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Feeding th

e Family

By SOM YINCINT
Pl ﬂ'-lr

|Menfal Exercise
At Breakfast Urged |

| exercises at breakfast time,

Los Angeles —(UPI)— If
vou have to solve problems|
in your work it ma_v help to|
take a few ‘““‘warm-up’’ mental

June! ’\Iomh of gradus- |1o beat till migture forms|y, UCLA psychologists sug-

tions,weddings and ghrniverse- |
ries! Month of partie®, ehow- |
ers and receg@ons! ®onth of|
cake baking! No one @ver
heard of a special occasion
without a special cake o® sur-
passing bea@ty and goodness.

Traditionally, th® ceg takes
the center of the tgble or buf-

fet: gets attention g@nd praise
second only to ®h@ gueet or
guests of hono® 9 tha cele-
brants gathe® 'foun{ ®or the
ceremony o @ sutting of
the cake,

Cd@per o thg @stiong ¥
many, hOm@ BVakirg oF cabes
is not IPcopMg e low 81¢. &
recent surgfe fevealed that
40 per d@n® o g Romemew-
ersgnteroigwd® ol Sakad s
cake thg® @sep . . . eng it
wasn't gven Jéas.

June Jefliadisme. When
t comes to maam. &ates,
Ju@ contfhugg €a hold g leed
over Au@ust ®ith Septsmber
and December @r@iling. Twen-
ty is still th@ ®ost popular
age for ti@ brifs. When you
@onsider the @effinae of this’

ear and th@ enniverearic® of
yester=years, $herg's g lot of
cake baking g2& good cale
eating in @ouP ibrmedials 2u-
ture.

The @E@ 303 Baws T2 e
June pa®p Wf gmw yind is
@kely to 99 ligh® ®gturad: ¢
sponge, 8ngefoo® o» chiffon
type, han@sothgle Frosted snd
decora‘@8. There are lidsly to
be @s® @ *# tebla. Our Ms-
ceptioR ZRiflon Cabe ip saned
i n@® 10 inc® ®4% an. ¥rost-
in mgy b@ snows white or
tinted @ue? 8a Qelicetely with |
vegetghlp coloring edd4sd g |
@ag ab @ Tme atih gesired
@hade i@ obsiney.

Drasees an§ vthsp oy cte
@ecomuoﬂ ere ®sund st tho
counter® @he?e cinngmon can-
dies gn@ colorpd Sefe? wsusl-

Gy @18 @ispleyss.
214 cups @ifa4 cae Pou®
1%2 cup® suge?
3 teaspoor@ boBi®g Rowds?
1 teaspoon @It
12 cup corn oil
6 eggs, separate®@

up water
l easpoon grate@ lemon p%®el
2 teaspoons vanilla extrac®
12 teaspoongeream of tartar

Mix and sift into medium
sized bowl the cake flour,
sugar, baking powder and
salt. Make a well in the flour
mixture: then pour corn oil
into well. Now add egg yolks,
water, lemon peel and vanilla
extract. With electric mixer at
medium speed, or with a
spoon, beat until smooth.

Put egg whites (room tem-
perature) into large bowl. Add
cream of tartar to egg whites.
With electric mixer at high
speed, or with egg beater or
whip, beat until whites form
very stiff peaks. Beat whites
stiffer than you do for an an-
gel cake or a meringue. Now
slowly pour egg yolk mixture
over stiffly beaten egg whites,
gently foldiffz in whites with
a rubber scraper gr a wooden
spoon. Do not stir.

Pour batter into ungreased
10-inch tube pan, four inches
deep. Adjust the oven racks
to place the cake in the cen-
tér of the oven. Bake in slow
oven, 325 degrees, for 70 to 73
minutes or until cake springs
back when touched lightly
with finger.

