Among girls who marry be-
tween the ages of 15 and 19

Legend has it that Penn
Yan, N. Y., was so named as
in the U, S., the divorce rate|a compromise between those
is 12.6 per 1,000, compared early settlers who came there
with a rate of 4.8 per 1,000|from Pennsylvania and the

According to the Ameriecan
Dietetic Association, the Ro-
man emperor Nero ate leeks
to clear his voice and the
Greeks used to “purify” their

Las Cruces, N. M.-TP]-Pok-
er player Joe Mario lost $40
in an illegal game, then de-
cided to get even and reported
it to police. A city judge heard

The Rhesus monkey, so
widely used in medical and
outer-space research, has giv-
en the first two letters of its
name to what is so widely

Almost 40 per cent of the
area of the continental United
States receives too little rain
for general agricultural pur-
poses, according to a survey
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San Francisco’'s oldest
building is an adobe structure
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Among the 12 queen coniestants for the annual Gold
Rush Jubilee are Miss Barbara Gysin (left), daughter of
Mr. and Mrs. Oscar J. Gysin, Medford, and Miss Letha
Davis, daughter of Mr. and Mrs. Woodrow W. Davis, Jack-

sonville. The winner will be

f

o

S

selected July 29. Miss Gysin,

a junior at Phoenix High school, is interested in home-
making hobbies, such as sewing, and reads a great deal
Miss Gysin, who is 16 years old, is already planning teo
become a nurse. She is sponsored by Norton Lumber com-
pany. Phoenix. Crater Lions of Medford are sponsoring
Miss Davis, a sophomore at Jacksonville High school,
where she is active in all sports. Miss Davis has chosen
the field of science for advanced study. The queen contest-
ants are competing for more than $600 worth of prizes.
Grand prize is a $300 wardrobe of the winners choice.
The Jacksonville Community hall will be the scene of a
banquet Thursday, July 30, at 7:30 p.m. at which the
queen and her court will be honored. The winner will
reign over the ninth annual Gold Rush Jubilee 1o be held
in Jacksonville August 1 and 2.

U.S. Restaurants Best
Declares Roving Reporter

By ROBERT MUSEL
United Press International
New York -Fl- As a man

who has eaten chicken pili-
pili in the Belgian Congo, fish
and chips in London, shashlik
a la Russe in Moscow and
breast of guinea hen under
glass in Paris, may I make
a gastronomic statemeni?

The best all-round restau-
rant food in the world is in
the United States-especially
New York.

Every now and then, this
fact has to be hauled out from
our national inferiority com-
plex on matters of taste and
culture. For a people who are
rightly proud of ourselves in
many ‘ways, we insist year
after year in accepting hum-
bly the fiction that only Eu-
ropeans are great restaura-
teurs,

I have just tooled my way
through some better restau-
rants in New York for a re-

_fresher course in American

eating before resuming my
roving assignment in Europe
and Africa. ,

The French food I ate was
not far off the best food in
France.

The Italian food was at
least as good as that fed me
in Rome.

I had Japanese food that
reminded me of the highly-
praised restaurant I was tak-
en to in Tokyo
Jewish Food Good

Tel Aviv isn't in the picture
with New York when it
comes to Jewish food. And,
for that matter, Arab cuisine
is better here than in the
Mideast, with the exception
of a few dishes.

Before the Francophiles
and the Germanophiles begin
screaming, I'll admit you
might find the best French
restaurant in ¢ke world in
France or the best German
eatery in Germany., But the
New York equivalent will be
right in the same league.

And neither Paris nor Ber-
lin (nor any other {oreign
city) can score as high in
every worthwhile mnational
cuisine as can this metropolis.

Qutside of our ridiculous
habit of switching the fork
from hand to hand while
cutting and eating food (keep
it in the left hand all the
time, folks) we are the most
consistent and adventurous
eaters-out in the universe.

Hence there is a premium
on serving the best. I have
seen more provocative ideas
in food in the past fortnight
(like chicken baked inside a
pineapple) than I am likely
to run into in years of for-
eign chomping,

Daringly Different

Four of us had dinner one
night in a comparatively new
restaurant, The Forum of the
Twelve Caesars, where about
one-third the fabulous menu
consisted of new variations on
the classic French-Ifalian cui-
sine. None of us could think
offhand of any great Euro-
pean restaurant where the
food would have been so dar-
ingly different-and so deli-
cious.

I wish our severest critics,
the British, would try New

York’s better eateries.

I keep reading in London
newspapers about our “taste-
less” food. Maybe these dis-
patches are designed to make |
the average British restau-
rant-goer feel happier about
his razor-thin roast beef, soggy
potato chips and browned
vegetables,

But it isn’'t true. And we
ought fo say so—more often
and louder.

Oregon_ﬁa;ﬁei 6P
Chemical Plant

Portland -{UPD-A pilot plant
to produce chemicals from
bark and wood waste is plan- |
ned by Georgia Pacific Cor- '
poration.

James L. Buckley, vice-pres- |
ident for research and de-
velopment, said the plant
probably would be built ini
Oregon. He said it would “de-
velop an important family of
chemicals from bark and
wood waste that previously
had no use at all.”

