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EATING FOR LESS
Cleveland, Ohio-OT--A good,

hot lunch for 25 cents and a
near-banqu-et for 42 cents?
Those 1910 vintage prices are
displayed on the menu of the

Moscow-fUPD- -A Soviet liter vented anti-Sovi-et hash ap2 k- -.

POLICE' NAB rBREATHER'
Detroit -U- PD- Police rushed

to the home of Noah Thomas
when a telephone operator re-

ported she heard heavy, painful-so-

unding breathing coming

"-J-ET

By ZOLA VINCENT
Tend Editor

Richman Brothers Co. factory
luncheon for employees. The over the line. When they got j

pearing on the ; notorious
'Voice of America.'

"At the-tim- Nabokov was
advertised as a Russian aristo-
crat close to the court of Em-

peror Nikolai Romanoff. Per-
haps mingling in this, court
Nabokov took over something
from Rasputin."

HELP US!
Wc Need Clothing, Shoes
Dishes, Furniture. We Pick Up.

HELP OTHERS!

The Salvation Army
SPring

menu offers meat, 8 cents;
soup, 4 cents; bread or rolls,
1 cent; vegetables, 3 cents;
butter, 1 cent; ice cream, pie,
5 cents; milk, tea or coffee, 3

there they found four-year-o- ld

Noah Jr. snoring blissfully
into a telephone receiver he
had knocked off the hook
while napping.

Va cup diced green pepper
13 cup diced celery

Vz teaspoon chili powder
IV2 teaspoons salt

Dash of pepper
1 teaspoon sugar
1 tablespoon flour
2 tablespoons water

cents, and salad 15 cents.

ary. newspaper suggests that
Russian emigre author Vladi-
mir Nabokov must have got-
ten his idea for his best-sellin- g

American novel "Lolita" from
Rasputin, the woman - chaser
of the last Czarist court.

The newspaper, "Literature
and Life," rapped as "scan-
dalous" the story of a man's
attraction for a 12 -- year -- old
girl. :

.

"And where do (the pub-
lishers) find this Vladimir
Nabokov?" demanded the ar-
ticle. "Before becoming the
spiritual father of American
youth the White Guard

Nabokov in

Brown the pork and onion

Family in a skillet. Add the toma-
toes, green pepper, chili pow-
der, salt, pepper and sugar.
Cover and cook slowly one
hour. Mix together the flourCouncil and water and stir into mix
ture; cook and stir five min

Pork A'Plenty Now
Easier on Pockelbook

There's a lot of good news
about pork. Pork in August?
Definitely. Pork as a winter
meat has long been a discard-
ed notion, thanks to modern
handling and refrigeration.
Seasonal pork supplies are in-

creasingly plentiful which
means that prices on all
classes of both fresh and cured
pork are lower and likely to
stay that way for a while.

Pork is better than ever to-

day. The pork cuts American
homemakers purchase now
are a far cry from the pork
marketed even 1 years ago.
Consumers wanted leaner
cuts. So greater emphasis was
put on a "meat type" hog bred
solely for. meat and marketed
young: Today's pork cuts have
more meat and less fat; are
closer trimmed, too. .

Fresh pork is not branded
or graded because there is
little difference in tenderness.
Pork from . government in-

spected plants is stamped "U.
S. Inspected and Passed."
Pork Storage

utes.
Braised Pork Chops

Keith J. I've got to foot Brown chops slowly on both
PET FOOD vs. TEXTBOOKS

New York - UPD - Animal
lovers spend more on pet
foods from bird seed to dog

WILL TRAIN TWO MEN
THE JOHN HANCOCK MUTUAL LIFE INSURANCE COMPANY WILL
TRAIN TWO MEN IN THE MEDFORD AREA OVER A THREE YEAR PER-
IOD BOTH LOCALLY AND AT OUR HOME OFFICE IN BOSTON TRAIN-
ING WILL COVER ALL PHASES OF LIFE INSURANCE, ESTATE PLANNING,
BUSINESS INSURANCE AND EMPLOYEE CONSULTATION.

STARTING SALARY $4800 PLUS BONUS. PREFER MEN BETWEEN 25
AND 45 WITH SALES BACKGROUND, AND A LOCAL RESIDENT FOR
AT LEAST .5 YEARS. .

For Interview Write No. 10 Goldy Bldg., Medford

the responsibility for my par sides allowing 10 to 12 min-
utes for this. Add a smallents alone.

Marian J. Why should we amount of water or other biscuits than the nation'sbe stuck with it?

