Feeding the Family
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Beef Is a Best Buy;
Best Ways of Fixing

Pot zpast is high on the popu-
Iarity Iists for good éating along
with =zeasonal vegetables.
There -are four principal kinds
or cuts of pot roasts; all bargain-
priced right now. Choose rump
or rolled rump, heel of round
blade bone, round bone or bone-
less chuck or the brisket whicn
calls for extra long, slow cook-

root

ing
A three to five pound pot
roast iz a2 good family size, By

Furchasing a sufficiently
large to allow for leftovers, you
save both fuel and time in la-
ter meal preparation. Judge
“quality in these ways: A good
grade of beef s firm and vel-
vety in texture. The lean is red
and well marbled with creamy
white fat.

Merb Pot Roast

A delicious variation on this
favorite familv dish. Remember
that a proper pot roast requires
24 to three hours of long. low-
heat cooking to make it tender
and tasty.

4 to 5 pounds chuck pot roast
Flour, salf., pepper, fat
teaspoon each basxil, mar-
joram and rosemary
medium onions
celery stalks with leaves
Water or bouillon

Dredge pot roast with flour
and brown slowly in a little hot
lard in a Dutch oven or other
large heavy utensil. Sprinkle
with salt and pepper. Place
meat on a rack and top with
sliced celervy and onions. Add
hermds to one-half cup waler or
bouillon, add =easonings and
pour over and around, meat.
Cover and cook over low heat
until tender, 2% to three hours
adding more liguid.-as needed.
Make gravy from drippings.
Highland Po! Roast

Looking for a really new and
deliciously different pot roast?
Consider this recipe which relies
on dried apricots and tomato
ketchup for distinetion.
pounds rump beef in 1 piece
tablespoons shortening
small potatoes.peeled
Salt and pepper
dried apricots, washed
stalks celery, cut-up
carrots, quartered
cup tomato ketchup

Brown beef in shortening in
small roaster. Place potatoes
around meat. Sprinkle with salt
and pepper. Arrange
celery and carrots
around meat. Sprinkle with sa[a|
and pepper. Pour kelchup aver
all. Cover and place in slow (323
degree) oven. Bake 2 hours or
until meat and vegetables are
tender, Baste occasionally.
Right servings.

Sweet-Sour Pot Roast

Here are six to eight gener-
ous servings. Very good served
with buttered cocked peas and
turnips.

3 to 5 pound heef pol roas
2 tablespoons fat

14 cup sliced onion

1 oup vinegar

slze

14

2

apricots, |
over .and|

|11.4 cups Sugar

| Combine erumbs,

. ored, then gently fold in beaten |setting the bowl of puree

1 0d

34 cup brown sugar, firmly
packed
14 teaspoon nutmeg
Brown roast in hot fat in ket-
tle. Add onions and cook un:i!'
transparent. Add vinegar, SUugar
and nutmeg. Cover tightly and |
simmer three to 32 hours or un-
til fork-tender. Thicken liguid |
for gravy if desired. |
Indienne Beef Stew [
Here we give good old econ-|
omiczl beef stew an oriental |
flavor of currv and sour cream. |
Takes & couple of hours of slow
cooking. Perfect with hot rice. |
ut one pound lean beef|
stew meat into 112 inch cubes.
Combine one-fourth cup flour,
one teaspoon salt, one-eighth
teaspoon black pepper and roil

| WESTERN FAVORITE—AIl ready and waiting for family ex-|
| elamations of delight. This popular pot roast iz a western favorite |at Gold Hill and were ]
| when fixed with herbs. Several ways to prepare pot roasts and |flood. They have two children. |nett, Jr. Mr. Barnett had joined |

= A = - < R |
other economy meat culs are included in todayv's food columns.

the beef in this until well cov-|
ered. Heat one-fourth cup fat in|fourth cup at a time over the
neavy skillet. Add the beef. Stir | surface. Pour into ungreased
{and heat until lightly browned.|springform pan eight inches in
Add one cup water; cover tight-| diameter, or a tube pan nine
ly and simmer (do not boil) one | inches in diameter. Bake in mo-
hour. Add four small peeled on-|gerate oven (325 degrees) abont
ions and one green pepper, slic-| gne hour.
ed. Continue cooking 30 min-| ¢ .monads Topping. Heat.one-
utes or until beef is tender.|p.if cyp undiluted concentrate
Combine one cup sour cream. s, jemonade. When cake is re-
one-fourth teaspoon curry POW-| . ced from oven, pour over the
der and one-fourth teaspoon ca¥-| caye Let cake stand in the pan
cnne PQPFEI;J;’]“& SN S?Wif until cooled. Sprinkle with pow-
into the bubblin stew. ook, | & 5 oy shi
| stirring Csnstantlﬁ'. just one min- GH-Ed SUEALS {or tap Witk Whip:
ute, Taste. Add salt, if neces-|° o C oo

