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Visitor Returns After 18 Years

MONROE — Houseguests thisjio visit hore. He is a former res-
week at the Frank Porter homelident of the community and at-
awere his brother and sister=in=|tended locnl schools.
faw, Mr. and Mrs. Hugh Porter of
Yios Angcles. This was the first
dime in 18 years for Hugh Porler

5 .i 1l GREEN STAMPS on all
watch rrnlirln: al SKEIES.

Dyanshine colors scuffs
and' faded spots ‘as it
shines shoes,

NOW....

IS THE BEST TIME TO CAN
OR FREEZE SALMON
OCEAN TROLL—HALF or WHOLE 35(:
SILYER SALMON **
MEDIUM SIZE—HALF or WHOLE 4
Chinook Salmon =
SAMUELSON’S

Sea Food Market

FRESH FISH FROM OUR OWN DEEP SEA BOATS
Corner Bdwy. & Olive Phone 5-5511

Use Oven for

Easy Method

Of Making Jams, Relishes

We've often wondered why
there hnsn't beon more emphasis
on oven-made jams and relishes.
1t's such an easy and attention-
freg wany to make dellcious pre-
serves for toast and hot-bread
spreads, or tasy relishes for poul-
fry and meats,

Pear Amber

4 pounds Bartlett pears

2 oranges

+ No. 2) can crushed pineapple,

drained
Sugar

1 (8-02.) boitle maraschino

cherries

Wash, pare and remove cores
of pears, Wash oranges. Chop fine
or grind, using whole orange.
Combine pears, oranges and pine-
apple. Measure. Add % as much
sugar as frult pulp: mix thorough-
Iy, Spread mixture ovepr bollom
of broiler pan, Place broiler pan
on rack in lower section of oven.
Cook frult in 350 deg. F. oven
1Y hours, stirring occasionally,
Add cherries which have been
thinly sliced. Continue cooking 20
mins, longer. Pour into hot steril-
fzed Jars, Seal at once with melt-
ed paraffin. Yields 4 to 5 pints.

Dellclous Relish
peaches
Pears
tomntoes
green pepper
onlon
cup sugar
ths, lemon juice
1=ps, salt
1. cayenne
Isp. cinnamon

l| tsp. cloves,

Wash peaches, pears, tomatoes
and green pepper. Peel peaches,
peirs and tomatoes, Pit peaches,
core pears and remove seeds from
green pepper. Grind  fruits and
vegolables, Add remaining ingre-
dients; mix thoroughly. Spread on
bottom of broiler pan, Place broil-
er pan on rack in lower section
of oven. Cook in 350 deg. F. oven
1 hours. Pour into hot sterilized
jare Immedintelv. Seal at once
with melted parrafin, Yields 5
half-pints,

Plum Conserve

214 1bs. plums

J oranges

JWiSE HOSTESSES|
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PLYMPLA BREWING €O, Olympia, Wash, V.5 A

Y pound seedless ralsins

3 cups sugar

12 1b, walnuts, chopped,

Wash, pit and quarter plums,
Wash and quarter oranges; re-
move seeds and grind. Mix plums,
oranges, raisins and sugar togeth-
er. Spread evenly on boltom of
broiler pan, Place broller pan on
rack In lower sectlon of oven.
Cook in 350 deg:. F. oven 50 mins:
Add chopped nuts and continue
cooking 15 mins, longer, Pour into
hot sterilized jars immediately,
Seal at once with melted paraffin.
Yields 6 half-pints,

Apple Chulney

4 cups (2-pounds) pared,

finely chopped apples

1 cup (3=-pound) chopped dates

1t eups ('z-pound) chopped

figs

1 ¢up chopped onions

13 cups (z-pound) raisins

1 pound hrown sugar

2 tsps. ginger

2 tsps. ground cloves
- 3 isps. cinnamon

isp. nutmeg
peppercorns
tbs, salt
cups cider vinegar

Combine all ingredients!
tharoughly. Spread on bottom of|
broiler pan. Place broiler pan on
rack in lower seetion of oven.
Cook in 350°F. oven 1% hours.
Pour immediately into hot steril-
ized jars. Seal at once with melt-
ed paraffin. Yields about 4 pints,

Tomato-Apple Chill Sauce

§ large ripe tomatoes

8 large cored apples
large onjon
green pepper
pint chopped cabbage
cup sugar
cup cider vinegar
ths. salt

15 tsp. monosodium glutamale

1 Isp. cinnamon

Yy isp, allspice

Grind tomatoes, apples, onion
and green pepper together, Add
remaining ingredients; mix thor-
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Heat to beiling on HIGH. Pour|
into hot sterilized Jars immedi-
ately. Seal at once with melted
paraffin, Yields 1bout 4 pinis.

Peach-Cantaloupe Conserve

1 pint diced eantaloupe

1 pint diced peaches

2 lemons

3 cups sugar

14 isp. salt

13 tsp, cinnamon
24 cup chopped walnuts
Remove seeds from cantaloupe,

pare and dice edible portion.|
Wash, peel and dice peaches,
Grind lemons, Combine rnnla-—'
loutpe, peaches, lemons, sugar,|

salt and cinnamon; mix thorough~
ly. Spread mixiure over bottom of sy
broiler pan. Place broiler pan on|
rack in lower part of oven. Cook

in 350°F, oven 50 mins. Add nuts|

and continue cooking 20 mins.|
longer. Pour into hot sterilized
|jars immediately.” Seal at once

W ith pnrnfhn Yielda 5 half- pinn

« + « Housewives can depend on guaran-
teed White Sotin home canning sugar . ..
the sugor used by virtually all Oregon

commercial canners of Oregon fruits.

