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pepper itnto twn tablespoon
melted butter. Gradually add
one cup water, stock or boui-
llon and one-hal- l cup inslant

Series of Meetings

Starts in Ashland

Cream vegetables with in-

stant nonfat dry snilk tor tow
calorie good eating. To make
one and cups med-
ium saure: blend two tabie- -
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nonfat dry milk; cook, stimni;
sn,wns flour, nnp.ha'f 1es-- i rrtnslanttv r,it aiir hick"Hi Ashland - The Church " spoon salt and dash of white lens.

Christ, which meets across j

(row Li'.hla park, in the
Civic Club house, Ash-- j

J

Take it '

from 1y
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land, will hold a series of;
mi'i'lijijis Irom Nov, 25;
throuelt Dec. 2, Services wi!!
be held daily at 7:30 p.m.

Andrew House. Oakland,
Calif., will be the speaker.

There will be no collections
laken, except during the Sun-
day services,

A new Bible class has been
started on Tuesday nights for
preschool children. Mrs.
Blanche Ross, Phoenix, Is the
teacher.

The adult Bible claw will
deal with the subject; "How

11w if It

:. , gl t 4.4 , TIM HMftffli Ti' " jJP"??
: s;
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j? Yoy'H Find

Speaker Teils
Of Hill People
In Kentucky

'Tales from the Kentucky
Hills" was the subject of the
talk which Dr. George Breece
gave to the College Women'!
club at meeting last Satur-
day at the Presbyterian
church in Ashland.

During his two years as di-

rector of a mission school in
eastern Kentucky, Dr. Breece
accompanied the bookmobile
to the outlying one room
sehoolhouses where he told
stories to the children, draw-
ing his subjects from the an-

cient folklores of the region.
The Kentucky mountain

people, said Dr. Breece, are
perhaps the purest Anglo-Saxon- s

in America. Halted in the
westward migration for one
reason or another, they are
the Scotch, Irish and English
who went no farther than the
mountains which remained
their home for successive gen-
erations.

Dr. Breece played several
records of the ballads com-

monly sung by the mountain
people, and played on the dul-

cimer, an ancient, three-stringe- d

instrument familiar to
those parts.

Further music was furnish

Under a glamorous lopping of sour cream and paprika it
this Hungarian dish of cauliflower, iharp cheese and ham,
A traditional dessert of slrudel or Doboi torte might finiih
the meal.

Hungarian Casserole
to Study the Bible" Tuesday,
Nov. 2S.

Sermon subjects for Sun-Ida- y

morning and evening,
respectively, will be: "Gifts
of Crumbs" and "Seeking the
Lost."

CARDS
Are mere beautiful than ever atProvides Tangy Entree

Are you excited by far away thought of flaky, paper-thi-
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Mrs. Willard Samenbachei, Portland
(centerl. Oregon division of
the American Association of University
Women, was in Medford to speak for the
annual joint luncheon meeting of the Med-
ford, Ashland and Giants Pass branches

half the applications to Bul-

garia's Orthodox seminary of
Chercpisa were turned down

by the government this year

club. Mrs. Sanienbacher is pictured her
with Mrs. Calvin Smith (al left), Medlord
branch president, and Mrs, EmeTSon Ander-

son, Oregon division chairman of the social
and economics issues committee.

aar. "tm selection in
So. Oregonbecause of "over-quota,- ac

Name imprinting,cording to the Catholic news
asency Kathpress. It said only

COME IN AND BROWSE ABOUND!41 out of more than 100 stu- -
Shady Cove Group
Has New Member

Shady Cove-M- rs, Fred
Central Poinl, was ini- -

dents were permitted to enter.WORK SMARTER
NOT HARDERed by two students from South

places and strange sounding
foods? Then, you'll revel in

preparing a Hungarian dish
dazzling with sour cream and
paprika.

Tangy, thick sour cream is
one of the chief ingredients
of lively Hungarian cuisine,
though occasionally light
sweet cream may be substi-
tuted.

The Hungarian cook uses
the colorful orange-red- , finely
ground paprika with a lavish
hand. She docs not simply gar-
nish with the "sweet and no-

ble" spice, as she calls it, but
adds it by the teaspoon or
tablespoon to color and flavor
her dishes.

