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Put Up Pickles, Relishes
For Winter Use Is Advice

(By Buresu of Home Economics, U, 8.
Department of Agriculture.)

At thia pickla-making time of year
it la well to remember, says the Bu-
feau of Home Economics of the U, &2
Department of Agriculture, tha !
pickiss are not exactly food, they go
far toward making real food more in-
tereating. Durin gthe winter months,
if fooda and food ideas run short In
varlety, pickles will heip considerably
by glving a different tang to the
same old bill of fare, 50 make your
pickles while you may of peaches,
pears, watermelon rind, green toma-
toss, cusumbera and onlons, And this
s how, according io the bureau:

The enslest to make sre fristt ploke
Jen. such as whole pickled peaches,
crahapples or peam, cooked in a spley,
awert-sour syrup.

Then there are quick-process plek-
Jes mnde from vegetables anlted down
overnight and combined with splees
and vinegar the next day without
eooking. Next are the brined plekles,
also caled fermenied pickles, becsuse
they go through a curing process laat-
ing from two weeks to two months—
dlll plekles and sour gucumber plek-
Jea, for example. Sweet plokles, mus-
tard plekles and other mixtures am
often made from the vegelables cured
in brine.

Last are the rellahes, such as to-
mato eatsup, chill sauce and chut-
nevs made of frults or vegetablea
oplced and cooked down to A mauce

Whatever the type, the purposs of
piekling, anya the bureau, !a to get
& EArt. spick fiavor through the veg-
etable or fruil; to keep or dewelop
attractive color, and o give crispness
especially to vegetabls plekles.

Chooss fresh, high-qua rults or
vegetnbles for plokling. Sort frults
for aize and stage of ripeness, and
Xeep the rl 1n ona lot if there
in marked difference. 1f plckilng eu-
cumbera, peaches, or ether frulta or
yegetables whole, have them uniform
in alge, Thon the plokling Hguid)|
penetratos aAnd seasons them evenly

Use a blad of high quality sploes.
The flavar continues ta coms out of
sploes aa the plckies atand, so do
not use too much spice,

For vinegar for plekling, good qual-
tty fresh cider vinegar la preferred.
©Or for plekling onlons alone, use dls-
tilled vinegar which la clear and col-
oriesa.

Generally, granulated sugar ia bet-
ter than hrown augar In  plekles
somerimea a little brown augnr givesa
rlahess.

In general, plokles keep bettar If
pealad alrtight for storage. Bome-
timea they will keep satisfactorily in
covered jars in a cold place, but there
1a danger of spoliags

RECIPES
Mekled Peaches,
B pounds peaches
4 pounds sugar
2 quarts vinegar
8 2-inch pleces atick <innamon

Claves
Belpot firm white peaches, prefer-
ahly clingstones. Wosh them  well,

remove the thin akin with a shamp
knife, and astick 2 cloves into each
poach. Cook the vinegar. cinnamon
and sugar together for 10 minutes,
or until the ayrup Ia falrly thick.
Add the peaches, cook them gently
until tender. but not broken, and lot
wtand In the syrup overnlght, In
the morning draln the ayrup from
the peaches and pack the frult into
wtarilived jnra, Boll the syrup mp-
idly untll thick and pour over the
peachies In the Jara. Seal, Inbel and
store In a cool place. Allow the
pickied peaches to stand several
weeka to develop flavor hefore perve
ing.
Mekled Tears and Crabapples

Wash the frult, and If Seckel pests
or crabapples, leave on stems and
scrape off bloasom enda 1¢ Kiefer

‘poars. pare, cut in haif or quarters
and core, Boll pears (but not e¢rab-
apples) for 10 minutea in water to

sover, and pour off the water. For
Kiefer pears ise one pint of this
water to dilute the rvinegar for the
syrup. Prick the akins of Bsckel
peasa, but mot of erabapples.

Boll for five minutes the vinegar,
witer, migar and apicea tied loosely
in cheemscloth, Add the frult, hoil
for 10 minutes or untll tender, and

allow to atand
might,

in the ayrup over-
Drain, remove the spice bag

and pack the frutl in sterilized jams,
g temper-
and

Bring the syrup to boll
ature, pour over the frult,
store in & cool place,
Wiaermelon Plekle.
4 pounds watermelon rind
Limewater made
cold water
tablespoons 1

seal,

2 r. |n>'.a vinegar
1 pint water

L 1 ds granuinied sugar
2 tablespootis whale alsplce

E) ‘nb‘es‘poon.s whole ¢l

ripe melon, mlll-nnn-1 L
of fthe greon akin and
Cut in insh en

Dilled Green Tomatos.
40 or B0 green tomatoss
2 ouncea mixed pickle spices
Freah or dried dill

