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Feeding the Family

McKay's Committee

Lists Expenditures
Salem U.Ri A report filed

with the secretary of state Mon- -

By ZOLA VINCENT
Food Editor

Rutabagas and Carrots day said the McKay for SenatorSan Jos Folki Favor
Broccoli Fixed Lilta This

Comparative newcomer to this
country, broccoli, member of

the cauliflower family, has been
acquiring fame since first crop

JUST LOOK AT THESE SgfFEATURES! I &&&441l 0
ROOM
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Taoer forced blade ' and fork
I
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Committee spent S188,823 in the
unsuccessful campaign to unseat
Sen. Wayne Morse

The Wayne Morse politcial
committee, headed by William
Berg Jr. of Eugene, reported it
spent $87,377. Last week the re-

elect Wayne Morse Committee
reported S87.437 expenses.

Other expenses reported to

For a limited tiniV) Of4yGenuine Stag handles I I ,;f,l Hm smart Butter Sorvina
Made at Sheffield, England I r, K I ll'J
Set packed in presentation case I Qcm

Set ... o beautifully designed covertil Butter Q
Diih and Butter Knife . . . yourf for just $3J5.
Buy now and save)

Combine fast radiant heat and gentle
circulating heat in one dependable
heater. Heating elements are "life-

time guaranteed." Choice of 1 650
and 1 320 wart i. Thermostatically
controlled.

the secretary of state's office in Specially Priced
cluded:

Roth for Congress Committee,
$33,954. $13195

was grown' near San Jose back
j In 1923. Today it is available all

year; is plentiful now, both fresh
and frozen. Here is popular San
Jose area way. with it.

Melt two tablespoons butter
or margarine in big skillet. Add
one cup diced fresh tomatoes,
one-ha- lf cup celery, one-ha- lf cup
diced green ppper.
cup chopped onion, one teaspoon
salt, one teaspoon sugar, gener-
ous dash of Mack pepper; mix
well.

Wash one bunch fresh broc-
coli. If stems are large, split
them up from base. Place over
Vegetable mixture', cover tightly

Hatfield for secretary of state
committee, $23,018. Monroe

Royal Haeger
Ceramics

On The Side
By E. V. CURLING

(Distributed by King Features
Syndicate. Inc.)

It was Marie de Medici who
started the Paris park and ave-

nue which is now the Champs
Elysees. That was in the early
part of the 17th century. It was
also Marie de Medici and her
staff of Florentines who taught
the French how to cook and in-

structed them in table manners.
The latter included the use of the
fork. Before that the French ate
with their fingers.

Rings
Most French husbands wear

wedding rings. However, this
does notseem to decrease their
enthusiasm for flirtatious inter-
vals with females other than
their wives ... A Frenchman
likes to start the day off with a

stimulating alcoholic drink. One
of the busiest periods in the Paris
bars is that between 5 a.m. and
10 a.m.

Please Note
Bernard Shaw's play "Le Pro-

fession de Madame Warren"
(Mrs. Warren's Profession") is a
long run hit in Paris. However,
the profession of Mrs. Warren Is
no longer practiced in Paris in
the manner she practiced it.
Such establishments have been
definitely closed by the police.
Tile females with love for sale
now parade the boulevards. On
the Champs Elysees it is very
difficult to distinguish these
women from other feminine
strollers. Many of the young
women offering companionship
for a price are elegantly attired
even to the point of featuring
mink coats. Some lead stylishly
clipped poodles on a leash. Their
approach to a prospective patron
is extremely discreet and if they
are rebuffed they take it gra-

ciously saying, "Au revoir, mon-

sieur."

Night Clubs
There are a few night clubs

in Brussels featuring undressed
females but this type of enter-
tainment is not particularly pop-
ular here. The Belgians believe
a woman wearing clothes is
much more attractive and can
have as much sex attraction as
one without clothes. In that I

agree. When unattired a woman
reveals some physical features
which might better be con-

cealed. As for example her
knees which are the ugliest part
of the average female's figure.

