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Feeding the Family Child Guidance Clinic Functions Three-Fol- d
groups of children of about the
same age range with similar
problems or of parents whose
children's problems are similar.

The clinic serves all of Jack-
son county. Officials ot the clinic
pointed out that all situations in
which help is provided are kept
confidential.

working Monday afternoons and
Friday mornings; Mary Vanden-berg- ,

psychiatric social worker
who works full time visiting
parents, children, and holding
conferences with teachers and
nurses or meeting with parent
study groups.

Also on the staff is Dr. Nor
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FLAVORFUL TUNA Flavorful, nutritious, plentiful and eco-

nomical tuna is voted most likely to succeed in sandwiches and
in chowders and hearty soups for popularity with growing boys
and girls. This chowder and other tuna tempters are included
in today's food columns.

on one pound each ripe pears and

man Sundberg. clinical psycholo-
gist who comes here from the
University of Oregon one day
monthly to do special testing for
children who have complicated
problems.

Group treatment will be in-

itiated by the group this year.
Weekly sessions will be held by

ANOTHCH FINI

(Editor's note: This is an-

other
i

in a series of articles
on agencies in the community
which benefit from United
Medford Crusade contribu-
tions.)

The Southern Oregon Child
Guidance clinic, located in the
Leverette building, receives 18

jer cent of its budget, a total of
$3,400, from the United JVlea- -

ford Crusade.
This is the fourth year for

the medical clinic, which is
sponsored by the Southern Ore
gon Child Guidance Clinic as-

sociation, a private organiza-
tion formed in June, 1953, to
establish the clinic.

Functions of the clinic are
three-fol-

1. To give direct help to chil
dren emotionally troubled with
problems of adjustment in the
home, school or neighborhood
through study of the problems
with the child's parents, the
child, and other professional
people who know the child, or
with some children ana meir
parents to help them in their
understanding of themselves so

they can change behavior ac
cordingly.

2. To make available consulta
tion to professional groups scrv
ing children in other capacities

3. To further work toward a

mentally healthy atmosphere for
all the children in the commun
ity through a broad education
program.

The clinic staff time is divid
ed almost equally between the
three functions, and the number
of children given direct help
totals more than 100 annually.

The staff at the clinic are
trained qualified professional
personnel. Tne staff includes Dr.
Harry K. Danielson, psychiatrist

Rogue River Street

Recently Paved
Rogue River The surfacing

of Broadway in Rogue River re-

cently was completed at a cost
of $3,500, according to city re-

corder Orva Jean Cruise.
The street, which runs in

front of the new Rogue River
fire station, is two blocks long
and was pav"ed with a conven-
tional oil and gravel mixture.

O0
to introduce new

GMNTJARoftheneiv
Instant Chase & Sanborn

This big jar of New Instant Chase &

Sanborn makes almost as many cups
as three lbs. of ground coffee yet costs

you far less! But this special coffee

buy won't last. Look for the giant size

jar at your grocer's today!

HURRY! SUPPLY STRICTLY LIMITED!

VINCENT
Editor

10. Try new foods. Don't let
habit and custom rule your diet.
Science, industry and trans-
portation make available a vast
and increasing array of fascinat
ing foodstuffs. Help the family
to get acquainted with them.

Eat properly. Enjoy yourself!

Good Ealing Guids
This is the famed wheel of

good eating, perfected by the
country's top nutritionists. Check
your menus frequently to assure
yourself you are planning well
for your family. Men, women
and children need these foods
every day.

Milk. Two or more glasses for
adults, three to four or more
glasses for children. To drink,
combined with other foods, in
ice cream, in cheese. ,

Vegetables. Two or more serv
ings besides potato. One green
or yellow. "Greens" often.

Fruits. Two or more servings;
at least one raw. Citrus fruit or
tomato often.

Eggs. Three to five a week;
one daily preferred.

Meat. Cheese. Fish. Fowl. One
or more servings daily with
dried beans, peas peanuts oc-

casionally.
Cereal and Bread. Two or more

servings; whole grain value or
enriched. Breads made with
milk.

Butter, or margarine. Two or
more tablespoons.

Other foods or more of the
above to satisfy appetite and
complete growth and activity
needs.

.

Ptpper Relish
Capture distinctive flavor of

plentiful peppers. For best color,
use half green, half sweet red
peppers. Cut open nine or 10
medium-siz- e peppers; discard
seeds. Put through food chopper
twice, using finest blade. Drain,
pressing nut about half of juice.
Measure two cups peppers into
a la r ge sa u ce pa n . Add th

cup vinegar.
Measure cups sugar and

set aside. Add one box fruit
pectin to peppers in saucepan;
mix well. Place over high heat
and stir until mixture comes to
hard boil. Stir in sugar; bring
to full rolling boil and boil hard
one minute, stirring constantly.
Remove from heat; stir and skim
foam by turns for five minutes.
Ladle quickly into glasses. Cover
with hot paraffin. Makes about
six medium glasses or three
pounds relish.

