
New Methods tor Canning 
Vegetables to be Shown
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With Which I» C'umblnrd Ih r

Hillsboro. Oregon, Thursday, Juno 24. 1948
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-------------- — By Peg Osi und
L a i ly  s u m m e r a lw a y s  n-em ed to  

im - a n  c h ic k e n  in  som e shape o r 
m a n n e i at o u i hou-.e T h is  le c ip e  
i a d i l l y  fo r  s u n iim  i 'cause n  m ay 
be to.,.a-d to the  hack o f the  s tove  
w h e n - It p i ac tu  a l ly  cooks its e lf  O r ­
ig in a l ly  i t  cam e f io in  N ew  O rle a n s  
w ay  and has e v e ry th in g  in  the  w ay 
o f  f la v o i and n u t r i t io n  I t  is ca lle d  
N e w  O rle a n s  t h ic k e n  (¡u m b o .

4 to  .*> lb  ch ic k e n , jo in te d
S a lt and  pe p p e r
4 tah lenpoon it m a rg a r in e
4 tab lespoons bacon fa t
‘ •z cu p  o n io ns
3 q u a rts  b o il in g  w a te r
4 tab lespoons c o rn s ta rc h
2 tab lespoons c o ld  w a te r
*2 ib . o k ra  (ca nned  o k ra  m ay

used here)
1 tab lespoo n  d r ie d  p a rs le y
*< teaspoon th y m e
I hay leaf
1 dozen o ys te rs  o r  sh e lle d  

s h r im p , c leaned
S u it and  p e p p c i th e  c h ic k e n  S aute  

to  a g o ld e n  m o w n  in  m e lte d  m a r- 
gar m<- and  bacon fa t A d d  o n io ns

he

ra w
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Say Y ou «Saw i t  in  T h e  A ig u s

.«nd tu rn  hea t v e ry  lo w  and c o n ­
t in u e  to  Haute u n t i l  o n io n s  are 
s o f t  A d d  b o il in g  w a te r A d d  O k ra  
at t h is  p o in t i f  ra w  o k ra  is used 
M ix  c o rn s ta rc h  and c o ld  w a te r  to  a 
sm ooth  paste. A d d  to  m ix tu re  and 
to  s in  the  p a rs le y , th y m e  and  hay 
le a f ( ’o v e r and g»» o f f  a b o u t y o u r  
business fo r  1 to  1 h o u rs  w h ile  
th« tu f f  s im m e rs  s lo w ly . (T h a t is 
th e  b e a u ty  o f th is  c o n g lo m e ra tio n  
in  th e  s u m m e r t im e  i t  takes
can- o f i ts e lf  on  th e  hack o f the  
s tove  w ith  "no fuss, no  m u s s ’ ) 
W hen  c h ic k e n  is tend« r. add sea­
food  C ook g e n t ly  a n o th e r 0 to  8 
m in u te s  S e rv e  p ip in g  h o t o v e r 
steam ed rice . S' re a l good! ’

. . . o —
S ince yo u  w i l l  p ro b a b ly  w a n t to  

s<«rve a sa lad  w ith  a d ish  l ik e  th is , 
he re  a re  a c o u p le  o f d re ss in g  re c i-

te-s w h ic h  a re  s im p ly  d e lic io u s . <1 
m o w  ’cause I t r ie d  th e m  as soon 

as the y  cam e in  t M rs  B e r t  V. 
H o a rd  o f P o r t la n d  sent m  th is  one 
She ca lls  i t  S u m m e r F re n c h  D re s ­
s ing

1 cu p  sa lad  o i l  
4  cu p  sug ar 
J u ic e  o f one lem o n  
J u ic e  o f one  o ra n g e

cu p  v in e g a r ‘ o p t io n a l!
*2 cu p  ca tsu p  
1 teaspoon sa lt
1 tab le sp o o n  d r y  p a p r ik a  o r  m u s-

ta rd
c love  g a r lic  and a da h o f W o r- 

< «•H ti-rih iu
S hake the  s tu f f in ' o u t o f i t  and  

p o u r  o v e r y o u r salad T o  s to re  . . . 
p lace  in  a ja r  w ith  t ig h t  l id  and 
keep in  re fr ig e ra to r .

--O--
M rs  W ill ie  H a r n  o f ro u te  1, 

B o x  2ii8 ( ¡  is ton , e n t  ¡n he r rc c ip .- 
fo r  m ayonna ise

‘/z teaspoon sa lt
1 < ups salad o il
y o lk  o f tw o  eggs
4 tab lespoon» v in e g a r
A d d  salt and v in e g a r to  y o lk s  . . .

beat. A d d  o il s lo w ly  b e a tin g  con - 
» ta n tty  t i l  o il is a ll added Stor< 
in  coo l p lace . T h a n k  yo u  M r: H a r ­
ris.