Don’t trust your

sugar . . .

finest fall
canning fruit to any other

You can’t buy whiter, sweeter, purer

It's Oregon’

and Only Sugar

s Own |

mix|

Dinner Is for Birthday

oughly, Spread mixture evenly ing the birthday anniversary of |
over bottom of brofler pan, Place Mrs. Laura Newingham. ABOUT Even wild Indians won't wrecik tory tests for

; witer
on rack in lower part of oven.| Those present besides the guest 15¢ this floor shine! So tough, so long-  glesmedth, nfm:rr!.'l
Cook in 350°F. oven 134 hours. of honor were: Mr, and Mra, Mar- VR =V dent e saiti i D ru29damp
Force mixture through a sieve,/ion Field, Mr, and Mrs, Homer A SERVINO ax ag ] scover this wonderfyl

BLACKBERRIES AHE HE

MAKE
JAM AND JELLY
WITH SURE-JELL:
PECTIN TODAY|

*A natural frult pectin product]

Chilled

ST as inviling as summer sunshine,
tomato julce I8 the eye-opener, followed by a light and spicy Daisy

HERE

Caoffee Cake and fried eggs with crisp bacon,
* * *

Coffee Cakes and Breads
Rich in B-Vitamins, lron

Pretend your family Is “ecompany" for Sunday brunch and sur-
|pr1se them with a many-pelalled Dalsy Coffee Cake you've created
yourself.

Make this veast collfce cake fragrant with cinnamon, a day ahead
of time and then warm it just before serving, I's made [rom a basie
sweet dough which will help you brush up on your kneading technique;
Though the eoffee cake looks intricate, the shaping comes easy. Afler
clnnamon sugar is layered in the dough, cut spokes from the cirele
of dough and twist each one, two or threo times.

Daisv Caffee Cake makes & happy addition to the pienic hamper.
Sinee it costs but a quarter to make, it's a thrifty way to satisfy
laut-of-doar appetites. For many of your summer picnics, of course,
lvow'll find it more convenient to drop by your baker for coffee cakes,

isandwich bread and desserts.

SMWEEK W
WONT SCUFF OF

Of Mrs. Newingham

COBURG—A rceent dinner par-
ly was given at the home of Mr,
and Mrs. John Hulsebus, honor-

to 5 full weeks! New Simoniz Self-

] 1o take life casy, Sav yd
Polishing Floor Wax is non-scuffl

yoursalf! Get the "5-Wed

Newingham, twao doughters, Shir- )
ley and Donna, and son, Larry of Tender litile maca-

roni pies. filled

Eugene; Mr. and Mrs. Darrell T S ver Thael Water-repellent! Your floors can New Simoniz Sal[-Polish
Roseberry, two daughters, Edna ittty take the hardest wear. It's easier  Wax~today, it
and Carrol, and son, Charles an meatl -tomato to keep them bright and shinyl

of Creswell; Mr, and Mrs. Charlie sauce. Heat and Risiee o

b e 4 sorve, asier right from the start; too-

Newingham, daughter, Kathy, and Ccarah vt RSt ot dio

two sons, Eddle and Lester, and Kave to rub-or bufl niz you don't

the host and hostess, Mr. and Mrs. % OY EE ’ . .

Hulsebus, of Coburg, B AR—D See spills whisk up—the shina SULF-POUSHNS

stays on. New Simoniz Floor Wax
is so water-repellent, in labora-

A

BEEF RAVIOLI

P.5. Discover CHEF BOY-AR-DEE
losty sauces, loo. Meol er Mushroom,
Ready to heatl Pour. on spagheti,
rice, sandwiches, and omelets,

BROCCOLI TAKES to a top-
ping of buttered crumbs, To make
ithe topping melt a quarter cup of
hutter or margarine over moderate
heat, add three-guarters cup dry|

Cleumng out your attic? Sell yo your unwante
| with mexpenswe Regrster-Guurd Classifi

Ibread erumbs, and stir until the
rrumb: are galdcn-brnwn‘

|IPRODUCER'S
PUBLIC MARKE

CARTER'S STALL 86

FROM LANE
COUNTY FARMS
— TO YOU

Clitf Johnson

Your Friendly Blind Merchant

Blueberries

Eggs

Fruits, Vegelables
Dried Prunes

Paper Suppli S
aper Supplies W K
MARKET

PUBLIC MARKET—PHONE

% Stationery
% Shelf Paper
% Kleenex

% Toilet Tissue

Good Values On
Quality Merchandise

PICNICS

Two Parking = Lb.
Keep A Good Supply Handy Lois Nearhy :j:.::::nd
Ground Beel
£... PEOPLES
% MARKET Bee' RoaSI i b

BEEF
STEAKS

Real, Tender & Lean

U.S. Choice

Lamb Shidr. Rst. 5.5 49¢
Lamb S|'I|dl‘. CI’IODS Lb. 59c

U.S. Choice Yearling

PORK SAUSAGE

FRAN

EXTRA SPECI

43¢

Boiling Beef " L. 39°

—-__--#'
BREAST of LAMB .. 19¢ FRESH_FHUZEN_c%gNED
Fresh Pork Liver . 39° SHOKED- St

FISH OF ALL KINDS
NEWMAN'S FISH MAB

BEEF POT ROAST




