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Downtown Buildings
Swept by Big Fire

Port Orchard, Wash. - (UPDFeeding the Family
.LENSESBy ZOIA VINCENT - Fire swept through three

Food Editor buildings in the downtown ONarea here Thursday and
about 50 firemen fromilso be consumed between CREDIT!now and the end of Labor throughout southern Kitsap
county battled the blaze forare almost beyond number- -
four hours before controllingDay weekend. With this in

mind grocery and markets We give JfGreen Stamps
will be specialing those items
most 1 i k e 1 v to temnt the

it.

Destroyed were the Rice
Electric Co. warehouse, the
Peninsula Feed Co. Warehouse
and an unoccupied building
which formerly was used by
a gunsmith.

palates and take-it-eas- y atti- -

iuaes oi mothers andor
hostesses. spa .COLUMBIAN

OPTICAL CO.Paper products are a must

'

S PgJ

on anyone's picnic shopping
list. "Love 'em and leave

Iran has a high rate of il-

literacy and conditions in theem," might well be the

Medford Shopping Center
772-999- 0

Dr. Omar J. Noles
and William Hodson

country are generally primslogan when it comes to pa itive outside this capital city.per Plates, dishes, nina
napkins, towels and other dis-
posable paraphernalia. Actu
ally, of course, conscience dic
tates a proper disposal of
these so - e a s i 1 y - disposable
items.

Sandwich Miklnn. The
only limit to sandwich making
is the imagination of the per
son preparing same. Markets
are featuring cold cuts, canned
meats, fish with soecinl em

WANT A POOL?
End Of Season Clearance Sale

PRICES SLASHED

All Swimming Pools Must Gol
Model Pool Open 7 Days a Week, Evenings, Toof

DORAN TAYLOR. DISTRIBUTOR

517 N.E. Dean Drive Grants Pass

Phone 476-653- 5

phasis on tuna, a wide variety

tractor; S. P. Cully, chairman of the build-
ing committee; John Creel, president of the
Eagles lodge; Mayor James Dunlevy; Wil-
liam H. Seibert, architect; and Walt Vaughn,
district supervisor for Oregon Food stores.

tarines, peaches, plums and a

START CONSTRUCTION-Groundbreaki- ng

ceremonies were held Wednesday afternoon
marking the start of construction of a new
Oregon Food Stores at the corner of Biddle
rd. and Stevens St., Medford. At the cere-
mony, left to right, were C. K. John, con- -

of cheeses (processed, natural variety of melons plus ba-

nanas, apples and oranges areand mixes), peanut butter
which is still a chi dhood fa- -

vorite. lams, tellies and rnn. all in good supply. Straw
berries are on their way out

serves, pickles and relishes,

Cold Drinks, A multitude
of cold drinks await the con-

sumer. Carbonated beverages
ing, including those with few
calories. There are also con-

centrates, powdered, canned,
bottled or frozen ready to
mix, chill and serve.

Other Good Pienie Buys.
Fresh fruits including nec

mayonnaise and other spreads.
The essential bread and but- -

Fresh pineapples and papayas
are well priced. Vegetables
for relishing fresh include
carrots, celery, cucumbers,
salad greens, green onions,
tomatoes and green peppers.

Austria Famous for
Vienna Apftlsirudl

Vienna is the capital of
Austria, a republic with an
area of 32,374 square miles
and a population of approxi-
mately 7 million. Although
Austria is primarily noted by
economists as an industrial
country it is probably more
often thought of as the home
of romantic Viennese waltzes
and for its excellent cuisine.
Representatives to the Unit-
ed Nations proclaim this
Vienna Apfelstrudl (apple
cake) to be one of their finest
and most popular - desserts.
Makes 10 servings.

1 cups flour
1 egg
1 tablespoon cooking oil

'a cup lukewarm water
1 pound (2 medium size)

cooking apples
2 teaspoons vanilla
2 cup sugar
1 cup dry bread crumbs

'.i cup butter
1 teaspoon grated lemon

rind
2 teaspoon cinnamon

Vi teaspoon nutmeg
',4 cup ground walnuts
' n cup raisins or currants
'2 cup brown sugar

Melted butter for brush-
ing
Confectioner's sugar

1 cup whipping cream,
whipped

Combine flour, egg, oil,
and water. Beat vigorously.
When a ball of dough can be
formed, place on a floured
board and knead well, until
dough is not sticky. Brush
with oil, cover, and let stand
for 45 minutes. Pare and dice
apples, combine with vanilla
and sugar. Let stand one hour.
Brown crumbs in
cup of butter. Place dough
on floured board and roll into
a rectangle 12x15 inches, be-

ing careful not to break or
tear it. Dry dough five min-

utes; brush liberally with
melted butter. Cover the
center half of the dough with
the brown crumbs, apples,
lemon rind, spices, nuts,
fruits and brown sugar. Fold
up one end of the dough an
inch or two over the filling.
Fold both sides of dough to-

ward the center, over the
filling. Brush with melted
butter. Roll as a jelly roll
starting at the unfolded end.
Place on oiled pan, brush with
melted butter and bake 45
to 50 minutes at 375 degrees.

ter or margarine admittedly
stay price-wis- e about the

The Family Council
dttor's note: Tha Famll Council consists of a Judge, a

Eyhirlst, tltrea clergymen, three editors and a women's editor,
la a summary of a family disagreement presented to the

Council The Council deals with problems, major and minor,
ncountered by guidance counselors and social workers. Edited bySirs. Alma Denny. 'Copyright by General Features Corp.)

same.

