
12A MAIL TRIBUNE, Medford, Oregon, Thursday, April 16, 1959 Jackson County Library System Started Over Store Downtown Carpenter, chairman for Li-

brary Week, both urged citi-
zens of Jackson county to
visit branch libraries this
week.

!jry 3,500 books, received 928 by tours serve an additional pur

1 A

35 ' ' "A

Other future plans might
include audio-visu- al aids, like
film, records, story hours, and
book reviews. Additional ref-
erence help is needed. More
advisory service is needed for
adults, as well as longer op-

ening hours, and more branch-
es, according to Miss Webster.

Many people still feel the

library is a dispenser of light,
popular novels, but one in
three books checked out is
non-fictio- n, of informational
use. "At that," Miss Webster
said, "I hope no one will look
down on the use of novels
and fiction. They reflect life,
and add to our experience."

Miss Webster and Dunbar
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"No longer a glum guard-
ian of dusty volumes, but a
tireless guide in people's quest
for knowledge,

and pleasure. . ."
These words help describe

the story of the modern li-

brarian at work, like the li-

brarians of the Jackson
County Library, now celebrat-
ing National Library Week.

The library system as
known in Jackson county, ac-

cording to early records, got
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its start about 1909 down-
town over a store. It was
started by a group of wo-
men's clubs, but soon moved
to the present location when
the City of Medford took it
over in 1911.

With the help of a grant
from the Carnegie Fund to
pay half the building cost,
the present building, with
later additions, was built.
Asks for Service .

In 1920 Jackson county
asked for service on a con-
tract basis, and that contract
has been extended until now
there are nine branches to
serve the outlying areas. From
1920 until the present, ef-

forts have been made to ac-

quire new books, taking care
of old ones, and adding addi-
tional services.

The Jackson County li-

brary now serves 60,000 peo-
ple, with 15,000 registered
borrows, according to Miss
Helen Webster, Jackson Coun-
ty librarian.

Current circulation figures
show that 200,000 books were
on the move last year, repre-
senting 43,000 volumes. Last
year the library purchased

donation, rebound 744, and
repaired 5,256. The library
had 44,401 visitors, and near-
ly 1,400 reference questions.

The branch libraries ac-

count for one-fift- h of the total
business, and have one-fift- h

of the books on their shelves
at any one time, Miss Web-
ster said. Each branch has a
basic collection of 1,000 books,
where shelving is available,
and the number of books
available beyond that depends
on the population, use, dis-

tance from headquarters, and
the number of registered bor-
rowers.
Branch Locations

Branches are located in
Butte Falls, Central Point,
Eagle Point, Gold Hill, Jack-
sonville, Phoenix, Talent,
Shady Cove, and Table Rock.

A big share of the work
load of the library comes
from the younger generation.
Miss Webster said that in ad-

dition to the regular facili-
ties offered school children,
the library entertains from
six to eight classes each week,
teaching the students how to
use the library. The class

pose beyond education, that
of preparing them for life-
long continuation of learning
through reading.

Every library has its prob-
lems, and the Jackson County
library is no exception. Most
problems resolve themselves
to one, according to Miss
Webster, money. The library
needs more books. It now has
43,000 to serve 60,000, when
in reality it should have 90,-00- 0

volumes. The present base
is $1.10 per person, as op-

posed to a minimum need of
$1.50 and a desirable need
of $2.25.

If the library hopes to ex-

pand to special services such
as films, records, picture col-
lection and the like, it will
have to build its financial
base up to the $2.25 figure,
Miss Webster said.
Future Plans

In the near future the Jack-
son County library hopes to
have a bookmobile to serve
those 25,000 people not in
close proximity to a branch.
The bookmobile may be a
reality, using state and fed-
eral funds available.

SoJbOuCHL,!
Use Crescent Spices to turn an ordinary
green salad into a new adventure in eat-
ing! Add these Crescent combinations to
your basic oil and vinegar dressing. Sharp
and interesting y2 t Mustard, y2 t
Paprika, l4 t. Garlic Powder . . . Subtle
and interesting li t. Dill seed, y4 L
Onion Powder . . . Different y2 t.
Oregano, dash of Cayenne . . . Delicious,
indescribable! y2 t Sweet Basil,
y4 t. ground Black Pepper.
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MAIN DISH SALAD Tender, fresh asparagus is cooked,
marinated in a French salad dressing; arranged with cold
cooked shrimp, served with fresh tomato mayonnaise for a

perfect spring main dish salad.

