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Use or Save All Food

Home Garden Provides

(By the Rurean of Homs Economics,
U, 8 Department aof Agriculture,)

The preserving season s oo, And
the Bureau of Homae Eoonomics, U. &, |

Departiient of Agriculture, advises
familiea that have gardens to let
nothing go to waste. Use the freah
vegelables and frults as they come
along, of course, and don't can them
just for canning's sake, There Ia
Httle virtue in hoarding. But put
up any perishable things not requir-
ad for present needs, the bureau
urges. ‘Then If there 1s mobre on hand
than one family needs when winter
comos, they may well be shared with
homes that are lesa fortunate,

A preserving program should, of
courss, be planned with reference to
1ta coat, Nowadays, more foods are
canned than are preserved In any
other way, but housswives who do
not have the cana Or jars and &
steam pressure cookar, ¢an fall back
upon the oldest, simplest and cheap-
est method of food preseryation,
which, the bureau polnts out, Ia
drying. Corn, maturs beans peoas,
ctlery and okra, among fhe vege-
tablea, ate easily and satisfsctorily
dried,'as are also apples, pears, aprl-
cota, chorries, prunes and some other
frults, The esalest way to dry vege-
tables and fruits is 10 apread them
out !n the sun, on & shelf, table, or
roof, cover them lightly to keep out
insects and dust, and let the sun do
the rest, Tnis method works in sut-
ny ollmates, but when It raina the
products must be brought indoors
or sheltered. An ogutdoor dryer, very
much llke & hotbed, which la shel-
terod from raln, can be mnde, OF
ventilnted shelvea over a codkstove
or small laundry stove will make an
indoor dryer.

"putting down in brine™ used to
be mose common than {t I nowa-|
days, but it ta a cheap and useful
way of holding for winter use some
of the vegstables which are not so
succemtully canned with the ordine
ary home equipment, String beans,
onlons, caullflower, green peppers,
cucumbers, green tomatoes, cabbage |
—all these can be orined and used
for plekle. The beans and onlons
ean also be cooked (sfter soaking
out the malt) and seryed in place of
fresh wegetables; the green poppers
are useful for stuffing; the cabbage
makes sauerkraut; the greon toma-
toes can be used for ple,

In brinlng vegetables s anit solu-
tlon mAay Dbe used, but some vege-
tables contaln enough water to make
thelr own brine when salt 1a added;
and some contaln enough sugar <o
causs fermontation, making an acld
brine—cusumber plckle and sauer-
kraut, for example, “Pleklsd corn”
however, may result from dry salting
without fermentatlen. The frésh
corn Is cooked In bolling water for
10 minutes, to sot the milk. Then
it is qut off the cob and packed lay-
ers with one-fourth Its welght of
fine salty

Thofe |5 almost pothing Nowadays
that can not be canned succeasfully
with the best commercial equipment.

Bus for home cannlog (& is im-
portant to conalder vegetables In two
classes—tomatoss (which are really A
frult) and all others. Tomates and
all fruits, because of thelr acid, <an
be put up by the open kettls method,
or they can be starilized in a bolling
wator-bath, in a ateamer, or In an
oven squipped with a heat-regulnt-
ihg devlce or & good thormometer.
For non-acid vegotables, however, the
Bureat of Home Economics recems
mends procesaing (L. e, sterllizing)
in & steam pressure ocooker only. The
housewife, without & p ® CAn-

Ithe pods have begun to dry.

‘more than 1 inch.

Blir cocasionally while drying.
erly dried peas will be untformly
throughput, ashowing no molsture
near the center when aplit open.
Wax beans, llma beans or mature

|smns beana for drying should be

gathered when full grown but before
Shell
blanch five minutes in holling ur.e.-
with thorough agitation, d4ry and
spresd on trays to a depih of mot
Stir rather fre-
quently in the firet hours of drylng.
Conaiderable variation in the tempers
atures employed in drying is permis-
sible, but do not henat the material
above 150 degrees F. at the outset.
Brining String Beans, |

Belect white or green stringlesa
beans and remove the tip from esch
end. Wash the beans well and place
them {n & 10 per cent or 40-degree!
hrine, Add aalt each day until the
rending does not change. When tha
brine ia constant, atore the beana in
ginss Jars or earthenware contalners,
sonling closely with para{fin. After
the jars are sealed do not move them
or the Uguld will locsen ths seal.