Ktilh J. My wife and I
have been married eight years

PLUM SUGGESTION This handsome and delectable Plum
Kuchen may be served warm or cold; takes ideally to
whipped cream. This and other fresh plum recipes are in-
cluded In today's food column.and have three children

school sytsem spends on text-
books, latest statistics show.
Money poured into pet foods
last year totaled $447 mil-
lion, against a textbook out-
lay of $280 million, or less
than 1 per cent of the national
school budget .

am making a pretty good sal

liquid . if chops are thick.
Cover; cook slowly until chops
are tender and well done. Sea-
son after cooking. Remove
chops to hot platter. Make
gravy with skillet drippings
since gravy is one of the de-

lights of pork cooking.
Seasonings

In braising thick pork
chops, instead of water use

V2 cup shortening
V2 cup warm, not hot, wa

combine in this easily made,
delicious jam to make about

ary and things could be nice
and smooth for us if I didn't
riave my parents to worry ter (lukewarm for com five half pint jars. Here againr bout. pressed yeast) we use powdered (lectin for

perfection assurance everyP. The folks are in their 70s 2 packages or cakes yeast,Fresh pork should be storednd Dad retired because of active dry or com
loosely wrapped in the coldestoor health five or six years
part of the refrigerator; should pressed

2 eggs, well beatengo. They have nothing but
be prepared with a whole
back-to-scho- ol wardrobe!

be used within a few days.leir social security and what 1 teaspoon vanilla extractUncooked pork can be kept 4 cups sifted enrichedgive them. My kid brother
up to his neck in debt and longer than fresh pork. Bacon

and the fully cooked, and ten
ly sister has a husband who derized hams require refrigert a real tightwad. He would ation. Bacon should be eaten

n't give a cent to his own within a week for best qualmother. .

flour
20-2- 4 plums, sliced
V cup honey

1 teaspoon cinnamon
V2 teaspoon, nutmeg

1 tablespoon butter or
margarine

Scald milk.. Stir in sugar,
salt and shortening. Cool to

ity. Canned hams also require
refrigeration.My wife keeps nagging me

and telling me to make the LPork Cookeryothers pay their share, but I

time.
7 large plums
4 to 5 medium size pears

(2Vz cups diced)
Juice and grated rind of

1 lemon
1 box powdered fruit

pectin
5 cups sugar
Measure sugar and place in

bowl to be added later. Wash,
core and quarter plums; add
grated lemon rind. Add one-four- th

cup water and simmer
for five minutes, stirring con-

stantly. Measure one cup
plum pulp.

Mix plums and 2V2 cups
peeled and ' diced Bartlett
pears, lemon- - juice and fruit
pectin. Bring to a boil, stir-

ring constantly. Add sugar,
return to heat and boil' for
one minute. Pour ' into five
hot sterilized jars and seal.:.
Summer Salad

Fresh pork should always
be cooked to the well-don- eknow they just haven't got it.

I can do it, so I've got to foot lukewarm. Measure water instage. Low cooking tempera

tomato juice, canned tomatoes,
canned bouillon or consomme,
barbecue sauce, sour cream,
pineapple juice, orange juice
or diluted lemon juice. Many
cooks like to rub pork chops
with a cut clove of garlic be-

fore braising. Others rub them
lightly with powdered sage
or dry mustard or brush with
soy sauce.
Plenty of Plump Northwest
Prunes for Plum Kuchen

Of all the stone fruits,
plums have the largest num-
ber and greatest diversity of
kinds and species. Almost all
fresh plums that are shipped
in the U. S. are from the state
of California with Santa Rosas
predominating and most of
the Italian prunes are grown
in the Pacific" Northwest. """

We rejoice in a bumper
crop; find plums of all kinds
excellent for eating out of
hand, for serving as stewed
fruit, in puddings, Bavarian
creams. We like them in
cakes, tarts, and pastries.
They make good, preserves,

to a large mixing bowl (warm,the responsibility.

y h ayIMF 1Marian J-- Sure he can do

tures are recommended to
save nutrients, to have juicier
and more flavorful meat, less
shrinkage. Pork is. safely done
when all traces of pink color

not hot for active dry yeast;
lukewarm for compressed
yeast). Sprinkle or crumbleit and his brother can't! Why?
in yeast, stir until dissolved.Because I watch every penny,

because I haven't had a new have disappeared. Add lukewarm milk mixture.
Pork should.be roasted fatdress in two years, because I Stir in eggs, vanilla and flour. TLMB OIF 0side up in any shallow pan.worked for two years after Beat thoroughly until smooth.

No cover. Oven temperatureour marriage and put every Turn batter into an oblongat 325 degrees. A bone-i- n loinpenny into our home. My sis
does not require a rack be pan, 13 x 9 or comparable

size. Brush batter with honey.
Arrange sliced plums evenly

ter-in-la- w quit her job. two
months after marriage and (jctwll anlb ww Itamu (km Ittiib mm mmuO)didn't have her first baby un m rows on top of yeast batter,

cause the bones form the rack.
A boneless roast should be
placed in a rack .to hold the
meat out of the drippings.

'

Pork cuts, except spareribs,

with pointed ends down.
Brush with additional honey.

