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e quart of
'l' Cut the kidneys in pieces, | S€2%0N to taste and serve at €
season and roll in flour. Samté a light | Serves ix
hrown, cover with water and simmer ——
ten minutes. Mushrooms may be added HAM MOUSSH
to the stew and strained tomato instead 1 cupful chopped coocked ham
part of the water, Thicken gravy ground wvery
with more flour if necessary. BServe 1 cupful ham-stock
with a border of vegetables garnished I 1 egg-yolks
with parsley 1 tahlespoonful granulated
. gy gelatine
BACON 4 : l' 14 teaspoonful salt
Tsing kitchen shears, trim off rind | Few grains paprika
and inner smoked edge from thin| 14 pint cream, whipped
slices. Place in a hot pan and luul-! Beat the yolks of the eggs and stir
one minute longer. Serve at once, An- || ghtly into the hanf stock, add sea
nther good wav go broil bacon is under ings and cook in a double I -
the broiler Place thin strips of bacon like a custard. Just before removing
on the broiler rick with the heat high. | from the fire, add the gelatine w
I the hacon every minute until|pay heen allowed to soften in a liule
br Pieces of cooked bacon are | rold ham-stock Pour this custard
apr ZINE |0 scrambled cgge or omelet | ihe ham and stir over ice water till
I — I.t begins to set, then fold in the
GRAVY | whipped cream, turn the mixture to
Make the gravy in the same pan | i maold. let stiffen, and serve ga
in which the meat was roasted. | with parsley. Serves four to six
Measure the fat Place the pan over
the fire, and when the fat is hot add Ea O
an equal amount of flour Blend well MARBLED TONGUE
and stir until a light brown. Add 1 pound boiled tongue
three-eighths of a cupful of cold ware 2 pounds cooked veal
for each tablespoonful of far, Boil . C ipful melted butter
until fectly smooth stirring con- | .ur
L1 tly I'he gravy may he colored Pepper
with @ little very dark caramel ( » veal and tong
ERE ntil fine; add salt nd § I
BAKED CORNED BEEF HASH [taste. Pour over the veal the me
3 cupfuls cooked corned Illultra, mix thoroughly; then put al
beef. chonned ternate layers of each in a pan and
1 medivm-sized onion put under a pr or weight erve
6 medium-sized potatoes in slices with lemon or a gari t
» tablespoconfuls fat green pepper. This will serve ten to
1 cunfuls milk twelve persons
2 teaspoonfuls salt |
teaspoonful pepper | MEAT PII
Grease a casserole, place in th Cut remnants of cold broiled steak
battaom the 'h....;,,,1 meat add the sr roast beet or any « ked n i )
0 n minced. then slice cn top the |one inch cubes. Cover with 4
raw potatoes. repeat seasoning each water, add ne-halt « L B P K
laver of potatoes with far, salt and slowly one hour, Remove )
pepper Pour milk over all, Cover |en gravy w th fl | 1 with « i
and bhake at 400°F unttl milk 1s | Waler and season with sailt and
ahsorhed and potatoes are tender | pepper. Add potatoes I f t
Serves six inch slices, which bLave been
N— bailed eight minutes boiling salted
CREAMED MINCED HAM water. Put in a greased pudding dish,
WITH MUSHROOMS l..---’ cover with hot mashed potatoes
6 tablespoonfuls butter II-.ILu--,; powder hiscuit mixture or §
1 pound mushrooms | crust. Bake in a hot t 45
6 tablespoonfuls flour for thirty m es. If covered w
] |||11I'||!1 milk pie crust, make s veral ons 1
1V cupfule minced cooked rust that gases may escape
ham Copyright 1950 Atlas Features Syndicaole
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Believe It

l......l...il..‘.l‘....l.t..ll..l‘l...

EAL-TIME:
AGIC jutte;

.....................'............
Foop REsearcH CONSULTANT,
Hosme-Maker's Crus., Ixc.

KIDNEY STEW -
The kidnevs of beef, veal, mutton Salt and pepper
lamb are used. To prepare foi Clean and slice the musi ns
king, wash in cold water, scald and | Melt the butter, add e '
ve skin If beef or mutton, soak | and cook three minutes Add t r and
salted water, one teaspoonful to |stir until smooth Add milk |

f water. two to three cooked ham and |

Please . . .

