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Lights on Mountain

Appalachian MysteryFeeding the Family m 1 rswriBy ZOLA VINCENT
Food Editor Jonas Ridge, N. C.

Chuck Steak Bargain
Beef bargains are to be found

in chuck steaks which are be-

ing cut from high quality beef.
They need only a meat tendar- -

:zer to guarantee fine flavor, fine
texture and tenderness. A jar of

Somnimer CDecaramice
Sunday, July 14th to Sunday, July 21st

Terrific Record Specials
BIG VARIETY - ALL KINDS MUSIC

ALBUMS and SINGLES

. A Few "Red Hot" Phono Bargains
See These Reaf Buys

A mystery of the Southern Ap-
palachians is the appearance of
strange, softly glowing lights on
top and across the face of Brown
Mountain near Morganton.

The flickering lights can be
observed from afar and appear
to hover over the mountain
Residents of the area say the
best views of the mysterious
lights are obtained from spots
along Jonas Ridge, and the
floating lights are at their
brightest, changing from orange
to blue, immediately after a
rain.

What causes the Tights to ap-
pear is unexplained.

meat tenderizer is standard
cooking equipment nowadays.

Figure on one to 1 Vi teaspoons
moat tenderizer for each two
to three pounds chuck steak
cut 1U inches thick. Slash fat.

Stor Lima Goodness
Big ihin green Persian limes

are in season now and will bs
shipped from Florida through
September. Here's a trick for
making the most of their short
season. Squeeze the big juicy
seedless limes and freeze the
Juice in ice cube trays. Once
frozen, remove from trays and
store in plastic bags in freezer
or freezer compartment of re-

frigerator.
You'll have Ice cubes with

built-i-n flavor for iced tea, colas
and other fruit juices and tall
cool beverages. Extra flavor too
when used to cool limeade made
from frozen concentrated pro-
ducts.

The distinctive lime flavor,
fresh or ice cubed, enhances
fruit cups and melon ball cock-
tails. Try melting a lime ice
cube In a melon half or wedge.
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edges, sprinkle steak evenly on
both sides with tenderizer. Do
not salt. Pierce all over with
sharp fork to allow penetration.
Let stand at room temperature
one hour or cover loosely and
refrigerate overnight. Broil as
usual, taking care not to over-
work since tenderizing speeds
up cooking time. Slice crossgrain
when serving

Don't Pinch Our Fruit
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BIG "Y" RECORD SHOP

For 50 years after the Pil-
grims landed at Plymouth, the
Wampanoag Indians and their
allies honored a peace treaty
with the white men. When
friendly Chief Massasoit died,
however, his son launched King
Philip's War in 1675.

Just Inside North

Entrance
L'NLIMBERING A MOVIE CAMERA, Valeria Fabrizzi
(right). Miss Italy of "Miss Universe" contest, gets plenty
of action from Lisa Simone, Miss France. In center is
Steve Barclay, Miss Simone's fiance. (International)

Strawberry Ice Cream
How about that? Make some

I FREE FOODCFREE FOODfJfresh strawberry ice cream
while there still are fresh straw'
berries around. You'll have re
peat orders.

Scald one cup milk in top of
double boiler on low heat. Beat
two egg yolks slightly with one'
half cup sugar and
teaspoon salt. Stir into milk and
cook until mixture coats the
spoon or custard is slightly
thickened. Remove from heat
and chill in refrigerator. ,

It Hurts Their Peelings
Our sympathies are entirely

with fruit men who must re-

mind customers not to pinch the
fruit. We like the Italian way
of putting it, too; "If you must
pincha da fruit, pincha da coco-

nut." Fresh fruits and veget-
ables, being perishable require
constant attention, both on the
produce stands and after you
get them home in order to keep
fresh appearance. The less hand-
ling all along the line, the long-
er their life, so treat them gent-
ly.

When It comes to specials,
have in mind the use to whic.i
you plan to put them. Surplus
crops or an exceptionally good
purchase on a rising market en-

able retailers to feature specials
that are genuine bargains. It is
usually important that these
products be used immediately
since they're being harvested in
quantity at peak of production.
If it is "looks" you want, you'll
usually pay higher prices. For
ingredient and other cooking
purposes, there are many good
buys.

