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BIG STRAWBERRY
CROP G0OD NEWS

FOR HOUSEWIVES)|

By ALICE BLAER

Thors |s good newa for hotsewives,
ilks you and me, in advance reports
of the atrawberry ssason which s al-
most upon ua, ‘This & golng to be &
plentiful atrawberry year, Jelly dx-
porta mre tolling ua, however, Lhat
weather conditions have been un-
usunl this yoar and frulta may vary
more widely than usual in maolature
content, For 1034 berries, they ssy
that strawberry jam, made by the
ahort=boll mathod, shotild be bolled
four minutes inatend of the uaual ona
minute. For even bottér rasults adnd
koener flavor, ndd the julce of half a
lemon to the frult and sugar mizture,

For atrawberry jelly they sy 1o
boll the frult julce and augar mix-
ture four minutes before adding the
pectin, as well as hall & minute alter,
and be aure to add the julce of one
Jemon,

Already, big, red, juley strawberries
are ssen [n the markets, heralding a
plentiful sepson, When you see them
and think of the many different says
In which you can uss finlshed jama
and jJellles made from them, the urge
to shins up the pressrving kettls will
gt hold of you, I'm sure,

Btrawberry jam on toast s &a good
& way to begin the dsy as getting
out of bed with tha right foot.
strawberry lelly sandwioh in a child'a
luncheon kit or on his plate at the
noonday meal solves many & mother's
problem—and delights the chilld.

8o when you begln to look ahead,
at the proapest of hundreds of Iall
and winter meals, you may be glad
that recipes, such ns those given be-
low, are at hand and casy to follow,
Plonss note, carafully, that these reol-
pes have beon adjuated to meet the
pocullaritles of the 1034 strawberry
erop.

Another polnt; Onoe your Jelly is
made, glye it a generous amount of
time before you declde aa to whether
or not you have made A perfect joi
of 1. Moast jams and jellles get pro-
greasively firmer for & week to a
month after they are made.

Bitrawherry Jelly.
4 oups (32 1b4) fulce
715 oups (315 lba.) sugar
2 thilpapna, atralned lemon jules
1 bottls fruit peotin.

To prepare jules, cruah thoroughly
or grind about 3 quarts fully ripe ber-
ries. Place In jolly cloth or bag
End agueese oub Juloe, Squeezs and
stain the Julce from one medium
lamon.

Monauire augar, strawberry julce and
Jamon julce Into Iarge saucepan, mix
weall and bring to a full reiling hoil
over hottest fire, To reduce foaming,
3% temspoon of butter may be added.
Poll hard 4 minulea, stirring cone
atanily. Add hotiled frult pectin,
then bring agaln to a full rolling boil
and bell hard 3 minute. Ramove
from flre, akim, pour qulckly. Par-
affin hot jelly at onoe, Mnkea aboul
10 glnssea (8 fiuld ouncea anch):

Btrawberry Jam.
4 oups (7 1be) prepared frult
7 cupa (3 Iba) sugar
1 tablespoon lemon julce

14 Dbottla frult pectin,

Toa prepars frult, grind about 2
quarta fully ripe berrles or arush so
thiat each berry s reduced to s pulp,
Squsens Julce from 1§ small lemon,

Manaure sugar, prepared frult and
lemon jules Into Inrge kettle, mix
wall, and bring to s full rolling boll
over hottest fire, To reduce fonming
1 temapon butter may ba added. Btir
conatantly before and while bolling,
Boll hard 4 minutes, remove from
fire and ablr in bottled frult pectin.
Pour quickly, Paraffin hot jam at
onee, Aakes about 10 glasses (8 fluld
ounces each).

B
Tog«leg Lamh

BCOTTSBLUFP, Neb, —{AP)— Now
comse the alory of the lamb with A
wooden log. Born with a deformed
18g, the lamb was unable to got about
until {ta awner, A, W, Shipman, ‘whit.
tled & amall peg-log and starpped it
to the animal, “When the lamb gets
b ' says Bhipman, "I'l] Just make

A& bigger wooden leg,"

oda Nlllﬂ Growth

NASHVILLE, Tenn—(AP)—A aweet
potato grown by Jowel Haynle of thix
city bears a atriking resemblance to
& small child with its arma locked
Around Ita mothar'a neck.

