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Blueberry bushes both j W’Zwii cooking 
useful and ornamental

Home & Garden
B lu e b e rry  bushes can 

serve a dual purpose in home 
landscapes

Besides producing brigh t, 
tasty blueberries, the bushes 
make excellent ornam ental 
shrubs

Blueberries have a ttra c ­
tive flowers in the spring and 
finish the season w ith  a spec­
tacular display of autum n 
foliage

The bushes w ill grow well 
in nearly any part of the 
yard where a four or five- 
foot ornamental shrub is 
desired They are s im ila r in 
growth habit and cu ltu re  to 
rhododendrons and azaleas. 
B lueberries  a re  sha llow  
rooted, prefer acid soils and 
can 't w ithstand drought con 
ditions

B lu eb e rrie s  g row  best 
when mulch<*d to contro l 
weeds and conserve water 
Three or four b lueberry  
p la n ts  u s u a lly  p ro d u ce  
enough berries fo r most 
fam ilies

Young plants usually need 
several years of growth to 
reach productive age and

size
There are m any varieties 

of blueberries fo r Oregon 
gardeners Ones that ripen 
firs t are E a rlib lue , Collins, 
B lueray, Berke ly and A llan 
tic  blueberries

Bushes should be planted 
at least four feet apart to 
a llo w  room  fo r  n o rm a l 
growth and a ir  c ircu la tion. 
Before p lanting, apply one 
pint of lo -io -io  fe rtiliz e r fo r 
100 square feet of area to be 
planted

To e n s u re  a d e q u a te  
drainage, plant them in a 
m ix tu re  of about one th ird  
peat moss and two th irds 
soil. M ulch the plants w ith 
two inches of barkdust or 
sawdust and gradua lly  in ­
crease the depth of the 
m ulch to six inches over a 
two-year period

Six weeks a fte r the plants 
are set, sprink le  a sm all 
h a n d fu l o f a m m o n iu m  
su lfa te  on a w ide band 
around the new plants and 
w ater it in to the soil. A year 
ly application a fte r that w ill 
take care of the b lueberry's I 
nu trien t needs.

Pork tasty and easy 
to cook or barbecue

Baked Sm oked lla m
Place an eight to 12 pound boneless, “ fu lly  cooked" smok 

ed liani on a rack in an open roasting pan
Insert roast meat therm om eter so the bulb is centered in 

the thickest part Do not add water and do not cover
Roast in a slow oven (325 degrees) until the meat ther 

m om eler registers 130 to 140 degrees
Allow 15 to IK minutes a pound for a whole ham , IK to 25 

minutes for a four to six pound ha lf ham , and 27 to 33 minutes 
for a three or four pound portion

Pork hack ribs can be broiled indoors as well as out and can 
be plain or fancy, depending on the glaze

lh»-y are delicious when sim ply brushed w ith  bottled 
f).u liei ue sauce near the end of bro iling D r fo r m ore adven­
turesome dining, try  Cumberland Back Ribs

I fie meaty ribs are flavored w ith  a bright glaze made w ith 
port wine, currant je lly  and lemon and orange juices Tim e 
tem p-ra tu re  and distance from  the heat are im portant in 
cooking ribs

Cumberland Back Ribs
4 to t> pounds pork back ribs
I tsp salt
2/3 cup port wine 
1/3 cup currant je lly
I I cup lemon ju ice
' i cup orange ju ice 
'» tsp hot pepper sauce 
4 tsps cornstarch 
2 tsps salt
'» tsp ginger 
11 tsp dry mustard

Place ribs on rack in bro ile r pan so surface of meat is five 
nr more inches from  heat B ro il at a moderate tem perature 
4 . m inutes to one hour, tu rn ing occasionally Season ribs w ith 
salt

( ombine wine, je lly , lemon ju ice, orange ju ice  and hot 
sauce Combine cornstarch, two teaspoons salt, g inger and 
dry mustard in saucepan and gradually add combined h 
quids Bring rn.xtue to boil. s tirr in g  constantly; reduce heat 
and cook slowly two minutes

