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Union and the Newspaper
Publishers Association of New Harry Belafonte
York, which represents the
affected papers, to a joint
meeting Monday afternoon Dinah Shore
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TRY SODA CRACKERS Jan Peerce George Beverly Shea4rMarion, Ind- .- (UPD --Prisoner
Walter Smith likes to whistle
while he works. Trouble with
Smith, though, he. was whist
ling in the dark while jimmy London Symphony
ing the door of his cell with
a bent wire. Guard Charles
Flanagan attracted by the
whistling, caught Smith

Boston Pops

Wardrobe-Build- er Voices of Walter Schumann
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cup butter
cup cocoa
teaspoon salt
cups quick rolled oats
cup chopped walnut
meats
teaspoon pure vanilla
extract
teaspoon almond

By ZOLA VINCENT
Food Editor

V2 Perez Prado

extract
Simmer apple sauce gently

five minutes; add sugar, but
ter, cocoa and salt; boil one

Cherry Sauced Ham
Ideal for Busy Days

Ideally suited to the busy
holidays is a boned ham or
picnic. These seem almost too
good to be true. Some are the
cook-at-hom- e type, but there
are also fully cooked boned
hams and picnics ready to
slice and serve: heat, slice

Vi. cup butter or margarine
V4 teaspoon celery salt
3A teaspoon paprika
Va teaspoon pepper

teaspoon salt
3 drops Tabasco sauce
1 cup light cream

Paprika and parsley gar-
nish

Cut off top of bread and
scoop out inside leaving one-ha- lf

inch shelL Mix about

minutes. Remove from heat.
Immediately add oats, wal-
nuts, vanilla and almond ex-
tracts and mix well. Drop by
teaspoonfuls onto waxed pa

and serve: or perhaps slice
and heat.

For hot service, slice the
fully cooked ham or picnic

per. When cool, roll in sifted
confectioners' sugar. Makes
close to 50 confections.

Filbert Nesselrode
Gels Santas' Nod

Nuts and especially filberts
are as much a part of holi-

day tradition as holly berries
and mistletoe. Santa and all

one-thi- rd of the scooped out
crumbs with the three table-
spoons butter and toast gold-
en brown in the oven.

Fry oysters gently in the
one-four- th cup butter about
five minutes or until plump
and edges curl. Add season

Invite the great
recording stars

right into your
living room....
with Columbia!

ings and cream. Stir careful-
ly to blend. Fold in toasted
crumbs. Turn into loaf shell.
Sprinkle with additional but-
tered crumbs. Bake in a mo
derate, 350 degree, oven 20 If

WAIST V9327 24"-3-2"

his helpers will" sing the
praises of this rich and won-
derful frozen dessert called a
"nesselrode." Six generous
servings.
J cup toasted, halved

Oregon, filberts
1 quart vanilla ice cream

V4 cup heavy cream, whip-
ped, (optional)

V. cup green maraschino
cherries

A cup red maraschino
cherries

V cup pineapple chunks
V cup raisins
2 tablespoons rum or

brandy or Vz teaspoon
rum extract

Slice maraschino cherries
into small, thin slices. Cut
pineapple into small chunks.
Whip cream (if ice cream is
the rich variety, this may be
omitted). Fold into softened
ice cream along with the fil-

berts, cherries, pineapple,
raisins and flavoring. Pour
into refrigerator freezer tray.
Freeze until-firm- .

into uniform one-four-th inch
slices. Spread the slices in a

large pan. Cover with any
favored flavorful fruit sauce.
But for Christmas, whatever
the sauce, add some red and
green maraschino cherries.
Cover the pan or use foil as
a cover.

Heat in a slow oven, 325
degrees, for 30 minutes or so.
Another good thing about
this is that a te wait
won't hurt if the ham slices
are covered with sauce.
Golden Tuna Sandwich
Satisfying Supper

Santa's helpers will be hap-
pily satisfied with one or
more of these generous sand-
wiches at noontime or sup-pertim- e.

23 cup (small can) undiluted
evaporated milk

M teaspoon salt
2 teaspoons dry mustard
2 cups (about 8 ounces)
. grated process American

cheese
X 7 --ounce cans solid-pac-k

tuna, drained
8 slices bread, toasted
3 egg whites
i teaspoon cream of tartar

Simmer evaporated milk,
salt and mustard in sauce-

pan over medium heat to just
below boiling (about two
minutes). Add cheese; stir
over medium heat until
cheese melts. Arrange tuna
on toast in baking dish. Top
with cheese sauce. Combine
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That slim

slim skirt basis of fall's
smartest wardrobes in a

to 25 minutes or until heated
through and golden brown.

