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Pickling Time Near;
Suggestions Submitted
On Ingredients, Methods

Here is pickling slreamlined

for modern living! Crisp plckln-!
without brining!
They have the same full ﬂn:—'w‘ L kg nm"'

and rellshes

refrigerator
; |the market, be sure to follow |thoroughly, Just before serv- minute lo mix and pop into the
vor L -
the ::m:"mf‘l:gcfh’;lhl"m kind, | the manufacturer’s ,nmmﬂm!hs. stuff each tomato with the oven. Be sure to make enough

texture; but they're ready to
Pop In jars in a matter of lit-
tle more than an hour.

First of all you key

translucent | yor
|

\Tomato Salad Is
Always Favorite

| The large tirm field tomatoes
that you find in the markets
now are pefrect fo this “Rou-
lette Tomato Salad." All you
are clean and hot. !hl\re to do is peel them, hollow

8. Because there are many % ::: centers and ’:‘: them

g

sterilizing and seali | gently-seasoned mixture of cot-
8. Boders & "E tage cheese, o which slices of

“ ore sealing, run silver meaty 1} oli
knife blade around inside of| pe olives, cucumber
and minced green onion have

Suggestions Given on
Preparing, Making Jams

Bran Muffins With
Raisins Appetizing

your | . been added. For thal final 1 cup milk
pickling to distilled white vine. |~ 10 1{3?,‘: ",',""u,,":‘*',d es of '0uch, 1op each tomato with 1 et
Rar both as a preservative and | jars free of food o !hu::l with (dab of mayonnaise and a 2 tablespoons melted shori-
as & flavoring agent. Distilled | paper fowels or cless cloths | SPrinkling of papriks. Not only ening P e e’
white vinegar, stabilized to an | before putting on lid. |does this make a colorful plate, 1 cup sifted all-purpose DOOUe e s ae% BC
acetic acid strength of 5 per About Storage | but a mighty delicious one, too. flour S A PRI IS M AL X "ot
cent (check the label on the!  pon't set newly filled, stil] | Rouleite Tomato Salad 4 teaspoons baking powder " ot A
boltle to be sure) is first eholce | hot fary in & draft. they may| © Medium-sized tomatoes teaspoon salt “FIRST ADE® FOR THIRSTY
g 1 kg Comta S  Ted  r1 S0p il i e Rioe raas s gl S5k | YoUNasTERs - .. GROWN.UPS TOON
fruits and vegetables mectectt | cake rack. Keep in upright po- ps & bran o Dy -

but it safeguards their brilliant |
garden colors. And you'll be de-
lighted with the way its aged- |

recipe and date of packis Worcestershire sauce add all at once to first mixture, lemoas o squecse,
in-wood mellowness brings uuli 3”(;.,“3 all nlli u j.:‘ ate Tabasco sauce stirring only to moisten. Fill N.mh:':.y:d. l-hns Y“?:‘# .
the full flavor of {00ds Without not sealed, scrve pickles ai|  Salt muifin pans about % LEMON s il .o |||'k°'w oo ol
o_rla_'l!:nailng them. ‘Im“.‘ An imperfect seal will Pepper full. Bake in hot oven (400 de- Vitamia "_-' o | ||||ml W "l'll'l'" for inmtast e
. . suggest you follow|mean spoilen pickies in short Salad greens for garnish grees F.) 20 to 25 minutes. e ey il e L Joice &4 m'ﬂ*m -
o) lnr’l;edluh | order Mayonnaise Makes 12 to 1§ medium- arm and making, etc. You stve time snd moocy with Iﬂ.‘.".l.ﬁ
4. Store in a cool, dry, dark Paprika sized muffins CE ea hand . , . the year “wund! {There's M.C.P. FROZEN
1 Cucumbers and other veg- | place. Peel tomatoes and hollow toa. If your grocer doesa’t stock it, ask him to get i
etubles should be used within|™ 5 1t pagsible, allow pickles|ou. centers. Turn cut side down

24 hours after harvesting.

