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CROPS BEING "SPECIALED'—Last year’s bumper erop- of |

America’s favorite foods went into cans and are now being
“specialed.” Shown is a satisfying casserole using plentiful
tuna, a medley of plentiful canned corn and peas, an aspara-
gus salad and tart red cherry muffins.

‘Feeding the Family

By ZOLA VINCENT

Food

Editor

-Bmart Shoppers Take
Advantage of Sales
- We never write a story on
-canned foods but that we are
_reminded of the classic story
“of the Englishman who came
230 our part of the country
many years ago, surveved our
vast acreage of orchards and
truck farming and asked how
in the world we could eat it
all, The reply was,. “Well,
we eat all we can and what
we can't eal, we can”

Today we not only “can”
but we also freeze tremendous
quantities of fresh {fruits,
vegetables, fish and shellfish.

Now is the season of canned |

foods sales; a time of clearing
out warehouse stocks of last
year's canned crops of sea-
sonal products . , . to make
room for this vear's harvests
which will begin again in the
spring.

Watch this newspaper’s
market advertisements, Note
ecanned foods specials as you
wheel yvour shopping cart up
and down those aisles. Buy
the dozen, buy the case of
those products favored by the
family. Save money. Enjoy
convenience of having variety
of canned foods handy for
quick meal planning, family
enjoyment.

Canned Food Leaders
Market shelves and displays
are stacked high with canned
peas, corn, tomato products,
peaches, tart red cherries,
pineapple, pears, tuna and
sardines. Juices, especially the
" Jarge sizes, are bargains, See
today's market report for
more complete list of good
eanned food buys,

Heat and Eat Peas
Seventy per cent of all the

~“peas grown go into cans. Ore-
. -gon and Washington are major
- growing areas. We'll venture

the opinion that more than 80
. per cent of canned peas are
~~simply seasoned, ready to heat

and eat, so we'll suggest new

seasonings,
— Herbs and other flavorings

designed to add flavor distine-
~—tion to canned peas include
' .basil, chili powder, einnamon,
. 'marjoram, mushrooms, olive
. 'gil, oregano, savory, tarragon,
" “thyme, Use of onion salt or
" gooking a small onion with
: - the peas adds to an already
o .§ood flavor.
=== Many favor the addition of

“fresh or dried mint leaves.

Lanned peas often are com-
- <bined with diced carrots, with
~=whole kernel corn, diced pi-
—~mientos or chopped mush-
—¥ooms.

They're a2lso good creamed;
in vegetable salads: in soups
and stew and in combination

—with many vegetables in other |

dishes.

. wake a Can of Corn
It may surprise some to
. Jearn that our western states
grow 14 per cent of the coun-
-~#ry's corn; that 55 per cent of
the crop goes inio cans.
- Open a can of corn, vellow
—or white, whole kernel or
eream style. In five minutes
you can heat it, season it and

: serve it. Flavor interest may | ;4 Combine 114 cups orange | tangy, zestful sauerkraut for

" be found in a bit of cinnamon
“or nutmeg, in chili powder,
chili sauce, paprika, celery
salt, parsley or onion salt.

Corn Combos
Corn combines well with
as, lima beans, tomatoes,
its of red and/green pepper.
Add canned corn to muffins,

Bymptoms of Distress Arising from | :

STOMACH ULCERS

pueto EXCESS ACID
QUICK RELIEF OR NO COST

Ask About 15-Day Trial Offer!

p—>p Ovwver five million paciages of the
ILLARD TREATMENT have been sold
1 rellef of symptoms of distress arising irom
E-—I and Duodenal Ulcers due to Ex-
Acid—Poor Digestion, Sour or Upset
., Gassiness, Heartburn, Sleep-
ete., dues to Excess Acid. Asz for
s Message" which fully expiains
bhis home treaiment—free—at
CASH DAVIS PHARMACY
CENTRAL DRUG
WAINSCOTT'S PHARMACY
WESTERN THRIFT STORE
Phoenix:

GIER'S DRUG STORE

| dishes,

waffles, griddle cakes, Nake
|a main dish by combining
corn with meat, fish or eggs
|1'n a rorn omelet, corn and
| ham casserole, chipped beef
and corn, corn ring with
| creamed seafoods, corn and
beef balls, corn fritters, corn
| pudding or make a sturdy
corn chowder.

Be a Label Reader

There's much to be learned
and money {o be saved by
reading labels on canned
foods. The label takes the
guesswork out of buying. All
labels state the quantity
food in the can; many indicate
number of average servings.
The style of pack is given so
vou can choose the one that
best serves your purpose. Use
fancy pack for ‘“show";
“choice” or ‘“standard™ for
ingredient use,

On Tomato Products

Qur tomato crop runs into
millions of tons and 1957 was
a big crop year with Calif-
ornia producing 39 per cent
of the nation's canner crop.
Seventy six per cent of toma-|
toes grown up go inlo cans|
{as whole or pureed tomatoes,
|tomato juice, tomato sauce,
| tomato paste, tomato soup.
Use any tomato product to
add flavor and color-richness
to meat loal, meat balls, egg
cheese dishes, spa-
ghetti sauce, rice dishes, grav-
ies, stews, soups, fish and veg-
etable dishes.