Try a new taste treat

. radishes, celery, any fresh

vegetable with Crescent
Flavor-All- ! Just sprinkle it on.Feeding the Family

By ZOLA VINCENT
Food Editor
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RELIGIOUS WEEK-T- he Rev.
Robert N. Peters, director of
Wesley Foundation at Oregon
State college, is one of the
keynote speakers of the Re-

ligious Emphasis Week sched-
uled for Southern Oregon col-

lege, April 12-1- 9. He address-
ed students today in Chur-
chill auditorium on the topic,
"Religion Speaks to the Satel-
lite Age." A graduate of Lew-
is and Clark college, he has
served as minister in Suther-li- n

at the Wilbur Methodist
church before entering Wes-

ley Foundation work.

LARGE SIZE

Fruit, Vegetable Memorabilia
Keeps Quiz Experts Guessing

Memorabilia: Things re-

markable and worthy of re-

membrance or record; also the
record of these.

' Quizzes are sweeping the
country. Whole families are
quiz crazy; doing all kinds of
mental gymnastics; taking im-

mense pride in their memory
achievements. So we're get-

ting into the act because food
facts and fancies are fascinat-

ing. Everybody eats; ergo,
everybody is interested, every-
body has knowledge or pre-
conceived notions about fresh
fruits and vegetables. Here's
an opportunity to find the

y
right answers.

Q. How many fresh fruits
and vegetables are available
to Medford homemakers?

A. 102, including 59 vege-
tables and 43 fruits. These
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tain very large amounts of the
vitamins and minerals which
aid growth and protect health.

Q. Which fresh fruits and
vegetables contain these pro-
tective elements?

A. Virtually all of them.
Leafy green and yellow vege-
tables are rich in vitamin A;
citrus fruits and tomatoes in
vitamin C and so on.

Q. Is it possible to eat fresh
fruits and vegetables and still
not get their full nutrient val-
ues?

A. Yes. Poor cooking tech-

niques destroy nutrients to
some extent; so it is desirable
to improve procedures and to
eat fresh fruits and vegetables
raw as much as possible.

Q. How can we save nutri-
ents in cooking fresh fruits
and vegetables?

A. (1) Don't crush or bruise;
(2) don't soak in water; (3)
keep most kinds in refrigera-
tor until ready for use; (4)
use as quickly as possible after
preparation; (5) cook quickly
in boiling water, using as little
water as possible; (6) use the
water the vegetables were
cooked in for soups, sauces
and gravies.

Q. What are the obvious
benefits of proper nutrition?

A. Among the signs that a
person is getting the right
kinds of food are: for children
it results in good posture,
straight bones, sound teeth
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WRITERS DON'T READ

Westport, Conn. 0IPD This
suburban New York commu-

nity is reputed to house more
authors per square foot than
any other in the country. But
the public library, which set
up a railroad station opera-
tion to celebrate National
Library Week, found only
seven customers among 1,000
morning commuters. "We
don't read books," said one
grumpy traveler. "We write
them."
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ed muscles,' attractive hair,

KEEPS THEM HAPPY
Albany, N.Y.-UP-G- ov. Nel-

son A. Rockefeller, who won
a lot of women voters with
his smile last November, has
given them something more
to love him for. He signed
a bill permitting life insur-
ance companies to lower rates
for women, because of their
greater life expectancy, by
knocking three years off the
age of every woman insured.

NOTHING IS

MORE LIKE

SPRING-TIM- E

THAN .

CREAMED PEAS

AND

NEW POTATOES

smooth skin, red lips; clear
sparkling eyes and a happy
disposition. For adults it
means better appearance:
greater vitality and produc-
tivity; less susceptibility to
illness. PKGS.

Q. Are produce farmers ifunder domestic subsidies like

untold thousands.
Q. What months are fresh

fruits and vegetables in sub-

stantial supply? .

A. Every month. Thanks to
modern distribution facilities,
many varieties of fresh pro-
duce are now available in
every part of the country all
year long.

Q. What percentage of the
nation's total tonnage of vege-
tables is western-grown- ?

A. Western growers pro-
duce approximately one-ha- lf

of all the vegetables and mel-
ons shipped garden-fres-h the
year-roun- d to all United States
markets. 1

Q. Name at least 10 . top
western - grown vegetables
and melons. .

A. Top 15 vegetables and
melons (in alphabetical, not
volume, order) are asparagus,
broccoli, cabbage, cantaloupes,
carrots, cauliflower, celery,
green corn, honeydews,
tuce, onions, peas, potatoes,
tomatoes and watermelons.

Q. Are more kinds and
greater quantities of fresh pro-
duce offered in some months
than others?

A. Yes. In April, for in-

stance, 21 items are at their
peak, 25 in May, 22 in June,
et cetera.

