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Feeding the Family

By ZOLA VINCENT
Food Editer
D SN S ST T
Dramatic Gelatine Molds & cup lemon juice
Novelty In Summer M 12t horseradish

No question about it. Wom-| 1 ripe avocado
en like gelatine molds—make| Combine gelatine, salt and
them by the millions for
pleasing fumily and friends.
Modern gel-cookery [s a basic,
economical method of food
preparation. It opens up new
worlds of mealfixing with
evernew varlely of extra
good main dishes, salads and
desserts. They're so easily and
quickly made in cool of the
dey.

Gel-cookery beging  with
plain, unflavored gelatine (al-
ways spelled with a final
*e"); the Indespensuble In-
gredient with which you can
combine real flavors and with
which you can choose the de-
gree of sweetness, the exact|Chill remaining asple mixture
food combinations and tex.| until the consistency of un-
tures the family likes best.|beaten egg white. Turn onlo
Real gelatine does not clash | gelatine mold. Chill until
with other flavors; adds vital | firm; top with egg salad gela-
nytrition to very dish. tine mixture.

Five Ways With 'Gel’ Egg Salad Layer

Variations on the basic gel- envelope unflavored

stine mixture results in five gelatine

cup of the tamato juice. Place
over low heat, stirring con-
stantly, until gelatine and su-
gar are dissolved, Remove
from heat. Stir In remaining
tomato julce, Worcestershire
sauce, Tabasco, lemon juice
and horseradish. Place thin
slices of avocado (sprinkle
avocado slices with lemon
Julce to prevent darkening)
in swirl, sunburst or other
design on bottom of chilled
eight-cup loaf pan.

Genily spoon gelatine mix-
ture into pan, just enough to
cover design. Chill until firm.

types of gelatine dishes; asple,| 3% cup cold waler

whips, snows, chiffons and| 4 teaspoon salt )
whipped cream mixiures, As-| 2 tablespoons lemon juice
plc is a banic gelatine mix-| #& cup mayonnaise

teaspoon Tabagco
teaspoon dry mustard
cup finely diced celery
hard-cooked eggs, finely
chopped

Sprinkle gelatine on cold
water in saucepan te sofien.
Place over low heat, stirring
constantly, until gelatine is
digsolved. Remove from heat,
Stir in salt, lemon julce, Ta-
basco. Conl. Gradually siir in-
to mayonnaive until blended,
Stir in remaining Ingredients
and reserved diced avocado.
Turn Into asplc layer. Chill
Aamntil firm. Unmold on greens,

ture utilizing tomato ar other
Julces. Whips and “snows"”
are desserts. Chiffons often| '4
go into pies. Whipped cream
mixtures usually go Into des-
serts like Bavarian cream or
inte main dishes like Chicken
Mousse, i
Avocado-Egg Balad
Asple Ts Pletured

The aspic loaf pletured and
served with cold cuts or ham
calls for avocado, celery,
hard-cooked egg; all summer-
time favorites. The unflavored
gtlatine gives them a mnew-
faghlon look in loaf style. Avo-

eado swirls are decorative,|Combine Chickens
Ten servings. And Neclarines
Asple Layer: August abundance of broil-
2 envelopes unflavored er«fryers and an abundance of
nelatine nectarines caused the home
14 tesspoon salt economists for nectarine
1 teaspoon sugar growers to combine these two
3% cups tomato juice, divided | delectables with plentiful
1 teaspoon Worcestershire |dairy sour cream in a dish to

be remembered and repeated.
Elght servings.

2 frying chickens, cut-up

1 cup chicken stock or
white dinner wine
cup flour
teaspoons salt
teaspoon pepper
tablespoons salad ofl
can (4 ounce) sliced mush-
rooms
tablespoons instant
minced onlon
teaspoon prepared
mustard
1 cup dairy sour cream
2 to 4 fresh nectarines
Cover necks, backs and gib-

sauce
1% teuspoon Tabasco

|
%

Have You
Heard
What
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Will Buy?

sugar in saucepan, Stir [n one | |

flavored gelatine combination

lets with salted water; bring
to boil, simmer until meat is
tender and reserve one cup
chicken stock. Dredge remain-
ing pleces of chicken in mix-
ture of flour, salt and pepper;
save excess flour mixture.

