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Feeding the Family
By ZOLA VINCENT

Food Editor

shoulder of lamb, rolled and
' I. - j &&sv

tied, then proceed like this
for a genuine treat. If party
is big, do two of these, fig
uring on 8 servings from each
roast. You can always hope
that some will be left over

We Take It on the Lamb
At Champagne of Meati
Offers Fine Weak End Ealing

Western lamb, the cham-
pagne of meats, is in plenti-
ful supply for perking up
menus and Labor Day Week-
end appetities. Lamb is of
top quality and prices are
reasonable enough to attract
budget-consciou- s hnmemakere
just back from vacations.
Fancy lamb chops command
fancy prices, but there's a lot

President Checks

Council Provision
Washington - (Science

will
reexamine the recommenda-
tion by the Federal Radiation
council concerning the

provision that now
permits each federal agency
in atomic work to set its own
radiation standards.

He made this announce-me- nt

at his news conference
in answer to a query from
Science Service asking if
there was any reason why
agencies were allowed this
discretion without review and
approval by the Federal Ra-

diation council. The Council
originally was established to
set radiation standards for all
agencies and thereby elimi-
nate the danger of conflict
of interest that might occur

for another day.

-.

5,1 t ...i.Tie

1 can tomato sauce
1 teaspoon garlic salt
1 teaspoon onion salt
2 teaspoons Worcestershire

sauce
Vk teaspoon pepper
Vi cup molasses

1 pound boned shoulder
of lamb, rolled and tied

Combine tomato sauce. Ear--

of good eating at reasonable
to bargain cost in other areas
of this popular meat.

He salt, onion salt, Worces
We offer 3 lamb special-

ties for your consideration
for over the long week end.
Cook kebabs on the grill, rib- -

tershire sauce, pepper and
molasses; mix well. Place
lamb on spit. Brush lamb
with molasses mixture. Cook

within an agency between thelets with vegetables in a skil

on rotisserie or on outdoor

.,Cvt 'r---- iryrrw i - . .grill 2 hours or until meat
thermometer registers 175- -

180 dependent on desired de

setting of its safety standards
and Its function in nuclear
development.

The President's answer:
"Well, as a matter of fact, the
question is sensible because I
assume . . , that there could
be some confusion here if any
excess radiation were allow
ed to escape and were not re-

ported to the proper people.
If the order is defective, I
will try to find out about it."

gree of doneness. Brush lamb
frequently with mixture dur-
ing cooking.
Frenchmen Like Roait WHAT GOES UP Plastic envelope of an Air Force re

search balloon covers the home of Mr. and Mrs. BenDuckling With Orange

COASTERS LKE LAMB! We suggest 3 ways with
plentiful, reasonably priced Iamb for Labor Day week-en- d

".enjoyment. Here are lamb shoulder on a spit, lamb rlblet
skillet, famed lamb kebabs. Assorted chilled melon balls are

'ideal accompaniment.

landed in a heap. It caved in the roof of the house, but no
one was injured. The balloon's heavy instrument capsulewas discharged before the balloon hit and it landed in a
field a half mile away. (UPI Telephoto)

Petero In Stockton, Calif., Monday after the football field-size- d

bag went eight miles above their home andFrance, the world center of

let or a shoulder of lamb on
a spit for a very special party.
Lamb Kebabs

Outdoors or indoors, 2

pounds of cubed lamb shoul-
der will make mighty good
eating when skewered like
this and broiled briefly.

2 pounds cubed lamb
shoulder cubes)

Vi cup butter or margarine
1 teaspoon onion salt

Vi teaspoon pepper
1 can whole car-

rots (or freshly cooked)
2 medium-size- green pep-

pers, cut in cubes
Arrange lamb on 4 long or

8 short skewers. Melt butter
or margarine. Add onion salt
and pepper; mix well. Brush
lamb with butter mixture.
Broil 3 to 4 inches from
source of heat 5 to 7 minutes.

orange juice. Allow gravy to
cook until it has slightly

Heat however you prefer ac-

cording to package direction;

good foods and wines, a coun-

try with a great culinary tra-
dition that has given us a
whole vocabulary of restau

Women Versus Men
Which Ue fhe Most?thickened. Add grated orange

rind; pour gravy over duck
tnen sprmme hot French fries
with any of the following:rant terms with which we New York The fable thatling and serve piping hot. seasoned salts such as

