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Low Strawberry Prices Assure Extensive Canning This Season

MRS. MACK GIVES =

TESTED REGEIPTS -
INBERRY CANNING -

Br MABEL ©, MACK
County Home Demonstration Agent

With  atrawberrios I and |
the price low, this year the th
housewife will fill a

Inrge n

jars with atr
or In jam, prese

LLIHE.H

by the home dmmonstration agent |
on canning methods would indidate
that this will be a record vear for
eanning |

The chief difficuliy {n canning
strawberries s that they often lose
thelr color and flant in the jarl T
In onuned by oamosle—the density
tae syrup la greater than th
the frult julce The ecell walls of
the berry collapse, the julee escnpes
into the syrup and the bherry floata,

To prevent this, use the overn
method of plumping the borries, |

Open Kettle Method,

First seloct freah firm berries. To
esch quart of berries add one cup
of sugar and tablespoone of
water. Wash  strawberries  before
hulling., Hull and pisce alternnte
Inyers of berrien and sugsr in pre-
serving kettls. Bugar on top, Heat
Just enough %o melt sugar (plice
on back of mnge or In warm oven
for few minutes), Let nland over-
night. Next morning bring tn ho
pack into hot Jars and seal lmme-
dlately,

Oven Mathod.
’ Plump strawberries ov
" above method, using o
eup sUgAr to oné quart
Next morning pack berries Int
aterilized jars and add hot mediy
syTup (thres parta’ sugnr to
parts water) to within one-half inch
from top of can. Jolt each layer of
berriea to ansure a full pack,

Partinlly seal fars, sot In pan
contalning one-fourth inch of warm
water. Place In oven which has
been preheated to 000 dogrees,

Process at 278 degrees for 15 min-
utes for pints, twenty minutes for |
quarts. Count process time from
point, shon bubbles rise in can,

Strawberry Julce.
Bmall Inferior berries may be used

,!’lvr minutes after taking from

WO | b

:- making fuice, which ia delicious |
beverages, ices, satces or hasis |
gelatin desserts. or tor jelly “""-SJ

e.\l. mercinl pectin |
Chop borries with knife or food
chopper or erush, Let atand over-|

Julce, and to each|
a8dd six tablespoons |
ite. of one lemon g
and seal imme-

|

]r uf- to re
dintely in

Jnrn

Fresh Strawberry Jam. i
110 glasases)
Two Iba. erushed strawberrisa (4|
level cups, when eor ed | rush |
one lsyer ai a time by presain

|bottam of A tumbler on each berr
@ 1ha; sugar (7 level cups)

Place t first in 6 to 8-guart
kettle, en add sugar. Mix well |
Use hottes: fire and stir constantly
befoce and Ie beolling. Bring to

1 ta 2 minutea. The 2-minuta boll
is v=ed In seasons when berriea con-
taln unusual amoticts of water, One.
tondpoon biitter may be added
bolling to prevent bolling
over, Hemove from fire and stir |
1nlf cup of commercial pootin |
and atir conatanily for just
fire
which prevents frult
rillzed glasses quick- |
and cover at once

ng. Fil st
1\ by dipping,

t|with a thin coating of hot paraffin

wax
1t s not advisable to enlarge the
recipe,
Flneapple and Strawherry Jam. !
(10 glasses) |

One b, crushed strawberries (2
level cups when eruslied), Crush, ona |
layer at a time. by pressing each

bottom of small bostle |
crushed pineapple (2 level
cups) fresh or eanned.

Three Iba, sugar (7 lovel cupa).
Use hottest fire and stir
stantly before and whils bolling
r 0 & full rolling bell and boil
ard for one minute., Hemove from
fire mnd sir in % cup of com-
mercial peotin. 8kim, pour guickly
and. caver hot jam at once with liot
pareffin wax. Beal again whan cold

y method dracribed under ([resh
strawberry jam.

Strawherry Whip.
(Serves elght)
Ipkg. favaored strawberry gelatine

1 cup holling water

1 cup fresh sirawherry Julce

1 cup strawberries, cruahed, dralned

1-3 cup sugnar.

