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ndeavor of the Union Press-Courier in 10 sincere!
in all eflorts 10 obtain sconomic freedom
t De signed by the writer as an evidence of good faith
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Thanksgiving — 1954
Another Thanksgiving Day has come
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are facing enemy bullets —as of now However
and there isn't too much hope that it will abate for a long
time May the same gratitude next year the Thanks
giving t The nature of the Communist aggressors could tip the

scales into another confiict &t anv time
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We Americans can be thankful, too, that our cconomy and
™ir prosperity, our HNving conditions and our entire mode of
Mfe is on a higher level than any other nation in all this world
The recognized leader of the free demoeracies, we also have a
duty to perform in helping others. There is po piace for isola-
tionism in the American thought, although we still have a Jot of
so-called “statesmen” whoe have never gotton over the idea of
“rugged individualism.” Anyway, we all surely can be thankful
that we are Americans and that we live In the land of the free.

either major political party can say they are
thankful, is a moot question Both Republicans and Democrats claim
that they have been victors in the recent election, aithough the
actual figures tend to show that the Democrats have more reason
1o be grateful Certainiy, the Democrath in Pennsylvania have plenty
of reason to be grateful The present sniping of the Republican
brethren at each other is anything but “harmonious.” Not any single
G.OP. individual is entirely responsible. Practically all the Repubii-
€an state leaders, from Gov. Fine down the line, have at ieast #OME
part in the debacile

To what extent

The general public would likely be thankful, too, if the pre-
sent MeCarthy episode In the U. 8. Semate would be finished
While this alvo is rather strictly & Republican fight, and the
Mumm"m'lmmwlmmm
m«-»muu&-nﬂmummdwu«m
wWay or another. The whole mess Isn’t helpiag our prestige either
at Bome or abroad.

Here in Cambria County there are several hundred unempiloyed
Democrats who are thankful that there appears a brighter horizon
in the way of state employment for them There are also a like
number of Republicans who are anything but thankful because the
indicators point toward a cessation of their employment. That's the
history of politics. Thanksgiving Day hasn't any part in the partisan
political picture.
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This conditior

several

tcal
our commonwesith
came about for
1. The comversion from war
te peace
2. The miserable administra-
tion as conducted by Gov. Fine

3. For ennctment of a sales
tax that s very uvnpopular in
our commonweaith

4. Becanse Republicans in
office got wo fat eating off the
precious part of the lamb that
they never thought it ponsibie
that the people would some day
torn aexinst them, and

5. The failure to enanct legis-
Intion that would be beneficial
to the rank and file and to in-
dustry.

80 put these and many other
fauits all together and we find
that the voters justs rebelied and
that thousands upon thousands of |
independent Republicans  decided |
it waAs really time for a change |
and flocked 1o the polls in great |
numbers of register their resent- |
ment to the tyvpe of government |
that the Republican-controlled ad-
ministration was giving them

A mandate now has been ser
ved upon the Democratic party
and the promises that they made
throughout their cRmpaign  must
bogitively be fulfilied Otherwine
they will go out four vears hence
as fast as they came in

I. We must asholish
Pennsvivania Sales Tax.

2. We must stop waste in
government,

8 We must “md n  tax
program that will be fair to
the masses and the classes, and
in this respect the public must
realize poor, every
individual “

rORROTN

the

that, rich or
has & certain

sibility to bis govermment.

