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YOU'LL BE SEEING

Filbert nut soup--In order to expand produc-
tion of the relatively small filbert industry the Ore-
gon Filbert Commission is busy developing new
recipes for their product. Items developed so far
range from filbert soup and filbert bread to a fancy
filbert torte dessert. Filberts are the cultivated
variety of wild hazel nuts.

Corn insulation--Scientists of the U. S. De-
partment of Agriculture's Agricultural Research
Service have developed a practical way to convert
corn to urethane foam and use it to insulate walls.
A 25- by 50-foot structure can be insulated by foam
made from 1 bushel of corn.

The starch-based foams are sprayed in place
around pipes and between wall studdings. They ad-
here to almost anything and dry to form a layer of
insulation molded to the contour of the surfaces
they touch. They have good insulating ability, are
flame and humidity resistant, and will not settle
or shift out bf position when hardened.

Western outfits for collegian's casual wear-«
Brushed denim is very popular for slacks and
sport shirts for young men. So are leather trims
on jackets and Sherpa, a new name for pile linings
in jackets. Sherpa looks like sheepskin but is
acrylic with a cotton back. Lots of color--we are
told--will be seen in boy's clothes this year, with
the accent on the slim look.

Easy-to-use telephone equipment--Telephone
makers are trying to meet the needs of people with
physical handicaps with specially designed tele-
phones. Their goal is to develop whatever is need-
ed to help handicapped people obtain full use of the
telephone's advantages. The Bell Telephone sys-
tem says that the most requested items include
special signaling devices for persons with impaired
hearing and sight, headsets and speakerphones for
people who can't hold a telephone handset, special
handling of outgoing calls by operators, and vari-
ous types of foot switches and levers.

WHY HEAT MILK?

The question of why milk must be heated before
use in bread dough is still unanswered. Some
authorities feel that an enzyme in unheated milk
causes soft dough and bread of small volume, open
grain and thick cell walls. Others attribute the
damage to a-factor in the whey of milk which is
changed by heating.

Most scientists are of the opinion that heating
milk is necessary to assure good bread. For home
baking they feel that a temperature of 180° for 15
seconds is adequate. To be certain the warm
milk will not kill the yeast, stir in one to two cups
of flour before adding the yeast to the milk.

MAKE YOUR OWN FRUIT COCKTAIL

Pep up winter meals with frozen fresh fruit
mixtures now in season. Several fruits can be
frozen together and be ready to use for salads and
desserts later on. Those that combine well are ~
peaches, Thompson seedless grapes left whole,
Tokay grapes halved and seeded, Bing cherries
quartered and pitted, blueberries, apricots quar-
tered, and fresh pineapple cubed. If you include
fresh pineapple, remember not to use the mixture
with gelatin; the acid in fresh pineapple prevents
gelatin from setting.

Raspberries and strawberries from the freez-
er may be added just before serving. They have a
tendency to mash up in the mixture. And it's best
to omit muskmelon because it seems to toughen by
freezing.

Pack the fruits in sugar syrup using 2 to 3
cups of sugar to a quart of water and a half-tea-

spoon of ascorbic acid (from the drug store). This
is uncooked syrup stirred until the sugar dissolves.
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KNOW YOUR CONNECTIONS

Three-prong electric plugs probably will be
required on a variety of portable electrical appli-
ances used near moisture, especially mixers and
blenders. At present the three-prong plug is re-
quired by Underwriters' Laboratories (UL) stand-
ards for floor scrubbers and polishers, and for
portable dishwashers.

The third prong is a '"ground'" connector. It
grounds the appliance and prevents the homemaker
from becoming part of the circuit and getting a
shock when the electricity uses her as part of the
electric system.

Most homes have only two-prong receptacles.
For some appliances such as air-conditioners and
portable dishwashers, an adapter that plugs into a
two-prong receptable is furnished. Main drawback
of an adapter on a regular plug is that a ground
wire must be attached to the receptacle to create
the grounding. Often the homemaker using the
adapter in several outlets doesn't bother to attach
the ground wire, thus defeating the purpose of the
three-prong plug.

Trade names or names of suppliers are sometimes listed in
thie newsletter as a matter of convenience to readers. In-
clusion of such names does not constitute endorsement and
exclusion does not constitute digcrimination by the Minn-
sota Agricultural Extension Service.
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