-

few months age secrotary of the |

lces, (Amsocinted Press Photo)

ROOSEVELT MOURNS FOR WOODIN

Presldent Roosevelt and many other high governmantal officials
attanded funeral services In New York for Willlam H. Woodln, until a

reasury, The President and Mra.

Roosevalt are shown with Vice President Garner en routs to tho sery-

AID TOVETERANS
INFINDING WORK
EYED BY OFFICIAL

Contacting commanders of vete-
rana' posts and Lewls Ulrlch, In
charge of the foderal employment of-
fice in Medford, Albert Abaher, vete-
mna® piacement Topresentative, wan
A visitor in Medford today from Porte
Innd.

Mr. Abaher pointed out that over
12,000 voterana are reglstered in tho
atatp, and that 68 per cent of this
number nhad recalved employment
through the national employment of-
fice, Orogon Is divided Into 11 dls-
tricts, Jackson and Josephine county
comprising the aixth, he pointed out,
In this datriet there were 817
roglatersd veterans with d dant

Moat of the cards only ahow one
nolpotion, Mr, Absher mald, and ha
recommponded that local people, In
the akilled class, should call at the
employment office and check their
records, as there’ls an {ncreased de-
mand at the present time for akllled
help.

Names on the reglsteation llats show
orie-elghth to be womon, while In em-
ploymont records, there nre 10 men
placed, to each woman, ho sald, Mr,
Abaher eald that persona needing
helpers should call on the federal re-
lef office here to ald them In find-
Ing emmployves,

Mr, Abaher continusd to Ashland
from here this afternoon.

WOMAN SET FIRES FOR

REVENGE IS ASSERTION :

PORTLAND, Ore. May 11.—(AP)}—

Further investigation of the cass of
Lillian Criteser, 24, who today plead-

od gullty In federal court to seiting |for m similar offenae,

SENIOR PLAY HAS

EXCELLENT

0]
0ADS OF HUNOR

Ta “Take My Advice,” aa we all
khow, la & very hard thing to do, and
s Modford high school's senlor clasa
play, by that name, ta be pressnted
Mny 33, proves,

Flanty of advice la given through-
out the performance, but nesdiess to
ey, precious little of It s ever carried
out,

“Take My Advice™ has both excel-
lent plot and characterization,

From the person of Jud Fenton.
the town ne'er-do-well, plhyed by
Calen Knox, who boasts that he has
founded » new system that of Uving
without working—to the so, very so,
Mrn, Nelson-Dodd, portrayed by Helen
Crane, 1a quite a leap, but ons which
only adds to the humor of the play.
Espocially so, since Mra, Nelson-Dodd,
whese chief ambition {s to do the
role of Jullet—"with corrections on
Bhakesponre”—Is forever being tor-
mantsd by Jud.

Peggy Acton, playsd by Jeanne
Quusenberry, fa A awenst Young thing,
{very well-bred and very much In
love with Bob Mannlon, taken by
Luclen Clement. Bob, around whom
miuch of the actlon centers, is the
editor of A small-town newspaper,
He haa become involved iIn tha
clutehes of John Wargrim, Bill Pren-
tice In real life, who ls the villain of
the piar. Hs Ia forced to earry out
Wargrim's orders, much aa he de-
sirea them.

Margarite Boyle characterifes Mar-
cla Wargrim, the amughter and fem!-
nine replica of John Wargrim,

Buzette Btennett, as Virgy Man-
nlon, Bab's alater, and Robsrt Sher-
wood aa Jimmy Sampaon, Blckley pep
salesman “the deader thes town the
hetter our results—give the play 1ife |
nng vigor. |

The wnys In which Wargrim's ef-|
forts to kill the town of Eureks and |
to erush Bob are thwarted makes an|
unusually good plot. full of surprises
and humorous situations,

our forest firem In Curry county last
Saptember will bs made by Federal
Jidge Fea before sentence s passed.
High Blgga, nsaistant United Statea
attorney, told the ecourt that Mra,
Criteser set the firea, partly to
“square accounts” with the govern=
|mnm. for seriding her husband to
| McNell Ialand prison for 18 montha

