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SON SHOT DOWN—Mr. and Mrs, .

it

A. McKone, of Tong-

Feeding the Family

By ZOLA VINCENT
Food Editer

| Midsummar Cantaloupes

Bring Fins Flavor
Midsummer cantaloupes

are pouring into local mar-

They're notably in calories.

The cantaloupe is o versa
tile fruit for enjoyment morn-
ing, noon and far into the
night. Despite anything we
say, most of them will be en-
joyed “straight” on the half
shell or quarter moon with
| snlt, ‘salt and pepper, lemon
or lime wedges;, according to
individual preference.  We
won't even argue the point
of chilled wversus room tem:
| perature, Each has its advo-
cates,

1 cup dry sherry wine

2 cup olive oil

2 cloves garlie. finely
minced

i

oughly with salt and pepper.
Add bhalf cup sherry and let
stand two hours. Saule garlie,
onions, green pepper, capers

til light brown, Add meat;
bay leaf, cumin, oregano, to-
mato paste, talsing, and al-
muonids. Cook for one lour
over low heat, Remove {rom
fire; add half cup sherry and |
let stand five minutes. Serve
with rice, tossed salad, and
fruit dessert

olive oil in heavy skillet un~|

Washmgton
Wednesday sought n meoting

Peru Calls for
Parley fo Study
Russ Interference

ey

ceptionally good buys because the seed cavity Is small and | the Unlted States to the Unle
the flosh s thick and riehly flavored, In the above photo [ted Natlons. Ts main eliarge
cantaloupe rings are filled with salad concocted of rody | Iy econonie #ggression

v ehunks of ham, seasonal vegelables and duiry sour eream, !

p Latin - Americans arve. dis
and olives in small amount of | - -

Porn

<. COOK

ipected a pounell meetlng on
| the watler Friday

The lettor  requesting
special meeting of the counell
wis underytood to have besn
prepaved by Peruvian  Ane
Linssmdor Juan Baulista De
Lavalle, considered an “elder
stitesman® of the OAS and
one of its most distingulshed
Jurists,

Numerows Latin Amerionn

i - =T 1 lavge anlon (chopped) 0 1w M Amerienn Torelgn
klus and this bounty w i‘ll ?nlb 1 medium green pepper ”L"lllh:“hl ey nn.-.-.l:ll'1 delogntions  Immedintely e GOOFEB
tinue throughout August, The (chopped) {titerference in the U.S:Cubnn uested  Instructions from
Sun Joaquin districts of Cali-| 4 cup capers (‘5 of 24 erisis §s posing n collective thele governments
fornia supply about 75 per ""““"_h‘mlﬂ I threat to the hemisphere Versiona Contlicting
cent of the nation's canta 15 £hp pitted olives isticed) The Uniled States and sev- Reporis of the Peruvian ace Quality Market has
loupes durlng the peak l 1".“.:“ SR erl of the other Latin Ameri- | ton  conflicted with  other

E Dash of cumin (optional) can pations wern oxpoctod to | versiony that the Unlte d also llgnad con-
months of July and August. Dash of oregano (option- | | support the move Stotes wonled toy solze the
Their full {ield-fresh flavor is al) Authorfative sources told | Initintive I beinging the l".l‘il'i tracts with the
hand picked when they are| 1 can lomato paste United Press International |before the inter-dmerican nl'-. )
vine-ripe. Ment is deep apri-| 1o t::‘: '1:'_'5:‘“.;_‘ almonda the Peruvian request \\:nx bhe- | genieation, But lale 1nsln_\'llliu' Maat Cutters Union
cot color, often called “pink.” 2 Il.' : “ B -nni b ing forwarded to the Council | stale  department  sald "o
= - P {sliced | of the Orgimization of Amerls | finnl  deelsion™  had  been Local 503 for the
Texture is firm vet tender.| Mix beef and pork thor-| CANTALOUPE FILLING—Alidsummer cantalonpes are ex-|can States (OAS) They ex- made

Cuba, in an opon effort fo
weele Communist-bloe support,
hins  shuoned . the OAS  and
tnken Is compliints agalnst

our
v

‘tlll'llt.‘rl by this developiment,
pigd e fuet thnt Tssin b
been seoking to exploit the
USCuban dispite for propa-
Wonila purposes

past 20 years,

! anoxie, Kan,, parents of Air Force 15t. Lt. John McKone being

held hy the Russians on spy charges, look at a portrait of
their son. McKone was a crew member of the RB.47 shot
down by the Russians near the Kola peninsula.

