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than hall of the world's population.

The ancester of the rice we eat
| today is a wild grass growing be.
slde Inkes from India to the Easm
Indies and northern Australin. The
Hinduy eall this wild grass
“nivara™ or “‘newares’’ Which was
grown in Indin ms early as 300

B. C, Our English namme for this
crop comes from the Greek "ory-
pon,'"  “oryaa which in turn
jcomes from  the Arabic, “erus”
and belore that from the Sanskrit
ithe ancient Arvan language of
the Hindua of India.)
TRAVELED

During the Middle Ages the in-
vadibg Arabs  carried rice nto
Spaln under the name of "“Arue".
It wax Hret  oultivated fn Iialy,
near Plaa, in the Year 1488, The
Greeks first secured rice during
expedithona of Alexander the Greag
to Indis. It was early brought to
Syria, Egypt and paris of northern
Alrica

The woids rice and food are
synonymous in many lapguages
the world over, showing thal rice
was one of the chiel foods used
in those early days. Rice 15 nol
mentioned In the Bible but 1 is
alluded to in the Jewish ‘lalmud
T™he Greek poet, Bophocles, in 483
B. C. mentioned rice In the
Tragedies .

The earliest mention of rice In
history s in China, In 2800 B, C,
[ l.'.‘lnun-f1 emperor established =
ceremoni ordinance. for rice
planting and a great spring festis
vl was held In hobor of the rice
plant. The emperor alone Was
given the high honor of scattering
| the precious seeds of the Tice
plant. The princes were allowed
to scatter the seeds of less im-
poriant grains,

In Ching and Japan, the earliest
and most common institution was
| the public charity granary, where

ey
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jrice was recejved e asf
laxes, somiimes merely as gills
Irom the well-to-do or from feudal
lords to be stored ps & community
provision against times of {amine,
COMMON FOOD |

For many, many veara rice has |
been & precious and sacred food
|1n the people of Japan, They be-
lieve that the gods gave them the
rice ficlds and that the Goddess
of Food lives In the growing rice
{plant. The fox is belieyed in be
the servant of the Rice Godders
and when {armers see this animal
lin the fields, they think that ine
lanimal has come (o Jook  ovet
them and  yeport to the Rice
| God

0Ty

are pulled and the licids are well
|eared far. All over Japan, in the
fields, in the hills and even in|
the homes, are shrines to the Rice |
Goddess,

In some parts of the Orient, |
! where grown in large quantitics,
rice was and still is the medium
of exchange. Debis, taxes, chari-

ties, varjous feudal obligations,
pensions, even wages wers Aang
are pald in rice.

| Us 8, EARLY

1 When rice was first introduced
into the Uniled Siales is not aell-
nitely known, but one account |
Istates that 1t was grown in Vir- |
I‘tnin as early as 1647. Another |
account staley that it was Erown|
lin & garden in Charleston, Bouth |
Carolita, from seeds brought from |
the Island of Madazascar, around
1685. On Aug. 31, 1653, Lord Albe- |
marle, one of the Lord Proprietors |
of the province of Carolina, wrole |
to the Governor of the Barbadoes |

leading

titloned Governor Sothell

for the people to be allowed

“most valuable” products of their

own people.
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I TAKE IT EASY
To roast almonds place them In
. a single layer on a fist pan and
roant In g slow oven 300 degroes
F.i mbout 20 1n 2% miniies, Ky
occaslonally so thoy brown evenly.
BE CAREFUL
Cut paper to fit size of pan ve-
fore greasing, allowing it Lo extend
aboul an inch above the top of the
pan, Make slnghes rather than
folds in the paper so the corners
will 114 well. Grease each layer of
paper sepuralely, and then stack
[ them together before fitting in the
pans.

ANY KIND WILL DO

| Frult cakes can be baked in most
any kind of s pan, Tube and loat
pans are popular for Iarge cakes.
Shve your emply collee cans ana
fruit mnd vegetable canx for small
cakes, You'll lind the smaller cake
perfect for gilts. ¥ill the greaned
paper-lined pans to not more than

'z Inch from tep of pan.