Businessmen, Educators
:Urge Action To Better
Plan for Cities' Growth

garlic, celery, onion.
are as familiar with as Eng-
lish words. The touch of
genius in the French cuisine

Powdered herbs such as
Garnish with slices of orange
around the platter. A tea-

spoon of c (currant

more women than men lie
aobut their age is scotched by
an eight-yea- r study conducted
by Dr. Nathan Masor of Sta- -

oregano, savory, basil or parsis a result of tha knowledne
I TO HARVEST A A W ff

CASH CROP
,

jelly) may be placed in cen ley. ten island.and clever use of seasonings. - Barbecue seasonings, curter of each orange slice.in projecting future growth
patterns. "Lying occurred more frebavarin au Rhum (Baba Frozen French Pries ry "or chili powder.Cakes), Crepes Suaette, Oeufs'The existence of any urban Prize Labor Saver quently in the middle age

group, 30 to 50 years, with
- Grated cheddar or ParTurn and brush with more en Cocotte (Eggs in Rame mesan cheese.Labor Day Week-en- is a the male sax predominatingkins), and many other recipesbutter mixture. Broil 5 min-

utes. Arrange carrots and
- Serve as carriers for favtime for desisting from labor

area at a particular place, and
its growth or decline, depend
on the expansion or contrac-
tion of opportunities for em

the overall percentage oftempted us, but we re settlins ored dips and dunks.as everyone knows. Frozen hara, Dr. Masor reported,for this Caneton aux Orangesgreen pepper cubes on skew-
ers with lamb. Brush with French fries are far more

versatile than home-frie- po(Roast Duckling with Orployment and investment," the
report said. F1REHOUBE FIREanges). Six servings. Voungsfer Describes

Counselor Problems Niagara Falls, N.Y. - Fire
tatoes besides being practic-
ally labor-fre- They're idealShould Be Resludied 1 duckling (8 to 7 pounds) men were away at headquarIt favored continuation of of course, for serving with ters viewing a film on theGreat Neck, N.Y. Ten-yea- r

butter. Broil an additional 3
minutes or until green pepper
cubes are tender.
Lamb Riblel Bkillot

Inexpensive lamb riblets,
like any of the chops, may
be pan broiled, pan fried,

present federal activity in ur- - steaks, burgers, franks, chick old Bruce Fiber wrote home great Chicago fire when
it pays

to know this man
ban renewal programs but said en, fish and all the usual city garbage truck drove upto his mom, Mrs. Bernard El-

Your
Equitable RepreitntatWa

JIM fAETZ
1310 Rldgowiy

to their firchouse with a blazeber, that things were justmain dish meats. But they
play many other roles never

tnese programs should be
to emphasize the re-

gional approach.

1 teaspoons salt
Vi teaspoon pepper
2 teaspoons flour
2 teaspoons sugar
2 teaspoons cider vinegar

V cup orange juice
Grated rind orange

2 large oranges, sliced
Prepare duckling for roast

In its cargo. The blaze w.isbraised or fixed like this for swell at summer camp
considering:previously associated with put out by master mechanicThe committee said the ur them. For instance: "Dear Mom, I'm having a
great time except for oneXSta as Underpinning

ban renewal administration
could put a premium on the

Francis Bradt with the aid
of city councilman Bernard
F. Shanahan, who was on

a flavorsome main dish.
2V4 pounds lamb riblets

2 tablespoons
flour

1 710-ounc- e package

thing, my counselor he's a noFollow directions on packconcept of regional planning ing; mix salt and pepper and leave from the fire departgood, good for nothing slobage of frozen French fries,
ment.by ottering more assistance to

areas with area-wid- e rather

Medford, Oragon
Phoni: SPilna

Monty, like anything else gtowt better, when ll li planted
right and well tended. That'i why It payt to know an experi-
enced Eqeltable Savings counselor. Money la hia business.
He can furnish you with aound, dependable advice and there
la So obligation whatever. An Equitable man can help your
tatmoy grow. You have thoc&oicoof these great waya to save:
Open Saving, Systematic Saving and APO. Each paya a
generous return on your money. (Contact him for full informa--
tion. You'll find the man from Equitable friendly, helpful
and Informative.

then try these goodies with just plain old stinks.'rub over surface and inside.onion salad dressing mix

By JOSEPH HUTNYAN
. United Press International

Washington-IUPD-- A group of
.businessmen and educators
;have urged immediate action
-- to check the hodge-podg- e pa-
ttern of metropolitan growth

which they warn is killing the
"heart of many big cities.

