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Finch, Girl Friend
Held Without Bail
For Murder Trial

Los Angeles — P — Dr. R.
Bernard Finch was in jail
with his alleged murder-ac-
complice mistress today. He
was held without bail, on the
order of an old friend to face
a murder trial in which the
state believes “the death pen-
alty is extremely likely."

Finch, 41, was ordered held
for trial for the murder of
his wife after a preliminary
hearing presided over by Mu-
nicipal Judge Albert H. Miller,
75, who said at the hearing's
conclusion that he had known
Finch and his father *“for
years and years” and consid-
ered them “admired friends.”

“But the court cannot con-
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sider friendship for litigants,”
Miller said. “The court cannot
close its eyes to the facts.”

Finch's admitted mistress,
Carole Tregoff, 22, will have
a preliminary hearing before
the same judge next Thurs-
day. She was arrested on mur-
der charges after her testi-
mony at Finch’s hearing
Wednesday.

Murder Plot Charged

The state charged the two
carried a “murder kit,”’ con-
taining a sedative. hypo-
dermie, knife, bullets and
rope, to the home of Fineh's
estranged wife with intent to
execute an elaborate murder
plot which would make it ap-
pear Mrs. Finch had died in
an auto accident.

Judge Miller said it ap-
peared to him that the only
thing that prevented the ex-
ecution of that plot “was this
young Swedish girl spoiled
the whole thing.”

The girl, Marie Ann Lid-
holm, 19, an exchange student
working for Mrs, Finch as a
maid, “heard Mrs. Finch in
an anguished call,” Miller
said. “She ran out of the house
and down to the garage and
turned on the lights, and then
things started to happen.”
Wife Shot to Death

Miss Lidholm testified she
found Finch standing over his
wife with a gun. She said the
doctor turned on her and
banged her head against the
wall and that she last saw
him chasing Mrs. Finch across
the lawn. Mpgs. Finch was
found shot to death on the
|lawn a few minutes later.

Finch claimed he had gone
| to the home - Miss Tregoff
| said she accompanied him -
to discuss an out of court
settlement of his wife’s pend-
ing divorce suit,

Deputy District Attorney
Fred Whichello asked the
court to refuse bail, saying he
believed the death penalty
“extremely likely.” He indi-
cated he would not seek the
death penalty against Miss
Tregoff.

Sixty-three pulp and paper
mills now operating in south-
ern states employ 71,239 peo-
ple whose payroll income to-
tals approximately $351,306,-

000 annually.

'Committees Move
To Secure Grand
Jury Findings

Washington — TPl — House
and Senate committees moved
today to secure copies of sec-
ret New York grand jury
findings to prepare for pos-
sible joint public hearings
into charges of television
quiz show frauds,

The chairmen of the House
and Senate commerce com-
mittees disclosed that they in-
tend to look into allegations
that favored contestants were
fed questions and answers to
enhance the *“audience ap-
peal” of several big money
quiz shows. Mogst of them
went off the air a year ago
in the wake of such charges.

Chairman Warren C, Mag-
nuson (D-Wash.), of the Sen-
ate Commerce committee
said that if both his group and
the House committee headed
by Rep. Oren Harris (D-Ark.)
decided public hearings are
necessary “we might do it to-
gether.”

No Accusations

Both Harris and Magnuson
stressed they were not now
making any accusations of
fraud in the big money shows.

Harris said counsel to the
Legislative Oversight subcom-
mittee which he also heads,
will apply to-a New York
court on Monday for permis-
.gsion to examine testimony re-
ceived by the grand jury.

Teh jury’'s own findings
were handed up in a present-
ment which was sealed by
General Sessions Judge
Mitchell D. Schweitzer on
represeniations from  attor-
neys for the defunct “$64,000
Question” and other TV quiz
programs. District Attorney
Frank S. Hogan has moved
for release of the present-
ment, and Schweitzer has said
he will rule on the matter in
September.

Hogan said the preseniment
containe evidence of wide-
spreadi fraud but does not
contail, the names of indivi-
duals or of the quiz shows in-
volved.

One machine tabulating
400 names a minute and run-
ning 40 hours a week would
require about two years and
eight months tfo count all the
people in the United States
today.
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Feeding the Family

By ZOLA VINCENT

Sandwich Freezing

You'li be ready to “pack
up and go” on short notice if
there are adeguate supplies
of sandwiches in the freezer.
Here are 3 points to keep in
mind when planning freezer
sandwiches that satisfy.

Freezer “hardies” include
sliced or ground meats, fish,
chicken, peanut butter and
cheese. Sliced or chopped
olives, dill or sweet pickles
may be added to any of
these.

