TOUR—MEDFORD (OREGON) MAIL TRIBUNE

Trorsder, June 12,1952 Do land Bakers

Time for the

annual

It is hoped that

Rogue The parade was originelly siated | pacquse my foot s sore’
River Roundup parade has been [to rlart a half hour earlier.
changed to 6:30 pm. Saturday,

riders from plied:
officials of the event said todsy

| Jackson, Josephine and Siskiyou |

'Wife Bolts Farm Duty;

Rogue River Roundup cio.. e Hosbon
Parade Set at 6:30
On Saturday Evening

Lincoln,
police had no luck in trying to
help a tired farmer win back his
estranged wife.

come home and do the chorn

Neb.—{UB—Lineoln |

l

The farmer ssked police lo|
|find his wife and “tell her to

To Yote on Confract

Portland — P — AFL Bak-
ers in Portland were scheduled
to vote Thursday on a néw con-
tract offer made by their em-
ployers in a negotiating session
with federal conciliators Wed-
nesday.

The new proposal was virt

" The| ally the same as that accepted

police found her, but she re- l._.m-]y this week by Spokane bs-

“Tell him to do

job and I'm net geing back.”

counties will take part in the pa-
rzde, which is the kickoff event
of the regular roundup program

In addition, other units, includ- |
school |

ing the Medford high
band, are scheduled to take part

The parade will end at the
grounds of the Jackson County

the | kary,
chores himself. I've got a good|of $5 a aveek, a company - paid |

It called for a flat raise

health and welfare program and

| some upgrading of lower class

Uications.
J. C. Crawford of the bakery

employers colineil, representing |

some 25 plants in the Portland
ares, said there was no agree
ment on the main lssue of the
five-week-old strike, Saturdays
and Sundays off requested by

1202 N. Riverside Phone 2-2984

AWFUL GOOD STUFF TO EAT

MARKET

THE COOLEST PLACE IN THE VALLEY TO SHOP

-‘"3"5 slated to start at 2 o'clock, will
¢ |feature compelitive games by
| state posse

A

lsnm is a performance by the

aboard" a horse ridden by Howard Haskell as they practice llt.rﬁav and Sundsy nights at the
rescue race for the annual Rogue River Houndup, to be held Sat.| | Rogue Valley ballroom, with |
urday and Sunday at the grounds of the Jackson County Mounted | munic by Ole Rasmussen's west- I
Sheriff's posse, Posse lane and Sage road.

| nia are expected to take part in

em band.

Mounted Sherifl's posse, at Posse | the union.
lane and Sage road, where the

p.m. Cowboys from all sections  onday for Maonday;

Dead llne Sunday Clasvifieds is at
roundup program is to start at 8 | 538 pm, for followicg day; 10 am
noon Ssturday

of Oregon and northern Califor.

the featured five events of the
two-day show.

Competitive events will in-
clude saddle brone riding, calf
roping, Brahma bull riding, bare
back riding and steer stopping.

The Sunday afternoon show,

Cleaner

members and a
square dance on horseback by
members of the Medford Trail |
| Riders. Also on the Sunday pro-

_ £ (Junior Sheriff's posse. under AT YOUR GROCER
e S SURNLSSES | the leadership of Homer Marx
HZSCUZ RACE—-Jnhnn. Muoines is shown above “cilJ"n'h*lnlJ Rodeo dances will be held Sat-

for Pianos, Radies, Dining
Room Sets, Woodwork, ete.

Don’t Wax Over the
Dirt — Preclean

With Satinwax Cleaner

59!: and 98c
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Skerry DRIFTED SNOW FLOUR

“HOME-PERFECTED”
ENRICHED

z e

“OREGON FOLKS GET
NEW FAILIJRE-PROOF

RECIPES!” .- *

With these recipes you can't miss! They're 100% yours!
Designed specially for your home town, your kitchen,
your very own oven! Think what that means! No mora
baking failures! No more costly “experiments. Every
one of these recipes will be a sucoeas if you use Sperry
Drifted Snow “Home Perfected Enriched Flour and
follow Martha Meade's localized recipe carefully. For
remember; If you live anywhere in this area, these reci-
pes are nbsolutely failure proof. Try them, won't you?

