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'Lawrence' Film Includes
New Scenes of Mid-Ea- st

Hatteras Island Folk
Have Two Christmases

Pork - Cranberry
Treat Makes
Festive Fare

Pork chops really need no
gilding, but sauces are always
a welcome variation for dress-

ing chops in attire for com

day as Auda, hawk-nose- dBy JACK GAVER
UPI Drama Editor Howeitat Sheikh, known as

the greatest fighter' of thNew York - TO - Speeta
cle of an unusual nature and

By
ALFRED McCORMACK. JR.

Rodanthe, Hatteras Island,
N.C. - OIPIl - A tradition
brought from England with
the first colonists is still a way
of life on North Carolina's
Outer Banks.

at least half a dozen fascinat
desert who is more concerned
with combat and loot than
politics. Britain contributes

with numerous visitors from
the mainland who annually
come to take part in the an-

cient ceremonies.
By noon the procession

reaches a central point whera
a table of monstrous propor-
tions is spread with all the fix-

ings of Christmas. Commun

ing characterizations should
make a winner out of "Law two of its greats in Alec

Guinness, in the role ofrence of Arabia," a gigantic
film about this controversial Prince Fcisal, and Jack Haw

There are few who enjoy akins as Gen. Sir Edward A -World I figure which was giv-

lenby, commander of British
forces in the Middle East. ll

en its American premiere re-

cently at the Criterion theater

pany or adding interest to
family menus. A sauce using a

plentiful food gives the entree
a seasonal air as well as add-

ing to its economy.
Such a topping is cranberry

sauce, for cranberries are at
the height of their season. The
tart berries are always a de-

licious accompaniment for
meat, but pork chops become
a special taste treat when

happier Yuletide than do the
weather-wis- e folks who live
here in Rodanthe, the villageis a pleasure tq watch them.in New York City. on this fabled isle whereAnthony Quaylc, ClaudeIt has faults, including an

unnecessarily long length of Rains, Arthur Kennedy and
Jose Ferrer are others in top

Christmas twice is observed.
The Outer Bankers celebrate
Christmas on December 25
along with everybody else.

almost four hours, but there
is no doubt that it Is bound
to be one of the "glamour cooked right with them. The

roles. All are fine.
New Locations

Using never-befor- e photofilms ' of the season. slow braising creates a mouth

It MJ--

w 1

For one thing It introduces' graphed locations in the Mid watering combination of fla
vors.to American audiences dle East, the film is a cinema- - fit. C , Rcba Staggs, meat expertyoung, lean-face- blond Irish tographcr's dream come true.
and home economist, recomborn actor named Peter O'- -

mends braising pork chops for
about 45 miniutes or until

Toole who has had extensive
stage experience in England

The scope, magic and terror
of the desert Is captured as
never before. Cameraman
Fred A. Young filmed it inwithin a few years. He has tender. The cranberries and

brown sugar are cooked with
the chops. When the meat is

the role of T. E. Lawrence, Technicolor and Super-Fan- - f ... i
and he should be the "differ vision 70.

done it is placed on a platterence" in saving this one from In devising the script, Brit
ish Playwright Robert Boltbeing a "not a woman's pic

ion, prayer, fellowship and
feasting prevail. With tha
coming of dusk, a Mardi Gras-typ- e

celebration gets under
way.

The islanders parade in
d costumes. Wear-

ing mummers' masks, they
join a meandering, shadowy
procession which winds its
way across the sandy dunes
and grass patches.

The highlight is the arrival
of Old Buck two men
dressed as a steer with a pair
of horns protruding forth and
a cow bell which clangs out
a syncopated rhythm to tha
clapping of hands. Old Buck
charges ponderously and gro-
tesquely around in the crowd
with Santa Claus on his back.

Later, the villagers gather
in an old schoolhouse for sing-
ing, folk dancing and candy
boiling, followed by an oyster
roast on the beach.

