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The three major menaces to
married romance are nagging,
jealousy and snoring. So says
a commentator on life among
the married. Why include snor-
ing in this group? Nobody snores
purposely. It is an affliction. A
romance that can be shattered
because one of the persons con-
cerned snores cannot be much of
a love affair. Some snoring can
be cured. If not, the solution
for a married couple is separ-
ate rooms. I have been reliably
informed that several of the
most beautiful film stars are
habitual snorers.
Get It Right

Criticizing dramatic critics, a
contemporary says, "Every dra- -
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BOAST OF LAMB An economical rolled roast of lamb makes
fine fare for family "and for company. Imaginative seasonings for
lamb roasts are suggested in today's food columns, along with new
wayi with those good northwest grown canned green beans that
are plentiful and versatile.
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matic critic in New York turned
thumbs down on 'Abie's Irish
Rose' and predicted a speedy
failure for it." That's an erron-
eous statement. That great and
discerning drama critic, Alex
ander Woolcott, predicted "Ab-
ie's Irish Rose" would succeed.
So did Alan Dale.

Making The Grade
How are you doing? If not so

well, perhaps you are in the
wrong activity. It took many
successful people much time to
find out the field to which their
talents were best suited. Mme.
Patachou ran a shoe shop in
Paris. Her husband owned an
antique shop. Both these ven-
tures failed. So the Patchous
joined hands In business and
opened a small pastry shop on
the Montmartre. There, in a
spirit of gaiety, Mme. Patachou
frequently sang for the custom-
ers. Maurice Chevalier heard
her and advised her to turn pro-
fessional. She did. Patachou
has already made about a mil-
lion dollars as a singer and is
still going strong.

Rings
The world's greatest ring

wearers are the Swedes. An in-

teresting Swedish ring is one
worn on the little finger of the
left hand. That indicates the
wearer is not interested in get-
ting married just yet. The wear-
ing of such a ring should be
very provocative from a fem-
inine standpoint. As soon as a
girl proclaims she is not inter-
ested in marriage, a lot of men
immediately want to marry her.

Asking
Queries from clients. Q. How

about the success of a marriage,
according to the stargazers, of
a blonde, blue-eye- d Aquarius
male and a redhaired, caramel-eye- d

Scorpio female? A The
stargazers ignore eye and hair
coloring in their findings. That
I view as a weakness in their
operations. However, I will have
the case you refer to checked by
our Horses and Women experts
with all factors taken into con-
sideration. But, by the way,
what is a "caramel-eyed- " red-
head? We do not seem to have
that type listed in our Horses
and Women files.
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Now Available in

Homogenized and
Pasteurized

S ta ! :c pe d Corn
Enjoying top popularity, this

scalloped corn is casseroled, top-

ped with buttered bread crumbs.
Six servings. Recipe is also
highly thought of using suc-

cotash instead of cream style
corn.

1 No. 2 can cream style corn
2 tablespoons diced pimiento
3 tablespoons melted butter

lA teaspoon dry mustard
Vi teaspoon salt
Dash of pepper
1 egg
J2 cup milk

cup coarse cracker crumbs
V cup buttered cracker

crumbs
Combine corn with pimiento,

NALLEY'S LARGE PACKAGE
BITS-O-SE- A

POTATO
CHIPS

der into surface of lamb before
placing in oven.

With tip of knife, make five
or six gashes in roast and insert
small slivers of garlic.

Marjoram, thyme, or rosemary
may be rubbed into the roast
before roasting.

Spread roast lamb with mint
jelly Just before it goes to the
table.

Garnishments, Lamb teams
perfectly with fruit garnishes
such as spiced peaches, spiced
apricots, broiled pineapple, fried
apple rings, broiled bananas or
practically any other fresh, can-

ned, frozen or dried fruit.
Mushrooms Please Palate

Not only do mushrooms please
the palate with their distinctive
flavor, but they are said to per-
form a real service to humanity
by adding calorie-les- s bulk and
substance to diet. It is a good
idea to have a few cans of
broiled-in-butte- r whole mush-
rooms on the emergency shelf
along with smaller cans of stems
and pieces or slices for using as
recipe engredients.

Baked Mushrooms. Place one
eight-ounc- e can broiled-in-butte- r

mushrooms and broth in shallow
baking dish. Season with two
tablespoons butter, h

cup ' heavy cream, h

cup sherry, a dash of cayenne
and salt. Bake in hot oven, 400
degrees, 10 to 15 minutes. Serve
on buttered toast points.
Canned Green Beans

Blue Lake green beans are
comparatively new in the history
of green bean packing. Blue
Lake is not a brand name. It
is a generic description of a
distinct variety of stringless
green beans developed in the
Pacific Northwest especially for
canning.

If you aren't a canned bean
fancier, you soon will be if you
try some of .these new ways of
serving them.

After heating canned green
beans season in way like these:

Add buttered crumbs, Par-
mesan cheese and pepper . . .

butter and sieved hard cooked

39c Size

Stock Up on Plentiful Canned
Corn, Beans, Asparagus

Now is time to slock pantry
shelves with family favorites
among canned vegetables.

