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$1.1 Million Cut From State BudgetWorkers Fail to Report at Atomic Proving Grounds
Feeding the Family

high esteem, are one of the
oldest, most versatile of
foods. They go any place and
with almost anything. Fruit
particularly combines well
with canned pork and beans.
Here we combine them with
canned sliced peaches for six
fine servings.

In skillet, lightly brown
one-ha- cup diced cooked
ham In two tablespoons but-
ter. Add two d cans
pork and beans with tomato
sauce, one cup drained sliced
peaches, one tablespoon
brown sugar and a dash of
ground cloves. Heat; stirring
now and then.

Heated canned brown
bread or any of the quick-mi-

cornbreads or muffins are
super with this.

Reef Cross Appeals
For Aid to Yemen

Geneva-flJPD-T- he Red Cross
International Committee has
appealed to national disaster
committees for medical help
for republican and royalist
forces fighting in the Yemen
civil war.

A Red Cross spokesman
said Wednesday the royalists
had no medical care whatso-
ever until the recent dispatch

a Red Cross mission. An-

other mission is serving in the
republican capital of Sanaa.

TREASURER DIES
Newberg, Ore. - (LTD - Ore-

gon's Democratic party treas-
urer, Peter Kirk, 59, St. Paul,
died Tuesday following a
heart attack.

Nevada Test Site-fUP- D- More
than 1,000 union workers fail-

ed to report for work at this
atomic proving ground
Wednesday as 290 electricians
and iron workers staged a
walkout because a n

firm was awarded a contract.
The Atomic Energy com-

mission said there was no
picket line at the gate 65
miles northwest of Las Vegas
but only 80 per cent of the
5,200-ma- work force was on
the job.

The AEC spokesman said
that about 10 men were mill-
ing around outside the gate.
Other Strikes

The walkout came as the

Nevada Test and Space Site
Construction Labor Board was
meeting in Washington to dis-
cuss three other strikes that
have hit this facility since the
first of the year.

One of the walkouts by 500
office workers closed down
the site for more than two
days.

Spokesmen for the elec-trica-

said they were seeking
sanction for their strike from
the International Electrical
Workers Union in order to set
up picket lines.

The strike was called when
the Standard Construe t i o n
Co., El Paso, Tex., arrived at
the site. The company, a non-
union construction outfit, was

awarded a contract a month
ago to build a power
transmission line for the
Atomic Energy commission.

Broadway Theaters'

Gross Up Over 1962
New York --JIM- The week-

ly show business trade paper
Variety estimated Wednesday
that Broadway's legitimate
theaters grossed more during
the first 11 weeks of the
newspaper strike than dur-

ing the strikeless period a
year ago.

Using its weekly estimates
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Salem - (UPD - Another $1.1

million has been squeezed
from the current state oper-

ating budget in the battle to

keep the state from slipping
into the red, Finance Adminis-
trator Freeman Holmer said
Wednesday.

of
of box office grosses, the pa-

per said that the tally for
the 11 weeks through last
Saturday was 610,744,000 as
against $10,530,200 a year
ago, an Increase of $214,200. to

Furthermore, the higher to
figure was achieved by an
average of 24 shows current
over the 11 weeks as against
26.8 shows the previous year.
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VINCENT
Editor

Parmeson cheese, dill
pickle slices and

pimiento strips
Cook macaroni according to

package directions; drain in
colander, combine macaroni
and cheese in package; add
beaten eggs, undrained clams,
chopped pickles and pickle
liquid; mix lightly, lurn nan
of mixture into cas-

serole; top with sliced eggs.
Add remaining mixture and

sprinkle with parmesan
cheese. Cover and bake in
moderate oven, 375 degrees,
20 minutes. Garnish with
sliced pickles and pimiento
strips or bits. Broil 1 min-

ute or until lightly browned,
Coast Casserole
Stars Shellfish

Coast-caug- lobster, crab
legs or shrimp go into this
simplest of all casseroles for
pleasing family andor
friends at any season. Add
fluffy while rice, using the
packaged, d variety.
Add bright green peas and
nippy condensed cheese soup.
The soup, available in cans
along with 100 or so other
soups at the Super, makes
the rice golden and good;
binds the ingredients into a
colorful dish that wins fans
at first glance even before It
is tasted. Six servings.