Dissolve golatine In bolling water
When rcool, sdd strawberry juice.
When cold and alightly thickened,
beat with rotary egz bester to con-
slstenicy of whipped cream. Fold

| hull,

in strawberriem and sugar, 'I‘l:rn
into melds. Chill until flrm.
Btrawberry Gelaline,

Drain julce from a pint ¢an of |
| atrawberries, add enough water to
make one pint, heat to boiling pol
and disanlve I( 1 & packsge of fla-

|vored lemon gelatine.

When It begins to harden, add the
drained berries,
molda. Chill unti]l flrm

Strawherry Sauce,

14 eup butter

1 cup confectioner's sugsr

A cup fresh atrawberries,

Cream buiter and add sugar gradu-
ally, while stirring constantly. Waah, |
and drain berries; ndd (o first
mixturea one at & time. beating be-
tween each addition until well blend-
ed. 1If these directions are not fal-
lowed, sauce will have s curdied ap-

numerous Inquiries recolved (a full rolling boil and boil hard | pearance

Strawherry  Muffins,

2 cups flour

4 teaspoons baking powder

iz tesspoon ealt |

2 tablespoons AURAT

1 cup milk |

2 tablespoohis melted butter

1 egg, well beaten

1 pint freah strawberries

Cut freah strawberries In quariers
and place one large temapoonful of
berries in each hele of the muffin
tina

Cream hutter and sugar, and add
egE. Sift dry Ingredlenta and add,
nlternately, with milk to first mix-
ture. Beat very little

Pour dough over berries. Bake 35
minutes, or until done in hot oven
(400 degrees P.)

Strawberry  Ple.

Make ple crust by standard recipe,

Bake in hot oven, 500 degrees 12
to 15 minutes.

Fill baked crust with freah me-

|lected atrawberries and cover with
following syrup. Bring to a boil:
% cup sugar
i cup strawberries
2 cups bolling water
Straln, Add 1 tablespoon corn-

starch which has been mixed wi
n lttle cold water, and cook
thick, Pour while hot over stiraw-
berries.  Serve either hot or cold,

| with of without whipped eream. |

Strawberry Roll

4 egg whites

4 egg yolks

1 cup sugar

3 tablespoons cold water
1 teaspoon lemon extract

115 tablespoons cornatarch

1 cup flour

115 teaspoons baking powder

15 tenspoon malt

1 qt. freah atrawberries, quartered
Bltt sugar and measure, Sift flour

O Ok

Mpy, C. B. Ouberne, lowa State Jelly
Champion, shown in the artint’s shefeh
above, (s only ene of the many Stats Faly

Jam and feily prize winners whe
Certe in making all their blus
ribban joma and Jellics.

ONE BOTTLE
TWO BATCHES
Ona batils

wlll make r

bateh, hut &

PUT ON

1O

BY

THE
CLASSES

2

CHAMPION IOWA JELLY MAKER

"'IN the last 5 years my jams and
jellies have won 83 prizes at the

lowa State Fair.

And the Certo

short-boil M“F making method de-

serves most o

the credit.

“Certo, first of all, reduces boilin

time to one

minute for crushe

strawberry jam, for instance. And
this fact explaina both the speed

and economy

of making jam or jel

of the Certo method
ly, as well as

the quality of the product t.hnt

results.

“For with only 1 minute's hard
boiling needed, 12 minutes is m-nple

time to make

a full batch of prize-

wmning jam or jelly. And since no
fruit juice has time to boil awa l
often save as much as 2

il way.

better, too . .

over jam or jelly made t(ém old cmg

“And my Certo-rnade jam tastes

. simply because the

short boil keeps the ripe, delicats
flavor of the fruit itself from boiling
away in wasteful steam.”

*

* *

Why don't you do as Mra. Caborne suggests
and order a suppty of Certo today—with
your strawberries? You will be delighited
st the time and money It will save you.
And the extra flavor it will give your jams

and jellies, too .

« « If you will follow care-

fully the Certo recipes that come In the
oklet attached to every Certo bottls.

