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STAY FOR DINNER
Atlanta (IP) Lloyd B.

Bowman, 21,. just dropped in
at the police station for a
chat with detective B. D. Dun-

can. As they talked, a "want-

ed" bulletin blared on the
police radio. Duncan took a
look, found a gun on his
visitor, and escorted himto

VINCENT "
TP

this Library Week observ-
ance.. The increase in library
business, however, seems to
be part of a steady trend ex-

perienced here during the
past several years and ex-

pected to continue with only
brief temporary fluctuations
during the utumn months.

tion for any one day. The
smallest daily circulation was
373.

The number of visitors re-

maining to use the reading
and reference rooms of the
library was 4,465, of whom
3,457 were adults and 1,008
were students. A total of 430
new borrowers were register-
ed.

It is possible, Miss Webster
stated, that the observance of
National Library Week dur-

ing this month stimulated in-

terest of Jackson county read-
ers in their library and played
some part in boosting circu-
lation figures to an all-tim- e

high.
The staff of the library and

the library board voiced their
gratitude to those individuals
and organizations who con-

tributed toward the success of

non-fictio- n read by both adult
and junior readers, 1,580
books, was in subjects of
science and technology. In the
preference of adult readers,
books about the fine arts,
gardening and sports, were
next in demand; children,
however, preferred biography,
language books, and books on
the social sciences. Children
and adults together checked
out 689 biographies.

History, travel, and the
social sciences also proved
popular with adult readers.
Two hundred fifteen books on
religious subjects and 237 on
philosophy were also bor-
rowed. .'

Daily Circulation
The average daily circula-

tion for the month was 739,
with 879 the largest circula
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Keating
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Food

Every Day U SaladayAi W Try New Ideas
No wonder westerners are

changing the salad eating hab-
its of the nation. We toss a
new salad at the drop of a
lettuce leaf; try new combina-
tions, exchange recipes and
salad ideas like crazy. Today s
salad vegetables account for
40 per cent of all fresh vege-
tables grown commercially.
And where are most of them
grown? Right here within
trucking distance.

Not only that but National
Garden Week celebrants tell
us that 30 million persons will
be garden-growin- g salad-making- s

from seed by mid-summe- r.

Tomatoes are far the
most popular vegetable with
home-grower- s. Number one
commercially - grown vege-
table is lettuce.

Whether you pick your
vegetables from your own
patch or pick them from dis-

plays in your favorite market,
you'll find many good salad
making ideas in these columns
right along.
Salad Vegetables

Fastest selling salad bowl
vegetables are lettuce, toma-
toes, celery, cucumbers, Bell

HOME GARDENS "Plant you now dig you later" is what
home gardeners are saying as they pick out vegetable seed
packets and get busy in backyards. In the meantime, our
commercial gardeners are harvesting an early bounty of
salad-bow- l vegetables for today's family enjoyment. Salad
ideas are included in today's food columns.

COMING - MONDAY, APRIL 28th, 8 P.M.

EC HEALTH LECTURES AND

A rKCC MOTION PICTURES
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INCUMBENT CANDIDATE for COUNTY JUDGE

on the Republican Primary because:
Jackson County has had good administration under the
present leadership:

I The road problems have been handled with dispatch
and efficiency.

2 County finances have been used judiciously and ef- -

fectively, without waste.

O The welfare problem, both from an administration
s and financing: point of view, has been ably and effec-

tively handled.

A Modern facilities have been furnished to departmentof County Government to create more efficiency and
better working conditions.

E. H. Singmaster, Chairman,
Keating for County Judge Committee,
P.O. Box 226, Ashland, Oregon.

By M. O. GARTEN, D.C.
Noted Lecturer Research Nutritionist

Author World Traveler
Hear Amazing Facts About:

Your FoodYour Health
Your Well-Bein- g

Natural Methods of Livings Vitality
New Diet Secret Rejuvenation Long-
er Life.
See Color Motion Picture! Scenes from
travel in foreign lands. Nutrition and

living patterns of people.

with other vegetables, potato
or corn chips, crackers. Sim-

ply cut off a thin slice from
the stem; then leave whole,
halve or quarter according to
size. It is not necessary to
peel mushrooms.

Mushrooms are quickly
cooked for serving as a vege-
table. One half pound makes
four servings. Heat four table-
spoons of salad oil or one-ha- lf

stick of butter or margarine in
a skillet and add mushrooms.
Sprinkle with juice of half a
lemon and cook over low heat.
Stir frequently till mushrooms
are lightly browned in their
own juice; no more than five
to eight minutes. Season light-
ly with salt and pepper, a bit
of Worcestershire if you like.
Toast points retain the last

peppers, escarole and endive.
Other availables right now for

C. eating raw include cabbage,I carrots, cauliflower, chicory,I
"Z. Chinese cabbage, green onions,

chives, dry onions, mustard
i greens, parsley, radishes, spin- -

MONDAY, APRIL 28- -8 P.M.
TUESDAY, APRIL 29- -8 P.M.

