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Fe;;Iing the Family

ZOLITA VINCENT
Food Editer

7 tablespoonus soy satice
2 tablespoons. Worcestershire
saucel

Writing Feeding the Family
was one of Zola Vincent's great-
est pleasures as il was my
pleasure to be Mother's associ-| 1y teaspoon cayenne
ate and to work with her over Have butcher cul sparerib
the 14 years “Feeding” has racks inte three lengthwise
been in existence. A longtime | strips. Cul strips into individual
friend of ours said to me re-ipribs.  Place in shallow baking |
cently, “Your Mother never ate | pan; s prinkle with Ac.cent. |
.. . she alwnys dined.”" A truism | Blend logether molasses and |
for sure. She considered food to | prepared mustard; stir in e
be an integral part of hospl- maining ingredients. Mix well,
tality, and thal, no matler how ' Brush spareribs with part of the |
simple, il should be thoughtfully | ssuce. Bake in a moderale, 350 |
prepared and attractively served | degree, oven, 1'% hours, brush-
whether she was dining alone ing frequently with rfemaining
of as & compliment to her sauce. Drain on absorbent pa-|
guests. per. Serve [rom chaling dish

In her memory, this weck || Partyfied Meat Balls
am presenting some of her fs-| Unsulphured molasses is the
vorile recipes and ways with | flavor seecret in these meat
foods. Many will be recognized,  balls. Recipe makes approxi-
I am sure. mately 50 tiny meat balls to be
Make-Ahead Appetizers | speared on picks from a chafing
For Easy Hostessing |dish, If frozen re-heal in a slow,

As Fall progresses into Winter | 400 degree, oven about one hour
the pace of entertaining gets! 1 pound ground beef
faster and hostesses increasing- | teaspoon Ac'cenl
ly interested in make-ahead-ol- 'y Leaspoon sull
time foods such as these rich, | tablespoon chopped onion
mellow, molasses{lavored Appe-| %5 cup solt bread erumbs
tizer Spareribs and Measl Balls, | 'y cup milk
They can be prepared well in 1 tablespoon flour
advance and stored in the 2 (ablespoons butler
freezer. The Iwo meals are in- 3 tablespoons unsulphured
expensive, yel the finished prod. molasses
ucts are flavorful, satisfying and | 3 tablespoons prepared
elegant. mustard

These savory spareribs are i1 tablespoons vinegar
planned for 24 servings. If pre-| ' cup catchup
pared ahead of time and [rozen,| 'y teaspoon thyme |
plan on thawing and heating in{ Break up meal with [ork
a slow, 300 degree, oven fur|.‘iprinkln with Ac'cent, salt and |
approximately half an hour, or fonion Mush logether bread |
without thawing for one hour. |crumbs and milk; add to meat.

1 pounds spareribs |"Toss lightly until all ingredients |

SNACKING REQUIREMENTS—=These appeticer spareribs  and
medl balls fullill all the requirements of before-dinner snacking
They are altractive and temptingly flavored to pique the appetite

elegant yel economical. Both may be fully prepared days
ahead and frozen. The recipe s included in today's food column

I eup graham cracker crumbs

{14 single graham crackers)

tablespoons 'z stick) hut-

ler, melted

pint dairy sour ¢ream

tablespoons lemon fulee

Hounce package cream
Named for one ol Zola's chepse

granddaughters because she has I van (15 ounces) condensed

balls,  Simmeor, stirring. octs-
sionallv, un (i1 sayce thickens
and meat balls are glazed, about
# to 10 minutes. Keep hot in
chaling dish

s

Maralee’s Cheese Cake
Grandmother's Delight

Combine graham crackern
crumbs with melted butter;
press hall of mixture into bot.
tom of eight or nine-inch spring
form pan. Spoan sour cream
Into heater howl, stir in lemon
Juice.  Let stand 10 minutes
Meanwhile mash the cresm
cheese and gradually blend in
condensed  milk, heating until
smooth. Soak gelatine in water
for five minutes; dissolve over
hot water

