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//ott? 4̂ iouf a Tomato Jam Session? 
There's one thing abwit 

you have them, you really 
, have them. H-you set out sev­
eral tomato plants in spring 
with the1d,ea of having lusci-
ous red,—rlpgiytomatoes on 
your table later oh in the 
summer you begin to feel 
like Frankenstein — you've 
created a monster and now 
you don't know how to stop 
it - - ' 

\ Well, two good recipies for 
Green Toinato ^an^ancHSpie-
ed Tomato and Pineapple 
Relish are designed to 'help 
you put of your dilemma. No 
need to send the children on 
ceaseless rounds of tomato-
carrjring to the neighbors-or 
to spend endless hours stew­
ing over tomato ketchup. 
Either the jam.or the relish 
makes, an ideal hostess gift or 
a most unusual condiment to 
set forth on your own table. 
Both take care of nature's in­
sane bounty quite handily, 
since_thft- recipes are_shock_ 
boil ones using liquid fruit 
pectins. You get all that old-
time flavor without all that 
old-time bother. 

On the other hand, if na­
ture has not been quite so 
kind, you can always make a 
version of the Spiced Tomato 
and Pineapple Relish using 
canned tomatoes. The recipe 
is a. good one to remember 
when you're feeling in a cre-

-ativi 
day. 

GREEN TOMATO JAM 

3 cups prepared tomatoes 
(about 1% lb. green to­
matoes) 

Vi cup lemon juice (4 me­
dium lemons) 

iy% cups (3'/4 lb.) sugar 
1 bottle (6 oz.) liquid fruit 

pectin 

First prepare the tomatoes. 
Scald, peel, and grind about 
1% pounds green tomatoes. 
Measure 3 cups into a very 
large saucepan. Squeeze the 

When you ' re faced with a t jumper crop of toma-

, v e ^ £ 4 o ^ £ w M e 1 ^ ^ 
gifts or condiments for your own table I v t t F these 
recipes for Green Tomato J a m and Spiced Tomato 

a n d P ineapple Relish. . 

SPICED TOMATO AND 
PINEAPPLE RELISH 

2 cups prepared tomatoes 
(about 1% lb. fully ripe 
tomatoes) - H 

5 ^ cups (2 lb., 6 oz.) sugar-
1 box (1% oz,) powdered 

fruit pectin 
1 can̂  (13^ oz.) crushed 

pineapple 
2 tablespoon^ vinegar 

spoons Worcestershire-
sauce 

Ifr-teaspnnrj cinnamon 
i ^ teaspoon allspice 
\ teaspoon ground cloves 
First prepare, the tomatoes. 
Scald, peel, and chop about 
1% pounds tomatoes. Bring 
to a boil over high heat. Then 
reduce heat and simmer 10 
minutes, stirring occasional­
ly. Remove from heat. Mea­
sure 2 cups into large sauce 
pan. 

Then make the relish. Mea­
sure sugar and set aside.^ 
Thoroughly mix fruit pectin; 
pineapple, vinegar, "Worces­
tershire sauce, and spices into 
tomatoes in saucepan. Place 
over high heat and stir until 
mixture comes to a hard boil. 
Immediately add all sugar. 
Bring to a full rolling boll 
and boil hard 1 minute, stir­
ring constantly. Remove from 
heat and skim off foam with 
metal spoon. Then stir and 
skim for 5 minutts to cool 

10 Years Later 

He s Doctor Now 
Ten years ago, the Courier-

Jourhal ran a story about "the 
;". ordinary high "school student 

who goes about his business of 
getting a good education so that 
he can fill the leader's shoes of 
tomorrow,"' 

The story was a hjwjtey an­
swer to current critics of "the 
younger — and so-called beat— 

DR. BALAISHIS 

"!IiIhW"aha"P«ventr*oattng g f Paul's Abbey, NewtonTTO 
fruit. Ladle quickly into 

juice from 4 lemons; measure 
fa cup into saucepan with 
tomatoes.-

Then make the jam. Thor­
oughly mix sugar into toma­
toes i n saucepan. Place over 
high heat, bring to a full roll­
ing boil and boil hard 1 min­
ute, stirring constantly. Re­
move from heat and at once 
stir in fruit pectin. Skim off 
foam with metal spoon. Then 

stir and skim for 5 minutes 
t o cool slightly and prevent 
floating fruit. Ladle quickly 
into glasses. Cover at once 
with Ys inch hot patraffin. 
Makes about 11 m e d i u m 
glasses. 

glasses. Cover at once with 
Vt inch hot paraffin. Makes 
about 8 medium glasses. 

Spiced Canned Tomato and 
Pineapple R e l i s h . Prepare 
Spiced Tomato and Pineapple 
Relish as directed, substitu­
ting 1 can (16 oz. tomatoes for 
the prepared fresh tomatoes. 