Cranberry Punch
Spiced fresh cranberry

punch is a beautiful and re-

freshing beverage. Wash ona
pound of fresh cranberries.
Place in a suacepan with three
cups of water, two
sticks of cinnamon and one-ha- lf

teaspoon of whole all-

spice. Cover and cook six to
eight minutes, until skins'
pop. Do not overcook. Strain.
Add two and one-ha- cups of

and the sauce is thickened
with cornstarch. The orangehas stuck fairly closely toMr. and Mil. Justin E. Judy, formtr residents, war

honored at an open house recently in obiervanc of their Chrisimai is for tha children, is a popular saying and cer slices are added and the tart,
tasty sauce is spooned over the

ture." The gals will want to
get a look at him. His inter-

pretation is somewhat uncver,
but when he is good, he is

the known facts about the
enigmatic Lawrence, but I
feel he missed writing as taut

tainly this holds true for homemade candy making. They not
only enjoy eating the candies, but the pleasure of helping to

fiftieth wedding anniversary. Mrs. Judy ii the former Susie
Minear and both Mr. and Mrs. Judy came to this area as chops. It s an attractive, appe-

tizing combination.and fascinating a pi -- j as Tcr- -children. Mr. Judy's father homesteaded in the Griffin Creek
TREAT

make them, too. The teen-ag- e crowd loo is enthusiastic about
candies and candy making and a taffy pull is enough fun to
warrant giving a special "taffy party." Popcorn balls and

quite good.
Egyptian Star

They will also get a long
look at another newcomer,

rence Rattigan's biographical
play of Lawrence, "Ross,"
which we had here on Broad peanut brittle also are old favorites.

way least season. There is,

area and the property has remained in the family.

Former Area Residents
Are Honored at Eugene

They also have a second
celebration January 6, even
larger and livelier than the
first. Known as Old Christ-
mas, it is a survival of a tra-
dition which began hundreds
of years ago when people re-

fused to accept the edict set-

ting the calendar observance
of Christmas ahead 12 days.
Old Christmas

Old Christmas is known
sometimes as Little Christ-
mas, Epiphany or Twelfth
Night a celebration that
takes place on the 12th day
after December 25. While the
celebration is centered at the
villages of Rodanthe and near-
by Waves, actually the whole
island is concerned with the
tradition.

The Hatteras Islanders are
direct descendants of Amer-
ica's early English settlers.
Largely untouched by many
aspects of contemporary life,
they still speak in a peculiar
Old English twang. Commer-
cialism is lacking to any large
extent for Old Christmas.

The celebration begins be-

fore dawn on the morning of
January 6 with eerie fife and
drum music filling the d

air as a band of roving
amateur musicians winds its
way about the village. They
go from house to house until
all villagers have been visited
and piped awake by the
strange serenade.

Every villager who Is able
joins in the procession, along

Candy Making Is Popular
however, quality In Bolt's
dialogue.

The film opens with a few
shots showing the death of
Lawrence (then calling him-
self Aircraftsman Shaw) in a

motorcycle accident in Eng-
land in 1035. Then it proceeds
to tell the story of this schol

Part of Yule Activities
Christmas is made up of

Omar Sharif, an Egyptian
film star, who Is handsome
and radiates sex appeal. He
plays a sheikh, All, close
friend and desert mentor of
Lawrence in the English sol-

dier's effort to help the Ara-
bian tribes create their own
nation in the crucible of
World War I. His acting of
the role is impeccable.

Producer Sam Spiegel and
Director David Lean (they
made the memorable "The
Bridge on the River Kwai")
have cast well for the lead-
ing roles of the film which

many ingredients. It means

A Eugene couple, whose
families lived for a number
of years in Jackson county,
celebrated their golden wed-

ding anniversary recently at
the Bcrean Baptist church in

Eugene.
Honored were Mr. and Mrs.

Justin E. Judy, formerly of

Honey also is a good basis
for candy making and Honey
Chocolate Almond Drops are
easily made and tasty confec

steaded by his father, Edward
Judy. Mrs. Judy's mother,
Lulu B. Minear, made her
home In Medford prior to her
death five years ago. A broth-
er, Floyd Minear, lives in Ash-

land.
Mr. and Mrs. Judy were

married in Medford Decem-
ber 3, 1012 and made their

arly Arabian enthusiast who
talked his way from a minor
Army position into a liaison sugar, and stir until dissolved.

Six loin or rib pork chops
cut three-fourth- s to one inch
thick; one tablespoon lard or
drippings; one teaspoon salt;

h teaspoon pepper;
one cup raw cranberries; h

cup brown sugar, firm-

ly packed; two s corn-

starch; s cup water;
6ne large orange, peeled and
cut into slices inch
thick.

