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History of Bathing Is Subject of HobbyHigh School Choir AlumniSmorgasbord Easy, Gay Holiday Party

pepper strips, marinated Thursday. y . - a ve

l , ' ( r'--f - it!

Loj Angeles IPH- John T.
Milek has the "cleanest hob-
by" bathtub talk.

For, the past 12 years, he
has delighted professional so-
cieties and community organ-
izations with this "coffee talk"
topic.

"People are (labbergas t e d
that I can talk three hours
about tubs," he says. "Things
which people use

yet know the least
about interest me," he explain-
ed.

Milek, a chemist at the
Hughes Aircraft company
here, has searched through li-

braries, university archeology
archives, movie studios, pic-
ture colli Hons, the National
Archives in Washington, old

s for Christmas Gifts That

Will Be Remembered All YearHOMEWARES

ceri ana perlorm again at
Medford High school.

In addition to the "Song of
Christmas." several other
groups will perform including
the Sophomore choir. Ad-
vanced Girls' chorus. Mixed
chorus, the choir and ensem-
bles. They will sing many tra-
ditional Christmas carols ns
well as some new or little
known songs of the season.

Two Christmas concerts are
slated. The dates are Decem-
ber 18 to 20, and the s

will be held at 8 p.m.
in the school auditorium.
Both programs are free to the
public.

Shop at

HKHTS

12 CUP . . . $9.99

West Bend

sliced mushrooms, sprig of
dill, carrot curl or sliced olive.

Packaged h o r s d'oeuvre
breads may be used. Yield
doubles with smaller sand
wiches.
SHRIMP
IN BEER

Two bottles or
cans beer or ale; two tea-

spoons salt; two bay leaves;
few sprigs parsley; one tea
spoon whole black peppers;
two pounds shrimp (in the
shell).

Bring beer to a boil in deep
saucepan with salt, bay leaves,
parsley and peppers. Add
shrimp. Bring to a boil again
and cook 4 minutes. Remove
shrimp from liquid and chill.
Serve with Tabasco Shrimp
sauce. Yield, eight to 10 serv-

ings.
SHRIMP SAUCE

One-hal- f cup mayonnaise;
one-ha- cup sour cream; h

teaspoon Tabasco; two
tablespoons chili sauce; one
tablespoon lemon juice; one-hal- f

teaspoon curry powder;
h teaspoon salt.

Blend together mayonnaise
and sour cream. Stir in
Tabasco. Add remaining in-

gredients; mix thoroughly.
Chill before serving. Yield,
one and h cups.
MEAT BALLS

Three-fourt- h pound ground
beef; h pound ground
veal; pound ground
pork; one egg, slightly beaten;
one-ha- cup beer or ale; one
and one-ha- lf cups seasoned
bread crumbs; two table-
spoons minced onion; four
tablespoons butter or margar-
ine, divided; one teaspoon salt;

teaspoon Tabasco;
h teaspoon nutmeg.

Have meatman grind meat
twice or extra fine. Combine
eggs and beer; pour over
bread crumbs. Let stand 10
minutes. Cook onion in one
tablespoon of the butter until
tender, but not brown. Com-
bine meat, bread crumbs.
onion and seasonings; mix
well. Shape into small balls
using about one tablespoon of
mixture to make each (ap
proximately 45). Melt remain
ing three tablespoons butter
in large skillet; add meat balls
and brown thoroughly on all
sides, shaking pan frequently

w W
A holiday parly should be as much iun for tha honest as

for tha guests. A smorgasbord can be prepared ahead of lima
and it's simpla to sarva. One hot dish is a must and Swedish
meat balls can b cooked right at lha table if you have a
grill or hibachi.

everybody loves Swedish
meat balls. They can be
cooked right at the table if
you have a grill or hibachi.
Give guests a choice of tasty
mayonnaise-bas- e dips: one
flavored with mustard and
beer or ale, the other with
catsup and spicy Tabasco

Light, refreshing beer and
ale are the perfect beverages
to serve with smorgasbord
party fare as their mellow
taste blends with rather than
overwhelms food flavors.
TABASCO
CHEESE MOLDS

Butter or margarine; pars
ley, minced; red pepper,
shredded; one-hal- f pound
sharp Cheddar cheese, grated
one package cream
cheese; one-ha- cup mayon-
naise; one teaspoon Tabasco;
one-ha- teaspoon celery seeds;
one-hal- f cup heavy cream,
whipped.