Tuna Vegetable Chowder
Makes Satisfying Meal

Nutritious tasty chowders like
the one pictured are good fare
for lunch or supper . . .for father
and for the children: help cel
ebrate Tuna Week. Our good
Pacific-caug- and canned tuna
is surprisingly low priced right
now. A good time to stock up.
2 cans chunk style tuna
l medium-siz- e onion, sliced

cup chopped green pepper
3 tablespoons salad oil
3 tablespoons flour

Salt and pepper
2 cups milk
1 No. 303 can tomatoes
1 teaspoon celery seed
1 bay leaf

Cook onions and green pepper
in oil five minutes. Add flour.

It and pepper and blend.
Gradually add milk and cook
over low heat, stirring con

.
stantly, until thickened. Mean-
while combine tomatoes, celery
seed and bay leaf. Heat to boil
ing point; simmer five minutes.
Force through sieve. Add tomato
mixture to milk mixture, stirr-
ing constantly. Add tuna, leav
ing it in chunks. Heat to serv
ing temperature, stirring oc

casionally. Pass grated Par
mesan cheese.
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Tuna Sandwich Spreads
One of the most popular of

all sandwich spreads, plentiful
tuna is usually fixed up like
this, figuring on one cup of
sandwich filling for each four
sandwiches: Toss together con-

tents one can tuna, one teaspoon
lemon juice, three tablespoons
mayonnaise, salt and pepper to
taste and one-ha- cup finely
chopped celery; chill.

Variations. To foregoing basic
tuna spread, add six chopped
green olives . . .or four sliced
stuffed olives ... or one table-

spoon chopped ripe olives . . .

or one chopped egg
. . or one tablespoon chopped

parsley'. . . or you'll probably
have some good ideas yourself.

Blueberry Buckle. Cultivated
blueberries or mountain grown
huckleberries make marvelous
eating in this quick dessert. Us
ing only one package yellow cake
mix and one pint fresh berries,
make batter according to cake
mix package direction. Grease
and flour two eight-inc- h layer
pans. Pour half of batter into
one pan and bake, saving for
use in some other way. To re-

maining batter, add the pint of
blueberries. Bake at 3o0 degrees,
40 to 45 minutes. Serve warm
with cream, whipped cream or
soft ice cream. Or maybe make
two batches to begin with?

"Soup-er- " Sandwich Meals
For a super lunch or satisfying

supper offer the family soup
and sandwiches. Add fruit and
beverage. Here are some com-
binations worked out by nutri-
tionists. New and different!

Beef Noodle soup and cream
cheese with chopped dried
apricot topped with nutmeg
sprinkle on date nut bread that
comes canned or can be home-
made . . .or with bologna and
mustard relish in a sesame hard
roll . . .or with sweet onion
slices and Iiverwurst on party
rye . . .or with raisin-nu- t butter
on brown bread . . . . or with
lettuce and tomato with dark
pumpernickel bread ... or with
pineapple cream cheese on dark
bread.

Chicken noodle soup with
crunchy peanut butter and let
tuce on whole wheat bread . . .

or corned beef and pickles in a

poppy seed roll ... or shredded
green pepper and sliced egg on
melba toast rounds ... or tuna
and lemon on whole wheat toast

. . or with crab, cucumber and
chive combination with lemon
juice and mayonnaise on toast
ed english muffins ... or with
cheese dreams and bacon on
cracked wheat bread.

Pear-Plu- Jam
So Easy to Make

A fine combination, Bartlctt
pears and plums: both plentiful
right now. For each batch figure
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By ZOLA
Food

Her Are Simple Hulo I

For Feeding Family Wisely
With the children back to

school, now seems a good time
to check-u- p on the family's eat-
ing habits. How about readingthis aioud to them just as a point
of information?

Almost nobody things he
needs to be told how to eat. The
first thing we do when we arrive
in this world is to make our-
selves heard. Then we start to
eat. Many of us, however, can
improve the way we eat and be
healthier for it.

Our bodies are miraculous
machines. Not only do they build
grow and repair themselves
with the food we give them but
somehow they manage to turn
the food-fue- l into unusual pro-
ducts like energy, action and
even thought. These are all es-

sential to abundant living and
a full measure of accomplish-
ment . . .at work and at play.
Applies to father and mother as
well as to the children. Parents
set the example.