Brown chops in lard or drip-

pings. Pour off drippings. Sea-

son with salt and pepper. Add
cranberries and brown sugar.
Cover tightly and simmer 45
minutes. Remove chops to a
hot platter. Combine corn-

starch and water and add to
cooking liquid in pan. Cook,
stirring constantly, until
thickened. Add orange slices
and heat through! Serve over
chops. 6 servings.

4

Christmas Boxes Are
Packed at Meeting

Wildcrville-- T h e Wilder--

tions.
HONEY CHOCOLATE
ALMOND DROPSassignment to stir up the

different things to different
people. To most, of course,
Christinas has a religious sig-

nificance. But from there it
extends in kaleidoscopic fash-
ion to the many manners in
which it is observed.

One of the good things that
goes into its observance is

the Griffin Creek area. Mrs
Chill. Add one cup of fresh
orange juice and one-hal- f cup
of fresh lemon juice. Garnish
with orange slices stuck with
whole cloves. Makes about

Judy is the former Susie
Arab tribes against Turkey.
Struggles Detailed

It covers in detail Law
Eight squares (one package)

candy-makin- g chocolate;
cup sweetened condensseems to employ thousands rence's struggle to become

ed milk; h cup honey; two quarts.of persons. acceptable to the Arabs and

home here until 1934 when
they moved to Eugene. Their
oldest daughter, Violet, died
in 1036.

The couple has six grand-
children.

Coordination of

teaspoon salt; one- -Anthony Quinn has a field his introduction of military Cheer a hospital patient
during Christmas with a

half teaspoon almond extract;stratagems that eventually led
to the defeat of the Turks and

homemade candy. And for
most youngsters, homemade
candies are one of the many
delights of holiday time. They
not only enjoy eating the canPast Chiefs small, live tree, decorated

with miniature ornaments.

dies but the pleasure of helpStudies Reviewed IOIO!O!OIOlO!O!OIOIOiOiOiO!0lJ)lO!!O!0!Ol!Hold Party ing to make them, too. Candy

Minear.
Some 165 guests attended

the reception given by the
two daughters of the couple,
Mrs. Donald L. Hunter, t,

and Mrs. James Webster,
San Diego, Calif., and the
Bcrean Baptist church,

Mrs. Blanche Linlnger,
Medford, sister of Mrs. Judy
cut the cake assisted by Mrs.
Lowell Humphries and Mrs.
Webster. Pouring were Mrs.
A. L. Sicks, Mrs. V. A. Nelson,
Mrs. Harry Bcckman and Mrs.
A. J. Bier, Springfield. As-

sisting with the serving were
Mrs. James Cagle and daugh-
ter, Karen, Mrs. rtodnie Olson,
Mrs. Rex Tien, Kingston, R.I.,

making usually is a whole- -A demonstration in 'coord-
inated and analytical learning Thirty - two members and

family affair.
Should you have teen-ager- sas conducted at Washington

Grade school was presented
OPEN TODAY

for Your Shopping Convenience!

blanched almoncis. (For best
results have milk at room tem-

perature.)
. Heat chocolate over boiling
water until partly melted.
Then remove from boiling win-

ter and stir rapidly until en-

tirely melted. Add condensed
milk, honey, salt, and flavor-

ing and stir until well blend-
ed. Drop from teaspoon on
waxed paper.

Place one-ha- blanched al-

mond in center of each candy.
Chill in refrigerator or let
stand at room temperature
several hours, or until firm.
Makes about five dozen small
drops.

guests attended the annual
Christmas parly of the Past
Chiefs' club of the Pythian
Sisters at the Girls Com-
munity club December 15.
The husbands of the members

recently at the school's month-
ly Parent Teacher association
meeting. 11 was presented by
Mrs. Ella Elle, fourth grade

you will doubtless una tnem
especially enthusiastic about
taffy. A taffy pull is enough
fun to warrant giving a spe-

cial "taffy party."

the capture of Damascus.
Along the way are some vivid
insights into the inner tur-
moils of Lawrence and the
change in him after his cap-
ture and torture by the Turks.