Bananas for Baby.

sary.
i3 are excellent protective food for
| A Delicious Torfe baby. They have a well-rounded
| supply of vitamins and minerals

Flavored with Le 2 :
< P r:mnado . . land are loaded with quick food
Here's a “goody” torte which | Buvause il haietorell

n Moz | ENergy.
s a taste-treat, with almoncﬁs..iked faver. it testure and
and a wonderful lemon flavor their easy digestability and as-

Ith 1 ||=r==z . .
thal comes from a little can of | gimilation, fully ripe bananas
| frozen concentrate for

i lemon-| 16 one of the first solid foods
x | introduced into baby's diet.
Good cooks who wuse frozen| At six to eight weeks mashed
lemondate regularly for bever-|fully-ripe bananas are given, At
ages are delighted to learn how |three to six months, mashed ba-
delicious it is in frozen desserts, | nana goes well with other foods
fillings, and cake toppings, 100.|in baby's diet. And by the time
Frozen lemonade is pure Cali-|baby is nine to 10 months old he
| fornia lemon juice frozen with|can have bananas baked or
| sugar. broiled as well as out of hand.
| TIn this recipe. there are two|Bass for Nutritious
teaspoons of frozen lemonade in | Thrifty Bean Soup
the torte—and, when the cake is Boon to the busy ecook and
baked, vou pour over the top budgeteer is a smooth, concen-
more concentrate for lemonade!trated base for bean soup. Use
(which has been heated)., until|today or tomorrow and store
| the:whole heavenly dessert is|some in the home freezer. Drv
| 0ozing with lemony goodness. |peans are plentiful, offer vari-
lL_z cups dry_ bread crumbs ety in navy beans, baby limas
1 teaspoon cinnamon and pintos. Takes up little freez-
1 teaspoon cream of tartar er space. Needs only thawing,
1 cup chopped blanched zal- thinning with added liquid and
monds maybe additional seasoning for

.

2 teaspoons frozen concenfrate

| serving.
for lemonade Make the Puree, Sort and]
6 eggs, separated wash two cups of beans. Boil

beans two minutes in five cups
| of water. Remove from heat and
cinnamon, | let stand for an hour. Add two
and cream of tartar and sift to-| teaspoons salt, cover the pan
| gether, Add almonds and con-|and boil beans gently in the
centrate for lemcnade. Beat egg | same water until tender, about
whites until frothy, add salt, and | one hour for limas; 12 to two
continue whipping until whites|hours for other kinds. Then put
are stiff but not dry. Gradually ; through food mill or colander or
beat in sugar, sprinkling about|press to remove skins using all
2 tablespoons at a time. Beat egg | the cooking liquid,
!_\'r.zlks until thick and lemon-cal- For freezing, cool quickly by
in
whites. Fold in crumb and nut|saucepan of ice water. Pack in
| mixture, sprinkling about one-'rigid moisture-vapor-resistant

1% teaspoon salt

Bananas |

|

freezer containers of glass, me-
tal or plastic. Leave one-half
inch headspace for pint contain-
ers with wide top openings.

When ready to make up into
soup, remove puree from
tainer, thaw in saucepan over
low direct heat, stirring con-
stantly or thaw in double boiler.
Season as desired.

Variations. A cream bean soup
may be made by adding milk
and a little fat and flour. Or add
meat stock or tomato juice as
the liquid instead of milk. Chop-
ped onion may be added for ex-
tra flavor and bifs of cooked ba-
con may be crumbled over the
top. Some people like steaming
bean soup with grated cheese on
top, while still others prefer a
generous slice of lemon,

Care and Use
Of Swiss Cheese

Swiss cheese when eaten “as
is” tastes best when almost at
room iemperature, Its flavor is
then cleanest and its texture at
its sofiest. Therefore. remove
the cheese from the refrigerator
some time before the meal, but
do not unwrap until shortly be-
fore vou start eating. You get
more enjoyment from thick,
chunky slices than from thin
ones.

