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Bill S. — I want this creep
out of our lives,
Anita S. — 1 believe in re-
turning evil with good.
- - -

oBill S. = I'm in a quandary
as to how to deal with my
wife, who has suddenly de-
cided to act as a matrimonial
agency for an old flame.

When I met Anita she had
just emerged from a disastrous
affair with this guy Dan. She
had ruined her reputation and
her college career over him.
Things were so bad she had to
leave school and never got her
degree,

Now suddenly he turns up
in our life as a friend of a
friend. Anita goes ahead and
invites him to our home to
meet a single girl friend of
hers. This match doesn’t take
so she tries another, and an-
other, When I ask her what
gives here, she says don't be
silly, I want this creep out
of our lives.

- - -

Anita 8. - Bill is acting like
a real little boy about this
thing. He knows perfectly
well that what I'm doing for
Dan I've done for other
friends a dozen times, It's na-
tural to want to match up peo-
ple when you think they may
like one another.

Although I was mad about
Dan at one time I find that
he doesn't affect me in the
slightest now, 1 can't even
imagine how I could have
gotten into suck a mess over
him.

Dan really gave me a rotten
deal, but I believe in return-
ing evil with good. It's been
a satisfaction to me to be able
to. forgive him and try to do
him a good turn. I feel that
Bill ought to be more under-
standing about it all.

- - -

The Council: We won't take
exception to Anita's  high
ideals, but we must ask: if
evil is to be returned with
good, with what do we return
good?

Jet's face it, Anita. There
is ‘something slightly out of
balance in your extreme de-
sire to be helpful to Cad Dan
at the expense of Loving and
Devoted Hubby. Bill,LK has
voiced his displeasure in no
uncertain terms. His displeas-
ure is not unreasonable. Few
husbands like their cozy
hearths cluttered up with old
flames. They want to be the
one and only flame in the
household.’

We suspect that Hubby sus-

truck driver,

the matter of Dan. Perhaps at
times she feels there is a last
burning ember. So she tries to
put herseilf to the test. She
meets Dan, notes her pulse
rate, watches for signs of

they aren't there, she tells

whole thing is so dead she
would even like o see some
other girl have him. :

We believe that Anita’s mo-
tives are good but that she is

difficult for herself — and cer-
tainly for her husband. When
poked and prodded, dying em-
bers have been known to
burst into flames. On the
other hand, good healthy
flames have been known tio
die from lack of attention. In
other words, with a perfectly
good husband around seeking
loyalty and assurance of love,
is it really necessary to roam
far afield to find men in need
of good turns?

It's a tricky business, this
matter of good and evil and
it doesn’t hurt to take inven-
tory when we find that our
“goodness” seems to have the
result of making someone
very unhappy.

(Copyright 1958,

General Features Corp.)

Girl Eyes Career
As Auto Mechanic

Cleveland, Ohio {UPD
Mary Ann Semonovich, 18, is
a long distance telephone op-
erator, works part time in a

supermarket, 1ifts weights,
goes bowling and takes a pret-
ty active interest in almost all
sports.

But what she really wants
to do is become an auto me-
chanic.

And so, whenever Mary
Ann has a free evening she
usually can be found at a ser-
vice station near her suburban
Maple Heights home — pump-
ing gas, tuning carburetors,

fixing transmissions and
changing springs.
“I'm dead serious about

this,” Mary Ann says. I enjoy
working on cars and I think
there is a place for women in
the business. Our smaller
hands ought to help us make
repairs in tight spots easier

than men.”

Mary Ann's dad, Vincent, a
suggesfs she

pects that Anita suspects that

ought to take up knitting.

she is not quite finished with | 2

herself, and furthermore the|:

making things unnecessarily |
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CRUNCHY TEXTURE - Instant toasted onions have crisp
crunchy texture and mild flavor of golden sauteed onions;
among newest glassed “convenience” seasonings for giving
distinction to practically everything except dessert. The
recipe for these onion steak rolls is included in today’s food

Feeding the Family

By ZOLA VINCENT.