Canned Corn. There's a tre-

mendous surplus of canned sweet
corn, the supply available is
at an e high. Cream style
and whole kernel corn which are
equally popular are offered budget-

-wise consumers at very fav-

orable price. Sixty per cent of
the pack goes into the
No. 303 can which provides four
average servings.

Canned Green Beans. There's
an abundance of Blue Lake can-

ned green beans, a tender and
succulent variety grown almost
exclusively in Washington, Ore-

gon and northern California.
These are virtually stringless;
are not to be confused with
canned green beans from other
areas.

Canned Asparagus. There are
excellent supplies of California
canned asparagus. California
consistently leads the country
In commerical supply of aspar-
agus and today produces about
59 per cent of the national crop.
Around 82,000 acres, mostly in
the Sacramento and San Joaquin
valleys, are planted to asparagus.
Spears are far and away the
most popular style with cut

butter and seasonings. Beat egg
slightly and add with the milk
and half cup cracker crumbs,
to the corn. Mix well and turn
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into a buttered shallow baking
dish. Top with buttered crumbs
and bake in moderate oven, 37a
degrees, about 30 minutes, or MACUuntil firm and browned.
Corn Creole

This corn creole recipe is par
ticularly good. It will add both
color and flavor to your meals.
Six servings.

Combine two cups (one 303
can) whole kernel corn, drained,
with cup chopped
onion and sliced
green pepper. Saute in three
tablespoons butter for about 10

39CELLO

BAGThe New York restaurant eachchain with Which the erstwhile
Dodger star, Jackie Robinson,

i
SWEET, JUICY

minutes. Add one cup canned
will be associated in an execu-
tive capacity has a "no tipping"
policy. This policy is strictly ad-

hered to. If a waitress is given
or diced fresh tomatoes and
salt and pepper to taste. Heat
thoroughly and serve. tip, she hands it back to the Orangescustomer. The service is good.

Soup Garnishes. Serve con The employees' seem satisfied.

spears and cuts wnnoui lops
available however for ingredient
uses.

Other canned foods likely to
be specialed include canned
soups, beets, sauerkraut, toma-

toes, green lima beans and spin-
ach.
Hearty Corn Chowder

A meal in itself, this hearty
corn chowder is packed with
good nutrition, good eating; uses
diced cooked or leftover ham
or one of the canned luncheon
meats. Four generous servings.
Mieht be a good idea to double.

So it reveals that a "no tipping"
restaurant can succeed.

venient inexpensive canned
soups and enhance their good
flavor further with an attractive
and tasty garnish. Try serving:

T44 SIZE
eggs . . . Italian-stapl- e spagneiu

Spinsterssauce and mushrooms . . .crisp
Lemon wedges with jellied con bacon crumbles and chopped At what age should an unmar
somme . . . Horseradish whip scallions . . . heated garlic but ried female be considered a

spinster? As to this, there seems

FANCY

1

tube each

ter .. . minced green pepper,
minced onion and chopped

. . . curry powder and

ped cream on 'ornato soup . . .

Herbs, chor- - ed parsley, onion
tops, chi .s or watercress, or
carrot' on creamed soups . . .

to be a difference of opinion.
According to the London Society
of Spinsters, a woman who hasSaute one large onion, sliced. onion salt in melted butter.

Other Dress-Up- sIn four tablespoons ham fat. Croutons, plain or garlic flav

C2 bxbutter or margarine until tend
er If whole kernel corn is used ored, on creamed soups . .

Grated or crumbled cheese on Try a touch of any one of
these seasonings for an exciting
taste combination . . . Worcesteralmost any kind of soup.

never been a bride gets into
the spinster class at the age of
28. In Paris, that group of single
women known as the "Cather-inettes,- "

adhere to the belief
that a female who has not mar-
ried becomes a spinster at the
age of 25.

shire sauce, meat sauce, tobascoInexpensive Company Fare
drain one d can corn
and add liquid to onions in
saucepane. If cream style corn
is used, add one-ha- lf cup water Rolled shoulder of lamb makes

r - - . --v no. zwonderful inexpensive company
sauce, fresh dill, chives, salted
nuts, cinnamon, allspice, cloves,
celery seed, nutmeg, grated
orange, lemon or lime rind;

to one d can cream
fare. It lends itself well to a

variety of seasonings and is destyle corn. Bring to boil and add
two cups diced potatoes, cover

chopped apples, mace, brownlicious served hot or cold. Lamb otatoes 50 1 Wand cook 10 minutes. Add corn, suear. mustard, catsup, chilishould never be served luke
three cups milk, one teaspoon warm. Top quality lamb is avail Bsauce.

Creamy Green Bean Saladsalt and one cup dicea cooKea
able the year round and is so

tender that practically every cutnr leftover ham or dicea can When we served this to guests
recently we made only one mis-

take; we didn't double the recipe.
may be roasted, broiled or

Plan to one-
ned luncheon meat. Heat thor-

oughly, add two tablespoons
chopped parsley and h Hormel DairyStrauss Choice MeatsMakes four generous servings asthird pound boned roast per
teaspoon Tabasco. a salad course, six when servedsprvinc. iriRoasting Pointers. Do not wash with entree.

