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Feeding the Family

By Zola Vincent
Food Editer
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Here's a Dreamy Pink and
Cream Chififon Pie Easy to Make

We seldom get “dreamy”
about a dessert, but this two tone
chiffon pie is one of those out-of-
this-world desserts that every
good cook likes to make “a pro-
duction of” once in a while.
Actually, in case you are inter-
ested in knowing how recipes
evolve, we started out to make
a pink and white chiffon pie and
chose Rose (pronounced rosay)
wine for its beautiful rose color
~and delightful aroma and we

turned easily to frozen lemonade
for the lemon part.

We invited people in to view
and sample the pie and some one
asked how ecranberry juice or
cranberry sauce would work for
the pink part and we said we'd
find out. So we did. It worked
beautifully after a few test runs
which is the way a recipe gets
“perfected” to the point where
we are sure any reader can
make it successfully. First,
bake a deep 9 or 10 inch pastry
shell in your deepest round pan
because this pie has two high
layers. Since this pie is both deep
and rich, it will serve eight.
Lemonade Chiffon Layer

The lemonade part is the same
for both the hose (rosary)and
the cranberry sauce topping.
Frozen lemonade which is pure
California lemon juice with
sugar added has the full flavor
and juice sacs of fresh lemon
juice. One 6-ounce can is just
right for this.

1 can frozen concentrate for
lemonade

Dash salt.

3 egg yvolks

1 tablespoon (1 envelope) un-
flavored gelatine

14 cup cold water

3 egg whites, stiffly beaten

14 cup sugar

Combine the concentrate for
lemonade (undiluted), salt and
egg yolks and beat until thick.
Cook in double boiler until mix-
ture coats spoon. Remove from
heat. Add gelatine softened in
cold water: stir until gelatine dis-
golves, Chill until partially set.
Slowly beat the sugar into the
egg whites. Fold into the lemon-
ade custard and pour into baked
pie shell, filling shell only half
full. Chill until firm.

Rose Wine Layer

14 eup milk

15 cup sugar

Dash salt

3 egg yolks

1 tablespoon (1 envelope) unflav-
ored gelatine

14 cup cold water

14 cup Rose wine

3 stiffly beaten egg whites

14 cup sugar

Combine milk, sugar, salt and
egg yolks and beat until thick.
Cook in double boiler until mix-
ture coals spoon. Remove from
heat. Add gelatine softened in
water: stir until gelatine dis-
solves. Add wine, Chill until
partially set. Slowly beat the
sugar into the egg whites. Fold
into wine custard and pour on
top of chilled lemonade layer in
pie shell. Chill until firm.
Garnish with whipped cream.
Cranberry Layer

Or if vou prefer to make the
cranberry layer, proceed like
this using 1 can jellied or whole
cranberry sauce which is plenti-
ful and reazonable in price.

1 tablespoon (1 envelope) un-
flavored gelatine

14 cup cold water

1 can cranberry sauce, jellied
or whole

2 teaspoons
lemon juice, undiluted
2 egg whites

2 tablespoons sugar

teaspoon salt

Dissolve gelatine in cold water
in a custard cup, place cup in
boiling water until gelatine dis-
solves. Crush cranberry sauce
with fork; add lemon juice and
gelatine and chill until it starts
to set. Whip egg whites until
stiff and add sugar. Fold into
gelatine mixture and pour in

pie shell on top of chilled lemon- |’

ade layer. Garnish if wvou like
with whipped cream border de-
sign.
Ginger Bit Cookies

Fine for school and for after-
school snacks with a glass of
milk, orange juice or lemonade.
Excellent party cookies for ac-
companying tea or coffee at

Tele-fun
by Warren Goodrich

canned or frozen

mealtime, for serving mid-after-

noon or during evening.

14 cup sugar

1-3 cup shortening

1% cup molasses

1-3 cup coffee, hot or cold

134 cups sifted enriched flour

14 teaspoon baking soda

14 teaspoon salt

1 teaspoon cinnamon

14 teaspoon nutmeg

14 teaspoon cloves

1 box or 1 cup chocolate bits
Mix and sift flour, baking

soda, salt and spices. Cream

shortening and sugar until light

and fluffy. Combine molasses

and coffee. Add sifted dry in-

gredients alternately with mo-

lasses mixture to creamed mix-

ture, blending well, Stir in cho-

colate bits, Drop from teaspoon

on well-greased sheet. Spread

each cookie with top of spoon.

Bake in 350 degree oven, about

12 minutes.

Oysters and Bacon
Such Good Eating

Now that oyster season is ad-
vancing, we find excellent quali-
ty oysters at moderate prices for
the making of stews, creaming
on toast, scalloping, frying or
for fixing like this:

Large oysters
Sliced bacon

Hot, buttered toast
Salt, Pepper

Tarter Sauce
Lemon and Paprika

Select large fresh oysters,
drain and wrap each with a strip
of bacon; fasten bacon in place
with toothpick. Sprinkle each
with paprika, salt and pepper
and grill under broiler heat till
the bacon is well browned. Serve
two on a round of hot buttered
toast. Sprinkle with paprika.
Tarter sauce on the side, if you|
like, and certainly plenty of
lemon wedges handy.