Stir one-hal- f, cup sugar and
one tablespoon lemon juice into
one cup crushed strawberries.
When custard is cold, add straw
berry mixture and pour into PECIM t YOU!trays. Set in freezer until par
tially frozen. Whip one cup
whipping cream until stiff. Beat
the partially frozen berry mix
ture and fold in the cream. Re-

turn to freezing compartment
and stir two or three times dur

UY THIing freezing to prevent crystal-lzatlon-

Orange Carrots
S
8We make carrots even more

golden by adding orange juice Fruit Buys. Peaches remain
the outstanding fruit value. Can,

Both are plentiful and very low
In cost. For each four servings
cut eight carrots into rings or freeze, jam, pickle or otherwise ,lf The REGULAR PRICEpreserve them in ways liked

best by the family. Let the chilstrips. Blend cup
sugar, two tablespoons flour, dren help. Apricots, plums and
one-ha- lf teaspoon salt, one-ha-lf

cup fresh orange juice and
one tablespoon grated orange
rind. Cook, stirring constantly

cherries are going fast so en-

joy them right now and put up
a few jars or packages. Thoss
Astrachan apples are good.

Your Life
TOMORROW

Your Life
TODAYThere are Thompson seedless

grapes, nectarines, berries of all
kinds. Big demand on water
melons keep their prices higher
than usual at this time of year.

for five minutes. Serve over
cooked carrots. This is very good
on beets, too.

Dress-U- p Leafy Greens
Fresh tangy greens, piled high

on produce counters, make a

i pretty sight; make pretty good
eating, too. Consider collards,
beet tops, mustard, dandelion
greens along wthi the popular
spinach. Combine them for
something new in the menu.

Lots of Valencias for juicing.
Figs. Bartlett pears and Graven- -

stein apples are putting in

Vegetable Buys. There's prac
tically anything you can think
of but if you want menu-plannin- g

ideas, here they are: cab-

bage, cauliflower, celery, corn,
cucumbers, lettuce, romaine,
green beans, peas, potatoes, on-

ions, radishes, soft squash,
bunched vegetables, pepers.

Meat and Fish. Watch news-

paper ads and display signs for
best buys. Chuck steaks and pot
roasts are fine values in round
bone, blade bone and
cuts When tenderized these cuts
may be broiled indoors or out-

doors very successfully. Breast
cf lamb is big bargain for brais-
ing and barbecuing; so is stew
meat. Plenty of poultry, both
chickens and turkeys. Halibut is
fish of the month and very
good, too. If you've a home
freezer, . store a few halibut
meals besides enjoying this fine
fish today or tomorrow.

More Time and Energy

for a Fuller Life

Hours of Food Budgeting
and Menu Planning

Young tender greens should be
cooked only in the water that
clings to their leaves. They're
delicious when sprinkled with
fresh lemon juice, with melted
butter or crumbled crisp bacon.
The Chinese pan greens by cook-

ing briefly in heavy frying pan
with small amount of boiling
water and butter.

Southerners are likely to cook
greens with ham, salt pork or
bacon and then crumble corn
bread into the resulting broth.

Raw spinach, kale or mustard
greens are very good in tossed
salad combination; add texture
and color as well as flavor in-

terest.
A little vinegar and sugar

heated together Is a popular
dressing for greens as well as
for lettuce, snap beans or cab-

bage.
Cucumber Bowl

A reminder to make up a
bowl of cucumbers in sour
cream. No one peels cucumbers
any more. Just score the cucum-
bers lengthwise with fork tines
to fancy them up before slicing
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CLUB4 NEWS

them thinly. Pour over a dress
The Desert agasus

The public has been invited
to attend the Pre-Fa- ir

Club Horse Show at 1 p.m.
Sunday, July 21.

The Desert Pegasus are the
sponsoring group. ,

Marcia Ackerman
Reporter,

YEAR. AROUND ENJOYMENT O
ASH AND ftAMIMORE NUTRITIOUS MEALS

ing made by blending one cup
sou cream, one, teaspoon salt,
Wt tablespoons vinegar and one
small onion grated (or two green
onions, tops and all cut very
fine). Chill and serve with any
meat or fish.

SAVINGS ON FOOD IUD6ET

TEX PHILLIPS AND RECEIVE FREE $SKO)00 WORTH OF

FROZEN VEGETABLES, FRUIT AND MEAT

You may purchase these items at your favorite food market and we will pay the bill up to $150.00 worth
Now you will be able to buy a freezer with food in it at time of delivery How can you miss? This offer good
until Saturday night, July 27th. '

All other appliances on Sale during our Big Anniversary Sale Shop Now Don't Delay

"I'm from Texas and I'll

make you a real Big Deal

on my 1957 Chevrolet or

Bel Air"

My car is like new, has V8 Power Pak, Power

Glide, power steering, radio, heater, spot-lit- e,

washers, backup lamps, and many other
extras.

I will discount my car over $750.00 and
can take trade and arrange financing.

AT COURTESY CHEVROLET

See Me Now or Just Call
SP3-515- 2 or SP2-803- 7

EASY
TERMS

ON

APPROVED

CREDIT
Phone 3-54-

33225 6th St. Medford

3 FREE FOODCT 3 FREE FOODC
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