Hearty beef goulash or mut-
ton stew, stuffed cabbage or
peppers or paprika chicken
is the everyday fare served
with what many consider the
royalty of desserts. The mere

By BERNICE STRAWN

Oregon State University

atcd al the last meeting of
the auxiliary to Steelhead
post, Veterans rtf Foreign
Wars. j

Hie hospital chairman an-- J

nounced that the auxiliary is
to furnish refreshments and '

entertainment for the next
meeting of the post at the
Vetera ns' Administralion )

domiciliary, While City, and i

Glass fiber curtains - how
do you wash tlicm? We recom

Worry takes more time than
work and doesn't pay as well.
If you're inclined to fret about
all the things you have to do,
remember - time's a Hying!

mend hand laundering not in ,

washer) in hot sudsy water.
This material must be handled

ern Oregon college, Denny
Retter and Rex Clark. They
sang a group of songs with
guitar accompaniment played
by the former.

Hostesses for the afternoon
were Mrs. B. J. Holland and
Miss Bertha Stephens,

Mrs. S. H. Treichler was the
social chairman.

Baptists Announce

Coming Activities
"Faith and Works on the

Same Team" is the message to
be brought by the Rev. Ber-ar- d

E. Andrews Sunday at
11 a.m. at the First Baptist
church, meeting temporarily
at the Wilson school auditor

Grea.se stains in wash and carefully. Belter lake off all favors for the Thanksgiving
dinner.

Mrs. Kenneth Clair and
Mrs. Rood McKay were ap--

poinlrd secret pal chairmen
and Mrs. Tom Merit buddy ;

poppy chairman. j

wear fabrics are some of the
most determined you'll ever
see. Everyday foods such as
butter and milk are hard to
get out of solid color fabrics.

Miracle fibers have no
miracle spot remover. The
heavier the fabric, the more
stubborn the stain. Here are
a trio of ideas. Try them be-

fore the garment is washed.
Heal sets the stain.

Mrs. Gene Weitman and i

Mrs. Joe Waltz furnished re- -

Ireshmenls. The next meeting j

will be December 1 at 8 p.m.

jewelry lo avoid snags.
Squeeze suds through the cur-
tain until clean. Avoid rub-

bing. Rinse a couple of times.
Roll loosely in a bath towel lo
soak up moisture, then ham;
up to the window and they'll
be dry in about five minutes.

Go easy when putting in
the rod. It's best to cover the
tip of the rod with a piece of
cotton cloth lo avoid damage
to the glass fiber. Never iron
or use clothes pins, stretch-
ers, starch or bleach on glass
fiber. Creases can be smooth-
ed out with the linger lips

ium. Grand ave, at Corona

crusted strudcl and elegant
Dobos torte, the many layered
sponge cake filled with choc-
olate cream and glazed with
caramelized sugar, can set the
mouth watering. The gluten-ous- ,

unbleached flour skill-

fully milled from hard winter
wheat is the finest for strudel
making; and the exquisite
strudel fillings are a product
of the imagination: apple,
cheese, cherry, poppyseed or
almond to suit your fancy.

Our quick-lo-fi- x casserole
of precooked ham, Cheddar
and Parmesan cheese and
cauliflower leaves time for
fashioning a delicious dessert
torte. A bowl or individual
wedges of crisp head lettuce,
chewy, bread
spread with butter and glasses
of chilled milk complete the
menu.

Ham and Cauliflower
Casserole

One medium cauliflower;
one-hal- f cup fine cornflake
crumbs; one-hal- f pound pre-
cooked ham, diced; one-thir-

cup chopped green pepper;
one cup shredded Cheddar
cheese; one and one-hal- f cups
dairy sour cream; one-hal- f cup
grated Parmesan cheese; green
pepper strips; paprika.

Divide cauliflower into sep-
arate flowers. Parboil eight
minutes until almost tender;
drain. Mix cauliflower with
cornflake crumbs. Add ham,
green pepper and Cheddar
cheese. Place in casserole;
spread sour cream over top.
Sprinkle Parmesan cheese
over sour cream. Decorate
corners with green pepper
strips. Bake 15 minutes. Gar-
nish with paprika. Preheat
oven 323 degrees. Use butter-
ed casserole, one and one-hal- f

quart size.

Ashland Methodists

Announce Events
Ashland - "Let Us Give

Thanks" will be the sermon
topic Sunday at the 11 a.m.
worship service at Ashland
First Methodist church. North
Main and Laurel sts. Dr. P.
Malcolm Hammond, minister,
will speak. A coffee hour will
follow the service.

At 3 p.m. Sunday the Sen-
ior High Methodist Youth Fel-

lowship will attend a rally in
Grants Pass.

The Tuesday Bible study
group will meet at the home
of Mr, and Mrs. Ben Willard,
160 Church sl at 8 p.m.

ave.

FRIDAY NIGHTwhile still damp.

