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Hi. Georgia Pacific

Contracts Approved
Coos Bay (U.R) Members of

local International Wood-
workers of America have voted
to accept mill and woods con-
tracts offered by Georgia Pa-

cific, new owner of properties
previously operated by Coos Bay
Lumber Company.

The members' action appar-
ently clears the way for union
contract signings between the
huge corporation and about a
thousand of its employees in the
Coos Bay area.

Substantially, the union will
have the same contracts with
Georgia Pacific that lt had with
Coos Bay, union and industry
sources here said.

Natural Gas Due

In Portland Aug. 27
Portland (U.R) Natural gas

is scheduled to be in Portland
for distribution Aug. 27.

Richard D. Ricketts, president
of Fish Northwest Constructors
Inc., agent for the Pacific North-
west Pipeline Corporation, told
the Portland Kiwanis club that
the builders of the pipeline
reaching from Colorado to Port-
land expect to have natural gas
on Sauvie island, ready for dis-
tribution by Portland Gas 4
Coke Company, on that date.

He said the "Gas is in the line
to beyond Baker," and the pipe
is solid, all linked up, to the
Lewis river north of the Colum-
bia river toward Puget sound.
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Chopped BeefI'uOM KUCHEN hnjoy me rciresnmg lart sweetness ot plenliiul
plums in this Plum Kuchen which is equally delicious hot or cold
with whipped cream or soft ice cream. This and other fine ideas
for seasonal fruits are included in today's food columns.

Feeding the Family siKansas Democrats Eye Absentee Vote

Inches and press to shape of pan.
Brush with egg white mixed
with water. Arrange plums a-

ttractively on top of cake.
Sprinkle with sugar and cin-

namon; dot with butter. Bake
at 375 degrees for 20 minutes.
Heat jelly until melted. Brush
over plums. Return cake to oven
for 10 minutes until crust is
golden. Family and friends will
thoroughly enjoy.
Tasty Plum Jam

This tart and tasty plum jam
is lucious with everything from
your toast in the morning to
special party buffet offerings
with cheese and crackers.

Wash and pit plums figuring
on four cups pitted and chopped
plums for each batch using 3Vfe

cups sugar. Put plums through
food chopper, using coarse
blade. Mix plum pulp and sugar.
Let stand one hour. Cook until
thick, using low fire and stirr-
ing frequently. Seal in hot
sterilized glasses or pint jars.
Plentiful Peaches Go
Into Upsidedown Cake

Try some of your share of
those luscious Elberta peaches
in this praise - worthy dessert
which is quickly made usiijg a
package of white, yellow or
spice cake mix. Use five or six
peaches, dependent on size. Top
with whipped cream or soft
vanilla ice cream. Good plain,
too!
Fresh peaches
4 tablespoons butter
V4 cup brown sugar, firmly

packed
Vi cup pecan or walnut halves
1 package white, yellow or

spice cake mix
Melt butter or margarine in
h cake pan. Add brawn

sugar, spreading- over surface of
pan. Arrange peach slices, us-

ing five or six peaches, in sugar
and butter mixture. For addi-
tional flavor add pecan or wal-
nut halves between fruit slices.
Prepare cake mix according to
directions. Pour over fruit mix-
ture. Bake in moderate oven,
350 degrees, 45 to 50 minutes.
Do not remove from pan for a
few minutes to allow sugar mix-
ture to blend with cake. Invert
on serving dish.
Frank, Bean, Corn Bake

Fine, fast and satisfying cas-

serole for those who like frank-fruter- s

and baked beans and
that includes just about every-
body, especially growing boys.

Cut one pound frankfurters in
one-ha- inch pieces and mix
with two d cans baked
beans, one-hal- f cup tomato juice,
one small onion, diced. Place in
rectangular baking dish. Pre-

pare one package corn bread
mix according to package direc-
tions or make one recipe for
corn bread; drop by large spoon-
fuls over frank and bean mix-
ture. Bake in 425 degree oven,
25 minutes or until corn bread

By ZOLA VINCENT Del Monte 303 Cans
Food Editor but two pfecincts in Marion

County and one in Washington
County gave Docking 76,187
votes and Woodring 75,333.

HOME FOLK
Carbondale, 111. (U.R) The

student body at Southern Illi-
nois University is pretty much a
home-grow- n group. Less than
five per cent of the 5,027 stu-

dents enrolled in the spring term
are from The

students came to SIU
from 29 states, Alaska, Hawaii
and 21 foreign countries.