1 pint vinegas

1 pound ealt

4 tablespoons supgar

3 gallons water

Use fresh picked green tomatoss of
uniform size and free from blemiah
Wash them well and drain. Into &
S-gallon crock place A layer of alll
and spice. Fill the jar with the to-
matoss to within 4 or & inches of the
top. Mix the vinegar, salt, sugar and

water, and pour over the tomatbes waier Freahen for an hour or two,

Place a layer of dlll over the 00| nen drain and chop, HEsS the splces

Cover with & heavy piate and weighi| oin e aug . negar *a
it down to hold the tomatoes Under| ng poiling point, then pour aver the
the brine. Use only enough brne| o4 cocntables, Pack the relnah|
barely to cover, for as the QU 18, has grerllived fars, partinlly seal,
drawn from the tomatoes the Ja7|ang process for 15 minutes at alm-
may overflow. Each daya remove the

nouim that forma over the top and| a1 aistient
keep the pickles at evan room tem-| place,

perature, about T0 degrees oa as warm |
An B4 degree P, If possible. In about
two weeks the pickles are ready to
use—oriap, well-flavored with dill, and
clear throughout with no white spota
when cut.

|:r..r.'.|'o begins to thick

fn. Then add
oes And cook the
I 1t becomes &

the vinegar and
ml e down I

]

sause, Pour inta hot ateril-
|:r‘1 botiles, Uke hDew COF K-
and dip the bo topa into sealing
wWax of Intlted p fin. Store 10 &

dark, ocol place, The recipe yields
about three quarts of sauce,
Dixle Melish.
1 pint chopped sweel red peppers
1 pint choped aweel gre¢n pappers
2 tablespoona mustard ssed
I tanlespoon celory seed
1 cup sugar
4 tablespoona mit
1 quart vinegar
1 quart chopped cabbage
pint chopped white oniona
Cut the peppers Into quarters, dis-

-

| eard the seeds and coarse white sec-

tions, and soak overnight In a brine
made of 1 cu of salt to 1 glalon of

mering temperatiize (185 degreea F)

and store In a cool

e

Menus of the Day

3 tablesoons
ey
| Wash tomatoes but do Dol peel.
With spoon remove part of pulp and
sods. Mix rest of IDgrediénts with
fark Sull tomato casea.  Ammange
|18 emall baking pan. Add 1-3 inch
of water and bake 30 minutes |n mod-
erate oven. Carefully remove 10 serv-
Ing platter and garnih with paraley,
Blueberry Mulfins (8).
15 cupa flous
§ tablespoons sugar
3 teaspoons paking powder
1§ teaspoon malt
2-3 cup milk
1 egg
3 tablespoons hutter, melted
2-3 cup berrles
Waahi and drain berries. Mix rest
of ingredients and beat one minute
Add berries, mixing Ughtly, Halt ol
greased muffin pans and Dbake I8
minutes in moderate oven. Serve
warm with bulter.
Olive 01l Pckles,
100 3-lnch cucumbers
1 cup aliced onlona
5 cup salt
2 tablespoons celery seed
b cups vinegar
| i eup olive ol
Wipe cucumbers with damp cloth,
ciit Into thin crosawsy sllces. Belect
onlona cne Ineh in diameter. Peel
mnd cut into thin alices, Mix onlons
thoalleed cucumbera and add asalt
| Let atand 3 hours. Draln well and

butter, melted

=

Start Training of Baby |
When Crawling Begins Is

Way Build Confidence

BY HOWARD W. BLARESLEE
{Associated Press 5¢lence Editor)) |
CHICAGO —{fF—Some

tical

Bloa

Paychological
Myrile B
pital,

8he showed that thes bReat time o

ing atage. hia head
Also that when bables ahow atas-
istle tralis, acts which mre evoiutions

ary throwbacks to pre-caveman da |\ﬁ |

ifiderice does not
In the credle,
a high degree with onhsel of the creep-

th

new, pras+| ereet,
pavehology which oan save & ments
was reporied to the Amerlean|
aasocintion by  Mias|
McQOraw of the bablea’ hoa-|
Columbla university.

