avail-
able for habitation. This is ex-

cluding the six ' million square
miles of Antarctica, which may
be a nice place to visit but
doesn't seem to draw many per-
manent residents.

With 2,652.000,000 human
beings already in that 50,000,-00- 0

square,jniles, and the yearly
increase gaining on itself (it was
only 20,000,000 per year in the
1920s, 23,700,000 in the 1930s,
25,400,000 in the 1940s, and
jumped to 37,000,000 in 1950-54- )

someday the Earth is going to
find the statistics catching up
with themselves in a human
glut.

At that point we presumably
are going to be standing on each
other's shoulders or sitting on
each other's laps, which might
be more interesting provided
there are enough blondes.
Cold Figures

The United Nations "Demo-
graphic Yearbook 1955," just
published, gives the cold figures,
as of mid-195- It does not ven-
ture a cure. The big growth since
1950, comes from higher birth
rates plus longer life expectancy
due to medical science and im-

proved social welfare.
The UN's marshaling of cen-

sus reports and estimates pro-
duced some interesting side-

lights. A girl born in Holland
can expect to live to the age of
72.9. A girl born in India can
expect to live to 31.7. These are '

the highest and lowest life ex-- :

pectancies among countries re--!

porting vital statistics to the
UN.

In most countries, women live
two to seven years longer than
men.

The male-femal- e ratio is sort
of an East-We- st affair. There
are more women than men in
American and European cities,
fewer women than men in Asian
and Arab countries.

In cities of 100,000 or more in
Denmark, Sweden, England and
Wales there are only about 89
men to 100 women. But in Cey-
lon the figure is 173 men to 100
women.

In that behemoth of countries,
Communist China, the popula
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Swin Steak
Howi and Whyi

Use pai t of your share of that
super abundance of beef like this.
Ask your meat man to cut you
a chuck steak from the beef

. shoulder instead of the more ex-
pensive round steak. Same fine
flavor and satisfying nourish-
ment at surprisingly low cost.

Pound seasoned flour into the
meat as usual. To flavor steak
interestingly add some dry must-
ard and paprika to the salt and
pepper in the flour. Or a bit of
poultry seasoning, oregano,
or marjoram. Brown steak thor
oughly in hot fat for good ap-
pearance. Lightly browned meat
becomes pale during cooking pro
cess. Make it dark brown and
rich-lookin-

For the liquid in which to rook
a bwiss steak, use canned toma-
toes or tomato juice. Helps ten-
derize shortens cooking time,
adds to f.avor and color interest.
Add a dash or two of Worcester
shire. Some like to add sliced
or diced onions, sliced celery
and'or grated carrots.
Festive Spare Ribs

' In Sweet-Sou- r Sauce
Easy making, marvelous eat- -

1 n g . Plentiful, bargain-price- d

pork spareribs become dish to be
remembered and to be repeated
often for home folks and for com-
pany when baked in cherry
sauce.
2 sides spareribs fabout 3 pounds)
Hi teaspoons salt
14 cup brown sugar
3 tablespoons flour
'.4 teaspoon dry mustard

a teaspoon ground cloves
2 tablespoons vinegar
1 taolespoon lemon juice
1 cup water
1 No. 303 can tart, pitted

cherries
Place ribs on a rack in a large

shallow pen. Broil until brown,
turning orce to brown on both
sides. Remove rack and pour off
drippings. Mix salt, sugar, flour,
mustard and cloves in saucepan.
Add remaining ingredients and
cook, stirring constantly, until
slightly thickened. Pour over
spare-rib- s, cover and bake in a
350 degree oven for one hour.
Remove cover and bake one-ha- lf

hour longer. Four servings.
Cod Gets Nod
From Good Cooks

For May-tim- e seafood variety,
the family will thoroughly enjoy
fresh cod. Flavorful, plentiful,
economical, our good north Paci-
fic cod (the same kind that used
to get only split, salted and
dried) is marketed as fresh and
fresh frozen fillets and is very
popular Fresh cod may be broil-
ed, baked, boiled, steamed or
used in chowder. Flake it for an
excellent cream dish for serv-

ing on toast, potatoes or rice.
Broiled Cod Fillets. Flour the

fillets and oil them well with
butter, oil or other fat. Place
about two inches from flame and
baste once or twice. Do not turn
them. Fillets take only five to
eight minutes dependent on
thickness. Season after cooking.
Serve with lemon wedges; lemon
butter, parsley butter or

sauce.
Sauteed Cod. You can use

whole fish, fillets or steaks for
this, though whole fish are not
so readily available. Dip the
cleanei fish in milk and roll in
flour. Melt plenty of butter in
skillet When it is hot but not
burned, add fish 'and saute until
nicely browned on one side. Turn
and brown on other side. Remove
to hot plate, salt and pepper to
taste, sprinkle with chopped
parsley. Perfection! No sauces,
please.
Ways With Cucumbers

With us the year round, cu
cumbers are most often sliced or
slivered, leaving the peeling on.
With green onions and radishes

Editor

they go into many a salad; are
popular in relish dishes.

