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Is prepared. It furnishes all thaiJUNE IS DAIRY MONTH unlikely that evaporated milk will

tale Uio pluca of whole fluid milk
In lis sanitary, convenient wsnod
lurUm.

nutrients of whole milk Uie pro.
loins, minerals, vitamins, lactose
and butterfal. In addition,-evaporate-

milk has extra vitamin O
added, litis is a plus value from
Uie nutritional sUnctHilnt, for vita-
min D Is necessary lor I ho body
to niuko Uie best uso uf Uie milk's
minerals, calcium and phosphorus,
In building and maintaining strong
bones and teeth,

Willi Uie fine retail distributors
of fluid milk that are available In
KliunuUt Fulls, providing regular
delivery to even rural humus, it Is
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feeling ot fntlitue,
KVAI'OKATKD MILK

It was just about 10 years ago
that Uie first successful commer-
cial production evairarated milk
was ellectrd. Tills was a great
stride In milk marketing. Then for
the llrst time did the hoiuvinnkar
have whole milk In a satisfactory
form which slio could keep on hand
to use for everything, Prior to that
lliue, Uie only milk which would
keep sitfn and sweet' lmlellnltely
was "truly sweet, for It had sugar
added to preserve it.

Evaporated milk today takes
about a aixlh of Uie nation's yearly
milk produouon. In order to meet
today's consumer demands, over
live and a half billion pounds of
the milk produced each year is
processed as ovaporitled milk,

Nutritionally, evaporated milk Is
like Uie whole milk from which it

Americans trying to reduce are
kidding themselves 11 tliey cuP but-
ter from their dtels. Actually, limy
say, lats are ossnntlal for good
licnltli, Unless a person Is ovor
eating in genernl, moderate
amounts of butter will not cause
overweight. In a normal, adequate
diet, the fats as well as Uie car-
bohydrates are burned for energy,
whilo tlie protein foods primarily
build blood, bune and tissue. Un-
less enouu.li enemy is supplied by
fills and carbohydrates, the protein
is burned up Instead of being used
for body rpalr.Protein is more efficiently used
If fat is included in the diet, these
authorities say. Work capacity is
also grenler when fat Is included In
meals. Tills Is particularly Impor-
tant when reducing, to avoid Uie

HisiKunf Orfi Cased Ores

LOUIS R. MANN PIANO CO.

130 Ne. 71k

Did you know that American
milk consumers drank more Uutn
13 billion quarts of milk last yeitrV

That 10i quarts of rich milk are
needed to provide- llio tour pints
of rich cream necessary to mtiko
one pound ot butter.

That ice cream is listed by Go-
vernment charts in Group IV ot the
Seven Baalo Pood Qroupst

That every day homcmnkers In
the United 8tatra lire about eight
million cans of evaporated mule,
or put another way about 5,500
cans per minute?

That dairymen throughout the
world come to the United Ststes
to observe and study America's ef-

ficient low-co- system of milk pro-
duction, distribution, sanitation,
pasteurisation and supply?

That 51 per cent of all ice croum
sold is vanilla, lg per cent choco-
late and almost 10 pojr cent

MATCHING

SQUARE DANCE OUTFITS

LADIES DRESSES and MEN'S SHIRTS

MADE TO ORDER - $8.00 and Up

PHONE 4472

mat Americans consumed per
person last yenr about 31 per com
more cheese than beforo World
War II substantiating the phrase.
"There's a cheese for every taste
and pocketbook?"

BUTTER NECESSARY

r
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EAGLES

BENEFIT DANCE

FLOOR SHOW
i

Dancing. 9 'til.1 Adm.i 1.00 Person (Tax Inc.)

ARMORY - SAT., JUNE 5

DANCE MUSIC AT ITS BEST

According to health aut'iorltlct.

TABLE DECORATIONS
Paper silhouettes in ttw form of

wedding bells, mortar boards, um-
brellas and such nave bevn Intro-
duced by the manufacturers of
Hallmark Cards and made cnlurtul
party decorations.IDEAL DESSERT it this treat of Lemon Angel Meringues. Filling is Jell-- 0 lemon Pudding and

Pie Filling. Recipe for the meringue shells and the finished dessert tell how easy to make is this
ethereal dessert.