Other favored ways include
cantaloupe in salads, centered
with ice cream or cotlage
cheese, filled with other fruits

Quick Spaghelti Sauce

To muke a good spaghetti
sauce quickly, combine an

MID-SUMMER |

cight-ounce can Spanish-style
tomito sauce, one tablespoon
) each of instant minced onion
For a completely satisfying | and parsley flakes, one bay
as well as handsome luncheon | leat and one-cighth  teaspoon
Or supper main dish, serve|garlic powder. Cook until
eantaloupe rings with f'-’sl"|h'.mbl_v. pour liberally over
Irhuuks of cooked ham com- | hot cooked spaghetti, 1
bined with chopped celery,
gtreen pepper, parsley and
| dairy sour cream; easily pre-
| pared like this for six serv.

(UPI 'l'\*h‘phmull

and berries.
Cantaloupe Cascade

gVeatl;er Va riati_ons

| Reviewed in New
- OSC Publication

Corvallis ~ Oregon's weath-| weather records and meieor
er contributes a “great deal|glogical services
. 1
ta both'the w_\_calth and talk| oy ehor is Dr. Fred W. Deck-
| of the state,” but so-called ; : ¢
normal sveather herp, is masl-| 65 Assoclate profesaor o
1y a mathematical fiction, a| physics and chairman of the
new Oregon State college | atmospherie sciench branch
:\nnkl!ot on “The Oregon|in OSC Science Rescarch In-| 13
Veather" points oul. :
i stitute.
'The booklet was published | s ) Bord't |
as parl of a special science| Hottest days on record In

| Season of Delight
|In Sweet Cherries

Sweet, juicy, Incge, meaty,
lusclous, wonderful these
are some of the appropriate
adjectives that come to mind
when we think of those cher
ries piled high in local store |

|

ings
2 eups diced cooked ham
| 1% eup chopped green pep-
| per
cup sliced celery i
splays.
Le cup dalry sour cream displa)

1 teaspoon fresh lemon |, Our coast is the country’s|
juice |teading area for growing

teaspoon salt | sweet cherries which have
large California canta- |Such a regretably short sca-
loupe | 5on E.nslurm‘_ra grow the sour
Salad groens cherries which come along
feries and it takes Oregon | Oregon came in 1888 when Chopped parsley Hater, On the market now and
weather apart in careful de-|the temperature soared to 119 Combine ham, green pepper through August, more than ai
tail for young and old read-| . pepdieton and Prineville, |and celery. Blend dairy sour third of the crop comes tol
ers alike — what makes the |10 hooklel notes. Lowest was | cream, lemon juice and salt; market in July. |
weather here, SUMMEr|se potow in 1033 at Ukiah|pour over ham mixtute and| Sweet cherries are superb |
drought, clouds and fog, c0ld | 3y Sencca: Valsetz holds the | mix lghtly. {for eating outol-hand. They |
and rains, variations in weath| oo ord for most precipitation| To make cantaloupe rinu!.l go inio salads, pies, tarts, cob-
er, amateur forecasting. |i "o voar _ 168,88 inches in|cut cantaloupe into crosswise|blers, cakes, lce cream, pud-

Beef Roast

USDA Choice, Well Trimmed
Center Cut Chuck

&

-

45.