The group recommended
"governmental reorganization

and area-wid- e planning to sa-
lvage urban' centers left be-

hind in the quest "for more
;elbow room, better schools
-- and pleasant neighbors."
i Their report, entitled

"Guiding Metropolitan
;Growth," is the product of a
'three-yea- r study by the

and policy committee
of the committee tor economic' development.

p It said that two out of three
Americans currently live in

i urban areas. All signs point to
irio let-u- p in the population
; march toward 102 of the coun-Jtry- 's

ttietropojitan centers,

i "These major shifts of pee-pI-

and industry have strained
the social fabric and overload-;- d

d political inst-
itutions," the report said.
T Residents Arrive Dail?
5 Suburban belts surrounding

cities are receiving the brunt
iof this population bulge with
inew residents arriving daily
"from both the rural sections
and the cities.

It said that one of the ef-

fects of .this metropolitan
nnnnlation increase was a pile- -

French fries aa underpinning. I mauPrick akin of duett all overthan strictly local programs.
With WeTst Habbllwith sharp forte. Btace Inine subdivision of renewal

l teaspoon scat
l2 cups water

Vi cup wine vinegarresponsibilities ... in metro roasting pan and roast in very
politan areas undoubtedly re Ihot oven, 490 degrees, for2 cups diced green peppers
sults in the misplacement of about IV minutes. Drain .off2 cans whole white

Melt seasoned cheese sauce
over low heat or make your
favorite Welsh Rabbit sauce;
pour over heated French fries;
top with broiled tomato slice.
Teenasa Treat

fat. Repeat the pricking ofpotatoes or 4 cups eoottedpublic ejifl private facilities
and 8 general misallocatioa of skin. Return to oven a n n Qfllas l OrtiM wjiMnetsroast tor another 18 minutes.resources, the report seio.

diced potatoes
8 medium-size- d tomatoes,

cut in wedges Sprinkle hot French friesThe committee also reeonv Drain oft fat again and re
mended that business leaders turn to even.Cook lamb over medium with powdered herbs or garlic

salt. Top with heated chiliparticipate move actively Pour X to 8 cups of water

im
CMittr
itttMl

Niwtlnt lumi
fHTlAW IPOMHI

tPOilMx TACOMA

IAUM MKIAU

con came, a spioy cookedinto pan and reduce heat towith local officials and other
groups in setting goals for moderate, 380 degree, even.
their community and guiding Continue roasting, basting fre

FRAKE & SMITH
PAINT & WALLPAPER

SIS E. MAfN ST. Phone SP

Q

Will Be

CLOSED
Saturday, Sept. 3

Get the paint and supplies yoo nosd Now!

metropolitan affairs."

ground meet eattee, chopped
onions and tomato or pre-
pared pizza sauce.
Curried Foods

Mis sliced, hard-cooke- d

Civic responsibility and
rat rr

opin an ttcdajrr HtBti nm t win m.
eggs or diced cooked veal or
lamb in cream sauce. Add

enlightened de-

mand that local business lead-
ers work clcsely with elected
and appointive officials," the
report said.

heat until bronzed on all
sides, 13 to 20 minutes; re-

move from pan. Add to pan
flour, salad dressing mix and
salt; stir. Gradually add wa-
ter and vinegar and stir well.
Return riblets to pan; add
green peppers. Cover and
cook over low heat SO min-

utes, stirring occasionally.
Add potatoes, either canned
or cooked, and tomatoes. Cov-
er and cook 15 minutes, stir-

ring gently occasionally.
Lamb Shoulder On
Spit for Parly-Bu-

a 5 to 6 pound boned

I am Inlirtlttrf U (.ulMkf favlnfs hlpher MralRfll. .

Himh MnMct mt fr M kinfflifiir..
Q Equifibli't opn jnd lyiltmallc lavlnft it 4 aiming.