—

Menus of the Day

By Mrs. Alexander George

MEALS FOR THREE
Breakfost
Orange Julce

Cooked Wheat Cereal Cream

Solt Cooked Eges

Bran Mulfins Colfes

Luncheon

Btuffed Peach Salad
Bread Butier

Bponge Cake Ten

Dinner

Bpanish Shrimps
Muashed Potatoes
Buttered Asparngus
Hrend Currant Jam
Cucumber Salad
Oaramel Bavarian Cream
Cotlee

Bpanlsh Shrimps for Thrs

(Good for Company, 1'0o)
tnblespoona butter,
tablespoons chopped onloms.
tablespoons flour,
taklesnoona chopped celery.
tatileapaona chopped green pep-
PErs,
cup bolled rice,
cup lomatoes,

14 tenapoon salt,

1y teaspoon paprika.

1 cup cooked shrimps

Melt butter In frylng pan. Add
and brown anlons, flour, celery, pep-
pers and rice. Add rest of Ingredi-
ents and cook 3 minutes, Berve,

Cammel Bayarian Cream
2-3 cup mugar,
13 cup water.

tableapoon granulated geolntin,
tablespoons cold wate=
egR yolka,
eup milk.
toaspoon vanilin,
tenspoon salt, |
oup whipped cream.

Bprinkle the sugar on frying pan.|
Henat slowly and stlr constantly with
woden aspoon untll brown syrup
forma. Add 14 oup water and boll |
until thick syrup formas. Soak gela-
tin In 4 tablespoona cald water 3
minutes, Beat yolks, ndd milk and
syrup mixture, Heat in double boller,
add gelstin mixture and stil until
dissolyed, Cool and add roat of in-
gredients, Pour Into ginsa mold and
chill until stiff. Requires nbout three
hoprs to chill and stiffen thoroughly.
Unmold and serve plaln or with
aream. |

An  excellent dessort for company
as it cnn be made a day prior to|
sarving. ‘

A TASTY AITETIZER
Bpread erisp potato chips with
Hverwurst which haa been softened
with A fork and has had n little
cream  added. Thess nre good to !
pEEVE R Appotizers, |

R R RN ]

e D

up to the firat of May and T47 of
that number, or B1 par cent had bean
glvon somb smployment, Since the
firat of the month, four vaterana have
beon  registered and 36 given work.
ho anld.

Mr. Abshor sald thers ware About
100,000 unemployed In the state,
about half of them being in the
metropolitan aron mear Portland,

"Veterana are glven preference in
the PWA work where they are quali-
fiest”" Mr, Ausher declared, “elther
for akllled or unakilled work on pri-
vats or ptiblio projecta Thin ls mads
poanible, through the co-operation of
city, county and atate governmenta,
with the federal offices,

An' important factor In giving em-
ployment, is that Jocal perople are
slwnys glven preference, he anld Re-
quirementa are that the person s de-
airous of work, that he lian been a
resldont of Wa polltieal and aubdi=
vislon far six montha, nnd 1a s ¢itl-
ven of thy United Btates,

When listing one's qualificatione.
A person s the privilegs of nam-
Ing ths two choleea for positions he
profars,

Schilling

Like & fine peorfume=-
both delicate and strong
Tho exquinite flavor of

SEEP Sehilling Vanilla
E_‘ RE i jun that

Sanille

Fresh Bide Pork, 1b.

You never tasted suc}n

. 12¢

Fresh Smoked Plonies, b,

13¢

Cholce Btoer Beef Roast, 1b. ..

Ohoice Bteer Rolled Roast, 1b, ...,
Home Rendered Lard, 3 lhs.

LR bl . 10¢
N 1,7

-

EASY 0N

LARGE

PAR
28¢

LOTS OF

We have
A very fine
Assortment

of

LUNCH

MEATS

SUDS
HANDS

Star Meat Market

Bast Main — We Deliver — Phone 273
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Discover for yourself this flavor
secret, and start your strawberry
jam today; it's so easy with Certol

WHAT‘S better than plenty of good home-
made strawberry jam when winter months

rall around? You can's put up too much of it!

