Feeding the Family

By ZOLA
Food
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Editor

Hogm Weeh Ovectime
Pww-puchaging G ood Nutrition
for Yemmg amd Old

Has wre working overtime
pro-pAckaaing good nutrition
&il gams neat little cont
fir ¥w eating pleasure of you
srw old. Eggs, one of the
mely digested of all f
mrang the first solids int
inte mmbe's diet and are
$0 swr ®njor citizens
A gemive sysiems aeed eggs-ira
Wger-lowing-care

I#r@ considered among 1ih
et sificient of all our suppliers
a) Pod, today's hen is a better
prexiucer Phan her ancestors.
TiwnMs to the efforts of breeders
to deeelop sturdier, more dis-
eggyrosistant birds, egg produc-
tion this year will smash all pre-
vious records. Lower prices
make it easy 1o have egg appeal
for any meal.

At Brunch

When Sundav church services
are over, a leisurely brund L
a happy occasion for famil)
togethers. A time for isfying
appetites with an egyg casserole
acompanied by hot hol cross
buns, lots steaming coffee, . .and
an abundance of good conversa-
tion to stimulate your mental
appetite as well

Hot cross buns are at their
best when heated in such a way
a3 to prevent the icing from
melting. It can be done like this
Place a round trivet or wire rack
in large skillet, add two table-
spoons water, and pul buns on
trivet but do not cover. Now,
over medium heat for five min-
utes, or until rolls are hot, Serve
immediately with plenty of soft-
ened butter,
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Egg-Olive Cassercle

For speedy brunch service pre-
pare everything ahead of time
ready for the final assembling
in the casserole.
S cups soft '2-inch bread cubes

1 can condensed cream of mush- |

room SOup
2/3 cup milk
2 tablespoons prepared mustard
1 cup cooked peas
12 cup coarsely chopped ripe
olives
3 hard-cooked eggs, sliced
2 strips green pepper
Place half of the bread cubes
in a greased 112 quart casserole,
Combine the soup, milk, must-
ard, peas and olives. Pour half
the cream sauce mixture over
bread. Arrange all but two egg
slices over cream sauce and re-
peat with another layer of bread
cubes and cream sauce. Bake in
moderate oven, 33 i T

al) _
30 minutes. Garnish with ¢
maining two egg slices and green
pepper strips. Makes s1x serv-
INngs.

Cheese Baked Eggs
Another good egg casserole
combines those two Lenten plent-
ifuls, . .eggs and cheese. “Twill
really satisfy those brunch or
supper-time hunger pangs.
14 cup butler or margarine
14 cup flour
1 teaspoon salt
1/8 teaspoon pepper
1 teaspoon dry mustard
113 cups milk
1 cup grated American cheese
6 cggs
2 cups corn flakes
2 tablespoons melted butler or
margarine
Melt one-fourth cup butter in
medium sired saucepan over low
heat; stir in flour and season-
ings. Add milk gradually, stirr-

ing constantly; cook until thick-|

ened. Add cheese and stir unti
melted. Pour half the sauce in
greased 10 by 6 inch pan: make
six indentations in sauce and
carefully slip an egg into each
Cover with remaining sauce.
Crush corn flakes into fine
crumbs and mix with the two
tablespoons melted butter. Sprin-
kle over sauce. Bake in slow
oven, 300 degrees, about 30 min-
utes. Remove from oven and let
stand a few minutes before serv-
+ng. Makes six servings.

~ Custard Success Assured

With Long-Slow Coocking
Treat a good egg right which
means low, slow cooking and
vour custards will receive raves
from all fortunate' enough to

partake of same. Like all pro-|

tein foods, eggs cooked at too
high a heat get tough and leath-
ery.

To prevent curdling when
maeking custards or other dishes
that call for hot milk to be added
X gar with the
milk. Add

o to the egg, mi:
egg and not w
hot liquids or turessto the
beaten ezgz a little at a time
And remember. . .don't over-
cook!

