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V-8 Juice -
Franco-Spaghetti 1s.
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BAKED SHORT
RIBS OF BEEF

¢
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Hours: 8:30 a.m,-7:30 p.m.
Daily—{Except Sunday)
DINNERS SERVED TILL 7
Monday thru Saturday

THE FINEST

3/1.00
8/1.00
2/ 332_

50 EXTRA STAMPS
WITH EACH
WATERMELON

= 1.

POTATOES 10:.49¢

LOCAL GROWN ELBERTA

PEACHES 2. 25¢

GRAPES  .19¢

GROCETERIA BAKERY

Choc. or White 8" Cake, $1.19
Maple Bars 49¢...
RaisinBread =~ oo 290

We feature the largest variety of Bread in
Southern Oregon

Fancy
Hands,
Firm,
Ripe.

Fancy Colored
5-6 Ib. Average

Roasting

MORRELL'S SKINLESS

WIENERS
49

Midway Meats
2 of Whole SLAB

BACON
49,

50
50
50

Hens

FRESH FROSTED

EXTRA THRIFTY GREEN STAMPS WITH
EACH FRESH FRYER

EXTRA THRIFTY GREEN STAMPS WITH
ANY 3 PKGS. LUNCH MEAT

EXTRA THRIFTY GREEN STAMPS WITH
EACH 3-LB. PKG. FRESH GROUND BEEF

EXTRA THRIFTY GREEN STAMPS with Each
USDA CHOICE BEEF STEAK $1.00 or More

ey

|

CROQUETTES IN OVEN—Plentiful, economical canned tuna |
goes into these elegant-looking tuna croquettes which go
into the oven instead of the usual skillet or deep-fryer. They
bake crisply without fat and are served with a piquant wine
sauce. Or the tuna may be shaped into bite-size balls for dis-
tinctive appetizers. The recipe is included in today's food |
column.

Feeding the Family_

By ZOLA VINCENT J
Food Editor |

va

Editor's note: Foods edi-
tor Zola Vincent is on va-
cation. During her absence
her column is being pre-
pared by her daughter. Zo-
lita Vincent,

| orable mealtime addition. Rec-
| ipe makes B to 10 servings.
envelopes unflavored
gelatine
cups water |
medium-sized avocados |
cup chopped or sliced |
pimiento-gtufled olives |
lablespoons dehydrated |
minced onion
cup chopped parsley
» leaspoons gall |
\ leaspoon pepper '
| 2 cups dairy sour cream
Tomalo wedges
Soften gelatine in water for
| five minutes; cook over hot
wiler until dissolved. Peel,
pit and mash avocados. Coms-
bine avocados, olives, onion,
parsley, salt and pepper with
gelatine; mix well, Fold in
dairy sour cream. Turn Into
two quart mold. Chill until
firm. Unmold on crisp salad
greens; garnish with tomato

e

Leading Seafood Virtuoso
Stars in Tuna Croqueiles 1

Tuna is the leading virtuoso |
of the many canned fish and
shellfish available. Long not-
ed for its high-protein and
other nuftritional waluecs, ns
are all seafoods, il is a staple
pantry - shel item in most
homes.

Tuna's low cost makes i1|
a real-budget booster. Packed
in three handy sizes, 62
ounce, T-ounce and the [am-
ily-size 91:-ounce, it is always
ready to display its virtuosily
in such taste treats as salads,
soups, main dishes, myriad
sandwich combos and “as is" |
straight from the can or with
a dash of lemon or Worcester-
shire for a quick nutritious | .4.ee
snack for hungry nibblers. lced Coffes

Today we give you @ new |1, » Hurry
way. with Tuna Groqueties. The guickest and one of the
No chilling Is necessary sinee | o7 o0 " 5 ove & refreshe
gl\.ey are haked in the oven g ;:Ius:-: of {eod coltes: 15 the
instead of by the usual skillet fhstantoway. Tn & tall glets
orld:ep o] n'|t!th(1d.'l'l_‘|xe_v mnt]; spoon in twice as much in-
crispy and tender without ad stanl coffee as you would for
ditional fat. A piquant wine Lt St b DIMOIVE: Tl
sauce makes them cven more ‘

delectable, Recipe makes four |2, little cold water; fill the
servings; doubles eakiiy. glass with ice cubes; add more

