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Recipes
for Every
Family

Plan Your Canning Routine

Beforehand
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bail hard 1 minute, anrrinf conmmklr should can, try making cut a “‘canning | Most important of all, the lid or A. Separation of a small amount crushing?
Remove {ram heat, skim, ladle quickly budget ' Factors to keep In mind are | 3P must fit the jar on which it is of syrup, known frequently as A. es, Fruits must be meas-

into glasses. Paraffin at once. Makes
about 10 six-ounce glasses,

a . Eannd ing, and Iy also resistant to food acids. yeast and molds start growing size.  The perfectly balanced

. :ﬁ:m‘:?:nﬂu hf:od:mu:rndém!!;? This type of jar Iid is self-sealing as on the seepage. To prevent ex- recipes calling for ligquld er
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To prepare the juice. Crush thor- Thera are four specific agents which Jel i X ENJOY BERRIES THE YEAR ‘ROUND . :.‘:llnoierP;:\::e::d‘h:ri:l:ni:?

Sy sha qw-“u{u”&ﬁp.rm By Miss Marjorie Black |Pioinc® lood spollage.  enzymes | J€ ‘n“'kmg Is Easy.Using Q How much paraftin A No. Each recipe it Individ

sanberries. Place in jelly ¢ o y molds, yeasts and bacteria. These atural Fruit Pectin should ba used on sach glass? ually tesied and does not allow

and squeere oul |uice. Messure 4
eups into a very large saucepan. (If
berries lack tariness, use only 3%
cups prapaced fuice and add V4 cup
strained lemon |uice.}

To make the jelly, Add sugar to
|uiee in & saucepan and mix wall.

Noted Western

the size of your family, fruits and
vagetables available, amount of canned

agants must be destroyed by the prop-
wr application of heat In the canning
process. Therefors, the most scientific
and safe method of home canning is
the pressure cooker, which heaty foods
to a tamperature above the bolling
polnt of water, For canning non-acid
foods such as meat, fowl, fish and

Home canning can be one of the
most satisfying and usetul of all home-
making activities. There are a fow
rules to follow and a few tricks to the
trade that will greatly simplify this
important activity, | hope that some
of these suggestions and tips may help

With the following suggestions

Ownaers of pressure cockers have
found that their values and usefulness
increase with the years. Properly cared

usad, | have found that the lid gold-
lacquered on both sides resists flak-

HERE'S HOME CANNING NEWS...

A Year Round Treat
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HELPFUL HINTS IN
JELLY-MAKING

Question: What are the esten-
tials of jelly and jam-making?
A, They are pectin (the jellying

bstance in fruit), sugar, and

Making |ellias and jams the medern
way employs the use of natural fruit
pectin, either powdered or bottled,
Thie short-boil methad of jelly-making
using natural fruit pectin, produces
jullies and jams that are sparkling and
flavorful, gleaming and fragrant, Pow.

fruit acid. These Ingredients,
properly balanced, turn  the
fruit or fruit juice into jam or

weeping, 1% normal and will not
Harm jellies and jams unless

dered pectin is obmined from citrus [dered or bottled, as specified in the

fruits, liquid pectin from apples; both | recipe and do not interchange recipes, |
give no flaver to the preserved prod
the natural
flavor of the berry or fruit. The short-
bail methad yields about 50 per cent
more glasses from the same amount

uet—they only accent

Use Pure Cane Sugar for
Sure Canning Results

For many , reasong

one of the mpst |

A, Immeediately after the jelly
or jam has been poured into ithe
glasses, cover with a thin coat
of paraffin — about V&' thick
One tablespoon of melted par-
affin will give the desired thick-
ness and prevent weeping.

Question: Can a recipe be dou-
bled?

A. We don't recommend it. Fols
low the recipe exactly, measure
every ingredient with a stand-
ard measuring cup, and tima
the bailing to the minute,

ured after they are crushed be-
cause each fruit is different in

for a substitution

. .

Question: How long will jams
and jellies koep?
A, About a year. The flaver and
color ‘are retained for various
lengths of time
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CANNED TOMATOES

Plunge into bolling water for Ly
minute. Plunge quickly into cold wa-
ter. Cut out stem ends, pesl and
quarter. Bring to boll, stirring often.
Pack hot In hot sterilized |ars to
within 14 inch of top, Add 2 tsp
sal ta pint fars, 1 tsp. to quarts, Ad-
jush liels, Process in bolling water bath
35 minutes for pints or quarts.

1o the best Jam and Jelly
You ever tasted !