WCARS
AS LITTLE AS . . .

$299 Down TRIUMPHS

$399 Down OLDS 88'$

$499 Down-98- 's, STAR FIRES

MUST BE SOLD!

Brand M. - She's forcing
her son to be sneaky about
our friendship.

Mm. G. A. - I want this
fresh kid to let Matthew get
his work done.

Brands M. - My boyfriend
and I had to miss his Senior
Prom because his mother
found out he was seeing me
in spite of her strict orders
that he give me up. All she
can possibly have against me
is my religion and Matt does
not care about that. I'm an
honor student in high school,
president of two clubs, cap-
tain of girls' hockey, and
Matt and I are best friends.
Mrs. A. shouldn't make things
so hard.

Mrs. G. A. - All I know is
that this girt is chasing my

EXTRA CARS

HAVE BEEN

MADE
AVAILABLE

FROM THE

FACTORY

Marquam Bridge

Superstructure

To Be Among Bids
Salem - (UPD - Bids on the

superstructure of the new
Marquam Bridge In Portland
will be among those opened
by the state Highway Com-

mission Aug. 27.
The commission will re-

ceive bids on 14 projects
which are estimated to cost
$12 6 million.

The Marquam Bridge proj-
ect calls for eight lanes of
traffic on two decks.

The project is slated for
completion during the sum-
mer of 1965.

Summer, 1965 completion
also is set for the 1.08 miles
S.W. Broadway - Ross Island
bridge section of the Stadium
Freeway and Pacific high-
ways in Portland. Bids on
this job will also be opened
Aug. 27.
Other Bids

Other projects on which
bids will be opened Include:

Coos County; Grading and
paving E st. in Eastside be-
tween Third and Sixth aves.

Clatsop: Rock production
near Necanicum.

Deschutes: Grading and
paving 3.86 miles of the Des-
chutes River - Redmond sec-
tion of the McKenzie High-
way.

Jackson: Traffic signals al
the intersection of Barnett rd.
and Riverside ave. on U.S. 99
business route.

Lane: Roadside improve-
ment along the Willamette
River-Cobur- g rd. section of
the Eugene-Springfiel- d High-
way.

Lincoln: Grading and pav-
ing west unit. Coast range
summit section of Corvallis-Newpo- rt

highway from six
miles east of Eddyville to
three miles west of the Lincoln-

-Benton county line.

A M IWO Jl OUT THEY

son so hard he's a nervous
wreck. Other girls wait to be
asked, but Brenda calls up,
hangs around the front of our
house, manages to stop Mat-
thew on his way to work.
It's her fault he failed Eng-
lish - she used to bother him
at the library. Before she put
her hooks into him, he did
well in school, helped me at
home, held down a better
job than now,

The Council - Mrs. A. is so
sure she's right that we can
just hear her saying to her
son, "Some day you'll thank
me." And Brenda is so en-

grossed in her cam-

paign, it may not occur to
her that Matthew is thanking
his mother right now for slow-

ing thing up between him and
Brenda. He couldn't do it
alone. Many's the young man
who, years later, turns to his
parent, and asks, "Why didn't
you stop me?" Well, Mat-
thew won't he .able to say
his mother didn't try . . .

How much good her efforts
will do all depends upon
whether Matthew sees them
as being in his best interest,
and not based upon her own
pique and bias. Certainly
Mrs. A. is "making like" an

mother to harp on
"first things first" for a high
school senior - studies, duties,
earnings. While there's a

place for girls in his life and
perhaps even for you, Bren-
da, it's no help to Matthew
to "freeze" him in it now.
At this point, what his moth-
er has against you is the de-

terioration she sees in her
son's growth.

During the baking, brush with
melted butter several times.
Cool, sprinkle with confec
tioner's sugar. Slice and

Watchmaker Ruins

Quality Diamonds
To Make Living

New York - (npn Girls
the world over must wince
whenever Sylvestro Altieri
sits down at his workbench.
He makes a living by ruining
diamonds.

Altieri drills holes through
the gems. Fine copper wire
is then drawn through the
holes to make coils for elec-

tronic wrist watches.
Altieri, who works for a

watch manufacturer, uses
only gem quality stones. In-

dustrial diamonds, though
cheaper, fail to meet the rigid
specifications of his unusual
trade because they contain
flaws.

