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Spiced Plum
Conserve
Delicious

Nowadays we keep pickling
recipes and methods simple;
find results quite comparable
with those remembered by the
oldsters. One of the handjest
aids to easier and tastier plek-
ling is the seasoning mixture
known as Mixed Pickling

| dry ingredients. Batter will be
{lumpy. Spoon into muffin tins

Spice. This is a blend of 10
to. 16 different whole spices !
Including pepper, allspice,
ginger, cloves, bay leaves. |
cinnamon, red pepper and tu- |
meric in proportions bauncn.-d!
for ideal spicy flavor

Speed Plum Conserve
3 pounds ripe plums
14 cup waler

7Y% cups sugar

1 lemon julce and

rind

ling Spice
2 cup walnul meaty
% cup seedless raising
12 boltle fruit pectin

but do not peel

boll 3 minutes

fruit juices, rinds,
kling splce (tied in
bag), nutmeats and ralsins.

/cups biscuit mix. Add %5 cup
imilk and 2 tablespoons melted
|shortening. Drop dough by ta-
| blespoons into a mixture of 3
grated :blupoum brown sugar and

2 tablespoons Mt ick- g, s .
poons Mixed Pick 'in: sheet and bake in hot oven
[15 minutes.

mix, add 1 cup chopped
Gravenstein apples. Add liquid
and stir just enough to dampen

and bake in mbderate oven, 25
to 30 minutes.
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Breakfast Puffs

Little sugar and spice break-
fast putls will bring your fam-
ily to the table in a hurry,
Combine 1 cup raisins with 2

Succulent steak is alwuys
good, buj It is even better
when it is cooked along with
white rice, because the rice Pound flour
absorbs the precious juices sides of 1 eat.
and flavors which might other. | Brown the meat on #ides
wise escape. in the fal, Lay the onion slices
Here is a main dish to please { over the meal. m to-
even the most finicky ester | mato sauce, water, salt, pep-
and make him mighty glad he |ped and Worcestershire sauce,
came fo the table before all|Cover and cook over low heat
this sumptuous rice and steak |1 hour. Uncover and add the
dish disap, — but fast. |green pepper. Pour the un-
Swiss Steak with Rice cooked rice over the meat and
Ingredients: araund the sides of the meat.
2 tablespoons fat Spoon some of the gravy over
135 pounds round beel the rice. Cover and cook over
1 medium onion, sliced low heat for 45 miAnutes or
2 tablespoons flour until rice is tender. Add more
1 B-ounce can tomato sauce | water if necessary to keep the
22 cups water meat from sticking, Serye
l!s'lnupnoru salt with additional tomato sauce
Y4 tenspoon pepper it s T
2 teuspoons Worcestershire This recipe makes @ serv-

sauce

teaspoon cinnamon. Put|

- |for 5 minutes,
Pit 3 pounds of ripe plums | stantly.
Chop into|and =sdd fruit peetin.
coarse pieces. Add ‘water and | to cool slightly, stirring and
Add sugar, | skimming alternately until
mixed ple- | most of the scum has been re- |

small (moved. Ladle into sterilized

jelly glasses.
Bring to a boil and simmer | Makes @ pints,

stirring con-
Remove from heat
Allow

Seal at once.

SAVE

Time Still for

By ZOLA
(Poodsa Wriler)
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MONEY FOR YOURSELF
AND ‘3 FRIENDS!
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WISPRIDE CHEESE

In all your faverits Flavers
NOW AVAILABLE
WISPRIDE X
= & natural cheddar cheese
t or cheese food
Exclusively by
BiA PRODUCE CO.
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Join Crisco’s

FRIENDLY COUPON CLUB!

Perhaps you've already done
your summer’s preserving of
the perfect full flavor of west-
tern grown, sun-ripened fresh-
ly harvested fruit. If so, con
gratulations! I nol, better do
it quickly for autumn will be
here before you know it. In
either event, you'll find sever-
al irresistible recipes in today's |
columns.