The beans can be freshened when
nesded for pickles or can be used |
for the table. The cold water method |
for freshening conalata in placing the
beans in cold water thres times their|
volume, bringing to almmering point
and keeping phere for a few minutes; |
the salt is suffictently extracted and |
the beana are ready for use.

Canning Tomatoes. |

Select {irm, ripe tomatoes or me-|
dium sige and uniform ahaspe Do
not use tomatoes which ame overripe
or whish have spotted or decayed|
places.  Put into trays or shallow)|
lnyéxa in wire baskets and dip in boll-
ing water for about a minute, ac-
cording to ripenessa. Remove and
plunge quickly Into cold water for
An inatant. Drmain st once and core
and peel promptly. Pack Into Jara
or cans aa olosely ss possible, Foc
home use, f1ll with a thick
sauce or with the julce of other to-
matoes. If the tomatoes are io Dé|
soid undler federa! regulations add
only the julce which dmins from
them during peeling and trimming.
Ssnson with 1 teaspoonful of salt per
gquart, Prooess quart and plut ginss
Jars for 43 minutes In bolling water
nnd No, 3 and No, 3 sanitary or R
enameled tin cans for 35 minutes,

cannlng Tomato Julce.

Belect firm, ripe tomatoes; wnsh
well snd draln; ouy Into aections;
add & small quantity of watsr t0
atart cooking and simmer untll soft-
ened. Stirs occastonaliy to prevent
burning, Put through s sitve fine|
enoyugh to remove seeds. Bring to
bolling, put [mmediately in contain-
ern; ndd 1 temspoonful salt to each
quart of julee, Process quart and
pint jars five minutea In bolling
water.

PORTLAND LEGION
BOOSTS GONGLAVE

PORTLAND, Ore,, July 15.—(AP)—
Aboard & specinl traln, mope than
100 members of the American Leglon |
and the Auxillary left for Seattle
todny to tell Puget SBound realdents
about ths natlonal Leglon conven-
tlon to be held here September 12
to 15. The group will return at
11:30 p. m. |

nsym- CGearge L. Baker headed the |

ner, will de well, the bureau says,
to 1imit her eanning to tomatoes and
frults—appliea, apricota, berries, cher-
rios, currants, gossberries, peaches,
pears or pluma. To prevent spolling,
if canned, and posaible food polson-
ing, if eaten, the non-acld vegetables
stiich as corn, beans, peas or greens,
must bo procesasd At  teperatures
around 240 and 250 degrees Fahren-
helt, which are higher than can be
obtalned In the apen kettle ar waber-
bath.

.

DIRECTIONS
Drying Beans and Peas,

Carden pean intended for drying
should be gathered when in Ideal
condition for immediate table use.
that is, when the seeds have attalned
full asi®e and before the pods have
begun to turn yellow and dry up.
8hell them by placing the pods .n
bolling water for three minutes, then
spread on a wire screen having a
mesl Jarfe enough to permit the
shelled poas to pass through, with a
box or basket beneath it. Rub the|
poda vigorously over the screen with
the hands, This will bumst and
empty practioally all the pods muech
more guickly than they oould be
ahalisd by hand. Then dip the shell-
ed pean for only ohe to two minutea
in boiling water (to which table salt
has been mdded, 3 tablespoonfuls to
the gallibn), drain, spread to a depth
of 3 to 1 Inch on the trays, and dry
at 155 to 120 degrees F. aa initial
temperature, tlaing to 140 degreas to-
ward the completion of the drying.

i aa the city's representa- |
tive. Alex O. Buarry, commander of |
the state Leglon; Ear] 8. Dutro, chef |
de gare of the 40 and 8, and other |
Legion officials made the trip,

Many of the veterans were in uni=-
form, sa was the official drum corps. |

LENHART DECISIONS
AN FRANCISECO BOY

BPOKANE, Wash, July 15—(AP)
— Frod Lenhart Bpokane heavy-
weight, gave Kenneth Lee, San Fran-
cisco, s boxing lesson and won thelr
six-round main event at Dishman
arena’ last night.