Lean Small Size (Barbecue Special)
la. 49

=%

Spare Ribs

But the procedure was diffi- in 1018, weather records re- 12 minutes. Serve hot with minutes to cool slightly, to] 4
cult and dangerous so he be:| “e3- generous pals of bulter, prevent floating frult. Ladle |ff o S
gan o experiment with mix-| What Makes Weather Pot Roast Fillip quickly into sterilized glasses. ; ¢ s
ed bacterial toxins. | What makes Orcgon's| A pay leaf, added to pot Paraffin at once. . a o Ips Nalleys Reg. 69¢ Triple e TIPTOP
Patlents are still alive who | weather? In summer, Oregon| roact gt the beginning of the Jam Memo. '”  fike “_k i Pack 20c
have recovered from lnoper-'f:xporimu:c-s drought as dry cooking period, gives excel- | stronger cherry [lavor, ar!cll FROZEN
able sarcomas after hnvinglalr deseends from high levels fent flavor to the meat, Want one-guarter T.t::!spuﬂln almond . ]
heen treated with a toxin mix-{lo the surface over the Pé-|more flavor? Add some pick- exiract hefore ladling into| a Best Foods Qt. ¢ Save
ture by Dr, Coley, Dr. Peiner |cific and coast states. How-|jjng spices. glasses. If you want to use| : o
assorted here in the Journal |ever, in winter, the mature | pjcadille Cubano this recipe later for sour cher- A emona e
of the Ameriean Gerlatrics |storms of the Pacific repeal-| plaborate Hash ries, simply omit lemon juicu.' s
Soelety. ledly lash across the stale,| he Cubans call this a hash, If you prefer clu_nserve to jam, o} ¢ g
Improvement Shown |often followed by outbresks|we might say that they make simply add 1%2 cups seeded | or enln Cream Flake 3.lb. Save 6-0z, Tins
In 1018, Dr. W. M. Dabney |of cold, crisp air from the|y nash of other things, but cut - up ralsins and/or cup Tin 20¢
gave tuberculin to seven can- | Canadlan Rockies. we will forego political asides chopped almonds. ‘ -
cer patients. One showed “'re-| Quiet periods of high pres-|gince food s our concern. ® [ " $ oo : or
markable" improvement, sure in the fall and winter|hjs j& the most elaboraie Cottage 46 ox for Save
which continued after three |may bring prolonged valleY {pach that has come under our a e ulte 9 o 24
months of tuberculln therapy, | {ogs when air comes from the | geycticed eye, and it makes " U S tin .
and another showed “unex- Bﬂlllrﬂ and stagnates In thelyery good eating. Slx werv. ° oo s 00
ected improvement.” valley. ings. $
p "Un!ortlzmuwly." Dr. Pel:| Copies of OSC booklets Lipmmd ground beel CCII'S 'ove Gr n Willamette 303 for Save
ner states, ‘no further fol- published in the science se-| 34  pound pork, finely tin 2%¢
Jow-up was undertaken, so the ries are sold at cost. In the ground |
{inal outcome of this form of | case D!""‘I'hv t\'."-_uiti'-l:‘;':.ﬂf 3‘1;;' 2 leaspoans sall | & il [ $ oo
the is unknown," gon," the price is cents.| 14 {easpoon black pepper
18 T e s e | 2 S 2 | Toilet Tissue v s B e L
' that through the OSC Cooperative | prmarmm ‘ pack 23e

Jane University, New Orlcans, PchlE Nalloy's 24 ox. 2 9¢ . 00 SAVE
La, ot tub l
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Physician Urges
Study of TB as
Cancer Treafment

Baltimore, Md., (Science
Service)-It may be that tuber-
culosis could be used as a
#treatmont” for cancer. No
one Is making definite state-
ments, but Dr. Louis Pt:l.rmri

of Swedish Hospital In Brook-| ;a1

Jvn, N.Y., believes the possi-

i i v g 1 egg Harcies L ¥ h
Lilitics of using artificially in- | cords an average peak after cherries if you've no cherry
duced bact:rlal infections | eon lemperature in July of| ¥3 cup milk pitter handy. Chop cherries

3169, compared to 91 at Pllot Sugar fine; measure four cups into

such @8 tuberculosis should
be studied,

The idea of using one dis-
case to fight another iz not

In 1891, Dr., W. B, Coley
tried to produce erysipelas,
an infection with Sireplo-
coctus pyogenes, in ten pa-
tients with inoperable cancer,

1937,
Endless Variely

But these highs snd lows
are only the extremes of “'de-
parture from normal" that are
the usual, Decker explains.
Orcgon's weather is ‘'change-
able” most of the year, he
adds, with an endless variety
of combinations of weather,
The extremes occur much
less often on the coast than
inland, he adds, because of
the modifying effects of the
ocean.
For instance, Astorla, Pilot
Rock and Huntinglon have|
about the same average an-
temperature, 5% to 52
degress. However, Astoria re-

Rock and 94 at Hunlington.
In January, Astoria has aver-
age carly morning minimum
\emperatures of 36, compared

And although the growing
season free of killing frost
averages 105 days al Corval-
lis, there were 275 days free
of frost in 1940 but only 132

nal states more new
chses of pulmonary tuberculo-
kis are now being found In
persons past 50 than In any
otlier age group,

Dr. Harry B, Greenberg, in-
glructor in medicine nt Tu-

by other old-age symploms,
such as chronic bronehitls or

cardiovaseular disease. Often | houng over to the grand jur, Made fo pa
it is discovered only when 8|on charges of hursglnry.j!h{: A P mplﬂ your cat K Quart size 149 SAVE
younger member of the fam-| district attorney’s office sald, ««+ they're not just flavors err  wids Mouth Jars  dox. 20¢ /

{ly gels the disease, and a
search is made for the source.