Grease two cus-

tard dishes with butter or
margarine. Generously sprin
kle one dish with parsley and
the other with red pepper.
Blend cheeses, mayonnaise.
Tabasco and celery seeds.
Fold in whipped cream. Care-
fully spoon mixture into
molds. Chill about one hour.
Unmold. Serve with crackers.
Yield: two molds.
OPEN
SANDWICHES

One package cream
cheese; one tablespoon milk,
optional; teaspoon
Tabasco; three slices rye or
pumpernickel bread, sliced in
half.

Cream or whip cheese until
spreadable; add milk, if de-- i
sired. Blend in Tabasco.
Spread on bread. Garnish
with slice of smoked salmon
or one of the suggested gar--i
nishes. Yield, six open sand-- !
wiches.
HAM SPREAD

Two cans (2'i ounces each)
deviled ham; two tablespoons
mayonnaise; one tablespoon
butter; one teaspoon minced
onion; one teaspoon horserad- -

ish; one-ha- teaspoon Tabas--I

co; three slices rye or pumper-- ;
nickel bread, sliced in half,

Combine all ingredients.
Spread on bread. Garnish.
Yield, six open sandwiches.

Suggested garnishes, Slice
egg with chopped parsley,

NIGHT THIS WEEK

Nothing y "holiday"
quite like a gala smorgasbord
party spread. Good food,
shared with good friends,
makes the holidays a season to
remember.

A delightful smorgasbord
is a genial, easy way to enter-
tain. Much of the preparation
may be done beforehand for
the cold appetizers and fix-

ings for open face sandwiches.
Keeping the holiday color

scheme, make up two delect-
able cheese molds of a mix-
ture of Cheddar and cream
cheeses, sparked with Tobas-co- ,

coating one with minced
parsley and the other with
shredded red pepper, and
serve with crackers. A cream
cheese mixture and a deviled
ham mixture are to be spread
on rye and pumpernickel
slices, and garnished with
sliced egg, green pepper
strips, mushrooms, dill, carrot
curls and sliced olive. Or
anything else your own imag-
ination conjures up. Luscious
shrimp, cooked ahead in tangy
beer or ale, is served chilled
with a piquant sauce seasoned
with Tabasco, the liquid red
pepper.

One hot dish is a must, and

It s Not Too Late!

Chaistmas
Boxed CQRdS

Names May Still Be

Imprinted

$1.75 for 25 Cards

Scum

OPEN EVERY

to keep balls round. After
meat balls are brown, reduce
heat and cook about five min-
utes longer. Remove from skil-

let; place meat balls on skew-
ers. Serve with Beer Mustard
dip and Tomato dip. Yield, six
servings.

If rcsired, meal balls may
be skewered when raw and
cooked on a grill or hibachi.
MUSTARD DIP

Three teaspoons dry mus- -'

tard; one-ha- cup mayon-
naise; two tablespoons beer or
ale.

Blend mustard into mayon-
naise; stir in beer and mix
well. Serve with Swedish
Meat balls. Yield, about one-hal- f

cup. If desired, recipe
may be doubled.
TOMATO DIP

Two-third- s cup catsup;
mayonnaise; h

teaspoon Tabasco.
Combine all ingredients.

Serve with Swedish Meat
balls. Yield, about one cup.

Home Economics Cob
Plans Holiday Party

Phoenix - Members of
Phoenix Grange Home Eco-

nomics club will hold a meet-

ing and Christmas party Wed-
nesday, December 19, at the
home of Mrs. Thomas Klarin
in Sams Valley.

Those attending are asked to
m,cet at ,ne Triangle market
Phoenix, at 11:30 a.m. Mem
bers are to take either veg-

etables, salad or dessert for
a covered dish luncheon.

A gift exchange is planned.
Hostesses will be Mesdames
Klarin, Glasscock, Carr and
Parker.

Cousin Guast
At Shady Cova

Shady Cove Mrs. Edith
Robertson, Battle Creek,
Mich., is spending the Christ-
mas holidays with her cousin,
Mrs. Roy Swan of Shady
Cove.

