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Use of Easy Care Shirtsf WMSocial EventsWomen's News'Fantastic' Describes
Dress-U- p Clothes Price

Women Journalists Storm
Men's Press Club Bastions

Flower Show
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mens shirts are mamns
easier to launder dress shirts
at home, but surveys show
homemakers are not taking
advantage of these features.

Miss Hildegardc btreuien,
Oregon State college exten
sion clothing specialist, says
that three-fourth- s of the 84

million dress shirts manufac-

tured last year fell in the

"easy care" class, yet only
about half of these shirts were
laundered at home. The rest
were sent to commercial laun-

dries.
"Easy-care- " refers to cot-

tons treated with a special
resin finish or a blend of two
fabrics-cott- on and a syn-

thetic.
A good quality "easy care"

shirt mav cost from $2 to S3

more than the same quality
cotton broadcloth shirt. How-

ever, tests indicate that qual-

ity of these finishes is reduced
after a few commercial laund-ering-

In home laundering, a

homemakers ironing time is

reduced from 15 to 2 minutes
with "easy care" shirts. If a

homemaker values her time
at $1 an hour, she could real-

ize substantial savings in dol-

lars, hours and energy in
laundering these shirts at
home, the home economist
points out.

She is also able to enjoy
these features for the life of
the shirt if she followers
manufacturer's directions on
laundering temperatures, use
of detergents and bleaches,
and care she gives shirts dur-

ing laundering.
In recent years, improve-

ments have been made in the
construction of "easy care"
shirts, which reduce ironing
time and improve their fin-

ished appearance. Seams are
now made with single rows
of stitching instead of double
rows; top facing in the center
front of the shirt has been
eliminated to reduce the un-

desirable puckering which ap- -

Calendar
8 p.m. - Crater Lake post

and auxiliary, Veterans of
Foreign Wars, VFW hall.

8 p.m. - Talisman Temple,
Pythian Sisters, Pythian bldg.
Wednesday:

11 a.m. - Medford Town-
send club, Walker's Dream-
land, 415V2 East Main st.

11:30 a.m. - Medford Home
Extension unit, home of Mrs.
C. F. Gordon, 915 South Holly
st. '

12 noon - Howard and Roxy
Garden clubs, home of Mrs.
C. C. Hoover, 2095 Gregory
rd.

10 a.m. - Mistletoe club,
Girls Community club.

12 noon - Jackson County
Motor Court a s s o c i a tion,
North's Chuck Wagon cafe.
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peared in the first dress shirts
made from easy care" fab--

rics.
"Easy care" shirts have also

increased in popularity be-

cause of their ability to resist
soil arid wrinkling, says Miss
Streufert. She also notes that
since informal causual living
has become a nationwide
trend, stiffy starched collars
and cuffs are being replaced
with more "easy care" shirts.

Leland Mentzer
To Give Program ;

A potluck dinner for mem-

bers and guests of the Roxy
Ann Gem and Mineral clUb)

will be held at 6:30 p.m. Fri-

day, June 10, in the Girls
Community club, Medford.
All those attending are asked
to bring sufficient food for
themselves and others in their
party.

In addition, Leland Ment-

zer will present a program
featuring "Inclusions In.

Agate," illustrated with speci-
mens from his extensive col
lection, and thin sections of
agate which can be projected
on a screen.

Final plans for the club's
participation in the National
Gem show at Eureka, Calif.,
July wi'l be announced.
This is the combined show of
the American and California
Federation of Mineralogical
societies. Nine national tro-

phies and many individual
California awards will be at
stake. Plans for the next field
trip will also be announced.

Everyone is invited to at-

tend this meeting. Additional
information may be obtained
from the club's secretary,
Delmar Smith, NOrmandy

O'Donneffs Reurn
To Hornbrook Home;
Attend Graduation .