1 can condensed
cheese soup, undiluted

I'A cups water
'i teaspoon salt

2 cups diced cooked
lobster, crab legs or
shrimp or combination
of same

1 cup cooked peas
1V4 cups packaged pre-

cooked rice
Actually, this is one of

those dishes with endless vari-
ations. You can also make
it successfully with tuna or
salmon.

With the crab legs or lob
ster, spinach makes a flavor
ful change from the peas.
You can use chopped broc-
coli or green beans with the
stronger flavored seafood. Or
another variationl This time
in preparation if it's dinner
on the table In a really big
hurry, switch the whole thing
from casserole to skillet.

Combine all Ingredients;
bring to a simmer; reduce
heat and simmer five min-

utes; stir and serve if you've
done It in a skillet. If it's an
oven dish, preheat oven to
375 degrees. - Combine soup
and next four ingredients;
bring to simmer; stir in rice;
pour into 1V4 quart casserole.
Bake 10 minutes.
Lemon Tricks That
Give Zest to Fish

Fish or shellfish without
the refreshing zest of lemon
wedges andor lemon Juice
is unthinkable. They belong
together. When serving fish
with lemon, be sure lemon
is cut into wedges for easy
squeezing and handling.
When it comes to lemon Juice,
the average lemon yields
about two tablespoons of
juice.

Hub fish with fresh lem
on just before cooking; gives
added flavor and removes
"fishy" odor.

Squeeze a little fresh
lemon juice over seafood sal-

ads for flavor and freshness.
Seafood canape and

sandwich fillings need dash
of fresh lemon Juice.

When poaching fish, add
a tablespoon of lemon juice
to each quart of water.

For any fish not rich In
fat, try lemon butter. It's fine
basting for barbecued fish.

For creamed fish dishes,
particularly those using can-
ned fish, sprinkle generously
with fresh lemon Juice for
extra flavor.

After preparing fish, re-

move odors from hands by
rubbing them with salt and
lemon Juice just before wnsh-ing- .

Baked beans, long held in

In a letter to the Ways and
Means committee, Holmer
said the cutbacks were in ad-

dition to $1,474,000 slashed
from operating funds last De-

cember.

Higher education was trim-
med $351,311, welfare was
shaved $260,000, the division

mental health $90,470, and
the other cutbacks were
spread among various state of
institutions.

Holmer also cited the ur-

gent need to pass legislation
get $5.5 million returned
the general fund from the

veterans bond fund so the
state could stay in the black
until the end of the present
biennium, June 30.

NIGHT. WINNERS

Variety
CRIB MATTRESS
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IN STORES MONDAY MORNING.

EGGS "AA" LARGE Guaanteed Fresh dozen

PINEAPPLE JUICE Del Monte-46-- oz. Tins each

FRUIT COCKTAIL DaintX--Ho. 303 Tins each

TOMATO JUICE Golden Poppy-46-- oz. Tin for

FACIAL TISSUE Northern-Assor- ted Colors, 300 Ct. Pkg. for

COTTAGE CHEESE Crater Lake pint

TOMATO SAUCE iii 15 f

ASPARAGUS Star-De-e Green Center Cuts--No. 300 Tins for

PORK AND BEANS St. Claire Ho. 300 Tins

LIQUID DETERGENT New Pink Trend-22- -oz.

ELBOW MACARONI or SPAGHETTI

TUNA White Sfar Light Chunk-- No. K Tin
.....

fl for

OLIVES Big California Ripe Gem-- No. 1 Tin for

ORANGE or GRAPE DRINK iw-oz- . t,

By ZOLA
Food

Time to Co Fiihlng for
Ejcciting Nw Manu Items
Among Swimfiih, Shellfiih

The Lenten season throws
the spotlight i,n fish and shell-

fish; a veritable gold mine of
good nutrition, infinite va-

riety, superb eating at sur-

prisingly small cost. Our west-

ern waters harbor perhaps
120 varieties. They come to
consumers fresh, quick-froze-

iced, salted, smoked and
canned.

Thanks to modern meth-od-

all are processed to re-

tain that fine fish flavor and
texture which have subtle
variations from species to
species. First canning, then

freezing processes opened up
undreamed possibilities for
marketing the denizens of
fresh and salt waters. All are

readily available the year
round but it takes the 40 days

of Lent to really throw the

spotlight on these delectables,
Freih or Frosen

There is always great va-

riety in the fresh fish and
shell fish section; even great-c- r

variety in the frozen sec
tion displays. Fresh fish of
course must be used quickly.
Frozen fish will keep as long
as it remains solidly frozen.
Once frozen fish thaws, it
should be used immediately.
Never refreeze fish after it
thaws.