2 (%% or T-ounce) cans tuna. | Witer and stir, stir, stir. A
in-vegetable-oil

6 tablespoons flour

Y2 teaspoon sall

Dash of cayenne

1 tal lcan (1-2/3 cups) evap-
orated milk

I tablespoon grated onion

2 tablespoons lemon juice

o 03

-

1
1
1

is a pleasant addition even
for those who ordinarily take
| it black.
| Mandarin Baked Bananas
Doubles As & Vegetable
Bananas baked In a man:
darin orange-guava jelly sauce
1 cup corn flake crumbs served as A vegetible with
* Wine Sauce roast duck or other poultry,
Drain tuna; measure four [ham or pork is a real palate
{ablespoons of the ofl into|teaser. Topped with a dollop
saucepan. Blend in flour, salt |of slightly sweetened whipped
and cayenne, Gradually stir|cream or dairy sour cream it
in evaporated milk. Place|does an about-fave and be-
over medium heat and eook, | comes an exolie dessertl offer- |
stirring constantly, until mix- | ing. Recipe makes six serv-
ture thickens and comes to a | ings
boil. I 1l-ounce jar mandarin
Turn tuna inlo a mixing orange sections
bowl: break into small pieces| 2 to 4 tablespoons guava |

|
with a fork. Add one cup of | jelly

the sauce, onion and lemon| 1 tablespoon butier

juice to tuna. Reserve re-| 1x teaspoon sall

maining sauce. Form tuna| & medium green-tipped
mixture into six or eight pal-| hananis

ties or cone-shaped croquettes. | Drain orange syrup Into

Roll in corn flake crubs. Bake | small saucepan: add jelly, but-
in moderate, 350 degree, oven | ter and sall. Cook over medi-

20 minutes. Arrange cro-iuym heat, stirring until jelly
quettes on heated platter; | melts, Simmer pne minute

pour sauce over; serve imme-|  Pepl bananas: arrange in
diately lightly buttered shallow bak-

*Wine Sauce, To the re-|jng dish. Pour sauce over ba-
maining sauce gradually blend | ;anas. Bake in moderate, 350
in separatcly one-fourth cup|degree, oven 15 minutes or
mayonngise, one-fourth cup| miil bananas are lender
milk, one-fourth cup while | hasiing oceasionally. Add seg
wine, one-fourth cup chopped | pants: heat an additionsl one

| bine ideally with avocado and {:'L‘_,‘;’
dairy sour cream for a meme-| <ounel,

|

ington, is shown speaking
shals at New York.

CONFIRMS CHARGES — Bayard Rustin,
right, deputy director and chiel organizer
of the Aug. 28 integration march on Wash-
to,. march mar-
In Washington, Sen.

Strom Thurmond (D-S.C.) charged that Rus-
lin was a former Communist who was jailed
during World War 11 for refusing to regis-

ler for the draft.
charges. (UPD

Rustin confirmed both
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Mr. N, B.~I'd be embarrass. | quickness, bul also strength,
led 1o have my son go for|"A greal dancer,” he says,

dancing lessons!

Mrs. N. B.-He's [ascinated
by ballet and wants to study
i =eriously

s s

Mr. N. F. - We'll be the
laughing stock of the neigh-
borhood i my wife signs Ed-
die up for toe-dancing. He's
11 years old and a nice nor-

mal kid, a Scout and a :tmdlp,-,.\.l.,
But a Russinn ballet | Those lessons may make him
came Lo lown and Eddie went | & most happy [ella.

| A AL

spord

backsinge to talk to the dane-
ers, one of whom his an uncle
who runs a school here. My |
wife is all for letting Eddie |
altend

lenaps |

Mrs. N. B-Our son

high in the air, imitating the |
male dancer we saw Ilv]
might as well learn o do it
right, My husband is H[raidll
of the “sissy angle, 1 know. |
But it's quite possible to be|
masculine and graceful at the|
same lime. | can'l see why |
ity O.K. 1o jump with a bas:
ketball but net with a dance
pariner. To Eddie it's gym
nastics.

touch of cream and or sugar s

The Councili Unfortunately
for boys like Eddie who would
like to combine a love of mu-
gic and a love of flowing
movement, into ballel danc- |
ing, prejudice does exiat |
viewing It as  “unmanly.”
Nothing ¢an be further rom
the truth, One of the leading
male dancers, sinr of the
N.Y.C. Ballet Jacques d'Am-|
bolse, is happily married and
the [ather of two sons who |
see him drive a bulldozer,
wrestle, sail a boat, swim and |
be very imuch of the head-of-
the-house, D'Amboise  [eels|
that boys like Eddie shmilc!|
lurn to ballet as naturally as
Lo baseball. 1L requires grace,

