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THE REASON

1" We can sell you choicc feats at a saving:
' We do our own slaughtering and handle

' a large volume of business. For Saturday
we offer:

f‘

. Milk Fed
VEAL ROASTS

. LEGS OF VEAL
1 sc ib. ib,

BOILING BEEF

7c 1b.

Extra Speécial
FANCY ROUND STEAK, Ib.
Swiss culs if desired

BONELESS ROLLED PRIME RIB
¥ ROAST, Ib.

Freshly Ground
SAUSAGE

15 o

—

Freshly Ground
HAMBURGER

12%2¢. "

Prime Fresh No. 1 Halibut, 1b. .. 25¢
’ Fresh Tillamook Chinook Salmen, Ib. 25¢
1
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Puttln‘g'Lup fruit is rather an
odd expression when one comes to
think of it. What would an intel-
ligent foreigner make of it?
Would they think that we were
talking of arranging fruit on high
shelves, or putlinig up fruit where
it could not be easily reached by

greedy hands? Even to us famil-
iar with our own idioms, it is not
a very delfinité statement,
ting up fruit, as 4 matter of fact,
may mean canning, preserving, or
the making of jams and jellies.
Canning is properly preserving the
fruit as whole as possible and us-
ing as little sugar in the process
as will suffice to keep the fruit
from spoiling. Preserving [ruit
means cooking the fruit with much
more sugar and making a much
richer delicacy of it. Jams are
often made of fruit which is not
perfect enough for either canning
or preserving, but these jams may
be often the most useful and de-
sirable additien to the pantry
shelves.

As to methods of canning fruit
there has come up, of late years,
a diversgity of opinion. Some
housewives use a method by which
the fruit is ‘packed raw in glass
jars and cooked without farther
handling. This methed is natur-
ally satisfactory to the cook who
is willing to take infinite pains
that all the operations shall be
carried on at specified rates of
temperature and exact lengths of
time. It may be called a labora-
tory method. ' But probably’ the
majority of women still adhere to
the old established procedure
which calls for direct cooking be-
fore placing In the jars., Pre-

method, and jams the same, only

“pmore so.

Be Prepared With Right Utensils
i 1t ‘I8 well to be prepared for the
summer oa ign of putting up
frait so ‘that when a bargain ap-
pears in the market it can be util-
ized at once,  Three sizes of en-
-ameled ware preserving kettles
will be found not only useful, but
more economical. A large size for
the large fruit, a medium size for
berries, and a smaller size for the
splced conserves, or for making
| fruit juices. An ehameled ware
ladel, skimmer and two long

An enameled ware colander will
also be found to be most useful.
Enameled ware has, of course,
very obvious advantages in pre-
serving work. Its porcelain-like
shrface makes dainty cooking easy
and iis metal foundation makes it
possible to keep the fruit cooking
as long as possible at an even tem-
perature.

Among the earlier fruits which
should receive attention are cher-
ries. These make a very pretty
as well as delicions presérve., Two
varielies of cherries are most fre-
gquently used. Perhaps the most

QYerve tm

Put-

. ries until thoroughly soft and then

serving can only be done in this}

spoons are indispensable adjuncts. b
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popular is the acid Morello cherry,
which comes rather late in the
cherry season. To preserve these
cherries, stem them, wash care-
fully, then put in an enameled
ware preserving kettle and’' Mt
them stand over night. In the
morning ‘€nough joice will have
collected in which the chérries
may be trusted to cook them-
selves without scorching. In en-
ameled ware the cherries will not
be darkened by any action of the
acid on the kettle. Cook the cher-

add granulated sugar in the pro-

portion of one seant cup of sugar

to Ooné heaping cup of cooked
p LY

e

You Folks that like
the Better Grades of

Meat can make a real '
saving by buying

—

your meats here.

Our prices are placed
at the lowest possible
level compatible with
the highest qual ity
meats.

McDOWELL
MARKET

Where a Dollar Does
! Its Duty

PHONE 1421

|
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(Jpnn Until 8 p. m. Saturday
_Evening
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EAT m MEATS

Steusloff Bros. Market

Corner Court and Liberty :

Capital City Co-operative
Creamery |

The best butter in Salem—made from the best se-
il lected cream—always uniformly good. Buy ome
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once into jars.

sufficlent,

‘{ries come at ‘the
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coming to a qguick beil, and put; at
1f the dark cher-
ries are psed instead of the Mor-

| ello, use the same method, “but

baif the amount of sugar will be
For cherry jam, sioné
the cherries and cook very slowly
in an epameled gvare preserving
kettle until all is a smooth paste.
Add sugar ig proportion of half a
cup of sugar fo ome cup of the
fruit. One good Lhingaboat jam
ijs that different flavors may be
combined. Raspberries and cher-
same time, and
@ jam - half raspberries and half
cherries will be found .very mnice
and quite a change.

Raspberry jam by itself is an
old standby. Put the raspberries,
well sprinkled with granulated
sugar, in a preserving kettle over
night. . Cook slowly the neéext day
until the jam is thick. Add sugar

An the proportion of half a ecup to

a cup of berries. 'If eurrants are
added to raspberry jam, increase
the guantity of sugar used.

Spieed currants make a very ac-

ceptabla rellsh with meat.” Stem

jand wash the currants and cook

quickly.  Let all boll up and skim
with anp enameled ware skimmer.

Replace” on the’ stove, add sugar

chérries. 'Let all 'cook ‘up again; in the *bmpéraon of bne—hurth of

a cup of sugar to one-of cooked
fruit, add -also a tablespoonful of
whole cloves, a couple of sticks
of broken cinnamon and a few al-
spice, to eagh quart of the spiced
currants. Let all cook gently for
15 minntes, Pour into jars and
seal while very hot.

Blackberries mike a very good
jam, though some people obhject
to the seeds. Try mixing, in equal
parts, blackberries and blueber-
ries. Put the berries into an en-
ameled ware preserving kettle,
cover with sugar and let stand all
night, After the berries are heat-
ed through on the stove, so much
juice will collect that it is well to'
remove some of it. Skim care-
fally, take out juice, leaving just
enough to keep the fruit from
gcorching. This juice should be
put into the smallest enameled
warg preserving kettle, brought to
a boil, skimmed carefully. boiled
again and sugar added in the pro-
portion of one cup of sugar to one
of the juice. Let all boil again
and put in either jars or bottles.
This juice will be found very nice
for pudding sauce and ean also
be psed to color icings and such

like decorative objects. When the

L cooked into a thick jam, add sugar | This jam I8 bnmcqln'lr
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blackherries au:d bluabemes are | Sugar to a cip ¢

in the proportion of-half'a eup of m from. ‘.&

For healthful complexwm
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SALES 2/, TIMES

conveniently arranged and stocked w:th the best of everythl.ng the market q.f(olﬁ,
service by letting you take one minute or fifteen to make your purchases; service bx
the constant attendance of courteous storemen, who gladly render assistance when lt
is needed, and service by selling you every article you purchase at the lowest ponllﬂp

price, because of our economical system.

This service is the real service which the housewife wants.

49 1b. Bag

CROWN

49 lb. _Bis

10 Bars

1

FLOUR
$2.59

GOLD MEDAL

'FLOUR
12.59

Crystal White

SOAP
40c¢

= =

Butter

We Have a Nlce
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| Fresh Fruits and \(e,get
| Fpr Your Selgc

Creme Oil

SOAP
25c

-l Ib. Package

Crackers
19¢

tCreamery
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