The film is a great action
picture much of the time and
a bloodthirsty one. Talk about
your Westerns!

Great though they are, the
elimination or shortening of
some of the desert sequences
would do the picture a world
of good - and cut it to a more
reasonable length.

Columbia Pictures will re-

lease the film on a reserved
seat basis in several key cities
within coming weeks.

teacher, Mrs. Jeanctte Dyrud, were honored guests. Peanut brittle and popcorn
The dinner was served by

ville Woman's Society of
Christian Service met at the
home of Mrs. James Lindsay
of Fish Hatchery road recent-
ly.

Christmas boxes were
packed for shut-in- s and older
members. Plans were made
for a friendship quilt for Mrs.
Edward Koenig in apprecia-
tion of her years of service to
the Wilderville Methodist
church.

A gift tree with money for
ornaments, to be presented to
the pastor, was made.

balls, old favorites, are simple
fifth grade teacher, and Miss
Laura York, sixth grade Mrs. Walter Michael, chair-

man, Mrs. Walter Grochocklteacher.and Mrs. Hunter. Mrs. Robert
The teachers explained howJameson of the social commit

to make and suitable for the
"small fry" who want to help
at Christmas time,
MOLASSES

their respective classes Intee of the church was in
charge assisted by her commit
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and Mrs. M. P. Aldrcdge. Mrs.
Lewis Thompson and Mrs. Or-v-

Hayes were dinner chair-
men. Other committee chair-
men Included Mrs. Harry
Bryant, decorations; Mrs. Don
Ross, prizes and cards; Mrs.

3s?
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3s?
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3s?

3?
?

t?

5?
3s?

3i?
3t?
3s?

3s?

c?
?!

3s?

3s?

One cup unsulphured mo

geography, history and social
studies are intcrgraded
through the fourth, fifth and
sixth grades covering the past
and present geographies, cul-

tures, social customs and
forms of government of the

lasses; one cup sugar; one ta
blespoon butler or margarine.

TREE TRIMMINGJohn Russell, cleanup: and Combine all ingredients in
two-qua- saucepan. Place Lady apples, about one and

ANJOU'S FOURSOME GIFT SET Her own per-
fume bar set up with her favorite Anjoti
fragrances: Apropos, Devastating;, Side
Glance and Celestial. $3.00 p'ui tot

various countries. The effoe- -

Corn syrup, butter and
cream combine to make these
rich Creamy Caramels.
CREAMY
CARAMELS

Two cups of sugar; dash of
salt; two cups light corn
syrup; one teaspoon vanilla;
one-hal- f cup butter (one
slick); two cups half and half
or light cream, (one pint.)

Combine sugar and corn

Mrs. Harry Barncburg and
Mrs. Don Anderson, reception

over low heat and stir until
sugar is dissolved. Cook overivencss of the method was

Camp Fire Girls
Decorate

The Christmas tree at the
Central Point Library was
decorated by two groups of
Camp Fire Girls in Central
Point.

The girls made all of the

medium heat until syrupdemonstrated by the partici-
pation of four students in an
unrehearsed question and ans

tee.
Miss Marilyn Morrow and

George Hardy, grandson, were
at the guest book.

Arrangements of yellow
and gold chrysanthemums and
arbivlda decorated the rooms
for the event. The table was
laid with a yellow cloth and
an anniversary cake was
served.

Music, recorded by Mr.
Hunter, was played as back-
ground music during the after-
noon,

Mr. Judy's brother, Nor-ma-

still lives in the Griffin
Creek area on the land home- -

and greetings. Mrs. Barncburg
presented each member and
guest with a Christmas cor-
sage or boutonniere.

one-hal- f inches in diameter,
make pretty Christmas tree
decorations, hung singly on
branches with heavy thread.
To hang, thread a long, large-eye- d

needle with black No. 8
thread. Push it from stem end
through to bud end. Push
back through from bud end

reaches 272 degrees on a can-

dy thermometer, or when
small amount of syrup dropwer period. Hudson's PharmacyUnder the direction of Miss A short business meeting syrup in large heavy sauceAlice Saunders, several Christ ped in cold water separates
into threads which are hard Phone 773-534- 5613 East Main

decorations used. These rang-
ed from balls, bells, snow-

men, stars, paper chains and
oilier items.

