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Major Change in 
State Benefits

By VINCENT THOMAS employer* would be cut off 
Assemblyman. 68th District I The top annual wage base per 

One of the most fought-over (employe by which the taxes 
battle grounds in our Califor-' are measured would be
nia Legislature has been the 
field of social insurance. Ever 
since the unemployment and 
disability insurance laws were 
first enacted, their principal 
provisions have come before us 
at each regular session for pos­ 
sible change. Tough conflicts 
have resulted, but over the 
years there has been steady lib­ 
eralization in both programs, 
so far as weekly benefit 
amounts, duration of benefits, 
coverage, and conditions of 
eligibility are concerned.

It is now certain that our 
legislative troops will again 
confront each other over these 
issues once more at this ses­ 
sion. Two series of labor- 
backed bills have been intro­ 
duced, one relating to unem­ 
ployment, the other to disabil­ 
ity insurance. Both would up 
benefits in various ways, and 
there are bill which would ad- 
Just the supporting tax struc­ 
tures which finance the laws.

OUR UNEMPLOYMENT in-
surance system, under which

jumped from $3,800 to $6,000. 
This would increase the maxi­ 
mum annual lax on the em­ 
ployer by 57 per cent.

Changes proposed in the dis­ 
ability insurance system are 
equally fundamental. The addi­ 
tional payment during hospi­ 
tal confinement would be 
raised from $12 to $20 per day. 
For the first time, benefits 
would be payable during preg­ 
nancy. Maximum duration 
of weekly benefits would be 
lengthened from 26 to 39 
weeks per year. The one-week 
waiting period would be elim­ 
inated when disability is 
caused by accident. No change 
would be made in the maxi- 
imum weekly benefit, which 
was put on an "average wage 
escalator" basis in 1961, and 
so automatically increased 
from $70 to $75 January 1 of 
this year.

DISABILITY insurance, so 
far as the state fund is con­ 
cerned, is financed entirely by 
the 1 per cent tax on employes.

benefits have been paid for 25 ' Costs have run far ahead of re- 
years, is now financed entirely ceipls in recent years. Despite 
from employers' taxes. Despite ', a legally permitted transfusion
some increases in benefits, the 
reserve fund for this system 
rose to more than $1 billion a 
few years after the war, but 
during the last few years out­ 
go his exceeded income, so the

of $140 million from funds on 
deposit in Washington, the re­ 
serve has fallen to $77.7 mil­ 
lion. A total of $155.5 million 
was spent last year. The an­ 
nual tax base Is scheduled to

reserve has sunk to $628 mil- go up to $5.600 under current
lion. About $424 million was law. but would be uppcd still
paid out in 1962 further under the new bills

Under this law. employers 
with good employment experi­ 
ence are entitled to certain 
rate reductions, but the amount 
forgiven has been reduced to 
almost nothing in recent years.

Major changes proposed by 
bills on unemployment insur­ 
ance would up the weekly max­ 
imum benefit from $55 to $75, 
and add payments for a de­ 
pendent wife and children up 
to a weekly top of $107. Length 
of payment would be extended 
from 26 weeks to 39 weeks j 
per year. No estimate* are | 
available of the costs of such 
changes.

FAR-REACHING changes in
the unemployment insurance, 
taxes would also be made by 
these bills. Reduced taxes for]

Unemployment and disabil­ 
ity insurance are two import­ 
ant and necessary protections 
for our California workers. 
Committees of both houses 
face some tough problems in 
considering these bills. The 
decisions made on them will 
be among the most important 
we make this session.
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MARY AND SHOPPING SUGGESTIONS

Specials for 
Supper Use 
Sandwiches

California Gold Readied for Desserts
'' t>e niMi.ni of dinner at 

midday has always posed the 
iliflriiM problem of menu 
p'anning for suppei some- 
^o"'. lunches are more easily 
r< in coded.

Hut what used to be a daily 
c'hore i* now a Sunday poser 
milv. Here are two sugges- 
lions for the weekly evening 
'able for the f.-imlly.'