Cilide

training A baby is when ne At
That although aslil-
begin precisely |
it ean be developed 10

ree weexa 0id Lhe weaker one was
| started on dally exercises at aitting
atepplng and creeping move-

These falled
ot of parental worry {n training ba-| burry his development,

appreciably 1o
posibly be-

his nervous system was sl
too immature
the creeping atage a atriking change
oocurred In hia ability to learn se-
tons requiring ekill

seven and a half monihs he
began swimming practice,
from the end of a sirap over a pool
like & fish at
| Within & month he learned to hold
Above water and make af-
fective swimming movements

But when he reacher

dsngling

the end of & line

At ons

year he voluntarily lowered his head
to dive And st a yenr And a half he

there 1s nothing 1o be done AbO waa taking real diving springs. His

The Infants will lose those s, | Beothier, playing in the pool withont
ADd exercisea deatgned o) Fuldance, wasa far behind.

ract auch monkershinea ot AL leaa than a year this weaker

hasten nature's own mie of o era- | hrother was stasted at roller skating

tien |“In three montha” Mia MoOmaw

id

For atorage, pack the cured pickles
in sterilized quart glass jars,
ndd 1§ cup of vinegar
up the jara with tha plokle brine,
but first straln 5, bring 1t ta & Doll,
and cool.
store in a cool, dry place.

and |

to each. Fil

Seal the jars airtight and

Chill sance. |

(By Mrs.

Meat-Stuffed Tomatoes

Mesander George.)
Olive 01l Plekle Reclpe.
(Dinner using leftovers )

The Menu.

Creamed Turnioa

Biueberry Muffing

| add rest of
fnts and
qulred

seal

Peach Sherbet
1 cup sugar,
2 cups water
cup gelatine
Iy cup cold water.
“idce of 15 lemon,
Julee of 1 orange.
1 eup fresh peach pulp,

ingredients. Pour Inlo
No cooking s re-

was ahowing astor
in maintaining equil
on & flat surface. consting
down A grade and ateering himasel!

Ehe pomipared ldentical twin bovs
from the time whe ey wWere a faw
days old o two ¥ The theory
was that until a baby's nervous sys-
tem has daveloped aufficlently, thers|ATOLDA s cornes”

s lttie use in training them, even| The Important benefit of thia
If he has the muscles and phyalgue. | training Mias MeGraw found in the
The expériment was to dlscover when | zreat difference in attitude toward
this nerve dovelopment made mn In-| life by the two twins, The once
fant ready for pProgress weaker one now "has auch eonti-
The wenker tuwln was sslécted for | dencs In himself and the warld that

™

Henrd Lettuce Fri
§ quarts akinned clopped ripe|Sponge Cake Topped wit)
tomntoss reAm
2 cupa chopped sweet red pep- Coftee
per e
2 cupas chopped green pépper Meat-Stuffed Tomatocs.
115 cupa choped onlona (Using leftovers.)
8 tablesoons salt 4 large flrm tomatoes
1 eu sugar 15 cup chopped cooked meat
& cups vinegar 1 cup soft breadcTumbs
1 teaspoon ground cloves | 1 tenspoon chopped onl
1 tenspoon grotind allsploe | 1 temspoon chopped p
1 tenspoon ground elnnamon 1 teaspoon chapped o
Combine the choppod \'r.‘,ﬂtnhiru.. 1 tenspoon chopped groon poppes
oalt pod sugar, and slmimer until the

easpoon sall

egg white,

| Soak gelatine in
Boll
col

the cold waler,
the sugnr and add 3 cups of
witer for 10 minutes then dis-

solve the gelatine Iin the hot wyrup
Cool and add the juices and crushed
pulp. Pour Into freezing tray apd

allpw to become “mushy” Remove
from tray and fold In stiffly beaten
white Return to freezing compart-
ment to continue freezing. Btir once
durlnys freezing,

tralning.
nllowed to grow up normally,

Hix stronger brother waa'he will attempt anything he 18 di-|
When rected to do.”

Y)UNG

Stay f

AYBE there just isn’t any
founmin of youth. But

there 45 a fountain of youth-
giving energy in a bowliul of
Shredded Wheat! This whole
wheat food is packed with all
the vital elements youth is made

‘.hn i
KNOW yow bare
Sheedded Wheat,

Why be your age?

of : : : proteins and minerals,
carbohydrates and vitamins,
And bran, measured for you by
N
with nothing added, nothing
taken away!

ature, It's 1007 whole wheat

It comes to your table in

crisp-baked golden biscuits,
ready cooked, ready o eat, All
youdois pouron milk or cream,
then top with your favorite
fruit. And enjoy a witally differ-
ent food that is helpine millines
stay young!

SHREDDED WHEAT

A product of NATIONAL BISCUIT COMPANY “Uneceda Bakers"

L___\nwnul At

SAVINGS FOR
SATURDAY and MONDAY

+ » That mellow period of the
nineties. . . when sublime leisure
was in evidence... when tastes
were so discriminating. .. then

famous brewmasters were crea-

ting quality beverages.