Here's a4 man whose name 18 on
the ]|,|]:u'. .'lllil h!‘ .‘lr«li'-:

po NOT vore

for JOHN BASTION

for County Commussioner

A change of plans (additional business) that happened
AFTER filing and too late to remove name from
ballot

THAT IS THE REASON FOR THIS

SO THANK YOU

PLEASE VOTE but DON'T VOTE for
John A. Bastian

THANKS

To all the Valley folks who came up

to our place Sunday

to those we had to turn away. We sincerely hope it won't happen

AgAIN We now have plenty of fryers

Smitty and Dorothy

|
|
|
|
|
|
And for your patience in waiting to be served, and our regrets l
|
|
|
K

When You Vote 2lx

VOTE FOR:

A man who knows

YOU

Josephine County!

A man who asks no favors

YOU VOTE FOR:

expects none

VOTE FOR:—— A man who has served on

county court

YOU

YOU VOTE FOR: A mee whe BELIEVES

the citizen, should

RUN the county

A sound, solid business

YOU VOTE FOR:

administration for all

of the county

YOU VOTE FOR:
Pete Fredrickson

County Judge

SELMA NEWS ITEMS
(Mrs. Fritz Krauss)

ews, her daughter Mrs. Murie

ter \_’.u‘."ltl..n

winter Wichita, Kansas

Final Arranglements Made |
For Valley Flower Show

1
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Dr. F. R. Galida
Dentist
Has Recently Opened
His Office n
Grants Pass
PHONE 4583

ND
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SHOW REVUE
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HESURANCE

Playing At The Ivy Sunday

-5

d :
y husband and wife in

' Allysen pla
James Stewart and June Allyson p ¢ Moty Stratton

“The Stratton Story,” based on the career o
former big-league baseball star.

WE WILL BE OPEN
FRIDAY, MAY 19th

(PRIMARY ELECTION DAY)

For vour convenience we will be
open regular hours, 10 a.m. to
5 p.m. on Friday, May 19th.

We urge you to exercise your
responsibility of citizenship by

going to the pul!s.

Vote as you please . ..
but be sure to votel

GRANTS PASS BRANCH

FIRST NATIONAL BANK

OF PORTLAND

FLOERAL
pee T

“Let’s Build Oregon Togethei”

EFORATION

® New Crane fixtures are now in full production and they are
reaching the market in increasing quantities. There 1s a siz¢
and type of fixture to suit every taste as well as every budget

You'll like the fresh, modern styling of these quality plumb
ing fixtures, their many improvements And you'll be pleased

at the moderate prices of this up-to the-minute equipment

Come in and see us—place your order today for earliest

possible inscallation

CALL US TODAY

Our Experience is Your Guarantee of Satisfaztion

ILLINOIS VALLEY HARDWARE

SERVICE As Well As SAVINGS

CAVE JUNCTION

Floyd E. Ralston,
Sr.

Democratic candidate for

COUNTY COMMISSIONER

54 years of age, married,
has one son and resides at
913 Orchard Avenue, Grants
Pass, Oregon Was raised
and educated in Oklahoma,
coming to Oregon in 1939
Has been a resident of Jo-
sephine county since that
time and engaged in dairy
farming and also the real
estate business

Prior to coming to Oregon ¥ -
Mr. Ralston was engaged in w3 ) - AN Y
the automobile business and ! i o -!”“
was employed by Oklahoma e At g ; i g ‘,,‘A
County, Oklahoma, as Mas i‘n e ‘ t_{.--,'i_"."‘_{;.‘iz‘
ter Mechanic and Highway o

Superintendent for a period of over 18 years

‘3
»N‘-‘
el

ha ol 23

and been associated with some of the best kn_.l,—,nin:.n‘:’:tj
in the middle West; was also employved by the Midwest “.'“.“al
and Construction Company as Road and Bridge (u-nn.rru‘tm'l
Foreman on State Highways, :

If elected as County Commissioner, | will stdesone &8

not only promote a better and more econom cal road pr

O C » ||Kr.‘YT|
but will give fair and impartial attention and
to hospital, airport and the administration of

other County business i .

consideration

any and all