Hornbrook - Mrs. Anna
O'Donnell and son Norman,
have returned home after
spending the past seven,
months in Fresno, Calif., with.
Mrs. O'Donnell's other son,
Harold, and his family.

Mr. and Mrs. Henley Claw-
son attended elementary
school graduation ceremonies
recently at Yreka, where their
first grandson, Ray Seaman,
was one of the 106 students
who received their diplomas.
He is one of the three chil-
dren of Mr. and Mrs. Russell
Seaman.

Mr. and Mrs. Edgar Young
of Stockton, Calif., were
guests recently at the home ot
Mr. and Mrs. Henley Clawson.
Mrs. Young is an aunt of Mrs.
Clawson. The Youngs, who
have been spending a week's
vacation in Yreka, are leav-
ing in August for a trip to
Europe.
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By DICK WEST
United Press International

Washington - (UPD - Anyone
who thinks the battle of the
sexes ended with the ratifica

tion of the
19th Amend-
ment is guilty
of creeping es.
trichism.

I raised my
own head out
of the sand
the other day
when I heard
a roundelay of

g

war whoops emanating from
the Women's Press club here.

Don't ask how I could hear
something with my head in
the sand. You mind your
metaphors and I'll tend to
mine.

War whoops emanating
from the Women's Press club
could only mean one thing
another uprising by our lady

Camp Club
Announces
Winners

Camp White-Seven- ty play
ers participated in master

point duplicate bridge play at
a session of Camp White Vete
rans Bridge club June 3.

Section A winners, north- -

south, were Mrs. L. V. Espey
and Don Reverman, first,
121V4; Mrs. Sam Richardson
and Robert Dickey, "second,

116; Mrs. Al Gilhousen and
Mrs. Paul Hatton, third,
1 1 1 V6 ; Mrs. Frank Baker and
Mr. Hatton, fourth, llO'A.

East-wes- t winners in this
section were Mrs. Del Daven
port and Mrs. Sam Stine-baug-

Grants Pass, first,
129 Vis; Mrs. Clifford Howard
and Col. D. H. Barber tied
with Mr. and Mrs. Richard
Jones for second and third,
each pair scoring 119 points:
Mrs, Owen Jones and Donald
Hile, Grants Pass, fourth, 118.

Section B, north-sout- win-
ners were the Howard Boyds,
first, 108; Mrs. Glen Harrison
and Mrs. A. W. Lingaas, sec
ond, 102Mi; Mrs. Ted Bergold
and Mrs. Herbert Reddick
third, 102; Mrs. George Dean
and Mrs. Fred Purdin, fourth,
101.

East-we- winners in Sec
tion B were the Joseph
Clarks, first, BVi; Mrs. Rich
ard Milestone and Mrs. Ben
Todd, second, 89Ms; Miss Enid
Holmes and Guy Merrill,
third, 89; Mrs. Fred Burich
and Mrs. J. J. Finncgan tied
with John Bennett and H.
Mills for third and fourth,
with 87V4 points.

Veteran members receiving
prizes for high scores during
May were Tom Munds, first;
Walter Humes, second; How-
ard Compton and Frank Gil-

bert, tic for third and fourth.
The prizes are furnished by
the American Legion auxil
iary, Department of Oregon.

Orchids Glace Pleases
New York-IUPl)-- adven

turous eating, try the Explor
ers Club recipe for orchids
glace. Make a potful of glaze
with unflavorcd gelatin,sweet sauterne wine and va
nilla. Let thicken to coating
consistency. Dip cymbidium
orchids and let dry. Repeat
dipping several times, letting
dry between, until all the
petals arc Refrig
erate until serving time.

Point Garden club's annual
flower show will be held

Thursday and Friday, June 9- -

10, at Crater High school gym-
nasium.

Entries will be accepted be-

tween 7 and 9 p.m. June 8,
and between 7 and 9:30 a.m.
June 9. The show will be
open to the public June 9

from 2:30 to 9 p.m. and from
1 to 9 p.m. June 10. Tea will
be served both days.