Lee held Lenhart at arm's length
in the first, winning that round
by & ahade, bui from then on the
Spokane boxer worked methodically
on the Callfornian’s head and body
to win the other five rounds by a
Iarge margin,

Don Praser, Bpokane,
Bantos, Seattle Fillpino,
fnat rounds to a draw.
welterwelghts,

and Sammy
fought six
They are

—_—,
Two loada 18-in. green alabs, 8450
Med. Fuel Co, Tel. 631,

—_— —————
Pleture framea made 10 order.

The
Peasleys, opp. Holly theater,
—_— —

Prea dance, K. P. hall, Bat, July

18, Powell's Old-Time orchestra,

| supplies has besn arranged belween

|l-:;1!!|-‘.‘;1,1n1 bishop for the diocess of

| Her Eyes On Olympics

1

14

Ansniic I'rexs Phota

Anne Govednlek, aged 15, of Chis-
helm, Minn., is one of the pretty
young candidates seeking a place on
the American Olymple swimming
team. She receantiy set a new Amer-
lean record for the S50-yard breast |
stroke.

tomato | =

COMMUNITY FOOD
EXCHANGE PLAN

BALEM, July 15 —(AP}—AnN
change of community food producta
to provide varlety in rellef food

ex-

community service of Salom and the
Clataop county Red Cross,
Confirming arrangements for an
exchiatge of 3000 one-pound cann of
paolmon for an equal number of cana
of Balem frult, an order was re-
rnl.\'m from the Astorla organigation

'o:!r.y for 1000 cana of Loganberrics, |

The balance of ths 1000 cana in-
volved In the exchange will be taken
in penches and propos

The Lognnberries will be purchased
fmm growers here at 15 conta o
pound snd processed st cost by
logal cannaeries.

Episcopal Bishop
Ordered To Rest

GEARHART, Ore., July 15.—(AP)—
The Rt. Rov. Walter Taylor Sumner,

Oregon, I8 Hore for an extended reat
upon  advice of physicians, it was
lerned today. While doctors do not
consider his condition seriotts, the
clergyman s anid to have cancelled
all apeaking engsgements and s not
seolng callers ‘or attending to official
dution.

|sugnr and oorn sYrup.
| sugar 1s
2 lablespoons of sughr t0 Of5 whites '

STAR MEAT MARKET

We Deliver

SATURDAY SPECIALS

Phone 273

| Beef PotRoasts
Ib. 10c

| Bacon Squares
Ib. 10c

Choice Steaks
|b. 15¢

ed Lard, 3 1bs, ..o e
RHODE ISLAND RED HENS AND FRYERS

Home K

Pork Roast

Lean shoulder

Ib. 10c

ULINARY
RAFT....

By Estells Dorgun, Director of

Home Serv Caljlernia
Oregon Power Lo
“Let your refrigesstor help you"|

a sound advice these warm days. |
1t ts most willing snd certainly ef-

ficlent, so why not plan Just aa|
many ways of
uatng this meth-
od of “cook
this summer ps
you can posaibly
enjoy? From

chilled appetizers
through the en-
tire meal, includ-
fiig ceubes for|
fresh lced drinks, |
the refrigerator
is At your sere
vice. Surely you
are learning the
Estella Dorgan many dellcious
foods ¥ou may prepare In the cool
morning hours and have on hand
whenever a lunch or s meal time
arrives, We are giving you some In-
teresting desserta today:
Cantaloupe Rings.

the cantaloupe a8 you do
bread, then uss cona alice for each
heiping and il the center with
mint ice cream. The flavors blend
nleely Decorate with mint leaves
if you wish,

Blice

Mint Ice Cream.

1, 1b. peppermint stick candy.

