£ACE FIGHT

MEDFORD MATL TRIBUNE, MEDFORD, OREGON, FRIDAY, JUNE 30, 1933,

SouthernOregon Housewives Begin Strawberry Canning A

CUPBOARD SHO
BOAST JAM, JE

MRS, MACK GVES
[ESTED RECIPES
INBERRY G CANNING -

By MAREL €. MACK,

County Home Demonstiation Agent.

Sun-Cooked Stranwherry Preserves,

Use fresh firm barrigs, Clean and
atem fruit. For each pound af straw-
berries use 1 pound sugsr, Bring to
s boll and boil for 10 minutes, Four
on piatters and 1ot At
a day or two, or until
plump and Ml’u[- thickons.
eold atarilized jars and cover
paratfin

Pour tnto
with

Strawberry Jum

4 guarts strawberTioa

# pounds sugar

# 30 1 tablespoons e mnn Julce

Wasly berrles . drain, cap, |
and plck out t T-kr abott
1 quart of the amaller fruls, crush it
and add the sugar, Cook rapldly In
an enameled saucepnn and stir untll
the sugar in diasnlved and thick ayrup |
i formod. Add ibe remalnder of the
fruit and continue the rapid 1‘-y_|iu.ug.l
Btir frequently to prevent acorching
An ssbeatos mat should be pluced
under the pan as a precaution, Cook
from 48 minutes to an hour, until
fairly thick, then add lemon juilce.
Tha Jam should then have o brillinnt
yod color and some of the freah fruit
flavor. The jam thickens when cold
and should not bs cotked down too
much. Place In aterilized jars, sesl
and store.

Strawherry and Rhuharh Saues

1 quart strawherries

3 qta. rhubarb (cut in small ploces)

3 guarts FUgar.

Clean and cap berries. Combine
frult and sugar, Boll until a heavy
syrup s formed. Pour into clean hot
Jnrn. Beal Immedintely.

Crushed Strnwherries.

Uss only ripe frult in perfoct condl-
tlon. Clean and cap strawberries.
then welgh. Por each pound of frult
allow 11 pounds sugar, Comblne
frult and sugsr and crush frult with
heevy spoon. Be mure every berry
crushed., ‘Then let stand In s cool
place for 24 hours, or until every graln
of sugar /s d sur |
ally. P dlean, cold aterilized jars
with cruahad herrlea. Banl nand store
in a ocool, dark place. This canned
product I mtich Tike fresh horries.
Baspberries, red curmnts and sour
cherries may be canned in this way.
They are excellent for ahortcakes. Use

¥ and draln off jules, Measurs snd heal

-..r plain layer cake; split: fill
crushed fruit, and top with whipped

-‘:um ed,
top crust and pour over all a gen-|large baking-powder cans for molda.

orots
Serve with plain or whipped cream

To Can suawherries,

To each quart of atrewberries add 1
cup of wugsr and 2 tableapoons of
water. Boll slowly for 15 mioutes.
ul stand overnight in the k—!llle IH-J

t to boiling. ¥Fill jars hot and)|

oessa for & minutes in Bol Ju £ water

or under 3 pounds pressure. Straw-

b--r In :c-r!.-ln 45 much water that

'l t la not v -

tur ive P.'m narily they are mrre‘
palatabie when preserved
Strawberry Jules.

Uss small, Inferior herries that arm
not suttable for Canning of preservs
ing. Cover berties with enough cold
water to allow them to float. Simmer |
unti] berzies are soft and have bhegun
to lrwa color. Pour into s felly bag

julce to bolllng point. Add ons-sixth
meaniire of sugar. Again bring
julce to belling point, skim, and weal
in clean hot bottl or jars
Strawherry julce may be used in
baverages, |oes, astices of As & basla
of gelatin desssris. When comblned
with three times its mopsure of apple
juice It makes an excellent jolly,
Strawherry Shorteake,

AT

with "‘llnu‘!l
cuits, dot with butter snd add crushe |the salt has been added. Pour into

2 quarts atrawberries
1 pint double cresm
4 TUps AUgar

Lémon jules If desired

Weseh and cap berrl
cover with sugar and let a
pince for two or t
h-\-ﬁ‘ttnﬂl fruit through
Add cream which has beér
with the salt, and freens

ice and galt, and et

sweetened r it

When dome, split the bla- | Pold In beaten egp whites, to which |

sweetened strawberries. Adjust [tray or mold for freszing. May use

agount of erushed berries. | Cover tightly, Bury In 3 parts of
crushied e to 1 of salt. Let stand
for several hours,
Strawberry Preserves
Waah and cap herries, For every
pound of fruit used allow 8§ +pound |
i Add the sugar to the ber- |
les them stand for aeunl
houra until s syrup s formed. Place
5) | over o flame snd bring to & boll
When the contents of the vesael have
teent bolling for one minute remove
and set in A cool place to atand | P