When cake is done, invert
pan at once to cool. If pan
has no ears, invert over bqt-
tle or funnel. When cake 1s
cool, carefully run spatula
around edges to loosen. In-
vert pan and strike edge
sharply on table. Cake will
drop out easily. &
Reception Frosting

To frost chiffgn, sponge or
angel cake: Brush crumbs
from cake. Place upside down
on cake plate. For frosting,
combine two egg whites, one-
half cup light corn syrup, one-
half cup sugar and one-eighth
teaspoon salt in double boiler
top and mix well. Place over
rapidly beiling water and
cook, beating constantly with
an electric mixer at medium
peed or with hand rotary |
c!gnezlter until mixture holds a
peak. This takes three to four
minutes. Remove from boiling
water and beat one minute
longer. Add one teaspoon pure
vanilla extract and continue

N peake.

With epatuls, generously |

frost eidea of cake, using up-|

werd strokes. Pile rest of
Irosting on top of cake; spread:
out in attractive swirls to

| gest.

The psychologists, Irving
Maltzman, Lloyd Brooks and
Stanley Summers, have found
that a group of subjects who
first were asked to solve sev-

mest sides. Place tiny candy|era] ismple problems proved
balls or dragees on cake Or|tq he considerably faster in

otherwise decorate.

YThie recipe generously cov-
ere top gnd sides of angel,
chiffon or sponge cake or tops
and ®ides of two eight inch or
ning inch layers.

o Berve Cahe

#or high, fluffy wedges of
chiffon, sponge or angelfood
cae, pull pieces spart with
cak# breaker or two forks. Or
“agw"” with ¢ serrated edged
gnife for gmoother edges.
Chocolate Chiffon

¥or an equally glamorous
cgie with mocha influence,
proceed as for Reception Chif-
fon Cake, adding two tea-
spoons powdered instant cof-
fes to the dry ingredients.
Then gdd two squares un-
sweetened chocolate, melted,
just before adding the beaten
egg whites.

Frost this with seven min-
ute frosting, white or tinted.
¥or shadow cake, frost cake:
then melt two squares un-
sweetened chocolate and two
tesspoons butter over hot
water and spoon warm choco-
lets mixture over frosted
cake letting it trickle over
side® for shadow effect,

Cempany Coffee

When there’s company, cof-
fee is the one indispensable.
Whether served from a pot-
fery pitcher into pottery mugs
b#side the barbecue or dis-
pensed from a silver coffee
urm gt ¢ wedding reception,
coPfee must be freshly made,
plantiful and hot,

Hot coffee for a crowd is
most pasily made by pouring
content® of a two-ounce jar of
instgnt coffee into coffee urn.
A 44 six quarts of rapidly boil-
ing water. Stir to assure even

®trength. This makes 32 serv-

ing® of sverage strength.
Hot coffee for a few is made
b® putting a rounded tea-

syoon of instant coffe and a

coffee cup of boiling water in
vour coffee server for each
cug of coffee wanted. Close
the lid to let coffee steep for
g moment before serving.

Iced coffee is instantly
made in quantity by putting
six rounded teaspoons of in-
stant coffee into a pitcher and
adding six measuring cups of
cold water; stir briskly: pour
over tall glasses half-full of
broken ice and furnished with
lang handled spoons. Pow-
dered sugar and g pitcher of
cold milk as well as coffee
cream usually accompany iced
coffee.
Party Buffet Makes
Everyboly Happy

For teen-agers or grown-
ups, superfime or night-time,
a handsome cold meat tray
will satisfy hungry people,
keep everybody happy. Easy
on the hostess, too.

Stack cooked salami alter-
nately with mustard-spread
bread slices. Use a three-inch

cookie cutter or the sharp|]

edge of an empty vegetable

can to cut through bread and |}

“rounds”.
sandwich

meat to produce
Cut each salami

stack into guarters for finger |:

eating.