1. Eat at regular hours every
day. Irregularity leads to poor
digestion.

2. Do not go on a
diet. See your physician

before going on any diet. J
3. Don't hurry at meals. Eat

slowly, giving self and family
more time to enjoy eating.

4. Whenever possible, make
eating a social event, a cheerful
occasion. Actually, eating in this
kind of atmosphere aids diges-
tion.

5. Don't break the normal
rhythm of meals by indiscrimin-
ate eating between meals.

6. Get enough liquid. Six glas-
ses daily is suggested. Take stim-

ulating beverages in moderation.
Drink water at meals if you like,
but don't wash down food as
some folks do.

7. Get your regular quota of
exercise, fresh air and sunshine.

8. Relax before and after meals
whenever possible and get suf-
ficient sleep at night. A tired,
nervous body makes poor use of
Its food.

9. Keep teeth of family in good
condition. After all, thorough
chewing is the first stage of good
digestion and nutrition.

Fall-lleart- v Menns

V-- J FIANCES FIELDS
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Typical of fall weather are brisk
cool winds and driving rains.
Wise meai planners know hearty
and nutritious foods are needed
for this season.

Northwest food stores now
stock a new processed wheat
food. Similar to wild rice in tex-
ture and flavor, it offers a new
and exciting variety in meals. It
is made from Oregon's premium
quality wheat, and has the nu-

tritious benefits of the whole
kernel of wheat. Processed wheat
is sold under the name "Ala",
"Magic Wheat". "Sunny land' or
"Bulgor".

. . . onK 13
minutes from Mart lo fininh m
moM rrripe. An ideal breakftt
cereal, bane for carried or
creamed dishes or aa a filler for
meats and eaiMt-rol-

BASIC RECIPE
Combine in saucepan :

1 cup proc-e- d wheat (ALA)
2 cup eold water
- trttpoon nit

Co- -r tirhtlr. Brine te bntl. r?dur
nat to simmer and cook lo minut.
MftJt about 21- - cup cooked wheat.

Trr rrxtnr th basic ditl with a
Tanatr of

WHEAT PILA
cup chopped onioa
tablespoons butter
cup processed wheat (JUL)

3 cupa beef or chicken broth
1 teaspoon salt
Pepper

Saute onion In sbortenln until onion
is yellow. Add processed wheat. Cook

and ttir over medium heat until earh
wheat particle is coated with fat. Add

broth, salt d Pepper, tor-- r tirhtly
and rook ow low heat minutes.
S'rres 6.

Wheat Pilaf id"1 V "n STm"
paniment for mtU, poultry, nsn.

Fill in foods are diet foods. ..e- -

pert Brre one of the best diet
foods i heat. V heat foods
diminish hnneer and eliminate

hile furm-hin- c
oer-eali-

needed enerc nd nulnents.
Orecon whrtl fiives you more
nuinlion. more flavor and more
raw of preparation for a fraction
of your food dollar.

OREGON WHT COMMISSION

30S S. W. 10th. PENDLETON. OREGON

Oregon Vheat

Label directions tell you how CL0R0X cor

help you with scores of clean-o- p chores I '

plums, one box fruit pectin.
Peel and core fully ripe pears

and chop very fine or grind. Pit
but do not peel plums. Cut into
small pieces and chop. Add one--

fourth cup water to plums; bring
to boil and simmer, covered, five
minutes. Combine pears and
plums and measure 3V2 cups into
large saucepan. Measure five
cups sugar; set aside. Add one
box fruit pectin to fruit in sauce-

pan and mix well. Bring to full
rolling boil and boil hard one
minute, stirring constantly. Re
move from heat. Then stir and
skim by turns for five minutes.
Ladle into glasses. Paraffin at
once. Make about eight medium
glasses of delectable jam.

Canned Cranberry Juice. For
breakfast, chilled cranberry
juice cocktail is good change. As
quick pick-up- , cranberry juice
is rich in vitamins, bone-buil- d

ing calcium, g iron
and also tastes good. After
school it will satisfy that "I'm
hungry demand. Serve cran
berry juice at dinner with twist
of lemon. In cooking, baste
roast or poultry with cranberry
juice. Bake apples in it. Use
for color in cake frosting.

Around
Hollywood

By ALINE MOSBY
United Press Correspondent

Hollywood (U.R) Jayne
Mansfield has wiggled to 20th
Centiirv-Fo- x studio as a triumph

ant new star
t but she prom

ises she won't
elbow two
other famous
blondes off the
lot b e c a u se
"we just don't
compete."

A year ago
iMjilfi WiiMMtniii when she left

Aline MosbT Hollywood for
New York nobody had heard of
little ole. Jayne from Texas. But
a play. "Will Success Spoil Rock
Hunter?, plus umpteen thou
sand publicity
photos, shot her to stardom.

