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The other day, when our boy
was denfed the privilege of tak-
Ing an Important test that he
had nccount of his
health ditlon, 1 ssked my
husband to talk to the principal
becauss | felt of had grown to
resent and dinliks
@ agreed fo give
wer chance to take the
test, 1 fnto a har-
angue against me. She said that
I was unnecessarily aggressive
and that I had antagonized the
teschers, and t she would pre-
ture if 1 stayed
ool and let my hus-
rad. 1 feel I
g about this,
insists I must

K to look

milssed on
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= me

the

she went

Arthur—]1 think the principal
knows mv is right, but
feals

hard

= 1o disciy

lacks

thing i

to get results for our boy, and

as long as I am able to do that,

Iam w v the arrands
$ "% »

The Council: Arthur would be

making » serio

makn t in e fact of the
prin sherp criticism of
his wile nce may he taken

for agreement, If the principal
was unwise enough to talk this
way to the husband about his
wife, she also be foolish

may

enough to misrepresent the hus’| orange

band's attitude in conversations
with teachers and other parenia

It Is imporiant that the hus-
band demonstrate his faith in
his wife. It is understandable,
in view of the feeling already
gengrated, that he should not
want his wife to encounter the
principal at this stage. But he
shoild at leas!
cipal a letter expressing sharp
exception to her comment about
his wife,

It is extremely wrong for an
educator to try to prejudice a
husband against his wife, but if
she is guilty of such poor judg-
ment, she {3 not likely to realize
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s a great wide wonderful whirl as June gradu-
and parti the kind of food most
Fonors at ¢ because it is

g ‘the Family

By ZOLA VINCENT
Food Editor

Tee Cream, Cake Fruit Punch eombination with vanilla, choc.
inm pistachio or other color
# An- lone
nouncement parly food! Wedd- :thry Toppings. Plenty of
1 color and flavor var here
ing party food! And ]"‘"“’f"“f’s_.—angmg Gt Raanhrrtee g
and anr ¢ keep right on| blucberries.

mo be rea-

happeni Orange Sauce. Combine one-

white cake mix and {op it with

| 3 : :
a minute frosting mix

[ Taffy Topper. Spwon one or

two table spoons nsulphured| Divide the batter into four
molasses, mapld syrep or honey | portions for the rainbow cake
over each serving tos attain gold | ( calor combinations if
| desir . Tint one portion with

it unle it is clererly pointed | vellow food coloring, one with
out to her. | green and one with red. Leave
(COPYRIGHT 1538, | the fourth portion uncolored.

'GENERAL FEATUIAES CORP.)'Place altarnate spoonfule of each

Man, Crescent Vanilla
sure makes the cake!

what other
CRESCENT
=2 FLAVORMATES
do you need?

\icing on which a

| colar in butierad Iayer cake pans
and procesd as usual.

together |
minute |

Put baked [avers
with fluffy boiled or
frostinz beiween and on top and |
sides. Swirl a bit of the coloring
into the frosting too, if you like.
Or otherwise decorate.
Graduation Party Cake |
FPeppermint Cream Frosting |
Whether the guest or guesis/
of honor &re graduating from|
high school, college or into the
school of matrimony, here's a|
wonderful party cake quickly|
made using an instant devil's|
food mix frosted with pink-|
tinted and peppermint-flavored
desired mes-
ribed with choc-|

sage can be ins
olate frosting
2 packages Inztant devil's !’r.\r.ad:
mix |
275 cups water
4 egge, unbeaten
14 {eazpoon peppermint extrsct)|
Peppermint Butter Cream Frost-|
ing |
13 square unsweetened
olate, melted
Emptiy both packages of cake
mix Into large bowl. Add water, |
eggs and peppermint extrace.|
Beat three minutes until amooth
and creamy. Pour half the hatter
inlo two round eight
inch laver pans which have been

choe- |

lined on bottoms with paper
Bake In moderaie oven, 350
degrees, 30 (o 35 minutes, Pour

remaining batter into a 13x9x2
inch pan which has been lined
on hottom with paper. Bake in
moderate aven. 350 dezgrees, 30
te 35 minutes. Canl

Prepare Peppermint Butter
Cream Frosting. Frost fop and|
sides of aoblong cake. Place one
of the layvers in center of cake
and frost. Cover with second
layer and frost that, reserving|
a small amount of frosting fnr{'

e

Thursday, June 7, 1858

MEDFORD (OREGON] MAIL TRMSUNE—NINE

SMASHING INTO CONCRETE WALL at Boston construction company, FBI agents

seized $00.000 of Brink’s robbery loot, arrested Edward A.

was found in metal box sealed behind wall panel of firm’s office.