Brush ribs w ith glaze and continue bro iling , occasionally 
turning Cook 15 m inutes, or un til done 6 to K servings

Pork tenderloin is an excellent choice fo r a special meal 
Ihe slices are often reta iled flattened or can lx- sliced and 
flattened at home

Sunny I ’ork Tenderloin Stacks

6 pork tenderloin slices, flattened 
' j tsp salt
1 egg, beaten
i cup fine cracker crumbs 

3 tbsp cooking fat
2 oranges
6 thin onion slices

cup water

Sprinkle salt on tenderloin slices, dip in egg and dredge in 
cracker crumbs

Brow n slowly in fat on both sides in large fry in g  pan Pare 
oranges, cut each crosswise into three inch slices Place an 
orange slice and onion slice on each piece of meat Add 
wafer. cover tigh tly  and cook slowly 20 m inutes or un til done 
o servings.
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Beef or chicken good in Hawaiian casserole
H aw a iian  Beet or ( hiekeii
2 pnuud.s lean Ix-e-I
2 ounces sherry
I can beef consomme
I bay leaf
1 bud ga rlic
1 cup catsup
1 onion

cup wine vinegar 
1 z cup raisins

cup brown sugar 
1 tsp cu rry

cup chopped m acadam ia nuts
3 green onions 
1 i  cup coconut
6 slices bacon, crum bled

Braise two pounds lean In-el cut into bite size pieces 
'chuck steak w ill do it trim m ed, or round steak). Note 
chicken cut into bite size pieces may also be used Add 
sherry, consomme, bay leaf and g a rlic  S im m er until 
tender, about two hours

In a bowl, m ix tin- fo llow ing catsup, onion, wine 
vinegar, raisins, brown sugar, cu rry  Add to beef steak, 
cook on<- ha ll hour

Serve over rice  Garnish w ith m acadamia nuts, green 
onions, coconut and bacon

Of course, if you are m aking Hawaiian Chicken, use 
chicken consomme instead of heel

Serves 4 to ti From  the files of A lta DeSh.izer ( ’ra ft. 
Maui, Hawaii 
W atergate Salad
I can «20 ounces) crushed pineapple, drained Reserve 
ju ice
I pat kage < 3 ■ * ounces> instant pistachio pudding and pie 
m ix
I cup m in ia tu re  m arshm allows
I «9 ounce i carton whippt-d topping
'-  cup chopped pecans or walnuts

M ix instant pudding nux w ith live  tablespoons pineap 
pie ju ice, then pineapple Fold in whipped topping and 
chopped nuts Put in a crys ta l bowl and top w ith a lew 
M arischino cherries

Serves H F rom  the files of Sarah Jennings, ( ’am p H ill. 
Alabama

Orange Sherbet Dessert
1 angel food or chiffon cake
2 quarts orange sherbet
2 quarts vanilla  ice cream

Press down small chunks or sections ol cake in 9 " x 
13" pan Press down one scoop sherbet and one scoop 
vanilla ice cream in pan then repeat un til a ll sherbet 
and ice cream are used

Topping Fse one carton whipped topping and two 
pack.igt-s frozen strawberries or raspberries M ix and 
spread over top Keep frozen until ready to serve.