. 1 No. 303 can Blue LakeLEGAL NOTICES the roast. It may be wiped witn
green beans, draineda damn cloth or paper towel. nTtrr to mrnlTORS Vt cups diced celery, chopped paSeason or not as desired. Place

roast, fat side up, on a low rackIN THE CIRCUIT COURT OF THE
STATE OF OREGON FOR JACK

WITATIOHS AcfeS HORMEL'S

PURE PORK
1 tablespoon pickle relish
1 small onion, minced ASON couau

In the Matter of the Estate of Opl in a shallow open pan. Roast
in alow oven. 325 degrees, plan 2 hard cooked eggs, chopped
ning 40 minutes to the pound V2 teaspoon salt

Vs teaspoon pepperfor a well done roast.
NOTICE IS HEREBY GIVEN that

Chart. E. White has been appointed
idm.nWator with the win annexed
of the estate of Opal Gay Hottenroth.
deceased: and all perjons having

LOOK
FOR THE

HAPPY
LITTLE rOG

Vt cup mayonnaise or sour
cream 0)cSavel5'

Imaginative seasonsings. Rub
roast thoroughly with cut clove

ofgarlic. Combine one teaspoon
drv mustard, one teaspoon chili

Mix vegetables, pickle relish.DV noimeu
proper vouchers, within six months

eggs, salt and pepper. Add mayfrom tne oaie 01 o onnaise or sour cream and mix yjadministrator, at nis . -
Box 107. Rogue River. Oreson.r., h,. 17th riav of January. 1957 poundlightly. Chill thoroughly and

powder and one tablespoon pap-

rika. Rub mixture thoroughly
into roast before placing it In 0TOPS IN QUALITY!

LOW IN PRICE
lb. bagCharles E. White. Administrator serve on salad greens or as a

On HORMEL BACON
when you buy this bag of
SausageT(l C I? K TUTOR S vegetable. Garnish with gratedthe oven."iiiritiT ml iRT OF THE

Rub garlic salt or garlic pow- - cheese, if desired.i nEr,ON FOR THE SAMPLE THIS DELICIOUS PRODUCT ALL DAY SATURDAY
COUNTY OF JACKSON

Probate Department
In the Matter of the Estate of

h.mhv civen that I. the

BUY A BAG OF HORMEL

SAUSAGE AT REG. PRiCE AND

SAVE 15'
ON THIS BACONI

un'dersicned. by an order of the above
Make 1957 Your Most Profitable Year

wfi TRIANGLE Chick Starter
NO WASTE -T- RY SOME FOR SWEET-SOUR- S

v

.

Spare Giblets 29Court dulv made and entered on
January 15. 1957.. was PPnr ecutor of the above named estate,

.i i k,.-- . rf,,lv aualified as such ib.
Executor. All persons having claims

estate are iri -
""present the same, with the proper
vouchers, to me at the office of my

BEAUTIFUL FRESH FILLETS - REDFROM LEAN SHOULDERS 4 lbs. to 8 lbs.
o Rntlrime. Medford. On

eon within six months from the date
of first publication of this notice.

Dated and first published January c 25L3ftth, 1957. l c watrud Executor
Van Dvke Sc Dellenback
Attorneys for Executor icmcs snapper

Poultrymen who keep records will tell you. "If fays to feed
Triangle Chick Starter." Lsst year this improved formula
starter (with TMC-37- ) proved itself in three important
ways: .

1. Greater lirabititj of chicks
2. Faster Growth better development
3. Better feed Conversion less feed cost.

For vigorous, healthy chicks that will develop into profit-
able layers, start now with this famous formula feed.

NOTICE TO CREDITORS

IN THE CIRCUIT COURT OF THE
STATE OF OREGON FOR JACK
SON COlMt. rrtUDrtlL ucrfuxi- -

MENT
In the Matter of the Estate of
gaiii-v- i v MAI.LON. Deceased. ...PAULSEN'S...Place your order today !

NOTICE IS HEREBY GIVEN that
the undersigned has been duly and
regularly appointed the administra-
trix of the above entitled estate under
and bv virtue of an order of the
Circuit Court of Jackson County, Ore-eo-

Probate C ;partment. duly made.
rnH.red and entered upon January

Lots of Free

Parking
2 Big Lots

AT THE REAR OF

THE STOREI

t -- Market3rd 1957. and all creditors having
claims against said deceased are here
by notitied to present tne same amy
verified to the undersigned at the
office of her attorney, warren o
1mjp 15R F. Main Street. Medford CENTRAL POINT, OREGON

Prices Good Friday, Saturday Only We Reserve the Rigfcit to Limit Quantitie
sou,iocaut,v NiJkOregon, within six months from the 403-66- S N. TMomeefc

OtTLANO 12date of this notice.
Dated at Medford. Oregon this lotto Morton Millint Co. VSJ&gday of January-- . iy.--

.

IRENE C MALLON, 10 West JacksonAdministratrix of the Estate of
Samuel N. ilaJon, ueceaseo.

aids in irrigation will be told by'df.y. Questions and answers are teno wis meeting.


