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NEW W AYS TO USE SOI K C R U M

Sour cream is considered a real 
find in most households. Many deli* 
clous dishes can be prepared with it. 
In fact, some of the most popular 
foreign dishes are popular because 
of sour cream used in their prepara
tion. This is especially true of Russ
ian cookery and many of their dishes 
made with sour cream are accepted 
favorites over the world.

But you no longer have to wait 
for cream to sour. It is now produc
ed in the modern dairy and is made 
from rich cream, carefully ripened 
with a pure culture under controlled 
conditions. This insures a uniform 
product with its delicate character
istic flavor. More and more house
wives are purchasing this sour cream 
because satisfactory results with 11 
are assured.

Some unusual and delicious re
cipes using sour cream are.:

Stuffed Tomatoes 
4 good-sized tomatoes 
2 tbsp green pepper, diced 
V* cup bread crumbs, buttered 
6 tbsp sour cream 
Mi cup cooked veal 
1V4 tsp salt 
H cup cooked rice 
4 large mushrooms 
Dash of pepper
Scoop out about half the pulp 

from inside tomatoes. Chop up the 
scooped-out pulp and combine with 
all ingredients except buttered 
crumbs. Neatly stuff mixture into 
tomatoes and cover with crumbs. 
Place in buttered baking dish with 
a little water and melted butter, and 
bake at 375 degrees F for about 30

Q uestions A nsw ered  
By C ounty E xpert on 

C anning  Problem ?
How long should I process salmon 

In a pressure cooker? Can l reeook 
jars that have only been processed 
30 minutes and are showing signs 
of spoilage?

How much sugar is used in mak-1 
tng loganberry Jelly?

How much liquid is added for pro
cessing in the Jars?

These aud numerous other in-1 
quiries that are being received dally 
by Mrs. Mabel C. Mack, county home! 
demonstration agent on canning, 
preserving and pickling, indicate ; 
that the homemakers of Jackson 
county are busily engaged in pre
serving surplus fruits and vegetables 
for the family food supply.

If it is necessary to purchase ( 
fruits and vegetables for canning.; 
the homemaker should plan a bud
get for the family food supply for 
on® year, to insure a larger variety 
of foods preserved, and au economic 
saving. A leaflet on the “ Suggested

minutes. Baste occasionally with 
liquid that accumulates in the bot
tom of »he pan. 4 servings.

Sour « ream C ottage (  lire-«' 
Pancakes

2 eggs
1-3 cup cottage cheese 
'a <sp baking soda 
3-4 tsp salt

is reflected in exorbitant, perhaps 
confiscatory taxes.

In the eyes of the politicians, the 
deficit also occupies a large part ot 
the laudscape. During the political 
war that will be fought next year, 
the deficit will be an outstanding 
issue. Republicans will claim that 
the Roosevelt Administration is im
periling the" country’s credit, is run
ning us into bankruptcy at express 
train speed. Administration spokes
men will pooh-pooh that, and an
swer that vast expenditures were es
sential to fighting depression, aud 
that the country's credit is easily 
able to stand the bill.

Irrespective of which side is right, 
federal finance presents a depres-,

experts contradicting each other. 
The solution to the deficit problem 
will not be solved by political 
speeehes from either side. But until 
it is solved. American business will 
remain unconvinced that natural, 
suuud recovery can be achieved.

3-4 cup sour cream 
'z cup flour if cream is thick or|8'*>K picture, aud has done so ever 
3-4 cup If cream Is thin ¡since 1930, when the last surplus
Beat Hggs. add cheese, blend wellJ w*" recorded on the Treasury's led- 

Sift flour, measure, resift with bak-1 gers. That year's surplus amounted 
ing soda and salt. Hlend sour cream I to $735.000,000. and in the ten pre- 
and egg-cheese mixture: add flour I ceding years the government's re
mixture and beat thoroughly. Allow iteipts had exceeded expenses by the 
batter to stand about 10 minutes be-i handsome sum of $10.000,000,000

In 1031. the red ink period began, 
when the federal government spent 
$463.000,000 more than it received.

fore baking. Dip out about 1-4 cup 
hatter for each cake; saute in butter 
on moderately hot griddle. Serve hot 
with butter and syrup, or sprinkling i Then, in 1932, the era of really large

Plan for Family Vegetable Supply A 
Budget for Preservation”  may be se-| 
cured from the home demonstration 
agent, county courthouse. Ask for 
HE 721.

In canning the fruits aud vege
tables successfully with a minimum 
amount of spoilage, one must con
sider several important factors. Mrs. 
Mack stated.

First, the product should lie fresh. 
Two hours from the garden to the 
can is a good rule to follow. Second, 
cleanliness. Canning success depends 
to a considerable degree upon clean : 
food, clean equipment, clean meth
ods and personel cleanliness.

