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| ake it work for you er you'll
{wigd up wlgklie for it. That's

EUGENE, OREGON, THURSDAY, JULY 31, mas__“;'“-q“““ of speifotic MrzeJoln

cBurney, w® as & hfne-

anmger and mother is pulting into

Here Are Basic Rules | [archsuia™

Used in Freezing Fruits

-
Froering Baslsl

When to J'se Sugar Syrup-»When
to Use Sugar

| o' e secrgl gf sicdss with a
| freezer is to keop it ®working,”
|.Iﬂ! savs, U _\‘uu.dn‘rt have a

| Bt the grocer store them for you
Frieter Containers

Alrripd type of contifners are

tatelactory. Regul®h or spe

|age on them." .
There's no 40-hour *week for

E@.t Freezer

{and gvoid gaying for mere ﬁlul'-l

Work for You, Says Expert

FOODS AND FANCIES
Waltz Through ‘Jam Session’
With Easy-to-Follow Steps

K7 EDIE EULANE
0f the ltﬁ.{ler-ﬂuud

. \
U you know your preserving|Slightly tip ang twirl glass to
|“P's and Q's”, you won't get in/seal edges. .
{a Jam this year come canning| Label preserves at once, with
[time, Iun me of producy and date. Spare
| Plan a smooth pulup joh on|Your longuew-run gummed Inpels
| your jams and

Ry ‘n\'nr ite cube or wet cloth. -
Jeentinual turnover of & variely |jnlllt's by ar /"\ ] "?lr gllts, RLT,:th“uhsln:n:;::
fol foods, you might just as well| ganizing vour !.?-r..n'fr RUALIY TEHUEuDIAN, FREROA s

i j /. |bet glasses, Add u monggram In

{nall polish, o
1 Listed belgw are several Tee .
|cipes  using different methocs,

work. Choek
supplies and the
condition of
glasses and

cial R P The Cherry Jelly roeipe is from
i = ] Mrs. MtBurney's awvn freezer. 1t lids. Read the ;
Suggr syrup Is wsed to pack f;:};”{,ﬁ, ]:.:]r;_“‘,‘rrﬂ::":rshﬂrﬂsm&‘"wnrks day 4ud night—ahd over- | recipe  through / Mrs, Don Holt of %797 Thurston
whale, halved or giced frults—| 2 & - i

cholce fruits intended for salads,
cocktails, desserts, ele,

LIGHT SYRUP—1 cup beet or

_ cane suger to 3 cups water makes
3% cups syrup.

*MEDIUM SYRUP—1 cup beet
or cane sugar to 2 cups water
makes 2% cups syrup.

HEAVY SYRUP—1 tup beetl or
eane sugar fo'1 cup water makes
1% cups syrup.

itime on Sundays wsnd holidays.
Veeking infw it ig a lttle like
|explorigg a treasure chest, for
g there's an unexpecled variety of

Reusable Containers for Freezer |temptirg: [am-—appph: 'p[m;‘ black-
Foods: berry pies, brownies, gumdrop

Viirious commercial *types of cookies, chocolite chip | cookies,
|packages can be used successfuls| jumbo raisin cookies, sponge
I if thoroughly washed and dried. | cake, angel food cake, homemade
| These include: {chop suey, spaghetti with meat,
| Mayonnaide or salad dressing|chopped parsley (ready for gar-
Jars that have airtight, serew-|nishes), strawberry jam, straw-
| top lids. (Satisfactory Jor crushed |berries—all this, and the botter

for -expasion dering freezing.
Allow ‘4 Jdnch for pints; 1 inch
Ifor ,quarts,

Rd,, who says her hugband and
two children list it as one of their
|davorites,

And when she serves it with
her special rolls (made from a
recipe given to her by*her Danish
grandmother), they say: “Mom's
the hest cook in the house"”
We've included the roll recipe,
loo ax a special bonus.

and assemble
everylthing before you begin
| Be oxacl In your measurements.
|Forget*that *by guess and by
gosh'' method you use for spagettl
and goulash, Turn oul a product
you can be proud of and do it
with & song'n a smile,
There are several very good
methods for making preseryes:
If you want to keop eool now
when temporatures rise, try the