2. Choose fresh, good qual-
ity fruits and vegetables free
of blemishes and uniform in
size. Imperfect and irregular

up for relishes, |
3. Fruits may be slightly|
underripe.

sition. ¥
2. When thoroughly cooled,| 2
label correctly with name of

cup chopped cucumber
tablespoons minced green
onion

o stand 2 months before using

to drain. Chill thoroughly, Slice |
Pickles done the “quick-pick-

olives crosswise inlo rounds.

ling"” way with distilled white
vinegar have a better blended,

Blend together lightly cottage
cheese, olives, cucumbers and

more mellow flavor when per-|onion. Season to taste with
fruits and vegetables can be cut | mited to stand several months. | Worcestershire sauce, Tabasco

Pepper Relish
4 pounds (18 medium) green
peppers, quartered, seeded

sauce, salt and pepper. | Place
tomatoes on garnished salad
plates and fill with olive-

Big Juicy Blackberries are ready for preserving.
(AP Newsfeatutes)

baking powder and

Peach Party Mold
Colorful, Delicious

WHOLESOME LEMONADE .. . made in j Ve I
% foe vee ™ %
.-‘m—nl H-h”"g waler
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ONCE UPON A TIME YOU HAD TO BE
AN “EXPERT"...BUT NOT NOWI '

|
i
Ei
;