Brown chicken pieces In oll.
Add chicken stock (or white
dinner wine) and mushrooms
with lquid; stir well, then
cover and simmer 30 minutes.
Arrange chlcken on serving
platter and keep warm. Add
remaining mixture, onlon and
mustard to pan liquid; cook,
stirring constantly until thick-
ened. Spoon in dairy sour
cream, Cut neclarines into
thin wedges and stir Into
gravy. Simmer 10 minutes,
then pour over chicken,

Summer squash is good In
so many ways. Today, we scal-
lop it. Select small summer
squash. Wash but do not peel;
cul in thick slices. Place layer
of squash in greased casserole;
gprinkle with salt and pepper.
Add a thin layer of cracker
crumbs. Repeat until casserole
is almost full, ending with
crumbs. Pour in half-and-half
to barely cover. Bake, cover-
ed, in 300 degree oven for
45 minutes, |
Child’s Appetile

Warm weather causes many
appetities, both young and
old, to become capricious so
it the young ones just plain
refuse to cat all that is set
before them, mother had best
relax and let their appetites
be her guide. Junlor may be
ravenous one day, reject food
the next. So the wise mother
takes puins to offer foods that
are lempling according to the
weather and let's it go at

that,

<

——

is happens a million and a half times every day ...
Which is good indication that a lot of people ﬁkg a
_beer that's extra smooth and mellow. the kind tha{'s
'aged /ong and naturally. the kind you're sure to g"er
with Lucky Lager—the only age-dated beer. taste why
f?"§ LUCKY WHEN YOU LIVE IN AMERICA

T Lhah B o e, s h, SAg

gestions  designed
solve this perennial problem.

much
foods. A cold soup with hot
biscuits or a toasted sandwich
make fine eating. If children
reject hot vegetables, put the
vegelables in soups or salads
or offer them raw for munch.
ing any time.

arily thirsty;
liquids. Keep plenty of milk,
fruit julces, vegetable julces
on hand. Serve them “on the
rocks" for added attraction,

| tlon's banks

COOL ACCOMPANIMENT—Losaf and stay cool. A two-layer
gelatine loaf made in the refrigerator rather than in the
range is a cool accompaniment with cold cuts for summer
luncheon or supper. Tomato juice, diced avocados and un-

tops a creamy mousse. The

recipe is included in today's food columns,

Here are some summer sug-
to  help

Forget the schedule. If

bacon and eggs seem too much
breakfast,
ones their egg hard-cooked or
otherwise
the day. Sprinkle riced fruit.
flavored gelatin  over
breakfast cereals and see what
happens.

give the young
any time during

the

Cold foods have just as

nourishment as hot

Funny faces prove fascinat-

Scalloped Squash ing on hot cereal or even
mashed potatoes. Use ralsins
for face-making, Never heard
of ralsins in mashed potatoecs?
Nelther did we,

Youngsters get exiraordin.
need Jols of

If nothing works, don't

make an issue of it. If he (or
she) is hungry, they'll eat—

ust like their father, Too

much urging and you're likely

i to Blum to have a real problem.
LiNely fo 4 Dazxsling Dessert

A daztling dessert for sum-

DISAPPOINTING U. 5. BOND SALE

With mounting urgency, the U.S, Treasury Is belng warn-
ed by the central bankers of the entire free world that as
it must borrow money to cover the swelling defieit in our
Federal budget, it must tap the “savings of the people” by
selling long-range U.S. bonds to you and me and to the
savings institutions which hold our nesteggs.