Mrs. Albert Gandt will be
soloist for the service and a
men's quartet consisting of the
Rev. Byron Evans, Warren
Smith, Roland Gangstce and
Jim Andrews will sing.

At the 7 p.m. hour, Mr. An-

drews will speak on "The Big
'If in Life." Mrs, Carol Mor-
ris will play the violin and
Mrs. Evelyn Thorne will sing.

Tuesday at 6:30 p.m. the

Smart Homemakers Tell
Us:

Work on the double when
you dust Venetian blinds. Ptit
an old cotton glove on each
hand. You can dust both sides
of a slat at once if you grabmen's fellowship of the church

Brown Sugar, j

Wine Improve i

Squash Cookery !

Squashes of numerous va-- j
rieties are now on the mar-- :
kct.

The Home Advisory service
of the Wine institute suggests
that a little bit d! sweetness
seems to improve hard-shel- l

squashes like the Hubbard or
Banana varieties. Just the ad-

dition ot brown sugar and but-- !

ter helps, but if you want lo
dress them up for company,
consider adding pineapple and
wine as well. The
ed Sherry from California is
ideal for this purpose. Hie ser-
vice points out.

in season, use fresh squash,
of course. At other times of
the year, frozen or canned
squash can be substituted
Willi equally fine results.
BAKED SQUASH
WITH PINEAPPLE

Two pounds of winter
squash; one-ha- lf teaspoon salt;

it between your fingers - and

Faulkner Book

Topic for Club
Mrs. H. S. Chirgwin, Mrs.

George Garter and Mrs. Jack
Swem presented the program
for a Wednesday Study Club
meeting in the home of Mrs.
Rita Miller. November 7.

Mrs. Chirgwin chose to re-

view, "The Reivers," by Wil-

liam Faulkner, saying the
meaning of the word "Reiv-
ers,'' is to take by stealth, or
plunder. The book, a comic
classic, is reminiscent of a
real happening revolving
around an boy, Lu-

cius Priest, in Jefferson, Miss.,
around 1905. Lucius borrowed
his grandfather's automobile
with the connivance of two
older friends. Boon Hoggan-beck- ,

a n boy and
Ned William McCasslin, a Ne-

gro. In that nostalgic day.
their ensuing expedition in
the car from Jefferson, Miss.,
to Memphis, Tenn., called for
the fearless hardihood of

The journey is as ex-

citing as it is hilarious but is

just a pale prelude to the ad-

ventures that awaited them
in Memphis, the reviewer
said.

Mrs. Carter, lor the cur-

rent event period, read two
articles "Christmas All The
Year" and "If We Had Been
There," a story of the birth
of Jesus. Mrs. Swem read an
article, "New Things To
Come," and one item had to
do with the spraying of trees
for decorative purposes and
airplane seeding.

to 9 ONLY!
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will hold their monthly meet-

ing in the school cafeteria.
There will be a potluck sup-

per.
The church holds its mid-

week service Wednesday at
7:30 p.m. The service consists
of a Bible study led by the
pastor and a season of prayer.

If the stain is fresh, put!
cornstarch on the spot to au-- j
sorb grease. Wait a few min-- :

utes, then brush off. Do this
several times if necessary.

The second possibility is to
sponge with dry cleaning
fluid, after placing a pad

to absorb the grease.
There's one drawback - this
may leave a ring. If this hap-
pens, soak the whole garment
in dry cleaning fluid for 10
minutes. Then hang it out-
doors to dry. Don't put it in a
dryer. It's dangerous because
the fliud is flammable. Be
sure to work in a

room or outdoors.
Another way is to rub the

grease spot with glycerine,
then let it stand for 15 to 30
minutes. (You can get glycer-
ine at a drug store.) Next,
wash as usual in warm sudsy
water.

Often a yellow spot re-

mains afier grease disappears.
If the fabric will take it,
bleach with a strong solution
of powdered bleach - the per-
borate type.

Turning worn shirt collars
has been smart economy prac-- :

ticed by most of your wives.
But recently lots of men's
dress shirts are made so col-

lars can't be turned. What can
you do? Some stores and mail
order houses now have separ-
ate collars especially for this
purpose, which you can buy
to replace the threadbare
ones. They come in different
styles and materials.

lis A
'0p BETTER THAN A

CIRCUS!

keep both hands busy, too.

Honor Society
Initiates Group

Ashland Twenty - one
Southern Oregon college stu-

dents became members of Sig-

ma Epsilon Pi, women's scho-

lastic organization, during a
recenl initiation ceremony.

