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Eating Egg Sfieffs Found Good Way To Gef Sufficient Calcium Into Diet
whole milk."- By DOC QUIGG time."

Miss West started pushing
egg-shel- ls while she was writ-

ing a "Teen-ag-e Diet Book"

Brown eggshells or white
eggshells?

"Never thought of that, but
I suppose they're both the

Bomb Goes Off In
School Board Office

New Orleans-flJPD-- A make-
shift bomb went off in a ven-
tilator at the Orleans parish
(county) school board office
Sunday night. The building
was unoccupied and damage
was slight.

Police and FBI agents be-

gan running laboratory tests
of bomb fragments.

calcium." So she told the
teen-age- rs to get cracking.

When the book was pub-
lished she sent some copies to
a high scholl where her niece
was a student. In a few
weeks, she got this reaction:
"Eggshells are very big here
now, Aunt Ruth."

same," said Ruth West. "Also,

UPI Correspondent
New York-U-PI - The lady

picked up a piece of eggshell
from the plate, placed it
daintily on her tongue, and
began chewing grittily.

She advanced the plate and
said brightly: "Have some."

Don't care if I do. Hmm,
it's crunchy. But not very
tasty - matter of fact, there's
hardly any taste at all. What's
it good for?

"Calcium," she said. "One
eggshell is equal in calcium
content to two quarts of

blendor. You might notice
some fine grit if you grind
your teeth."
Eat Whole Egg

Perhaps a little. By the
way, why couldn't you - as
long as you're on this shell-eatin- g

kick eat it while it's
covering a hard-boile- d egg,
biting into the whole thing
the way you do an unpeeled
apple?

"Great idea," she said, and
picked up a hard-boile- d egg.
Crunch! She bit out a sizable
mouthful and began munch-

ing and nodding her head.
"Not a bad idea at all - get
the egg and shell at the same

- a publication whose very
concept would have caused
Grandpa to purple with in-

dignation. But presumably
it's needed. Mi6s West said a
massive Purdue University
study of teen-ager- s had dis-
closed 52 per cent of them
worry about their weight.
Calcium Shell

Her egg - shell discovery
came when she was trying to
figure how to get some cal-
cium into one of the diets she
gives in her book - a high-prote- in

diet based mainly on
eggs: "I called up the egg
people, and I was astonished
that the shell had so much

Driver, Passengers
Hurt in Bus Wreck

Wickenburg, Ariz.-PD-Fif-t- een

passengers and the driver
aboard a Greyhound bus were
injured Sunday night when
the bus shot out of control and
flipped over on its side dur-
ing a trip from Los Angeles
to Phoenix, Ariz. Seventeen
other passengers escaped

The land area of the West
Indies is approximately 100,-00- 0

square milqs. The total
population is nearly four

you don't have to eat them
this way necessarily. You can
put them in a mixer with to-
mato juice, or something, and
powder them up and drink
them with the juice."

So saying, she whipped out
to the kitchen, mixed, and re-
turned with a small glass of
tomato juice. I couldn't de-
tect any shell in it.

"I put in about two thumb-
nails," she said. "I put it in a

3 Ifc .y

INAUGURATES HIGHWAY
Ljublpana, Yugoslavia -- UPD

--President Tito Sunday in-

augurated an 80-mi- le section
of a modern highway which
will cut across Yugoslavia
from the Italian border to the
Greek frontier.

4 Skunks hibernate during
the winter, to reappear in the
first warm days of spring.ture over each sandwich.

Sprinkle with paprika. Place
in hot oven (425 degrees)
until cheese begins to melt
and top is browned, about 15 MORRELL'S "PRIDE"

Canned Picnic
Pure Pork

SAUSAGE
minutes.
Ways with Family
Party Leftovers

Any festive holiday dinner
(Shoulder)

WE FEATURE ONLY "SWIFTS PREMIUM"
FRESH FROSTED TURKEYS and LOCAL FRESH

TURKEYS PRODUCED BY THE "SAVAGE"
TURKEY FARM. ORDER NOW!!

HAMS
THANKS FOR FRIENDS We"give thanks for friends, who
serve "droppers-in- " a heart-warmin- g cup of soup from pitch-
er or ladled from tureen. A terrific idea for after church,
after the game and other informal entertaining by any or all
members of the family.

lb. VA Lbs. $1149
LJ EACH

"Choice" Fancy
T-Bo- ne Steak IISWIFT'S PREMIUM Fully Cooked

HAMS
Morrell's E-- Z, "Swift's Premium"$flio.. mm mmID.

W lb--

is likely to be over-siz-e be-

cause we're .doing everything
on a larger scale than usual.
Here is a collection of good
ways with the inevitable left-
overs.