Only if the Treasury meets the deficit in this wWaY, say
the bankers—including the chalrman of our own Federal
Reserve System, Willlam MeChesney Martin—will the world
have confldence that we're not going to "turn the printing
pressea” to get the necessary cash and that our dollar's value
will be protected,

Well, the Treasury made a stab at doing just this last
week. It offered to sell up to 3750 milllon of new U. S.
Treusury bonds due 30 years from now in 1902 and carrying
a coupon of 4% per cent at a price of 101 per bond—mean-
ing the buyer of the bond earns 4.10 per cent a year on his
money. That's quite a high coupon on a U.S. bond: the fa-
miliar savings bond returns only 33 per cent if held 'to
maturity, And the buyer of the new 4% knows he'll get
the coupon for many years o come.

What happened?

It was a flop. Altegather, the Treasury raised only 3318
million from investors and even though officials ssid whan
they put the bond on sale that they didn't expect buyers
1o taks anywherse near the $750 million baing effored, the
whole operation was & disappeintmaent,

Why?

Was the sale u flop, particularly among individual invest-
ors, because you haven't been educated to buying longterm
marketable bonds from the U.

You know aboul E bonds,

over that they're for sale and you know how to buy them. If
you were an adult in World War 11, you knew about the great
in which the Treasury sold tens of billions
of dollars of long-term marketable bonds paying a minlmum
2% per cent a year; those war bond campaigns were miracles | f
In public education. But you haven't been educated on ways
to buy marketable honds from the U. 8. Treasury now, There
has been no attempt to educate you,

Was the sale a flop because of lack of publicity and be-
cause of its Uming? Definitely,

The Treasury announced the offering of the new bonds-
and it was a surprise even to market professionals -
Thursday afterncon, July 26, and the story was reporied
in the financial sections of big city newspapers Friday,

war bond drives

-
27

banks, savings associations,
funds, etc

| ground sllo at Cape Canav-

Your Money’s

By SYLVIA PORTIR
Copyright, Hall Syndicate, Ine.

Minufeman Veers,
Plunges Info Sea

Cape Canaveral, Fla. -UPl-
A Minuteman (ntercontinen-
tal missile veered off course
and blew up today shortly
after launch from an under.

eral.

The solid - fueled “Instant
ICBM" broke in two and both
flaming sections fell into the
sea & few miles from the cape.
The fuel continued to burn as

the sections sank to the bot- | (#]

tom and smoke continued to
bubble to the surface {for some
time,

The wrecksge was quickly
spotted by recovery boats

which marked the site and |#
. | prepared to recover the pleces | §
|30 sclentsts can determine

what went wrong with the

missile which has a high per- ;.

formance record.

Ifalians Vow
To Gef Pictures

Ravello, Italy — M0 - The
“Paparaczi,” {free-lance Italian
photographers who recognize

no ground rules, vowed today | %

to disregard restrictions
placed on plcture-taking dur-
Ing the visit here of Mrs, Jac-
queline Kennedy and her
dasughter, Caroline.

“There will be some con-
fusion but we will get our
plotures,” sald Elio Sorcl, one
of the lensmen from
whe wander about Tlaly in
search of the off-beat shot of

a celebrity. "We have never| i

failed.”

Sorci and about 75 of his |}

colleagues were nearby as
four . year-old Caroline ex-
plored the Old World with
some new playmates, After
arriving at this Mediterranean

village Wednesday, ‘the chil-| N

dren romped along a rugged

stretch of the Amalfi cowmst|® I

once ruled by plrates.

mer days. Serve chilled Ha-
wallan papaya halves heap-
ed with any of the end-ol-
season berrles still in market.

Not only delectable but simp- |}

1y loaded with vitamins.

For an outstanding dessert,
top whole canned or stewed
fresh figs with a blend of
whipped cream or dairy sour
cream, pure vanilla extract
and shredded coconut.