Lemon Angel Meringues
Light as a spring cloud areBorn In June?

June Is the month of the pear

diameter and about Hi inches
high. With a spoon make a depres-
sion in center of each. Bake in
slow oven (37 degrees) 45 to SO

minutes. Cool in the oven with
oven door open and remove from
paper after thoroughly cool. Makes

these lovely meringues a sunset
cloud, touched with lemon-yello-

and rosy red. Lemon pudding and
pie filling is used for the creamy
yellow filling, its richness en

the alexandrite and the moonstone
all signifying health and longev.

it?, according to the Jewelry In
dustry Council. pitas simmiMusical notables who celebrate
Cole Porter, Richard Rodgers and
opera star Rise Stevens. Also

hanced by the addition of egg
yolks and with whipping cream
folded into the cooking pudding. The
reserved egg whites there are
two o into making the delicately
crisp meringue shells. Just before

bom in June were actor Maurice
Evans, modem architect Frank
Lloyd Wright and author Harriet

4 to 6 meringues.
FILLING

1 package lemon pudding and
pie tilling mix

H cup sugar '
14 cup water

S egg yolks
cup whipping cream

4 to 6 individual meringue
. shells

Combine pudding mix. cud

dinner cnoose the biggest, reddest
and juiciest strawberries in the
basket for garnish.

Beecner stowe.
The cearl has been described as for imJii(0)irirw!'one of the most exquisite of

Rms. Long before they realized
what it was, the ancients were en

MERINGUE SHELLS
3 egg whites
t teaspoon cream ot tartar

Vj cup sugar
Beat egg whites until foamv

chanted by its delicate beauty and
subtle sheen. Though pearls have
been found in all colors of the
rainbow, the most sought-aft- are

throughout. Add cream of tartar
beat until stiff. Add sugar. 3 table

sugar, and V4 cup of the water in
saucepan. Add egg yolks and blend
well. Then add the remaining 1V4

cups water gradually, stirring con-

stantly. Cook and stir until mix-
ture comes to a full boll and is

Mlspoons at a time, beating after eachthose with a creamy roseate tint.
All colors, however, have been addition until sugar is blended.
highly prized from the earliest thickened (about 5 minutes). Cool. INstirring occasionally, whin cream.

Then continue beating until
will stand in very stiff peaks.

Using a spoon or pastry tube,
shape meringue In rounds on

paper or baking sheet, mak-
ing each about 3 to 4 inches in

times.
The pearl is important in Orien-

tal legend as a symbol of health,
energy, beauty and thought. It

fold into pudding. Spoon into me-

ringue shells. Chill. Makes three
cups filling: or S to 6 servings.

Turkish Fruit Tarts
This recipe, combminz fruit unrt

ice cream will serve 10 persons.!
97 SUPPER CLUB

Floor Shows New Act Every
Tunrfor 2 Shews NiehHy

Exotic Doncint Comedy Acts

was a favorite symnoi ot inana,
the protectress of young girls.

The alexandrite, found only in
Ceylon and the Urals, has the re-

markable property of living two
lives in color a splendid green by
day, an amethystine red by can-

dlelight. The depth and strength of
the alexandrite's .colors make it
an exceptionally attractive ring
stone for men. '

The moonstone, a gem of limpid
and misty light, was once regarded
as a love charm during the waxing
at the moon and during the

uoiespoons miller
1 cup brown sugar '

?i cup water
2 tablespoons lemon juice
1 teaspoon grated lemon rind

H cup chopped dates
H cup apricots, chopped

a4 cup seeded raisins
'.2 cup cooked, chopped prunes

(drained)
!J cup chopped walnuts
Salt -

Recine for flnkv nfrv n.

