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When Swift Gets Lined Up,
You Just Can't See Him

It would be the most nat-
ural thing in the world to look
for the “swift" to be on a
fence, but the little lizard is
equally at home on a tree or
even scurrying around in the
sand.

The family of swifts, (and
they are) of which there are
somewhat over two dozen
kinds in the the United States,
are true lizards, Most of them
prefer dry, sandy areas, some
even having never been ob-
served anywhere near water,
seeming to get all the mois-
ture they need from the dew
that gathiers on follage.

They live entirely on in-
sects which they stalk with
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ISPOSIL

KING OF FISH- We serve salmon, the king of fish, whole
in the grand manner nestled in a wreath of greenery, decked
with lemon and accompanied by a superb sauce. Modern
cooks do it easily with the aid of heavy duly sluminum foll
for a special occasion buffet or dinner,

Feeding the Family
" By ZOLA VINCENT
Food Editor

of versatile aluminum foil,
This delicious coast-caught

king of the sea becomes a

Cover with- foll, if deslred,
The baking foil may be folded

back and rolled atlractively.

less.
Flexible Neck

The animal's neck is also
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spectacular thing when
served whole In the grand
muanner, nested ag in our ple-
ture in a wreath of delicate
greenery decked with lemon
and accompanied by a divine
sauUCE.

For smaller family serving,
a three to four pound piece of
salmon can be buked in exact-
ly ‘the same manner as whole
salmon use half the wine-herb
mixture and muke half the
amount of sauce. Allow 15
minutes per pound in a mod-

Cold Salmon Buffet

If the salmon spectacular
described above is to be dra-
matically offered at a buffet-
type meal, we suggest that
two different types of sauce
accompany it. A sauceboat of
mayonnalse with a touch of
curry added and a boal or
bowl of dairy sour cream
with capers added. For family
serving, perhaps you'd like
mayonnalse and dairy sour
cream half and half with

flexible, allowing the swift to
look easily In any given direc-
tion. Unlike their reptile rela.
tives, the swifts are very alert,
active and wide awake.

The fence lizard, although

related to the smaller-bodied
chameleon, does not have the
chameleon’s ability of chang-
Ing lfs body color. Actually
the fence swift does not have
to;

his  body-camouflage is

“bullt-in,'' and it could hardly
be improved on as his perma-
nent color.
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'SALE ENDS SAT. APRIL 29"

Reg. 2.75
ATTENTION
Salmon Fisherman
100 Yards 20-1b,
Scotch ' Mono Line.

MNEW SILEX
BLENDETTE
ONLY
Reg. 299
19.95 II
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from the fish. This lifts off

tinctive.
Succulent Sausage
Offers Menu Variety

vember, Valencias are in mar-
ket. April finds Navel or-
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bark of a tree, and he wisely
knows enough o select that
particular kind of tree on

which' to sit in order o be as

’13.

GREENLAND SIZE

New York - Geeeland is as
big a= all of the U.S. lying
r:as‘ of the Mississippl river.

HUBBARD BROS. INC.

LITE

Credit or Budget Plan Available

PLENTY OF
FREE PAIKIHG
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