Cooked cucumbers are liked
by many. Slice cucumbers and
cook them covered in a small
amoun': of boiling salted water
until tender, 10 minutes or so.
Season with melted butter or
margarine, a shake of pepper.
Serve hot.

Many like cucumbers sliced,
covered with vinegar and season-
ed with salt, pepper and finely
chopped onion. Sliced cucumbers
folded into seasoned sour cream
make fine eating. .

Popular Dunk. Easy appetiz-
ers are achieved by offering this
mixture along with two-inc- h cel-

ery piece-- s ' and cauliflowerets:
Blena two three-ounc- e packages
cream cheese, one-fourt- h cup
rich milk or cream and one-thir- d

teaspoon salt,' freshly
ground pepper, one-fourt- h cup
finely cut chives or green onion,
tops and all. -

Super Abundant Beef Satisfies
Family at Surprisingly Low Cost

Home cooks are . being urged
to feed the family more beef as
beef in super abundance rolls
into our markets. All cuts are
reasonable in price. Now is ideal
time to stock freezer. There are
good buys in standing rib roasts,
in all cuts of steaks for broiling.

There are bargains in good
eating in pot roasts; round bone
(chuck), blade bone, boned rump,
sirloin tip. There are specials on
braising (long slow-cookin- g cuts)
steaks, on short ribs, flank steaks,
stew beef (shoulder, round, neck
meat, shank meat, brisket, plate
and flank) Consider boiling beef
(but dont' boil it; let it simmer
for two to four hours), corned

"

beef brisket.
Freshly ground beef is a super

bargain for going into the
hamburger, cheeseburger,

Salisbury steaks, beef patties,
meat balls, grills, home made
chili, meal loafs for enjoying hot
one day and cold the next and
dozens of other specialties of the
house. .

Beef raising is a major indus-
try in our state, vital to our econ-

omy and welfare. It should be no
hardship to help the cattlemen
while feeding the family good
beef at bargain prices.

Vegetable Variety. Every fresh
vegetable we can think of and a
few besides, are available right
now . excepting only Brussels
sprouts, rutabaga and. pumpkin
(and you can-ge- t sprouts, frozen
and pumpkin, canned). Lettuce is
at its very best and most plenti
ful for making of daily, salads.
Asparagus season is going' fast;
prices not likely to go lower be-

cause freezers have moved in.
Field grown rhubarb is at its

best. Strawberries are increas-
ing. 'When cantaloupes are good,
they're very good, albeit expen-
sive. Watch for mushroom good
buys. Enjoy new potatoes, new
peas. Plenty of cabbage, celery,
carrots.

Fruit displays offer good buys
in grapefruit, oranges, Delicious
and Winesap apples.

Fish eaters find wide choice
including fresh cod, ocean
perch, haddock, halibut, flound-
er anr'. scle; fish sticks, packaged
shrimps. Dungeness crab for su-

perb eating, and plenty of can-

ned tuna. -

Siamese Twin Girls
Born To Cuban Wonan

Camaguey, Cuba (U.R Mrs.
Emeliana Barrios, 30, mother of
seven normal children. gave
birth here Wednesday to Siamese
twin girls. t .

The infants are joined at the
thorax, and doctors . believe it
will be possible to separate
them successfully by surgery..

one-thir- d of the world total
In the production - of babies

Burma leads ' all the rest, with
49.2 births per 1,000 population.
Sweden was lowest, with14.6.

But that yearly world popula-
tion increase . is the impressive
figure. There are if a news-
man's long division can be
trusted 4,223 more of us every
hour, 70.39 more every minute.
Speaking of suckers, P. T. Barn-u-m

once said. "There's on born
every minute."' According 'to the
UN, every tick of a second adds
a person to our midst (plus' .IT
of. the next person)!

Hospital Nursery:

Quarantined in LA

Los Angeles '(U.R) Authori-
ties quarantined the nursery at
the Los Angeles County General
hospital today because of' the
deaths of three premature "ba-

bies from a bacterial infection:
. The city . health department
disclosed yesterday the three
infants had died since Monday
in the nursery. The department
said a preliminary study by epi-
demiologists indicated that the
deaths were caused by a staph-
ylococcus infection. .

Dr. George M. Uhl, city health
officer, said the infection threat-
ened an undisclosed number of
babies who were quarantined to
the nursery. He said no new in-

fants have been admitted to the
hospital following the outbreak.