Serves 24 This recipe can be halved for a sm aller 
number From the files of Kay K ing. Seattle, Wash 
Given to me by Mary Van Lierop, Sandy

Gingerbread 
cup shortening 
cup sugar

I egg. beaten 
I cup molasses 
2 'j  cups flour
1 • tsps soda
2 In-aping tsps ginger
I tsp salt
I cup boiling water

( ream margarine and sugar add egg and molasses
Sift dry ingredients, add to creamed m ix tu re  Add boil 
mg water Pour into greased 9" by 9" pan Bake at 325 
lor afniut 40 minutes Serve w ith lemon sauce

YOU SAVE MORE. . .  AT A THRIFTWAY STORE!
WD STEAK

U S D A  
CHOICE

BEEF CUBE STEAK 
LEAN GROUND BEEF 
BONELESS SPARERIBS g 
SPUN VEAL STEAK 
FRYER LIVERS 
LAMB STEAK

SNAPPER

- BANDON. MEDIUM

'CHEDDAR 
CHEESE
first 2 .2-1» loaves

BEVERAGE CELLAR

additional 
'4 29 EA

Ä
BEER

BLITZ-WEINHARD
$ | 9 9

SIX PACK 
12-01 BOTTLES PIUS DEPOSIT

U S D A
CHOICE

USDA CHOICE BONELESS BEEF

IMP ROAST 
$<>28

OLD FAITHFUL THICK

SLICED $ | 1 8  
BACON I lB
PORK
STEAK

(J  C E L E S T E

nrnHO N,

HEALTH & BEAUTY
ROBITUSSIN DM

COUGH SYRUP
$ 1 9 9

4 I
ASSORTED FLAVORS 6 PK., 12 oz CANS unur» t¿we» «.
o e r  n n  n i r r  hand saver small, med., largeREC. OR DIET 
SHASTA POP
SEBASTIAN! BURGUNDY VIN ROSE RHINE CHABLIS

MTN. WINES «
DELI FEATURES

$1496 9  PLAYTEX CLOVES
PIUS 
DEA

REGULAR OR SUPER 28 CT.

5 " PLAYTEX TAMPONS $233
I SLICED LUNCHMEAT

U m O U

SMOKEES
GREfN ¿ m i . ! » f [  M j  D H< -

HACIENDA BURRITOS 77

FROZEN FOODS
t e »  °*f l0A

*EG  OR CRINKLE CUT

BO»OEN '.K. .. f

I LITE-LINE CHEESE
BUTTIRm ■ - ------ -

PILLSBURY BISCUITS 3o .89* BIRD'S EYE PEAS
n io c  C A D /-U ie e  "  fiesta grande nachos orDIPS FOR CHIPS ... 6 9  BEEF BURRITOS
• I .  ( . . .
FOLGER'S $ ^ 9 9

PRO DUC’

FOIGER S ' J H  
COFFEE 4 9
DECAFFO. c » 4 9  
COFFEE 4

CREAM SAUCE, PEARL ONIONS, POTATOES

TOMATO
KETCHUP

$ 1 5 9
14 of I

Glad  w r a p

r n r r / r  °  «fi»»««« $1«9
I JELLO 
GELATIN

FOOD
WRAP

,s1”

TURKEY DRUM  
STICKS

JENNIE-O

COKE, 

SPRITE

ABACUS
L A R G E  

ALL G R E E N  
S P E A R S

LARGE, CRISP
controlled atmosphere

ROME
A P P L E S29

mushrooms

MEDIUM SIZE

FRESH,
BROWN

BRIGHT RED

RADISHES 5 ‘U£T
MUD SWEET

CRN. ONIONS
ERESH GREEN TOPPED BUNCH

CARROTS

CRAPE
JUICE

PRICES EFFECTIVE WED THRU TUES MARCH IR.J«

dishwashing
liquid

$159
3? oi ■

EXTRA WIDE 
LASAGNA mb
PR EM IU M  YELLOW

JOLLY TIME 
POPCORN

PILLSBURY
•R H  C M K « M O M f j T f i i

CRBVT y S |0 0  CLEANER » .

59* rio0R U B M “ $2 2’  WIIL'*h0<)DUm 1 L ^ ^  CUCUMBER' " j - g .  FEMÏMM_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ HO O DUND, Welches Rd., Wemme 622-3244 CMIRS «» . ■ 6 mapkimV
KOTEK M IN ) D E O D O R A N T

9Í

$r
>23