+ Wrap slices of cold boiled |
or baked ham ground cooked |:
roll i
neatly. Wrap slices of pickle |~ -

and chilled asaparagus;

and pimiento loaf around lit-
tle stalks of celery; roll neat-
ly. Buy those transparent
wrapped chubs of ham salad,
sandwich spread and/or
braunschweiger. Cut a slice
neatly from one side to re-
semble a boat; equip each
witl® a spreader for scooping
onto nearby sliced party rye
bread.

A tray of assorted relishes
or better still, a good size
bowl filled with chopped ice
into which wyou stick celery
hearts and ssticks, sticks of
carrots, beets, turnips, slivers
of green pepper, green onions,
along with radishes and as-
sorted olives.

' Small cakes or an assort-
ment of sturdy cookies; coffee,
colas or other carbonated bev-

You will be, too! Look for
Spreckels Granulated
Sugar in extra-thrifty 2,
10 and 25-1b. bags!

5,

solving a bigger problem pre-|
sented afterwards.

The habit of warming up
the mind made problem-solv-
ing easier even though the
warm-up exercises had noth-
ing to do with the subject mat-
ter of the problems to be
solved. |

“Problem-solving is some-
thing that requires an un-
common response,” they said.
And it is prosible to train
people into the habit of un-
common responses, the added.

Useful Descripfion
Said Often Lacking

Columbus, Ohio — (UPI) —
Can you describe the person
vou know best?

The odds are you cannot
according to Policewoman Au-
drey Foley of the Columbus
Bureau of Missing Persons.

Miss Foley said the great
majority of persons who re-
port a relative or friend miss-
ing cannot give a correct, use-
ful description of the person.

A part of this failure is
psychological and a part is
pride, she explained. |

A woman accustomed fo
thinking of her husband as |
tall almost always describes
him as four or five inches tall- ‘
er than he is. Men are seldom |
correct on their wives’ meas-
urements,

Relatives who have felt a|
limp or a deformity .an em-
barrassment usually fail to |
mention this important clue.

erages and everyone has fun,
West Coast Punch
For Sparkling Party
Put punch in the party with
sparkling, bubbling carbon-|
ated beverages that come in
great array in glass and in|
cans: colas, ginger ale, root
beer, soft drinks for combin-l
ing with fresh, frozen or |
canned fruit juices. |
If there's crowd, the punch
bowl speeds things up. Other- |
wise, pitchers are fine, Con-|
sider keeping the punch |
“alive” by making ice cubes
of part of the punch or make |
lemonade ice cubes with |
strawberry slice, maraschmn|
cherry, mint -leaf or other
fillip frozen in. |
For each two quarts of
| punch, combine one 6-ounce
can frozen concentrated (undi- |
Iuted) orange juice, three cups
pine apple juice, one-third cup

sugar, one-third cup lemon
juice. Combine two cups
water and one-third cup

sugar; stir to dissole. Add one
pint gingerale. Chill with
cubes or large chunk ice.

® CHEETOS

® BAR-B-Q
FRITOS

Ideal for Picmics
or Snacks

Family Cake
& Cookie Co.

L. S. (Stan) Tiegs,
Distributor

Talent — Ph. KE 5-2775

Washington — (UPI) —The
Senate's Democratic and Re-

- ’ P, > .
publican campaign chairmen | chairman,

agreed on one thing today—
| California's primary elecuomb‘ Knowland's showing
results could have a

“sput- |
nik"” impact on the underdog
GOP.

And Senate GOP Leader
William F. Knowland whose
total popular vote in the
governorship race lagged well
behind that of California Dem-
ocratic Attorney General Ed-

mund (Pat) Brown, also al-l'“E‘ have felt all along —the | mjtted privately

“*substantial
before the Nov.|

lowed he has a
job to do”
| 4 e=ection.

Sen. Andrew F. Schoeppel
(R-Kan.), the GOP campaign
said in an inter-

‘not discouraged”
in
winning the Republican nom-
ination for governor. He said
“many of the senator's friends
will be spurred to greater ac-
tivity by this.”