PEAS
Real Food Values!.LEGAL NOTICES

BEER HAZARD
New Haven, Conn. U.R)

James McNamara filed a $50,000
damage suit because he got too
much beer in a tavern. He said

repairmen turned on pressure
without replacing a spigot, dous-

ing him and causing him to fall
off his stool, breaking an akle.

Jorthwst plums Wonderful
Whan Eatan

Botanically plums and prunes
belong to the same species. The
use. of the term "plum" and
"prune" dates back for several
centuries. "Plum" is Anglo-Saxo- n

and "prune" is French. Or-

iginally they doubtless were
synonymous. Today, a prune is
a variety of plum which can
b dried without fermenting
when the pit is left in.

Fresh prunes, as compared
with plums, have firmer flesh,
higher sugar content and fre

out one cupful. Place remaining
plums in saucepan, cover with
water. Cook ten minutes with
cover on. Mix together sugar,
cornstarch, salt and cinnamon.
Add to plum sauce.' Return to
heat and continue cooking while
stirring until sauce is clear,
about five minutes. Add butter
and balance of sliced plums.
Serve hot or cold.
Plum Kuchen Pictured

This Plum Kuchen which we
have pictured is a dessert beauty
offering 10 or more generous
servings; is equally good warm
or cold, plain or topped with

Topeka, Kan. (U.R) Demo-
cratic candidates for the Kansas
gubernatorial nomination, Harry
H. Woodring and George Dock-

ing, may very likely have to
wait until Aug. 21 to find out
which candidate won Tuesday's
primary election.

Unofficial tabulations were
nearly finished but it appeared
the race might depend upon the
instate absentee votes. The of-

ficial totals will determine
whether Woodring, former sec-

retary of war, or Docking, the
Lawrence bank president, will
run against the GOP's choice,
Warren W. Shaw, In November.

Pete Riley, state election of-

ficial, said absentee votes will be
counted next Tuesday. The total
vote must be verified in the of-

fice of the secretary of state by
Aug. 21, then certified by the
state canvassing board here on
Aug. 28.

The latest tabulations from all

SHURFRESH

Cottage Cheese

UNITED STATES DEPARTMENT
OF THE INTERIOR. Bureau of Land
Management. Land Office. 1001 N.E.
Lloyd Boulevard. Portland 14. Oregon,
July 12. 1956. Notice is hereby Riven
that on December 16. 1955. Eagle
Point Irrigation District. Eagle Point,
Oregon. filed application Oregon
04833 under the act of July 31, 1939
(53 Stat. 1144), to select W!2NWi
(two unnumbered lots, 83.20 acres),
E'iNW'i sec. 19. T. 35 S.. R. 1

W.M.. 163.20 acres, in exchange for
W'iNW'i sec. 10. T. 41 S., R. 4
W.M., Oregon. 80 acres. This notice is
for the purpose of allowing all per-
sons having bona fide objections to
the proposed exchange an opportu-
nity to file their objections in this
office within 45 days from the date
of first publication, together with
evidence that a copy of such objec-
tions has been served on the appli-
cant. Pierce M. Rice, Manager. First
publication July 19. 1956.

FLUFFO

Shortening
STRAUSS

CHOICE
LEGAL NOTICES

whipped cream or soft ice
cream.
M cup milk
V4 cup sugar
1 teaspoon salt
13 cup shortening
V4 cup warm, not hot, water

(lukewarm for compressed
yeast)

2 packages or cakes yeast,
active dry or compressed

2 egg yolks, beaten
iVt cups flour (about)
1 egg white, slightly beaten
1 tablespoon water
3 pounds plums, cut in quarters
Vi cup 6ugar
1 teaspoon cinnamon
3 tablespoons butter
13 cup apple jelly

Scald milk; stir in sugar, salt

All meats government inipsctea' and guaranteed

Rib Steak

NOTICE OF HEARING
ON FINAL ACCOUNT

No. 8797
IN THE CIRCUIT COURT OF THE

STATE OF OREGON FOR THE
COUNTY OF JACKSON

PROBATE DEPARTMENT
In the Matter of the Estate of

S. A. NYE. also known as STEPHEN
A. NYE. Deceased.
Notice is hereby given that the

undersigned has filed his final ac-

count and report in the above entitled
estate and that by an order of the
Circuit Court of the State of Oregon
for Jackson County. Probate Depart-
ment, a hearing upon the same has
been set for the 20th day of August,
1956, in the Circuit Court Room in
the Jackson County Court House In
Med ford, Oregon, at the hour of
10:00 o'clock a.m.