Basic Baked Custard

Serve hot or cold with per-
haps one of the toppings sug-
gested her

1855 GENTURY

Heat three cups milk over

boiling waler, Add one-fourth|

teaspoon salt and six lablespoons
sugar to four | n eggs. Grad-
ually add the hot milk to the
g mixture. Add one teaspoon
vanilla and pour into custard
cups or cassérole. Sprinkle light-
ly with nutmeg. Place custard

ips in pan of hot water and

cames ou

done

Custard Variations
Caramel Custard.
and

mike caramel

5 -third cup gran-
d sugar W {rying pan < r
heat stirring constantly
and a rich brown
Add two-third cup hot water and
continue to stir over heat until

smooth and slightly thickened

unti] melted

Heney Cusiard. Increase cggs
to five, Use one cup honey and
omit sugar and vaanilla.

Coconut Custard. Sprinkle iwo
tablespoons of coconut into each
custard cup. Pour in custard mix-
ture, Cook as usual

Soft Custard. Mix
above except th
Cook, stirring «
double boiler or ov

as directed
flavoring.
istantly, in
low heat
untll mixture coals spoon. He-
move from heat pr ptly. Cool.
Add flavoring. Serve chilled.

Custard Toppings. A spoonful

of whipped cream sprinkled with |

autmeg. . .chopped or whole
maraschino cherries and some of
the maraschino svrup soften-
ed ice cream. . .chopped nuts of
any kind. . .crushed pineapple
. spoonful of jam, jelly or con-
serves. . .browned coconut
butterscotch or chocolate s

| “C" That Your Family
Gets Enough Citrus

| *“C'" stands for the common
cold these days. but it also stands
for citrus and vitamin C which
helps build resistance to such in-
fections, and which must be re-
placed each day because it

il can-
not be stored in our bodies

Citrus Concentrates. There's
no excuse for not getting vour
glassful of citrus juice every
mormning, they've even taken
the “squecie” out go that this
one-time daily chore has literal-
ly become child’s play

ives have long been

aLqu ited witt
and

grange ju

the goodness

nce of frozen

l

!SPRINGTIME LOOK—Sunday brunch, a wonderfully informal
way to entertain, gels a springtime look when you serve plentiful
eggs In a creamy casserole, a big tray of spicy, fragrant Hot Cross

bu

: for the children

and plenty of good coffee. Naturally, plain or chocolate

Wt;rld Sugar Prices Of Minor Importance

Clilcago —UP}— Assurance of
adequate sugar supplies in the
domestic market makes the rel-
ative level of world sugar prices
of minor importance to U. S. con-
sumers, a sugar dealer and econ-
omist said

In recent wvears, U.S. sugar
prices have averaged about $1.85 |
per 100 pounds above the world
price according to a study by B. |
W. Byer & Co

The Suez crisis in a yvear of|
small sugar supplies caused in-
creased dem i for world sugar,
and while U. S, sugar prices rose
at the same time world prices
went up, they held stable to the
extent that for a time the world
price rose at a fast enough pace
to overhaul the U.S. price and
pass it

Byer & Co. said the stabilizing
factor is the Depariment of Ag-
riculture, which raised the 1957 |
U. S. sugar quota by 200,000
tons and increased domestic beet |
acreage allotments to provide ad- |
| ditional supply to meet the great- |
er demand. |

World sugar prices fluctuated |

'since then, but have again|

climbed to the U.S. price level. |
Bver & Co. sald Cuba has given |
assurances, however, that it will |
[ill its present U.S. quota and

serve in order to meet all fore-
seeable U. S. needs,

Manpower Shorlage

Rising in Chicago

Chicago —(UR— The popula-
tion of Chicago may continue to
increase, but the manpower
shortage is rising with it,

Approximately 51%,000 work-
ers will have to be “imported"”
from other areas 10 work in
Chicago between now and 1960,
according to Thomas H. Coulter,
an officer of the city’'s Associa-
tion of Commerce and Industry.