Birawherry Iee Cream,

15 tenapoon salt

FOR WINTERS

rises when cold

wh 11 ;«:1
UM A frese-

the cream stand

three ¢

nto whipped cream. ' {pased The f.-\n senpon 18

2 cups flour |

Your famiiy expects odible sur-
weather olln

overnight On the following dsy agaln | ATound. And the markets, these "" -
| bring to & boll and allow the boiling | Offer & guaTantes AgAINSt AlSOPROINt=-|

Poltr the frutt |nto] the fitest crope In yeara, merchants

ocom pn—'lfl vely

and oRde

tragedy of finding that
pone and ihe

ng kettlea at once.
Every first - mate jam

the wsupply beg m

\ i
| abort d
{to dwindle the prices star
The way to avold the Jouee uul:l

Jam cupboard " ““’T.
Aalf full, is to get out your presery-
ripe berties
T:M‘ and

Strawberry Jelly
d cupa (2 Ipa) juice
Ty cups (3% ks, sugar
1 Bottle frult pectin

To prepare julce crush  thor=

LY
N

apnn*n for bresgstuff|

rr oW and you
m:k‘p;{ Is n#it
devouring. whether you
vegotables

should provide nr"Lun for

bris
ly | hard 13 minute.

e 1

out julce.

ire sugar and juice into Iarge
mix. Bring to a boll
fire and at once add

pe t

to & full rolling boll and boll | &
Pemove from fire
sitim, pour quickly. Pamiffin at uhm
n 'er.  Makes about 11 glasses
ounces each).

in Y o ¥ alt an w

::a:;n.iln!u;r ’11\1:—:'::-_:‘.;, :ﬂ ‘.I“ to continus for two minutes Remove | ment. Have you begun ;ﬂllug up|
freeser alowly. After fre . |from the stove and plics in a cool | your winter jam C“T-‘W: sl the
move dusher, pack freeper wit i to stand untl] the third dsy| BStrawberries are heaped om e
7 : 1§ the contents to s hofl | food counters in town It's ome of

oo hd: mrr;'::r‘: ‘\;.r.’r::.. PIIAYOT | prartlized jars and seal immediately, | say. The frult s large, red -_n:: lhll'l.
et | fongingly ripe: much too nb..._,_u.,
1 tpped \\”n..m, Better—A. B. Williams of | be consumed ot once and ach
= the Mall Tribune mechanieal depart- | inexpenaive to pass by. Luckily, you
i 1""f - '“ can eat your berries and have them,
gl | o0, by preserving what you don't
o2t Mg ig-dinggons | need st the moment
Cambine. sugar and ct 4 frult I canditio ¥ow is the time io do your pre-
ooy £d. Pold| io learn was | serving, your grocer will tell yow

1 tenspoon salt r
baking p

1 tahlespoon sugar (1f deaired)

8 tablenpoons shortening |

About 4-8 cup milk,

Sift flour, salt, baking powder ann
sugar together. Cut In shorteming |
and add milk. Mix as quickly and|
an little as possible, Turn dough onto |
lightly floured board sand pat or roll
to 1 Inch thickness. Cutl inta bis-
cults, place on greased baking shest |
and bake in quick oven for about 18

The famous
Ditsworth
STRAWBERRIES

from Prospect
are at their best now

CERTO 2 for 49c
[ ]
RELIABLE

Cash Grocery ||
Phone 20, Free Delivery ||

Tom’s Quali

Peaches, 3 lbs. . ...

ity Market

O R T S

Looal New Spuds
61lbs. ...... 25¢c

Locnl Bquash
Pound ..... 10c

atermelons . .

Strawberries
Currants
Raspberries

RN TINE

Cantaloupes . ... .cse yinieienrs . 2 for 19¢

3 for 25c¢

el
| T

e e e wms

New Apples
2 lbs,

Looal Tomatoes

21bs. ....... 25¢

I Large Oranges, 2 doz. ..... . |

29¢

CRC T

Carrots
Beets
Turnips

Medford's Finest Fruit

14 Bouth Central

3 bunches 10¢

Open Bundays, 9 a, m. nntil 12 noon
Large Lemons, dozen

Phone 553—Free Delivery

e 2O
and Vegalah‘.la Market

Tom Boothby, Prop.

CAN YOUR FOOD

.« IN THE . .

AUTOMATIC ELECTRIC RANGE

GOLDEN HOURS
OF FREEDOM

Electric oven canning is simplicity itself, Exact temperatures, automatically
controlled, take the guesswork and uncertainty out of food preservation.
Just place the food in the jars cold; put them in the oven, set the tem.
perature control and leave them the proper length of time. It is just as
ensy as that, There is no guesswork, consequently no food loss or failures.