Britsh Video
Offers Apology

London g Britaln’s
| commerelal television net-
| work apolpgized to the United |
States today for its broadeast |

of a laped Bob Hope show
camtaining “untimely” jokes
aboul Mrs. Joacqueline Ken-

| nedy's pregnancy
| Philip Dorte, midland con-

parsley and one-fourth tea- o two minutes troller for Associated 'I'<jh~-

spoon salt. Heat 1o serving | gummer Chocolate Tip vision, the network which

temperature Don't throw out baking televised the show, said he

Tuna Appetizers: For ap-| ihocolate or candy Just bes apologized to US. Consul

proximately four dozen bite-| oo 1 T irned  white, | Kenneth  Atkinson in Birm-
E L '

size bits of goodness, prepare
basic croguette mixture. Form
into three - fourth - inch balls,
roll in cornflake crumbs, |
Bake in moderate, 350 de-
gree, oven 10 minutes, Serve
hot with wine sauce in sauce

which Is quite likely to hap-
pen during the heat of the
summer, [l is simply a sign
that some of the cocoa butter
has separated out and when
it hardens the chocolate turns

boat; toothpicks handy [or “']':;} {:1’:'1“' [.I?"‘, ”-‘ll'll:';:::-i;m'li
. iok. d o is ected, Usually -, .
CREY [JILk up and Illlklf'l no [1avor ]“}:& “rh',“ the

Chili-Tuna Mix

Here's a delightfully differ-| chocolute is melted for cook:

ingham lar the "unfortunate
references” in Mrs, Kennedy
The show was recorded in
Hollywood shortly after Mrs
Kennedy's pregnancy was an-
nounted, bul was nol shown
here until Wednesday night
The third child of Presi-
ldent and Mrs. Kennedy, Pat-
Lrick Bouvier Kennedy, was

ent tuna mix for six to eight ing purposes, it turns brown| born nrpmmb.,r,q}- ;Inq work

sandwiches, aguin and rli_vd Friday 39 hours
To one 62 or T-ounce can To prevent chocolate from | after birth

tuna, thoroughly broken pp|lurning white, store il in a Among the jokes on the

with a fork, add two table. | reasonably conl place un-| ¢how, recorded in the United

spoons chili sauce, (wo tiuble. der 75 degrees

spoons chopped green pepper,
two chopped hard-cooked cggs
and enough mayonnalse to al-
tain proper spreading con-
sistency. Salt and pepper 1o
laste.

Smokey Says:

MOST FOREST FIRES
ARE MAN MADE

Stotes, was one in which a
| fomale Russian spy asks Hope
|how much longer the Ken:
nedys will be in power

| “Forever,” retorls Hope
“They're breeding their own|
| voters™

ﬂ-lt]'y and 10:30 a.mu mm'.

1f regular delivery ves
shortly after you eall pleasa
lnumy olfice, thus eliminating
«pecial messenger service.

“is like a great cat thal you
know could tear you to bits,
but the miracle is how sofily
and beautifully it leaps.” You
will have to admit, Mr. B., it
takes a supple and rugged
fellow to toss those ballering’s
up, catch ‘em, carry ‘'em
around. As long as Eddie has
good maole examples like you

(Advartisamant)

| FEET ACHE, ITCH?

|Ya af all your bones are in the
feet, No wonder they ache, awall,
peripire, itch, Bathe fest iwice
dally with T-4.L Solution for relist
of tha 52 benes, 86 joinhs plus

around, his choice of dancing ""'“,'.“"‘L:':.. f"""“" h
s his preferre ot b b
::I‘.II\"llll‘!(Erl !ltl‘rlr:ri :rl ik can Ithy skin replace it) or your 48¢
: evelnpl'nr_mt, at any drug store if not

mind the kidding. ased IN ONE HOUR. TODAY at

Big Y Pharmacy, Payless Diug

Store,

Remember-
only YOU can prevent
forest fires!

Salmon:Cheese Canapes - Al @ he I, Hope
PG 1 f another poinl, p
Spread a slice of smoked ‘-"“ " | comments on the “wonderful
salmon thickly with crearm I“mn“$ il | oaews from Washington the
checse and roll. Chill for sev. | Noew Frontier is [inally de- S
eral hours. Cut into one. Frivering 2L R be
fourth-inch slices. Place on - ) emem r-

loast rounds or crackers
Avocado-Green Olive Mold
Epicurian Salad Delight
Pimiento - stuffed green
olives from Spain have been
going into epicurian dishes | '
such as this Avocado-Olive | if
Mold ever since they were|
evolved by the Spanish a long
time ago. In this molded
salad their peppy lasle, gay
ecolor and firm texture com-

Fire won't start unless YOU
allow it}

e

" FAT OVERWEIGHT

| Avallable to ¥ou without » doclor s

prescription,  our product  called
Odrinex  You  must lose ugly f(at
in 7 days or Your money back
Odrinex s a tiny tablet & 1 casily
pwallowed, Get rid of excess (al

& ' only YOU can prevent
forest fires! @

and lve longer. Odrinex ¢ $3.00
|u|m is sold on this guarantee: 1f
not satisligd (or any reason, Jual
return the packnge to your drug-
| gist and get your full money back
No  guestions  aaked . Odrinex 1
sold with thia guaraniee by
Western Thrift — 18 N, Central —
Mail Orders Fllled

Medford Mail Tribune |




