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New Drug Said
To Ease Sunburn

Philadelphia—(Science Serv-
ice) — A new cortisone -like

drug has been developed that |’

may bring relief from pain
and discomfort to many per-
sons who have suffered se-
vere sunburn reactions after
initial or prolonged exposure
to the summer sun.

Known as triamcinalone,
the drug was administered
orally every six hours to 14
severely sunburned persons
by Drs. Milton M. Cahn and

Edwin J. Levy of the Univer-

sity of Pennsylvania School
of Medicine here.

Nine of those treated ob-

tained complete relief within
24 hours. Four others were

more severe cases, with swell-

ing of the face, hands and

feet, and required 42 hours

of therapy before complete
relief was obtained.

The doctors reported that
the drug caused no relapses

or side effects, but cautioned
sgainst careless use because
of the possible danger in-
volved should severe stress
be experienced shortly after-
ward, such as emergency
surgery. Tolerance to stress,
such as is experienced in sur-
gery, is reduced considerably
in some patients after having
received cortico-steroid ther-

Erﬁploymenl
Up Over Million

Washmgton — {UFD — Employ-

ment rose by more than one
million last month to a May
record of 66,016,000, the gov-
ernment reported. Unemploy-
ment dropped by 238,000 to
3,389,000.

The unemployment figure
was the lowest in 18 months,

The government attributed
the drop in joblessness mainly
to recalls of factory workers
to their jobs.

Secretary of Commerce
Lewis L. Strauss and Secre-
tary of Labor James P, Mitch-
ell said the 1,004,000 rise in
employment was caused by.an
unusually large pick up in
non-farm jobs as well as a fur-
ther seasonal gain in agricul-
ture.

The May record figure com-
pared with the old time high
of 67,221,000 set in July, 1957.

The first steam locomotive
to operate commercially in
the U.S. was the Stourbridge
Lion which was imported
from England in 1829.

reputation when you take one

PIE POPULARITY-Corn meal pies enjoy tremendous popu-
larity because of their versatility. ’I_'oday‘s food columns sug-
gest four fillings that make fine eating and will enhance your

to a no-host party.

Outdoor Air

Corvallis — Did you ever
think of a tree as a giant vac-
uum cleaner? Just as a vac-
uum cleaner swoops up house-
hold dust, outdoor air is clean-
ed as trees, shrubs and lawns
breathe carbon dioxide and
thange it to oxygen.

R. Ralph Clark, Oregon
State college extension horti-
culturist, pointed out that as
motor driven machines in-
crease it is important to plant
more greenery fo reduce noise
and counteract carbon dioxide
given off by machines.

In cities and towns where
the greatest build -up of ma-
chinery exists, residents are
failing to plant trees and

Telephone Network
To Bring Graduation

The largest telephone net-
work ever set up for a closed
circuit loudspeaker broadcast
will bring the graduation cer-
emonies at Mooseheart, Ill, to
15 Moose lodges in Oregon
Sunday, June 14.

The broadcast is scheduled
at noon at the Medford lodge,
11 Newtown st.

Telephone company offi-
cials said the hookup would
feed the event at Mooseheart,
t he organization’s national
home for children, to more
than 300 points throughout
the United States.

Mooseheatt is one of the
major philanthropic activities
of the Moose organization. Six
Oregon youngsters are resi-
dents there at the present
time, but none are members
of this year's graduating class.

By Trees, Shrubs, Lawns

Cleaned

shrubs and maintain larg e
lawn areas, he maintains. Be-
fore it is too late, Clark be-
lieves something should be
done about the problem.

Estimates suggesf planting
a dozen trees to offset carbon|
dioxide from each car, and|
100 trees for each bus or large |
truck. This is practically im-
possible in large cities, but
downtown parks and side-
walk plantings of trees and
shrubs help relieve the situa-
tion,

Trees and lawns are impor-
tant to farm home owners as
well as city 4wellers, he em-
phasized, for they decrease
the effect of dust as well as
taking up carbon dioxide and
reducing noise, Planted along
highways, trees make driving
more pleasant for they also
relieve monotony and lessen
fatigue.