Humboldt Quality

The exquisite, full avor of
Humboldt and Brown Derby
Bear ia achievad because both
are made with pure artesian
water found st Eureka, Call
fornis, Humbaldt Beer b sold
byleading retsilers, reataurants
and beer pardens everywhere.

Wes

Sull

t's purest waters . . . brewed

from the choicest Bohemian and
Western cereals and hops. .. and
is ripened fully and solely by
Nature. . . . And don't forget, it is

legal alcoholic streng-th.

Sugar

PURE CANE
17 lbs. 99¢

100 1bs.

Safeway—Use mors butter.
the loocal dairyman.

Butter

Help

24

Soap Powder

Par, for the washing machine

Salad Oil

In your containet

Quart

2 u
Pkg.

19:

Peanut Butter

For the gchool lunch

Tomato Juice

Ritters, for flavor

Bottle
Walnuts

Large soft shell

Calumet

The Double Actlon
Baking ronder

9
19
29

2w D"

FLOUR

Safewny All Purpose

Sweet Pickles

Ringer Brand

Qt. Jar

Airway Coffee

Fregh roasted. Fresh ground.

You haven't enjoyed
the best beer until
you've tried

BROWN DERBY
w| 6 hot. 30c
zaet| Gase $3.43

Refund 2}4e each
on empties

Visit Our Fruit and
Vegetable Department

LEMONS

sunkist,

PEACHES

Fancy Elbertas

20 Lb. Crate

CABBAGE

Local Grown.

SWEET POTATOES

Rren Slre for Naking

Largs Blzn

Solid. Crisp

19:

Doz.

Jello

2c

Lb.

nder, and add more
off. Let stand over-

The vr1'.-.'m' on

inm, aeal alrtight.
clod place
Curumber and Onlon Rings

Ipetn'na
2
1

Pack B
seal, aod 2iere Lo & cool §

With the aid of modern scientific
equipmentand knowledge Brown
Derby brewmasters continue the

mastery of their art today. .. at-

taining new heights of excellence

... utilizing all their years of

talent in the making of Brown

Derby Beer. ... Thie time-proven g

beer is made with one of the

A S

A Nig-Time Illla Show!
j-qa-u-mq‘q histior the

o Fridkey o

15 KF ”..'” KCW. KOMT,

eming

THE

BREWED B)Y

lI

g ol

MELLOW

MAKERS

N BER

Compare therichnessof theflavor,
the ercamy head,the golden color
... the superb quality that is
Brown Derby Beer! Then you'll
join the thousands who cheer it
daily.. .. Order a case from your

Safeway

OF

and Pay'n Takit
Stores
Medford

NINETIES"™

HUMBOLDT BEER

Beflfeir Meafs
SWIFT’S CHOICE STEER BEEF

Deviled Meat

Libhey's,
Kladies! Tuneh

Crackers

Snowllakes, aven freah

Grape Nuts

All Flavors

Scott Tissue

1000 Sheetn

Waldorf 4rolls 17 ¢

49.1b. & 1 83

25
»21

15
15
15
19:
25

for the

4 cans

1.1b, pkg.

Phg,

3 pkgs.

3 rolls

SLAB. Swift’s brand. Ea.

Buy your Bacon by the Slab. Choice light Breakfast Bacon

An ald

1 ege

SAUSAGE. Pure pork, country style, lb.

12Y¢

PORK ROAST. Young pork, picnic cuts, Ib. . 10c

or dried,

LAMB CHOPS. Choice shoulder, Ib.

has been
ing diah,

12Y:¢

BOILING BEEF,Ib, . . . .......

bot oven

72

HAMBURGER, fresh ground. Lb.

. 9l¢

SLICED HAM, Swift‘s Each

2 cups silced
frult or berriea

2.3 cup mugar

Mix egy, sugar and
kind of frult or berries, freat, canned

fralt In used,
dried, atew firat
Kremsnd baking diah and dot over
with butter,
faking Powder Bloult dough that

and placed on top, Bake in

Sarve with hard sauce oOr cream.
HSorves six,

x Por Ald In Household problomi,
miny pianning or special  recipen,
mnd in your request with & wif«
adiressed,
Lee Wright,
Bureau, Safeway Stores, Ine, Box
660, Oakland, Californis,

mMandby dessert for fall
Frult Cobbler

14 cup butter
Enriched baking
powder biscutt

frult,  Any

may bo used. 1f canned
use |eas  sugar; If
Bpread In shallow
Cover with Enriched

rolled out to fit the bak-
or mixtiire may be cut In

(430 degress Pabrenbeit)

stamped envelope to Julla
director, Homrmakea'

Now One Store — Holly at Main Street

—