. Froxon Fresh Berry Jam
No Cooking Needed

Propated, measured il s | fruits, purces, or fruits which can|part of & hulf beef, too! new froezing method with no| 4 cups crushed berries
placed in contalners;  syrup be completoly thawed out before| p.p prare pres [ eooking rrqtll(lrunll- or the Irf}ttﬂll 35 ounce package powdered
poured over frult removing from  containers.) s - | now and cook later' way (recipes| citrus pectin

Sugar, either beet or tane, 15| Tubdype eardboard cartons| ''One seeret iz not to get too listed below). 1 cup light corn syrup

used with sliced or crushed fruit,
or berries which later will be used
for pie;, shorteake, puddings and

much of any one thing at a
time,"” Mrs. McBurney explained,
as we cxplored the contents of

with prossed-in lid and cylindrical
cartons with twist.on 1jd. (Satis-
factory for vegetables or syrup«

5% cups sugar
cup lemon juice (with
strawberries only)

USE LARGE KETTLE

7
Cooked jams and jellies are|

sundies, Measure 1 cup beet ‘packed fruits,) . her freezer, an upright style with simple to “’_;k“ d‘“r“ !‘l"“h ‘t‘ih“ Sprinkle pectin  over berrles,
or cane sugar to each 4 to B cups| Cardboard milk cartons. (Satis- |four separale: compartments that \I!l"l.m “r‘n‘-m“l ﬂ;ei ‘irI:1 rtp{‘;ﬂ?]h Stir vigorously. Let stand 20
berries, depending upon sweet-|factory for purees which ure)make possible a quick inventory. now an'the markel, Shorier bojl

ness and personal taste
How to Prevent Darkening of

Fruit:

We have found lemon fuice
(fresh, frozen or canned) to be
as cffective as ascorbic acid in
helping prevent discoloration in
light-colored fruil such as Roval
Anne cherries; apricots and

v Penches.

“Take raspberries, for instance,
We like them but not well enough
for me to freeze a whole flat of

completely thawed before using
nnd therefors can he poured.)
Cover with special surface covers i
or aluminum  foil, them

| Labeling: Apple ples are a different story.
| Should include: Name of prod: |She baked and froze 28 last year
{uct, amount of product (number|and plans to make 35 to 50 for
of halves, slices, cups cutup), (the freczer this year, She'll bake
{ype pack (sugar or syrup), date them all within a couple of days,
packed. Wax marking pencil is because she prefers to use yel-

READY FOR THE FREEZER—Mrs. John D, McBurney of 2255 Charnelton St. packs |serving kettlo, shallow and wide-
| spaghetti with meat into a carton preparatory to freezing it, while Mike, 11, and
Nancy, 5, look on, A freshly baked angel food cake is also ready for the freczer.

| |ing time is required and while

minutes. Add eorn syrup and
sugar and stir until sugar I8
completely dissolved, 1f  using
strawberries blend in the lemon
juics throughly. Omit lemon juico
If using raspberries, loganberries,
blnekberries, or yvoungberries. I
jam seems a little thin, let it
stand a short time and (¢t will
Lhicken,

Put in jars or containers and

more sugar is used, the guantity
of jelly ig proportionntely greater,

It you're cooking the jams ar
fellies, It saves time and tempers,
we've found, to use a large pre-

bottnmed, This way contenls can
redeh a full, rolling boil fast. ...
hut not cook over, Rapid cooking
helps preserve flavor and color,

Lemon. Julcerta rurinkled over | SASY 1o use. Red easiest o see: :|"W transparent apples and theiv| op¢ doesn’t iake much moreleral at a time Into larger plasticlgach one), fee croam (she finds| You don't have fo he ih hml[l’t!l‘::? for al least 24 hours, Keeps
eutup fruit before hoet or cane |S0mes  off plastic, aluminum, Srithan "I"‘!“‘”- : Kk [ time to double or triple a recipe,” |freezer bags, it improyes and mellows with! . oter ahout preserving, but the indefinitely in your freezer or
s.u:nr is added or it is stirred|™etal covers easily with stepl| For pies, she uses 97 aluminum | she pointed out. *'In addition, I| *“One of the secrets is to label|standing in the freczer), an angel| 4 i for about 40 days In refrigerator.