Equlnbli'i iplil A.'.O., Automatic PayOf plan at 4Vl

aarnlngl.

curry powder te taate. Berve
over French fries.

quently. Allow about 2'4 to

a'i hours for complete roast-

ing.
There should be approxi-

mately two cups gravy. Al-

low the sugar to carmelize
over very low flame in small
saucepan. Moisten with cider
vinegar. Dissolve flour in a
little gravy, stir ' in enough
to make a smooth paste, and
add to gravy in pan. Add also
the vinegar mixture and the

The committee tor economic French Pry Snacks
development which conductedup of governmental units witft

Namt.The frozen French fried po-

tatoes lend themselves ideallyeverlapping tuncuons.
The reDort said that if local

the study is a econo-
mic research and education
organization composed of 180

leading businessmen and

to a variety of seasonings for
snacking or as an unusual
accompaniment for meats.

City v Towngovernments in these areas do
nt reorganize on a metropoli-
tan wide basis, they will soon

find their responsibilities
transferred to state and fed
eral iurisdiction.

It recommended that plan- - CLOSED LABOR DAY!PARKING HERE!LOTS I OF j EASYnine Droerams include a thor REGULAR HOURS:
8 a.m. till 9 p.m. including Sundaysough study of the metropolitan

area's economic opportunities

IIBWTHDfSAVE YOUR FENDERSAlleged Auto

Thief 'Captured'

Plenty
of Easy

Parking
Here!

I VYAVrrSt YOUR MONEY-SH- OP

WITH US! .Bill1
.sr. SP 21608 E. MAIN

LABOR DAY WEEKEND SPECIALS PLUS SILVER DOLLAR STAMPS!!

Bf Irate Im
Coeur d'Alene, Idaho -(- UPD-A

Salem, Ore., man eluded

law enforcement officers dur-

ing $ mare than three - hour

"noe over Coeur d'Alene na-

tional forest roacttO Tuesday
buf was captured whon a bear

drove him out of the woods

near Enaville, Idaho.
The m, Dallas Dean

45, was held here Wed-

nesday in lieu of $1,500 bond
on a federal charge of Inter-

state transportation of-- stolen
car.

The chase began about 4:30

,
,

FRESH PURE GROUND BEET CfjC
HZ 2 lbs; 78c 3 lbs. T.17 ' U U
Armour's Banner USDA "CHICE" fAl f C C

? 00 ,

Chu7kR.iar..40'
USDA "CHOICE" BEEF F USDA "CHOICE" BEEF

fm av C ROUND BONE r4
ROASTS..... UUlb Pot Roast.... UUlb

USDA "CHOICE" 4 Q C USDA "CHOICE" BEEF O Q C

BOIL BEEF.;, I J Short Ribs UU

EASTS IDE MEATS!

'
FRESH CORN ON THE COB O RIPE OLIVES ( p M 00

j,1-- " PITTED OR GIANT TLS
, U

fflly OCCIDENT FLOUR 10-l- b. 8ak 79c

CUCUMBERS ! RADISHES PEPSI-COL- A DEAL 1 Bottle FREE
i with each 6 pack Carton Purchased

S 0 " 25. w 3 iO" FOLGER'S COFFEE
I Drip or Regular Folger'i Instant

67c ,b 2 ,b" tgn P ?!;"TOMATOES Green Onions "! CHIFFON TOILET TISSUE I

3.a. m. Q-.- 1fl a m cuokt
10e C0UP0N

Young V Pck j This coupon It worth 10c
I I on purchase erf any pack- -

----

FIZZIES I SUGARLESS

O SPARKLING DRINKS Potato Chips
GRAPEFRUIT & for al i9C Pkg. ?

p.m. after McVoy oroKe awaj
from acting police chief Reine
Schmidt at a business firm on

the outskirts of the city, where

police had been called to in-

vestigate a report of a man at-

tempting to cash a suspicious
check.
Car Trouble
' Officers chased McVey s car

about seven miles before they
were knocked out of the race

by car trouble. Their task was
taken over by sheriff's officers
from Kootenai and Shoshone
counties and state police.

After bouncing over forest
roadPfor 45 miles, officers
found the car, identified as
one stolen In Portland Aug.
30, at the end of a dead end
Toad near Bear Creek south-

east of here.
V Seconds after officers ar-

rived, McVey ran from the
wood toward them. He said he

gave up trying to escape after
.seeing a bear,