To prevent f{filling from
soaking bread, spread all the
bread slices generously to the
edge with butter or marga-
rine.

Do not freeze mayvonnaise,
salad dressing or crisp vege-
tables. The mayonnaise and
dressing will separate and
the vegetables lose crispness
and change flavor. Add vege-
tables to thawed sandwiches
just before serving.
Refresher Course

Since we're going to be
making sandwiches the rest
of our lives, why mot check
up on ways of achieving spec-
tacular sandwich success
every time. It's really quite
simple.

~Select sandwiches to suit
occasions and conditions un-
der which they are to be kept
and served.

—Serve hot sandwiches im-
mediately following prepara-
tion.

—To keep open-face or un-
wrzpped sandwiches moist,
cover with moisture-vapor
proof material; refrigerate.
Do not cover with a damp
cloth.

—Carefully made sand-
wiches may be stored 12 to
24 hours at temperatures un-
der 50 degrees.

—The term “sandwich buns”
usually refers to two varie-
ties; hamburger or frankfur-
ter.

—Arrange a sandwich-mak-
ing area in a central spot con-
venient to all kitchen equip-
ment.

—Use a variety of sliced
bread and buns. There are at
least 25 varieties.

—Spread a coating of soft
butter, margarine, peanut
butter or cheese spread to
edges of bread slices to avoid
picking-up of moisture from
salad-type fillings. Use these

ly or preserves.

—Melted butter or marga-
rine are not advisable for
spreading because they are
absorbed by the bread.

—Before starting to prepare
sandwiches, make fillings and
garnishes, refrigerating them
if necessary.

~To speed the making of
more than six sandwiches,
line up matching bread slices
in pairs, on a work surface
for easy cutting and wrap-
ping.

—Spread fillings evenly, us-
ing a flexible-bladed spatula,
on alternate rows of bread.

—Stack two or 3 sand-
wiches, Cut them-all at once—
with a sharp knife.

—Wrap sandwiches individ-
ually to prevent flavors or
fillings from mingling.

—~Label each variety of
sandwich. This obviously per-
mits easy selection at serving
time.

Mexican Frankfurters

If you're looking for a new
frankfurter recipe, this one is
pratically a complete meal
needing only a tossed green
salad, assorted bread, fruit
and beverage.

1 pound frankfurters

1 No. 2 can cream style
corn

cup finely chopped
green pepper

14 cup finely chopped

onion

14 cup chopped pimiento,

optional

" 115 teaspoons worcester-
shire sauce or 1 tea-
spoon dry mustard -

1 cup medium white

sauce

15 teaspoon salt

18 teaspoon pepper

Slice frankfurters about 14
inch thick. Mix with rest of
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coatings, too, with honey, jel- |

Food Editor

ingredients and pour into a
greased casserole. Top with
buttered crumbs and bake in
a 375 degree oven for about
30 minutes. Six servings.
Peach Bake

Plentiful, luscious free-
stone peaches, baked and
served warm with sour cream,
are a dessert deluxe. For each
4 servings, 4 peaches:

Peel, halve and pit 4 fresh
peaches: place cut side down
in casserole. Dissolve 12 cup
beet or cane sugar in 14 cup
orange juice; pour over the
peaches. Dot with 1 table-
spoon butter or margarine.
Cover and bake in 400 degree
oven for 15 minutes; uncover
and continue baking until
peaches are tender. Serve
warm with sour cream.

Good Gravy

Nothing like a bowl of good
hot gravy to make a little
meat seem like a lot. When
it comes to milk gravy, a lit-
tle sour cream stirred into it
just before serving makes it
a dish deluxe, and that goes
for ham gravy, fried steak
and veal gravies.

Super Soup

Before those bowls of soup
go to the table, piping hot of
course, give each a topper of
whipped cream, either sweet
or sour. Dash with paprika or
finely chopped parsley or a
bit of both.

Good Pork Values

It is good to talk about
something besides poultry
and eggs in the headlines for
a change. Not that all types
of chicken, all sizes of poul-
try and eggs are not still the
best buys. They are. But
there's more beef and more
pork with slightly lower
prices on most cuts; some
genuine bargains in cuts for
braising.

Consider Chuck Steaks.
Such meats as frankfurters,
hamburgers, spareribs and
steaks are “naturals” for out-
door cooking. Many stores
now feature chuck steaks at
very reasonable prices. Chuck
steaks are tasty broiled if

House Adopts Report
Washington—{UPI-The House
Thursday adopted the confer-
ence report on military con-
struction, authorizing $588,000
for operational facilities at

the Portland International
Airport, Rep. Walter Norblad
(R-Ore.) said.