Pacific northwest growth by 1960 should bring the
population of Washington, Oregon and Idaho up
to 6'4 million; motor vchiclo registrations reach

ing 2'6 million and total income soaring to $9
billion annually. New techniques in fishing and
logging, new forest products, new mines, factories
and farms these are keys to a better future for

you. What will Standard's role bo in these new

developments?

moon's waning as a talisman that
enabled its wearer to foretell the

lnc I cups Sour
' I quart vanilla Ice cream

Roll out pastry to H inch thick
ness and cut into rounds.
Fit rounds' over back of muffin
pans and trim. Flute or crimp
edge as desired. Prick with fork
and bake, pastry ' side up (of
course), in hot oven (425 degrees)
for 15 to 18 minutes or until done.
Cool. To make filling, melt butter.

22-e-z. STEAK
DINNER

$000 Roquefort
Soup Mm ' Dressing

1:30 P.M. to 10 P.M.

Cell for Knemrlone

Cocktails Danclni

combine remaining ingredients and
simmer over low heat until thick-ene-

When cool, spread in baked

future. Usually cut cabocbon, or
dome-shape- it is a favorite ring

tone, both as an individual gem
and in combination with other
stones. Moonstones are found in
Ceylon and Burma.

Longer Life For The
Bridesmaid's Corsage

If the bridesmaid's corsage is in
for a whirl after the wedding. Max
Factor Jr"s tips on how to lengthen
its life will come in handy. Here's
what the Hollywood expert says to
do:

Dampen a thin sheet ot cotton,
and wrap it loosely around the cor-

sage. Place in the lower part of
the refrigerator and let it remain
until dry or wilted petals crisp up.
This should take about an hour.

If you have no cotton, put cor-

sage in a paper box. Sprinkle in-

side of box and the flowers with
cool water. Cover with lid of box
and put in lower part of refrig-
erator until revived by cool air and
moisture.

tan sneus. nop with vanilla ice
cream. Tarts may be filled and
held in the refrigerator and ice
cream added just before serving.

NOW OPEN
UNDER NEW MANAGEMENT

OF MR. and MRS. MELVIN VANDERHOFF

VAN'S CAFE
AT VAN'S MOTEL

3 Miles North an Hiohwav 97

MERINGUE
Spread the meringue the' whole

way to the edge of the lemon pie
you are making. In this way
shrinkage la prevented because the
meringue has something to cling
to.

EXCELLENT HOME COOKED FOODS
Open Daily Hours 6 a.m. to 10 p.m.

4'RC PICNIC PARADE.
RC mhes you --feef ike. flEkf p'y ot (u food. 0nd

. Poyal Crown Colo-per- fect for picnia
KC as best by fssfe-ie- si 1oof wauion,t
Hr IOHST O. UWH o as o fctarfey aenbsi-brau-sM to yo by frOYAl CIOWN COU

Working with you
for a better

Pacific Northwest .

In Washington, Oregon and Idaho:

2,923 Standard employees

$14,096,835 annual payroll

4,810 FaciflcNorthwcstsharcholdcrB

$81,620,424 investment in plant,
refinery and distribution facilities

$5,000,000 worth of goods and
services bought from more than 1100
Pacific Northwest businesses in 1953

2,357 independent businessmen
' who support themselves and their 6,340

employees by selling Standard products

Standsrd hat a big stake in the fature Pacific Northwest... a long-stan- d'

ing investment. It began in the 1880's when Standard's horse-draw- n

wagons brought Pearl Oil Kerosene, Mica Axle Grease
and Eureka Harness Oil to the pioneer settlers.' As the region
grew) oil was needed more and more on farms, in industry and
transportation. Standard broadened its facilities to meet these
needs. Today, the pipelines, tankers, asphalt refineries, trucks,
docks, storage tanks and distribution plants that bring you the
finest petroleum products are proof of Standard's confidence
in the growth of the Pacific Northwest . . , and the basis for its
service to you in the future.

STANDARD OIL COMPANY OF CALIFORNIA
75 yr of planning aftoaif to serve (he Pacific Northwatf betterit sV

NEHI BOTTLING CO., 1500 ESPLANADE