The public is invited to en
ter exhibits and to attend the
show according to Mrs. Ev-

erett Young, president, and
Mrs. R. D. Kay, flower show
chairman.

De Molay Service
To Be Wednesday

Medford Order of DeMolay
will hold installation cere
monies for new officers Wed
nesday evening June 8, at the
Medford Masonic temple.
Mike Phillips will be installed
as master councilor, Roger
Kelsoe, senior councilor and
Larry Little, junior councilor.

Prior to installation, a stat
ed meeting will be held at
7:30 p.m. Master Councilor
Bob Baker will preside.

Refreshments and a dance
will follow the ceremony.

Hornbrook Hostess
Gives Bridge Party,
Family Events Held

Hornbrook Mrs. Archie
Winders, Santa Rosa, Calif,
who arrived recently for a
visit with her sister, Mrs. Ber-
tha Bradley, was honored
Wednesday at a dessert lunch
eon and bridge party given
by Mrs. Bradley. Mrs. Henley
Clawson held high score, and
Mrs. Fred Mills, second high
The traveling prize went to
Mrs. Frank Ohlund of Yreka.

Other guests included Mrs.
Frank Graves, Hilts, Mrs.
Marshall Horn, Mrs. Dwain
Hamner, Mrs. Ed Smith, Mrs
John Griffin, Mrs. Lester Nye
and Mrs. Ivon Howard.

Guests recently at the Hen-

ley Clawson home were Mrs.
Clowson's sisters and brothers
including Mr. and Mrs. Wal
ter Bray and two children
Montague, Mr. and Mrs
George Bray and three chil
dren, Mr. and Mrs. Stanley
Balfrey and two children, Mr.
and Mrs. Gene Bray and five
children, Mr. and Mrs. Albert
Wedin, all of Yreka. Also
from Yreka were the Claw-son- 's

daughter and her fam-

ily, Mr. and Mrs. Russell Sea-
man and three children. Also
joining the family gathering
were another sister and her
husband, Mr. and Mrs. Rob
Cummins, their son and his
family, Mr. and Mrs. Loren
Cummins, and Mrs. Cummins'
parents, Mr. and Mrs. Ivan
Howard.

Another large family gath-
ering here was that of the
Frank Lowe family. All four
of Mr. Lowe's children were
present, including Mr. and
Mrs. Clinton Heglcr and chil-

dren, Mr. and Mrs. Tom Heg-

lcr and baby, all of Happy
Camp, Mr. and Mrs. John Ro-

senberg, Mr. and Mrs. Marvin
Lowe and two girls, and Mr.
and Mrs. William Lowe, all of
Dunsmuir.

Other guests were Mr. and
Mrs. Corl Gustafson, Smith
river, Mr. and Mrs. Elmer
Van Lindt, Scott Valley, Mr.
and Mrs. Thorpe and daugh
ter. Mt. Shasta, and Mr. and
Mrs. Frank Callisch, San
Jose, Calif.

Vitamins are organic sub
stances.

Mrs Stunlev O. Levack,
grand royal matron, and Ray
T. Johnson, grand royal pa
tron, of the Order ot ine
Amaranth in Oregon, will
visit Roxy Ann court here

Saturday, June 11.

Officers
Will Visit
Court Here

Roxy Ann court, Order of

the Amaranth, Medford, will
be host to Mrs. Stanley O.

Levack, Portland, grand royal
matron, and Ray T. John-

son, Salem, grand royal pat-
ron of the grand court of
Oregon, for an official visit
on Saturday, June 11 at 8

p.m. in the Masonic temple,
218 West Main street.

Officers of Roxy Ann court
will be in charge of the ritu-

alistic work and will confer
the degree of the order on a
class of candidates, with Mrs.
Frank D. Salyers, royal ma-
tron and Marshall M. Day,
royal patron, presiding.