Third, through sterilization of 
thp product by the application of 
heat or processing. Fruits may be 
processed by hot water hath or oven, 
or open kettle methods. Vegetables 
and meats and fish should be pro
cessed In a steam pressure cooker, 
if possible. Thorough heat penetra
tion is necessary in processing. To 
aid In this all vegetables should be 
packed boiling hot. The time for I 
processing varies for different foods, j 
For example, peas are processed 43 j 
minutes at 1«) pounds pressure while )

of sugar. Yield: 10 to 12 cakes. (A 
typical Russian use of these pan
cakes is to serve them for luneheon 
with smoked fish>.

Itake<| Veal or Kaliliit 
1'-z pounds veal shoulder cut in 

2-Inch cubes or 1 rabbit 
1-3 cup cottagp cheese
1 tfe tsp salt
2 tbsp butter
1 eup sour cream 
tg eup water
Roll veal or rabbit in flour mixed 

with salt and pepper. Heat butter in 
skillet, add veal or rabbit and brown 
nicely. Add water and hake at 325 
degrees F. first covered for Vi hour 
than uncovered for Vi hour. Add the 
sour cream and hake 15 minutes 
longer at 25ft deg. F. Yield: 4 to 5 
servings,

string beans require only 30 minuter 
at 10 pounds pressure. Salmon is 
processed 120 minutes at 10 pounds 
pressure, and chicken is processed 
only 65 minutes at 15 pounds press
ure.

Directions and time tables for 
canning fruits, vegetables, meat and 
fish (HE 741) may also he secured 
from the home demonstration agent.

Economic
Highlights

Happening* That Alfeet the Dinner 
I’ails, Dividend Clunks and Tax 
Hills of Every Individual. Nation
al and International problems In
separable from Local Welfare.

In the eves of industry, the federal 
deficit looms large. Business men 
in company with Investors, property 
owners and other taxpayers, have 
watched the government charge pre
sent activities against future Income 
— and are wondering how long it 
will he before the paying-off process

defielts set in, with a total of $2.- 
741.000,000. For the next two years 
the deficits were $2,607,0<M),000 and 
$3,61)6,000,00(1 respectively. And for 

‘ the fiscal year which ended on June 
| $0. 1035. it is estimated that the de- 
j licit came to $3,065.000,000.

It is a notable fact, according to 
the 1’ . S. News, that the 1931 and 
1932 deficits were not due to great
ly enlarged spending, but a falling 
off in revenue. Since then, taxes 
have been raised and revenues in
creased. but spending has gained at 
a much faster rate. For example, 
direct and indirect doles for tinem 
ployed accounted for the spending of 
$3,090.000,000 in the 1935 fiscal 
period alone.

At the start of 1934, the President 
said he expected that federal outgo 
would balance income beginning j 
with July 1, 1935. Now. in the Presi
dent’s latest budget message, he | 
forecast that the 1936 deficit would 
be $3.592.000,000— the largest in 
our history. Reason for that about- 
face, says Mr. Roosevelt, is the un
looked-for persistence of depression 
coupled with the fact that only the I 
Federal government seems eapabh 
of providing relief for the needy. | 
Some business men answer that by I 
saving that one major cause of this 
persistence has been the vast in
crease in governmental expenditures 
and legislative interference with 
business-— that we are pursuing a vl- 

I clous circle which can end only in 
j national insolvency. This view is. of 
course, held to be false by Admin
istration economists.

At any rate, more money is being 
'spent than is being collected. It is 
forecast that next year the Ameri
can people will be deluged with 
more and bigger figures than they 
ever heard before, during the con
duct of the national election. The 
people will he confused by so-called

Business is holding steadily to a 
level that is somewhat below that of 
a year ago. Fall buying Is down, 
due principally to the hope of large 
purchasers that prices are about- to 
break now that the codes are out. 
July may witness a rise in the gen
eral business index that will bring 
it us with last year, according to 
some experts.

Power production has not gone in
to its usual seasonal decline. This 
unlooked-for strength has resulted 
not from increased domestic usage, 
but from large commercial users.

Commercial private contruction is 
also at a relatively high level, and is 
far ahead of last year.

During May, Business Week says, 
machine-tool business hit a five-year 
high. The motor industry is fair, 
and prices are resonably firm.

Export business Is well above last 
year, which, in turn, registered a 
large advance over 1933, when for
eign trad«' was almost at a stand
still.

The farm outlook is changing, and

surpluses are taking the place of 
shortages. The Department of Agri-1 
culture forecasts a 670,000,006 
bushel wheat crop —  70,0.00.000 
more bushels than is needed for do
mestic consumption. Fruit and vege-j 
tables are unusually abundant, with 
lower prices resulting. Only impor
tant agricultural shortage will be 
meat, which will be comparatively 
scarce, and so will continue to de
mand high prices.

The cotton situation seems to get 
progressively worse. Only way out 
says Henry Wallace, lies in increas
ing cotton sales abroad— which can

he done only if foreign countries can 
sell mors goods in this country.