Hunt En Route
For Oregon Trial

Albany, Ore. —{UPl- Sheriff
George Miller of Linn county
is en route here with Richard
Allen Hunt, 26, one of the
FBI's 10 most wanted men
who was arrested near Ther-
mopolis, Wyo., last week.
Miller left Thermopolis
with Hunt, heavily shackled,
in ‘custody Tuesday and was|
expected here today. Hunt
will face trial for the wound-
ing of Brownsville Police
Chief Robert Kemnow and
the abduction of Hafrisburg
Police Chief E. G. McPhee
last March 24.

Table Rock Rd. at 4 Corners
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WE GIVE S& H GREEN STAMPS

OREGON SLICED BACON
SWIFT'S PREMIUM PlCNlCS i
SKINLESS WIENERS

49c |
37¢
49c¢

__Ib.

Ib.

DRY CURED SALT PORK ..
SWIFT'S BONELESS HAM ______
BEEF POT ROAST vscom
BEEF SHORT RIBS rive saisca

23c¢
93¢

Ib.
Ib. 59c
b 3SC

WE GIVE $& H GREEN STAMPS

LOCAL STRAWBERRIES 4
GOLDEN RIPE BANANAS _7 ..
JUMBO CANTALOUPE
FRESH SWEET CORN
CALIFORNIA ORANGES 4 ..
SWEET BELL PEPPERS
WASHINGTON WINESAPS 15

15 b

wps 99C
99¢
99¢
99¢
99¢
99¢
99¢

6 v
2 i

WE GIVE S& H GREEN STAMPS

ICE CREAM
PARD DOG

MJB COFEEE Drip er lggular
TILLAMOOK CHEESE

HOLIDAY MARGARINE 5 . 99¢

Jorgensen's er Snider’s

79c¢
69c

4 Gal.

FOOD

2 s 25c¢

2 Ibs. $'29

WE GIVE S&H GREEN STAMPS

Feeding the Family

By ZOLA VINCENT -

Food

Editor

Main Dish Pies‘Perfect
For Family Enjoyment

The season of “you bring
your favorite casserole and
Ginnie will make her (hus-
band's) favorite salad and Kay
has promised to make a short-
cake"” or words to that effect
is here; the truly fun time
when friends and family
share in the food preparation
as well as in the eating.

When it comes to casserol-
ing or baking meat pies, the
Mexican influence is very
strong, certain to be popular
with everyone. The enriched
granules of corn meal and a
desirable crunchiness to the
crust as well as enhance the
flavor of the filling. ®

Busy cooks delight in a
main dish pie for it means
that most of thé meal is tuck-
ed safely away in the oven or
that the crust is ready for a
hot filling — all with a mini-
mum of effort. Since variety
is the spice of life, we offer
four fillings that recently
went on parties after having
been home-tested and ap-
plauded enthusiastically.

Three get the oven treat-

ent; one is a surprise salad;
all get the corn meal crust.
| Corn Meal Crust

So easy. Sift together one-
third cup enriched corn meal,
one cup sifted enriched flour,
ope-half teaspoon salt. Cut in
one-fourth cup shortening un-
til mixture resembles coarse
crumbs. Add four to five
tablespoons water, a table-
spoon at a time, stirring light-
ly until pastry can be formed
intp ball.

Turn out on lightly floured
board or canvas; let stand
about five minutes. Roll
dough to form a 12-inch
cirele; fit loosely into nine-
inch pie plate. Fold edge un-
der; flute. Prick bottom and
suies Bake in preheated oven,
450 degrees, 12 to 15 minutes.
Fill as desired; at home or at
the party. Six servings.
Chili Filling

2 tablespoons butter or

margarine

1 cup finely chopped onion

Two -1-pound cans corned

beef hash

2 teaspoons chili powder

One 8-ounce can tomato

sauce

Dash of pepper

One 10-ounce pkg. frozen

lima beans, cooked

Melt buttef in frying pan.

