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Feeding the Family
By ZOLA VINCENT

Food Editor

round steak pounded well
with mallet or edge of heavy "WW"-,.:.- '!

saucer) cut inch 5,
thick. Cut into six portions.
Combine one cup corn flake 1 fcrumbs, l'j teaspoons Ac'
cent, 'one teaspoon salt and

teaspoon pepper.
Dip steak on both sides in
evaporated milk, using one-ha- lf

cup "cvap", then into

Grand Ole Opry

Singer Wounded
Nashville, Tenn. - (I'PD --

Police said the wife of a coun-

try music singer on the Qrand
Ole Opry shot her husband
six times Wednesday night
and told them "if he ain't
dead yet I'll shoot him again."

Faye Louvin, wife of Ira
Louvin of the Louvin Broth-

ers country music team, was
charged with assault with in-

tent to commit murder.
Louvin was in serious con-

dition at a hospital here with
22 caliber bullet wounds in
the chest and hand. Hospital
authorities said one of the
bullets lodged against his
spine.

Mrs. Louvin told police she
shot her husband after he
beat her while his two sisters,
Mrs. Leon Slater and Mrs.
Lorene Philips of Henegar,
Ala., held her. The Louvins
have two children, Larry, 12,
and Kath, 5.

One of the songs recorded
by the Louvin Brothers is

Chicken-Frie- Steele
Geii Menu Nod Today

Many fond memories going
back to childhood include
those of chicken-frie- d steak.
Our recollections of some
have to do with pounded
round steak though a recent
hostess "breaded" sirloin
steak and received kudos from
an appreciative dinner group.
Shhhh! Don't let her know
but we think we'll take our
sirloin steaks medium rare
and will cricken-fr- goodly
portions of fine flavored
"pounded" round steak.

Crisping steak reminds us
of the pleasures of crisp fried
chicken; both so delicious, so
handsome and so quickly
achieved. Our
cookery provides these ele-
ments. Here's how:

We've Taken the Axe to Further
Cut Prices on Our

STOCK DISPOSAL SALE!

99.50 Kodak Elec. 8mm Movie Camera. .68.88
4.00 Antcochrome, 20 Ex., Proe. Incl 2.19

14.95 Direct Vue 8mm Movie Editor 7.95
1.00 Set of 4 Travel Slides 49
8.95 Flash Units 3.95

crumb mixture. Place on
aluminum-foile- pan. Bake in
moderate oven, 350 degrees,
20 minutes.

Chicken
This is so quickly done. We

suggest a Cumberland Sauce
with it. Combine one cup

DEAR TO MEMORIES Chicken-frie- steak is dear to me-
mories of many Others are equally nostalgic
about crisp herb-frie- chicken. Here we do both, using
evaporated milk and packaged corn flake crumb coating
that really clings, producing a crisp, golden finish.

corn flake crumbs with one
teaspoon Ac'cent, one tea

ws WPrices Good Friday and Saturday Only! spoon salt, h tea
spoon pepper and h

teaspoon each of basil and I meat and rolled roasts.
thyme (or tea
spoon poultry seasoning). Dip
chicken, (using one broiler- -

109.50 Kodak Automatic 8mm Projector.. ..69.77
16.95 40x40 Wall Screen, Metal Case ... 9.98
59.95 35mm Slide Projector, Rental........29.95
6.95 Exposure Meter 2.98

21.95 Fairfax Tripod 11.95

FOR SPORTSMEN - The "Husky Duck," revolutionary
sportscar-boa- t designed especially for hunters and fishermen,
dips into a lake in San Francisco's Golden Gate park during
a demonstration of its abilities. At the controls is the

inventor, Warren Neumann, left, with his assistant,
Frank Batchelor, both of Berkeley, Calif The unusual car-cra- ft

is propelled by four Vinyl plastic tires, acting as pad-
dle wheels, propelling the unit at four knots in water and
18 miles per hour on land. (UPI)

fryer, cut-up,- ) pieces into
evaporated milk, using one-ha- lf

cup "evap", then roll in
crumb mixture. Place chick-
en, skin side up, on aluminum-foil-line- d

baking pan or ' on

Dip, Roll, Bake
Both steak and chicken arc

cooked in exactly the same
fashion the dip, roll and
bake technique. The meat is
dipped in smooth evaporated
milk to make the mellow
cornflake crumb coating ad-

here. The crumbs are readily
available in packages or you
can, of course, roll your own.

We season the crumbs with
Ac'cent (monsodium glula-mat- c

and we use 'the name
because 03 per cent of all

cookie sheet.
Hurryl Sale Ends Saturday! Hurry!