THE CALIFORNIA OREGON POWER COMPANY

«TOUR PARTHERS @ IN PROGNESS-

you'll

*NOTE:

8

JAM Maxs

LOOK AT THESE |}
WONDERFUL RIPE

STRAWBERRIES..
WHAT JAM THEY
WILL MAKE WITH
CERTO!

Hundreds of women rush to local stores
to get their Certo and berries ... many
‘ planning to put up extra batches this year

If you and your family like Strawberry Jam (and
| what sensible family doesn’t? Jy your DAY has

come at last! For the markers are filled with lus.
‘ cious rlpl. strawberries.

With Certo and the Certo ruclpl.'i you can put
up double the amount of jam* in the usual time,
too. Certo, you see, cuts your boiling time for
Strawberry Jam to one minute.
make a complete batch in 12

| the time the fruit is prepared.
And Certo will give you better tasting jam or
jelly. All the fresh fruie flavor will be kept intact.

And because no fruit juice has time to boil away,

et as much as one-half again more glasses
from the same amount of fruit.

So get your strawberries. And get two bottles of
Certo, too, Thar's enough to make up 40 glasses
of the finest tasting Strawberry Jam you can put
on your table. Certo isa product of General Foods:
Get it at your grocer's.

minutes or less from

With Certs you can alto make jelly
Jrom strawberricr. Certo, you see, provides the
Jellying power which strawberries themselves lack.

ing constantly, Then | over

Rhuharh Jdelly

To prepare  Julo

oughiy or grind about 3 quarta fully | pounds of fully rl

Place in Jelly cloth or ! bard in one-inch

| jelty cloth or bs;
jules.
Meastre sugar

saucepan ang

ctivitl

* X X

YES! AND CERTO
WILL SAVE YOU
TIME AND MONEY
—AND GIVE YOU
EVEN BETTER
FLAVOR, TOO.

Hence you can

- W =

RECIPES UNDER LABEL
,ON EVERY CERTO BOTTLE

! FOR ALWAYS USING

CERTO

Reduces boiling to one
mioutes

Saves the fresh fruit flavor.
Gives half again more
glusses,

B89 Fail-proof recipes with
every bottle.

iRS CHEER

. AS CHEAP STRAWBERRIES COME |

Rose Grocery

205 West Jackion

Laura D. 8towart, Owner

SPECIALS for Sat., Sun., Mon.

MEAT

Veal Roast, 1b. . 12'¢
Choico Beefateak, 1b 15¢

MILK

8pocial ...

6c

Picnic— Lunch—Supplies

Kipper Snack
Dill Pickles, pinta
Cheese, Ladino ...

5¢
18¢
19¢

Sugar, 25 1bs, ... $1.47
Matches, per carton 23¢
Calumet, Ib. .. 25¢

Free Delivery

Phone 1420

Leslie Pyramid Id,
Balt, 2 for
Quiker Crackels,

3 for . . 19¢
Rolled Onts, 0.1b,  20¢
M. J. B. drip Coffes 25¢

15¢

Fairy Boap, B bars
for

Bnowdrift, 3 1ba, .

Mazola Bulk Oil,
per gt

Del Monte Oatsup,
14.02,, 2 for

10¢
A48¢

23¢

Rainier Beer, ice cold

2 for 25¢

Lettuce, large solid hends

New Local Oabbage, solid heads

Orangoes, Bunkist, large size

3 for 10¢
b, 3¢

Enameled cover.

B.quart capacity.
Jar Rubbers
them this season

minimized if you use quality utensils.
than they've been in ten years.
Aluminum Jar Fillers
Oanning seazon special ...
CQonvex Kettles, 15 quart size,

ok $2.10
Pyrex Measuring Cups,
necessary for canning
Chip-Proof Enameled Kettles;

You'll need plenty of

Rotary Sisve or Collander, made
of aluminum. A bargain
Stainless Steel Paring Knives
Special values at ...

These ares

Special .

2 dozen

For Preserving—

Fear that your preserves during the winter will not turn out as good as you anticipate will be
Here they are in a special offering, with prices lower
Completa selection now.

$3.25

5¢

$1.19
10c “40¢

Pottery Table Lamps

A fine selection of Pottery Table anps in a choice of red, green and black,
$2.05 value. Special tomorrow, each ..

- $1.49

Federal Cold Pack

Canner

This is an  exceptionally f!nn
Cold ?1\1{ canner with a capaci

ty of 7 quart jars. A real can-
ning special

Inrge size Pressure
lighten the
cAnning season
—a real valwe at this

,"r. 8 —ccaa

cer will

abor of

$1.89

From the Cheapect that's Good to the Best t