Into the sugar syrup. Use 2 tea-
spoons Temon juice to 4 cupg pre-
pared fruit and beet or cane
sugar, Use 1 tablespoon lemon
Julee to 3 cups sugar syrup.
Ascorbic Acid is dissolved in
eold water before ndding  beet

foil pie tins and prefers to bake
[the pies before freezing, Then|
thawed and warmed in a 300-
" ak % |
IRt re Al ooy ara R R st degree oven for ahout 25 n‘llnuh!.j
in’ Tofrigerator they are ready to serve. Or they
: bl . lean be partially, thawed before
Freeze pie {illings—In storing | going into the oven,
fresh fruit pies in freezer, frecze

wool pads.
Freezer Memos
Make sugar syrup in advance

have a freezer day onee a week— everything—I use a freezer pen-
usuilly on Saturdays when I bake|eil for that," she Warned.

bread, eookies and cakes,

Ithink you'll remember, hut you
“It's o simple to Keep an as.|Won't—and the packages look dif-
sartment in the freezer, vot such|ferent after they've been in the

a hoon in entertaining, whether!freezer for awhile.

it's for guests, unexpected or ex-

“Since our freezer is in such

“You

nies and four or
kinds of cookivs,

food cake and a sponge cake (she)
buys a dozen eggs and makes "'“'5::1
of onch), cinnamon rolls, banana
bread, orange bread, plus hrm\'-l
five tliflnronl.-‘

"The cookies are a little. bot- fara mro placed on sidex), Cover

|jars you use certainly do. Steril:
izing s a must. Wash jars and
asses with sorp and water, rinse
|in haol water,

Then' put them in a large cons
niner (it need not be deep, if

When you take it from freezer,
it Is ready to use. Ng] thawing I8
negessary becausd high sugar
content prevents freezing,

This recipe may be doubled
and then yields 8 full pints.

T ne ~ | ~ ; ’ A ! . my
or cane sugar to cul-up fruit n i filling | tal ,‘Byeryono_seems to like a"ph"puﬂo:l pattios or chureh suppers, (constant use, [ prefer the ‘lookiter, if you froere the dough;[With fresh waler; boil 10 to: 18 Cotrant. LogAnbarry giam
m i'.&lirr-r'rf into the mré.,r"“m;.FFETT,:“ I\,‘I:‘;p I;;-,-:r‘,m:-:r::g}rq:j pie. and besides it's my hushand's) oL " i T gl diy and the and sce' methot to keeping athen bake them fresh, she Halli,"“"""lr(:":- Add "IMS. rli"‘:jw“dm"l” 58 cups coarse ground apricots

5 gar s iike & A b eted | tavorite g0 1 find 1 ean use all| ;' : \ Lagied IO ; A , W it's & 1 % coni-/Jow  heat until needed; drain,

i e % | | . - ( & 5 e . ¢ treal inventory, I ke my own|“But it's so much more convenl-|:® 2 eups loganberries
}r’;gi[;ml'f-‘:m'-lingwn?a‘nt::m pnr-t‘t!’:\dr;(;g:ﬂ:iicor?: ?ni‘(l) E]Iil‘ltl::{l.':‘:t.(l’m'li'lklilr:‘v I freeze," Mrs. McBurney cons Iill::::lrh:I"i]::.mnllﬁl.;n:':;r“:;n::l?”(::i-‘\';.mll in arcanging the foods infent to bake thom first and they're| Fill jars and gdasses while hol.| 534 cups white sugar
. al 25 3 B I d h A L ¥ " {ah, i i s - il

ncid and % cup cold water 1o 4|t ’ & tinued. “But Ull also freeze spme | o0 aootice” |0 corve with: fruit, (the freezer so that 1 know just|still dolicious, ‘so that's what [|, A long-handled wooden spoon) 3% teaspoon ascorbic acid

i & cup cold water 1o 4 time. berry and some cherry pies this g o Wt iwhie 8 i ’ Y 4 ¢ wuosts, 1for strring, and metal tongs for owder
cuns prepared frult and beet or| Froeze cobbler fillines In 8 ; and it gives a 1t to the meal ! [Which type of food is in eachjusually do. Gr, for guests, I p
ups prepi I : |, Freeze cobbier fHINES In 8 |yoar i section.” sometimes take them out of the!lifting out hot, sterilized jars are! Combine all ingredients In a
cane sugar, Use 3 to ™ tea-|inch-square pan; then remove Mrs. McBurney says she al-|7 ;

frector and put them in s 300|% big help too.