And for a Hot Day 

Nuns Roll Up Sleeves 
To Save New Priory 

Tertiaries 
To Hear 
Former Rabbi 

Dr. David Rocz, an ex-rabbi, 
will address Franciscan Terti­
aries at a community and com­
mitment program ^AUg. 5-9 in 

^neTaTion7rTFTea(ulieaTravTa" 
alaishis, an Aquinas sopho­

more from St. George's Lithu­
anian parish, who was playing 
football and chalking up an 
"A' average. *> 

May the writers take note: 
it's Doctor David Balaishis 
now. Their "typical youngster" 
received the M.D. degree this 
year from the University of 
Toronto and is interning at St 
Michael's Hospital, Toronto. He 
is the son of Mr. and Mrs. An­
thony Balaishis of 97 Warsaw 
St. 

KILLED IN CRASH 
Nairobi, Kenya — (RNS) — 

Mrs. J. Clyde Shenk, 57, a Men-
nonite missionary stationed at 
Migori* KejjyaJ_jvgs_killed Jiere 
in the crash of a light plane. 
Four of her children are mis­
sionaries. 

Dr. Rocz's'theme will be the 
social implications of the Beati 
tudes as they rise from the Tra­
dition of the Old Testament. 

The annual program was ini 
tiated five years ago by Very 
Rev. Sebastian Falcone, OFM. 
Cap., who presently teaches 
scriptural theologj at St. Ber­
nard's Seminary. 

Attending the program from 
Rochester are Miss Ruth Ash-
burn, chairman of the local or­
ganizing committee, Miss Re­
becca Ohm, Mrs. Ilia Tota and 
Sisters Margaret Cauf ieldv RSM. 
and Mary Bernard, RSM., all 
members of the Secular Order 
of St. Francis of Assisi. 

For a bright and refresh­
ing hot weather dessert or 
just for wowing the ladies of 
the card party, try Peach-
Berry Salad Sesame. 

The salad is twice*lessed 
-nofe^nl!iH!Qol-to-eat-hutH^r 

raspberries or blueberries 
V& cup dairy sour cream 

1 tablespoon sugar 

Minneapolis —(RNS)— Bus- ey by finding Summer jobs, 
inessmen walking into offices! with the hehp _of "Employers' 

Minneapolis or St. Paul of 
-firms- thls Summe 

quires no cooking. 

SALAD SESAME 
PEACH-BERRY 

1 can (1 lb. 13 oz.) cling 
peach halves 
Lettuce cups 

2 cups fresh strawberries, 

Catholic nun at the reception 
ist's desk. 

About 55 Sisters of (he Or-
1 tablespoon toasted sesame d e r o f s t Benedict have taken 

~ " J " gmrnn^r-^bs-Ho-faise-moaey 

1 tablespoon lemon juice 
Dash salt 

KPfids 

for a large payment due tnisT 
Fall on their new priory in sub-

vw urban Maplewood, into which 
sour t ^ y moved four years ago. 

juice, Besides receptionists, they 
*,™m „.„, * •* o _J , , are working as secretaries, typ-
S rZZJ? U „Sf>ri

c
nkJe ists, file clerks, cooks, hospital 

r L ^ M J f g « S t e d c S , C T workers, tutors and aides to the 
at once. Makes 6 to 8 salads, elderly. 

Sister Rolaine Diethelm, 

Drain peaches and chill 
thoroughly. Just before serv­
ing in lettuce cups and top 
with berries. Blend 
cream, sugar, lemon 
salt and half of sesame seeds 

Overload", an" agency here. 

'he^orcleTTS^argi 
ing and nursing unit. St. Paul's 
Priory serves as headquarters 
for 232 nuns and has 53 mem­
bers in residence. 

"gJKter-KPiaine saioHt is OCT 
likely that the nuns will be 
to provide all*the money need­
ed for the mortgage payment 
from Summer employment. She 
said a part of the debt may still 
have to be refinanced. 

The number of new mem­
bers has declined while the 
number of retiring Sisters has 
increased, resulting in a 
squeeze "on the paychecks 

t^^^a^tss^BiMuSift; 

MORE 
MOMS 
A IMP DADS 

THC HOLY FATHER'S MISSION AID TO THE ORIENTAL CHURCH 

GIVE You are heeded . . . to act as a Mortl or Dad to 

A an orphan in the Holy Land, Ethiopia, or India. 

CHILD The cost is very little. The satisfaction is great. 

A Wore than hatf of the 1,400,000 refugees in the 

HOME Holy Land are boys and girls. A great many are 

orphans. Some barely exist by begging for milk, 

food, clothing. Others are in the Holy Father's 

care — supported by the generous friends of 

Near East Missions . . . You can 'adopt' one of 

these children and guarantee him (or her) three' 

meals a day, a warm bed, love and companion-

faced with either raising the 
needed funds this Summer, or 
refinancing their mortgage at a 
3 per cent hike in the interest 
rate. 

They chose to raise the mon-

Set at McQuaid 

ship arid preparation t o earn his own living. An 

orphan's support costs only $10 a month . . . 

$120 a year. Send us the first month's support 

and we will send your 'adopted' child's photo. 

You can write to him or her. The Sister who 

cares for your child will write to you, if the child 

cannot write yet. A close bond of love will 

develop. Please send the coupon with your of­

fering today. 