Beal lemon-sour cream mix-|
tre Wntil the consistency of
whipped cream (do nol over-
beat). Add eream’ cheese mix-
Lure gradually and continue
benting Just until well blended.
Stir in gelatine and vanilla:
Pour into crumbed pan; top |
with remaining e¢rfumbs,  Chill
until firm,

Easiest Hollundaise
Here is our easiest-ol-all Hol-

landaise sauce for serving over s

freshly conked asparagus or
hroceoll, or for Eggs Benedict

In & saucepan hreak up one
stick: butter with a fork; add
three egg volks; stir just enough
to break up egg yolks. Pour in
three tablespoons lemon juice;
lot stand for 45 minules or 5o
Just before ready to serve, heal
over very low flame beating
constantly with a fork or French
whip, until desired consistency:
aboul 1'% to 3 minules
Ceasar Salad
A la Vincent

West-coasters have been gent-
Iy Inssing this salad and enjoy-
ing it for more than a decade
We repeat it as a reminder (o
"old-timers and as one of our
finest salad suggestions to new-
comers, Recipes makes & to 10
servings, certain to be enjoyed
down to the last erouton,

1 elove garhe

Hy cup salad oil

2 cups small bread cubes

(preferably ryel

'+ teaspoon ground black pep-
per

5 eup crumbled Blue cheese

15 cup Parmesan cheese

4 to 6 anchovy fillets, chopped

1 egg, slightly beaten

Peel garlic. Pour 'y cup oil
into heavy frying pan: crush
garlic into ofl. Add bread cubes
and ook over medium heat stir-
ring occasionally until cubes dre
a delicate brown on all sides
Drain on absorbent paper. Cool

Rinse lettuce, drain and pat

Idry. Tear or cut into hite-size

pleces: place in chilled salad
bowl. Just before serving com-
bine all ingredients and toss
lightly.

Chilled Currled Soup

Whether the weather is hot or
cold, this chilly laste temper
does its job. Serve it as a before
dinner appetite pepper-upper or
as A luncheon main dish soup
stir it up and keep in the
refrigerator for mid-afternoon
or late-evening snacking.

Combine one can cream of
chicken soup with one can
cream of celery; stir or beat

NAACP Secrefary Says Expulsion Of Student Fair

JACKSON, Miss. (UPLi=The
state field secretary for the Na-
tional Association for the Ad-
vancement of Colored People
said Wednesday the University
of Missigsippi was fair and cour-
teous in expelling its only Ne-
gro student for carrying a pis-
tol.

“Cleve McDowell wasn't ex-
pelled because he is a Negro,"
Charles Evers told United Press
International Wednesday. "He
was expelled because he broke
the law."

Evers, who took over the lop
NAACP post in  Mississippi

until completely smooth. Gradu-
ally add 1'% soup cans cold milk
and one-hall to one teaspoon
curry. When ready to serve lop
with c hopped chives and or
parsley. Serve in chilled glasses
or mugs for real sipping enjoy-
ment.

when his brother, Medgar, was
slain by a sniper’s bullet last

June, appeared with MeDowell

Student  Judictary
cil at 'Ole Miss Tuesday to
hear the university's case
against the 2l.year-old Negro
student. McDowell, & law stu-
dent, was expelled for carrying
a 22-caliber pistol on the cam-
pus

hefore  the

Praises Council

Evers praised the council for
recommending to university au-
tharities that McDowell he ex-
pelled. He said “'Ole Miss” offi-
vials “'merely upheld the law."”

“If every Negro was given as
pqual a chance as Cleve was
given," Evers said, “then they
wouldn't be afraid to go to court
in Mississippl."

He singled out Champ Ter-
ney, president of the council
and a son-in:law of Sen. James
0. Eastland (D-Miss, ) for spe-
cial praise

“He showed the respect that

should be shown to all Ameri-
cans,”" Evers sald “He is a real
gentleman

Confirms Pistol Carrying

MeDowell's attorney, Jaek
Young of Jackson, confirmed
for the first time Wednesday
that his client did carry a pistol
to class but indicated he did so
with good reason

“There |8 no denying that
McDowell had the pistol”
Young said. “There were cer-
tain ¢ ireumsiances which
prompled him to carry it."