The initiates, selected on
the basis of scholarship,
friendship and honor, are Kar-aie- e

Selby, Nile Johnson,
Mary de Place, Linda Vander-li-

Joyce Tinseth and Mary
Jo Heath, Medford; Mrs. John
Ousterhout: Miki O'Keefc,
Sylvia Brostad, Judy Bow-

man, Carol Huffman and Jan
Gertson, Ashland; Sallie Hen-r- y

and Dorothy Foster, Talent;
Charleen Brown, Butte Falls;
Zoe King and Luella Fehrs,
Grants Pass; Penny Preston,
Helen Carlson and Gail Staf-

ford, Klamath Falls; and Car-
ol Fijimoto, Lihuc, Kauai,

one-ha- cup drained crushed

Church of Brethren
Services Announced

The Rev. William Wash,
minister of Church of the
Brethren, 345 Mary St., will
speak Sunday at the 11 a.m.
worship service on "Our
Thanks to God."

The choir will .sing "O Lord
of Heaven, and Earth and
Sea." Mrs. Wash will tell the
children's story, "Immune to
Sweetness."

Sunday at 7 p.m. commun-
ion will be served. The Grants
Pass church will participate
in the service.

pineapple; two tablespoons
brown sugar tpacked); h

cup sherry; one table- -

spoon butter or margarine.
Cut the squash into small

AN ACCUMULATION OF ITEMS . . .

Dresses Skirl's Blouses

Shorts Slacks
squares and cook with sail

1
,r.

1
--BROKEN SIZES

and small amount 01 boiling
water until squash is tender,
Drain and remove rind. Turn
into shallow baking dish and
lop with pineapple and brown
sugar. Drizzle with sherry
and dot with butler. Bake m
moderate oven 350 degrees
F.) about 30 minutes.

VALUES 3.98 to 22.98-You- 'll

FLIP

these
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PET SUPPLIES!
COME N GET 'EM,,, YOUR CHOICE

We have Southern Oreson' Best Source
of Supplies for

DOGS - CATS - PARAKEETS

CANARIES & OTHER PETS

Sermon Series fo
Continue in CP

Central Point - The subject
of the second coming of
Christ is being continued in
a scries of sermons at the
Community Bible church.
Fourth and Alder sts.. Cen-

tral Point, by the pastor, the
Rev. Paul O. Kroon. The ser-
mon entitled: "When will the
Rapture Take Place and Who
Will Go?" will be presented
at the 11 a.m. service Sunday.

"Everybody Does It!" will
be the topic on the Ten Com-
mandments to be given at 7:30
p.m.

Church of Christ

Subjects Announced
Central Point - Mr. Jean M.

Shelley, minister of Church
of Christ, Third and Oak sts.,
will speak Sunday st the
10:45 a.m. service on "Reasons
for Thanksgiving.'

At the 7:30 p.m. service his
subject will be "Restoring the
Family Altar."

The Sundays of Nov. 18,
and 25 have been set aside
for members to take a Thanks-
giving offering.

you are invited

to a preview of the first 1963

GLEN
OF MICHIGAN

COLLECTION

TRUNK
SH OWING

tomorrow, Sah, Nov. 17
11 A.M. to 5 P.M.

at

Jean hart's
Medford

presented by
MISS EMMA LYNN HUBER

sales representative

Chew Stick

Raw Bones

Nyliborte

Tropica!
fish

SEE OUR
SELECTIONS Of

Aqfims
All Site

fish Bowls,
Too

We have found theml

CANARY BIRDS
Guaranteed Singers

Only S695f.
The supply of Canaries ii

Very Limited

GET YOURS NOW!

Pet Bads

Deg Sweaters

Dog Blankets

Poodle Collars
and letjhes
Wild Bird
Feeders

Wild Bird
Foods

Bird Cages
t Stands

EACH
1

TURTLES 39c each . . . Regular Price I N

B MM sVaKITTY LITTER!
lb. Sacks

"For those who care"
The Best Absorbent

Material on the Market

If Your

CREDIT is 0OOD

Ifi GOOD

al PICK'S!

100

FINANCING

an AH Sarvica t .e Wotk
Drive i fi lr twnjr ti

C.ll

WHITNEY OLDS
415 Se. Riverside

i -

P.

It

ihowng of te ni sea-

son's fisHiOns bv G'cn o'
Michigan

617 East Main, Medford

Phone 772-899-

t lartlett 112 East Main Streett4
Next Door ts Robinssn Bro.MM.MA-.Uli'- i I.',MJM;J4!l,fr