"The Family Who Prays."
Others were "Cash on the
Barrell-head- " and "I Don't Be-

lieve You've Met My Baby."
The Louvin Brothers have

been performing with the
Grand Ole Opry for about 17
years. They have recorded
13 records and
about 50 singles.

Bake in moderate oven, 350

degrees, one hour or until
tender.

'Cumberland Sauce, This
for passing with crisp chick
en. Combine one cup currant

188.80 Phonotrix Pocket Tape Recorder . . 68.88
14.95 Ansco Developing Outfit 9.95
41.95 50x50 Radiant Screen Lenticular . . 28. 00
13.00 Victor Movie Light 6.50

1.20 200 Ft. Reel and Can Set 39

giutamaio available to con
sumers is made by Ac'cent)

Glendale, Wis. -I- UPII- Joseph
Braunreiter has asked city fa-

thers to move a fire hyrant
so he can park in front ol
his home legally. Legal
parking in front of his
plot is impossible because of
two city ordinances one
requiring cars to park 10 feet
from fire hydrants and anoth-
er requiring them to park four
feet from driveways.

jelly, one can (six ounces)
frozen concentrated orange
juice, undiluted, one teaspoon

It brings out the individual
flavor of the ingredients and

Allow one-thir- to one-ha-

pound per serving of meat
with average amount of bone
such as steaks,
ham.

Allow three-quarte- r to one
pound per serving of meat
with larger amount of bone
such as short ribs, spareribs,
pork hocks.
Apple Crisp Uses
Plentiful Apples

There are plenty of fine
crisp winter apples for the
making of many good des-
serts. This apple crisp is very
good "as is", with cream pour-
ed from a pitcher, with a
custard sauce or with a hard
sauce as suggested below.
Recipe makes six servings.

Place four cups sliced ap-
ples in buttered, shallow bak-
ing dish. Combine s

cup sifted flour, one-thir-

light brown sugar and one
teaspoon apple pie spice. Cut-i- n

one-ha- cup (one stick)
butter or margarine until well
mixed. Sprinkle over apples.
Bake in a moderate oven, 350
degrees, 30 to 40 minuies or
until apples are tender' and
crumbs are browned.

Hard Sauce. No reason why
hard sauce should be enjoyed
only during the holiday sea-
son. Cream one-ha- cup (one

combines them harmoniously.
The pieces of meat then

Buy on Time! All Sales Final!

2 cups hot water
Sift together dry ingredi-

ents into mixing bowl. Add
vanilla to milk; add milk,
melted butter and nuts to dry
ingredients. Stir until well
blended. Turn into a square
pan, 8x8x2 inches. Mix brown
sugar and cup
cocoa. Sprinkle this mixture
over batter. Pour hot water
over entire surface. Bake in a

moderate oven, 350 degrees,
40-4- minutes. Makes six
servings.
Apricot Snow

Here is a colorful and de-

licious party dessert treat. It
is so quickly prepared that
we suggest you try it first on
the family.

Chill one pound-13-ounc- e

can unpeelcd apricot halves.
Spoon into serving dishes.
Partially whip one-ha- cup
heavy cream. Add two table-

spoons mint jelly; continue
whipping until soft peaks
foam. Top apricots with
cream. Makes six servings.
Refresher Course On
How Much Meat to Buy

When it comes to buying
meat, it is easy to determine
how many chops or franks
to buy. You simply count
noses and appetites and buy
accordingly. Other meats
sometimes require a bit of
estimating.

Here's a general rule pre-

pared by the American Meat
Institute on how much to buy
per serving:

Allow pound
per serving of boneless meat
such as round steak, cutlets,
liver, stew meats, ground

Eugene Woman Found
Guilty of Kidnaping

Eugene -il- 'PU- Shirley Mae
Huckins, 22, Eugene, was
found guilty of kidnaping by
a Circuit Court jury here
Wednesday.

She was accused in the ab-

duction of Cottage Grove po-
liceman James Cornell, his
wife, Catherine, and Raymond
Harris, & neighbor, last Dec.
29.

Edward Dean Riley, 29,
Cottage Grove, earlier plead-
ed guilty to the same charge.

DAY, Auxiliary to

Meet at Domiciliary

Disabled American Veter-

ans and Auxiliary members of
District 5, including Grants
Pass, Rose burg, Sutherlin,
Klamath Falls and Medford,
will meet at the Veterans Ad-

ministration domiciliary a t
White City, Sunday, Feb. 24.
The meetings will open at
10 a.m.

The sessions at White City
will be devoted to business.
The social program, directed
by the National Order of
Trench Rats and Alley Cats,
will be held Sat., Feb. 23, at
8 p.m. in the Timber Room
cafe in Medford.