Coulter quoted facts and
figures that demonstrate the
ever-inereasing number of jobs
to be had here. During the past
year unemployment rose to four
per cent throughout the nation
—but only two per cent in Chic-
ago.

Because of the small number

| of local youths who will enter

labor's ranks, an estimated 404.-
000 of the needed workers will
have to be attracted from other
areas.

“All that you can see ahead
for the Chicago area is progress

hold 306,000 short tons in re-'and success,” Coulter concluded.

Scienfists PlanTo |
Probe Northern Lights

Seattle, Wash. —{UP— Scien—i
tists will probe deeper into the |
| mystery of the Northern Lights |
| this summer as part of the Inter-|
national Geophysical Year. I
1 » -
| 'Dr. Kenneth C. Clark, Univer- |
sity of Washington physics pro- |
fessor, said the study would be
imade from Fairbanks, Alaska.
He szid this was an ideal latitude |
to observe the auroral disturb- |
ances, which usually occur close |
to the magnetic North Pole.

Dr. Clark said the Arctic au-
| roras provide the highest source
| of information available on the
nature of the upper atmosphere.
The light sometimes comes from
a5 high as 1,000 miles.

| “By analyzing the light of the |
| suroras, we hope to obtain fur- |
ther information on the temper-|
ature and composition of the upl|
per atmosphere and learn more
about how particles radiated |
from the sun cause these lights
to be produced,” the physicist ex-
piained,

| Portland—UP) — Members of |
local 1092 of the Food and Drug

Jlerks Union have ratified a
two-year contract with the drug
division of Food Employees’, Inc.

MEDFORD (OREGON) MAIL TRIBUNE—THREE

Thursday. March 28, 1957

\ MOTHER, FATHER to six children since
wife died three years ago, Joseph Zions, Chicago, is named
“Mr. Homemaker of the Year” at Modern Living Expo-
sition. Congratulating him are daughters Adrienne, 15
(left) and Leona, 17. Other_children are Gail, 3; Sharon,
7; Lowell, 16 and Wayne, 12,

CAUGHT IN OWN TRAP

Sibley, Iowa —UP'— For Les-
]tcr L. Scott, it was a case of
double embarrassment when he
was tripped up by an electronie
speed detectors on the side.

Grinnell, Jowa. Scott is Sibley

police chief and sells electronic
speed detectors n the side.

Condenaation from £3.95 book:

i 3
A Man Against
ST
Insanity
Six years ago Jack Ferguson, a
doctor, was himself locked in &
mental hospital. When he re-
turned to the world, he set out
to fight the insanity of others
armed with two weapons:drugs
and tender, loving care.

InApril Reader'sDigest Paul
de Kruif tells the inspiring story
of Ferguson's crusade, and the
hope it offers the mentally ill. ‘

Get April Reader’s Digest at |
vour newsstand today: 41 ar-|
ticles of lasting interest, includ- |
ing the best fromleading maga«
zines, newspapers and books; |
condensed to save your time.

(International Soundphots)

Chuck’s Groceries | JIM’S

838 WEST McANDREWS ROAD
Fri. and Sat. Specials

Open Sundays

10 AM. to 6 P.M.

EGGS

AA LARGE

pozen B9’

COFFEE

AMERICAN ROYAL

. 89

APPLE SAUCE

North Coast Brand

cans $9 00

Golden Sweet Corn

Mission Brand

WE FEATURE GOVERNMENT INSPECTED MEATS
BEEF ¢ |STEAKS 59¢
ROAST e e Ib.
BACON ¢ |HAMS ¢
HOME Ib HOME Ib
SMOKED » | SMOKED 0

LOCKER BEEF SALE
Phone 3-1666
V2 or WHOLE BEEF ...........coveeeeereeeereeneennnneee.. 39€ 1b
HIND QUARTER .... . 49¢ Ib.