Carrots may be souffled,
creamed or go into a mixed
vegetable salad.

Corn can go into succotash,
corn fritters, soup.

Fruit syrup adds new in-

terest to fruit drinks, gela-
tin salads or desserts, fruit
sauces, or poured over ice (to
cut the thickness as well as
chill the syrup) for service as
is.

Egg yolks (extra ones) add
immeasurably t o custards,
cakes, cream sauces, and, of
course, Hollandaise sauce to
serve on the leftover broccoli
or cauliflower!

Egg whites make mer-

ingues, frostings, snow pud-
ding.

Meats and' poultry of any
kind can go into sandwich
fillings, shepherd's pie, scal-

loped dishes, creamed dishes.
Biscuits and other hot

breads may be toasted,
sprinkled with cinnamon and
sugar for sweet breads or
used as base for creamed
meat or fish.

Sliced Bacon
Swift's, Oriole, Thick Sliced

mato . . . vegetarian vegetable
and bouillon . . . chicken with
rice and tomato . . . black
bean and tomato ... onion
and tomato . . . chicken gum-
bo and cream of asparagus.
Let's Talk Cold Turkey

Ah! the joys of the turkey
sandwich! Many maintain
stoutly that there's no turkey
to compare with cold turkey,
sliced white or sliced dark,
or a little of both between
slices of buttered andor may-annais-

bread; each turkey
slice salted and peppered
lightly. And therein lies a
secret. Unless you've done it,
you have no idea what a dif-
ference that individual salt-
ing and peppering makes.
Turkey Sandwich Fillings

Here are two turkey sand-
wich fillings for varieties
sake.

Turkey Filling No. 1. For
four sandwiches, simply com-
bine one cup finely chopped
cooked turkey with one table-
spoon pickle relish and one-thir-d

cup mayonnaise or salad
dressing. Salt and pepper to
taste. Add a bit of finely
chopped onion and diced cel-

ery, if desired.
Turkey Filling No. 2. This

one has a cream cheese base.
Combine one cup finely chop-
ped cooked turkey with one
three-ounc- e package of cream
cheese, one-four- th cup pickle
relish. Salt and pepper to,
taste.

"CHOICE" STEER

Fresh

Ground Beef
1 Pound 49c
3 Pounds $139

10 Pounds $39

Fresh Oysters
Small Size

SAVAGE TURKEYS
POUNDSmm Fresh

Crab Meat
mm

miScPt Wi hope to havt
Eastern Oysters and
Olympia Oysters.

Mince meat is wonderful

FRESH CRISP Bunches
FANCY STRAINED

CRANBERRY
SAUCE 28I --lb.

TinsTurkey Red Devils cELERY'
spooned over ice cream; add-
ed to pot roast gravy.
Pumpkin Pie Story

Apropos our recent refer-
ence to President Dwight D.
Eisenhower's, and his query
as to "how many pumpkins
make a pumpkin pie," our
Washington correspon dent
tells us that a Baltimore mar-
ket sent the President a 91

pound pumpkin saying that it
was "enough for 70 eight-inc- h

pumpkin, pies."
A Waldorf-Astori- a chef got

into the act by saying that it's
the poundage that's impor-
tant. He maintains that it
takes a quart of pumpkin
puree to make a ten-inc- h pie;
says that it takes 214 pounds
of pumpkin to make a quart.

We'll still buy it in the can:
read the directions on the
label.

SHURFINE FANCY GRADE

PUMPKIN

Cold turkey gets hot again
in this superb miniature meal
on a square of toast.

On a shallow baking pan
arrange four slices of butter-
ed toast. Top each slice with
a covering slice of sharpcheddar cheese, tomato slices
seasoned with salt and pep-
per, and several pieces of
thinly sliced turkey. Combine

29cHo. 2i2
TinsLarge Bunches

FANCY GRADE LYONS BRANDIEDone can cream of mushroom

Crj) Lbs- -
)

20-o- z, j
soup with one-ha- lf can milk
or water and a bit of cayenne
and mustard. Spoon three or
four spoonfuls of soup mix Sw. Potatoes Mince Meat

AND -
Tall 414 ox. Jar"PENNANT" Tall 12-o-z. Jar

Maraschino o)ifilcRed Yams
"PENNANT"

PIMIENTO
STUFFED

OLIVES

The four days of Thanks-
giving (the long week end)
find a lot of people on the
move, just going visiting;
dropping past to say "hello"
after church, after the game,
after buying the children a
new pair of shoes (each, that
is) . . . after anything that gets
them out of their own homes.