uch fixing which goes , MCP expers sod .
4. Wash all frults and vege- "| Breathes there a cook with|of frull remaining in ch too m ‘i esed o o,
e o s:nuy bt lhorou;hly‘ln! 1 mlneg ;:‘:::!:dr onions, | cheese ﬁ:‘wm Tu.t;’:lrshrﬁ soul so dead thal, come sum-|cloth through sieve to remobe|along ways with our way of “::’.* _“m“’d"" ) ..-.h.."""_
temove dirt and grit which |11 cups granulated sugar e it S rves 6 | |Mer. sbé can resist putting|some of seeds. Measure 3 cups :lnn.g.m mﬂu“m fima im fevor and color! -
@uld start bacterlal action.. | 2 cups distilled white vine- DA O 3 (e Sl dae e T ;ﬂf;‘:f"; ”ﬁum:‘:”:‘d cling peach slices in the bottom M.CP. Useoshed Jome hev ihe nest favar (and codor) possibley
pi T ; X = Rigt ; " :
naing’:ém:f ‘:nh soetio ecid 1 f::,m ghoind allspice Cooking Beef in big blackberries we're think-|set aside. Add one 2%-ounce nl.hm:‘l»d and %u‘;‘“;m guards”™ ALL the fresh fruit flavor. Alio, you ue lem fruit 1ad saget, yet
strength of 5 per cent is first| 2 {an salt Qutdoors Appeals ing of—boilng up in a purple- |box powdered fruit pectin to “:" d-fm e cnmm #t mare jam, for -‘r'mlmmﬂ u::
choice for pickling and pre-| 1 teaspoon ground ginger | Here are good -beef cuts for|fd Slory. sending off their|frult is saucepan and mix well. | '7e PEREPRS 0, FRRC OO Eo Cl e s be bapt I the sioce they are uacncke
1 i ‘ sweet fragrance, There o store | Place over high heat and stir|un P et ';l
: serving. Cider vinegar can be| 1, teaspoon ground cloves {outdoor grilling and using’ up mold with a whipped Fer aad coler, though, : g:m
| el gl v ) S ot Sonon et S of et Sl et il b om0l Tt SUPRLES | ST R S (G
although its deeper color may| 1 s n mustard seed | . < - . . g ) «» o but
{ cause a slight darkening of| Pyt peppers and  onions %ﬁ'ﬂnmm% mer's berry patch is so relish- | Bring to a full rolling boil and |cherry mixture. CP Kb L At o
4 e s sy frsh. whala] oo e USIRE | onion or onion Julce alang with i e truity goodness is constantly. Remove from heat|1% cups canned cling peach SR Dished Joims iy Baed p & Mg SRV St S N
Tyl oot - |coarse blade. Drain, Com the salt and pepper; then sprin- and SKim off foam with metal ces e . .. =
spices for full flavor. Old spices | remaining ingredieats; bring 10|l liberally with celery salt|td Dt preserved to perfections, m oam me = woaked it than thet made with coloriess, tusteless M.CP. JAM
4 i lasse spoon. Then stir and skim Syrup from peaches AND JELLY PECTIN, Howsver, the very same that peemits shelf .
1 mail give a dusty flavor to|g poil. Add \'egetab!::s and boil | o4 garlic salt just before re- l‘leux;!tllzlnl jll;i and g s is a ot S G fieradin co‘?l 2 packages lemon - flavored worsge does camse sowne fows of fresh fruit flavor, w
J prere. gently, uncovered, ‘or 5 min-| pouing from fire. Stesks of lightly, to nt floati gelatin wnesohed jame. Hesm the shortest boile cwnnot
1 7. Use water as free from|,ies. Quickly pack one hot, any kind and size are good| Earaffining comes next. Use m Ladle q:ﬁ; inlool.h:n‘- 2 egg whites + 1 e diference!
;, minerals as possible. Il;l mlt sterilized jgr at a lime, filling grilled outdoors but the one-|2 tin ean in which to melt tm es. Cover Jam at once with % | 1 cup chopped marshmal- You Con Bo Buve of il = . PECTIN
where water is hard and chem- | {5 within % inch from the top. incher Is preferred by most paraffin. Then place & me Ineh hot affin. Makes sboat sacsssalul resulte ‘.._."- s maks coched o
; fcally treated, boil it, let it cool, | Be sure that vinegar solution Cubes or chunks of beef round [sP00n close to the jelly’s sur- | °“ W‘ BUMALEY SHOU % cup chopped maraschino e w i ——— -uu-hn.-r-i—ql
fhen remove the scum. covers vegeuhles. Seal each fi cooked on skewers. face and let the melted Dll'll- ¢ e . rT. B R e eSS A A E RS STEEEEEEESESEA
8. Use pure sranu!at;ld ﬂ:: jar at once. Makes 4 pints, ;.‘;:m":“ extra tasty if marin-|1P lliow over it t::tl? tg'uﬁn]{ S —— -
rather than ordinary table salt| Note: Use this relish within 8 in a layer about ne ck.
when brining plckies. Impuri-| months, 1l:ed in grentl:h drmlingkﬂ When it's set, prick any bub-|Bean Soup L aam YOU NEVER SAW SUCH BEAUTIFUL
lios_in GDIE Selt asycaune | Ciika Malidh ¥ Tt You like a barbecus flavor, | D% 3nd pour & second %-inch 72z GOODNESS SAK JELLY...AND SO EASY.TO MAKE!
cloudiness and darkening of|23 quarts (20 ears) young, Y ot very fow minutey|thick layer of the paraffin. s R L MORE JELLY, TOO shen you nie the unique
pickles, {etiter. coon Niﬁf Tour  faverite barbecue |NOW slightly tip and twirl the| oo o0 000 soup bas & ™ method thac aa
About Equipment 1 cup (2 medium) chopped |W'1 YT O ”“u"n jar or glass to seal edges. =a 1 its A : (aad, thus, deable ) then ever before
1. The pickling kettle should green pepper imingie s "‘:d'uu""" t.| Powdered fruit pectin is call.|E000ness & el 5 n th s senou ot mice is 0
be aluminum, enamelware of| 1 cup (2 medium) chopped|D¢ mbl:.n uu':me um’.‘:,';“ ed for In the following recipe,|N0 chore lo prepare when you *ﬂ.‘“‘?m Y-'-..
stainlesy steel. Copper utensils red pepper doors, tthe .y of turning| When it's used only a short|puree the buttery cooked dry gt . o MI g o b 'I";C.
tend to tarn pickles a peculiar| 1y cups(4 medium) chopped |OF $0me Otner Tesns & FX8 8 hojling time is needed. Good |limas in an elsctric blender. Set w0 war i with), nd $1.00 (cash of mamps) aod 5
shade of green; iron may turn | onions :ho:ki::':nd “;li ;o'r Tonger | Yield results, too. Add bits of eooked ham, bacon PSCT "‘lﬁ:m.*lé?:h . Ansbeias, Calil.
th;@alllncst}' kettle is 1arue|;1,: iﬂg,“ﬁf:ﬁf.ﬁi“{ﬁm |eooking time than oven-roast-| Blackberry Jelly and Jam or sausage and season to your ! &-h:r X Tous Secesy s jolly whes you meks your
| enough so pickles will pot boil| 135 tablespoons mustard seed ling. To prepare the berries for| own taste. Make an extra large y PURL JEMS L @
| aver. 1 tablespoon salt jboth the Jelly and jam crush| oiine and put some in your KERR and JELLIES
3. You'll find a long handled | 1 teaspoon celery seed in Ya-inch strips thoroughly about 3% quarts o 7 1at
wooden spoon and 8 wide-| 15 {easpoom turmuric 2 medium red peppers, cut|TiPe blackberries (not black- 29840 sRI0Y e
) mouth funnel make pickle pre- {235 cups distilled white vine- in % inch strips caps). Place in a large sieve
| paration much easier. gar 1% pounds (9 medium) onions, |lined with a double thickness