Uhl said the department's re-

search investigators were at-

tempting to determine cause of
the infection in the hospital nur-
sery. He said if local authorities
were unable to halt the spread
of the infection, the California
Health, department would join
in the study. . . ..

The death-dealin- g infection so
far only has been reported in
the nursery and other parts of
the hospital have not .been

'

Dead line Suna Classified 1m at
noon Saturday 10 .m Monday for
Alondav other riavs 5:30 urevlnu dav

2 P.M.

217 West Main
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Thrifty, pretty way to use up
scraps of any fabric by turning
them into this colorful patch-
work quilt. It's a smart decora-
tion, as well as a practical cover!

Pattern 7096: Scraps - into-quil- t!

Pattern, charts, directions
for patchwork cover 80x104
inches.

Send TWENTY-FIV- E CENTS
in coins for this pattern add 5
cents for each pattern for 1st-cla- ss

mailing. Send to Medford
Mail Tribune, Household Arts
Dept., P.O. Box 168, Old Chelsea
Station, New York 11, N.Y.
Print plainly NAME, ADDRESS
AND PATTERN NUMBER.

Two FREE patterns printed
in the new 'Alice Brooks Needle- -
craft book for 1956: Stunning de
signs for yourself, for your home

just for you, our readers! Doz
ens of other designs to order
all easy, fascinating hand-wor-

Send 25 cents for your copy of
this wonderful book right away!

Shattuck Appointed
Helfzel Assistant

Salem--4J.-R) F. Gordon Shat-
tuck was appointed assistant to
Public Utilities Commissioner
Charles H. Heltzel yesterday. He
replaces Warne H. Nunn who
has been named director of the
new department of motor ve
hicles.

Shattuck, 46, has been with
the Oregon State Employment
Service and the Unemployment
Compensation Commission since
1940.

In his new post Shattuck will
be responsible for administrative
accounting, procedures, person-
nel and general services for the
PUC. He attended Washington
high school in Portland and re-

ceived an engineering degree
from Oregon State college.

I'D 5 R BUTTON AUTOMATIC

ELECTRIC RANGE

New "Super 2600" CalrodS lor world's
fattest cooking All Calrod super oven

Oven Timing Clock Raisoble deep-wo- rt

cooker Color-key- pushbuttons '

Plug-i- n Golden Sriddle o Plug-i- n Golden
Fryer both optional now or later Choice
of Hetpolnt Co)orfo.es

OTHER MODELS As Law As SI 49.95 3?

City Appliance, Inc.
"Jackson County's Exclusive Hotpoint Dealer"

127 North Central Ave. Phone

Eagles and Friends
All members of Fraternal Order of Eagles and Ladies ,

Auxiliary and residents of Southern Oregon are invited
to attend the

OPEN WEDNESDAY EVENINGS 'TIL 9:00 P.M.
Annual Observation of Mother's Day

jjlULoTTlrJUUMAY 13, 1956

EAGLES HALL,

Excellent Program
USE TRIBUNE CLASSIFIED ADS!

.. AN0 SO

0L

The "Super
2600" Calrod
Unit is faster

than gas

a wonderful buy,

in style,

beauty, speed,
and de luxe ,

features

and onty

$074
A Week

easy kn

Industry
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Tavern Month

'

--J-acific Northwest ''

Shakespeare
to Shuffleboard

Tavern has been a
congenial meeting place

Under HEW T.lanagement
MAICO

Hearing Center of Medford
242 South Centra! Avenue

HENRY MYHRE TO SERVE YOU
(FREE HEARING TEST given). Bjltery, Cordi & Service fer All Mikes
ef Hearing Aids. Come In and Get Acquainted.

PHONE FOR APPOINTMENT

JhayIMOTHER'S DAY

From the great days of Shakespeare the tavern
has been a popular meeting place. Congenial

conversation a relaxing tavern game, such

as modern shuffleboard and your favorite,

refreshing Pacific Northwest beer. These help
. make living here naturally good.

Pacific Northwest people prefer Pacific Northwest
beers brewed here for the people who live here.

" This preference, as old as the industry itself,
is the result of fine ingredients and brewing skill.

she deserves
world's finest giftthe

morofmm
You could give her no more appreciated gift ... no gift
that would express your appreciation more aptly . . . than
Mmco Hearing Glasses. This tiny new hearing aid be-

comes part of the glasses she now wears. Use the coupon
for complete information.

The Pacific Northwest BrewingSouth Central Medfsrd
e BOHEMIAN CLUI MEW ft o HEIDELBERG IDCKY LAGER e

MAICO Medford 242

ADDRESS.. We are happy to salute Paerfie Northwest tavern during National