Sprinkle generously with
paprika and minced parsley
just before serving. Slice
with a sharp knife. Lemon
wedges on the side.
Festive Waldorf

Waldorf salad takes on
special holiday appeal when
you toss together your usual
combination of apples, celery
and nut meats, then add
chunk pineapple, miniature
marshmallows, orange or
mandarin orange sections,
chopped dates, canned or
fresh white seedless grapes,
cream cheese cubes, cinna-
mon, nutmeg or apple pie
spice, celery seed, mint or
mustard. Mayonnaise, mayon-
naise and sour cream, or a
French dressing, of course.
Applesauce Confections
For Tree Trimmers

Plentiful, flavorful canned
apple sauce goes into these
distinctive confections that
will keep tree trimmers and
onlookers happy. A pitcher of
cider andor milk alongside.
Maybe a steaming pot of cof-

fee handy.
1 cup canned apple sauce

VA cups sugar

In Command Performance . . . the world's most brilliant
artists step right into your home through the magic of
Columbia Stereophonic. Rich, living music fills the air,
surrounds you with sound so real it's just like front row
center at the world's fine music halls. Once you have
experienced Stereophonic Sound you'll know that you
must have it in your home to hear the great orchestras
and voices as they were meant to be heard.

new version with an easy-swingi-

back pleat. Real
pockets trim front. Tomor-
row's pattern: Misses sheath
dress.

Printed Pattern 9327: Miss-
es' Waist Sizes 24, 25, 26, 28,
30, 32 inches. Size 28 takes
lVa yards 54-inc- h fabric.

Printed directions on each
pattern part. Easier, accurate.

Send FIFTY CENTS (coins)
for this pattern-ad-d 10 cents
for each pattern for first-clas- s

mailing. Send to Marian
Martin, Medford Mail Trib-u- nt

Pattern Dept., 232 West
18th st., New York 11, N.Y.
Print plainly NAME, AD-
DRESS with SIZE and STYLE
NUMBER.

COLUMBIA
BABY COUNT DOWN

Cape Canaveral, Fla. PD-The

wife of missileman Tom
Skelley of McKeesport, Pa.,
was having labor pains dur-

ing the launching of the Atlas
missile Thursday night. Asked
how many children he had,
Skelley replied: "Two and
counting down."
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THE MOST MODERATELY PRICED OF
FINE STEREOPHONIC CONSOLES! A
model of modern simplicity, it fea-
tures Columbia's BALANCED LISTEN-

ING control. Three speakers, eight
watt maximum dual amplifier output.
Wood cabinets with fine hand-rubbe- d

veneers in mahogany, blonde mahog-
any or walnut. $199.95. A wide
range of consoles in every price range
Is offered by "Columbia and available
at Home Appliance Co.

egg whites and cream of tar-

tar; beat until stiff but not
dry. Top sandwiches with egg
whites, covering each one
completely. Bake in hot ov
en, 450 degrees, four to five
minutes or until lightly

Superb Bourbon! Perfect Gift!
browned.
Yule Oyster Loaf
Family Favorite

Many families look for
ward to a traditional oyster
loaf supper during the holi
day season. This savory loaf
is easily achieved; makes six
generous servings. You'll
need a pound loaf of un--

sliced bread, three dozen
small fresh, frozen or canned
"oysters.

1 loaf bread, unsliced
3 tablespoons melted but-

ter or margarine.
3 dozen small oysters,

drained

3

SAVE MONEY!
DO IT YOURSELF

STEREO TWINS - COLUMBIA'S FORTY WATT SYSTEM!, A glori-

ously complete stereophonic phonograph system in two identical
consoles. One has automatic record changer, controls, amplifier,
three speakers. The other console contains a second set of

speakers. Two complete amplification channels with combined

forty watt maximum power output. A total of six speakers with
enviable frequency range of 20 to 20,000 cycles. Features Co-

lumbia C-- D Stereo Cartridge, diamond stylis, and five controls

including Balanced Listening Control. Model 680 . . $389.95

RESTORE
BEAUTY

TO

f

YOUR

FLOORS

WITH A Your Headquarters for Home Music

RENTED
SANDER

Easy to Operate
Low Rental Rates

Clean and Dustless
FREE PARK1NGI

COLUMBIA'S STEREOPHONIC HIGH-FIDELI-

PORTABLE. Elegant! Great
value! Balanced Listening Control, two
speakers, two-jewele- d styli, automa-
tic shut-of- f. Dual channel eight watt
maximum power output. Silver-duste- d

scuffproof vinyl finish. $144.95
(matching speaker available). Colum-b- i

Hi-- Fi Portables start as low as
$31.95. Models adaptable to Stereo
begin at $89.95.

4 IS QT.

Four Roses fAPPLIAMCE CO. 1

snout? Kentucky
Straight Bourbon

FOUR ROSES DISTILLERS CO, N.Y.C. KENTUCKY STRAIGHT BOURBON 86 PROOF AGED 6 YEARS

245 S. Central at 10th