PORTLAND, Or«., July 6 — The 
Oregon agricultural adjustment act,
with all Its codes and marketing
agreements, was declared unconsti
tutional in an opinion handed down 
here today by Circuit Judge John P. 
Winter of Multnomah county.

Eleven marketing agreements and 
codes In Oregon would be affected by 
the opinion of the Multnomah cir
cuit court today should its holding 
the agricultural agreement act un
constitutional bo sustained by th« 
state supreme court.

It’s the Truth!
\ NSW Elt TO LAST \\ KKh S 1MCTI ItE 

The I loci amt ion of ln<le|Miii|ciic<‘ \«.«s not signetl until July 1», 177«!

Medford Domestic Laundry
s o n ' l l  R IVERSIDE AVENT E PHONE l«lO

Dit. K. 4 . M i l.HOLLAND 
Denti*«

Hours II to 5 I—It Mol. Illdg. 
Evening by Ap|Kiintiiieii| 

Medford, Ore.
Ilffhe Phone 1225-R— Res. 744-Y

\ Medford School l :of Beauty Culture*
¡= BEAUTY SERVICES

AT A SAVING $
► Peniument Waves ....... $1.00*
[ Finger Wave wet, 35c, di*y,.. 'i5c*
* Shampoo .............................. 25< «
► Hot Oil Shampoo ................50cJ
► Haircut .......................... .25« ♦
[■ Martel ............................ 25««
► Manicure .........  ... 25c*
► Scalp Treatment ..............  50c*
¡Fond) Wave   ............25c ♦
; Facia I* ..............  50« Î  1
»¡Eyebrow Arch ...................25« J
j 410H EAST MAUN .

PHONE 84
\ Work dont by students under supervision >

f

44
GRINDING 

V. Kr«>nl
W ORKS

Me«lford

A MILE-AND LESS
Next time you go  to  Cali
fornia, try the train. Let the 
engineer drive you aafely, 
tw iftly.over the smoothest 
highwayyet invented. It”a the 
economical and comfortable 
way to go. Railroad fares are 
touching bottom i t  2f a mile 
and less. Pullman charges are 
a third less than formerly.

Southern Pacific
tice your agent, nr* rile)  A.Ormandy, 
’ «5 T^citic Bldg.. Portland, Oregon

4 $

\ . u
* K

S, H U L T S  B R O S ,  
Auto Painting'

BODY «  FENDER R E PA IR IN G  A GLAMS
|*cp«-n«lablc, H<‘a«enlabie,

187 X. Central. I N f M i  I'hcme I «»All

S a l -  1

Ill THE 80S"
food was kept cool 7n the cellar
^cs, life in
» n d da'“  "

<“^5 meant countless trips ut

Pure Ice
N«*t only keeps foods FRESH—  

but keep« them WHOLESOME!

Call ns

M edford  Ice Sc
Storage Company

*  i

► n the cellar steps to keep the foe 
from spoiling. How different is the mode- 
noma with its automatic refrigerator silently 
manufacturing a constant supply of ice cub^s 

e'iminating food wastage—actually paying 
for itself in food savings . . . the automatic 
refrigerator costs but five to eight cents a 
day to operate! See the latest models.

The California Oregon 
Power Company

Locksm ith - G unsm ith
All Classes Grinding or 

Sharpening
*0-

Y

Klwtrlc and ILmIIo Repair*

W«* Si'll Sager <V K«‘ lly Avis 
All Classes Hums ”

DAWSON FILING A <9

WHO ELSE
iWants an Electric 

Refrigerator?
N o D ow n Payment

S A F EG U A R D  YOUR
WITH

■ ¿ j™

MERC It TNI 
tlFETMONl BETWEEN 
32" «NO SL WHERE 1000 
ST«TX l i m i  FREIN 

«ND NEtlTNFUl

S U M M E R  OR W IN T ER  

W E S T I N G H O U S E  G I V E S  Y OU  T H I S  

V I T A L  “ S A F E T Y - Z O N E ” P R O T E C T I O N

#  Westinghouse “Safety-Zone” Refrigeration is 
year ’round health protection —  it k e e p s  fresh 

food safely fresh! And in addition to this vital 
protection Westinghouse gives many special 
features of convenience . . . greater operating 

economy . . . permanently trouble-free operation.
Now Westinghouse also gives 5 Years’ Service 
Protection on the famous hermetically-sealed 

mechanism of all standard models for only $1 a 
y«**r! Come in today —  see for yourself the many 
practical advantages of Westinghouse “Safety- 
Zone” Refrigeration.

Westinghouse
/ t y r i a e r a f o i i

6 C U . F T . BOX

$ / ? .6 7  Per Month
O  P°r 36 Month*

B acked by a P ositive 5-year G uaranteePeople’s Electric Store
MEDPORD, ORBGP7N Z

I


