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Feeding the Family
By ZOLA VINCENT

Food Editor

Salmon Is Sumptuous
In Several Easy Ways

Fresh from our western wa

Plans for Oil Progress
Week Discussed Here

Plans for the 1956 observance
of Oil Progress week Oct. 14-2- 0

were discussed at a meeting of
the Oil Information committee
of Jackson county at a meeting
this week at the Rogue Valley
Country club.

Norman Burick, '.chairman, qf
the local committee, conducted
the meeting. Others who attend-
ed the meeting included M. M.

Huggins, R. N. Woody. Ken
Teeters, Bill .Cochran, H. H.
Lage, E. R. Kennedy, and C. A.
Smith. -

ters is salmon of superb flavor
for hakine. noachinE or broiling.
This is really just to remind you

Hoover Gives Advice

To Fellow Oldsters
San Francisco !U.R Former

President Herbert Hoover turned
82 today with a word of advice
for fellow oldsters: keep busy.

"Otherwise you will degener-
ate into talking to everybody
about your pains and pills and
income tax." he said.

The white-haire- d

elder, statesman who practices
what he preaches planned to
pause in his busy workday to
attend a dinner in his honor giv-
en by a small group of old
friends at a local club.

'I expect there'll be a cake,"
he said. "I said I'd come if . . .
I didn't have to make a speech."

rW

uv-t.'&- k

to enjoy it more often, riave it
hot one day, cold the next.

Many think cold cooked sal-

mon simDlv sumptuous with a Daily's
Medford Airportmask of seasoned sour cream and

Is
1LJli i 'tiff st ws

More Americans are visiting
Germany, staying longer and
spending more than ever before,
the expenditures for 1955 total-
ing $62,404,095.
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mayonnaise dotted with capers
or finely chopped cucumber.

Salmon burgers are made by

mixing one pound cooked sal-

mon, three-fourth- s cup coarse
cracker crumbs," one egg, slight-
ly beaten. Saute one small sliced
onion in butter and add to sal-

mon mixture. ShaDe into six thin

Use Tribune Want Ads

Easy. Just Dial 2-- 41r

salmon cakes and brown quickly feiteM (i&hgiujj

is thickened and smooth. Add
salt and pepper to taste. Makes
six servings.
Squash Pep-U- p

Enjoy any of the fine soft sum-

mer squashes that are cooked
without peeling. Delicately flav-

ored, they need only slicing and
cooking covered in a small
amount of boiling salted water
until barely tender; maybe 10 or
12 minutes. Season with salt,
pepper and butter; then add a
dash of catsup or tomato sauce to
pep up the flavor.
Corn Custard

Fresh corn cut from the cob or
two cups canned or frozen whole
kernel corn goes into this cus-
tard which is perfect for accom-

panying hot or cold poultry or
ham. Six servings.

Beat two eggs slightly. Scald
two cups of milk and let milk
cool. Combine beaten eggs and
cooled milk with one teaspoon
sugar, 1V4 cups salt, pepper, two
teaspoons chopped onion, 1V4 ta-

blespoons melted butter and two
cups whole kernel corn. Pour in-

to greased casserole. Bake about
an hour in 325 degree oven or
until sharp knife inserted in cus-
tard comes out clean. Garnish
with parsley.
Napa Valley Cole Slaw

Plentiful crisp green cabbage
and plentiful Thompson seedless
grapes remind us of this flavorful
cole slaw favored in Napa val-

ley.
Combine four cups finely

shredded cabbage and one cup
seedless grapes. Moisten with

in butter or other favored lai.
Sorinkle eenerously with lemon

juice. Serve hot between burger
buns with relish or tartar sauce.

Salmon with egg sauce is fav-

ored by many.' Carefully poach
salmon slices for 10 to 15 min-

utes in water to which salt, one

tablespoon lemon juice, one thin-

ly sliced onion and one clove are
added. Remove to hot platter.
Prtnr nvpr an eee sauce made by

IT'S RODEO TIME!
COME IN - HAVE FUN WITH US

BEFORE and AFTER the
Rogue River Round-u- p and Rodeo

COLOMBIAN BLAST KILLS HUNDREDS Bodies of victims Jie strewn about thestreet after a seven-truc- k Army convoy loaded with ammunition and gasoline blew
up in the heart of downtown Cali, Colombia. The blast tore a crater some 70 yardsacross and 40 to 50 feet and razed eight city blocks. Damage was estimated in tensof millions of dollars. Authorities estimated that as many as 850 persons may havebeen killed and 2000 injured. Colombian PresSent Gustavo Roias Pinilla blamed
the blast on political sabotage.

adding chopped hard-cooke- d eggs

By ALINE MOSBY

United Press CorrespondentAround Hollywood AUG.
10th

dressing made by mixing togeth-
er one cup sour cream, three ta

Editor's note: Aline Mnsbv Is on
vacation. Today's curst column Is by
Teresa Wright on her adventures In
surnnc in "The Search for Bndey
Murphy."