Everything For
HOME CANNING

Send for Free Booklet
and File-Size Folder

I vou're planning to can fruits
and vegetables this summer first
study your subject carefully and
yvou will tind the sure way to

g g o - st h . sucesss. ''So You're Canning”

is a small bocklet that gives a

PICCALILLI —— lq""’ Ql.lltk.l' wny raw errles clear comprehensive treatment

ef thiv subject. It is written in

2 pounds onfons 2 |. ) Means Richer, Better Flavor— C&H Sugar Aol e Wi s ot
1 pound green white mustar eharmingly. Micitrated, T his
g Jeppen - seed 509 more glasses! Kerr Jars booklet, plus a fle-size folder
[ green - containing a number of new
Jlr_:m.lht;l s a‘l_mr seed = Cetto, the wonderful fruit pectin Cel’l‘o rec r'e's !‘m l:f\:: bsrf;,:‘“::d‘;f
» i : - . CONiBIvE 2y U ;
cabbagt salt product, takes the guesswork out of complete Cal‘!l"llng wnding a posicard request to

5 cups cane 1 quarh Jelly-making. And it's quick , . ., supp“es Miss Marjorie Black, Room B04
sugar vinegar takes just o one-minute boil—juices 333 Montgomed sircet,  San
Peel onisny: seed green peppers; don't boll away. Fruits keep natural | Francisco 4, California, Thesa

put all vegetables through food chop-
per. using medium  knife. Combine
sl ingredients, Cook until slightly
thickenad and vegetables are tander
(about 20 minutes), stirring occasion-
ally. Fill, boiling bhot, into hot, steri-
lired jars. Seal immediately,

Ravor, color and fragrance . . , while
¥ou average 30% moie glasses from
the same amount of fruit! Make all
your jams and jellies with Certo
over 80 tested recipes with every boltle.

boil « « «

ling E
full ¢ Remove from !

constanily.
Certo, Then
Ladle quickly 1ot
Makes about ten

yeat and at onee slir in

Nt
stir ond skim by (urns for § minutes
I o glases; paraflin &t one.

feounce plisses.

Theres magic in the word

HOMEMADE

oA Frosdwct of General Fopds

EAST SIDE
MARKET

OF MEDFORD
E0B East Main Street

booklets are free of charge and
give a wide selection of thor-
sughly tested canning, presery-
ing and lellv-making rocipes, as
well av rules for canning suc-
cess

| reepat
llow directions to
avond expernmenting
ollow the example of gencrations of

homemakers, and stick to an all-sugar
| pack for fruits, jams and jellies
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rure Pans, d quart . . . . . .
Cme "Specialists in Homewares” « COMPANY

3 WEST SIXTH STREET

MIRRO-MATIC

PRESSURE PAN

Come in and e the MIRRO-MATIC . . .
the “Big Difference” in Pres 313
95

TELEPHONE 2-5201

with

One-Minute Boil! That's

than with long-beil recipes!

!
|
Try this Marvelous 2ot $13.45 for The precision automatic control of the | No Waste! The short-boil method saves your time
MIRRO-MATIC enables you to select | saves vour fruit. And vou're sure of ess whe
Jam today HI-SPEED COOKIN 1 ool A . 4 youre sure success when
S‘mwberw_RhUb’ulb G | A pressure of 3, 30 or 15 pounds .. . the vour follow Sure-Jell recipes exactlyl
7 cups sugar | and m:!nft ;r:'rn?:; f-!w ﬁrcsv.r!ypa;ah: | Wh +Fl ' i
frult cach type of food. That's "Perfect at Flavor! You use fully ripe fruit with Sure-Jc
A cups F“P‘“.:.‘ potile Carlo Save up to 300 kitchen hotirs & yoar! SAFE CANNING Speed Cooking.” New, improved, re- A Ei= ) . f ’_nr ¢ fruit with Sure-] .
o coh Cook- foudh  Slnoter not moveble EREt atinvaatiodlls scals st America’s leading powdered pectin product, so you get
Jice thin or chap 1 pound ﬂ'\uh-il1 g mn food colars .lulnl flavors, vi!nmi.n: ° locks cover under operating pressure. wonderful fresh fruit favorl
Just dlice berries, Combine A nd minerals, and smave maney. ton Dor I . iy
: strawbern . Easy {0 uso, oawy to clear. me shape cover provides added
| quart [ulil\ "‘[‘:l“ Jarpe sauoepan. Add sigar Cooknns are ideal r[TrN:;?mk_ p e} TIME TO | eoking space for chicken and other
measure 4 CUf ;.5  aver high heat and bring @ saaning The proteire eanning meth- JOIN THE “Y" | bulky foods...or to pressure.can 3
nee « L 7 W recomumended an the o, oint i
and i well. PIRSE S0 00 F miimate, stLming S 3 poriiicad ae Hie ce sAks . one-pint jara.