NEARLY 26,000 ARRESTED
Tokyo — (UR—The National

Police Board reported today
‘:hn: 25,800 government officials
and employees were arrested
last wyear on charges ranging
from embezzlement to bribe
taking
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uotes From the News

By UNITED PRESS
Washington—Presiden! Eisenhower, giving advice to & group

or nine- | of young Republicans:

“Evervbody ought to be happy every day. If you don't have
some fun every day, that is a day wasted. Play hard, have fun
doing it, and despise wickedness

Moscow—Marshal Tito of Yugoslavia, on reporis Sen. Joseph R,

McCarthy (R-Wis.) had suggested that U.S, aid be withdrawn from |

his country:
“That's not important ... our relations with the United States
will not suffer. Qur friendship wiil remain as before.”

tssiles expert Jolin J. Crowlev, of the

Pittsburgh—Guided 1
T 1y the U.S. Is looking into the Wrontiers

Delense Depa
of space travel™:

“Th are almost unlimited scientific and technological rea-
sons why we must launch an instrumented satellite into an orbit,
followed by manned satellites and . . . interplanetary travel.”

Washington — Hetired Gen. Omar N. Bradley. on whather

~ Even the Fusciest Cate
Love New Frickiee Cat Food

You con see and smell the

difference - your cat

con toste the difference

FRISKIES

Ordinary col foods vory in taste
and odor. They can be unpleos-
ent lo fead, lack appecl fo your
cat. Friskies glways hos top ep-
peal for your cat, alwaysis pleas-

ant in cppearance and aramo

ORDIMARY CAT FODD

Frickiee ic 2 complete cat food made
exclusively of costlier table-quality #ieh
or fopracre sppeal

YOUR CAT WILL PREFER FRISKIES—tests prove it! And youll
prefer to feed it, too. For Friskies has a light, mild,
pleasing aroma—mever a strong, “fishy" smell

YOUR CAT WILL LOVE FRISKIES EVERY DAY...wWon't turn away
from it the ordinary cat foods. That's
vi v sold brands are made of
iful. But Friskies always

s your cat cost fisu.
PROVIDES COMPLETE NOURISHMENY. Even the finest figh is
not encugh for your cat. So Friskies adds vitamins B,,
B, and E, plus cereals and vegetables, Get Friskies,
made to the high standards of the
Camation Company, today.

