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Day!eVe Push lidnighi EveryTURKEY FOR HOLIDA- Y- Turkey, roasted or rotissericd,
will give pleasure to many ovor the Fourth of July week
end. Indoors and outdoors, turkey insures bang-u- eating
at reasonable cost and comes 'n sizes to fit every fuinily
gathering.

Finch's Lawyer

Tcngfes Viih

Trial Presenter
Los Angeles (UP- U- Dr. R.

Bernard Finch's attorney
Wednesday raised strong ob-

jections when the prosecutor
asked a prospective juror if
she would be swayed by
"well-place- tears."

Grant Cooper and the prose-
cutor, Joseph Powers, became
involved in a healed ex-

change, and all 12 persons
scaled In the jury box were
excused by Judge LcRoy Daw-
son for the duration of the
argument.

Judge Dawson sustained ob-

jections by Cooper to the line
of questioning of the prospec-
tive talesmen in the second
Finch-Tregof- murder trial.

Questioning of prospective
jurors resumes today with 12

persons - nine , women and
three men - tentatively seated
in tile box.

A courtroom battle had
been' building between de-

fense attorneys and Powers,
with defense attorney Don
Bringgold having the first
brush with the new prosecu-
tor.

Carole T r e g o f f, Finch's
por'imour and codefendant ac-

cused of killing Barbara Jean
Finch last July 19. lost her
bid for a U. S. Supreme Court
stay of her trial late Wednes-

day when Justice Hugo Black
denied a motion that would
have halted the case. ,

Miss Tregoff wanted the
high court to review a de-

cision of the California Su-

preme Court June 23 which
denied her the richt to chal-
lenge Judge Dawson on
grounds of prejudice.

Black denied tiie motion in
a brief order in Washington.
If he had granted a stay, the
U, S. Supreme Court would
have reviewed the disqualifi-
cation issue.

The first trial of the
old surgeon and his aubu-

rn-haired paramour ended
with a hung jury.
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Slocks of frozen lemon con-

centrate aro reported large ill
our area. There's an abun-
dance too of fresh California
lemons and Florida limes for
the making of refreshing bev-
erages which have been popu-
lar at 4th of July celebrations
since Yankee Doodle first was
tootled on a horn. Moat fami-
lies keep a few cans at hand
all summer long.

Pink Lemonade. A good
combination is one can con-

centrate for lemonade, three
cans (same can) of water;
then fill lemonade can once
with Boysenberry, straw-berry- ,

Loganberry or cran-

berry juice; stir well and pour
over ice In glasses or pitcher.

Party Punch for Bunch.
For 32 (four ounce) servings
of fancy lemonade, combine
four (six ounce) cans frozen
concentrate for lemonade,
lyo (12 ounce) cans Logan-
berry nectar. Just before serv-

ing, add two (28 ounce) bot-

tles ginger ale and one (28
ounce) bottle sparkling water
or club soda; pour over ice in
punch bowl or pitchers.

Lemonade Ice Cubes.
Freeze and keep on hand a

supply of these for quick
drinks of many, kinds. Com-Kn- s

an equal amount of fro-

zen concentrate for lemonade
and sn equal amount of water.
For multi-colore- cubes, add

bit of pure fruit coloring in
desired color or colors. Pour
into cube trays.

No one ever heard of a
4th of July celebration with-
out potato salad and here is

very good one.
For each four servings, com-

bine following vegetables in
large bowl: four cups cooked,
diced potatoes, one small
onion, thinly sliced, six to
eight radishos, thinly sliced,
one - half cucumber, thinly
sliced. Over all, pour one cup
French dressing; add salt and
pepper to taste; toss well.
Serve well chilled on lettuce
leaf or shredded lettuce,
Ba'ci-- Meat Piei
ChUean Favorite

One cannot write of Chile
an food specialties right now
without reflecting that foods
from U.S. surplus slocks were
made immediately available
to Chilean (and Hawaiian)
disaster victims under long-
standing authorization. Agen-
cies that handle distribution
of donated foods under
VSDA's Direct Distribution
Program made de-

liveries.
These Baked Empanadas

(meat pies) are said to be
Chile's favorite national reci-
pe. They are pastry filled
with meat, vegetables or
shrimps; nre delightful possi-
bilities to offer those who are
fond of rich and unusual
foods. Often offered as npne-tize- r

though they're an excel-
lent main dish, Itccipe makes
IB empanadas.

4 cups (lour
3 eggs, lightly beaten
2 cups finely chopped

suet
1 cup water
1 tablespoon salt
2 cups chopped onion
2 pounds chopped beet or

chicken, raw or
cooked

i cup cliopncd sweet
red pepper

32 small stuffed olives
1 i cup raisins
2 eggs.

coarsely chopped
Combine flour, ci;gs and

one cup suet. Stir in sailed
water until dough assumes a
mass capable of being rolled
into very thin sheets. Mix to-

gether the onions, meat, red
pepper and second cup of suet
in a skillet. Slir and fry linlii
onions are tender.

Itoll out the dough into very
thin sheets and cut into five-inc- h

squares for individual
einpauadns. Place a heaping
tablespoon of onion and meat
mixture, olives, a few rasins.
and chopped egg on each
squ, re. Fold dough over meat
and press, edges together.
Place on a baking pan and
bake in a slow oven. 323 de-

grees, about 30 miuutei.jpix-tee-
empanadas.

By ZOLA
Food

Among Plentiful Food
Turkeyi Are Tops

A long weekend ahead and
the living is e.v.y as we take
to the road, the mountains,
the beaches or oilier water-

ways . . . and to the backyard.
And turkey is "the easiest".
Looks like it is the least ex
pensive too as turkey tops the
list of plentifuls according to
U.S. Department of Agricul-
ture - and our own Oregon
turkey growers.