These members of Roxy
Ann Court hold grand court
offices and committee ap-

pointments: Charlos F. Hoppe,
grand trustee; Mrs. Ira D.

Canfield, grand assistant lec-

turer; J. Jack Kennedy, pro-
motion of new courts com-

mittee; Mrs. Charles F.
Hoppe, chairman, necrology
committee; Mrs. Vernon A.

Turpin, delinquent commit-

tee, and Mr. and Mrs. Merritt
J. Swing, associate matron
and patron, Roxy Ann Court,'
members f the social activi-
ties committee.

An addendum will honor
Mrs. Levack and Mr. John-

son, and they vill receive
honorary membership certifi-
cates into Roxy Ann Court.
Following the meeting a so-

cial hour will be held and
refreshments served with
Mrs. Raymond R. Reter as
chairman.

Preceding the meeting a
potluck dinner will be held
in the temple dining room
beginning at 6:30 p.m. Mrs.
Reter is also chairman of this.
Sunday, June 12 from 8 to 11
a.m. a breakfast will
be served in the temple. This
is a ways and means project
and is under the chairman-
ship of Mrs. Merritt J. Swing,
associate matron.

It is anticipated that mem-
bers will attend from all
parts of Oregon.

Membership in the Amar
anth is made up of members
of the Masonic fraternity and
their women folk. The main
purpose is the advancement
of womanhood along charit-
able and social lines. The
Shriner's hospital for crippled
children, the Doernbecher
children's hospital, the Alber-tina-Kc- rr

Baby home, and the
Red Cross are the principal
philanthropic projects in Ore-

gon.

Chocolate Mint
New York -f- lJPD- A new

chocolate mint pudding and
pic filling mix has the tangy
flavor of chocolate-covere- d

candy minis. To avoid sur-
face film as the pudding cools,
place waxed paper directly
on the top of the hot mixture
or springle it lightly with
sugar.

The hatlet or the veiling
cap is the season's most im-

portant accessory, reports
Women's Wear Daily. Several
stores are showing a single,
large flower hatlet that goes
well with most coiffures. Oth-
ers feature veiling from a
simple net to tiny flowers,
trellis, circle bands or bows.

LaPointe's

MATERNITY

PLAYSUIT

COLLECTION

Bv GAY PAULEY
UPI Women'! Editor

New York UPD - Jane Der-

by, the award-winnin- de

signer, recently remarked
that "price doesn't matter
when a woman goes shopping
If she wants a dress, she gets
it,

Mrs. Derby must be right--if

the price tags on some of
the fall and winter dress-u-

clothes are any indication ol
what Miss and Mrs. America
plan to plunk down for new
wardrobes

Manufacturers showing their
collections to buyers and re
porters tell of costs which
would deflate the banic ac
count of a rajah. And when
a manufacturer remarks that
"that's nine ninety five" as a
model walks through his
showroom, he means $995,
wholesale. Double the figure
to get the approximate retail
cost.
Prices Going Up

Some of the price quota
tions floating around Seventh
avenue are fantastic. For in
stance: $475 wholesale for a

white satin evening dress cov- -

' ered from collar to hemline
with scroll embroidery. The
matching coat soars on up to
$635 wholesale.

Or, on up to $875 for a

white satin, floor length eve-

ning coat with a shawl col
lar of fox. Still higher ... a

black silk chiffon sheath em-

broidered over all the gold
bugle beads, priced at $1,200
wholesale. Yet these prices
are quoted as casually as If
all of us owned oil wells.

But the garment industry
knows that somewhere in
these United Slates there are
women who can afford to pay
$2,000 for a conversation-stoppin- g

costume. It isn't cre-

ating these museum pieces to
hang on racks.
Fancy Fabrics

The lavish evening clothes
come high for two major reason-

s-fabrics have never been
o luxurious, or trim so abund-

ant.
Basic fabrics in evening

clothes include brocades, silk
damasks, sheer lames, satins,
chiffons, peau de soles, and
imported velvets.