Again we remind you (we
do this every week) to talk
your plans over with your

ticient and economical to use
rolls of gummed labels in any
favored color, tearing them
off one at a time as needed,
keeping them fresh and clean
down to the iast label on the
roll. Later you can decorale
with sunburst, star and other
fancy seal designs for giving
acording to the sesson or rea-
son.
Freestone Peaches

These are the favorites for
home canning, freezing, pre-

fruit and vegetable man for |serving as well for enjoying

quart. A bushel baskei yields
20-25 quaris._ )
Italian Pruncs

Best quality 1s both plump
and firm with long oval shape.
Flesh s yellow-green covered
with & deep purple skin, Fig-
ure 1% to 2 pounds to the

quart; 24 pounds for 12-14
quarts
Canning the “3 P's"

When canning any of

these fruits choose only those
which are fully matured, firm,
juicy and just right for eating. |

special quality and price ad- | fresh, Best thing to remember

Use a 40 percent syrup made |

water bath for 20 minutes,
counting time when water re-
turns to a full rolling boil. Re-
move jars from canner and
cool, well seps~ated and away
from drafts,
Freesing the “3 P's™

Freezing of fruit is trem-
endously populsar in our part

| of the country where we truly

capture the full fresh flavor
of tree-ripened fruit. The same
40 percent syrup used in can-
ning is also used in freezing.
In freezing, however, add %%
teaspoon ascorbic acid for each

i j vantages. [1s E;ll of}';“gl m‘-'“diﬂﬂil‘ g00d | by heating 1 part sugar and cup of cold syrup. For com-

' | to E . Size and color are | 115 parts water. To prepare mercially prepared anti-oxi-

| . I-'.nmil.y. ey (.H;TM d | extremely important in making | peaches, peel, remove stones, dant, follow manufacturer's
Any day now, we Teat- | yvour cholce. Slightest indica-| palves or slice. To prepare |directions

ing “umpty shopping days un-

tion of over-ripeness means |
til Christmas,’ so do your e Bartlett pears, peel, halve and |

OUF | that they must be handled|core If a large quantity is
labeling job well so that you | .. roply” and quickly; no|peing done, keep pﬂ“]'d )M'ﬂl"
can shate some of your ho | waiting until tomorrow. If!halves in salted water until
made good things with mem- | . 10e aren't handy, figure

' rith | : on | ready for canning
}‘rni:’nd:[dm’i.n:ni?:;lio:izgv“-tl‘:}|lh°"t 4 medium-sized peaches|  [(alian prunes should be

| to the bound. A bushel basket | washed, halved and pits re-

Freestong peaches are peel-
ed, then sliced or halved into
poacking container,

Bartlett pears must be peel-
ed, sliced or halved and then
heated for 2 minutes in a boil-
ing syrup, chilled and packed

name of product together with
date BEFORE putling them on
jars: and glasses. H possible
use India or other waterproof
ink for glassed products, the
special pencil for frozen foods.
Handy neat labels come in flat
litile boxes but It is more ef-|

Bartlett Pears

The perfect canning fruit,
pears are Increasingly pro-
cessed by freezing also. They
retain their shape well, have
attractive color and refreshing
full flavor. Figure on 2 to 2%
pounds of fresh pears to the

ing

| Pack jars wilh prepared
fruit and cover with hot syrup. |
Fill jars to within %% Inch of
the fop. Remove air bubbles
and seal according to manufac.
turer’s (of jars and lids) in-
structions, Process in boiling

i Ll yields 18 to 24 quaris of can- | moved. If they are canned inlo jars,
| Label Advise ned peaches; 36 to 48 pints of : pricked several times to pre- Italian prunes are simply
Writing labels  indicating | frozen. |\-er|l splitting during process- | washed, halved, pitted and

packed into contalner.

Fill jars or other containers
with cold 40 percent syrup to
within % inch of top. Re-
move air bubbles and insert
crumpled freezer paper on top
of fruit. Seal, label and freeze
immediately.