1 eup milk

1-16 teuspoon malt

2 eups whipping cream.

Dismolve eandy in milk. (This mn‘f
be hented slightly in top of doubln
boller to save time.) Add salt, co-(lt
and set in refrigerator to chill,
=arefully “into whipped cream
freoze.

Inﬂ

Chocolate Mint Dellght,

1 cup cream

1 cup “after dinner minis™

12 chocalate cookles,

Whip cream, then fold In erushed
mints and cookies, Chill mnmughlr
or freers.

Toasted Cocoanut Hisque.

3 tahlespoons minute taploen

¢ gupa milk, scalded

14 tenzpoon walt

1.8 cup sugar

§ tablespoons lght corn syrup

2 tablespoons BUEAT

2 egg whitea

1 cup cream, whipped

11§ teaspoons vanilla

1 cup shredded cocoanut,

and crumbled.

Add taploca to milk and cook in
double boller 18 minutes, stirring
frequently. Strain hot mixture thru
very fina aleve onto salt, 1-3 cup of
Btir until
Add

toasted

dissolved then ecool,

and beat until stiff. fold Into the|

taploca mixture then fold In whi ppm
<ream, vanilla and cocommut
Into freezing tray and freete qmckl

Let freeme at lonat 4 hours, (Makes

i1 quart.)

Lemon Custard lee Cream.

215 cups milk

1y teaspoon salg

1 egs

2.3 cup sugar

2 tableapoons flour

1 cup whipping cream

1 tableapoon lemon exiract,

Heat 14 oups of the milk and
add slowly to comblined flour, sugar,
salt and beaten egg. Cook in double
boller 11l thia reaches consiatoncy
| of medium cream sauce, atirring con-

stanily. Remove from heat and
ndd the pecond cup of milk and chill

Add flavoring and place in freczing
| compartment until partially frozen,
|about 1 hour. Remove and whip
| with rotary beater, then fold In the
whipped cream and return to frees- |
ing compartment to finish freozing

Stir well twics In pocesa, (Makea
1 quart)
Apricot  Refrigemator Cake,
3 egpn

1% cups apricot pulp

14 cup heavy cream

b tableapoons bitter

i cup brown suUgar

Lady fingers or Orsham crackers.

Beat egge, add fruly pulp, and cook
over hot water untll thick, Add
butter and sugar, thoroughly cream-
ed, then cool thoroughly. Fold In}
whipped cream. Line pan with waxed
paper, then with Iady fingers or
graham ecrackers, fill with the mlx-|
ture nnd cover with the crackers.
 Chill in xe:rlg«rramr for sevoral l\aur-

NEDICAL SOCIETY
PICNICS, ASHLAND

Members of the Jackson County
Medical soclety met in Ashland park
last evening for thelr annual plenic |
and social gathering. There wele
50 scated at the long table, which
in the words of local physiclans
“groaned with good food.™ |

Many of the Medford doctom were
'aerloualr corsidering & trinl of thelr
| own, Indigestion cures on themnelves
this morning, but had nothing to aay
regarding the evils of over-eating.
Following the dinner, many of
the guesta attended the concert of
the Ashland band, played In Lithia
park.

TWO PATIENTS ESCAPE
FROM STATE HUSPITAU

SALEM,. Ore. July 15.—-{.\?]—’I‘wn
| patients at the Oregon atats hospital
made their eicape hers early today

Wike up!

Flavor it with a

Schilling

Getup! It’s a new dayl

A new slice of life!

of Schilling Coffee,

l’["rings of the Morning!

fragrant cup

TEST

FILM

Special Sampling Offer of
AGFA PLENACHROME FILM

One 8 exposure roll given free with the purchase
of 2 films. Try this test roll in your camera, If
you are not convinced that Plenachrome in the most

wonderful film roll you

ever used, return ths two

films snd your full purchase price will be refunded.