CAPR ron SPKCMI,
Top a slice of hot buttered 

masted Wonder Soft Whirled 
Sandwlrh Hread with a gen­ 
erous layer of creamed crab- 
mi-sit, not too moist.

Over this sprinkle grated 
American cheese and place 
under broiler -   low heat un­ 
til cheese is melted.

Cover with second slice of 
tonst and serve immediately. 
< ut into quarters and garnish 
\\ith relishes of choice.

WKST COAHT Ht'KCIAI,
8 ftllcrn W o n d f r Holt

Whirled Sjindulrh Hi.-nd
*» cup hiillrr or mai-Rarlnti 
I l"|>. chopped union 
I ibw. mnyonnnlM*
 J fKR«, lirnler 
I fix. rhopprd n\rrn prpprr 
\4 cup ruliril canned lunch­ 

eon nirnt or other rookwl 
mnit.

Spread bread with butter or 
margarine. Melt 2 teaspoons 
butter in skillet. Add onion 
and cook tmtil golden.

Hlend mayonnaise with 
rugs. Stir In green pepper and 
nival. Add egg mixture to 
onion mixture In skillet. Cook 
gently as for scrambled eggs. 

Spoon mixture on 4 slices 
bread. Cover with remaining 
bread slices. Garnish with 
ptckles and nerve.

Peachy desserts suit any
party; they are that delicious!

California's peach trees

ter and nutmeg and mix until 
crumbly. Spread over peaches. 
Bake at 425 degrees for 10

Cool and sprlnkl. with nuts. 
Serve with whipped cream.

long history thev minutes. Reduce hent to 350 
\\ne iilaiited by Spanish Degrees and hake 20 to 25 
padres around the'elghteenth- minutes longer, until brown, 
century missions.

About 1850 the fir.-t peach 
orchards camo Into bearing 
and were immediately profit­ 
able. The gold rush was on 
and the miners paid any ask­ 
ing price for fruit.

Six years later peaches 
were canned commercially in 
California because it became 
evident that some of Califor­ 
nia's "gold" could be grown 
on trees.

Ever since that date this 
gold has been grown and 
canned for the use of home-

ikers In hundreds of ways.
V\v suggest two desserts

y.
«wxrnv-voppi:i» 

PKACH PIK
.iMi-y for 9-Inch |>lr "hell 
(Vi>. 2' .) c«n cllnc pi-urn

Mi Irmoii julir 
p «lflril Hour

< RVNCHY TOPPKI) PEACH PIK suit* any party and n-qnire- only a (« «  alwa\> 
on-hand Ingredients to make the crumbly topping for the golden canned cling peaches. 
It Isn't often that you can whip up a dessert a* luscious as this so easily. That's because 
the cling peach slices are just turned Into a pie shell and topped with a crumbly mixture. 
There's no custard, cream filling or gelatin mixture to make. Peaches chilled In the 
ran and served an-ls add goodness to any meal.

'i cup hiillrr or m.ii K.II Inr , 
' : t-p. n n I m eg i 
' ; i up rhiippert nnt« 
Whipped errant 
Line pie pan with pastry. 

Drain peaches thoroughly and 
arrange in pastry-lined pan. 
Sprinkle w! lemc« Juice. 

Combine flour, sugar, but-

PKACH 
I (I Ih.) can cling peach

-llrrs
1 tb*. corn*!arch 
'j t.«p. clnn.-imnn 
' f.«p. lemon Jnlc*
Da-ill »alt

2 PKK*. separated
i j isp. wait
< 4 l«p. cream of tartar
4 Ib*. in (fur
"j tsp. vanilla
6 Ilii. oltlcrt Hoar 
Drain peach slicep; reserr* 

syrup. Place slices In %x8x2-ln. 
baking pan. Combine syrup 
with cornstarch, cinnamon, 
lemon juice and salt.

Cook until thickened, stir­ 
ring constantly. Pour over 
peaches. Spoon topping over 
all and hake at 350 degrees 
about 40 minutes. Serve 
warm.

To make .-ping: beat egg 
volks with salt. Beat egg 
whites until foamy; add cream 
of tartar and continue to btat 
until stiff but not dry.