It is my sincere belief that the
Democratic party must immedia-
tely Insugurate a public works
orosram on A participating basis
with the feders! government and
‘ocal  municipalities, and I am
happy to advise our readers that
I am now in the process of pre
paring such legisiation :

This type of program must omly
be applied to distremsed districts |
and it is my thought that the |
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vernment shotuld stand
Aiblic works program
and the local mu
and I am defini-
that the Federal
looking _over  just
A pre gr‘mﬁ
without! saying that a
sensibie works project program
badiy needed in Pennsvivania
We must erect sewage disposul
plants, repair our streets and our |
ddewalks, dredge rivers in many
OoCailities. rejuvenate public puiid
ngs ard onduct  such - othey
NOrthwhile Projec
Rather than spend millions of
dollars on a dole system, it is
much more  beneficial and
healthier to have wrokers earn
a livelthood In such worthwhile
projecis —— with the exception,
of conrse, of those who are
rhy«lra"y unfit to do manual
abor
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always
i our country
Hng to spend

dediars in Lime

¥ buaiiding guns. planes lanks
wnd forth, in addition the
of Bves of hundreds of
of young Americans
Rame government must rea-
ite that it can spend a much
smalier amount in peacetime to
reate employment for American
aboréra

If Congress would just put
heck on the Eive-away program
ind rather than send Rundreds of
niillions of dollars to some for
‘KR countries. who do not oven
ippreciate the dole we are hand
AE oul, and spend this money at
e, we would find  curselves
IVIRE in A& normal prosperity

So, as your State Senator, |
assure the of my com-
monwealth that | shall devote
ove moment of my time to |
lnlgag to frame a ram in
Pennsylvania that will once
again its people In a
rightfal position. f
I shall vote for
hat may in
wime of our

heen my

i%
Bid-
of war

Wi o

ousands

tax meanires
BOMMe casex  Bart
taxpayers. but the
Ablic must realize that pro-
ram of the type that I men
oned above must be Snanced by
Wt one Eroup but by all the P
¥es of this great stale

I expect 1o keep the pecpie of
ny district informed as to the!
sroposed legisiation that will be !
‘orthcoming. 1 will deeply appre- |
ite the public iInforming me of |
Beir wishes on measires that |
vill be introduced Aduring the
orthcoming session of the Legis- |
ature. I am always in the mood |
O ReCept comstructive rnurum;
I wish to comtinue being the kind !
of senator that yvou will be proud
of long after 1 am gone. and J
ippeal to jabor as well as indus-
ry to help guide me in this grest
sndeavor

These are trying tines and no
mne rsOn CaR  since
i the protilems !mﬂm
forthcoming without advice from
the public. We hope by this time
Year o have done x good

With &  clear conscience and
wholesomie thoughts

SEN. JOHN J HALUSKA
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Will Assure Accurate Assessment

Under New System Property Owners to Be
Allowed to Spend $1,000 Per Year for Repairs

In the second ar-

First it must be remembered
that it s not & new law but
rather & refinement of the 143
Real Estate Assessment Act, the

local communities requiring build-
ng inspector's re L, With thw
Countly Assessor In communities
Where permits are not required,
the law states tha! the property
owner must report such improve
ments o the counly assessment
office.
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TOJANE. ..

By A PAULINE HANDERS, Ph.D. |
Irvena, Pramsyivania }

Dear Jane

Now that ‘inanksgiving is here, |
we must think of what to do!
with the fragments of leftovers

What can be made or what
can be added so0 that the family
won'l recognize the new dishes

AN leftovera? |
How can we
make such ap- |
lizing dishes
hat the ap-
pearance. odor,
and fAavor will
resuit in re
¢ Quests for sec.
onds ?
; Let's start off
¢ With something
pice from tur.
key and rice
i i a dish
that can be put

Dr. Sanders 1 gether well
ahead of meal tirne - refrigerated

then popped into the oven just
‘one .wntnggh o heat [lhﬂ!’*ﬂ!l"ﬂ‘y
It has eve-appeal whether in a
shailow baking dish, & large cas-
erole or in individual style