All persons having objections there-
to are hereby notified to present the
same on or before such time.

Date of first publication of this
notice is July 19. 1956.

Stephen G. Nye. Executor
McAllister. Duncan & Brophy
Attorneys for Executor

U.S.D.A. Choice

Aged for Flavoror Roast

NOTICE
No. 9(59

IN THE CIRCUIT COURT OP THE
STATE OF OREGON FOR THE
COUNTY OF JACKSON

In the Matter of the Estate of
ARTHUR REGINALD ROWLEY.
Deceased.
NOTICE IS HEREBY GIVEN that

the undersigned administrator of the
above estate has filed herein his final
report and account and that Monday,
August 20. 1956. at 9110 o'clock A.M.,
at the Circuit Court in the County
Courthouse in the City of Medford.
Jackson County, Oregon, has been
fixed by the above named Court as
the time and place for hearing ob-

jections to said final report and ac-
count and for the examination and
allowance thereof.

Dated and first published this 19
day of July. 1956.

Thomas J. Reader
Administrator

quently higher acid content. A
ripa fresh prune can be sep-
arated from the pit like a free-
stone peach but a plum cannot
be opened this way.

Of all the stone fruits, plums
have the largest number and
greatest diversity of kinds .and
species; are grown In almost

very corner of the country.
However, commercial growing
of plums is largely concentrated
in California and Michigan and
of prunes in Idaho, Washington,
Oregon and California.

Plums and fresh prunes are
excellent eaten out of hand.
They have refreshing

make good pies, stewed
fruit, preserves, jams. They're
tasty In Ice cream. In puddings
and Bavarian creams, In cakes,
tart and pastries. They're cann-
ed or frozen and prunes are
Biade into juice. Many like them
cut In sections in fresh fruit
salads.
Froab Plum Sauce

This delicious sauce has many
uses. Serve It with plum cot-

tage pudding, on pound cake
cut into thick slices, cup custard,
vanilla ice cream or wedges of
anglefood cake.
1 pounds fresh plums
Vi cup water
1 cup sugar
1 tablespoon cornstarch
14 teaspoon salt
V4 teaspoon cinnamon
1 tablespoon butter

Cut plums into eighths; save

hrA add wafer. Smooth itorch with
spring-fres- fragrance penetrate
fabrics evenly. Makes washable'

look and feel like new.

Gel QUICK f LASTIC
UOUID STARCH today!

is browned and baked. Six servand shortening. Cool to luke-
warm. Measure water into a Try These Meaty Fancy f Fings.

Cool Off with
Chilled Soup

Chilled soup enjoys increas
ing popularity as more people
try it. Whether you chill con-
somme or bouillon in the can in

large mixing bowl (warm, not
hot, for active dry yeast; luke-
warm for compressed yeast).
Sprinkle or crumble in yeast.
Stir until dissolved. Add luke-
warm milk mixture, then beaten
egg yolks. Stir in half the flour
and beat thoroughly. Blend in
remaining flour to form a soft
dough. Turn out on floured
board and knead until smooth

the refrigerator or serve ifover INDEPENDENT LABORATORIES PROVEice, it is cooling, refreshing.
Chilled consomme is a fa

vorite. This amber clear broth be-

comes jellied and glistening n o
Porkand elastic. m iM umafter a few hours or so stay in

the refrigerator. Pour or spoon
consomme (or other chilled

Place in greased bowl; grease
top of dough. Cover; let rise in

GROUND

BEEPwarm place, free from draft. Sausage
Good Home Made!

until doubled in bulk, about one
hour. Punch down; place on
greased jelly roll pan 10V4xlS CM

iijj
Lean and Fresh
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after being sprayed with

BUG KILLER"WORDS of PRAISE" CONTEST
lull iird

3JV PeppersLettuce
Large Heads

REAL-KIL-L

BUG KILLER

0,
Real-Ki- ll Killed All Bugs

Submitted in Nation Wide Contest

Even though we offered $25,000 cash
for the first bug that lived after being
sprayed with REAL-KIL- no bug sub-

mitted lived. AIL BUGS DIED!

tu0P4mm SS A Iroaches ea.