BAKING TIP
Arrange frult cakes on oven
shell and Eu'. a shalloew pan of
wWater on the bottomn. This gives
the cake & sofl cruat as they bake

USE SLOW HEAT

Bake fruit cakes in a slow oven,
175 degreen F. Baking uUme de-
pends on the alze of the cake, but
to give you an Idea, a 9-inch loaf
bakes in about 3 hours, Test them
for doneness same as you would
another cake. When a wooden pick
thrust In comes put clean, the cake
is baked.

FRUIT CAKE FILLERS
| Candied dried apricots and

| for decoraling them. To

prunes are good in fruit cakes ana

prepare
hthem cover the fruits with water

) PAGE Twm%
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and boll 18 minules. Then remove
pits from prunes and cook slowly 10
minutes 19 & syrup of one eup Wa-
ter and 2 eup sugar. Cook A

In sam syrip ahout 20 mim
Draln on wire rack,

—_——

MAKES 1T GOOD

Apricot whole frult neclar, aweel
wine, rum, brandy or frult juice
are often used for liquid In fruit
cakes, They're used too, to damp-
en clothes thal caked are wrapped
in whila they ripen,

———

BTART EARLY

Start off n juplor miss cook with
this simple cooky recipe Combine
a package of nembsweet chocns
late hits with 23 cup sweetened
condensed milk. Heat and atic over
| bot water untll smoath, neld
im cup of chopped walnuts a pinch
| of salt and a teaspoon vaniila, Drop
by teaspoonfuls  onto m  greased
cooky sheet. Bake in modernte
oven about 10 minutes,

WINTER WONDER

A favorite salad for ‘Winler
menus Is a molded avocado and
grapefruit one. Dissolve a package
of lemon-flavored gelatin in 13§
cupa hot water. Slr in I table-
spoong lemon julce, Y4 teaspoon
grated oplon and a dash of sall.
Chill untll partially thickened and
fold in diced Avacado and diced
grapelrult, Chill until firm,

Marius  Petersen, candidate for
County C issioner, od
« + + point one . . . public bids en
oll equipment bought end seld!
Pd. Adv. Marius Petersen.

The Civii War was the heginninge
af the end lor rice growing in tne
Carolinan but st this tUme the de-
velopment of the rice mdustry in
Louisinna began. In the ‘#0's Texas
land which had been used for cal-
tle was converied to rice farms.
In 1802 a farmer at Lonoke. Ark.,
began growing rice. Modern experi-
ments in growing rice in Californa
began in 1508 near Biggs, although
rice was grown in Alameda and
other constal counties as early as
1860,

Today the tolal
rice crop i5s grown in Louisiana,
Texas, Arkanzas and Californis,
with n little commercial produc-
ton in Misstasippl and Missourl.

Try these recipes,

United States

Hete is a "shouting good” rice
dresaing, specinl enough to stuff
any fowl or Lo be served with auy
kind of meat,

For big birds or little birds, this
super savory rlce dressing is such
an eating treat that the anticipa-
tion of eating it will keep “other
birds™ from fidgeting. while Dad
carves and serves the plates with
steaming spoons ol a super dell-
clous Tice dressing.

RICE DRESSING
ls pound buller or margarine
1 cup Nlnely chopped onlon
1y cup {inely chopped green
pepper
1 cup finely chopped celery
1 cup chopped mushrooms
2 cups cooked rice
1 teaspoon sage
1 teaspoon sall
iy teaspoon popper
Preparing the {lulfy white rice:

advising planters there to settle 1n | To make 3 liberal cups ol lufly
the province of Carolina to grow |[Tiee, pul 1 cup of uncooked rice,
rice. By 1600 some headway was {3 cups of cold water and 1 teas-
made In growing rice because the (poon of salt into a 2 gquart sauce
men of the province pr-ilpan and bting to a vigorous boil.
b ar-|
range with the Lord Proprietors |Cover saucepan with a lid
to | leave over this
Do not remove lid mrl

Turn the heat ns low as poasible.
and
low heat for 14

stir rice while it Is cooking. Turn

land and rice was included among |off the heat,
those listed. Ax early as 1754 the |
province wan exporiing 104,682 bar- | omy of time and effort, kep un-
rels in addition to supplying lml

For real convenlence and econ-

used rice !n the refrigerator In a
covered container at all times, Use

You g blend of

e.,_c\\is"“'el" Central American Coffe®

MISSION Tonight |

best macaroni in the Waest!