BY TERESA WRIGHT
Written for United Press

Hollywood (U.Ri During
World War II there was an ex-

pression, "Oh, my achin' back."
I heard soldiers originated it
from long hikes with full packs.
' But I didn't have sympathy

for their plight until I did "The
Search for Bridey Murphy."
Neve? has an actress taken such
a back-beatin-

. This Is the story about Colo- -

blespoons fresh lemon juice, one- -

half teaspoon salt, three table

Old Fashioned

LBarbecued
Beef

Sandwiches
and Coffee

Mrs. FDR Sees Ike's

Health To Be Avoided
New York U.PJ Mrs. El-

eanor Roosevelt predicted today
that the question of President
Eisenhower's health "probably
will be carefully avoided" by
both political parties in the
coming election.

The former First
Lady, who has attended political
conventions "ever since I can re-

member," will address delegates
to the Democratic convention in
Chicago on Monday night.

"I would not really call it a
speech," Mrs. Roosevelt said.
Four years ago she got a stirring
ovation when she appeared to
speak at the Democratic con-
vention. "I will say just a few
words. Four years ago I spoke
for the United Nations."

She felt health would be shun-
ned by Democrats and Republi-
cans alike in their campaign,
Mrs. Roosevelt said in an inter-
view, "because the people are
more concerned about that than
the political parties are."

WIN
ONE OF THE

ROASTS

FREE
Ask About It

No need to buy
to participate.

spoons sugar. Serve in lettuce
cups; garnish with more chilled
grapes.
Fruit. Vegetables in Market

The list of plentiful good
things, to eat is unusually long
at this season of the year, mak-
ing meal planning easy and chal-

lenging the home canner, freezer
and jam or jelly maker to put
in supplies for later, enjoyment.
We say It often; Talk over your
plans with your fruit and veget-
able men if you're "putting up"
produce. He is just as anxious to
move produce at peak supply as
you are to obtain it when prices
are most advantageous;

Watch this newspaper's adver-
tisements. It hag long been the
habit of many to '"stock-up- " on
"specials" which appear in
every department of the store.
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Barbecued in the Modern Hofpoint
Double-Ove- n Range!

COME IN -- WATCH US
BARBECUE A BEEF ROAST

to a medium white sauce. Here
again capers add flavor interest,
if you like them.
Green Beans au Cratin

Plenty of locally grown snap
beans for fixing in good ways
like this. Six servings. Cut Vi

pounds green beans in thin diag-
onal slices (called "trenching").
Cook in small quantity of boiling,
salted water in covered pan un-

til just tender. Drain. Reserve li-

quid. Melt five tablespoons but-

ter in double boiler or heavy
saucepan. Add six tablespoons
flour and mix well. Add two
cups milk at once. Cook, stirring
constantly until thickened. Add
salt and pepper.

Fold beans into sauce. If thin-

ner sauce is desired add a little
vegetable liquid gradually. A
few tabfespoons will be plenty.
Pour into shallow baking dish.
Sprinkle with one-ha- lf to three-fourt-

cup grated cheese. Top
wtih buttered soft bread crumbs.
Place under broiler until cheese
is just melted and crumbs are
brown.

Lemonade Freeie. Create your
own ice cream specialty easily
like this: mix one e can
frozen concentrate for lemort
ade into one quart vanilla ice
cream and freeze in refrigera-
tor tray until firm. Everyone will
ask where you "found" it; want
more.
Creamy Celery

Here is a hot vegetable dish

change using some of that bargai-

n-priced, crisp, sweet,
celery that is at its best

right now. Use all celery or sub-

stitute diced cooked carrots for
half the celery; adding the car-

rots after the celery has been
cooked.

Melt three tablespoons butter
in a heavy skillet. Add three cups
thinly sliced raw celery and
cook, covered, over low heat,
stirring occasionally for about 20
minutes or until celery is tender.
Add three tablespoons flour and
stir until well blended. Stir in
two cups milk gradually. Cook,
stirring constantly until mixture

IN OUR

rado housewife Ruth Simmons
who allegedly was "age regress-
ed" to another life in 18th Cen-

tury Ireland by hypnosis. I had
to lie flat on my back for almost
six weeks while Louis Hayward
went through his hypnotic rou-
tine.

The first three days on the
couiu -- tie line. I went home
every night But after
that, it was murder. I had
enough aches for two or three
backs. I complained and 's

prop men had several
snT'pi oiUows made up, firm
enough not to let me sink down.

' iuey
' was the most de-

manding picture I've ever made.
Can you imagine having to act
90 per cent of a picture with
your eyes closed?

Hayward would pretend to
hypnotize me and then the
camera would move in close as
I told, in an Irish brogue, about
my life in Belfast.

Knowing that the camera was
several inches from the end of
my nose, I always had the temp-
tation to open my eyes and
look into the lens. It was dis-

concerting having to emote in
the darkness!
Expressions Practiced

I practiced facial expressions
in front of a mirror, putting on
a look of joy, or of anger or
fear. Then I'd turn around and
repeat them in front of my
daughter, Mary, with my eyes
closed. .