However, neither Young nor
MeDowell would reveal the cire
cumstances

Young said it had nol been
decided whether McDowell
would show up for a justice of
the peace hearing in Oxford
Saturday to face charges of car-
rying a concealed weapon, Mc-
Dowell could forfeil $250 bond
instead

WORLD SERIES SPECIAL!

1 teaspoon Ac'cent
4 tablespoons unsulphured

are combined; form into three- | been making it for her grand-

| quarter inch balls, Roll in flour; | mother for many years, here is

milk (nol evaporated)
envelope unflavored gela-

1 targe head lettuce
' eop satad or olive ol

do

molasses brown in butter. f.Tomhine mo- | long-favored no-bake cheese line
4 tablespoons prepared |lasses, mustard, vinegar, calch- | cake. Made light and fluffy with ¢ cup water 1 tablespoons lemon fuice
mustard up and thyme; blend until dairy Sour cream, this recipe | teaspoon pure vanilla 1 tablespoons cider vinegar
3 tablespoons lemon juice smooth. Pour sauce over meat ! makes 10 regal servings extract | teaspoon sall
. -

The ’64s from Ford are here:
The Year of the Test Drive starts today!

Ford cavs have changed. Only a test drive can tell you how much.
Races and rallies, economy runs, braking and acceleration tests have
bred into our 1964 models the kind of total performance you just can't
create on the test track alone. They are hard-muscled, fast-moving,
sure-footed. Open competition helped make them that way.
They ofter you substantially more car than anything at
their price. You don't have to take our word lor it.

We're willing to rest our case on out cars.

g
4l

What a reception! Never have we shown a new product that caused
such a stir. Imagine...a sleek 12-pounder with an 11-inch screen
and priced under a hundred dollars! General Electric's new “Per-
sonal Portable" is a triumph of American engineering. Come in and
see it...heft it...and resist owning it, if you can. Seldom do you
get a quality improvement and a price reduction at the same time.
In this case, technical ingenuity did just that. Better performance,
greater dependability, and the clearest, brightest picture of all! So
good it has a lifetime guarantee on the precision-etched circuit board,
a one-year warranty on the picture tube, and a 90-day warranty on all
other parts. See it in our store today. Carry it out by one finger, if you
wish. Just as easy on your pocketbook.

TRY IOTAT PERFORMANLGE
FOR A CHANG)

FORD

Fulvousdaidins odor

USE YOUR o ACRES OF
CREDIT!
FREE
NO PARKING
MONEY When You
DOWN Shop At
WEISFIELD’'S

You Don't Have
To Be 21 Years
To Open an Account

LIFETIME
CIRCUIT
BOARD

BUARANTES

1964 FAIRLANE

1964 FALCON

1964 SUPER TORQUE FORD

Strongest, smoothest, steadiest car in s
field—by hundreds of pounds. .. More steel
in frame and suspensions ,
suspension system allows wheels 1o move

backward as well as up and down to Oaten

C

« o Unigue

bumps . . . Disuinctive new ollines.

| Mt comnbiration ol Laniiivesize yownm Evervihiong s ohanged except the evonon
st var deel and modest e o O3 that made Falcon Lmons Faloon's Six
tonval 289cu e el VR an lively i was sitll holds allitime NMolal Feonomy Run
|1|.||||:|‘t| tor Bomos Caolra spaoris ol contdd for Sixesor B 3 Plushiest i
Five engine choloes, six CEAnsmissen ever bt ine WREITIIAn ) 14 imosdels

Chonces, eaghn dilterent musdels s three exovaduy

rater Lake Motors
Medford 6th and Fir

THE WEST'S LARGEST
CREDIT

MEDFORD
SHOPPING
CENTER

Phone 773.5348