Food Editor

Seasonings, Spices, Herbs,
Gives Zest 1o Cookery
“Spices increase 19.1 per
cent over previous year”
headlines grocery trade publi-
cations as spice and herb
shelves in stores are lengthen-
ed to display more seasonings
in response to popular de-
mand of home cooks. Spices
are arrayed from allspice to
turmeric. Herb displays range
from basil (sweet) to saffron.

Seasoning powders and
salts range from arrowroot to
vanilla beans (Mexican), Aro-
matic seeds run from anise to
sesame. Fancy vinegars based
in red and white wines have
garlie, tarragon, eschalot,
basil flavors. There are un-
flavored wine vinegars and
salad vinegar alongside the
old standbys. And another day

| we'll talk about highly sea-

soned sauces and sauce mixes
which are zooming in popu-
larity.

Spice packaging in glass,
spice mills, spice cannisters
and spice racks are a thriving
sub-industry as women wish
to display their flavor favor-
ites, seasoning specialties in
the kitchen. This has the fur-
ther obvious advantage of be-
ing able tp see quickly what
one has at hand.

Instant Onion

Sensational in popular de-
mand, instant minced onion
flakes have again branched
out, are finding new cooking
worlds to conguer as instant
toasted onions beckon shop-

pers. These go into everything

WEISFIELD'S

lamonds you can buy
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e Flawless quality in a total carat'weight series

e Lower-prices because of direct import from our
diamond cutting plant in Amsterdam, Holland

1/4 CARAT
Totol Weight
8-DIAMOND

BRIDAL PAIR

LADIES’ 2-DIAMOND
CROTON WRIST WATCH

Reg. 59.95

YEAR ' 3 9”

10
PAY

1/2 CARAT
Tetal Weight
8-DIAMOND

BRIDAL PAIR

YEAR I 250°°

10
PAY

MEN'S DIAMOND
WRIST WATCH
Reg. 59.95

YEAR 3 9“

10
PAY

122 EAST MAIN

1 CARAT
Total Weight

B-DIAMOND
BRIDAL PAIR

EXECUTIVE
MAN'S .
DIAMOND RING

YEAR 1 4500

TO
PAY

Store Hours: 9:30 a.m. to 5:30 p.m.
OPEN MONDAYS UNTIL 9 P.M.

® PHONE 5P 3-5348
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that onions have always gone

into . . . but easier!

Chervil New to Many
Chervil, a sweeter, milder

is now glassed. Its fragrance
is more aromatic than pars-
ley, color is brighter, stays
brighter.

Chervil is used as garnish,
goes everyplace that parsley
can go and that means in ap-
petizers, cream soups, green
salads, butter sauces for fish,
beef stews and other meat
specialties, poultry, vege-
tables. Try it on fried eggs,
in omelets.

Citrus Peels

We're hearing a lot about
newly glassed lemon and
orange peel and will be find-
ing ways of using them speed-
ily in new dishes, desserts.
Fresh and Few

We'vesaidit a hundred
times and we say it again. Be
sure your spices and herbs
are fresh. They cost so little
and we expect so much of
them. As we go into a fra-
granft, aromatic season of holi-
day specialties, throw out all
spices that are getting tired
and anemic, drab and color-
less. Put in fresh, vital, zesty
supplies.

And when we say “few”
we mean ‘“‘take it easy."” Each
spice, herb and seasoning has
its own distinctive flavor. Bet-
ter one fine pristine flavor
shining subtly through than
an indeter minate hodge-
podge. Some aromas and flav-
ors blend, others fail.

Try following the recipe. If
the family likes things a little
more highly seasoned, use a
bit more of the same, not a
competitor to battle for dis-
tinction.

Onion Steak Rolls

These we pictured and
they're simply super. The in-
stant toasted onions along
with mushrooms, parmesan
cheese and seasoning salt do
things fo economical cube
steaks. We served these steak-
rolls with well - seasoned' cot-
tage cheese. Six servings.