But the basic luxury isn't
sufficient. Designers cover
dresses in bugle beads, span
gles, sequins and paillettes.
All this paving adds to the
price.

Then, there are the furs
used for trim. One manufac

turer boasted that nine natu- -

ral fox skins went into the
trim, of one evening coat,
which wholesaled at $875.

Costumes drip with costly
mink, sable and fisher trim.

The other news In evening
' fashions for fall is In the pre-

dominance of the skinny sil-

houette. There are still
grand occasion gowns.

But the slim sheath, both short
and floor length, dominates.

In color, white and pastels
outdo the richer jewel shades.

New York - (UPD - Dilled
tuna noodle nest is a high pro-
tein dish for meatless meals.

Cook 8 ounces of fine egg
noodles according to package
directions. Drain and mix
with cup of chopped fresh
dill. Cover bottom and sides
of a buttered 2 quart casserole
with this mixture. Fill center
with one c can of

' tuna, drained, and mixed with
cheese sauce.

The saue is made by slnv
muring one large can 3

cups) of undiluted evaporated
milk with Vi teaspoon of salt
In a saucepan over low heat
about two minutes, or to Just
ociow boiling

Add 2 cups-abo- ut 8 ounces)
of grated process-typ- Ameri
can cheese, and stir over low
heal about I minute longer or
until cheese melts. Bake nest
30 minutes in a .350 degree
oven, bcrves 4 to 6.

ABOUT 41 CALORIES PER SLICE

If you want to be an
angel from any angle,
renumber this: There

re only about 46

ciilorira in an 18 gram
lice of Hollywood Bread.
Hollywood tastes

heavenly, too. There are
16 vegetables and grain!
in its special formula.

Your whole family will
just love it!

journalists. It was a chilling
sound to peace-lovin- g news-

papermen, who thought they
had reached a "detente" with
the opposite sex.

Not wishing to be victims
of another Pearl Harbor, the
men quickly acquired a U--

which the government for
some reason had declared sur-

plus.
Club Excludes Women

An overflight produced in-

telligence indicating that the
women were preparing to
storm the bastions of the Na-

tional Press club, which is
the last stronghold of male
journalists in the capital.

I should explain here that
the club's policy of exclud-

ing women has long been a
source of contention in the lo-

cal press corps. Female jour
nalists have made repeated ef-

forts to break down the bars,
claiming they were entitled
to professional equality.

There is a strong male sus
picion, however, that the real
reason they want to break
down the bars is to get into
the club bar.

At one point, the women
went off and formed their
own club, but they have never
been content with segrega
tion. Now they are on the
warpath again and the town
is teeming with
Susan B. Anthonys.

This time they are attack-
ing the tradition under which
foreign bigwigs who come
here on state visits make an
appearance before the Nation
al Press club.
Men Relent Slightly

Women correspondents con-

tend that they have a vested,
or at least a sweatered, right
to cover such proceedings,
even though they are not
members of the club.

Club officials, on the other
hand, insist that a private
men's organization has no ob-

ligation to admit outsiders to
any of its functions. How-

ever, they have relented to
the point of permitting lady
journalists to sit in the bal
cony.

I naively asked one lady
journalist why she objected to
this arrangement, which
struck me as being a reason
able compromise. I was lucky
that she didn't strike me, too.

Her group is vigorously lob
bying for a new arrangement
under which the press appear
ances of visiting dignitaries
would be handled by some co-

ed news organization.
I have a hunch that the

male ramparts might crumble
before this assault. At any
rate, it will be hard to resist.
Some of those women work
on the theory that the way
to gather news is to rake it
up with their fingernails.
One-Dis- Meal

New can
be ready in half an hour when
it's a one-dis- meal of Span-
ish rice with shrimp.