Plentiful Oregon Lamb

We have today a letter from|A
the Lamb Promotion Committee
of the Oregon Wool Growers

iation and they tell us that
there is plenty of good quality
Oregon lamb on meat counters|
at prices about 1-3 less than|
they were a year ago.

There's further good news for
cohsumers in the fact that lamb
prices will continue to fit into
any family budget. For economy
and =atisfaction in perfect roasts,

delicious lamb chops, savory
stews . , . order lamb. 1

Lamb should be served eilher,
hot or cold, never lukewarm. !

A leg of lamb will cook more
quickly and keep its shape better
if the fell, that thin paper-like
covering is left on during the
cooking.

Lamb chops are at their best
when cooked just short of well
done, slightly pink throughout.
Lamb roasts too are considered
superior by many when medium
well done,

Allow 10 to 15 minutes longer |
per pound for roasting boned
cuts than those with bones in
Many assume that bones-in take
longer but it doesn’t work that
way.

| to present them, with p

TWO-TONE CHIFFON PHE—First we made this shimmering
two-tone chiffon pie with rosy (rosay) wine and frozen lemonade;
then we perfected the recipe using cranberry sauce for the pink
part. Whichever way you make it, (or both), it is truly wonderful.
Details are in today's food columns.

Sour cream gives zestful flav-
or to lamb gravy.

A clove of garlic (or more)
tucked into the joint of a leg of
lamb adds flavor interest.

Mint leaves make an attrac-
tive garnish and a pleasant
flavor accompaniment for lamb.
When you stuff a boned shoulder
how about adding some chopped
mint leaves to the stuffing?

Lamb makes a tasty stew be-

cause its flavor blends well with
all vegetables.

Pears, pineapple and peaches
are a treat when browned right

in the pan with lamb.

Lamb and green peas are con-
sidered a perfect combination
% .. but so are lamb and green
beans, spinach, cauliflower,
Brussels sprouts or broccoli.

And of course lamb and mint
jelly go together like Martin and
Lewis.

LEGAL NOTICES LEGAL NOTICES
NOTICE OF FILING NOTIC
FINAL ACCOUNT In the Circuit Court nt the State of

IN THE CIRCUIT COURT OF THE
STATE OF OREGON FOR JACK-
SON COUNTY FROBATE DEPART-
MENT

in the Matter of the Estate of Ed=r=rd
Goehring, deceased
NOTICE 1S HEREBY GIVEN that

filed her Final
rt in the above en-
that by order of the

in and for Jackson

the undersigned has
Account and R
titled estate, an
Circuit Court
County, Oregon, Probate Department,

| @ hearing upon the same has been set

for Friday, October 30, 1853, in the
Circuit Court Room at the Court
House in Medford, Jackson County,
Ore{r'nn at the hour of 9:30 o'clock

All persons having objections there-
to are hereby notified to present the
same on or before such time.

Date of first rublig;lion of this

notice is October 1,
Neola Goehring
istratrix,

Admin
Roberts, Kellington & Branchfield
Attorneys for Administrator

NOTICE TO CREDITORS
Notice is hereby given that I have
been appcinted by the Circult Court of
Jackson County, Oregon, Executor of
the Will of William DouTm Steadman,
deceased, and have qualified. All per-
sons having claims against the estate
of said decedent are hereby notified
roper vouc
duly verified. to me at the office of
Skyrman. Ouellette & Heisel, attorneys
for said Executor, at Room 418, Medi-
cal Center Building in Medford. Ore-
gon. within six months from the date
of this notice.
Dated and first published October

1, 1053
Robert D. Steadman
Executor

IN THE CIRCUIT COURT OF THE

STATE OF OREGON FOR JACK-
SON COUNTY. IN PROBATE.
In the Matter of the Estate of OLEN

PARKER PUGH, Deceased

Notice is hereby given that YVONNE
A. PUGH has been appointed Admin-
istratrix of the above entitled Estate
and all persons having claims against
said Estate are hereby notified to
present the same duly verified to sald
Administratrix at the law offices of
Bowe and IMartin, Manchel Building,
Grants _ Pass. Oregon, within six
months from the date of first publica-
nnn of this Notice which is 1st,

a53.
YVONNE A. PUGH. Administratrix.

Oregon for Jackson County
In the Matter of the nuu of William

0. Staples, deceased.

Notice iz hereby given that the
undersigned has ed his hnll Ac-
count in the above entitled matter,
and the above entitled Court has fixed
the 30th day of October, 1853, at 10:00
o'clock AM. in the Circuit Court
Room in the Court House in Medford,
Oregon, as the time and place for
hearing objections to said Final Aec-
count and for the settlement thereof.