Fox studio was so determined
to add Jayne to their stable of
curvy blondes they finally had
to buy her play for S120.000 to
get her out of it and into a hot
reel of movie film. But Jayne
insists Marilyn Monroe and
Sheree North don't have to
worry she'll elbow them out.

"Marilyn and I are entirely
different," she said. "Monroe's
a monymaker and the studio
knows I am so they figure they
can make money from both of
us."

On Sheree she commented:
"She's a very competent little
actress. We don't compete for
the same parts."

But other Hollywood experts
on measurements think Sheree
and Marilyn had better guard
the gates.

At her modern home in Bene-
dict Canyon Jayne was unpack-
ing from her New York trip,
talking to prospective maids,
getting her daugh-
ter ready for school and study-
ing the script of her first big
picture, "Do Re Mi." But the
smart blonde still found time
for an interview.

The new contender to Mari-

lyn's throne has no ambition to
live in New York close to the
theater, a la Monroe. Jayne's
year in New York was "an in-

tellectual phase I went through."
"I love California and the

sun and the flowers." she said.
"I've reverted back to myself
now pedal pushers and snorts
and driving my Jaguar."

To illustrate her change from
a white dress, with an amazing
neckline that revealed seven-eighth- s

of her charms, to a tight
sweater and tight trousers.

"Now I'm comfortable!" she
said, bouncing on the sofa. "My
measurements are the same as
when I left only they've hard-
ened up. They kind of sailed
around before but I've been
working out with weights."

Drain Tile Being Installed
Gold Hill Preparations are

being made for installation of
several hundred feet of 12 inch
drain tile to provide for surface
water run-of- f in the event of
flash floods, according to record-
er Ferd Jones.

The tile will form part of the
750-fo- drainage ditch along
Fourth ave., between Sixth and
Eighth sts.

PRODUCT OF STANDARD BRANDS INVt

irismriT

Basins
Bathtubs
Showers
Toilets

Drainpipes
Porcelain
Tile

Refrigerators
Sinks
Drainboards
Dishes
Glassware
Enamelware
Garbage cans

Linoleum
Hardwood floors
Softwood floors
Shelves

Cupboards
Woodwork
Marble
Vases
Windows

Curtains,
Slipcovers,
Bedspreads...
any laundry that's
white or color-fa- st

cotton or linen or
white 100 nylon,
rayon, Docron,
Orfon, Dynel
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irS NO CHORE AT ALL TO MAKE

JAM THIS NEW UNCOOKED WAY!

KITCHEN STAYS COOL . . . time and work are
cut down . . . and you (ret more and better jam
than ever before! These uncooked
jam recipes . . . developed exclusively by M.C.P.
JAM AND JELLY PECTIN ... by eliminating
cooking and boilinjr. preserve intact ALL the fresn

fruit flavor (ar.d color-- , and produce more jam from ies fruit and
utar. You can make M.C.P. uncooked jams with either fresh fruits

when available ... or frozen bemes anytime you like. In fact, be-

cause fresh berries are often scarce and more and more
jam makers are making most of their jams with froien berries,
refrardless of season . . . and thus enjoying fresh-mad- e jams that
can be made as wanted and without cooking . . . for less than 15 a
half pound! Only M.C.P. PECTIN has these uncooked jam recipes.
You'll find them in the complete recipe folder in every package .)

of M.C.P. PECTIN . . . along with those for the regular cooked
jams and jellies, if you prefer them.

ClOROKMAKE FROZEN FRUIT DRINKS EVEN

MORE ENJOYABLE AND WHOLESOME!

IN HOUSE CLEANING, as well as

in laundering, Clorox works four

ways.' It disinfects, deodorizes,

bleaches and removes dinginess

and stains... makes your home

hygienically cleaner, safer for

your family's health!

IT'S HARD TO AmericasBELIEVE that rfrshir.i fruir

FLCil.N the very sarr.e pectin
Jv, jrrape juices, can be improved upon for en.'oyrr.ent

t,; and v.hos?meness. But. they can . . . and lr.ereiy
' by using M.C.P.

used to make jam and jelly: Adding' tne peci'.n
gives these fruit juices an extra smoothness and "body" that makes
them extra delightful to taste; extra too, because the
healthfulness of pectin (as an aid to digestion and proper food as-

similation) is added to that of the fruit. We call these new fruit
beverages

-- M.C.P. PECTIN FRUIT-ADES- " . . . and they're a spe-
cial development of the M.C.P. Kitchen Laboratory. I? you'd !e
the recipe . . . just write the M.C-P- . Kitchen Laboratory, Anaheim,
Caiif.