Board Chairman O. R.|
Cheathman, a Portland visitor |
this week, added that the firm i
is considering expansion into
Alaska. He said it had a con-
cession near Juneau which

lasted until July of 1961,

Klamath Rodeo
This Week End -

Klamath Falls — [P) — An |
all - star lineup will partici-
pate in the 25th annual Klam-
ath Basin Roundup Associ-
ation rodeo this week end at
the Klamath fairground for
total purses of $3,300.

Association president Hang
Ring said the western event is
the first in a series of three
held in Klamath Falls, Eu-
gene and Prineville on suc-
cessive week ends. Action is
scheduled for 7 p.m. Friday
and Saturday nights and the
championships will be deter-
mined Sunday at 2 p.m.

Townsend Confinues
As Head of Group

Portland - P — The 19th
annual convention of the
Townsend Clubs of America
closed here Thursday.

Delegates voted to continue
Dr. Francis E. Townsend, 93-
yvear-old founder of the pen-
sion plan bearing his name, as
head of the organization,

The convention also voted
to oppose any further in-
creases in pay or pensions for
members of Congress until all
elderly persons are provided
with pensions.

Carrots, beets, rutabagas,
turnips, parsnips and potatoes
need cool, moist storage con-
ditions. They should be kept
at temperatures between 32
and 40 degrees Fahrenheit, ac-
cording to experts on the su

ject. -

Quality

Snider’s

Nice to Budgets!

DAIRY FOODS

for those wed between 21 and | Yankee pioneers from New

criminals by making them
25. England.

his story, fined him $50 for
chomp on garlic.

gambling.

known as the RH factor in
blood.

Fund.

by the Twentieth Century| which Spanish soldiers built

at the Presidio in 1776.

ALWAYS FIRST QUALITY!

MEN-LOOK! A%

REDUCED!
BETTER
QUALITY

TROPICAL
SUMMER

SUITS |
325

® WASH ‘N WEARS!
¢ WOOL and DACRONS!

® LONG TAILS that STAY tucked in!
® Permanent Collar Stays!
' MEN! Buy and Try

This All Cotton

DRIP-DRY
DRESS SHIRT

A

It's cool! It's all cotton! It drips

dry! It's Penney’s Towncraft tail-
ored! Our biggest selling shirt of
pure cotton that saves you money
at every washing . . . yet gives
you that smart, crisp appearance
you want! Sparkling white in
sizes 142 to 17. Short sleeves.

MEN'S STORE . . . STREET FLOOR

GENUINE
PANAMA

HATS

Men! Here is a perfect Summer Suit . . «
now at a price that considers your budget!
Summer's most important fabric, at sum-
mer’s most important savings! Cool, wrin-
kle-resistant Dacron® and Wools in the
latest patterns and weaves. Truly better
quality svits . « » you'll know that when
you see them .. . Meticulously Penney —
tailored to perfection! Hurry to Penney’s
tomorrow for this terrific buy! Only 44
suits in the entire lot. Sizes 36 to 44 . . .
but not every pattern in every size.

Famous with men who appreciate distine-
tive style and cool hat comfort . . . our,
panamas are just the ticket for summer
Penney’s gives your hat a smart pinch’
front, a choice of brim widths, plain o
fancy bands. You'll find the most popular!
colors, 100 . . . sand and natural. é% to:
7%.

PENNEY'S MEN’S STORE . . .STREET FLOOR

PRICED TO
CLEAR!

99¢

Easy Care and
Beautiful Wear

AUTOMATIC
MEN’'S GLOVE - WASH-n-WEAR

LEATHER CASUALS

2

Complete Men s Store
HUGE JULY CLNCE!’

=0

/

SLAGKS [

NOW ONLY =

488
= 5 88

Over 600 pairs now priced to sell out
during this huge July Men’s Store Clear-
ance. Penney’s cool Dacron® ‘n Rayon and
Tropical Slub Weave Rayon & Silk Blends!
Wash, machine or drip dry with little or
no ironing! They whiz thru the washer...
fight wrinkles as they spin dry! Penney's
gives ‘em iop style, too . . . every pair is
handsomely dress tailored with pleated
front and continuous waist in crisp solids
and fancies! Just 4.88 and 5.88 . . com-
pare anywhere!l Charcoal, brown, blue,
grey, skipper, tan. Sizes 29 to 42.

398 PAIRS OF FADED
DENIM & POLISHED COTTON

SLACKS

Just 400 pairs . . . but a whale
of a buy. Sizes 28 to 44—blues!
Tans! Greys. Hurry—a sure sell-
out!

PENNEY'S MEN'S STORE
STREET FLOOR

Men's snug-fit slip-ons for the ulti-
mate in casual comfort! Glove leath-
er with elasticized gore! Sizes 7 to
11. See ‘em today!

Men’s Moc Toes sport
light ‘n flexible glove
leather uppers, heavy
+ cushion crepe soles and
heels! Sizes 7 to 11 in
smart new shades.

SUPER
SPECIAL!
PENNEY’S
MEN’S STORE

FOR 35 |