Anger was the tough one,
Mary said, "Mother, with your
eyes closed, you don't look
angry. You look silly!"

To make it more difficult, I
had to assume the voices of the
"age regressed" Bridey. I had
to talk like Bridey as a four
year old, at 8. 17, and 66.

I got the voices mixed up
several times. Once I used the

voice for Jhe eight-yea- r

old Bridey and didn't
realize it.

Hotnoint.. "ffiffThese often represent the best
buys of the store managers-jus- t

as your purchases represent iinnusiminutes J
to jX your Jbest buys.

: Fresh fruits in plentiful sup C00EIply include bananas, some vari
eties of . berries, cantaloupes, now you can
honeydew melons, nectarines,
Cardinal and Thompson seedless

Klamath
Falls

O plus lax

Plywood Industry

Shutdowns Forecast
Portland (U.R) Possible shut-

downs in the plywood industry
were forecast today after a new
record low bid was reported.

A new S68 level on the quarter--

inch AD index grade was re-

corded in bidding on the latest
Army Engineers' order for about
two million square feet. At a net
of $64.50 per thousand to the
mill the low bid equals a S68 in-

dex, which includes the normal
five per cent discount on carlot
shipments. .

The low bid was submitted by
Weyerhaeuser Timber Company.

Industry spokesmen said that
S76 is the break-eve- n mark for
many operators and some sources
said the new low price could
mean shutdowns.

grapes. Apricot season will soon
be ending. Late Elberta. peaches
are a special delight for eating

for simple slicing in the book
with cream and sugar, for des

2 AUTOMATIC OVENS!
HANDI-OVE- R GRILL!

ROAST-RIGH-T THERMOMETER!

MEALTIMER!

"
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THE WONDER CANEfHere
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sert making. Plums and fresh
prunes are increasing in supply;
make marvelous eating in many
ways. First of the Bartlett pears
ripe enough for immediate eat-

ing are coming in. Gravenstein
apples, delight of green apple
pie makers have appeared and
will be around for only a few
short weeks so make the most
of them. Chilled watermeln
refreshes. ,

Vegetable Buys. Bell peppers,
carrots, chili peppers, corn, cu-

cumbers, dry onions; lettuce,
radishes and green onions in
special abundance for salad
making. Firm tomatoes for slic-

ing are more plentiful, lower in
price. Try the soft " summer
squashes for a menu change.
Cook them ever so briefly, sliced
but unpeeled; season with salt,
pepper, butter. Corn on the cob
was never better. Huge bunches
of crisp celery- are bargains in
good eating, both raw and cook-
ed. Try green beans au gratin or
combined with diced onion or
sliced mushrooms.

Meat and . Poultry. Beef
bargains from chuck and round
for long, slow, flavorful eating.
Hamburger specials! Lamb
shoulder roasts and lamb for
stewing among best buys. Frank-
furters at least once a week and
plan an occasional cold plate
with luncheon meats, cheese as-

sortment, pickles. Look for pork
specials on bacon, picnic hams
and sausage. Plenty of chicken
fryers, broilers and turkeys to
make superlative eating at rea-

sonable cost.

PUNT
LOGSThese Tl PLANTS

Require little care A new
iWonderful House Plants . . . Ideal for

Shut-in- s, Hospital Patients, Etc.
PUSHBUTTON AUTOMATIC

electric rangeI
Grow in either water or soil

Stay green year around

9 Buds appear in about
6 weeks
You can almost see them
grow

Thm Fines in

Automatic Coofcmg

as (aw asm Fry, broil, simmer, and tw . . . deep-fr-y, bake and

grill oB automatically! New control

for range-to- p cooking. New Custom Cooker and Server.

New banquet-siz- e, Roto-Gri- Calrod Golden

griddle optional now or later. All tins and your choice of

Hofpoint Colortones or Classic White.
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Jury Box Remains

Empty in Brink's Case
Boston U.R) The govern-

ment today threw a fresh batch
of veniremen into the legal
battle to seat a jury in the trial
of eight men accused of the
$1,219,000 Brink's robbery.

The jury box was still empty
today at the grey, brick Suffolk
County Courthouse although 301

veniremen, a cord number, had
been called since Tuesday.

Spectators all but deserted the
courtroom Thursday and one de-

fendant snored as the trial plod-
ded to the end of the fourth day.

A monotonous volley of de-

fense challenges along with
scores of veniremen dismissals
because of fixed opinions frus-

trated a third-da- y attempt to se-

lect a panel.

With the Purchase of Each "Tl" PLANT

City Appliance Co.
"Jackson County's Exclusive Hotpoint Dealer"Ah jsS OE?UG Phone127 North Central Ave. MEDFORD, OREGON

PHONEMAIN and CENTRAL Open 8 a.m. to 9 p.m Closed Sunday