Add onions; cook until ten-
der. Add corned beef hash,
chili powder, tomato sauce,
Worcestershire sauce and pep-

' per. Mix thoroughly; cook ev-

er low heat for 30 minutes.
Add lima beans, mixing thor-
oughly. Heat 10 more minutes,

To serve {ill baked pie shell
with hot corned beef mix-
ture; cut pie in wedges.

Crab Meat Pie _

Another distinctive filling
for those who like crabmeat;
perfect for a Friday menu.
Here the f{illing goes into the
pie shell (recipe above) be-
fore baking,

3 cups flaked crabmeat

15 cup chili sauce

1 teaspoon lemon juice
teaspoons horseradish
teaspoons finely chopped
onion
teaspoon Worcestershire
sauce
cup butter or margarine
cup flour
feaspoon salt
Dash of pepper
cup milk
cup grated Cheddar
cheese

Heat oven to moderate 375
degrees. Prepare pie crust as
for Corned Beef Chili Pie,
but fill with crabmeat filling
before baking.

For filling, combine crab
meat, chili sauce, lemon
juice, horseradish, onion and
Worcestershire sauce. Mix
thoropghly. Melt butter; add
flour, salt and pepper. Blend
well. Cook until bubbly. Add
milk gradually, stirring con-
stantly,

Add grated cheese and con-
tinue cooking over low heat
until sauce thickens, stirring
constantly. Pour over crab-
meat mixture; carefully blend
together. Pour into unbaked
pie shell.

Bake in preheated oven, 375
degrees, 40 to 50 minutes.
Allow to stand about 15 min-
utes before serving. Cut into

[ ]

| wedges.

Onign Pie

Prepare pie crust as indi-
cated above but do ot prick
shell. Bake in preheated oven,
450 degrees for 10 miputes;
proceed as below.
tablespoons butter or
margarine
cups thinly sliced onions
eggs
cups milk
teaspoon salt

Dash of pepper

1z teaspoon oregano

Heat oven to very hot, 450
degrees. Prepare pie crust as
for Corned Beef Chili Pie but
do not prick shell. Bake in
preheated oven, 450 degrees,
for 10 minutes.

While pie is baking, pre-
pare filling. Melt butter; add
onions and cook until trans-
parent but rot brown. Beat
eggs; add milk, salt, pepper
and oregano. Place cooked
onions in hot pie shell; pour

lin egg and milk mixture, re-

serving about one cup to pre-
vent spilling.

Place pie in oven; add re-
maining cup of filling. Bake
in preheaied oven, 450 de-
grees, 10 minutes. Reduce
heat to slow 325 degrees and
bake 20 minutes. Allow to
stand about 15 minutes be-
fore serving. Cut in wedges.

This one gets filled and
chilled; a truly exceptional
salad. Six servings.

Prepare pie crust as for
Corned Beef Chili Pie. Cool.

For filling, combine three
cups cubed cooked chicken,
one cup diced celery, three-
fourths cup chopoed pecans
(reserve a few for garnish)
and one-half cup pineapple
pieces, drained. Combine
three - fourths teaspoon salt,
dash of pepper, two teaspoons
lemon juice and one-half cup
mayonnaise. Lightly stir into
chicken mixture; Chill; fill
baked pie shell just before
serving. Garnish with pecans
and parsley. Cut into wedges.
Yellow Versus

| White Corn Meal

When it comes to corn meal,
northerners are likely to say
“golden, sweet and cake-like”!
“Snow white, no sugar and
usually baked in a cast iron
skillet” say the southerners.
This argument has been going
on a long time.

Northerners are likely to
like corn meal in muffins,
Johnny cake, Indian pudding,
scrapple and brown bread.
Southerners are mad about

skillet corn bread, cracklin,
bread, hush puppies, spoon
bread, corn pone and

cake,

Tamale pies and corn meal
pie crusts are favorites of
southwesterners. They don’t
really care whether the corn
meal is yellow or white: just
reach for the package on the
shelf marked “corn meal” and
enjoy it.