Almond Turkey Delight

Sliver % cup almonds and
brown  Lghtly in meited butter
w margarine (‘s eupl, Rsmove
from the pan Blend Yy cup |
flour in remaining fat. Add about
1 cups turkey Mock or a 104
nce can of consomime  Cook
ver & low heat, stirring con-
stantly. until ssuce iz thickened
Add 1 tap. salt. Place cooked !
rice in a well-bultered cassercle
Use 3 cu cooked rice. Top
with 1 to g‘rupo sliced or Seed!
turkey. Turkey may be nestled
in center of rice gﬂnhla with |
toastad almondia orer with
Bake in 430 dogree oven
about 20 minutes or until
thoroughly hested and sauce is
bubbly, Don’t pass this up if you
don’t have almonds. Peanuts you
Kot last week from the seniors

Cranberries are nice with
Just plain old
sauce. A never
cranberries o

it
lime cranberry
fail in 2 parts
1 part water and
1 part sugar ek over and
wash berries. Putl in  saucepan
and cover with water and a Light
4. Cook 10 minutes. Add sugar |
and boli 3 minites longer
prefer this to a strained

like jell
the same way A& SAINe Propor-
tions of berries and wiler. After
eoaking 10 minules strain
through cheesecioth Measure
guice.
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i with Jamb i you are being

| apples

| Benson with

Add one-haif s much water,

LIFE INSI'RANCE LOANS

BUSINESS INFORMATION ;

heated sugay and boil for 10!
minutes er. Put into sterile
?ium orf molds. These are the
ormuine | have been using since
my very first cooking lessons at
nermal school.  They have never
failed me
Fruit Relishes i
To add zest to the meals when |

one has that “day after a big " fiat bottomed wire baske! or

meal” feeling why not lean heav- |
ity on fruit relishes”

some varieties for your various!

imenus. Apple relish  mades from
{2 diced tart red apples
&l
| onion,

inrge |
1. moedium chopped |
‘s tsp  celery seed

pickie,
and

| Marinate with French dressing

Ruby relish-- made from
grou raw or cooked beels
ths. chopped or ground onion
cup shredded cabbage y  cup
vinegar. and 1 tha hovrse-radiah
Moisten with French dressing if

1 cup

2

(it seemn dry.

Cranberry relish-—made from |
ground equal parts of raw cran-
berries and unpeeled oranges
Crushed pineapple may be substi-
tuted for part or all of the
orange. Sugar may be added it
desired A more exact recipe for
the istter is one from old Men-
nonite cookery. Wash 4 cups
cranberries. Grind. Wash and
core and grind 3 apples Peel 2/
oranges and remove the sewds
Grind oranges, rind included Mix
and add 2 cups sugar Refrige-
rite 12 to 24 Bours before serv-

ing
Esat Indian Apples

Jane, if you are in the mood
to be real smart use East In.
dian Apples. Serva hot or chilled
eant-
ern”, or with veal, ham or duck
For this unusual #ish wash cors |

1 cup sugar. 1 cup water, 2 ths
curry powder. 1 iha finely ~hop-
ped onion, and it in a
sauce pan Heat to boiling over
low RNeat. Stir until sugar is
dismolved. Add apples. stem ends
dewn, Cover and cook 3 min-
utes tott:r Be smure apples are
tender t hold there shape
Place apples in dish Continue
cooking sauce rapidly until it
forms a thick syrup Pour over

Here is another suggestion for
the turkey -or chitken that
apt to be in pilentiful supply in
our kitchens a8 well ax on the
Department of Agriculture lists

Chicken (Canton
Fry 4 pound bacon until crisp
on absorbent paper FPour
off all but 2 the of the fat