"
3 CUP . . . $7.99

AUTOMATIC COFFEE MAKERS
Completely automatic coffee makers by West
Bend give you full flavor percolation, coffee that's
rich and Polished aluminum. (A)
"Hostess" model makes 6 to 12 cups; (B) 5 to 9
cup "Continental" perk has copper-colo- r cover;
(C) 3 to 5 cupper is perfect for coffee for two.

mail-orde- r books and other
sources in pursuit of informa-
tion about bathtubs.

On the job at Hughes tin
studies sterilization problems
related to the nation's space
program.

"After hours'' he's gone as
far back as 7,000 B.C. into
the history of bathing. His
friends dubbed it the "clean-
est hobby."

Spray Mistl.toa
To get extra dividends from

mistletoe, spray it with clear
plastic or dip the stem ends in
melted wax. The Society of
American Florists says this
will keep the leaves from
shriveling and the berries
from falling.

CUP
S $7.99

CUP
9

$8.99
CUP
12

$9.99

solid copper bottoml
STAINLESS STEEL

2V2 QT.
TEA KETTLE $? OQ
Push button operates spout
cap. Heat resistant black
handle. Whistles when water
boils.

AUTOMATIC

Pop-U- p Toaster
1 O OQ

Re,. 17.9J Ii33
10 QQ

Re9. 24.9S I0a39
Stylish ilim-lin- a design fin-

ished in lustrous chroma.
Selectona control lets you
choose shade of toast!

and

Special 2495
"Copper 'n Snow"

HUMIDOR

6.95
Cover lock!
on for

carrying.

"Copper 'n Snow"
COOKIE CANISTER

3.25
Holds up lo
3 lha. Over

8 high.

NIGHTS

Phone 772-213- 3

Invited To Sing
The performance of Fred

Warings "Song of Christ-
mas" has become a tradition
at Medford High school.
Each year the alumni of the
a cappella choir are invited
to return and sing this story
of the nativity with the pres-
ent choir members.

This year the alumni are
invited for a concert Thurs-
day, December 20, and the
directors are hopeful that the
greatest number ever will be
on hand to listen to the con- -

Meeting Planned
By AAUW Group

The Book Review Interest
group sponsored by the Amer-
ican Association of University
Women will meet at 1:30 p.m.,
Wednesday, December 19, at
the home of Mrs. Herchel
Barnes, 408 Windsor avenue.
The various members of the
group will present Christmas
stories and poems and other
interesting material regarding
Christmas.

Anyone interested is invited
to attend. Further information
may be obtained by contacting
Mrs. William Cousineau,

group leader.

Treot Evergreens
To Make Them Last

(UPIt TreatWashington - -
your Christmas evergreens -
especially holly - so they will
last longer.

Mash or crush the lough,
woody branch ends and place
them for a couple of days in
a quart ot water mixed wun

tablespoon of brown sugar.
This will give the branches
a chance to absorb enough
moisture to remain fresh
through the holidays, reports
the Society of American Flor-
ists.

Other tips from the society,
- Groom green plants. Wipe
dust gently from the leaves
with a damp cloth. Snip off
any yellowing or orying
leaves. If philodendron corda- -

tum vines are spindly, pinch
off the ends 'of the vines.

- If a post lamp lights the
way to the front door, doco-rat- e

with Christmas greens
and cones. Ditto for fences.

- Doll up the mail box with
greens or hollies, extending a

holiday greeting to the post-
man, guests and passing mo-

torists.

Wenonoh Club To Hold
Card Party Thursday

Wcnonah club of Weatonka
council, Degree of Pocahon
tas, will hold a card party and
gift exchange Thursday, De-

cember 20, at 1 p.m. In Red-

man hall, Apple street.
Mrs. Nool Erskine, club sec-

retary, will be the hostess.

Roasting Know-Ho-

A tender roast should never
be covered in cooking. If cov-

ered, it becomes a
Meat should be roasted at a

low temperature, 300 degrees
for beef, veal, lamb and
smoked pork; 350 degrees for
fresh pork. Searing does not

keep in the juices but actually
increases the cooking losses.