pan. Heat to boiling and cook
to 245 degrees, firm ball

St
s?
s?

but not brittle. Pour onto
was held after the dinner with
Mrs. Barncburg, president,
presiding. She appointed the
following committees; Mrs.

mas selections were played on
the violin by student girls of
the sixth grade. greased platter. As edges cool. to stem end about

inch from first stitch. Cut 8:30 AM-1- 0 PM Daily, 10 AM-- 9 PM Sun. & Holidaysfold toward center or theyThose decorating the treeMrs. Charles Chilwood pre
will harden before centerwere Linda Ghcysen, LynueThompson and Mrs. Hayes,

auditing; Mrs. Russell, Mrs.
thread, leaving both ends
long enough to tic.sided at the meeting.

Ross and Mrs. Josephine Cline,
Staff, Janice Garman, Brenda ready to pull.
Campficld, Debbie Ford, Bar- - When candy is cool enough
bara Hollender, Joanne Ku- - to handle, press into ball with ituy

lightly buttered fingers. Pullmil, Alela M. Glass, Icresa
Copinger, Estalita A. Poin- -PRE-CHRISTM-

CLEARANCE
Save Save Save on your
Christmas gift purchases
now at Ih Toy World.

initiation; and Mrs. Polly t,

Mrs. Grochockl and Mrs.
Anderson, installation.

Prizes were won by Carl
Fichtncr, Scott Hall, Mrs.
Mabel Nicholson and Mrs.
Grochocki.

Mr. and Mrs. Jack Hall of
Ashland were among the lion-ore- d

guests. Mrs. Hall is the
most excellent chief of Talis-
man temple. Oilier guests in-

cluded Miss Margaret Gro-
chocki, junior past royal prin-
cess of the Sunshine council,
and Miss Betty Grochockl.

eroy, Rebecca A. DeArniond,
Janet Smith. Florence Tate,
Glenda Kcmvorthy, Janice
Hollender, E m e r i n c King,
Vcrna Hcnipcrt, Linda Eng-lun-

Cheryl Miller. Sharon
Robison, Judy Worden, Gail
White, Candy llcrndon, Linda
Isaacs, Carol Gascon, Tanna
LcRoy, Tcrric Harris.

The girls were accompa-
nied by Mis. Thomas Smith
and Mrs. David DeArniond.

stage, stirring occasionally.
Gradually add butter and
cream, so slowly that mixture
returns to 245 degrees. Stir-
ring is important since mix-
ture will scorch easily. Re-

move from heat; add vanilla
and mix well. Pour into but-
tered nine-inc- square baking
pan. When cool turn out on
waxed paper and cut into
Ihrcc-fourt- inch squares.
Wrap individually In waxed
paper. Makes about Iwo
pounds.

For Young Gunlers
A holiday eggnog for chil-

dren puts one of their food
favorites -- peanut butter- - into
the classic beverage. Beat to-

gether 2 eggs, 'a cup of
creamy - style peanut butter
and 2 tablespoons of sugar.
Gradually add 4 cups of in-

stant nonfat dry milk rcliqut-fie- d

as label directs. Beat un-

til blended. Serve chilled.
Serves 4.

Detergent Does It
No better way haj been

found for preserving the dur-
able luster of ceramic tile
than cleaning with a deter-
gent followed by clear-wate- r

until candy is light in color
and heady to harden. Stretch
into long rope one-hal- f inch
wide. Cut into one-inc- piec-
es. Wrap each piece of taffy
in wax paper. Yield, one and

pounds candy.
MOLASSES
PEANUT BRITTLE

One cup unsulphured mo-

lasses; one cup sugar; one ta-

blespoon butter or margarine;
teaspoon baking

soda; two cups chopped pea-
nuts.

Combine molasses. sugar
and butter in a t

saucepan, riacc over low heat;
stir until sugar is dissolved.
Cook over medium heat until
syrup reaches 270 degrees on
a candy thermometer, or when
small amount of syrup drop-
ped in very cold watrr sep-

arates into threads which are

OPEN ALL DAY

You'll find all the gifts you
want, at the prices you want
to pay in Downtown Medford.
Save time by shopping within
minutes of your home - you'll
find FREE PARKING too at
any Park & Shop lot. They're
easy to find and there are 9
of them.