Each watch requires 700
feel of wire so infinitely fine
that one pound of it would
stretch 200 miles. If a gem
flaw caused the wire to be as
much as a 20 millionth of an
inch, it is useless, Altieri said.

Altieri uses 366 diamonds
in his wire - shaving process.
Each one contains a hole
smaller than the one preced-
ing it. When the wire is

drawn through, each stone re-

duces the diameter of the
wire slightly.

Eventually, the stones wear
out and are ground up for
diamond paste. Sad but true,
girls.

XyO X GO!
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serve with whipped cream.
Many Ways lo Make
Most of Egg Abundance

Buy eggs from "cooler"
section of your market. Re-

frigerate as soon as possible.
Do not store eggs near strong-
ly flavored foods because they
absorb odors easily.

When cooking with eggs,
remember that egg whites
beat up to maximum value
if kept at room temperature
for a short time before beat-

ing. Extra egg yolks should
be refrigerated in a covered
dish with just enough water
to cover.

Whatever dish they're used
in, cook eggs slowly and gent-

ly because high heat toughens
their protein.
Add Hard-Cooke- d Egg

Here are a few suggestions
for adding the good, low-co-

nutrition of eggs to summer
menus.

Add a hard-cooke- egg to

dips or dunks, aspics and
soups.

Any tossed green salad
gains color, flavor and nutri-
tion by the addition of grated,
chopped or sliced hard-cooke- d

eggs before tossing with your
favorite dressing.

Add sliced hard-cooke- egg
to hot or cold German style
potato salad just before toss-

ing. Garnish with attractive-
ly arranged egg slices.

Green andor kidney beans,
marinated with French or
Italian-styl- e dressing gain
flavor interest when chopped

TILE TIP
New York - flIPD - Because

of ceramic tile's reputation
for durability, some people
are suprised to learn it's a

simple matter to drill a hole
in a tile. If you wish to add
a toothbrush holder, towel
rack or other accessory to a
real tile wall, here's the pro-
cedure to follow: Use an elec-
tric drill with a masonry bit,
exerting just enough pressure
to keep the bit cutting. Fill
the hole with wood chips or
other "grippable" material
and insert a screw to hold
the accessory.

Former Colombian
President Arrested

Bogota, Colombia - ItlPD --

Police Thursday arrested
Gustavo Rojas Pin-ili- a

on conspiracy charges and
flew him to a remote military
base in the south on the
Ecuadorcan frontier for

DAROLD'S

HYDRO BRUSH CAR WASH
V. aaaaaat a it su'l-fil'l-- t .1 II 1 mi n i anzcr

'fash
hard-cooke- d eggs are added
to the marinade.

Rounds or wedges of hard- -

cooked eggs arranged in to-

mato or other aspic adds both

OUR CAW YOUR CAB WORTH UP TO . .

'63 STARFIRI '59 OLDSMOBILI $1,000
OR 98 OLDS '59 CHEVROLET HARDTOP $1,800

'63 SUPER 88 '58 OLDSMOBILE HARDTOP $1,500
OR DYNAMIC 88 '58 CHEVROLET HARDTOP $1,300

'63 OLDS '$1 CHEVROLET $2,000
'63 TRIUMPH '61 BUICK SPECIAL... $2,000 '61 FS5 OLDS . ..$2,200

EXAMPLES

Always Easy Dealing at J.R.'s - The Largest Oldsmobile Dealer in Southern Oregon and N. California

ICL c m
flavor and pattern.
Anchovied Egg Salad

Quartered hard-cooke- eggs,
cooked or canned green beans
and strips of pimicnto make
an attractive appetizer salad,
especially when the three are
served with this dressing:
Beat together half tablespoon
anchovy paste with half tea-

spoon prepared mustard, beat
in three tablespoons olive oil,
one tablespoon of grated Par-
mesan cheese and one table-

spoon vinegar. Serve on wa-

tercress or other crisp salad
greens.
Paper Products:
Sandwich Makings

August is a month of pic-

nicking at the beach, or In
the mountains or serving food
picnic-styl- e to family and
friends in the backyard or on
the patio. This means moun

UJ
Your Vocational Rehabilitation Center, In with Darold Bair i de-

lighted to announce Medford's newest cr with and wax it now open. Dis-

cover this modern, complete new way to wash your ear quickly and completely.

Car Wash and Wax $15.00

Complete Car Wash and Clem-U- p $ 1.75

DAROLD'S

HYDRO BRUSH CAR WASH 415 South Riverside Phone 772-620- 9

Buy Your Car From New Car Dealer, Who Will Be Here Tomorrow To Back Up the Car He Sells Todayl
RIGHT BEHIND PARKO D' AlBA AND CENTER

EASY TO FIND:

tains of sandwiches, which is
a good reason why August;
has been designated as Sand- -

wich Month.
Gallons of cold (Jrinks will

IN THE FAIRGROUNDS