Worth

S. Treasury in this era? Yes.
for you've been told over and

yer

Rome'

I

late |

|
July |

| That was the only business day between announcement | )
“ lof the sale and the actual sale on Monday, July 30. More- ||
over, the sule of the bonds was restricted to that one day -
at midnight Monday, the sale ended. This timing hardly gave
| You time to find out that a bond was on sale, to decide to|
buy it and to learn how o go about it, It scarcely gave the | X
men who manage the investments of our country's savings
Insurance companies,
time to make up their minds either
Was the sale a flop because of the interest rate

pension

n Ay

per cent coupon and a yield of 4,19 per cent? Yes and no

A 4'y per cenl coupon dees compare faverably with |
savings bonds but many Institutional investers who hold
our savings are looking for the highest annual return they |
can get - and top-grade corporaie bonds give them sub-
stantinlly more than 414 per cent. Many alse shy from put-

ting savings inte a bend not

dus until 1992, for they fear

Interest rates may rise above today's lavels in coming |
yuurs. As an Individual, you might have liked that 41¢ per
cent coupen but lote of imstltutions simply did net.

The plain fact i=s that the U

5. Treasury never has fi

nanced a big part of a year's budget deficit through tapping

It

it iries

our savings. It has obtained most of the monev frem the na-
to tap our savings
campaign of education will be essential
higher interest rates 1o attract [nvestors

now, a major
- and so also may be

The traditional ideal of conservative finance calls for

barrowing outside the banks when a country runs a defieit

{ Bul It's an ideal we've never achieved and we won't unless
and until the Treasury tackles the Job In an entirely dif-

i lfe:cm WAy,

il ﬁ!

|

Look through the entire stackl There's many &
B | items reduced not listed hare. Every piece
of hardware in our stere is quality merchan-
dise at low prices. Gifts, guns, tools, toys.
Everything yeu need in hardwarsl

WSS\

from DUNHAM'S at the BIG Y

Open 9 a.m. to 6 p.m. Daily --- Sundays 10 ‘til 4

EASY, EASY TERMS as Low as 50c per Week
We Carry Our Ow

Tru-Value

UMBRELLA TENT

Complets With Flear, Pole and
Stakes—Reg. $50.97

Best Buy Anywhere
Reg. 27.95

Reg. 39.95 PORTABLE

Reg. $32.50-%" Reversing

ELECTRIC DRILL
NOW §22.88

One Year Guarantes
2 Slice Automatic

TOASTER

® Toarts all bread—

|

Like New

"G, GAS CANS

11
ELEC. HAND MIXER

One Year Guarantes, Reg. $19.98

3 Precise Speeds, 49
Thumb Tip Beater Ejectors $11

STEAM and DRY IRON
Switches Frem Steam to Dry at
Finger Touch—Light Weight
® Regulate Heat for Any
® Even Steam Dis-
tributien.

siogs *114°

Reg. 20.95

NOW ONLY....98c

Warmth,
Factory DUNHA

3130 PRICE

r
U-100 % UTILITY DRILL

EXTRA $ 88 ONE YEAR
POWER lo FREE SERVICE*
Now . . . Black & Decker offers a 4" Utility b

Drill at the lowest price ever. Has an im-
proved 1.9 amp, .14 H.P.,, U.L. industrially
listed motor, Features longer-langth, high
strength, “Cycolac” handle for easier grip
conirol. An outstanding value.

Regular $16.95

*Does not apply if used for
commercial application,

s Stanley BREAST DRILL
e —
CADDY SET 1___\ ‘I.::_:_;_,‘_‘.‘;JJI The Vary Best—Reg. $11.98
wie " $1%8% CLOSEOUT
THEYLASTT B RGNS | e

Saber Saw .....$20.88
S Electric Saw ...$30.88

All Reconditioned 3 DAYS
aven frecen
(<] . arj;m te sxact and Guarantaed ONLY $399
shade

12 Qt. Galvanized Bucket

Deluxe 36"xB1” SLEEPING BAG
Milium Lining Adds Up 1o 50% Moare

.-"‘h’

M

1 ONLY

SAW FILING CLAMP
:» NOW 58¢
NN

Shes

Sunbeam 4"

ELEC. DRILL

88
18.95 Now

INC.
AT THE

BIG Y

PLENTY PRI
PARKING

|