OCTOBER 16 TO OCTOBER 2515
NATIONAL MACARONI WEEK

Megoazines, newspopers, and home economists
everywhere are featuring macaroni products!
You, too, can feature macaroni in your menus
by trying new and different recipes thot week
~—and be sure to use Mission Macaroni, the

Send for Free Booklet of
Unusual Dinner Recipes

Attractive main dishes to plenre your
guets! Free recipeal—Just write to
Mission Macaronl, Seattle 4, Wash,
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WE ENOW OF
X0 oTHIR
COMCERN THAT
CAN MARE
THIS CLAIM

comblne 1o produce the
can't buy a better coffee

Schilling
Coffee

THAT EXTRA FLAVOR in every cup of Schilling
comes {rom blending only '
Central America . . . where alti

mountain coffees from

tude, climate and soll
world's finest coffees. You
than Schilling, at any pricel

it for many quick, delicious and
inexpensive soups, saleds, casse- |
role dishes, hot breads and des
serts, "
Method: Melt butter or mnr;..'
rine in a saucepan, Add the onions,
ETeen peppers and celery and sim.
mer unti] tender., Add the mush-
rooms, rice, sage, salt and T.
Stulf lightly into the lowl.pt;?'git
into dressing balls snd brown in
the oven, or serve hot as a vege-
table,

This recipe makes 4 cu of
| dressing, i
RICE |
| Golden circies of pineapple slices
|erown the sumptuous goodness of
|tender rice seasoned with gumbo
| 2oup in & sensstionally good baked
|main dish. |
| This appebiie satisfier uses inex-
|penalve rice as the for a
gumbo which has all the old fash-
loned goodness of genuine Bouth-
ern ‘ﬁootl,;n‘ bll.llt with new fashioned
“ready a hurry” preparstion,

1 cup cocked chicken, diced

1 cup cooked ham, diced

1, 10!5 ounce can condenced

chicken gumbg soup |

‘ 3 cups cooked rice

2 tabil P “ P q rk }

6 slices pineapple

2 tablespoons brown sugar

2 tablespoons butier or mar-|
garing {

18 whele cloves

Use exact measuremenis ol un-
cooked Tice and water. Time the
cooking accurately,

Method: Combine chicken, ham,
soup, water, rice and pimiento and
mix well, Place mixturs jn greased
shallow baking dish, Top with the
pineapple slices, On each pineap-
ple slice sprinkle the brown sugar, |
dot with the bulter or margarine |
and stick in three cloves, Bake al
37 degree F. for 15 minutes, or|
unti] the pineapple {5 glazed and |
the mixture is thoroughly heated. !
This recipe makes 6 servings, |

BAKED GUMBO WITH

SPECIAL VALUE!

695

++ ;save on your Winter blan-
kets! Choose one of our Chat-
ham or Wool 'O The West ..

.. Timeto
Check Your
Supply of . ..

FINEST PEQUOT SHEETS
QUALITY muslin — 144 count
100% TWIR worsressnssanneasesss 3219
VIRGIN Double wovreervreiiirens 349
wooL

PILLOW CASES
Muslin ............ Td¢ eoch

CHATHAM
1007 WOOL
BLANKETS

... TIME TO CHECK
| YOUR SUPPLY OF ...

ANOTHER FAMOUS LABEL
FOUND AT MILLER'S . ..

« « « the finest blankets you
could buy, and now is the time
to buy them! We have fomous
Chatham 1009 wool blankets
+ « « beautifully qift-wrapped
too! . ., . in breathtaking new
colors — in just the styles and
prices that suit you besh

DOWNSTAIRS

PLUS
SHEETS
PILLOW CASES

SERVICE

SHEETS ¢ PILLOW CASES

Pequots have the thraod-count
and weight that makes for
longest wear , « . a firm, close-
woven texture that mellows
softly with oge, like old linen,