Tomato Seasonings

Second only to onions as a
seasoning, tomatoes combine
with practically any thing ed-
ible excepting fruit. Tremen-
dously popular as they come
from the can, heated and sea-
soned, they balance many a
menu. To the salt, pepper and
butter, add any of the follow-
ing items for flavor interest:
allspice, basil, bay leaf, bor-
age, cayenne, chili powder,
cloves, curry powder, dill
seed, garlic, lemon, mace, mar-

joram, olive oil, onion, ore-
gano, sage, savory, tarragon,
thyme.

Tomato Juice Seasoning
Almost everyone ‘“doctors
up” tomato juice; adds lemon

juice and or worcestershire
| sauce. We suggest other varia-
| tions: basil, bay leaf, celery
|salt, curry powder, flavor
salt, garlic salt, mace, marjor-
am, onion, oregano, rosemary,
tarragon, thyme.

Sauced Beets

Here's a surprise. Seventy
per cent of the beets grown
go into cans; 25 per cent are
|cooked fresh. They're can-
ined sliced, whole, cut and
quartered, diced and french-
ed. Washington and Oregon
grow 15 per cent of the can-

ners pack.
Heat and season with salt,
pepper and butter. For va-

| riety, try bay leaf, caraway
|seed. cloves, dill seed, lemon,
| mustard, pickling spice, tar-
ragon or vinegar. Or serve
them like this:

Drain one No. 303 can slic-

? Elaine Soule

8 | Catherine Marie Elvins, 19. |
| The slaying took place in|

of |

Sanity Trial
Scheduled Today

Redwood City, Calf—p—| -

Elzine Soule, 20-vear-old typ-

| ist from Freeport, N.Y., went|

{ |on trial today on her plea

| that she was Iinsane at the|
|time she killed her roommate. |

Miss Soule appeared before |
the same jury of seven men |

and five women who on Tues- |,
|day found her guilty of sec-|:

ond degree murder for bludg-
| eoning and stabbing to death

|the Burlingame apartment
two girls shared last July 24.
Miss Elvins was the daughter
| of a prominent Seattle, Wash.,
physician,
Realizes Brezak

“I realize 1 got a break,”
Miss Soule said of the verdict.

try to make the best of it.,”
Miss Soule sobbed bitterly
for an hour or two after she

icy composure that has mark-
ed her behavior ever since
she was arrested.

If a jury finds she was sane,
Miss Soule faces a five-year-
to-life sentence. If insane she
v‘:ill go to a mental institu-
tion.

District Attorney Keith
Sorenson said he would rest
his case immediately on the
presumption of sanity.

Defense attorneys G. Brooks
Ice and John A. Cost said
they would call Dr, Walter
A. Rapaport, superintendent
and medical director at Ag-
news State hospital.

Doesn’t Understand

Superior Judge Frank Blum
said he would call three court-
| appointed psychiatrists,

Mrs. Frieda Soule, Elaine’s
mother, said Elaine “still
doesn't completely understand
what is going to happen to
her.”

“She still doesn't realize
what has happened to her,”
she said with a sad smile,

“I told her it was up to her
to make the time go fast, She
mustn’t be unhappy. She must
try to be satisfied with this.
It could have been worse. She
has her life and can build,
build, build.

“We the family, are with
her, beside her, all around

'p

“Wherever they send me, I'll |

heard the verdict. But Wed- ||
nesday, she had regained the |!

her, She must feel that.”
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WORKING AS UNIT,

tion, during which machine

back’s heart for nine minutes. Dr. John Y. Templeton III,
attending surgeon, checks normal heartbeat of Johanne, 8,
after operation in Philadelphia hospital.

A .
42 doctors and technicians, with aid
of artificial heart successfully complete five-hour opera-

took place of Johanne Lazor-

(International)

Home May Be

Symbol of

Statusin Few Years

By ELMER C.WALZER
United Press Financial Editor

New York — M — In time
the home rather than the au-
tomobile may become the ac-
s ® cepted sym-
bol of social
status, ac-
cording to
Walter May-
nard, partner
in Shearson,
Hammill &
fMaynard
f made that re-
mark in his
outlook for

Elmer Walzer
business and the market in
1858, indicating two import-
ant complementary trends in
our economy in affecting im-

‘Gibraltar of

Matsu — M» — This rocky
pinpoint of an island off the
coast of Red China is a sort
of Gibralter of Asia.