Gradually add sugar and 
vanilla. Fold yolks Into 
whites; then fold In flour. 
Spoon this over peaches for 
baking as direct. ; above.

Molded salads using toma­ 
to soup anil cream cheese as 
basic Ingredients have many 
variations and all are good.

We like thin nne especially 
which comes from one of our 
Rood southern frlendu and IK 
namc«l for her home town. 

AHHFV II-LK KAU*D 
2 run* cnndrnurd tomato

»<>it|i 
IS or. crrnm chre*r, room

frmprraturo
3 rnv. unllavurrd (rlallnr 
'» t-U|> cold wutrr 
I rup luilllne UMlrr 
I cup rhu|i|M-d crlrry 
** ru|i pr<.iii- 
I cup Hllicd ululft'd ulltr* 
Heat soup and in it dissolve 

rrvam cheese. Meanwhile sof­ 
ten gelatine in cold water. Dis­ 
solve In boiling water. Stir to 
hlend completely.

Add to tnmuto soup-cheese
mixture. When beginning to
thicken, add celery1 , nuts and
olive* aiul mold in ring mold.

Serve on bed of lettuce.

GRANDMA SERVED 
APPLES AND PORK

Itcini'iiiliiM lhe dinners at 
Ciandmn'H house? Kveryone
- .a around the big table for a 
hearty meal with all the 
irlmmlngH.

One of thooe "trimmings' 
Crandma liked to nerve with 
her roast pork was apple 
slices. She made them this 
way.

APPMC HLK KH
fl i u|i» »llrr>d, unprrlrd apple* 
2 Ilii. wlillr augNr 
2 ll>». tiron n HUH.11
', |H|I. Mil

''•> ''I'- It' illi'<l Irinun ilud 
a llm. butter

C'oinljlno ;i|)|)le.s. sugar*, gal 
and lemon rind. Melt butter in 
Luxe frying pan.

Add apple mixture and
  »ok, stirring occasionally, un 
ul apples are tender 5 to 1 
niin.

Enough Citrus
The citrus Industry prom 

ises enough orungeti, lemon 
and grapefruit to fill the de­ 
mand. Navel orungea are be­ 
ing harvested in Southern 
( ullfoi ilia.

The grapefruit from th 
dt'Mdl U in ample supply 
There are lemons fur gvner 
oua supply at least until late 
Bummer.

Consumer* *r« Uktmre 
getting undamaged fruit fo 
ins(>e<tlons prohibit fru 
with internal damage from 
reaching the market.

Vegetable Damage
Temperaturt's have been 

low t-nouKh to nip all veg­ 
etables which grow above the 
til-omul. Some of our vegetable 
iTop* can lie replantsd and 
available within a reasonable 
length of time.

In the meantime, salad 
t; it-f 11, and Italy veiit; tablet 
«ill lit- in bhort nupjtly. Select
iult'full>.

WHAT MAKES THIS THE 
GREATEST SANDWICH LOAF

EVER BAKED?

JHlNs/unmr j
THESE .% EXCITING FEATURES!

NO NEED TO TRIM CRUSTS
they "eat" as good »s lhe bread itwlf! You cati 
throw that bread knile away I

SPECIAL BAKING COVERS teal in 
 xtra oven flavor.. . make slices perfectly 
square, for neater sandwiches.

"SOFT WHIRLED" PROCESS
no hole* ... |«lll4tt. iams, sandwich Mllngt. 
mayonnaise can't drip through.

Wonder thought ot everything with this sen­ 
sational loaf! The special "Soft Whirl" proc­ 
ess means every slice is flawless in texture; 
has no holes. The crusts are thin and delicate 
...actually "eat" a» good as the bread itself. 
And these extra-tender slices are square

shaped and thin iliced so that you get more 
and neater sandwiches per loaf!

Wonder "Soft Whirled" Sandwich Bread 
tastes as good as it looks, too... soft, smooth, 
tin*-perfeet! Get a big, fresh loaf at your 
food store today.

(HM) COMMNT

WONDER "SOFT WHIRLED 
SANDWICH BREAD