CHARLES CHAMPLIN

Executor,
Skyrman, Ouellette & Helael
Attorneys for Executor

NOTICE OF HEARING
oF INAL .A(‘COLNT

IN THE CIIICI.T‘IT COURT OF THE
STATE OF OREGON TFOR THE
COUNTY OF JACKSON PROBATE
DEPARTMENT

In the Matter of the Estate of EARL
A. LINTZ, Deceased

Noiice is hereby given that the
undersigned has ﬂled his final account
and report in the above entitled es-
tate and that by an order of the Cir-
cuit Court of the State of Oregon for
Jackson County. Probate Department.
Ihearin,uponthen me has been set
for the 26th day of October, 1953, in
the Circuit Court Room in the Jack-
son County Court House in Medford,
Oregon, at the hour of 10:00 o'clock
am.

All persons h.lvinf objections there-
to are hereby notified to present the
same on or before such time

Date of first puhllcsuun of this
notice is September 24, 1853,

Thad W. Hatten
Mmlnlstralor or the Estate of
Earl Lintz, deceased.
MecAllister, Duncln & Brop
Attorneys for Admimnntur

NOTICE OF HEARING ON
FINAL ACCOUNT

™ N?‘f 8570 or
STATI 0" ORIGON FOR THE
COUN‘T‘\" OHACKSON PROBATE

DEPA
Mllicr of the Estate of

the
POCAHONTAS H. COKER, Deceased
is hereby dllven that the
undersigned has filed her final ac-
count and nﬂn in the above entitled
estate and an order of the
Circuit Court of the Siate of Oregon
for Jackson County, Probate Depart-
ment, a hearing upon the same has
been set for ﬂu 10th day of October,

built here with a capacity of
4,000,000 pounds.

Easy Terms!

attacked by a swarm of bees in
the garden of her home.

assigned to the case.

FALL GARDEN SALE

TILLERS Easy Terms!
NEW NEW NEW
ROTO-TI hLER Howard Rotovator Windolph Tiller
ow Now Now
$31600 ‘27 ” $33500 '299' $199.00 " 4”

Easy Terms!

NEW NEW
ROTO - HOE CHOREMASTER WINDOLPH
with E!‘hn::ln?:nd Whesls Now
o, $146% o $77Q00

LAWN MOWERS Easy Terms!
NEW NEW ‘ NEW
REOMRngoAI.E REORUNABOUT Fairbanks Morse
5 S109M | | ™iie sgem | | i sgg

Cooper Clipper

Reg. $139.00 sIl4m

\VithOld

Cooper Clipper

Reg. $144.00
Wlﬂt Old

119%

USED MACHINERY

Easy Terms!

Lawn SWEEPER

o e $RGE

Easy Terms!

WARDS GARDEN TRACTOR
now ' 245%

‘53 Model — Cost

New Over $500.00 EXCELLENT

® CONDITION

5 HP ROTO-TILLER
now ‘199%

USED M-E TILLER — 3 HP

‘53 MODEL — Used
®

now ‘199"

Very Little

Hyacinths —

BIG Y FEED AND SEED

Time to Plant Spring Bulbs

Tulips — Daffedils

Crocus — Dutch Iris — Tulips
Best Quality Imported Bulbs at Lowest Price

WE GIVE S&H GREEN STAMPS

BIGY
FLOWER SHOP

“MUMS"”

Chrysanthemums

Many Colors 7 5 c

Big Y Bakery

Dutch Health
BREAD ...30¢

9-inch Apple

PIES .... .89¢

BIG Y SIGNAL SERVICE and
JIFFY CAR WASH

Get your Anti-Freeze now—Dont get caught with @
frozen radiator—Prestone or Zerex_______ gal. 3.7

WE GIVE S&H GREEN STAMPS

Excellent Used Mowers — Both Hand and Power — CHEAP!

CASCADE SUPPLY

1228 NORTH RIVERSIDE

‘53 HOWARD ROTOVATOR

Demonstrator—Not Over 15
Hours—New $33500 @ NOW

‘249"

Y A

BIG Y TOT SHOP
BOYS’ JACKETS

Water Repellent . . . Wool Interlined—With Detachable
Hood. Size 2 to 6x $9.95

WE GIVE S&H GREEN STAMPS

BIG Y

Laundromat
Let Us Do Your
LAUNDRY
Shirt Finishing

sinc

Frank "Red” Boone,
the Big Y Barber, says
he will swap buck
hunting stories even
up. 2 for 1 on Tues-

Also
Don't let bad weather
throw you — Bring your
Laundry to the Big Y
Laundromat. No drying

reported theft of a horse from
i5‘1'pistl.t.unem.-l.l:wn.liewu