Quality is high and all sizes
In ample supply. Turkeys to-

day range from four pounds
to 25 pounds. The heavier the
bird, the lower the price per
pound. They may bo fried,
broiled, barbecued, braised,
roasted In whole or in part... or spit barbecuscd.

,11 roasting your turkey Is
nn inside job and the day
likely to be hot, you may pre-
fer to do the roasting in the
morning, then chill for serv-

ing cold in diverse ways.
Everyone in our part of the
country knows how to roast
turkeys so wo shall tails about
the comparatively new art of
spit barbecuing outdoors over
coals or indoors in oven

Spit Barbecuing
If barbecuing turkey out-

doors on a spit, start fire early
to have coals burning well for
low steady heat. If barbecuing
in an oven rotisscrie, set oven a

at 350 degrees. It will take a

little more than half as long
to barbecue turkey over char-
coal as it does to roast it in a

regular oven set at 325 de-

grees. a

Thaw hen turkey (11 to IS
pounds) thoroughly; wash and
dry. Brush Insicie of bird with
our Summer Marinaling-Bnst-in-

Sauce. Insert spit rod
into center of neck skin; run
it through body cavity paral-
lel to backbone. Bring rod
out Just above tail. Insert spit
fork into breast, other fork
into tall; tighten screws with
pliers.

Tie twine around turkey to
hold wings close to body and
tie tail and legs together in
back of spit so tlr.il thighs
are not pressed against body
and dark meat will cook fast'
cr. Check turkey for balance
by rotating spit between
palms. Insert thermometer in
thickest portion of thiirh being
careful not to touch a bone.

Attach spit and brush bird
with marinating basting
sauce. Start motor mid bar-
becue until thermometer reg-
isters 180 degrees, basting fre-

quently with sauce. If you've
no thermometer, turkey is
done when the thigh breaks
easily from bird.

'Summer Marinating-Basl-in-

Sauce. Combnie one cup
California Sauterne Wine
with one-hal- f cup peanut oil;
add one-hu- cup suy sauce.
This Is an excellent marinade
for all poultry.
Picnic Pointers
For Parly Plotters

When serving a large
crowd, borrow three or four
portable grills from your good
neighbors who are elsewhere
(or In your yard) to spo-- d tip
cooking and keeping Kind hot.

Each guest brings his own
steak, chop, broiler - chicken
half or other favored meal;
cooks it his way over your
glowing coals. Hostess sup-
plies other foods and soft
drinks.

; Cover picnic tables with
Mihstantlnl wrapping paper
lluinib-lacke- nt corners. Kor
decoration, use ready-paste- d

wallpaper trim, local frrn or
qther greenery. Plenty of
paper plates, cups, napkins,
ejretera.

Bultcr nil breads in kilclien
In save bother. Wrap green
onions, raw carrot strips,
Celery sticks, green pepper
rings first in dampened paper
towels; then in waxed paper,
mriin wrap or foil to keep
them crisp until eating time.

Flat bottomed iee cream
rones are perfect for the
children; no leftovers.
. A washtuh filled with iee

niid canned and bottled bev-

erages isi(fieal refreshment.
Lemonade Traditional

XTK 7 DAYS A WEEK 'J&W
kVT;'- - SILVER DOLLAR jM'W i

v TRADING Xf

In Cans.

Assorted flavors

Chsf Coy-Ar
With Tomato Sauce

Cheese

i. Saw Brand.

Drip or Regular, lib.

Vi a
ETC Vr ef.
Jf

Reg.
Outfit in 69c

&Uf.
Size

Special

COFFEE DILL PICKLES, Columbia
' 1A T.l --mm m.

1202 NORTH RIVERSIDE

Well Sfrest
CSieaJJcr

New York -l- UPII- The action
of the stock market so far fa-- ,
vors a constructive point of
view, according tj Kenneth
Ward of Hayden, Stone & Co.

Here's why, he said; (1) His-

tory shows that market action
follows a bullish trend until

especially in a

presidential election year. (2)
Many inoivjdual stocks and
groups have reached oversold
areas which should hold
through further market "ad-

justments." (3) Second quar-
ter earnings reports may be
better than expected, and (4)
margins may be lowered.

Where were you when all
this happened department:
This week the highly specula-
tive Fairchild Camera & In-

strument hit an peak
of 200 'i against a low of 9:!i

only two years ago.

Baclie & Co. soys the chart
pattern for General Electric.
Co. continues to reflect under
lying strength. It regards the
issue as attractive for short
t e r in accounts. Cliartwise,
Diamond National looks good,
too.

Reynolds & Co. considers
Servel, Inc. an interesting
speculation because present
indications suggest thai net
for the year will subb. initially
exceed the 51.28 per share re-

ported in fiscal 1H59. Because
of Its large tax-los- s carry for-

ward, Servel earnings will be
tax-fre- e for some time to
come.

Family Keeps First
Accident in Family

St. Louis - Reed E. Very, a
salesman of suburban Floris-

sant, drove 5,0(10 miles a
month for many years before
he had his first accident.

Very smashed into the rear
of his own ear, driven !v his
wife. She stopped suddenly
and he couldn't.

Very was driving a com-

pany car lo a garage and his
wife was taking his ear so thai
he'd have a ride home.
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CORN

Good Eating
Indoors or Out!
Take Plenty on
That Picnic 639'Fresh, Large

Tender Ears

E
Fresh

Crisp
and 2 h"j' 25tiff s

Red Radishes, Green Onions . . 2 bunches 13c
Nice Red Ripe Tomatoes, salad size and sTicers Romaine, Endive,

Red leaf, Cucumbers, Parsley for your salads, Cold Watermelons,
Bing Chrries, Apricots, Peaches, Plurris and Nectarines i