MEDFORD YMCA
ach, watercress. Cooked vege
tables favored in salads in

I elude asparagus, green beans,
s lima beans, beets, broccoli,
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Optometrists, Wives
Attend Meeting of
Society in Ashland
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The Jackson county li

brary's monthly circulation of

books broke another record
in March, 1958, according to
Librarian Helen E. Webster. I

The number of books issued
was 19,226, the greatest num-
ber issued in a single month
during the history of the li-

brary. The highest month's
total reached previous to this
was that of March, 1957,
when 18,403 books were
checked out. Records for the
past several years indicate
that March and July are gen-
erally the busiest months in
the library, with January run-

ning a close third.
Of'the record-breakin- g 19,-22- 6

books borrowed in March,
15,465 were borrowed from
the Medford Public Library
headquarters by individual
patrons, 372 from headquart-
ers by schools, and 3,389
through community branches
throughout the county.
Checkouts

Adults checked out 11,918
books and 6,153 went to chil-
dren. About one-thir- d of the
month's circulation, 6,503 was
non-fictio- as against 11,468
books of fiction. Magazines
lent totaled 1,225.

Sen. John Kennedy
To Visit Portland

Portland fIP Sen. John F.
Kennedy will be a
Portland visitor Monday when
he delivers the final lecture
in the current series sponsored
by Portland State College. He
will appear at the First Metho-
dist Church to discuss foreign
policy problems.
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SPAMety Meat Flan

Editor

powder, one - half teaspoon
salt, one teaspoon prepared
mustard, two teaspoons grated
onion, two tablespoons tomato
ketchup and a few drops Ta
basco. Shake well.

Blue Cheese. To one half
cup Basic French Dressing,
add three - fourths teaspoon
salt, dash of pepper and two
tablespoons crumbled blue
cheese.

Chiffonade. To three-fourt- h

cup Basic French Dressing,
add two tablespoons minced
parsley, two teaspoons minced
onion, one-four- th cup chopped
cooked beets and one hard-cooke- d

egg, chopped.
Club French. To one cup

Basic French Dressing, add
three tablespoons minced
onion, one tablespoon sugar,
three tablespoons tomato ket-

chup and one tablespoon Wo-
rcestershire sauce.

Mayonnaise with
Favored Variations

Whether you make 'your
own mayonnaise or buy it by
the jar, here are variations
preferred by many for lettuce
and mixed greens.

To make mayonnaise, com-
bine one teaspoon prepared
mustard, one - half teaspoon
salt, one-eight- h teaspoon pep-
per, one-eight- h teaspoon pap-
rika, one-fourt- h teaspoon sug-
ar and one egg; beat well.
Gradually add one-hal- f cup
salad oil, at first by drops,
beating constantly. Add three
tablespoons cider vinegar, sal-
ad or distilled white vinegar
and another 1 Vz cups salad oil
alternately,- - beating well after'
each addition until mayon-
naise is stiff enough to hold its
shape. Refrigerate.

Russian Dressing. Combine
two - thirds cup mayonnaise,
three tablespoons chili sauce
and one tablespoon finely
minced onion.

Thousand Island. Combine
two cups mayonnaise, one-four- th

cup chili sauce, two
tablespoons chopped green
pepper and two tablespoons
chopped stuffed olives. Chill.

Creamy Roquefort. Gradu-
ally add three tablespoons
vinegar to five ounce jar
Roquefort cheese spread, soft-
ened. Stir in one - third cup
mayonnaise, two teaspoons
sugar, one - fourth teaspoon
paprika and one - eighth tea-

spoon salt until creamy
smooth.

Blue Cheese. Combine one- -

fourth cup mayonnaise, one- -

fourth cup blue cheese and
three tablespoons tomato ket-

chup or chili sauce.

Cavalier. Combine one cup
mayonnaise, one tablespoon
tomato ketchup, two table
spoons Roquefort or blue
cheese, one teaspoon vinegar
and one teaspoon minced on-

ion. Allow to chill at least 30
minutes to blend flavors.

Spicy Mayonnaise. Blend
one-ha- lf cup mayonnaise, one--

fourth cup tomato ketchup
and one teaspoon ground gin-
ger. Chill.

Fresh Mushrooms
April markets display fresh

mushrooms at reasonable cost;
add mealtime magic in many
ways. Mushrooms appear raw
as appetizers at parties for
dunking in any "dip" along

Institute Slated on

Fire Evacuation
Lt. Robert McGrath, hospit-

al inspector for the Chicago
lire department, will conduct
a one-da- y institute on patient
evacuation and fire-fightin- g

techniques here May 14 at
the National Guard Armory,
South Pacific Highway.