Nic]ny Items Plentiful, Priced Lower

Women with beef-and-pota-
to ealing husbands and grow-|
fng sons conlinue to have|

cause for rejoicing because
beef and polatoes are excep-
tionally plentiful, lower in

price than in recent years and |

many & man and growing boy
ean happlly make a meal of
meat, potatoes pnd good gravy.

ples, bananas, oranges, mel- scallops, fresh western oysters

ons. Cantaloupe and water- | and abalone. Panready fish
melans  are of exceptional |include Eureka rex sole, Co-
quality and flavor and the|lumbia River smill, Tdaho

fancy melons such as Cran- | brook trout, and eastern whit-
shaws and locally grown spe-|ing.

clllt:es;rr ;-I the stuff ﬁrnmsf Other good buys: turkeys,
Si¢ TAnRe. O | peanuts, peanut butter, table
Vegetable Abundance | fats and oils. honey.

Pleniy of fine dry onions to

Tobasco Tips

Egigs take on new zest if &
few drops of labasco are added,
either to boiled or poached eggs
after they are cooked; to scram-
tled eggs and omelets after the
eggs have been beaten and be-

fore they are cooked. Good,
too, as an addition to yvour fav-
orite stuffing for deviled eggs.

Leave It to Crisce to bring you a wonder-
ful new idea! Here it is—the Crisco Friendly
Coupon Club, an offer that rewards you
two ways: 1) You save money on Crisco,
and 2) You treat three of your friends or
neighbors to money-saving Crisco Coupons!
Yes, pure, all-vegetable Crisco, America’s
favorite shortening, wants you and your
friends to discover why more women cook
with Crisco than with any other brand of
shortening!

$o hurry! Join the Crisco Friendly Cou-
pon Club. It's 50 easy—all you do is fill in
the Valuable Certificate at your right and
mail it, together with a 3-1b. Crisco label,

VALUABLE CERTIFICATE!

CRISCO COUPONS—FREE of extra costl

MAIL TO: CRISCO, Box 111, Cincinnati 1, Ohio

| am enclosing o J-Ib. Crisco lobel. Placse mail Crisco
fo oddresses below, [Coupons good on purchase of 3-Ib. Crisco.)

1 course good nutrition indi- go with plentiful potatoes in

to the address ghown.

your sake, for your friends’ sake!

Do it today . . . for

OMas Limted) One coupon to @ hourehald. AN addrasiss murt be $foront

l cales that vou also feed him|everything from potato soup, . .
some good green and gold veg- | chowder, rim'rnllt's. to “frys”| .
etobles, frequent salads and [beyohd numbering.  Enjoy ”eW ” ,” ea /”
fresh fruit. These present no|corn while you may. Cauli- _
problems since markets are | flower, celery, letltuce, cab- — )

sonal good things from nearby | plant. peppers. =pinach, Dan-
fields and orchards, ish squath, bunched vegetables
b and locally grown tomaloes
Cannlng and Freexing vie for menu attention. To-

filled to overflowing with sea-

Although a goodly portion
of your home canning and
freezing has been done. there
#iill remains a wealth of good
flavor to be preserved n
peaches, pears and prunes
You may even still find a few
spricots and U you're going
to do Gravenstein or other
green apples, you'd best be
about 1t for Lheir season is
short

Other Fruits, Melons

|bage, beans, cucumbers. egg-|

‘___\ ‘

| matoes, hot and cold, might
well be a dafly menu ftem.

Fish and Shellfish |

Plenty of menu variely here. |
Western and eastern filleted |
cods that are ideal for both
baking and brofling. Other |
fillets available include rock-
fish. halibui, haddock, ocean
perch, petrale sole and Dover
isole. For steak and baking,
there are northerm halibut,
Chinook salmor, sablefish, ling

7 BY THE MAKERS

Fine peaches, pears, plums cod Shellfish  offerings  In- : of
for eating out-nf-hand and for clude cooked lobster, Pacifie * ]
dessert making, plong with ap~ | shrimp, eastern and western | SNOW'S CLAM CHOWDER

FLAKY, TENOER PréE CRUST v+

CRISE DICESTIBLE FRIED FOODS!
_& "

(You get @ 25¢ Crisce Coupon)
TOUR WamE
ADDSILS
oy y o N | O =,

(Each friend gets a 10¢ Crisco Coupon
with your name Imprinted as the sender)
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