6 cube steaks

[ 14 cup mushrooms, chopped

or small can mushroom
stems and pieces
tablespoons instant toast-
ed onions
cup minced fresh parsley
cup Parmesan cheese
teaspoon seasoning salt
teaspoon freshly ground
black pepper
can consomme

Choose six good size cube
steaks. Combine mushrooms
(if using fresh mushrooms,
saute them in butter), instant
foasted onioms, parsley, Par-
mesan cheese, seasoning salt,
pepper. Divide the mixture
evenly over the steaks and
roll tightly, skewering with
toothpicks or short skewers.

Heat a little oil in heavy
skillet and brown rolls slow-
ly all around. Add consomme
and let simmer slowly 20 to
30 minutes, until tender.
When meat is done, arrange
on hot platter. Add a little
flour or cornstarch fo thicken
the gravy in the pan and pass
in a gravy boat or bowl.
Cascade Cottage Cheese

For each six servings, you'll
use a pint carton of cottage
cheese. Add a canned pimien-
to, chopped, one teaspoon sea-
soning salt, one teaspoon
shredded green onions or a
dash of instant shredded
green onions, a tablespoon
shredded fresh parsley or a
teaspoon dried parsley or
chervil. If you use the pack-
aged green onions and parsley
or chervil, blend well and let

e @ us:

We need clothing, shoes, dishes,
furniture, and bedding.

We Pick Up.

HELP OTHERS!

The Salvation Army

SPring 3-7335

member of the parsley family,

mixture stand a while before
serving.
Herb Sauce for
Fryer-Broilers

Frying and broiling size
chickens are bargain priced.

Herb-sauce them for broiling

indoors or outdoors, get rave

.| reviews. Here's sauce enough
for six slick chicks to serve

12 persons. Fix some now,
some another day.

Combine and mix well one-,
half cup salad oil, one-fourth
cup olive oil, 1.4 cup lemon

‘| juice, one-half teaspoon salt

(part garlie salt if you like),
one-eighth teaspoon each of
marjoram, thyme, black pep-
per and monosodium gluta-
mate, a pinch of oregano.

Let mixture stand for sev-

il eral hours to blend flavors.

Brush chickens lightly with
sauce while cooking. Antici-
pate praise.

Golden West Salad

Golden and delicious, this
salad is also jamb - packed
with good nutrition but you
needn’t mention that, especial-
ly to the children,

Combine two cups shredded
cabbage, two cups shredded
carrots, one cup fresh orange
segmenis (one orange). Add
dash of salt, two tablespoons
mayonnaise combined with
one-half cup sour cream.
Serve on crisp lettuce. Six
servings.

Put Pork in Menu for'
Downright Good Eating

Pork is plentiful, it's nutri-
tious and it's an economical
buy. But we maintain that
the biggest talking point
about pork is that it is such
downright good eating,

Whether you select a hand-
some loin roast, a fresh ham,
meaty chops or spareribs,

your purchase represents a

wise investment in flavor and
tenderness. “Slow and easy”
is secret of successful pork
cookery.

Select a pork roast large
enough to provide meat for a
second meal. Make it simply
but satisfying with slices of
plain cold roast pork. Or fit
that leftover roast into any of
a number of hot dishes like
pork pies, chop suey, sweet-
sour pork, barbecued, sand-
wiches or make a pork and
(poultry) dresslng casserole.

Roast Pork Loin. Place four
to five pound loin of pork,
fat side up, in shallow roast-
ing pan. Season with salt and
pepper and roast in a 325 de-
gree oven for 30 to 35 minutes
per pound. Garnish with well-
drained canned peach halves
topped with cranberry-orange
relish. Four to six servings
with enough leftover for a
second meal.

Braised Pork Chops. Brown
loin chops in hot frying pan
without added fat, allowing
10 to 15 minutes. Season with
salt and pepper and add about
one-fourth cup liquid for each
four pork chops. Cover pan
and simmer gently 35 to 40
minutes. Serve chops with
orange cups filled with apple-
sauce tinted lightly with a lit-
tle red food coloring.