Fromthe Mekere of the W/ests Leading Dog Food

Albery Millisg Ca, Div, of CARNATION COMPANY, Les Angaios 34, Colll.
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sons for parties n any other| third rcup water and one cup|decorating. Add the melted choe- | . : -, .
month of 1 ir, threrefore| sugar in saucepan. Cook over|olate {o the remaining [frns!im:_ ! .\m:n:a nhauh_i sisks averything om the “shor} wart theays
i ] 2 e L L We would surely lose a war that was not ssttled In a few EARLY CALIF. CADET BAXTER
| more pec ] g parties, | low e stirring constantly | blending throughly. Place t:hnt'-.d .
It's pract - T L until sugar is dissolved. Bring|olate frosting in a cake dee- i PITTED RIPE
chere th summer party.| to a boill: boil one minute. Re-|orator or paper cornucopia. | V|ENNA
move from heat. Add seven-|With a fine point, outline design, | An  average adult person| Most of the US. supply of o LIVE
and a sp ounce can frozen orange juice | write message and/or names of |Dreathes about 17 times per min- | aspirin is manufactured in Mich-
certainly ng casler| concentrate and mix well. Coal| honor guests.  ute. igan. SAUSAGE
or more gatisfyving 112 cups. Peppsrmint Buiter Cream 211 Can
Most of these parties ape buf-| Teen Tempter Punch | Froating. Sift seven cups t!f:.-d-i
fet siyle 131 on, coloT,|  Hera again a little imagina- | confectioners” sugar mixture | . F
drama, var The girl grad:| tign coupled with some pure | gradually, blending after each| c c
uate o 1 e able 1o fix a| gy coloring can  produce | addition until light and fluffy.| 0
| graduation party herse' even|decirabls certaindo - be - talked- | Add remaining sugar, alternate- | H
|:?l1m.~,. she's rd o enlire| ghout color combinations. Will |1y with (about tight tablespoons | can
class., A ee coUNUNE | make 35 to 40 punch glass sery-|hot milk, until of right con-|
|5r(j.'l.“’ of grad parvints and | jnoe squceze .J‘.J]'_'E from one |Sistency to spread, beating after | ’
teachers, punch glasses, 02| lemon and two limes. Add thﬂ.e|rach addition until smooth. Add |
cream d and spoems will| cans  (six-ounces each) quick-|one-fourth teaspoon vanilla and
find | ce the colof| frozen concentrated oran Kelnne teaspoon peppermint ex-| M
| juice, 534 cups fone No. 3 can)|tract. Just before spreading, tint|
 pineappte 3 I';E thot has heen | frosting desired shade of pink, | New cror
chilled, six cups Ice cold water |using red coloring.
S e e e | e Tee G | Strawberry
until blended. Chill thoroughly.| Add variely to beverages with |
f Just before serving., add 24| lemonade ice cubes Mix f.'-l:vl'.l J‘M
Bir nar ips chilled ginger ale. Pour|lemonade with equal amount of | |
| ebrants w [following | over block of ice in punch bowl|water; freeze in ice cube tray. | | 28
suggestions oful todk or over crushed fce if serving| IO some cubes add a maraschino | W=
Color Schoming from a pi r. Garnish with|cherry; lo others, sprigs of mint. | -
With Ice Crea aliced berries and mint|{ruit coloring to lemonade and|
: e T g e STRAUSS CHOICE MEATS
Wedding Bell Punch ons layer is solidly frozen be-|
!’l:!l 1 Certain to ring the bell fi‘!‘lfnr’ adding next color. l | : e
| eolo class colors of labout 50 punch glass servings; od white shirt dires
?'.h - r desirable . coinbinaton, | uses frozen concentrate for lem- lh?ﬂ;z'}ﬂ:b:ui?"fgzh:,:u:ng'j;;:g-_
ce cream and sherfyels offer onade and frozen pineapple |ton.
| wide choice of colors. To !‘Tl‘| juice or the equivalent of ecan-
cream  ©o add toppings of ned pineapple juice. Combine -
butterscotch or | four six-ounce cans frozen con- | TENDER ’ ¢
| caramel betries and|centrate for lemonade, four AND
fruits ir lety of shades.| cansful water, four six-ounce | I FRESH Ib
IC'!'m-- ; tiauces iti'.'ei cans frozen pineapple julce and | i
brown tones. Maraschino cher-| four eansful water (or one large
ries an vrups in red andf can pineapple juice); keep well | TRY THIS TASTY LOAF FRESH TASTE
grean soly a school (or|chilled. When ready to serve add
other) cclor prablem | two 2B-0unce hottles ginger ale, G R o U N D
| Considerthehalfgallonbilockol| one 28-ounce bottle sparkling
ice cre which can be striped | water and pour over huge chunk | B E E F
or otherwise deciorated in |of fce in blg punch bowl., Then |
| desired colors. Frosfled congr-a-! pour one (4/5 quart) bottle dry
fulations and or best. wishes or| champagne as evenly as pos- | c I
| other messages can ‘be written|sible over punch and stir it
on it (or them) for aimiring be-| gently through the punch.
fore cuiting and serving Keep Bride and Groom Punch Ih
| these refrigerated to kast minute. Will make about 50 four- " "]3
Sundas Sauces ounce (punch glasg) servings. ;
| Scooped up and aliready dish-| Combine four six-ounce cans
ed or sherbet-glassedd lce cream|froren concenirate for lem-
or sherbet is a happy ides, of- onade, four cansful water, two Horrnel, Oves RGI:')', Glll’.!d, RE&d)’ foiEnt
fered with a choice of toppings|six-ounce cans frozen orange s
50 each guest can make his own | julce, two cansful water, one six- H 1
celebration sundse. IThese delect- ounce can frozenm pineapple anne Icnlcs 'bs
able toppings may priove ideal or ! juice and one canful water, Mix :
give wou ideas and keep well chilled. When
| Jiffy Fudge Sasucwm. Comblne‘rendy to gerve, pour over lee EREAHAGIEEREIO
1 2/3 cups (one talll can) evap- cubes or chunk of lce In large
orated m two cups sugar and | punch bowl. Add two 28-ounce
three or four squares unsweeten- | bottles of ginger ale, Mix gently.
|#d chocolate In saurcepan. Cook|Color-wise Cake
and  stir over low heat until For a handsome, colorful
| choeolate s meited! (about 15| party caxe in rainbow colors nrl c
| minutes). Remove from heat and |in other desired color tones,
|add one teaspoon vanilla, Beatl|prepare any favored white cake -
| with egg besater wntil smooth.| batter, Many will use an instant h
Makes three cups sinuce, I u“-

VE¥ LARGE FIRM HEADS
CABBAGE - 10°
LARGE SIZE

CANTS 2 rr 29°
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THRIFT MARKET

CENTRAL POINT’S MOST COMPLETE
SHOPPING CENTER

We Reserve the Right to Limit Quantities
PRICES GOOD FRIDAY AND SATURDAY ONLY!

Lots of Free Parking Space