TODAY Most American Homes
Said Drier Than Desert

carpeting, draperies and
An excessive amount

of dust is nothing more than
lint from parched fabric sur-
faces, he said.

Proper humidity levels may hard but not brittle. Remove
call for the addition of up to from heat, stir in baking soda

0 gallons of water to the air anH m,i. Turn into greased

OPEN TILL
6 P.M.

MONDAY

Hurry-wh- ile these
last. Prices have been
slashed to clear
this merchandise
before year end.
We're open today and
tomorrow (or

shoppers.

rinse, according to the Tile
Council of America, trade as-

sociation of leading U.S.
ceramic tile manufacturers.

By MARGARET McELHENY
United Press International
Chicago - ilTIi - The :iir in

most American homes during
the winter "is drier than in
the Sahara Desert," reports an
engineer-researche-

Burton Shaffer, rnginerr
and vice president of Hamil-
ton Humidity, Inc., said "The
air in 85 per cent of our
homes contains 10 to 15 per
cent relative humidity riming
the winter, compared with
recommended levels of ,15 to
45 per cent. The Sahara
Desert has an average rela-
tive humidity of 20 per cent."

Shaffer said some medical
authorities believe that a lack
of proper humidity dries out
throat and nasal passages and
paves the way for colds.

He also said that furniture

- 741 The same detergent used for
doing the dishes can be wiped IUU UtlJ i rs-w- 7
over ceramic tile baeksplash-es- ,

drainboards1 and work
counters, as well as on tile

during an extremely cold day,
the engineer said. "Ordinary
houeshold activities - washing
dishes, cooking, laundry, and
bathing will contribute about
H.5 gallons," he said, "but this:
leaves much to be desired.

Shaffer recommends a fur--j
uace luimidilier that will ad-- j

Just to the various percent- -

ages of humidity in the airi
and provide the difference
"These devices wotk auto-- ,

maticatly." he said. "On a
warm Hay (lie humidifier may
work only JO minutes out of

to
in the bathroom. Then rinse
with clear water.

Three tablespoons of honey
stirred into one cup of milk
makes a sweet topping for
cereal.

eight inch square pan; spread
quickly. When slightly cool,
cut into squares. Yield, one
and three-fourt- pounds can-riv- .

MOLASSES
POPCORN BALLS

One cup unsulphured mo-
lasses; one cup sugar; one ta-

blespoon butter or margarine:
four quarts onsaltcd popped
corn.

Combine molasses, sugar
and butler In a two-qua-

saucepan. Place over low heat
and stir until siiRar is dissolv-
ed Cook over medium heat
iinlil syrup reaches 270 de-

grees en candy thermometer,
or when small amount of syr-
up dropped in very cold water
separates into threads which
are hard but not brittle. Pour
syrup ever popped corn, stir-
ring to coat each kernel. When

mn i l i

II

IP US!

manufacturers report the win-- 1 an hour. On an extremely
ter combination of more in- - cold day it may work for six
side heat and less humidity or seven hours, providing the
causes chairs, tables and needed moisture."
chests to loosen at the Joints. Shaffer said his firm is

"Just as excessive humidity studying the design of humidi-i-

summer causes wood to ex-- i fiers that can be used as
dried-ou- t air in winter fee tables. "Women dislike

literally sucks out the natural having a piece of machinery
moisture and caiurs wood to In room, no matter how

HELP
Park & Shop Provides

FREE PARKING With

Your $2.00 Minimum

Purchase.
shrink and lose its flrxibil
ity," the engineer reported.

W nd clothing, thots, dilhft.
turnitura, and btdding.

W. Pick Up.
HELP OTHERS!

Th Salvation Army
10 N. Hell,

773 7J1S

ACROSS FROM SAFEWAY

IN THE SHOPPING CENTER

beneficial it is." said Sin tier. "(,ol enough to handle, shape
"What we're working on is a kills with lightly butter-humidifi-

that would look ed hands. Wrap each popcorn
like a piece of furniture, with ball in va paper. Yield, ap-al- l

the mechanical parts two dozen "

corn hali
I

Shaffer said static electri-
city In rugs or carpeting is a

good sign that nalure mois-lui- f

is being removed from
I aMKM