Reslstance to TB s de-
crensed In old age; therefore,
the death rate Is higher, Be-
eaune the disense runs a mild-
or, loss explosive course In
the elderly, Il may be over-
looked aa the cause of death,
which may be atiributed in-
stend to a degeneralive dis-
Qase. 1

bookstores, Moemorial Unlon,
or from the OSC Publications
office, Commeree 10-A.

Local Youth Bound

Marvin Lee Hamllton, 17,
of 895 Gibhon rd., hes been

Followlng n juvenlle eourt
hearing Friday, Hamilton was

& preliminary hearing,
Hamilton was arrested with
Theodore Leonard Jones, 18,
of Chaparrul si., who also was
charged with burglary not in
a dwelling. The iwo are
charged with the burglary of
n Jumber company in Central
Polnt June 20, {

remanded lo elrcuit courl for ||

slices. Remove sceds and trim
off rind. Arrange rings on
salad greens; fill centers with

ham mixture. Garnish with|

finely chopped parsiey.

Date Scones Are

Hot Bread Deluxe

Here is a hot bread of ex-

ceptional flaver and texture

Interest; ideal for serving with

summer salads. Fresh Call-

fornin dates combine with

biscuit mix and are in' the|

oven in a matier of minules,

Recipe makes eight large, sat-

{slying scones.

2/3 cup pitted and sliced
fresh California dates

2 cups biscuit mix

2 tablespoons sugar

Combine sliced dates with
blecuit mix and two table
spoons sugar. Beal egg light-
ly and combine with millk;

es across, Sprinkle tops with
sugar, Cut each round Into
quarters and place on greased
baking sheel, Bake in very
hot oven, 450 degrees, aboul

Blue Ribbon

MALT EXTRACT
IT’S PURE

the added touch of I
perfection -

AT YOUR GROCER

dings. They're popular {for
jams, preserves. Highly per-
Ishable, sweet cherries should
be kept under refrigeration,
served “as is" cold or used
very soon.
Sweet Cherry Jam

This popular sweetstuff
takes four cups (two pounds)
prepared frulit, onefourth
cup lemon julce, seven cups
(three pounds) sugar and a
bottle of liquld pectin which
insures successful jamming. |
Makes about 11 six - ounce
glagses, |
To Prepare Fruill, Stem and
pit two pounds fully ripe
cherries, Use a fresh stub pen
point in holder for pitting

large saucepan; add one-quar- |
ter cup lemon juice.

To Make Jam. Add seven
cups sugar to fruit in sauce-

boil and boil hard one minute,
sticring constantly. Remove
from heal and at once stir in
one bottle liguid pectin, Sh’rl
and skim by turns for five

they're the real thing,

*LIVER 'n MEAT
*KIDNEY 'n MEAT
*CHICKEN
* MEATY MIX

*CHOPPED FISH

CUCUMBERS
PEACHES --..
LEMONS .

new., The fever of malaria ; - A Divide
i w | b lot 1q | stir into dry mixture. !

e il o b i s v 1 e e Syt Py ke el mes sl | TOMAT e $700

syphills. parasites. i into a circle about seven inch. '8 ; bring to full rolling Salad Ibs.

l 2 *or\ $.I 00
8 Ibs, $l oo
4 Ibs. 51 00

SAVE THIS WEEK-END AT MATLACK’S

OLI“ES Wyandotte Med,

Salad Mustard reecrs ‘v 2 o

7 ox.

tin 4 for 5‘00

25°

(Barbecue Special)

b=

-

-

U.5.D.A. Choice Boneless Cross Rib or Rump
Well Aged—Woll Trimmed

Beef Roast - 89
Mild Cheddar

CHEESE -49
Swift's Premiium — Limit 2 |bs,

Sliced Bacon* 55
(Barbecue Special) Extra Lean

Ground Beef 3~ 1%
ALLMEATS GUARANTEED
At MATLACK'S

Canning Supplies

Kerr

5 (O
<

Quart size

129 SAVE
Regular Jars doz,

20¢

h SUPER MARKET