Briefly
Many shops here in Europe

are operated by man and wife.
The wife is usually very active.
She gets billing in the firm
name. As for example: "Mr. and
Mme. Blauve-Pharmaci- . . .
Coffee is the national drink of

Belgium. Eighty per cent of the
people seen at a sidewalk cafe
will be drinking coffee . . . Brus-
sels was enemy-occupie- d for
eight vears during World Wars
I and" II. In World War I the
Germans occupied the city from
1914-191- In World War II from
May, 1940, to Sept. 3, 1944.

Asides
Brussels is gay in the after-

noon as well as at night. There
are innumerable the "dansants."
Many playful wives are said to
be among the patrons of these
places . . . Ostend is 77 miles
from Brussels. It is, as you know,
primarily a summer seaside re-

sort but the gambling casino is

open there all years round.

Calm People
There is very little heart trou-

ble in Holland. This has been
attributed to the fact that most
Hollanders ride many miles
daily on bicycles. May be some-

thing to that. However, I believe
the reason the Hollanders rarely
suffer from heart trouble is be-

cause of their calm demeanor.
And their fondness for taking it
easy in their homes after a hard
day's work.

Tunnel
The tunnel under the Meuse

river at Rotterdam is similar to
the Lincoln Tunnel under the
North river, Manhattan, in some
respects. However, this remark-- 1

Sweetland for secretary of state
committee, $20,833.

The Joint Council of Team
sters No. 37 reported a contribu-
tion of $17,000 to the Demo-
cratic party. ?J AUTOMATICIUMMM

; SKILLET
Just unpacked new shipment of out-

standing new bowls, vases, candy boxes,
ash trays, from Royal Haeger Exo1

new glazes including Blue Mosaic,
White StonB Lace, Haeger Red, An-

tique, Ebony Cascade.

Just dial the temperature, then relax and en-

joy new effortless automatic cooking. Choose
golden brown chicken, light fluffy pancakes,
sizzling bacon end eggs or a tempting roast
complete with vegetables. West Bend's Auto-

matic Skillet's deep, square design is ideal
for candy and ceke making, too. Cooking's
really fun ... with cofftreffed beat.

Reg. $23.45

and cook over medium heat un-
til tender.. 15 or 20 minutes.
Place broccoli on dinner plates.
Stir one teaspoon cornstarcli in-

to the vegetables remaining in
pant cook until slightly thick-

ened." Spoon over broccoli. Six
servings.

Orange Candied Yams
Plenty of sweet-tastin- g yams

and sweet. potatoes grown in our
part of the country. They're
practically a certainty on every
.holiday table. Simplest (and
many think the very best) way
with them is to scrub well and
bake in hot oven or in aluminum
foil in moderate oven. Fancier
way is like this, for each four
servings.

Wash, four medium -- sized
sweets or yams and boil in skins
tmtil tender. Peel and cut in

SC95

Residential' 0

Mail Boxer
o

Attractive new designs in modern, and
tradition motifs Pefi shed brass, Jkfiss
and black, all black wrought iron, q

95ELECTRIC SKILLET

WITHOUT COVER..

Ministers Slate

Four-Da- y Session
A ministers convention will

start Thursday, Nov. 22, at the
Fire Baptized Holiness church,
367 Normal ave., Ashland, and
continue through Sunday.

Fifteen ministers and 50 oth-
ers are expected to be in attend-
ance. The convention will start
at 10 a.m. Thursday and meet-
ings will be held that day at 2
and 7:30 p.m. On Friday and
Saturday. Bible question and an-

swer sessions will be conducted
at the church from 8 a.m. until
noon and from 1:30 to 4 p.m.

Evangelistic services will be
held each evening. An all-da- y

meeting Sunday will conclude
the convention.

Franklin Palmer, pastor of the
Ashland church, said the public
is invited to attend all of the
meetings and free meals will be
served.

Now $
Only

THIS OFFER GOOD FOR A LIMITED
TIME ONLY!