Get your bottle

fram your grocer's today.

Itisa product of General Foods Carparation.

O Cenasyl Forty Corp

stir and pour into | e
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until
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Estate of Cymua M. Paul, dec,
Probate

Guardinmahip of Anns T \\'n.\sorl

to part of blk. 6, city of Ash-
Iand, Ore, being part of lot 1, sald
h]b-_k $1.00,

ora Walrad to Ethel V. Patriok,

county
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e L P | dower right Clty Orogon, 81
avold bee Marringe Lirense. I tie Bodin va, Lawrence Bodin R. & Jones, P. P. Parrell, Ouy| Ben Vimon: teo Anna L. M Vi
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hest looking oneas to use 6n & gAr- Cleeuit Court. | Storm va_ John Poppas, et ux. Re- E. 7. Kure, ot ux, to the Pirat In- | monsy, for the most part amall sums.
nish, Mix with T Joe Barney va, Tom Weat, O, N.!stralolng order. surnnoe Agency, W. D. to NWI of | Diamissala of two divorie actions
with sugsr and lem Wilson. Lien Blg Pings Lumber company ve.|NEY sec. 18, twp, 30 8, R. | ‘W, 81, | were alse Included in the llat. The
and serve in cocktpil gl Bhackel vs, Homer Daw- | Datsy Wiltse. Lien. 0. D. Low, #f ux, to O, H. Blake, | mave cleara the ¢ivil ault ealendar.

Strawberry Tee (rhlm

‘ Edward J.

3 pints thin cream

2 qunarts strawberriea

2 cups sugar |
13 téaspoon salt
2 tablespoons lemon fuloe,

Waah hull and mash berrioa, |
Sprinkle with sugnar coper, and st |
stand 3 or 8 hours. Press through |
a potato ricer or colander, Add salt, |

Freere cream to mush. Add strain-
od fruit gradually, and finiah freez-
ing.

i e—
Rogue River Meat
Production Heavy

According to Herh  Meusel, the
Rogue River Mesat Co, Xilled 150 iast
week whish wems pu
valley farmers. The pac
is jocated on the ncific
Berrydale and thelr n
all over southern Oregon.,

Mr. Meusel says: “It is the plan
af the company to keep Increasing
the outlet for livestock rafsed (n this
territory.” Twelve men are now em-
ployed by the Rogue River Meat Co.

fe e Tt ]
It’s
Strawberry
Canning
Season

WAy in
A Bre mold

Our 8ale Prices Continue— ||
why not BAVE MONEY on ||
Yyour canning necessities.

Aluminum
Preserving
Kettles

Large Bize

O9c¢ |

Be Sure to See the

Westinghouse Refrigerator

—The Last Word In Eloctrical Refrigeration

It’s Strawberry
Canning Time!

You'll Find Canning a
Pleasure When You Usea

Westinghouse
or Hotpoint

Electric Range

$10:20.

Puts One in Your Kitchen |

Balance On Easy Monthly Payments

New

Ladles, Pans and Bowls of
evary description. |

TERMB

Easy Washers

ON EASY

$64.50

“From the Cheapest thats Good
to the Dest that's Made®

212 W. Main Bt.
A. B, Cunningham

Peoples Electric Store

YOU USE—

Fhone 12
0, 0. Alenderfer

IT'S STRAWBERRY CANNING SEASON!

Keep All Foods FRESH In a LEONARD

are fulll
LEN.A.-DOR,

refrigerator!

Mcrr;ris B. Leonard

WHY BE A JUGGLER?

—Just a Touch of Your Toe and the

DOOR SWINGS OPEN

LEONARD

Leomard's half century of experience has produced the
electrie refrigerator women want|

Bimply touch a convenwnt lever with your foot and the
door swings open. How convenlent when both your hands
Only the Leonard has this improvement—the

Oome in and see the many superior features of this electric

Leonard Electric

Holly Theatre Burldmg

—That’s the

New Low
Prices
AS LOW AS

$148.50

Oonvenfent Terms

Phone 427