ORPHANS BREAD is the club (dues: $1 a 

month) that comes to the rescue when orphans 

need milk, medicines, underwear. Like to join? 

Send $1 every month. 

A football camp will be held 
a t McQuaid Jesuit High School, 
Aug. 11 through Aug. 22 with 
sessions nightly from 7 p.m. un­
t i l 9 .p.m. 

Called the Upstate Football 
Camp, it will be directed by Leo 
Hand, a former linebacker for 
the University of Da f̂ton and 
Kansas State Teachers College, 
who is presently junior varsity 
football coach at McQuaid. The 
camp Is staffed by area coaches 
and former professional and 
college football players such as: 
i&m—Skafear-^fomtfr ^jii «rd faff] 
the Buffalo Bills; Doug Curtis, 
former tackle for Kansas State 
Teachers College; Tom Bren-
nan, former high school All-
American and fullback for the 
University of Buffalo; and John 
Rosellj, head backfield coach at 
McQuaid High. 

The. camp is devoted to con 
ditioning and the teaching of 
basic fundamental football 
skills. All boys age 12-18 may 
attend. Registration is„Saturday 
Aug. 9, Trom 2-5" p.m. at the Mĉ l 
Quaid gymnasium. 

A tuition charge of $18 is re­
quired. 

For many o£ the nuns» it is 
their first contact with the bus­
iness world. 

For 18 months, the long tr-a 
ditional Jinn's habit has been 
optional for members of the 
priory, and most of them now 
wear conservative street clothes 
with their veils. 

T l e ^ S I F m a 7 T i T ^ 5 v e r T r l " | 
employers object to them, Sis 
ter Rolaine said. 

T H E 
BROWNCROFT 

for AGES 3 to 6 

• H a l f Days 
^ - or Full 

/ • E ipandt 'd 4kr ' 
*t Openings 

n A l l Day 
Kindcrqarten 

OPEN ALL YEAR 
Mon thru Fri — 

7 30 A M to 5 30 P M 

288-3271 
933 ATLANTIC AVE, 

don't let the 
elegant bottle 
scare you... 

it's reasonably 
priced... 

j & . . 

THE FIFTH 

Canadian R & R is remark­
ably good. Canadians have 
known for years. Just as 
they've known G&W Ltd., 
Canada's oldest* alsTilTer 
wouldn't make the whisky 
any other way. Happily, this 
fine whisky, registered at 

-^^thfijJltiMlejry ts now avaU-
able for the very first time in 
the U.S.A. Ask for R&R in 
the elegant bottle at your 
liquor dealer. Find out first, 
hand how delightful Cana­
da's good neighbor policy 
can bel 

From Canada's oldest distiller 
"•"nHPOiriTD'WTs^WTnnfinTJi^^ 

Why Wait? 

It's never too late to remember children in your 

WILL will. The Holy Father knows where children are 

POY/ER the neediest. Simply tell your lawyer our legal 

iRIeTTSffH0Tlc"«BtR EAST WeuFAVtE ASSOCIATION. 

Dear ENCLOSED PLEASE FIND » . 

Monslgnor Nolan: 

c H 

Please NAME. 
return coupon 

TION m 

m 

H i 

• *i» 

with your STREET. 
offering 

C I T Y - — .STATE. .ZIP CODE. 

Divinity School 
Official Retires 

SCrs. Einar Anderson, associ 
ate^direj^OE^feyie^EualtEduca: 
tion Department of Colgate 
Eochester Divinity SchooiyBex-| 
ley Hall, has retired, after 25 
years as a leader in Christian 
education in the Bocixester area. 

Mrs. 'Anderson joined thej 
staff of Colgate Rochester in 
1955 and has had charge of the 
administration and placement 
of divinity students in their 
field education assignments. In] 

' ~ n e F e 1 ^ r T r ^ 
interest with his fielol work, she 

Ss been in close coaitact with | J 
ndreds of churches through­

out tiie area as well as social 
agencies . and community or­
ganizations. 

She will continue as a con-

T H 1 C M U P H C HEAR " S T W E I F A R E A S S O C I A T I O N 

• * * * * ( * 

*i»' M& 
i O I S H T K TERENCp CARDINAL COOKE, * • « « « * 

M l ^ l f l ^ 0 Madison Avenue 'New York; N.Y. 10017 
* m i i ! M ' .telephone: 212/Y(lkanl 6*840, 

sultant in field education afthe" 
school. 

K-iSLC^AUXIlIAKY 

T*he L&n>& • Auxiliary ,of 
Knights of, CblumbJUsJDowniril 
|J8Lvirffl hbnor Miss Ann\ %ry. 

\- A A 

Irhtaediiate Ip^st president, at a 
dinner at 6:30 Friday night* 
Aug. 15 in the Monroe Avenue 
cluhrdoms. Mrs. Johui Gartland 
'is chairman. 

JUDBES Modelhd 
Sale of 69 FORDS 

RI6HT NOW! 
IS GOING ON 

HO HEED TO WAIT 
UNTIL SEPTEMBER! 
Over 300 New Fords. Your sure to find exactly 

what you want reduced beyond your 
expectations! 

81 Lake Ave. 

\ \ 
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