Generalissimo Chiang Kai-
Shek has more ivnan 18,000
of his crack Nationalist Chin-
ese troops dug in here and
armed to the 1teeth. They
have vowed never to sur-
render.

Facing Matsu from the op-
posite shores only 10 miles
away are several hundred
Red gun positions and more
than 100,000 Communist
Chinese soldiers.

The Nationalists have 1535

pack is packed in chunks, 34
per cent is solid pack and the
remaining 15 per cent gels
flaked or grated.

We used two cans of bar-
gain-priced tuna and eight
ounces of egg noodles in this
recipe for six generous serv-
ings.

Cook egg noodles according
to package directions. Mean-
while, combine one large can
undiluted evaporated milk,
one-half teaspoon salt, 114
teaspoons dry mustard and
one tablespoon steak sauce in
saucepan over low heat to
just below boiling. Add two
| cups grated American cheese;
stir over low heat until the
cheese melts. Add two cans
chunk-style t{una, one-half
teaspoon oregano and cooked
noodles; mix well. Turn into
greased 22 quart casserole.
Sprinkle with Parmesan
cheese. Bake in moderate ov-
en, 350 degrees, 30 minutes.

Sauerkraut Favored
For Winter Eating

{ed or diced beets, saving lig-

{ juice and one-half cup seed-
less raisins and heat to boil-
ing. Mix three-fourths tea-
spoon salt, one-fourth cup of
sugar and two tablespoons
‘cornstarch. Add beet liquid
and stir to a smooth paste.
Add orange juice and raisin
mixture. Cook, stirring con-
stantly, until thick and clear.
Add one tablespoon lemon
Ijuice. two tablespoons butter

(and drained beets; heat. Six|

| servings.

| Tuna Supper Cassercle

Uses Popular Seafood

| The salmon catch may have
|slightly more poundage, but
{more tuna (99 per cent of the
| catch) goes into cans putting
| funa considerably in the lead
as a canned seafood product.
With 83 per cent of the pack
caught and canned by Calif-

ornians, the remaining 11 per (20 to 25 minutes. Add three|major propaganda value to]
cent is caught and canned by |tablespoons butter and four|the Nationalists. A few criti-|
Washingion, Oregon and Ha- tablespoons sugar; cook rapid-|cal days of survival might be

wail.
Fifty one per cent of the

There's an abundance of

}steaming with frankfruters,
pork spare ribs and for bak-
ing with pork chops as well
as for eating as a vegetable,
either hot or cold.
| Evidence exists that the
builders of China’s Great Wall
|ate sauerkraut regularly as a
healthful staple. Obviously en-
joved for centuries, {fiffeen
|per cent of today's cabbage
| crop is canned in brine.
Sauerkraut with Apples.
Ideal with any pork dish, we
combine plentiful sauerkraut
and plentiful apples. Peal and |
core three tart cooking apples |
and cut into eighths. In a 212 |
\guart saucepan, alternate ap-|
ples and layers of sauerkraut|
from a No. 2146 can. Add wa-
ter bareiyv to cover, if neces-
sary; bring to beiling point;
|reduce heat, cover and sim-
imer until apples are tender’

Iy until almost all liquid has |
i evaporated. Six servings, L

iffremendous
cal blow to the Chinese on

Asia’

Fortress for Nationals

mm “Big Rom" howitzers, 90
mm and 75 mm American-
supplied artillery that often
exchanges fire with the Reds.

There are underground
cement fortifications and
tunnels more than 20 feet
deep.

The entire 614 = square -
mile island is a maze of mine
fields, trenches, gun emplace-
ment, barbed wire and pill-
boxes.

The few beaches where 2
landing might be made are
covered with scullies —heavy
cement blocks embedded with
pointed  criss-crossed iron
rails to halt tanks.

Yet with all this, the value
of bristling little Matsu to
Chiang today is political —
not military.

Northern Ancher

Loss of Matsu would not
mean the loss of Formosa,
which is 125 miles away. Mil-
itary experts agree on this.

American strategists doubt
the value of Matsu as a step-
ping stone for any National-
ist counteratiack of the
China mainland.

Matsu and four other small-
er islands around it are the
northern anchor chain of the
Nationalist-held offshore is-
lands. Quemoy, which is much
larger, is 150 miles south.

As heavily dug in as they
are, Nationalist defenses on
Matsu today are Korean war
style. The island is not large
enough to allow any defense
maneuvering or even depth
for its artillery.

Several days of bombing
would take a heavy foll de-
spite the underground shelt-
ers.

Chiang's iroops and the
more than 10,000 civilian is-
landers are completely de-
pendent upon Formosa. A
cut in this supply line would
cripple Matsu, possibly with-
in four weeks.