A dinner will be served fol-

lowing the business meetings
in the Domiciliary Canteen
restaurant Sunday.

26.95 Brownie 8mm Movie Camera 9.98
2.95 Slide Viewer, 35mm Lighted 1.88

98.88 Bell & Howell Slide Projector 68.88
1.99 8mm Western & Cartoon Subjects .99
2.16 Bulbs No. 5 Blue 99

go onto a baking sheet lined
of course with aluminum foil
to eliminate clean-u- chore.
That's all there is to It. No
need even to turn the meat.
Steak or chicken will emerge
from even crisp, golden, de-

lectable.
The dip, roll and bake

method has two Important ad-

vantages over the fried var-

iety. No fat is required in the
cookery which makes it a
boon to weight-watcher- s and
those on special diets. No

watching!

THE
DANMOORE

HOTEL
1217 SW Mormon St.
PORTLAND, OREGON

All transient guests. All those who
come, return. Rates not high, not
low. Free garage, new location '
block from hotel. Open until 10
p.m. TV's and radios. Reputation
for cleanliness.

CHILDREN UNDER
SEVEN NO CHARGE

dry mustard and h

teaspoon ginger; stir and heat
until mixture is smooth.
Baked Fudge Pudding
Has Surprise Saucing

So that you won't be too
surprised we tell you now
that this Baked Fudge Pud-

ding produces a delicious rich
chocolate sauce in the bottom
of the pan. Spoon out while
warm Into serving dishes,
sauce side up.
with whipped cream and grat-
ing of nutmeg.

1 cup sifted flour
2 teaspoons baking powder

'2 teaspoon salt
34 cup sugar
2 teaspoons cocoa

i teaspoon cloves
1 teaspoon pure vanilla

cup milk
2 tablespoons melted but

ler or margarine
',2 cup coarsely chopped

walnuts

f
PHONE 772-523- 8 stick) butler or margarine.

Add l'i cups sifted confec-
tioners' sugar gradually. Add
one teaspoon Brandy or rum
extract; beat until fluffy.

9

CAMFRAS

This method lends itself
also to pork chops, shoulder
lamb chops, veal, fish fillets
and shrimp just as satisfac-
torily. Once you learn the
simple basic technique you
can devise your own d

creations.
Chicken-Frie- Steak

For each six scrvinus: Have

PHOTOGRAPHS

120 East Main St. l'i cups light brown sugar
'.4 cup cocoa'Hi pounds sirloin steak (or

GEES

((...with SWING-OU- T self storing IRONING BOARDlet Park and Shop aid you In

your shopping downtown during
George Washington's Birthday
Sals. Birthdays are happy days,
for you will find bargains down-
town that will be just like receiv-

ing birthday presents. Plenty of
parking, great variety, friendly
service.

".WAV,

Alexander & Brown Mclain's Drug Store

Ander's Photo Shop Mann's

Barker's Medford Beauty School

Bell's Gifts & Hardware Medford laboratories

Brainerd's Medford Pharmacy

Brophy Building
Medford Plate Glass

Medical Center Bldg.Brophy's Jewelry
Burelson's Mode 'Day

Burk's Awnings
Monarch Seed & Feed

The Carriage House Montgomery Ward

Central Rexall Drug
Morrison's Men's Wear

Coast to Coast Store
J- - J- - Newberry Co.

Colorama Paint Center Nob,' slloe s,ore

Ben Dierk's lumber Co. Norfield Shoe Co.

Fashionette Jonn Nuich Jewelers

First National Bank J- - C- - Pennoy c- -

Fluhrer Bldg.
Pic4rd Jewelers

Foster's Pharmacy
Pkh's APParcl

Ginn's Flowers Purucker's

Harris Upham Co. Ra,h'

Home Appliance
Robinson Brothers

Hubbard Brothers Swem' Gif,s

Jackson County Federal The Ty House

Jewett Office Supply Trowbridge Electric

Johnston & Stewart Vn Le'
Karl's Shoe Store Wainscott's Pharmacy

Week 0rr FurnitureLamport's Sporting
Goods Western Auto Supply

Lawrence's Jewelry Western Thrift

Leonard Electric Woolworth's

Leon's Zales Jewelry

1 r- -i J

Aierwr

9 lots for your car
with plenty of
space. Just drive
on the lot and
leave your cares
with the

j I I il s Ip" BOARD0 '
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" Main and Riverside Phone 773-777- 7

Our 78th Year

1 I i

r atzj rLIZZ) CO QG
I LB CZI3 LOJ
i .

! rm
I!

Park I Shop Piovidei FREE

PARKING With Your $2 00

Minimum Purchase