;:jf variety!
58 sery jom ond jelly

recipes in avery box of
Sure-Jell]

AND GET 50% MORE GLASSES
FROM EVERY QUART OF FRUIT!

And vou average half again mare finished jam and jelly

SURE.
 gportBol JELL

Reeipes!

A Prodoct ol Ganerol Feads

all you need with Sure-Jell.

BE SURE! vse

JARS - CAPS - LIDS

HERE'S THE SECRET) The gray seal
ing wtian of the Kere Lid is a
cn'tbecnpied secet. BE SURE=
BUY KEHRR!
ANOTHER ADVANTAGE! Only
Kerr Lids are Giruahed both vides with
frud o btant Reer Gold Lac-
( ercial canners e gold
acguoer, o0} ThHerefore BE SURE
m BUY KERR!
REMEMBER ~there's no testing
warry with Ketr. 1t's 5o sany to rest for
certain seal, BE SURE-BUY KERR!
“THERE'S NOTHING like Kerr,” say
wertien frtan coast 10 coast

You can BE SURE-BUY KERR
JARS, CAPS and LIDS for all your
canning. Your dealer has them

AVOID SPOILAGE ... book tolls how
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'Search fo Continue  |Safefy Conference | ° |
For Porfland Fliers  Slated at Tillamook
ed af Tillamoo y
Klamath Falls, Ore, June 13|  Tillamook, Ore., June 15—UR
UM—The Klamath branch of the | Gov. Douglas McKay's reglonal
Oregon  alr search and reseue | safoty conference wiil open here
unit sald today it will resume | Friday with a welcoming address : y
the search for u plane missing | by Mavor Harry Elliolt <
| since Muareh 21 with four Port-| The government culled the i/ :
illlllll_lrl\ aboary { eonference with' the idea that the f
| The unit pluns to set up & entire safely movement must be 4
| camp Suturday ot the forest serv- | integrated. All major fields of | :
|lee alrstirip at Silver lake and | aceident prevention will be dis-
| procecd with & coordinated alr | cussed | s
grovund search for the plane I'h P | ¥
ot ¢ governor will not attend )
;\in. h [.II-..;.N-.m.‘\ [} n1 route e conference hecnise he :rrH and
wome froom a Roodwill tour 10 whe 4 e 1 b i e 1
I Haviisa - Cuba. b ..1. the ‘”'"”.“‘ nlv‘_h-“-:.-- of OMER AN OBMER BRAND W PACIFIC COAST HOMES
r Ml e L oo | ROVErnors at White Sulphur .
100 ’;‘I'l‘_’lk: Il'lulli"ﬂill: i_'f-]':“; “\‘I: Irl Springs, Vo, but his transcribed "
| Lee Blakkaolb, 47, Portlanc ol | afficial Ereet ANl be heard by §
Mrs. BlwkKolb, atid Mr. and Mes. | \he dotes qoy & will be heard by :
| W, B Lundstrom of Portland, @~ > ’ . .
| Thelr plane, o Bepchoraft, lefy . |
| Lakeview, Ore and was not l ' c b H II | ] L4 .
i s T ' as oxcom I | I rIeHCe su s. wITH
|Acting Governor of Hﬂmes To Be MOVEd pe . c
|Oregon Designates Astorin, Ore.. June 15—(Uf)- ] "
| e 1het three o hae | 1
|Fﬂ”‘l0l"$ Duy June 18 Thi .l e three of ].H_ omes en s
| ) = dangered by the Irving VEeTiLe
) .\..Ir:,\ Oy - June 15--1UP slide on Astorta's Coxcomb hill
State Senate Presi Willinm | will be removed this week, the
}f \IE‘;—!‘}”"‘II' SUVErROr | American Red Croxs reported
of Oregon toda ‘ -
Douglne Mok Reinforcement of ta hridges b
| etste for th i [l\l 1 AVENUr wWis fCPRENTY
lence at Wiite before the houses could be
W. Va., opening movied
Walsh's first netion in the top About S7T0000 was spent by
| post was to send off a Father's | the Red Cr ritlocuting fam-
day stutoment at the statehouse, | Hes  displaced  oarly  this VENr
and the statement summed up [ when a section of the steap hill- I
| dad ax a pretty good Joe flde broke loose and begun mov-
The sennte president and gov- | ing slowly toward the Columbia
;n.u: pro tem from Coos Bay | river L
esignated Sunday for obsery
' § AN e B saaiiied Ad ]
ance of Father ay in QOregon, -“la'f: el 74 B e o ‘1--\' . .l 'Ul. " ‘ PUII C‘..l '“.‘. LR ) .' ‘llll "'. C-iﬂ "
which s the date for national | siondsy’ for sandas. ‘pass  Setirdes >
observance I fow Bunday s m = - ‘