SWEM’S

KODAK DEALERS, MASTER PHOTO FINIHERS

t; removing & window ssal from | O, Faher, commitied from Po -M‘.dl
inelr ward on the third floor and |in September, 1925.
owering themsasives to the ground
by rope. Stale police were notified
of the eacape,

The two are George Farrin, recelved
from Portland last August, and Leo

Burna—Celobration and dedication
held Yete to insugurate completion
of Yellowstone cutoff,

—_——

Baker—lee Cassldy of Pendleton |
|and D. Casaldy of Haker started con- |
struction of service atation at
land O streets,

Marnhfiald —Natural park started
10th | here to be nucleus for soithern Ores
gon heauty spot,

AFEWAY STORE

DISTIRIBUTION WITHOUT WASTE

MID-MONTH FOGD SALE!

Quality Foods Always! Prices Consistently Low Always!
But tomorrow and Monday we are offering EX TR A
Values. SHOP EARLY.

Pkg. 8‘:

-

Usa

Max-l-muM flest quality cane and
maple; it's good

Lge, 214 1b, oan

H

e

Bread and Butter
Mayonnalse 9 1b. bag
with summer salads and
Flavorade A 1be, eorn sugar free with ench @ eans

9c
Shrimp 3 96
Airway Coffee
for & salad
quality

Sliced Spley [‘hipl
Pint jars 2 4
eat the best foods
Six different flavors; a
Smnll tender salad fish.
No, 1 can G
Quality, freal roasted, Compare It with your
favorits nigher priced onffee 23c
14 size can o
Tall can

SUMMER FOODS Rice Krispies
- For the breakfast
Pickles il
1 33 Safeway Flour
Highest grade; complete satisfaction 1 9
Best  Foods.. Slenderize Balco Ma]t
Qll&!‘t jl‘l.l.'s 47c Naleo and notleg the ﬂlrli:;:c:emn44c
voollng summer drink
2 phgs.
Salmon
Oregon medlum red
Olives
Highway Exteptional Pmnﬂs
fangy Oregon Tiallin
41\:«.1 90
Bread Parowax

Pen Jel

ru::‘r‘:;rs ‘\:'T::t oF Frult I‘nﬂl{lll: For ull!n‘f" Jama
wure to Jol and jellies
Lb. loaf 5 (H Package 1 2%0 rmm7 Y20

Macaroni
Adeancing. We have Just enough
for one sale loft at the old price
10 lbs, 4 1
B lbs, 22¢

Tomntou _
Ripe, firm for alicing
Pound

Je_llwell
plr;;‘;plau Denl2 50
Sugar Sugar
Golden Bm'.’i i gk, 1 80 r; umt:a l'llﬂamg Tha. 33°
Dry Beans xtracts
mt‘ym«rmm:m;«-m.190 Schillings q ,‘2o:.bott!e1 9c
| Kippered Snacks ug}gﬁgggg}g“
For your nienlu 90 alices ) 1 5c
Stareh n nilling's .qur“der
i/ g pml 53 Fiate ““";2 il
Soap Special Gingerale
ﬂ:‘llul;:, white soap for lhién‘lt:l:;:1 90 Pale Dryn 2 Mﬂu
FRESH FRUITS AND VEGETABLES
New Potatoes Fresh Corn
Direct from the |mi E«lﬁ“ : 25 c Local Golden nuum l 7 c
Watermelons
Wo plug 'em. Large -lu 29c 5¢
SAFEWAY MEATS
Market Location at Main & Holly
LEGS FRESH DRESSED
LAMB Ib. 12%c | HENS Ib. 16¢
BEEF ROAST 1 VEAL STEAK
LAMB ROAST /5C LAMB STEAK
VEAL ROAST 1b. yAMBURGER
SHORTENING 1009 pure vegetahle 4 Ib. 29¢
BACON Sugar Cured Backs, b. 13%2¢
STEAKS Al Cuts Baby Beef,  Ih. 17%%e
STEW | pyre Lard Sliced
V“lnei':mb Fresh Liver |Back Bacon
4 1b. 25¢ | 2 1b. 15¢ | 2 Ib. 29¢
Two Stores—33 North Central apd Main at Holly |

25¢ §

<