It's the season for giving
thanks for family and friends
and for good neighbors ... as
well as for bountiful harvests.
It's a season for getting bet-
ter acquainted with the teen-

agers current crushes, for
tossing about football and bas-

ketball pargon. Oh! so many
things to talk about! And he
who likes to "visit" also likes
to eat

The whole idea is so good,
why not invite game-goer- s to
come past on Thursday or
Saturday, church - goers on
Sunday . . . others for other
times you think up!

Serve them satisfying soup
for sipping. It's as simple as
that!

From buffet or buffet ar-

rangement on the dining
tables, offer sipping soup or a
choice of soups and soup top-

pings. A fruit or fruit and
vegetable harvest centerpiece
sets the stage. A pitcher and
or toureen of heart-warmin- g

soup with your prettiest cups
and saucers. Teen-age- rs and
men will like mugs.

Tempting Toppings. Glam-
orize soups with whipped
cream flavored with onion
salt, with lemon slices, pop-
corn, cereal or alphabets.
Pats of butter for hot butter-
ed soup. Sprinkle, or have on
hand for sprinkling, chopped
parsley, chives, pimiento and
bright red paprika. Croutons,
garlic-flavore- d or plain are a
nice addition.

Sherry Consomme. For each
three servings, combine one
can condensed consomme and
one soup can water; heat
thoroughly; add one table-
spoon sherry or sherry flav-

oring. Hot consomme with a
lemon slice or a dash of nut-
meg is very good, too.

Spiced Cxeen Pea Soup. For
each three servings, blend
one can condensed green pea
soup, a dash of powdered
clove, a dash of Angostura
bitters (optional); stir in one
soup can milk or water. Heat,
but do not boil. Pour into
cups or mugs.

Creamery Tomato - Cheese
Soup. For each three serv-

ings, bring one can condensed
tomato soup to a gentle sim-
mer. Add one-four- th pound
shredded cheddar cheese, stir-

ring until melted. Gradually
add one can milk; cook until
soup simmers, but do not let
boil. Float a pat of butter on
each cupful.

Minted Green Pea Soup.
For each three servings, com-
bine one can condensed green
pea soup, one soup can milk,
one -- fourth cup light cream
and one tablespoon finely
chopped mine leaves. Heat,
but do not let boil. Before
serving, strain soup.
Other Hot Ideas

Serve your sipping soup
with a cinnamon stick stirrer... cheese sticks on the side
. . cloves in tomato soup . . .
grated lemon rind in green
pea soup . . finely minced or
shredded fresh vegetables in
bouillon ... grated apple in
consomme ... rye toast curls... crisp oven-ho- t crackers or
tiny rolls . . . wedges of hot
French bread for dunking.
Or "Butter It Up

Do it yourself or have a
nearby chilled butter dish
with butter seasoned in ways
like these epicurean notions:

Butter balls rolled in pars-
ley, chives or grated cheese... chilled perky butter curls... butter pat topped with
smidgen or shredded cheese
. . . butter pat coated with
minced nuts or crushed cereal... butter balls rolled around
surprise filling of cheese
square, a toast cube or scal-lio- n

slice . . . butter pat top-
ped with thin slice of radish
. . . butter seasoned with fa-
vorite herb or spice, then
shaped into balls or pats.
Other Soup Mates

These have added flavor
and "looks" interest when bit
of butter is floated. Tomato
and consomme . . . cream of
chicken and cream of mush-
room ... green pea and to

C W iw 1

CHERRIES

FANCY FRESH
u I

WYANDOTTE SELECT PITTED

RIPE (LDOVES Tins Vr2JUanbemes
DEL MONTE MIDGET

Mb. Pkg. U 7icSOT. PICKLES
Lb. Pkg. UKULELE HALF SLICE

PINEAPPLE
Fresh Pack
CALIFORNIA 2H0.2 'VSJ

jfl(Q)C

BORDEN?

DATES MAYONNAISEService When You Need It . . .

that's the kind of service that counts the most,
and it's the kind of insurance service you can
get only from a home town agent who is always
nearby, eager and able to serve you.
We're independent businessmen not em-

ployees of an insurance company. We advise
you according to your best interests and
when you have a loss, we represent you and
you alone.
For the protection and service you need, see
your local independent agent . . . who serves
you first.

Ci rfofl -- h Congratulations Black Tornado!

C9M M See You At

VAlin I m m It . 3

nantnaemluuiy ii,
Insurance 1 1 1 'AGENT

SEE

DON STATHOS, INSUROR
Professional Insurance Protection

?20 South Central Medford
PHONE SP

PHONE SP 2-71-
37

222 West Main - NEXT TO COPCO