Rutabagas which really are
yellow turnips make such good
eating when combined with car-
rots and casseroled like this:

Combine 2V4 cups mashed
cooked rutabagas, 2'4 cups
mashed cooked carrots, two ta-

blespoons butter, two teaspoons
sugar, two teaspoons salt, one-eig-

teaspoon ground black
pepper, three tablespoons minced
onion and l'j teaspoons fresh
lemon juice. Mix lightly until
fluffy. Pile in one-qua- buttered
casserole or two nine-inc-h pic
plates. Sprinkle with
cup grated sharp Cheddar
cheese. Place under broiler to
melt cheese. Serve hot. Eight
servings.

Mincemeat Turnovers. A small
amount of pastry and a few
spoonsful of mincemeat can be
turned into tempting turnovers.
If you have leftovers from

roll pastry out
inch thick and cut into

three-inc- h squares. Put a gener-
ous tablespoon of mincemeat on
each square; fold into triangles
and press edges with a fork.
Bake in hot oven, 450 degrees,
12 to 15 minutes.

Persimmon Pudding
People who enjoy the

mild tasting, gaily col-

ored persimmons fresh as a
breakfast fruit are the same ones
who will enjoy this persimmon
pudding.

If you're having them fresh,
wash, chill and place fruit, stem
end down, on serving plate. Cut
two crosswise slashes in top and
eat the smooth pulp with a
spoon.

Or fix like this as surprise
flavor treat to be served warm,
topped with whipped cream,
hard sauce or lemon sauce. Six
generous servings.

Heat oven to 325 degrees. Sift
one cup sifted flour,
one-hal- f teaspoon salt, one-hal- f

teaspoon soda and three-fourth- s

cup sugar. Peel two large fresh
persimmons, mash and put
through a sieve. Measure one
cup puree and add to sifted flour
mixture. Add two well-beate- n

eggs, one cup milk, one-ha- lf tea-

spoon grated lemon rind and two
tablespoons melted butter. Mix
well.

Turn batter into a
lightly floured 8x8x2 inch

pan. Bake in moderate oven, 350
degrees. 50 minutes or until
done. Cut in squares. Serve as
suggested above.

Cauliflower Cola Slaw
Cauliflower, another glorified

member of the cabbage family,
goes into this deliciously distinc-
tive cole slaw certain to cause

compliments. Six servings.
Wash small head of cauliflow-

er and separate into flowerettes.
Shred on largest section of shred-
der and combine with one cup
diced celery, h cup
chopped onion, cup
chopped green pepper, two ta-

blespoon French parsley, one ta-

blespoon French dressing, one ta- -

COMPLETE WTH COVER!

UNUSUAL

NEW
GIFTS

RECEPTION FOR BAR
London (U.R) Queen Eliz-

abeth will hold a reception for
the American Bar Association
in the garden of Buckingham
Palace next July 29. Palace of-

ficials announced today.

H68 6Vs"...KeavyDoty

halves lengthwise. Place In but-
tered baking dish. Mix together
one cup orange juice, one table-
spoon grated orange peel, one-ha- lf

cup sugar, two tablespoons
melted butter. Pour over all.
Bake one hour in 3.00 degree
oven, basting occasionally.

Tangy Appetizer
Keep this appetizer recipe

handy for frequent use through-
out holidays when you want a

really sturdy appetizer favored
by men. This can be molded into
any seasonal shape for attractive
tray arrangement. Plenty of
rrackers and or thin slices of
buffet or ice-bo- rye bread.

Soften one-ha- lf pound liver-wiur-

with a fork; blend in h

pound, cream cheese, two,
tablespoons, prepared horserad-
ish, one teaspoon minced onion,
few drops of tabasco sauce. Mix
well and pack into well-oile- d

molds or shape, with hands; chill
thoroughly. Makes about l'j
cups or enough for good-siz- e

party hoping for some left over J

for next day snacking.

The new glass, re-

inforced plastic art line is
very interesting and offer
practical gift items in un-

usual new form and treat-
ment. BOWLS, TRAYS,
PLANTERS, SALAP BOWLS
and other items in colors
and decorative treatment
never offered before.