Combine one-ha- lf pint dairy
sour cream, three-fourth- s tea-

spoon salt, dash of pepper,
one-four- th cup vinegar, , one
tablespoon chopped chives or
green onions. Add two thinly
sliced cucumbers and .toss
lightly with sour cream mix

Sprinkle with cinnamon andare not for. barbecuing. Pork
chops and steaks are best
cooked by braising which
means with moist heat. ture. Serve on lettuce or a

combination of salad greens

jellies and jams; get canned,
frozen and juiced. Plums of
any variety add a delightful
color note when cut in sec-

tions and tossed in fruit sal-
ads.

This attractive and deli-
cious dessert, called plum
kuhe - may be served warm
or cold; is enhanced by

Spanish Pork Skillet
Six servings from this pork or better still, toss lightly

til a year and a half later.
They buy everything . they
feel like having. No wonder

'
they're in debt! "

As for my sister-in-law- 's

husband being a tightwad, he
is. I want to be one too. I'm
willing to make a fair con-

tribution to my s' sup-

port. Why shouldn't he?
My husband says the folks

expect it of him because he's
the oldest. Since when is the
oldest supposed to pay a
special tax .

.

The Council: We're with

skillet made with diced pork with salad greens. Six

nutmeg and dot with mar-
garine or butter. Cover and
let rise in a warm place, free
from draft, until doubled in
bulk; about 1 hour and 15
minutes. -

Bake at 375 degrees, mod-
erate oven, about 35 minutes.
Serye warm Oi cold with or
without whipped cream.
Plum-Pea- r Jam

Full flavored purple plums
and luscious Bartlett pears

shoulder and done in a Span-
ish sauce. Takes about an 0

Salem-(UPD-Fun- eral serviceshour's cooking time.
whipped cream. for Dr. Irvin B. Hill, 44, head1V2 pounds diced pork

shoulder
1 large onion, sliced

of Fairview Home for the past
13 years, were held heer Wed

23 cup milk
23 cup sugar
lVz teaspoons salt2V2 cups cooked tomatoes nesday.

;r Ptt7ttt?w9s DOWNTOWN MEDFORD.

Always Greater Selection! J
1 As

Terrific"

Marian. ,

We think the responsibility
for aged parents should be
divided among the children.
If one child has a very much
higher income than the others
he may want to assume a lit-

tle more" of the burden, but
the others shouldn't be ex-

empt. They have a natural
obligation in this direction
and it shouldn't be evaded
without very good reason.

The son or daughter who
insists upon taking over full
responsibility for an elderly
parent does not do his sisters
and brothers as big a service
as he thinks. . In many cases
the sisters and brothers feel
quite ashamed and guilty
about the arrangement. It
may be easy on their pocket-book- s

but it's hard on the
ego.

The child who takes on the
full burden does not always
act out of pure goodness. In
many "cases this son and
daughter has always wanted
more power in relation to the
parents and has tried to shove
brothers and sisters out of the
way. Another common mo

wmmsmLush Pinwale Corduroy 2'

i f
ill

I 4W

WOOL SKIRT LENGTHS
SJS '

tive is a sense of guilt toward
MiFrom Fain "Millsous

jbJNsmm isms mumw t

V. C On Sale Tomorrow

the parents. Many individuals
feel this - with or without
real reason and try to rid
themselves of this uncomfort-
able feeling by doing more
than their share. -

In any case, Keith owes it
to himself, his family and his
brother and sister to settle
this business more equitably.
It's not up to him to solve
their problems for them --

merely to let them know that
he has taken on the full re-

sponsibility in this matter
long enough.

(Copyright 1959, General
Features Corp.)
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BARGAIN PRICED!Jf a?

1 V 1
Ml v jm

I I 54 to 60 inch lengthsYrtl!HERTZ

TRUCK RENTAL

(o)
(o)B

All standard first quality full pieces!
machine wash at medium setting!
Find bright, schooltime reds, nassau blue, black, maple
brown, kelly green and other favorite solids ... all deeply
penetrated colors in the best dyes . . . all standard thread
count for quality corduroy you can rely on! Stock up now
for all your future needs and reap big Penney savings!
Perfect .for family fashions, home decorations, 37-3- 8

inches wide.

For such a tiny sum you get the new dimensional weaves
in smart new woolens designed by famous textile mills!

Penney's special purchase makes them available to you
now, just when you need them for back to school sewing.
Find all wools and 85 wool, 15 nylon blends that
machine wash at medium setting. Find new looped tex-

tures, basket weaves, stubbed weaves as well as favorite
smooth flannels. Find stripes, plaids, checks, solid colors

galore! You really have to see them to appreciate their

beauty and value! Make a skirt tonight, wear it tomorrow!

YARDAGE - PENNEY'S STREET FLOOR!

Available
at

HOPKINS RICHFIELD
SERVICE

McAndrew at Court

Phone SP 68 yard