Drain and measure the liq-

uid from one can of
peas, reserving the peas. Add
1 cup of dry white wine and
enough water to make W
cups of liquid. Bring to boil
in saucepan and add 1 pound
of shelled, deveined raw
shrimp. Bring to a simmer,
cook 5 minues or until the
shrimp are done (overcooking
toughens them).

Add one can of
stewed tomatoes and drained
peas. Bring to a boil, remove
from heat and add one
package of Spanish rice mix.
Stir to mix thoroughly, cover
and let set for 20 minutes,
Serves 4 to 6.

I teaspoon vanilla
1 ecu white
2 tablespoons sugar

Visitors
To Attend
Tunnel'

Merely Players, a little the-
ater group in Roseburg, Ore.,
is planning to send a contin-

gent to Medford Saturday,
June 11, to see the Footllght-er- s

production of "Tunnel of
Love."

Larry Kingen, president of
the Roseburg group, informed
Bob Ford, Footlighter presi-
dent, last night that 26 mem-
bers of his club plan to make
the approximately 100 - mile
trek to see the play here.

President Ford extended a
welcome along with a friend-
ly warning to arrive early
since an overflow audience is

expected for the closing night
performance.

"Tunnel of Love" opens to-

night, with curtain time set
at 8:30 p.m. Theatergoers are
asked by Footlighter officers
to purchase tickets without
delay if they plan to attend
since the theater will be
crowded for '
performances.

Tickets may be obtained
from any member of Foot
lighters, at Puruckerls Music
House, or by calling Mrs
John Lusk, SPrlng or
Mrs. Laurence C. Ware,
SPring

Installation Set
Roxy and Howard Garden

clubs, who traditionally hold
installation of officers togeth
er, have set the ceremony for
Wednesday, June 8, at the
home of Mrs. C. C. Hoover,
2095 Gregory road. A potluck
picnic luncheon at 12 noon
will precede the installation

Mrs. A. O. Floyd, Medford,
a past president of the Ore-

gon Federation of Garden
clubs, will conduct the cere
mony.

For Howard club she will
Install Mrs. John Crocker,
president; Mrs. Otto Gaston,

Mrs. Clarence
Black, secretary; Mrs. G. G.
Stagg, treasurer; Mrs. Loren
C. McMay, historian; Mrs. N.
F. Gier, librarian.

Roxy Garden club mem
bers to take office are Mrs.
Jack J. Pyle, president; Mrs.
Ernest Lathrop, vice-pre-

dent; Mrs. H. Chandler Drew,
secretary; Mrs. Robert Ken-
nedy, treasurer; Mrs. F. W
Fogclqulst, historian.

Cancer Society
Reports Decrease
In Death Rate
By PATRICIA McCORMICK

United Pren International
New York -f-lJPIl- The death

rate from uterine cancer in
the United States has been
"cut roughly in half in about
a generation," the American
Cancer society has reported.

Uterine cancer is the second
most common cause of death
among women from cancer
and last year took about 15,- -

000 lives.
In commenting on the prog-

ress in the fight against this
type of cancer, the ACS, in
its 1959 annual report, said:

"There are about 175,000
women alive today who have
been saved because of a grow
ing awareness of the need for
an annual checkup for pos
sible uterine cancer."

The ACS also said that "the
techniques and plans for vir
tually eliminating cervical
cancer as a cause of death
are at hand and that they
must now be made operation-
al at an accelerated rate."

Until recent years, the so-

ciety reported, the decline in
deaths from uterine cancer
was traceable to two factors:
the program of education for
women which the society has
conducted since 1936 and im
provement in treatment.

The society added that wo
men now have a "powerful
new tool" against death from
uterine cancer.

Three years ago the society
launched Its uterine cytology
program based upon the de
velopment by Dr. George N
Papanicolaou, of Cornell Uni
versity Medical college, of a
method of distinguishing can
cer cells from normal cells
cast off In body fluids.

At that time, the PAP smear
technique became operational.

