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More Ideas About Grapes
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Some more about grapes, this
Ming @ arape season, The Home
Canning Institute tells us more
about this wonderful fruft

Ripe Grapes—Wash and drain
before removing {rom stems
Make a light or medium syrup
and pour about % cup, hot, into
hot glass jar, Fil. the jar with
grapes. To pack grapes elokely
without erushing, shake jar, Add
more hol syrup o cover ErEpes
Process 20 min. In bailing water
bath, or B min, st 3 b 1 your

fressute canner.

Unripe Grapes—Greéen grapes,
canned before the seeds harden,
are used in ples. Make mediaom
or _heavy syrup. Wash, drain and
gein grapes, Pack into hot glass
jars and eover with hot syrup.
Process for 25 min. in boiling
water hath, or 10 min. ot 5 b
In your pressure canner
Grape Conserve

B cups gra

8 cups sugar

Y4 teaspoon salt

i

Powdered Cream in Sauce

nd Spread

(Qulck Rich Cheese Sauce
powdered cream

By CECILY BROWNSTONE
(AT Mewalenitiren

Reatlers who  Keep pawdered
eream on a pantry shell for use
in coffee have asked us whother
this new product ean be used In
cooking.  Recently we wsed the
powdered cream in a eheese sauce
and & cheese spresd that were
onjoved -

Creamy Chorsr Savce

Proves Tasty
- . 2

for vegetables . . made with

Leurry
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lehesee and stir until melied. Re-

maove from heot; stir, in butler
and salf to taste,
Piquant Cheese Spread
Ingredients: 4 tablespoons pow.
dered eream, 3 tablespoons flour,
1% teaspoon sugar, % teaspoon
powder, 1 cup waler, 'z
teaspoon Worcestershire saiice, 1
cup (Y pound) grated sharp
cheddar cheese, 1 tablegpoan but.

1 cup shelled nuls

Wash, draln and stem graped
Measure, Press to separate pulp
from skins, Chop skins and bail
20 minutes In jus: enough water
to prevent sticking. Boil pulp
without water until soft. Press
through sieve of food mill. Mix
pulp, skins, sugar and salt, then
boil rapldly almost to jellying
point. Add nuts aboul 5 minutes
before removing from heat. Pour
boiling hot into hot glass jar.|
Seal at once.

Grape Jam—Follaw
cipe as for conserve,
nuts

Grape Julce—Wash and stem
firm-ripe grapes. Crush and
measure, Add 1 cup water to each
gillon crushed grapes, Heat 10
minutes nt simmoring  tempera-
ture. Strain through 4 layers of
cheeseclnth, Let stand 24 hours
in cool place — preferably in a
refrigerator. Strain again and add
1 or 2 cups or sugar to each gal-
Inn of juice, Reheat to simmering
and pour hot into hot glass jars,
Process 30 minutes at simmering
in hot waier bath.

Grape Jelly—Wash and stem
grapes.  Crush and add small
amount of water. Boil 15 minutes.
Press through a jelly bag and
strain. Measure juice and heat to
bolling point. For each cup of
julce, add 2 cup of sugar. Boil |
rapidly to jelly stage. Pour into
sterilized jelly glakses. Crystals
frequently form in grape Jelly.
To prevent this allow tha extract-
ed juiee to stand overnight in a
eool place. Next morning care- |
fully pour the juice off the sedi-
ment in the bottom of the pan.
Spiced Grapes

10 cups grapes

5 cups sugar

35 teaspoon ground allspice
2 teaspoons ground einnamon
15 teaspoon ground cloves

1 eup vinegar |

Wash, drain and stem grapes.
Measure. Press to separate pulp
from skins, but save skins. Cook
grapes until soft. Press through
sieve to remove seeds. Mix skins,
pulp, sugar, spices aad vinegar,
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wf e gly Wiggly, yu surely can’t afford to miss them. You don’t have to hunt and GEB:;?.UB
G’i;‘n hunt—everything is prominently ‘displayed right on our shelves. For some ideal GREEN
i i i i STAMPS AT
et appetizers tace a look at the features on this page! Shop Piggly Wiggly and be b et

sure of savirgs and satisfaction!
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AA LARGE EGGS

ter or margarine, salt.

Method: Stie powdersd cream,
four, sugsr and eurry powder (o

then boil almost to jellying point.
Pour bolling hot into hol gloss
jar and seal at once.

Ingrodients: 4 tabilesponns -
derod cremm, X tablespoons {lour,

1 enp waler, 1 cup 'I'. pound) | gather thoroughly in  Lguard =
grated sharp cheddar eheese, 1 Saueapan. Geadunlly stir in water; | Green Grape Marmalade e b, PKE
tablespoon butter or margaring, 'use a small whisk if necessary in| Reupsgrapess ([ @ §OMER T im0 | e izt

salt

Method: Stir powdered eream
and flour tagether thoroughly in
1-quart savecpan. Gradunally stie

mix smooth. Add Woreestershire
saure. Conk and stir constantly
|over low heat until bubbly and
thickened, Add cheese and stir

B eups sugar
Wash fruit
and measure.

thoroughly. Stem Lh.

1 Use only soung
grapes since seed must be tender.
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HIGHLAND SYRUP |

heekthry 15 . Smao.. Lok |ttt DUTAGE. St SuI o teats L wolt i weens o Hol 65| B e | 89 IGH YT
and atir constantly over low heat | Pour into attractive small eon- | Jellying point. Pour boiling hot |
until bubbly and thickened. Add talner; cover and chill __|into glags jar and seal at once. rnh‘“{s e . c
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Goodness
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20¢
Tomato Jce, 2/5 7 ¢

HOME TESTED FOR WESTERN
HOMES. Sperry Drifted Snow Flour

ua‘ﬂm

and the Martha Meade recipeswhich [ .
come in the sack are tested for per- T}’i i Be ready for Trick or Treat — Save lc
fection in homes all over the West.  § l p CRAGKEH JMKS 24 99¢

pkgs.

Try Drifted Snow Flour in your fa-

Ven Camp—Famous food for salad or sandwich

TUNA

No. %2
lins

4/99¢

Ajax Cleanser 3 35¢
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=g A rich, croamy lopping for pumpkin ple

Ice Cream

Damascus
Quarl

49¢

PUMPKIN

Standby—Made from cholce pumpkina picked for flavor

No. 2%
fin

2/25¢

vorite recipes...vou'l see w hy

Nabisco

Saltine Snowflake (rackers ... ... 27¢

Nabisco

Triangle Thins 0.5
Clorox Bleach . 17¢

Sperry has been a Western favorite

\
J

for over 100 years, Valuable Queen

Bess Partern Silversare coupon in |*\--.

each sack.

29¢
et 296
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cups

FLOUR
Turn out on
dough gently for
Covern, Lett
eflect (showt

balls, Place 3.in r.. 1 greaies medium-size

With 10c Coupon
Page 1 Food Section

A 21¢

Sperry

DRIFTED SNOW FLOUR

CHOME-PIRFICTID Y ENRICHED
Made by the World's Largest Flour Millers

New Store Hours:

Pricen Efiectiva Friday, Saturday, Sunday, Oct, 92. 20, R4

Monday thru Saturday SUNDAY
£:00 am. to 10:00 pm. —~ 8 pam.to? pm.