So taken tip—as soon as strawberry specials come
to town, go to your grocer and stock up on berries,
Certo and sugar, Then follow the Certo recipe given
here for best results with 1934 berries.

You get truly marvelous strawberry jam. Such
fine true-fruit flavor! Many women will put up Bt
double the usual amount this year with strawberries

50 inexpensive and delicious.

When you vse Certo you will need to boil your
jellies or jams only a few minutes. Hence the fruit

juice does not boil away, and

"hoiled-down" taste that comes with long, tedious
boiling. Often you get half again more jam. And
of course you save lots of time and trouble, too.

Certo —the pure fruit pectin—is sold by all gro-
cers, It isa product of General Foods.

WITH THESE RIPE
STRAWBERRIES
SO LOW-PRICED,

IT'S TIME
TO START OUR
JAM MAKING

YES... AND
STRAWBERRY IS MY
3 HUSBAND'S AND

THE CHILDREN'S
VERY FAVORITE

HOW TO MAKE THE BEST
STRAWBERRY JAM

Certo Laboratorles report this
recipe best for use with 1834 ber-
ries, See nlso Special Strawberry

News below.
4 eupa (2 1ha) prepared frolt
T oups (3 1bs,) gugar, hidoe of b lemon

hn
it

you never get that

1834 will be a good strawberry

conditions and fruits may vary

Plan to start your Corto jam cupbourd
with the first luscioua strawborries.
This year we've had unusunl weather

widely than ustinl in molsture content,

SPECIAL STRAWBERRY NEWS!
Read carefully before making Strawberry Jam

year,

minutes instead of one—nnd fo

morn  hetter results and keener flavo

slanily befors and w

The Certolaboratories recammend that
for strawberry jam you boil the fruit
and sugnr mixture of 1054 bercles four

the julce of hall alemon. (Recipe above,)

4 bottle Coerto

To prepars frult, grind about 2 quarts
ripd berrlos oF crush so Ll vac
s recluced Lo pulp.

Monaure sugar, propared frolt, and

Tomon juice into large ketUe, mix well,
and bring ta n !utf rolling boil ovee
hottest fire, Tarmiuso foaniog. 1 toa-
apod) Dttee maay b adliled. SUe con-

Al 4 minites, Romins il
r i Certo, Pour quickly. Parafin
omen. Makes about 10 gl (8

fhikd oumnces),

‘1

B0 F Cern, 1H4

r oven
r, add

Dinner Berving Four
Liver Loaf
Escalloped Potatoss
Buttered Green Beana
Bread Plum Jam
Oranje Balad
Rhubarb Pudding
Hard Sauce
Coffes
Liver Loat for Four
1 pound beef liver,
1 tablespson chopped paraley,
1 tablespoon chopped celery.
1 tablespoon chopped onlon,
1 egg.
2 tablespoons milk,
2' tablespoons butter,
1 teaspoon salt.
2 tablespoona lemon Julee.
Cover llver with cold water. Add
ang let simmer 20 minutes, Chop
or press through coare aleve. Add
reat of Ingredients and pour Into
buttered loaf pan; bake 30 minutes. |
Escalioped Potiloes
8 cups aliced mw potatoes.
3 tablespoons flour,
14 temapoon malt,
14 teaspoon pepper.
1 tablespoon chopped paraley.
3 cups milk.

2 tablespoona butter.
Mix potatoes, flour, sali and pep-

per, add reat of Ingredients and pour"
into butered baking diah. Cover and
bake 40 minutes In moderate oven. {

Remove cover and bake 10 minutes
to brown top.
Rhobarh Pudding

2 cups diced leftover bread.

2 cups dleed peeled rhubarb.
2-3 sup sUgar,

1 tesapoon cinnamon.
teaspoon nutmeg,
teaspoon salt.
tablespoons lemon juice.
aup water,
tablespoona butter.

Mix Ingredients and pour Into but.
tered baking dish. Bake 40 minutes.
Barve warm.