Spareribs and Sauerkraul.
Cut two sides pork spareribs
(3 to 32 pounds) into serv-
ing pieces. Brown in heavy
pot roast kettlee Remove
meat to pan and pour off ex-
cess fat. Add contents of a
No. 2% can sauerkraut to
kettle and stir in one table-
spoon caraway seed. Place
browned ribs on kraut, add
114 teaspoons salt, one-eighth
teaspoon pepper, one large

| McNeil to Discuss

onion, sliced, or one table-

Parking Program

Don McNeil, manager of
the Jackson County Chamber
of Commerce, will appear at a
conference for Oregon cham-
ber managers in Eugene this
week end, where he will dis-
cuss Medford's “Park and
Shop” program. :

McNeil said wide-spread
interest from other chambers
regarding the private enter-
prize approach to the park-
ing problem has intensified
since Medford merchants ser-
iously considered the plan
last spring.

The “Park and Shop" pro-
gram started here Aug. 17,
and is believed to be the first
of its kind in the siate.

At the conference, which
starts today and ends Sat-
urday, chamber managers
will discuss other problems
involving community deveop-
ment. Subjects on the agenda
include state tourist promeo-
tion plans for 1960, creative
downtown planning, 'and in-
dustrial development.

A special conference on
techniques of industrial ad-
vertising Including space ad-
vertising, ' teasers and bro-
chures . will be conducted by
the Oregon state department
of planning and development
in conjunction with the con-
ference, McNeil said.

spoon instant minced onion;
and ‘two cups water. Cover
and simmer 1%2 heours, ,
Gingered Fruit. Everybody
knows that ginger always
“goes with"” pears. A flurry
of ginger is the perfect touch
also for applesauce, bananas,

stewed peaches, prunes.

80 VESSELS SUNK Corvallis -TF)— Consumers

Nagoya, Japan — (Pl — Japa-| Power, Inc., Corvallis, has
nese maritime safety officials | filed applications for permits
today reported more than 80 to develop a new hydroelec-
vessels were sunk, grounded, fric power facility on tRe
or destroyed by Typhoon Vera | north fork of the Santiam
two weeks ago. | river.

BIG EXCITEMENT IN STEREQ!"
RCAVICTOR:

ALL-IN-ONE STEREO WITH REMOVABLE SWING-OUT SPEAKERS)
24 WATTS—4 SPEAKERS—DIAMOND STYLUS!

Right specker system
rwings ol or con be
removed anticely ond
ploced slsewhere for
optimem stered

Sae >
New RCAVICTOR “Living Stered”

gives you the components you
want . . . matched by experts!

DEPENDABILITY IS WHY MORE PEOPLE BUY RCA VICTOR
Come in for & demonstration foday! ERCA lrodemark for reterd end lape pleyee

TIME PAY PLAN AVAILABLE °
' :
m 2 S+ RECORDS

[/ The Mark XXI. Sterec Hi-Fi

“Vicirolo."# Dual emplifier. Tape
recorder and huner jocn Balonce
control. Mobogony, ook or walnut
vensers ond selected hordwoods.
Model PR2L

217 EAST MAIN - MEDFORD. ORE.

suspension gives

phonograph, air

wonderful price

NOthing says quality -,

The new De Soto makes no bones about

being a big, luxurious car . . . one of the most
powerful ever constructed. It has wall-to-wall
carpeting, heavy custom-made upholstery,

rich and simple chrome.

The 1960 De Soto is probably the most durable
car you can own, as time will prove. Built
with Chrysler Corporation’s new unit
construction, the body is one piece of welded
steel —rugged and rattle-proof. Unit
construction plus famous Torsion-Aire

the new De Soto America's

steadiest, quietest and safest ride—bar none!
The 1960 De Soto offers every kind of luxury
option: Thru-way Auto-pilot that lets you dial
your speed, automatic swivel seats, Ultra-Fi

conditioning—the works!

Best of all, your De Soto dealer has a

story to tell you. Why not

ask him about it today!

o

like the

1960 DESOTO

UNIBODY . . . welds body and
frame members into one piece of
rugged steel. Makes possible more
room on the inside, gives the safest,
quietest ride you've ever had.

CO.

NEW AUTOMATIC SWIVEL SEATS
... Swing out to meet you when vou
open the doors, swing back as the
doors are closed. Just one of many
new convenience features available.

33 S. Riverside at 8th St. :
Medford Phone SP 3-6247
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