Ix»oks l ik e  we a re  g o in g  to  k n o w  
a l l  th e ie  is to  k n o w  a b o u t p ressu re  
c a n n in g  by  w h ip p in g  o v e r to  th e  
G ra n g e  h a ll,  w h e re  M rs  F re e m a n  
is  d o in g  h e r s tu f f  Ju n e  28 and 29 
I  u n d e rs ta n d  she w i l l  a n s w e r any 
a n d  a ll ques tions  a b o u t 
S ounds good to  me.

N o  m a tte r  h o w  lo n g  a pe rson 
coo ks  th e re  a lw a y s  is s o m e th in g  
m o re  to  lea rn . G ood #ooks .ire  m ade 
n o t b o m  i t  takes a lo t  o f p ra c ­
tic e  bu t even so i t  s fu n !

c a n n in g .

Hillsboro Fire 
Station Bids 
Due in Tuesday

B id -  ! ' i r  f . n  t r  i r ' io n  o f a ne w  
f ir e  s ta tio n  fo r  H ills b o ro  w i l l  be 
accepted  by  th«- c i t y  c o u n c il u n t i l  
4 p m  T u esda y , J u n e  29 i t  has 
been a n noun ced  b y  C ity  M a nage r 
.1 W  B a r n e y

P lans  and s p e c if ic a tio n s  fo r  the  
l i n e ' l l , , .  « , , , .  p r . pa red  by  A r c h i ­

te c t K n g in e e r A n n a n d  A  K e n n e d y . 
P o rt la n d  and are a v a ila b le  a t the 
f i rm 's  o ff ic e . T h e  s ta tio n  is to  be 
c o n s tru c te d  on a s ite  a d ja c e n t to  
the  p re se n t c i ty  h a ll  on W ash in g to n
street.

P lans  c a ll fo r  a tw o -s to ry  s tru c ­
tu re , HO by  91 fee t. C o n s tru c tio n  
w i l l  be o f re in fo rc e d  con cre te , steel 
sash w ith  w.x»d fra m e  in te r io r  and 
beam  and  trussed  ro o f T h e  ro o f-  
in «  w i l l  be asbestos fe l t  ro lle d  a p ­
p lie d  w ith  h o t a sp h a lt T h e  w a lls  
and c e il in g  o f a l l  room s w i l l  be 
g yp su m  o r  cem en t p la s te r, as ca lled  
fo r  in  spe c if ica tio n s .

T h e  h e a tin g  w i l l  b e  p ro v id e d  fo r  
f ro m  the  p resen t b o ile r  in  th e  c ity

hall and present fire hall. This
• c tio n a l ty p e  b o ile r  w i l i  be i n- I 

l a t g i  It a t a la te r  date. T i l e  f ire  
Uoors in  th e  b u ild in g  w i l l  oc Uic 
a c u o n a l o v e rh e a d  type .

T h e  f i r s t  f lo o r  le v e l w i l l  house 
a re c e p tio n  ro o m , c o n tro l room  and 
c h ie f s o ff ic e , f i r e  t ru c k  ro om  fu r  
i ig n t  tru c k s , in c lu d in g  an area fu r 
re p a ir  anu  w a sm n g  o f e q u ip m e n t 
Tne second t lo o r  fa c i l i t ie s  w i l l  in ­
c lu d e  a lo u n g e  fo r  f ire m e n , locke rs  
and sh o w e rs  fo r  v o lu n te e r  f ire m e n  
and s to rage  fa c i l i t ie s .

A ls o  in c lu d e d  on  the  second f lo o r  ; 
w i l l  be a f i r e  m a rsh a l's  a p a rtm e n t 
c o n s is tin g  o f a l iv in g  room , d in e tte  
and k ite n e n , b a th  and tw o  oed- 
roon is . and  a re c re a t io n  room , d in ­
in g  i  oom  and  k itc h e n , d o rm ito ry .

toilets and showers for firemen*«
quarters.

EVERYBODY LIKES 
FRESH BERRY JAM

Jolly
Jester
says:

If it's
Laundry you 
need, have it 
done econom­
ically w ith us.

Let us do your curtains 
and Drapes 
Phone 471

We P ick L’p and Deliver

Home Laundry 
& Dry Cleaners
Phone 471 Hillsboro, Ore.