Q. Is it an advantage for
the consumer to be familiar
with the peak months of
various fruits and vegetables?

A. Definitely. Prices follow
supply. When an item is abun-
dant it costs less.

Q. Of all the food we eat,
what percentage is fresh fruits
and vegetables?

A. More than a fourth (27.6
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Asparagus and Shrimp .

Another wonderful way,
pictured today,, is to marinate
cold, cooked asparagus in
French dressing for an hour
in the refrigerator. Arrange
on lettuce with cold cooked
(fresh, frozen or canned)
shrimp.

Serve with this Fresh To-

mato Mayonnaise: Combine
one-ha- lf cup mayonnaise with
one-ha- lf cup finely chopped
fresh tomato, one-quart- er tea-

spoon salt, one -- eighth tea-

spoon ground black pepper
and . one - eighth teaspoon
ground red pepper. Mix thor-
oughly. Enough for five serv-

ings.
Hollywood Salad Bowl

Pare a large grapefruit just
as you would an orange. Sepa-
rate it into segments. Cut an
avocado in half; peel, cube and
combine immediately with
grapefruit segments to pre-
vent discoloring. Flake one
can (seven ounces) or one-ha- lf

pound fresh cooked crab meat
coarsely, removing all sharp
pieces.

Combine with one head
shredded Iceberg lettuce. Add
salt and pepper lightly. Blend
one -- quarter cup mayonnaise
and one-ha- lf cup chili sauce.
Toss with other ingredients.
Makes six to eight servings as
an appetizer salad; four to
five servings as, main dish
salad.

per cent). Per capita consump 00tion of all foods (retail weight)
approximates 1581 pounds of
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which 436 pounds are fresh
fruits and vegetables.

Q. Is this adequate? V.FANCY

WELL

AGED

and vegetables grown for
America's tables.
Fish Furbelows

Here are lemony sauces for
dressing up fish.

Caliento Sauce. Especially
good for shellfish. In a small
saucepan combine one - half
cup melted butter, one-quart- er

cup fresh lemon juice, one-quart- er

cup catsup, one tea-

spoon Worcestershire sauce,
sugar to taste. Heat just below
simmering point. Serve sepa-
rately in individual bowls for
dunking or pour over fish.

Spicy Sauce. Combine six
tablespoons mayonnaise, one
teaspoon horseradish, one-ha- lf

teaspoon grated onion, one tea-

spoon prepared mustard, two
tablespoons lemon juice; stir
until well blended. Makes one-ha- lf

cup sauce.
Lemon Mayonnaise. Com-

bine one egg, one-quart- er cup
fresh lemon juice, one tea-

spoon mustard, one teaspoon
salt, one tablespoon sugar,
dash of pepper and paprika;
slowly beat in one pint salad
oil; beat until dressing is
thick. Makes about 2Vi cups
lemon mayonnaise.
Zesty Cheese Dip

Angostura bitters do re-

markable things to this simple
sour cream and cottage cheese
dip. Combine one cup cottage
cheese, one - half cup dairy
sour cream, one-quart- er tea-
spoon salt and one-ha- lf tea-
spoon Angostura bitters; mix
thoroughly; chill. Sprinkle
with paprika just before serv-
ing with potato chips, crack-
ers, celery or other dipper-uppe- r.

Asparagus At Best
Enjoy It Often

Asparagus is growing so

A. Not according to leading
nutritionists who say that the
average American needs at
least 100 pounds more of fresh
fruits and vegetables a year.
For a balanced diet the re CAMPBELL'S SWIFT'S PREMIUM

quirement is 564 pounds of
BONELESS
PORK LOIN
ROAST

TOMATO JUICEfresh produce; for the- - best
diet, 620 pounds. Vienna Sausaaes

Q. Why the nutritional em
phasis on fresh fruits and
vegetables?

A. These fresh products con--
I1NS $110046-O- Z.
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FRESH GROUND
STEER BEEF
1 POUND 49c

3 POUNDS $1.39DOUBLE ACTION MEANS

BETTER BAKING
25-l- b.

BAG

DRIFTED

SNOW

STAINLESS

STEEL

SPOON & FORK
IN EACH SACKFLOUR10 pounds . . . $449

fast in some areas that pick

tKffiff
ers sometimes have to swarm
over a field twice a day to
catch the stalks at their per-
fect best. Fresh asparagus has
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been -- the most treasured of
vegetables since ancient Ro
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man times.
It's just a matter of weeks

until the canners and the
freezers will have gobbled up
all that fresh asparagus. Don't
misunderstand us. It's 'great
to be able to enjoy this high-
ly seasonal product the year
'round. But, if you want it
fresh, go and get it right now.

Cook it until barely crisp- -

O WE ARE O

CLOSED SUNDAYSTOPS IN QUALITY!