All hospital, nursing home
and convalescent home per-
sonnel in the Medford area
are invited to participate.
There is a S3 registration fee
and all applications, accomp-
anied by the fee. should be
mailed to Ben Hecht, busin-
ess manager, St. Vincent's
hospital, Portland, Ore., not
later than May 5.

The institute is sponsored
by the Oregon association of
Hospitals, and Glenn B. Keys,
business manager of Sacred
Heart hospital, is in charge
in the Medford area.

Lt. McGrath has been ac-

tive in hospital safety work
for more than 20 years and
to date has conducted insti-
tutes in more than 200 hos-pibta- ls

in nine states. He has
coordinated his work with
the American Hospital associ-
ation and the National Safety
Council. '

The institutes are conduct-
ed to include actual schooling
of participants in fire-fighti-

and patient evacuation tech-

niques.
The one-da- y session will

open at 8:30 a.m. and close
with a question and' answer
period at 4 pjn.

Vienna Sausage 4 for 89c

Fisher's, American26 lbs.

Cheese Loaf 2,bs, 69
MARY ELLEN 10-O- Z. JARSWPEgtEirSMJM m

ASSORTED JELLIES & JAMS

bit of the full 'flavor, natural
juices.
Sweet Sour Pot Roast

An eye on the ads in this
newspaper and on market dis-

plays will reveal some reason-
ably priced beef pot roasts for
relishing like this.

Brown three to five pound
beef pot roast in two table-
spoons fat in a heavy kettle.
Add one-hal- f cup sliced onion
and cook until transparent.
Add one cup vinegar, three-fourt- h

cup firmly packed
brown sugar, one-fourt- h tea-

spoon nutmeg. Cover tightly
and simmer 3 to 3Vz hours or
until fork tender. Thicken
liquid for gravy. If you really
like it spicy, thicken with
crumbled ginger snaps.

the Society, presiding.
Two optometric papers were

presented at a post-gradua- te

educational meeting held at
the home of Dr. and Mrs.
Glenn Revel, Ashland. The
wives of members met in sep-
arate session at the Revel
home. '

Dr. William J. Thompson,
Medford, reported on recent
developments in the exchange
of post-gradua- te optometric
information by the Optomet-
ric Extension program of Dun-

can, Okla.
The concluding portion of

the program was devoted to a
paper on the direct relation-
ship between the retarded
child's behavior and reading
pattern, and his visual devel-
opment, by Dr. Steve Dippel.
The conclusions were drawn,
Dr. Dippel reported, from a
series of tests on primary
mental abilities, perceptual
ability gauged by verbal and
visual identification, spatial
relationship skills and com
prehensive reading tests. He
emphasized the need for the
correlation of the complete
case history as well as a cross-referen-

of the various tests
in order to determine accur-
ately the ability of the child to
achieve.

Dr. T. Winston Smith, edu-
cation chairman, was moder-
ator of the program and intro-
duced the speakers. Next
month's program will be pre-
sented by Dr. Edmund F.
Richardson, director of study
groups, Optometric Extension
program, Duncan, Okla.
Business Meeting

The business meeting con-
ducted by the auxiliary result-
ed in a of that
organization. The lapse of ac-

tivity was due to the difficulty
in scheduling meetings so that
members from all over south
ern Oregon could attend.

Officers elected were Mrs.
Richard. N elson, president,
Mrs. Robert Urie, secretary-treasure- r,

and Mrs. T. Win-
ston Smith, public relations
chairman.

The May meetings of both
groups have been set for Sun-

day, May 25, at the Rogue
Valley Country club in Med-

ford, to coincide with the
visit of Dr. Richardson.

BE SURE

TO MENTION

OUR NAME
Never settle for less than the

vodka of vodkas.' When ordering

any vodka drink, always

specify "with Smirnoff."

0mimofp
the greatest name in QD KA

Sraimaff fls. (Div. if Hsaslaii), Hirtfuri, Cnan.
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STRAWBERRY JAM

HOODY'S

PEANUT
CRUSHED or

CREAM

peas, potatoes.

Main Dish Salads
Hearty and nutritious, main

dish salads combine greens
.and other vegetables with
cubed,'Slivered or sliced cook- -

rd meats or poultry, fish and
shellfish, hard - cooked eggs,
cheese.

Salad Dressings
No matter how crisp the

greens, how fresh the vege-
tables, how tender the meat,
a salad without a satisfying
dressing is doomed to failure.
Salad magic is easily and
simply found in three basic
dressings which are the step-

ping stones to practically all
others.

These are French dressing,
mayonnaise and cooked salad
dressing. With a jar of one or
all of these in your refrigera-
tor, you can whip up, at a mo-
ment's notice, myriad dress-
ings. You may make any of
these from scratch, use one of
the increasingly popular salad
dressing mixes or choose from
a whole grocery shelf of com-
mercial salad dressings.