Fresh and frozen fish and
shellfish may be used inter-

changeably in all recipes. Fro-

zen fillets, steaks and dressed
fish need not be thawed be-

fore cooking. But you must
allow extra cooking time if
the fish isn't thawed. If you
plan to bread or stuff fish,
it is easier to handle if the
fish is thawed first.

Fresh or frozen, allow one-thir- d

to one-hal- f pound of edi-

ble fish per serving. Allow
one pound per serving when
baking whole fish.
Fillet of Sol
Has PickU Sauce

Via find that sweet gher-
kins make a zingy sauce for
fillet of sole and the sum of
these two provide great eat-

ing for a meatless meal dur-

ing Lent. You may prefer
to use spicy sweet mixed pick-
les, robust - flavored dills,
sweet fresh cucumber pickles
or pickle relish. You're cer-

tain to have several of these
handy. Six servings.

'

2 pounds fresh or frozen
and thawed fillet of sole
Salt, pepper and paprika

S tablespoons butter or
margarine

2 tablespoons slivered
almonds

2 teaspoons cornstarch
3 tablespoons lemon juice

cup sliced sweet gherkins
1 can sliced mush

rooms or '4 pound fresh
mushrooms, saute'd

2 tablespoons chopped
pimiento

Sprinkle sole with salt, pep-pe- v

and paprika. Pot with
two tablespoons butter and
broil 2 inches from source of
heat six to 10 minutes until
easily flaked with fork.
Meanwhile, saute almonds in
remaining butter until gold-
en brown. Mis cornstarch with
lemon Juice; stir into almond
butter mixture. Add gher-
kins, undrained mushrooms
and pimiento; cook and stir
until sauce bubbles and thick-
ens. Pour over broiled sole.

Here we give zest to a
Lenten dish with dill pickles
enlivening macaroni cheese
dinner (packaged), minced
clams (canned) and hard-cooke- d

crrs. Might as well do it
the modern way. Here are
eight servings for maybe five
hungry persons.

2 packages
macaroni cheese dinner

2 rugs, beaten
2 7 cans minced

clams
2 3 cup chopped dill pickles
U cup dill pickle liquid

4 eggs

i"' a. H, t w

t! . . ... 2fr '

Mayonnaise
I COTTAGE

1 Quart Size

- 1

mw RAISIN BREAD
Lots of Plump Raisins

15-o- z. Loaf

SQ87
Foam Filled Vinyl Covered
4" Thick x 27" x 51"
Regular $15.95Westgate 'Ours Fresher Bakery

II 13 I TK

II l MV" Glazed (Limit 2 Doezn Please)

BUTTERMILK DONUTS LARGE BOX

SHREDDED FOAM

33 t

... .. 43 d

th Z9

25
a

SiI. 69

Right To Limit

Thru Sunday

QUILTED SATIN DECORATOR PILLOWS

Chunk (With Walnuts)

CINNAMON SQUARES

Fresh Baked

POTATO ROLLS

Tops in Taste by Those Who Know

COCONUT LAYER CAKE
7,th

18" x 18"-Beau- tiful Colors
Regular $3.49

QUILTED SATIN BED PILLOWS

Regular Size 18x25 $1.87
King Size 18x37 $3.87llrw---A

Bag

$187
NOW Each i

ar j
I il

pair
87

MEDFORD-Wesrg- ate Center
MEDFORD-13- rh and Central
ASHLAND-Gatew- ay Shop. Center foam nnpn PinnwsI9"t?u"

B. I t a.rG- - nounu or square
We Rtnrt The

Prices Effective
ONLY

each

W AC'' Vv PLASTIC DRAPERIESi Fully Lined, Each Panel 36" x 88"
Regular $1.29-NO- WII T rn n i.iijmiii eenii Hi mm Hi ntl

iiri. SIOHY Our fist) slory (or lodsy features lillets of
soi with a sauce of sweet gherkins, some sliced mushrooms
and color spark-u- of canned pimlertto bits. Lenten partici-
pants will find much of interest In our food columns today.