Surveys demonstrated that
the cell examination was ac-

curate, simple and effective.
As a result of the field tests,
the society pulled out all
stops in its program aimed at
making this g pro-
cedure available to all adult
women.

In 1957, the society esti-
mates, three million women
had the examination. This
number climbed to almost six
million In 1959.

"Such gains," the society
Mid. vshow that the exam-
ination Is becoming an estab-
lished health habit among
American wom$ as routine
part of a yearly medical
checkup. -

"At the existing level of
attack, uterine cancer death
rates can be exnected to fall

- --
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New York - "Fantastic''
the word for evening wear
for the coming fall and win
ter. It refers to the price tags,
at well as the jewelry that
New York designers have
hung on their formal clothes,
Far from being the highest.
priced of the gowns currently
being shown on Seventh ave-
nue, this green velveteen din
ner ensemble by Philip Huli- -

ter retails for approximately
$995. It is
in huge bugle beads from
shoulder to hem, and has lush
ranch mink collar and cuffs
to trim the waist-lengt- h jack-
et. (UPI Telepholo)

Commencement
Tea Announced

Eugene - Alfred Powers,
Portland educator and writer,
will be the speaker at the
Pauline Potter Homer Memo
rial tea, a traditional event
of the University of Oregon's
commencement week end.

Mr. Powers will speak on
"What Books Mean to Me" at
the event, which opens the
week end Friday afternoon,
June 10,

Since 1940, Mr. Powers has
been a professor of creative
writing in Portland. Prior o
that time he was a professor
of journalism, editor of the
University of Oregon publica-
tions, and dean of the General
Extension division. His books
include "H a n n i b a 1 s Ele-
phants", "Chains for Colum-
bus", "Alexander's Horses",

Prisoners of the Redwoods,"
"Legends of the Four Moun
tains", "History of Oregon
Literature", and others.

Genernl rlinlrmnn for ttip
tea, which is sponsored by
the State Association of Uni-

versity of Oreilnn Wnmnn
the American Association of
University Women, and the
university oi uregon Library
Is Bemlcp M. Rise. renHnrs
consultant and browsing room
mirartan,

Almond Butter Sauce
New York -- AMI- Almond

butter sauce is good on cook-
ed cabbage wedges. Cook cab-
bage in a small amount of
boiling, salted water until
tender but still crisp. Drain
and serve sprinkled with sliv-
ered blanched almonds sau-tee- d

In butter or margarine.
Add a dash of fresh lemon
Juice. If desired.

Use sand, salt or flour to
put out a grease fire.
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r III mmBaked Rice Pudding is hearty, delirious and good lookin'. And
it takes n little lime comiumxi with the kind
when made with packaged riee.

Baked Hire Padding
H nip Minute Rico tenipoon nutmeg

2'i cune milk (optional
it rigs, slightly beaten
S cud sugar

teaspoon salt

Rainier is light without being thin,
smooth and easy-goin- in every way,

with just the rigW touch of taste.
You'll the lighYtouch of Rainiec q

Combine packaged riee and milk in sauce nan. Mix
just to moisten all rice. Bring quickly to a boil over high heat lie-mo-

from heat In l'i quart baking dish, mis together the eggs,
Sppup sugar. Mil, nutmeg, and vanilla. Add hot rice mixture
lowly, mixing well. I'laoe in pan of hot water. Bake in moderate

oven (375'K.) 35 minutes, stirring after 10, 15, and 20 minutes
of baking.

Beat egg white until foamy throughout; add 2 tablespoon
lunar, 1 tablespoon at a time, and continue beating with rorary
beater until mixture will stand in soft peaks. Drop bv spoonfuls
on top of pudding. Itrturn to own and bake Bjb400'F. until
meringue it lightly browned (about 6 minutes) mates 6 servings.

mm
Ml laa n UUM km M. bun

Baked by FLUHRER'S tiAKERY bout three per5ht year," csi, i i-,-

0