4. When brining pickles use | 2 cups water ! quartered
stone crocks, glass, pollery or)| Husk cornand boil for 5 min- | 214 cups distilled white vinegar
enamel-lined pans—nol metal. | yles, Dip in cold water, Cut|] cups water

of cheesecloth

Use julce for making Jelly; use |

! APONIZED
7. To sterilize, place clean I boiling water to cover lops of| Combine remaining ingredients | rollng boil and boil hard 1 min- | BEEF LIVER ¢ ¥

' fars, llds and caps in a derpljars 1 inch, Process 15 min- | and heat to bolling, covered.|ule, slirring constantly. Re- FRYERS
kettle: cover with warm wa-| ules, counting time from mo-|Add vegelables and boil, un-|move from heat, skim off foam 29c Ib lb‘ (
ter. Boll, covered, 20 minutes. | ment active boiling resumes. |covered, 2 minutes. Quickly|with melal spoon, and pour o hm s 3’
Remove from boiling water one | Remove. Makes 6-7 pints. {pack one, hot sterilized jar at|quickly Into glasses. Cover| Young Beef NONE BETTER e ‘
at & time when ready to fill.| Sweet Mixed Pickles a time. Fill to ' inch from/|Jjelly at once with % inch hot s s LN ea.
I pickles are to be processed,| 2 medium heads cauliflower top. Be sure vinegar solution |paraffin. Makes aboul 7 medi- .

5. Select only perfect jars— | kernels from cob and measure.
no chipped or cracked ones—|Combine all ingredients and
for packing, ’ boil gently, uncovered, 20 min-

6. Wash jars, glass lids, met- | ytes, Pack Into clean, hot jars,
&l screw caps, rubber rings and | leaving 1-inch head space. Be
mide-mouth funnel in hot soapy | sure vegetabies are covered

fruit remaining in sieve for!
making jam. |

To make the jelly, measure
1 tablespoon celery seed 3'% cups juice into a large|
4 teaspoon turmeric | saucepan, Measure 5 cups su-
Wash cauliflower and break|gar and set aside. Add one 2%-

1% cups granulated sugar
3 tablespoons salt
1 tablespoon musiard seed

water; rinse well. Never re-use | with vinegar solution. Adjust|into small flowerets. Cook in a ounce box powdered fruit pec-
rubber rings. Use clean, new |covers as jar manufacturer di- |small amount of unsalted boil-|tin to juice in saucepan and mix
ones. Dip these into boiling Wi~ | rects, Set jars on wire rack injing water 5 minutes. Drain.| well. Place over high heal and

ter just before using.

it is not necessary to boil this
equipment. Just be sure they

'NEW COFFEE DISCOVERY!

Not a powder! Not a

milltons of tiny “FLAVOR BUDS”
of real coffee...ready to burst

a covered deep kettle, with!Prepare remaining vegetables,

(2 quarts floweretis) |covers the vegetables. Seal
2 medium green peppers, cut|each jar at once. 5-8 pints.

grind! But

BIGGEST LITTLE
MARKET IN TOWN

Where Your Dollar Gets Time and a Half

stir In sugar. Bring to a full]

um glasses. !
To make the jam, put hnl!|

39C Ib.

Tender

BEEF ROAST

COJTAGE
CHEESE

2 45¢

Fischer's

Boiling Beef . 19

T-Bone Steak

69¢ ™

Yeor Old

Aged Cheese .

RIB STEAKS
Lb. 49¢
Tender

49

GARDEN-FRESH FRUITS AND VEGETABLES

Grand Islond

CANTALOUPES
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% rlumwr-fmlh coffee is ndm}l}r m "‘: Fency Speers 6 S Blc 3 dada 25c
you. A!. the uacll Il'l&l’m!"fl'- Ul::rr i ASPARAGUS . loc |
miracle “Flavor Buds! ‘ VINEGAR Campball's Playfair k)
100% PursCoffn—No Filrs Added] " 29c¢ ——— COFFEE 1
You just add hot water ... and the bunsting EY Gal. 49C BEVERAGES 89
"“““{"_' B‘;‘i’ ' flood W:’:;:; T)tm ﬁp":mi HON Bring Jug At No Extre Charge Lb, c b,
ik 10 4k Wil 5-1b. Emptys Wale All Populer Brand
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" o o il e ey Sunshine Krispy HOT MASTER Broadway and Marke! St !
) ’ CRACKER BREAD Store Hours 8 a.m, il 8 p.m. Every Day
. e L] M, — - n W
The only instant coffee with that / w. 26¢ Excopt Toee, £.50r mrl;:?:w :;7 s:c..:::a-,m
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