Sen.
(D-Fla.), the Demoecratic cam-|
paign chief, said the Calif-
ornia results showeds “what

view he isg *

Tin from Malaya is said tf:ul

| be 99.87 per cent pure.

George A. Smathers|Pat Brown and Rep.

{Cahforma Vote May Have Impact On Republicans

strong tide is running for the
Democrats everywhere.”
warning
dence,
Could Energize GOP

But
against over-confi-
Smathers added:

“This result could be for

the Republicans what Sput-

nik was for the United States

| —it could energize them to

work just that much harder.
Clair
Engle have made great run-
ning starts — but that's all.”

Some key Republicans ad-
they were
jolted by the margin of
Brown’s purality in combined
party votes over Knowland.

Central Point Youth
Member of Honorary

Corvallis—Donn R. John-
son of Central Point has been
named a member of Alpha
Zeta, national honorary agri-
cultural fraternity at Oregon
State college.

Seventeen outstanding stu-

dents drawn from the various
fields of agriculture at QOSC
were initiated this year.

Johnson will be a junior
next fall. A 1955 graduate of
Crater High school, he is the
son of Mrs. Helen M. Johnson
of Central Point.

Motor scooters have become
so popular in Chile that they
have become a major traffic
hazard in that country.

Ike Signs Bill for

Jobless Pay Advances
Washington—(UPI)—Presi-
dent Eisenhower signed into
law today a bill allowing the |
federal government to ad- |
vance funds to states to ex-
tend the duration of joblessae
pay for unemployed workers |
who have exhgusted their|
benefits. |

Lse Mail Tribune Classified Ads
The Low Cost Way To Sell

Sawdust
Medford Fuel Co.

Tel. SP 2-2111 Court & McAnd.

(L%

QUALITY

BLOCKS

Bricks, Flues,
Drain Tile
727
W. McAndrewms
Ph. SP 2-4107

QUALIT
MARKET

PHONE SP 2-7137

222 West Main — NEXT TO COPCO

“MEDFORD’S FINEST MEATS SINCE 1940”

WE
CLOSED SUNDAYS!"

AD PRICES EFFECTIVE THURS. 3:00 P.M. THRU SAT.

o

Red King Salmon,
Large Slices.

Steer Beef.
Well Trimmed of

“SWIFT'S
PREMIUM”

‘Niener Bun.

PURE PORK

BONELESS PORK

LOIN

“CHOICE”
STEER

THE VERY FINEST FRESH GROUND BEEF—
GROUND FRESH SEVERAL TIMES DAILY IN OUR OWN MARKET

45—
OCEAN FRESH
SALMON

85

BEEF ROAST

All CENTER Shoulder Pot
Roast Cuts From “Choice”

Fancy Large Ocean

SAUSAGE

“CHOICE” SPRING

GRO

Waste

Seasoned

Just Right to
Please Most

“CHOICE” EASTERN
PORK

BREAST

CHOICE

(7 to 8 Lbs.)

BEEF
551 29

69:

“LONG DOGS”

“Swift's’” Fancy Skinless
Coney Island Franks-Long
Enough to Fill Regular

59
H9:
89:
19¢
19

UND

® White
® Yellow

Bisquick

STAN DBY UNSWEETENED

PINEAPPLE JUICE

BETTY CROCKER

CAKE Mi

® Black Walnlut

® Devils

BEST FOOD

SCOTT’S NEW COLORED

LUNCHEON NAPKINS

Yellow — Pink — Turquoise

F

ARM FRESH PRODUCE

PKGS.
Large Pkgs.

UICKK =7 5¢

46-02. TINS

S‘l 00

x 4

©

Food

PKGS.

39

LARGE SOLID

LETTUCE

RED RADISHES

— AND —

GREEN ONIONS

LONG GREEN SLICING

GUGUMBERS

FRESH

GREEN BEANS

FIRM RIPE

BANANAS

*HEADS

29

BUNCHES

19

LBS.

29

2