Save Sugar and Berries, Get 
More Glosses This Way

S Cup, Ground Btrrio,
(Any Variety)

•  ' i  Cup. Sugar 
1 Fadiago M.C.F. Jam

and Jolly Fortin
Wash, ttrm and grind J quart« full) 
ripr berriea, or crush completely one 
layer at a time to that each berry 
it reduced to pulp. Measure exactly 
6 level cups crushed berries (add 
water to fill out last cup, if neces­
sary) into a large kettle. (For Jfraso- 
b t r r j  Jam and M a rk  K a ip b e rry  Jam  
add '4-cup lemon juice to each 6 
cups crushed berries). Add the M.C.P. 
Pectin, stir well, and bring to a boil, 
stirring constantly. NOW , add the 
sugar (which has been previously 
measured), mix well and bring to a 
full rolling boil. BOIL E X A C TLY  4 
M IN U TE S . Remove from fire, let 
boil subside, stir and skim by turns 
for 5 minutes. Pour into sterilized 
jars, allowing 16-inch space for sealing 
with fresh paraffin.
NOTE. If you connot got paraffin, uto tho 
following “ hot soal" mtthod: Four hat 
¡am into pint or quart Mason jars to tho 
brim; scrow lids on rightly (uto 3-pi.co 
lids) and invart jars on lids until jo m  bo - 
g>ns to sot This storilisos lids. Than shako 
jars wall and sot upright. This koops fruit 
ovonly distributod.

HOMEMAKERS
A T T E N D  F R E E  

H O M E  C A N N IN G  
S C H O O L

Learn to Can the Safe 
Easy Way at the

H illsb o r o  H o m e  
C a n n in g  S c h o o l

June 2 8 -2 9
H IL L S B O R O  

G R A N G E  H A L L
1:30 to 3:30 p. m.

Mrs. Vivian Freeman, home canning specialist lor Kerr Mason Jar Co w ill conduct a
lw.-day home canning school next wook —  right at the peak of Ihe early canning season.

ousands of people have attended these popular canning demonslrallons which have
been held for years throughout the Northwest. Come the first day and you'll want lo 
come again.

E very  method of food canning and processing will be discussed and demonstrated: "hot" 
pack, "cold" pack, open kettle, freezing, etc. Then lhc lime will be turned over to ques­
tions and to individual problems.

SPECIAL FREE TESTING 
SERVICE

Bring the gauge from your pressure cooker 
and have it tested tree. Get our free can­
ning time lables.

Come and learn the new processing methods 
for canning vegetables. Get new time tables 
free. Learn more about your pressure cook­
er. Have your pressure cooker gauge tested 
accurately . . . FREE.

Learn how lo preserve lhe food value and color of fruils and vegetables. How 
fo keep canned berries whole and firm . . .  how to freeze them . . . which 
method is best for fruits: "cold" or "hot" pack, and why . . . which type of 
containers to use . . . what kinds of sugar and syrups . . .  and what kinds 
of containers.

The school jointly sponsored by
Kerr Mason Jar Co. Portland Gas & Coke Company

Washington County Gas White Satin Sugar
Oregon's Own and Only Sugar

Appliance Dealers National Pressure Cooker Co.

c?
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THE

SELFRIDGE 
FURNITURE CO.

The Home of Fine 
Furniture and Appliances>** W e d g e w o o d

GOLD STAR 
MODEL

* x-
★ Folding Cover Top . . . useful and beautiful . . . 

conceals entire cooking top.

i r  Recessed Control Panel . . .  keeps valve handles 
cool . . . protects them from heat, discoloration.

i r  Unit Top with Custom Fitted Sections . .  . fewer 
dirt catching crevices, sections removable for 
easy cleaning.

★ Wedgewood s Perfect Baking Oven featuring 
one-piece construction with full-rounded corners, 
so easy to clean.

■jV Controlled Action Burners featuring the ‘‘Dual- 
Simmer . . . high for "Boiling”, /ow for ‘‘Keep 
Worm" heat.

i r  The versatile "Griddle-in-the-Middle". Use it for 
frying, toasting, or plate warming.

Waist-High ' Ember-Glow" Broiler with the Ra­
diant Burner that gives your meats that charcoal 
broil.

Auxiliary Broiler . .  . supplements the High Broiler 
• • .  ideal for those frequent little broiling jobs.

N A T IO N A L  
P R E SSU R E  
C O O K E R S

SEE THEM  IN  A CTIO N  NT 
THE C A N N IN G  SC H O O L

ITS ALMOST A MUST FOR QUICK AND ECONOMICAL CANNING. THIS AMAZING ALUMINUM 
COOKER. BY THE NATION'S MOST FAMOUS MANUFACTURER. RETAINS MORE OF THE GAR­
DEN FLAVOR OF FRESH FRUITS AND VEGETABLES SO OFTEN LOST IN ORDINARY COOKING 
METHODS AND DOES IT IN TRIPLE-QUICK TIME. AVAILABLE IN 5 OR 7-QUART CAPACITY.

ARE Y OU READY 
FO R  C A N N IN G ? 

Every ihrifly housewife will want 
lo can a large supply ol fruils and 
vegetables this year . . . whal 
wilh food prices as high as lhey 
are . . . and especially alter see­
ing Mrs. Vivian Freeman's canning 
school at lhe Grange Hall, June
28 and 29, in Hillsboro.

STAYS S ILEN T.. .LASTS LONGER

Selfridge F u rn itu re  Co.
136 S. Third Avenue HILLSBORO Telehono 21