nd

% tap. salt

cup chopped chicken or turkey
Combine 1 the corastarch with

1% cups pimeapple juice
i

A loan from the

BANK

or any

i blended. Add o poultry mixture |

Cehunlks

Here are °

i thin

| last

{ from Madagascar about

i was produced in North and South
i Carolina and Georgia When
{ Civil

oombine it with another plentiful
iand pare 4 tart apples. Combine

| o

| antil

i tuns
i Cotk, wtirring
i1

. |

anst
tba. soy sauce and 1/

Wmucomdaﬂgoodhm
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into casercle Cover with %
cipe of Poached Apple Shess
Eprinkie with cinnamon and s
gar. Repeat until dish s filled
and or rice mixture is used
Be sure that the top iayer
the rice mixture Beat ogg
until foamy Add 4% ecup SAEAr
graduaily and beat until mixture
i sUfY and saliny. Swirl over
Use fat at He top of the pudding
degrees and cook about 2, certain that edges are cov
milutes or until golden brown |[Bake until golden brown In &
Driine and sprinkie with salt | 350 depree oven abtout 15 min-
Ve hot poultry sauce and meat  yles
ver crisp noodies. Yes, of course
can be served over rice
ax well as noodies

tep. lemon juice. Mix until wellb
in the
thirkened
Stir i
carrots

skillet, cooling until

stirring  constantly

cap cooked julienne
and %  cup pineapple
Cover, reduce heat and
timimer 15 minutes Crisp noodles
by frying uncooked noodies in

i

strainer in desp fat

Poached Apple Slces

Oh yle no doubt you sre weoss

fering what | had in mind when
Riee Crop Tops Last Vears E: i poached apple slices Well

Current forecasts indicate that ! ust simmer over a jow heat 4
the 1954 rice crop tops that apples  which have been pared

year by 10 million (100-1b.) | . aned andd sH-ed In & unti}
haga. While Asta ix still the prin. | q,m.m. the
1

i the apples are
ipal producer and user of rice ‘fwmp m 1y cups sugar,
our own domestic production has cup water ind  1.ineh stick of
incirensed greatly in the past fow ! raamon That s f you oan
years. Rice can be grown pro- find this type of cinnamon I
fitably in only a few areas Mivnur store or Rave it in your
the United States It isx widely cupbosrd 1 love it but find that
xrewn in Arksnsas, Loulsians. | there jan't much demand for #
Teras and California The first that many stores no longer
fon Was brought to this country|gock it, but they will you S
1685, It ¢ we really want it
Charléeston

By Sensonable  ( ~nterpieces
wWeel

ol This been  working

with seasonable ent.

made froum COMIMOn

things plates,

trays, wooden paper and

plastic baskets and
Shapey )

tables and fruit

placement, contrast of colop

shape, right amount for the o

fainer were all tems for SN

jeration. T'm not sure

the resplling centerpieces or ;
on the facey

of

fre

ey

Wt grown around
South Carolina and Georgia
IMO most of our domestic

we Ve

the
War curtatled production
there rice was then grown along
the Mississippt and in Louisiana
Apple  Rice ing

Lo s rich in starch and thus
sugplies energy st a low cost
The bland flavor makes it an
excellent extender for more
strongly-fiavored foods Why not

Lo paper

bevarls

ook of satisfaction
of the young giris warranted nos
tice At any rate | hope many
homes will bave a colorful, in-
expensive display over the wagk

end
Yours Jor better ?\ﬂmm,
PAULINE
DOCTORS AND BIRTHS ¢
The average genersl practition.
rr of medicine sttonds 1. 800 by
fhe during bis professional o8

food -apples. and make apple
rice pudding. Combine 1': cups
and 1': cops milk and cook
rice v tender. 10 to W
minutes Stir in Y cup sugar
and W tap salt. Beat 2 egg yo'ks
untll lght Add 2 the rice mix
Return to double boiler
eomatantiy, about
minute. Stir in 1 tha marga-
ring. Remove from heat and add
1 tap vanilla and % cup heavy

ieream. Spoon aboul ‘i of ries  reer

The point is this: a personal loan c2n bail yea eut
of a fmancial jam . . . pay medical or d:atal bills
— or provide funds for ANY worthwhile purpose.
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meet your needs. Wekmtﬁnwedawdpmbhadm
Cuypmpkandlbrmyyunhndmmb&hﬁ
them.
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LOANS provide better financial plans
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time.