Salad Vinegars
Very Important

Salad dressing success de-

pends a great deal upon the
quality and flavor of the vine-
gar used. Fine vinegar costs
so few centa that it Iseems
senseless to settle for less than
the very best. Here is a quick
glossary of vinegars to help in
your selection.

Cider Vinegar. Made from
the first pressing of sound,
red-rip- e apples. It has a fine
mellow fruit flavor that is a
natural with fruit and vege-
table salads. -

Distilled While. A crystal
clear vinegar usually made
from choice corn, ye and bar-

ley malt. It has delicate aroma
which brings out the full flav-
ors of foods without dominat-
ing them.

Salad Vinegar. A compara-
tive newcomer, salad vinegar
is a blend of distilled white,
red amber and malt vinegars
with just enough "malt" tq
give pleasing bouquet, fine
flavor.

Malt Vinegar. Here is the
ultimate in fine vinegars.
Rich, full-bodie- d in flavor, it
is excellent for hearty salads
of meat, seafood, macaroni
and the like. Use discriminat-
ingly so it does not overpower
flavor of the salad.

Tarragon Vinegar. The epi-
cure's delight. A skillful blend
of fine distilled and fermented
table vinegars with tarragon
leaves steeped until just right
to give herb fragrance to sal-

ad greens, meat, eggs, fish.
Used in sour cream dressing,
this is wonderful for fruit
salads too.

Basic French Dressing
With Popular Variations

Basic French dressing is
made by combining one-four-th

cup vinegar, three-fourt- hs cup
salad oil, one-fourt- h teaspoon
paprika, one - half teaspoon
salt, one teaspoon sugar.
Shake vigorously. Chill,
Shake before serving.

Anchovy. Allow one clove
garlic, finely minced, to stand
in one-ha- lf cup Basic French
Dressing for 30 minutes;
strain, discarding garlic. Com-

bine two drops Tabasco, dash
cavenne pepper, two tea-

spoons capers and one table-

spoon anchovy paste. Chill..

Barbecue. To one -- half cup
Basic French Dressing, add

three - fourths teaspoon chili

About 30 optometrists and 1

their wives attended a dinner
meeting of the Southern Ore-

gon Optometric Society re-

cently in Ashland.
Members from Medford,

Ashland, Grants Pass and
Klamath Falls met for the
combined b u s i n e s
meeting at the Ashland Elks
club, with Dr. Robert Har-lan- d,

Medford, president of

Rambler Sales Up

69.9 Per Cent
Detroit (IP! American Mo-

tors Corp., recent sensation of
the stock market today an-

nounced its Rambler sales for
the first 20 days of April to-

taled 9,075 compared with
8,074 units for all of April,
1957.

AMC said its sales for its
1958 model run, started last
October, are 71,264 Ramblers,
an increase of 69.9 per cent
over the 41,936 sales in the
previous comparable period.

AMC stock, which stood at
4Ts when it was learned that
financier Louis Wolfson was
buying it late in 1956, stood
at IIV2 at the close of Wednes-
day's trading on the New
York Stock Exchange.

Truman Has Brief
Visit With Grandson

New York HP Former
President Truman dropped in
for a brief visit with his grand-
son Wednesday night without
letting his daughter know he
was coming.

"She always goes to so much
fuss,", he explained to news-
men. .

Truman spent the night in
New York on his way t6 Phila-
delphia where he speaks at
noon today in an Indepen-
dence Hall meeting commemo-

rating the 10th anniversary of
the State of Israel.

CHURCH LEADER DIES
New York iW The Rev.

Dr. Hugh Ivan Evans. 70, for
many years a leader of the
Presbyterian Church of the
U.S.A. died Wednesday. His
death followed injuries re-

ceived in ' an auto accident
April 8.
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ENJOY CASEY JONES
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Every Saturday Night

SILVER DOLLAR STAMPS

WITH ALL PURCHASES

s. Ground
BEEF

2 FRYERS
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$100

CANS I

3 cans

3 CANS $00

COACHELLA RED -S- WEET
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PURETA SKINLESS

FRESH

Chicken, get the best at OK.

NEW LOW PRICE

Valencia

6

5wm
Right for Sandwiches
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SMALL -- NEW -- WHITE

POTATOES MARKETVJ
I Home of SILVER DOLLAR STAMPS Itr

I 0PEN 8:00 AM UNT,L I I

MIDNIGHT I

NEW TEXAS CROP SWEET
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EASY PARK,NG J
jyEASY SHOPPING

CANNED FISH VALUES

Sun Pakt Oysters 3
Albacore
DOXEE

BLUEPOINT Minced 1202 No. RiversideGlams