Curried Fish Sauce

What we mean of course is
a curried sauce for fish. West
coasters increasingly enjoy a
curry sauce with fish and
shellfish. Here’s the best one
we've encountered.

Melt two tablespoons but-
ter or margarine: add one-
half cup chopped onion and
cook until onion is soft. Add
two or three tablespoons
curry powder and stir to
blend. Add one cup chicken
broth (can be made with
chicken bouillon cube) and
one - half cup heavy cream.
Cook, stisring frequently un-
til thickened. Stir in six
tablespoons lemon juice.
Strain through fine stramer
Add one-half cup fmely chop-
ped blanched almonds; reheat.
Makes 1 cup sauce,

Cabbage Care

Cabbage is a good source
of important vitamin C., From
one-half cup raw or cooked
cabbage you get about one-
third of the vitamin C recom-
mended for the day.

Slice cabbage with a sharp
knife. Studies show that some
vitamin C may be lost if the
leaves are bruised during cut-
ting, Cut cabbage should be
stored covered in refrigerator
until ready to use. Add salad
dressing just before serving to
keep it crisp. Cook cabbage
quickly, about seven minutes,

-

'Plywood Group Elects Officers

Gearhart{UPI-C. H. Bacon
Jr., executive vice president
of the Simpson Timber coms
pany, Seattle, was elected
president of the Douglas Fir
Plywood association at its an-
nual meeting here.

Other officers include John
Martinson, Puget Sound Ply-
wood Inc., Tacoma, vice presi-
dent; A. P. Stinchfield, Mena-
sha Plywod Corp.,, North
Bend, Ore.; secretary, and
Corydon Wagner Jr., St. Paul
and Tacoma Lumber Co., Ta-
coma, treasurer,

Trustees elected included

T. L. Bently, Anacortes,
Wash.: V. K, Wright, McMinn-

State Senator fo
Face Jury Trial.

Salem-{UPl-State Sen. Rich-
ard Groener, (D-Milwaukie)
will face a jury trial June 23
in Marion. County District
Court on a speeding charge
leveled against him during
the recent legislative session.

Groener, 42, has been a
frequent critic of the state
police. He pleaded innocent
to the charge in a letter to the
eourt Tuesday. -~

Groener is charged with
going 70 miles an hour in a
20-mile school zone at Hayes-
ville, just north of here,
April 3.

He was stopped by State
Police Officer Malcolm Clark-
son, but was not arrested be-
cause he had immunity during
the legislative session.

More than 300 fir plywood
manufacturers from Oregon,
Washington and' California at-
tended the convention.
ville, aui. J. Sm.l.tn Everett,
Wash. -

L4

The averfige lengfh of a
truck trip in the Unitell ‘tam
is 10.1 miles, according P the
U.S. Bureau of Publi# §oads.

Fishhooks made of ®ickel

lalloys are as strong e@ $teel,

and do not rust evea &g salt
water.

“We rest
our case

on your

Here’s top quality, mild and
bourbon. A real value at this modest price. Try it.

No bourbon tastes better..

.none is in better taste.

CANADA DRY
BOURBON

first

mellow Kentucky

S460

fifth

o

KENTUCKY 3TRAIGHT BOURBON WASXEY, B5 PROOF—CANADA DRY CORPORATION. BEW YoRLAL

We have arranged, for your conven-
ience, a special showroom exhibit of

On display June 12—9 AM. to 9 P.M.

Xfou are cordially 111V1ted

SKINNER BUICK-CADILLAC
143 South Riverside

to attend a salon dlsplay of
the new 1959 Cadillac

Cadillac’s most majestic and dramatic creations for

1959—the distinguished cars that carry the Cadillac
name to an even greater eminence than before. Stop in

and make a personal inspection, won’t you? We'll be
glad to explain the advantages of Fleetwood craftsman-
ship . . . to arrange a demonstration drive in your
favorite model . . . and to tell you about the fabulous
Eldorado Brougham. You'll be most welcome at any time!

June 13—9 A.M. to 6 P.M.