Hard Sauce
1-3 cup butter.
114 cups aifted confectioner’s
SUugar.
2 tablespoons cream.
1 teaspoon vanilia,
13 teaspoon salt,

Mix Ingredients and beat well.|

Chill and serve on warm pudding. |

IRORTY o

Qullt 2'\:5*1':-". o

TULSA, Okla, —(AP)— Mrs. H. O.!

Atkins of Tulss owns a quilt made|

228 veara ago which has been handed

down through 18 generationa In one
family,

ALL ANIMAL LIFE

FRT CHIPFEWYAN, Alta, May 11
—([AP)=—A heavy loss of animal life
in' & tleh trapping area, ruining the
fur trade for years to come, was fear.
od today as A result of the muddy
watars of the rampaging Peace river
swirling 10 feot deep over soma of
the fineat trapping territory In the
north. The Inundated area s be.
tween Lakes Athabuska and Clalre,

No human llves were lost but it ls
fenred the animal toll will be high
since the waters rose rapldly and fur-
bearing nnimals, except those which
frequent lakea and strenms, had no

1chnncu to escape to higher ground,

Phone 543. We'll haul away your
refuss, City SBanitary Service,

e
Wa have Blight Tablets at very
specinl priess. Medford Pharmaey,

————————————————————

HOME OWNED STORES

“Hundreds of Delicious Foods Await You

at Piggly Wiggly. Shop here—for conven-
ience, economy and sheer excellence Piggly
Wiggly is unexcelled.”

PHONE 9 FOR FREE DELIVERY

Featured Values for Sat. and Mon., May 12-14

C OFFEE CAKE FLOUR smgl?g.n e 25C
v Bowe. 3@ | FLOUR — "aw'ei” $1.89
CLOROX CLAMS Y4 lizE?y: Cl'hegf cans 256
a=  q15¢| MILK e 25cC

F LOORWAXor Liguid Lb. can 3 90

Saturday Only

Powdered Sugar
3 pounds 19¢

BREAD

PIGGLY WIGGLY

Lb. Loaf 3 for 2()c

Golden C Sugar
4 pounds 21c

Jello, pkg. 5¢

CHEESE

PABST — Any Flavor,

. DURKEES
Salsd-Ai

Camay Toilet

208 E, Main

L]

spection, Our score card is

DEVILEMEAT R el Oc
BRAN FLAKES ~ *3oree 9c
PENJELL 27k 8= op .

Waldorf Tissue, 8 rolls 14¢
Soott Tissue, 3 rolls.. 25¢

Durkee's Balad Aid—
Pint jar ...

Quart jar ...._...... 33¢
Crisco, 1b can ... 19¢

LB G TR

Mr, Larson, the State Veterinarian, called on us
gave hs a score of 90% which we are very prou

This is only another reason why you shonld buy

Pl ! X
i‘a!l:::gl;].(s ,,,,,, _29¢

3

Yes, we have those
Famous Prospect
STRAWBERRIES

Crate $1.19

for 25¢

e 196

Soap—

MEAT MARKET |

Free Delivery
recently

posted on the wall of
from us,

SPECIALS FOR SATURDAY and MONDAY |
Two Good-Sized Fryers . .

H & D Punch, asst. flav. pkg 5¢
Gold Dust, Ig, pkg.
Gold Dust Scour. Pwd. 3 for 1 4¢

d of. This is a rigid sanitation in-
our market where anyone can ses it,

LR

17¢ ||

Phons 46

to inspect our Market, He

73c

SAUSAGE

All Pork

Lb. 15¢
HAMBURGER

No Qereal

3 lbs. 25¢
LARD

Pure open kettle rendered

3 1bs. 23c

LAMB

Leg Roast, 1b,
Shldr. Roast, Ih. ... 14¢
Shldr. Chops, 1b. ... 15¢

BEEF

Pot Roast, 1b. ... - 9¢

Bhort Ribs 1b, w..._ 6¢

Steaks, 1b, ... 15¢
Loin, Rib, Round

VEAL

Shldr. Roast, 1b, . 10¢
Stew, 1b. .

S¢

PORK |

Leg Roast, 1h, .. 17(:;
Shldr. Roast, 1b, .. 14¢
Shidr. Chopz 1b. 15¢

i