Why then do the National-
ists place so much emphasis
on this tiny island?

Loss of Matsu would be a
psychologi-

Social

|porlant groups in the stock
market in the next several
years.

“On one hand,” he said, “a
growing regard for utility,
and a diminished enthusiasm
for longer-and-lower, chrome-
'hung. glass bubbles seems to|
|summarize a plainly visible
|automcbile frend, and, on the
other hand, Americans now
to be in a mood to lavish in-
creasing affection on their
homes.

“We've often contemplated
| with a smile the spectacle of
a hovel with a Cadillac park-
| ed beside it. A more typical
| picture in the 605 may be a
well-landscaped suburban
jewel with two Volkswagens
in the garage™
Hate Inadequate

Maynard says the present
rate of construction of a mil-
lion home units a year seems
clearly inadeguate to support
the multiple demands from
ohsolescence, fire, population
mobility, deliberate destruc-
tion as the result of highway
relocation and slum clear-
ance, and new family forma-
tion which in the next sev-
eral years will begin to accel-
erate rapidly.

He believes Congress will
act energetically on housing
and says credit easing should
have a stimulating effect,
Companies which sell mater- |
ials used in dwelling con-I
struction seem to face the
prospect of a steadily expand-
ing market for many years
to come, he says.

May Drag Longer

Maynard believes the re-
cession may not reach its low |
before the third quarter and |
may drag on even longer. The |
market will be mixed with |
some areas aided by credit
easing and others still ex-
posed to the profit-squeeze,

He finds three elements of
weaknesses in our economy:
1. Increase in debt at every
level of economy; 2. Econom-
ic and political ascendancy of
organized labor, and 3. The
highly progressive income
tax structure of th e nation.
On the favorable side, he
lists a stable government, ac- |
celerated rate of invention, |
high rate of saving, popula-
tion growth and our increas-
ing international responsibil-
ities.

He believes we will rise to
| the new Russian challenge, |
[and he concludes that despite
| the fact the recession seems
| painfully long drawn out,
i“we should not forget that
the foundations for future in-
vestment success are laid in
| times like these.”

into U. 8. action against Red
China.

And, any U. S. intervention |
[would be bound to benefit |
Nationalist China. [

The United States is not
| specifically committed to de-|
{fend Matsu and Quemoy, as,
{it is Formosa and the Pesca-

| dores Islands. But U. S. offic-|

‘ers have helped plan the de-

Formosa. It could touch off fense of the islands, and there |
panic, invasion fear, intemal! is a handful of American mil-/
inflation so severe that it|itary advisers regularly as-
would be almost as bad as a ' signed here.
direct military blow against! If the U. S. does jump in
Formosa. | to save Matsu — as National- |
Propaganda Value lists officials are counting on
The Nationalist govern- it to do — it will be purely
ment knows this and has done | for political reasons and not
its best to make U. S. offic- | because of any military value
ials aware of it. |of the islands. !
If Matsu is attacked, each| There is no mistake that,
day that it resists will be of | Matsu is a thorn in the side
of Red China. The National-|
ists delight in this and will|
| continue to build up Matsu/
militarily and continue to|
taunt the Reds with it. l

enough fo mobilize American |
officials and public opinion
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WE GUARANTEE

Every Item in
Our Store!

If you are not completély satis«
fied with any item purchased
here, bring it back and your

money will be cheerfully re-
funded.

BETTY CROCKER CAMPBELL'S

CAKE: MIXES

White—Yellow—Devils Food—Black Walnut

Tomato

Porter Frillets =

SOUPS

Cream of Chicken ® Cream of Mushroom

6 for 100

10¢..

”00

Cre'm Style Corn

KOUNTY KIST

‘IOO

AA Large

CANS
FOR

2doz.95c

EGGS

GRAPEFRUIT . 10

Potatoes 10: 39

LARGE HEADS SNOW WHITE

Cauliflower

EA.

Lemons

29

SUNKIST

A9

STRAUSS CHOICE GUARANTEED MEATS

FOR ECONOMICAL

PORK BUYS

And Buying Trimmed Cuts
You Can’t Afford to Pass These By!

Pork LIVER

PORK SHOULDER

Roast

PICNIC STYLE

35

YOUNG c
EASTERN
PORKERS Ib

Del Monte Sweetheart Brand — Those Who Have Eaten It . . . LIKE IT]

Steak

Lean Center Butt Cuts

4]
Pork Sausage 35¢-

PORK

C

EIOO

“First of the Season” Fresh Smelt! Also Other Varieties!

... PAULSEN’S ...

THRIFT MARKET

CENTRAL POINT, OREGON
Prices Good Fri. & Sat. — We Reserve the Right to Limit Quantities

Lots of Free
Parking
2 Big Lots

AT THE REAR OF
THE STORE!
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