Money Bock Guarantee On Every Purchase
t| SIRLOINS
FAMILY BUDGET ORDER, 24 Ibs. $10.00
Cut and Wrapped !
FRONT QUARTER . 35¢ Ib.

- Now packed in this Exclusive |
Early American’ Glassware

e and lemonade juice |

concentrates and now they are |

making friends with a sister pro-
duct, frozen grapefruit juice con-
centrate. To these products you
simply add watter and mix well,
Nothing could be easier for
health and enjoyment. Best of
{all is the assurance of the high

| vitamin content of the concenir-

ate, With modern processing
methods, practically all of the
precious vitamin C is retained,

| Al year round. regardless of
|

season or geography, frozen con-
centrated citrus products are at
vour fingertips.

Mushrooms Parmesan
Mushrooms are popping out of

the ground. Whether vou pick

them, buy them f{resh or turn

them out of a can, they make

marvellous low calorie eating.

You'll like them like this.

112 pounds fresh mushrooms

2 tablespoons chopped parsiey

2 cloves garlic, minced

2 leaspoon oregano

s cup gread crumbs

4 tablespoons grated Parmesan
cheese

Salt and pepper to taste

3 cup olive oil
Clean mushrooms and place in

a greased baking dish. Sprinkle

1

with parsley, garlic, oregano, |
half of the bread crumbs and |

grated cheese. Sprinkle with salt

| and pepper, Pour olive oil over |

and sprinkle with remainder o
crumbs. Bake al 3350 deg
moderate oven, for 25 minutes or
until mushrooms are tender. If
mushrooms become dry, add a
little water. Makes six servings.
STARTS 'EM INSTEAD

Lons, Mich. —UPl— George
McQuillan, 20, couldn’t become
a fireman so he became a fire
bug. McQuillan told police he
became angry when turned down
by t volunteer fire department

s0 he set fire to two barns

A PENNY SAVED

New Smyrna Beach, Fla
WP—A dilference of opne ceat
cosl twWo Insurance companies an
important co

ical bids of $6.286.43—one cent
less than the successful bid.

BUICK HARDTOP

This nice Hardtop Is loaded with Go-Fower 236 HF. A
beautifully colored car with satin grey and_ metalic blue
Tu-Tone. Radio and heater with variable pitch 52'95
Dynaflow. Parsons 1st Choice Warranty. ...

PARSONS MOTORS

DODGE-PLYMOUTH HEADQUARTERS

4th and N. Central

] Phone 3-4421

ract Wednesday. |
The two firms submitted 1den:-|

!
\

l

NEW
BIG TOP-

BUTTER

Copr. W. T, Young Focds, Inc, subsidiary of The Procter & Gamble Company

PEANUT BUTTER with the fresh-roasted
flavor of peanuts at the circus!

Imagine! You get this beautiful crystal-clear
glassware every time you buy Big Top peanut
butter. Never before offered by any other prod-
uct—these lovely matching water goblets and
dessert dishes are so gracefully shaped, so spar-
kling clear—you'll want to build a whole set to
dress up your table!

And once you iry Big Top, you'll find it brings
you something new in peanut butter, too! At
last here’s peanut butter with all the flavor of
fresh-roasted peanuts! Remember those delicious
hot-roasted peanuts you loved as a kid at the
circus? Well, all that flavor’s captured in easy-
spreading Big Top. The secret’s in its careful
Roto-roasting process—it brings out all the
golden goodness of the peanuts. Then they’re
whip-blended to a smooth creaminess for perfect
spreading. Treat your family to Big Top soon.

ANOTHER GREAT NEW FOOD PRODUCT ©
FROM PROCTER & GAMBLE

Also comes in hondy '
“Refrigerator” Jars

The same fresh-roasted flavor you
get in peanuts at the cixrcus!