Sweet Ripe

Cantaloupe

soups) into frosty bowls or cups.
Garnish with lemon wedges,
whipped cream, sour cream,
chopped pimiento, chopped par-
sley, grated cheese or radish
slices.

Jellied Madrilene. Buy this
canned or make your own. For
each three servings, soften three-fourt- h

teaspoon unflavored gel-
atin In one tablespoon cold
water. Heat one-ha- cup tomato
juice to boiling; dissolve gelatin
in it. Add to cne can condensed
consomme (undiluted) and chill
until firm. Stir once or twice
while chilling. Garnish as sug-
gested for consomme.

Seafood Bisque. Flakes of lob-

ster, crab or srimp swimming in
a delicate cream using canned
condensed clam chowder as a
base is easily fixed like this.
Combine one can condensed
clam chowder, two-thir- d cup
water, h cup finely
chopped onion, and simmer,
covered, five minutes. Force
through a sieve. Add one cup
flaked cooked or canned lob-
ster, crab or shrimp; mix well.
Chill thoroughly. Serve with
garnish of minced chives or
parsley. Four servings.
Eggplant Fritters

Eggplant fritters are extra
special for serving with creamed
chicken. Peel and slice one med-
ium eggplant. Cook in boiling
salted water until soft. Drain,
cool and mash with potato mash-
er or pastry blender. Add one
egg, unbeaten; beat well with
spoon. Mix and sift one-thir- d cup
sifted flour, h teaspoon
baking powder, salt and pepper.
Add to first mixture and mix
well. Fry in butter, oil or
shortening until browned on
both sides. Six fritters.
Baked Tomatoes

Those big beefsteak tomatoes
that are coming in abundantly
now are ideal for this. Cut each
unpeeled tomato in half cross-
wise: sprinkle cut surfaces with
a little sugar, salt, pepper, but-
ter and minced onion. Place in
greased baking dish and bake
at 350 degrees for 20 minutes
or until heated through and
lightly browned. Allow one-hal- f

tomato per serving.
The composer of "Carry Me

Back to Old Virginny" James
A. Bland was born in Flushing,

Die
for TWO via

BJ Hfc BELGIAN WORLD

E0I3iP AIRLINES
..im.N.w Premlom Dressing
Offers Y This Opportwilty of Lifetime!

Picture yourself sightseeing Lor,don Paris

for
RIAL-KIL- L

Amsterdam . . . u" TV;.Fof-Capita-
ls

. . .

Tour! You may win this wonderful two-we- 3E5trip, plus iiutc, . . . - -

schtseeing trips in the new ex-

citing "Words of Praise contest.
New PEAISE is a

premium dressing ... a rare blend

o( the best in mayonnaise and
salad dressing You'll find re-

freshing PRAISE just suits the
riwrriminatinc taste.

Kills The Bugs You Have Now
Kills Others that Come in LATER

When you ipray
REAL-KIL- L on any surface

until wef, it dries to an invisible, odorless trap
that kills bugs even those bugs which hatch
out or come into your home weeks oter

REAL-KII- L Is giving $25,000 to the Damon Rjnyon
Cancer Fund because no bug lived after being
sprayed with L

RlAkKIUl
Buy a jar of PRAISE today. En

BUG KILLERter this contest now: "- -
test rules ai your 81'.

PAULSEN'S

fHRIFT MARKET
CENTRAL POINT'S MOST COMPLETE

SHOPPING CENTER
Wo Reserve the Right to limit Quantities

(

PRICES GOOD FRIDAY AND SATURDAY ONIYI

Lots of Free Parking Space
We Are Closed Sundays

BUY
ROACHES

PRAISEf0r 'f ANTS
SPIDERS

GET REAL-KIL- L at your
favorite store today.
There's a REAL-KIL- L product

"for every bug problem.

ODAY!
-Dressing "

for Salads and Sandwiches

"Alt BUGS TfSTIB V INOIPENOtNT IABOSATOBIES DURING S23.00O
IEWaID OfHt DIED AfTEt KINO SPKAYE0 WITH BUG KILIEITEN REGENCY TRANSISTOR RADIOS

fOB THE NEXT.IEN BEST ENTRIES!PLUS
N.Y.