Also included were $61,000
for Army Reserve iraining fa-
cilities, and $160,000 for a
four-unit National Guard Arm-
ory at Salem,

they are first treated with a
meat tenderizer. Sprinkle
both sides of the chuck steak
with the tenderizer and
“fork” the tenderizer in the
meat about every inch. Let
the meat with the tenderizer
stand at room temperature
about an hour or in the re-
frigerator overnight.

Beef pot roast cuts are
many. Braising steaks include
bottom round, rump, sirloin
steak fips, flank steaks, and
shoulder steaks.

Pork cuts with lower prices
for water - cooking, include
fresh pork shoulder, shoulder
butt, - pork hocks and feet.
Plenty of spareribs for brais-
ing, baking, barbecuing.

Enjoy good, nourishing,
economical California cottage
cheese more often. Specials
on California's Monterey Jack
attract also.

Fish and Shellfish. Treat
the family to our west coast's
many varieties of fish and
shellfish. Good buys in fish
sticks, flounder, halibut, rock-
fish, sablefish, salmon shrimp.
Canned tuna is being spe-
cialed everywhere; a genuine
bargain for stocking up.

Plentiful Vegetables. Beets,
beans, cabbage, broccoli, caul-
iflower, carrots, corn at its
very best, celery, cucumbers,
eggplant, lettuce, romaine,
onions, peppers, potatoes,
hard and soft squash, toma-
toes of excellent quality for
the looking.

Fruit Displays. First of the
Gravensteins, the superb
green apple that made apple
pie famous. Fine for saucing,
too. Avocados, peaches, nec-

tarines, plums, Valencia
oranges, lemons, limes. Can-
taloupes, honevdews, water-

melons piled high for eating
every day.

Negro Attorneys
Ponder Decision

0f Dallas Judge

Dallas, Tex. — [P} — Negro
attorneys pondered ways to-
day to overcome a federal
judge’'s refusal to order im-
mediate desegragation
Dallas public schools or set
up any sort of integration

timetable.
Federal Judge T. Whitfield
Davidson, 82, advised the

school board to “put your
house in order for integra-
tion” and postponed a final
ruling until “closer to the fall
of 1960.”

“I held we can’t sufficiently
forecast at this distance what
the conditions will be, so I
have postponed a decision re-
garding integration in 1860
until later,” the judge ex-
plained.

In Best Interest

He said he felt his decision
was to the “best interest of
all” and remarked that his
family had “owned plenty of
slaves” and that the U.S. Su-
p-eme Court “has us (the
South) over a barrel.”

Thurgood Marshall, chief
counsel for the National As-
sociation for the Advance-
ment of

day's hearing that to begin
desegregation this fall might
be difficult. He sought to show
there would be little admini-

strative difficulty in starting |
a desegration program in the |

fall of 1960,

The NAACP motion had
asked for immediate integra-
tion.

Negro attorneys said they
were not sure what the next
step would be.

“We'll have to see the order
before we can legally com-
ment,” W. J. Durham, Dallas
NAACP attorney, said. “But
we'll not wait until next
spring to reopen this thing.
This will take a long confer-
ence before we know just
what legal action we can take
next.”

of |

Colored People |
(NAACP), conceded at Thurs- |

Local Man Promoted
]iTo District Manager

| Neil M. Arant, leading pro-
[ducer in the Gastineau unit

|of Equitable Life Assurance |

society, has been promoted to

\district manager of the com-|

|pany in eastern Oregon with
‘headquarters in Pendleton. He
will supervise Equitable &p-
erations in 11 counties.

Mrs. Arant, who is records
officer at the Medford police
department, and the couple's
son and daughter plan to join
Arant in Pendleton next
week.

with her parents, Mr. and
Mrs. Wesley Coleman, 1115
East 11th st

They are presently staying

MAIL TRIBUNE, Medford, Or.
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MAPLE COLONIAL GROUP
IN RICH
NUTMEG FINISH

Colonial with a living modern tang . . . featuring
interchangeable units that spice many a room’s
setting with endless arrangement possibilities, yet
always maintain that cusiom cabinet - maker's
touch. Each piece rigidly constructed and rein-
forced, with center-guided, dovetailed drawers,
flush to floor bases and sides. Zesty finishes are
hand-burnished for an enduring glow. Furniture
that will “grow” with your home and family’s

Perfectly priced to start your furnishing right now.

220 N. Bartlett
(Next to Greyhound)

Phone SP 3-4394
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