CUTS 2 x 4 AT 45
COMPLETELY BALL BEARING

blespoon mayonnaise, one-ha- lf

teaspoon salt and h tea-

spoon ground black pepper. Toss

lightly.

Poultry Stuffing Uses

Many find it convenient and
flavor-satisfyin- g to use the
ready - prepared, pre - seasoned,
toasted or corn bread poultry
stuffing mixes on the market to-

day.
Interesting thine is that they

Sweep it cleanFEATURES "MOTOR-SAVE- DRIVE

EXCLUSIVE "FREE-STAR- T GUARD

sweep if green J
4WITH A

are kept handy not only for poul
WOOD CARRIERS

Ten different models of wood carriers to go
with practically any interior. All brass, all
black, all copper as well as combination of
brass and black and copper and black.

try stuffing but for tisn stuning,
for usine in meat loafs, as top
pings on meat pies, for casseroles

RIM ROCK WARE
See the attractive new French style casseroles made
in the West by Furnace Creek Forge. Outside is

Inside is glazed in choice of turquoise, yel-

low, or white. Covers are glazed to match linings.
quart capacities.

$4300 $T954 to

and to add flavor and texture
interest to tossed green salads.

For poultry stuffing variation,
you can add walnuts, chopped

95$025 $a nable piece of Dutch engineering
to iVhas four sections; two for vein-- ;ripe olives, chopped chicken liv-

ers, mushrooms. Pacific oysters
or any other preferred

cles, one for cyclists and one for
pedestrians. It is free. It is 6,136
feet in length.

FIRE SETS

LAWU SWEEPER
Keeps your 'lawn presentabl
Spring, Silmrser? e$9 FalLO

. Sweep leaves, sticks, sfcneeO
heavy cut grass and garden

- trasii. o
Conditions the turf, helps O
control weed

Thrpe" Models
o O

e 20" Parkerefte. $35.30
e 28" Parkerette....0.$430
e 28" Hememaste- r- e

Gas Powered.?...$163.95

Yankee Push Drill
Genuine Yankee brand automatic push drill with set
of four assorted wood drilling points from 564" to
1164".

Black wrought iron fireplace fireside tool
sets in choice of floor stand or wall bracketTires 'Now! models. Modern designs.uy $95 $19529 I to

Reg. $3.50 $4
Special Lot j
f If! P j o o

If you want family smd friends
to say "this is the best turkey
sandwich I ever ate," the secret
is in salting and peppering each
indtvidgal sandwich. after you've
buttered or mayonnaised the
bread, arranged thin- - slices of
both light ami dark meat gener-
ously. Whole cranberry sauce
alongside and plenty of crunchy
celery. ' '

Sprouts With Chestnuts
A trejt worthy of. any holiday

menu. For the modern cook who
dares to be different. Six serv-

ing. '
Cooko three etips Brussels

sprouts about 10 minutes in 2't
cups water to which you've add-

ed three bouillon cubes. Add
three medium carrots., juliened
(cut in long thin strips), three"
siajki of celery, juliened, and
one large oiiion. chopped fine.
Simmer until all are tender,
about 10 minutes. Drain, reserv-

ing or-h- cup of the liquid.
Ccmbine liquid, with three-fourth- s

to one cup peeled .and
boiled chestnuts, one-ha- lf tea-

spoon salt, h teaspoon
ground black pepper, three ta-

blespoons batter and one table-
spoon fresh lemon juice. Add
vegetables and simmer three
minutes cr so.

Federal Air-Win- g O 1st Lines Only
Closing Out ALL SIZES - One Week Only

OUR COST - Plus Your Old Tires
Only 1st Line Tires ' Tubeless cr Tubed Type
Unconditional Guarantee Some White-Wal- ls

' ' Mounted and Balanced Free!

Don't Miss This Offer! It will not be duplicated!

CALL or STOP A- T- ' PHONE 26189 tWHSSOTEKIS ' lMAIN AND RIVERSIDE

Open 8:30 a.m. to 5:30 p.m. Monday thru Saturday stM sr.DOUG'S FLYING-- A SERVICE 701 North Central
Medford

o