degree oven to freshen them” |[LABEL PRESERVES

and conveniencel i o (in can for melting parafs

ghould go hand in hand in mnk-_ﬁn over hot water. Pote onto. a

ing your froezer work for YOUd metal spoon placed close to sut-

Mrs,  McBurney continued. ullnco of delly, letting it ovarllow

“,""f‘l properly, she sald, thel,..o gictaca’ of (the Jeiimo &

freczer should be the greatest thin layer, about Wench thick
MRS. McBURNEY When sot, prick any bubbles and

{Continyed on Page 3.C) pout p second layer samoe depth,

large flab pan; stir Logether with
rubber spatula until sugar dis-
solves. Seal in containers, label,
freeze. Makos about  to 10 eups.

Make up jam Inter as needed by
following method:

Partinlly thaw: Combina with 1
tablospoon lemon juiee In a kats

JAMS AND JELLIES
(Conthied on page 8C)

spoon ascorble acid 1o 4 cups from pan and wrap for freezing. | POUBLES RECIPES ways keeps food on hand for un! BAKE COOKIES FIRST
sugar syrup. (& teaspoon ascor- Easy to glore in freezer. Original| Learning b use a freczer to entire meal, excepl for the salnd| Among the foods Mrs, Me
bic acld for peaches and apples; pan ucod during defrosting and | advantage, rather than regarding|—"the ono thing that can't be|Burney tries to koop always on
& teaspoon for apricots.) [or baking. it .as a mere place for storage, frozen.”” She aiso makes up| hand in her freczer nre an emerg
Another Friit Diseoloration Freore frulls af h_mgllt_r-f sen-|is _!:sr;.:e'l:\' & matter of hahit, she batches of sandwiches (using two!ency supply of bread amd rolls,
gon; later make into jam as =aid. For instance, when she|ecans of tuna or leltover meat, collee cake (“so convenient fto
Prevention: needed.  Brats the heat—makes bakes, she tries never o make alete.) that will be veady for lunch.|warm up, It friends drop in
Keop friit uniler syrup with a it possible to epmbine a variety |single bateh of anything. 1t's al-les or pienics. (The sandwiches for coffee”), hamburger patlies
erumpled strip of waxed paper of fruits and berries not in sonson |wavs “‘one for the family, the go into individual waxed sand-|(packed, ready to cook, with a
yor pliofilm. at the same time. |other for the freczer.” |wieh hugs, then are packed sev.| shoot of aluminum foil between

A NEW NABISCO CEREAL TREAT-

SHREDDED WHEAT JUNIORS

INTRODUCTORY

SiSale;

BUY ONE AT REGULAR PRICE-GET 2 PACKAGE FOR ONLY 3¢

Infroductory Offer
on the NEW

FULL-BODIE

RODUCTO
I OFFER! i

INSTANT

hase
anbofr

1007 REAL

COFFEE

&
p

Solbodled 7
makes Truly Satistying
BREAKFAST COFFEE!

NEAT-TO-EAT NEW SIZE-

-S0 TEMPTING !
TOASTIEST WHEAT FLAVOR EVER.!
TENDEREST CRISPY SHREDS!
YOUR WHOLE FAMILY WILL LOVE
NABISCO
SHREDDED WHEAT
JUNIORS/

Special label 15¢ OFF Jars -
of New Instant Chase & Sanborn
are at your grocer's now!

Truly sotisfying breakfast coffee! That's what:
you've always hoped for—and missed—in every
inetant coffee you've tried before,

.
i

'HOW DO YOU LIKE IT? .

Only o full-bodied instant can give You true flavor
* T inall3 lireng'lh!! .

i L]
Now here's ap entively new instant you'll enjoy
more than any regulife or instant® coffee you've

k 'r-\-rr.lr'li-al. 1t's Now bnstan® Chasg &-'H:||1I1nrnr ale
vo full-bodied it geves you twice hs much ftvor g8

o dHer hefope! G .

.
.

. L]
MNILD (But never woolgor wnhr'y}
Make thig now Tul® hoding ir.’!..‘ir.r m®d

anc®atill got doopgatinfying tuste®

. (]
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