EUVGHNURS STRAWBEHRY CREAM CAKE

This benutiful 3-egg cake will come out
g W of your oven high and light beeause the

recipe has been apecially perfected for
this part of the State. Follaw recipe
exactly, use Drifted Snow Flour and
yvou cannot havs a farlure!

Sift flour before measuring
Une lovel measurementa for all ingredients
Have all ingredients at room temperaturs (about 70%).
Preheat oven to 350%, & moderate oven.
Greass and flour 2 cake pans, Bin. diamnter, 114 in. deep.
Sift together into & mixzing bowl —
2V cups vifted Sperry Drifted Bnow
‘Home- Pnrfocled“ Enriched Flour
115 cupn sugar
3 teaspoona double-action haking powder
1 teaspoon anlt

15 cup high grade vogetahle -haﬂunlnl
1 cup milk
114 teaspoons vanilia
Beat 2 minutes by electric miver on mediom speed, or beat
vigorously with a spoon, approsimately 150 strokes per minute,
Herape nides and bottom of bowl lrequently. Then sdd —
15-35 cup whole egge, unhaaten (3 large)
Heat 2 minutes more, scraping bowl frequently. (Although the
total mixing time is 4 minutes, when be rating by hand you may
reat ns often ns necesanry; but be wure fofal beating fime remaine
4 minuten) Pour batter into ’Rrrwm-ﬂ pans .ml' bake in pre-
heated oven 3045 minutes 'hen baked, remove from oven
and lot lavers stand in pans & moment beforn turning onto
wire racks to conl. When cold put the layers together and spread
the top with—
strawhborry filling
Frost around sides and {op odge of caks with—
sweetened whipped croam
1f deairad, garmish with additional whole sirawherriss. 12 sery-
g,
Strawherry Fllling
Measurs into a satcepan
1142 cups washed and hulled strawberries®
(1 box)
1 cup sugar
1y eup vornatarch
Stir well to thoroughly mix ingredients and slightly erush ber-
ries. Place aver direet heat and cook until thickened and smooth,
about 8 to 10 minutes, Stir frequently to prevent sticking
Remove lrom heat and add
1 tablespoon sirained lemon julee
Stir to blend, then let stand until thoroughly cold before spread.-
ing between cake layers
Sweotenad Whipped Cream
Menmure into s mixing bowl
1 cup whipping eream
2 tublespoons sugar
1 teaspoon vanilia
Uning a rotary beater beat together until just tiff encugh to
spread eanily.

*Frozen strawberries: may b used if desired. Dofrost 1 bos
of fromen sweetens lthmd -tl'a-l‘bcmu n 1 pound box will
meanstre lp[lmllmn!ru Omit sugar snd proceed in
making the filling an |rn.! for freah atrawberries

A nother fine product of Sperrv .

GULUHBIA PINEAPPLE NUT BREAD

Here ngain, wo have 'tailored’’ a recipe
wo carefully that if vou live anywhere
in this area you'll have nothing but
nuccesn with thin molst, rich loaf. 1t has
lots of pineapple favor; keeps well,
S alices eunily.

Sift flour bafore measuring
Usa lovel measurementa (or all ingredienta
Sift together into a large mixing bowl—

2 cupn sifted Sperry Drifted Snow

""Home-Peorfected' Enriched Flour
15 cup sugar
8'5 teaspoons double-action baking powder

1 teaspoon salt
and then add—

1 cup undrained erushed pineapple (8 oz, can)

1 Iarge egg, unbeaten

3 tablespoons soft shortening

14 teaspoon grated lemon rind

14 cup chopped nuts
Stir vigorously until all ingredients are blended into a stiff

batter. l'lul"ﬂ into & greased and floured bread loaf pan, S9x523

inches, Hake in a preheated moderate aven, 150°. Turmn out
on wire rack ta cool thoroughly before storing. 1 loaf.