Calendar
Calendar nntlrei and news for

the inciety lection of The Mail
Tribune must he Buhmllted In

writing and deadline for the Sun-

day edition la 1 p m. Friday Dead-Un- a

for the weekly calendar la 9
a m of the day of publication and
for wee day newi la B p.m. tha
day befora publlcaUon.

Monday
6:30 p.m. - Men of Unity,

Unity church of Medford,
Holly and Haven sts.

7:15 en assembly,
International Order of Rain-

bow for Girls, Jacksonville
Masonic temple.

7:30 p.m.-Ru- th Esther unit,
Weslcyan Service guild, home
of Mrs. George Roscberry.

7:30 p.m. Parents Without
Partners, 209 South Oakdale
ave.

8 p Rebekah lodga,
IOOF hall.
Tuesday

9:30 S. First Melh-odl-

church at church.
10 a.m. to 12 rd

alumnae, Sigma Kappa soror-

ity, Mrs. Jack D. Pfelfer,
2808 Larch ave.

10 a.m. Clark group, First
Christian church, Mrs. Frank
Chapman, 1041 West Four-

teenth st.
10:30 a.m. - Sams Valley

unit, Mrs. Earl Bigham, Web-
ber rd.

12 noon-Jacks- county
council, Pub-

lic library, Medford.
1 p.m. 'Ladies of Elks, Elks

club downstairs lounge.
p.m.- F I r ( t Christian

church groups, McCracken,
Mrs. George Breece, Rogue
Valley Manor; Swander, Mrs.
Harold Ottosen. 109 Geneva
St.; Troxell, Mrs. Chester
Peterson. 907 Bcall lane;
Weare. Mrs. Herb Sims, 47
North Peach st.

1 p.m. -- Medford Navy Moth-
ers cluh, Mrs. Henry Dooms,
158 Van Ness ave., Ashland.

1 p.m. Travel Study club,
Oregon Federation of Wom-
en's clubs, Girls Community
club.

1:30 p.m. - Rogue Valley
Herb society, Girls Commu-

nity club.

an or.
or.

STAINLESS STEEL

MIXING BOWLS

$3.99
Easy clea ni ng bowls have
many uses, from mixing sal
adi to serving pop corn. Best
design for hand mixing.

1
irrfnersible!
STAINLESS STEEL

10-CU- P PERK
Xa9.

Spacial
24.95 19.95

Wftt Bend park automatic-all- y

brews coffea that
tparklti with rich full

4ftk y OFF

OVER 200 SQUARE INCHES
OF COOKING
SPACE

Grill I

Fryl Sarval

FAMIlY-SfZ- E

GRIDDLE 'n SERVER

$19.95
Extra-thic- east aluminum
(trill, with automatic Heat
Control. Immersible for easy
cleaning.

IIIw
Polished 'n Black

CANISTER SET

R?7" 5,99
Flour, sugar, coff snd
tea cjniittrt. A lumlnum
with black covtn. Colonial
tilhoucttet identify con-

tents.

2 QT. ELECTRIC

BEAN POT

Regular 6.50

Special 4.99
Simmer-bakin- in gtnuin
stoneware brings aut net
ural food flavors.

323 East Main

FRIESI GRILLS) ROASTSI SERVES!

VERSATILE BUFFET-CHE- F

rand nw from West Bend. Four appliances in one!
With caver on, you can prepare a large roast, ham
ar fowl. Cover off, it's a king-sit- e skillet and grid-
dle. Immersible.

ROUND CAKE

fci

Co mp lota with Cover
Control-Re- g. 29.95

r. 1. I I. A
111 U .y
Hi

shlsh kabob grill I

TURN-A-BO- B

s9.95
Cow nnvwhrr for rharroal
erillinE fun.
. . turn ont skewer, the
olhare turn with il.

OPEN

SALESMAN'S SAMPLE LINE-ROG-
ERS LINGERIE...

LOOK SANTA ... YOU SAVE

Beautiful Gowns, Peignoir sets, Baby Dolls, Pajamas, Slips, Half Slips, Petti Pants & Panties in

lovely Nylon Tricot & Cotton blends. A Gift of Luxury at Christmas. Be Early, Limited Quantity. Homevvares