Delicious sandwiches can be made with Pineapple Nut
Bread. Hers are several of Martha Meade's favorite fillings:
A little ginger added to cream cheese makes a nice nippy filling
for the aandwiches you serve with summer fruit salads. And for
n quick, colorful salad: heap fresh berries and fruits in a canta.
loups ring.

For a aweet pandwich to serve with ice cream or fruit desserts,
make a filling of brown sugar blended to a apreading conasis-
tency with soft butter and spiced with a dash of cinnamon and
a fow dropa of lemon fuice,

Remember, too! All sandwich making is easier, quicker when

vou miz the butter or margarine right in with the sandwich
filling.

6 more recipes in the bag...
ensy, new, failure-proof wavs
to use Drifted Snow Flour in
Martha Meade's famous Succesa
Recipes for westerners. Look for
them.

dhileerwnare

Conprere

in svery aack,
Hedeemahle for
lavely ""Queen
Ress™ Tudor
Plate made by
Oneida Commu-
nity Silversmiths
It's sllverware
vou're proud to
own, Start a set;
sany to get. The
Inrger the sack,
the greater

the value of the
coupon.

CEREREY TR T e

Tpasl PESFECTED  aAB waEtus
AR mEmATIRED .

OF BUNETRAL WiLLE e

. for 100 years a leader in the West
Look for Sperty Drifted Soow lestuied o pout groces s and ketes to Sperry Braakiast News with Sam Hapes on your Moteal Don Lee Staton ot 745 0 M, Mar fay 150,
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PLUMS -~ 2 r 25¢

OPEN UNTIL 10 P.M. EVERY EVENING
For Your Shopping Convenience

Avn. Pllsbre
ICE CREAM

PARFAIT PIE
300 DIFFERENT PIES
from One Simphe Recjpe

ICE CREAM PARFAIT PIE

OREGON

APPLE SAUCE

MNo. 2

cn D for 29c

1 pozkoge Jell-O [eny Maver)
14 cups hol frull juice or waler
1 pint ien cream (any flover)
1er 1% cups dralned Frult
1 baked 8- ar 9-inch Pillibury ple shall, cooled

Digsolve Jell-O in hot liquid in 2-quart

MECO UNPEALED—NO. 2'3 CAN

APRICOT HALVES

saycepan. Add jce cream by spooanfuls,
atirring until melted. Then chill until
thickened, but not set (10 to 35 min-
utes). Fold in fruit. Turn into pie shell.
Chill until firm (10 to 30 minutes).

33¢

GOOSEBERRIES

OREGON—No.. 2 CAN

33°

FRUIT GOCKTAIL

HUNT'S No. 300 CAN

19¢

BARTLETT PEARS

HALVES IN HEAVY
SYRUP No, 2}4 CAN

39°

IHIS NEW EXCLUSIVE

" DOUBLE-EDGE ~

sl-lcEB/ Ask
y for ORDER
W¢ N :am-’- BLANK
2 e

f et

WHITE STAR
BRAND TUNA /
labels ! 2

L~ Bite Sixze

35c

CARROTS

FARM FRESH

LARGE
TENDER

3 bun. 25¢

CELERY CRIsP

Ib. 10c¢

Tender ;enf Tea

SQUASH  suue

Ib. 10c¢

YELLOW

ON IONS NEW, CRISP

3 Ibs. 20c¢

Come in and get details of
the BIG Tender Lecof Tea

FREE « w~ = OFFER !

rhone QKK MEATS 29444

Serve the Best and SAVE with San

WHOLE OR SHANK HALF

EVERY NIGHT UNTIL 10 P. M.

HAMS

h. 5 Q¢

HENS

COLORED — WASTE FREE

. 49

PICNICS

CURED—UNSMOKED

35°

BACON by the piece .

39

GOOD AND CHOICE

LAME and VEAL
Roast and Chops