Swiss cheese keeps best in the
piece. Wrap it in waxed paper,
then roll tightly in kitchen tow-
el. Tightness makes the paper
seal the cheese surfaces and
helps prevent dehydration and
mold. Keep refrigerated, away
from odorous food.

In grated or shredded form,
Swiss cheese gives zest to soup,
gravy, sauce, salad dressing, au
gratin and macaroni dishes.
Mixed with bufter, it is a per-
fect base for canape mixtures. A
half cup grated Swiss added to
one cup white sauce is wonder-
ful over vegetables.

FALL FOR HIM

Albion, N. Y, — (UpP) — Few
hunters can claim to have bag-
ged a pheasant as easily as _did
Douglas Strickland. As Strick-
land raised his shotgun to {fire
at the bird it flew against a
telephone wire and dropped to
the groutid. The hunter dashed

con- |
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EAT Hobby Club Meets

Rogue River — The EAT

“=s=== | By MAS. MYRTLE WHIPPLE |us Greyv of Arcata, Calif., Mrs.

| Lois Stackhouse and Mrs. Lillie

{Hobby club met Jan. 5 at the | Shoemake of Selma, who stop-

| Dana
| Frantz and

home of Mrs. Lloyd Smith. A
dinner was served at 1 pm. to
the following members, Mrs. Art
Smith of Griffin Creek. Mrs.
Clovd Dick, Mrs. Richard
Shontz, Mrs. Bob Gail.
McBaron, Mrs. Ralph
the hostess, Mrs.
Smith. After lunch an exchange
of hobby gifts was enjoyved. Five
members were unable to attend.

Boh Badley has purchased the
iot on Cedar street from Mrs.
Mildred Zohrt and has moved
his trailer house there. The Bad-
leys were living near the river
in the

Mrs, Mae Shults returned last
week from Keno, Ore., where
she spent the holidays with her
daughter, Mrs. R. C. Cummings
and family.

Mrs. A. E. Miller returned re-
cently from an extended visit in
the middle states, When she ar-
rived home she found her home
at the Rogue River junction had
been in the flood and was in a

| bad mess.

Mrs. Elton Langworthy
taken to the Osteopathic hospi-
tal Dec. 27 with a badly torn
ligament in her leg. ]

Born Dec. 23 to Mr. and Mrs.
Dan Evensizer was a girl weigh-
ing 8 pounds 62 ounces. She
has been named Terry Jo.

Mr. and Mrs. Joe Golding en-
joved a wvisit last week from
their son, Chief Gunner B. A.
Golding, wife and two daugh-
ters, of Vallejo, Calif. Chief
Gunner Golding is being trans-
ferred fo Japan with the Navy.
Mrs.. Golding and children will
remain in Vallejo until school is
out, then will join him in Japan.

Francis Kolkow, wife and
children, Malin, Ore., and Mr.
and Mrs. Roy Plank and two
sons of Klamath Falls were vis-
itors at the home of their par-
ents, Mr. and Mrs., Jim Plank
over the Christmas holidays.

The Tiny Spot cafe on High-
way 99 at Rogue River junction
has reopened for business. It was
flooded out. At present Mrs.
Cassie Golding is in charge as
the owners were called to Cali-
fornia.

Ed Lily's service station at
Rogue River Junction, closed by
the flood. was opened for busi-
ness last week.

The Rev. and Mrs. D. F. Bar-
nett of the Preshbvterian church
were dinner guesis at the home
of Mr. and Mrs. Robert Worrall
New Years day, and on Jan. 2
they dined at the Earl Green
home where they watched the
Rose Bowl game on TV.

Recent visitors at the Garfield
Laws home were their daughter,
Mrs. Andrew Johnson, and hus-
band of Portland, two nephews
and families, Mr. and Mrs,
Lloyd Williams of Fall Creek,
Ore., and Mr. and Mrs. Harold
Laws and Lana of Eugene.

Mr. and Mrs. Walter Carrol
of Highway 99 south had as New

was

over and captured the stunned | Years guests Mr. and Mrs. John
pheasant before it could fly off. | Kuhney and Mr. and Mrs. Loft-

Medford’s leading tuna—

;'/Looh for me on the label of

America’s largest-selling
tuna and on the Pirate

!
L]
)
|
A
Y

PRI

=

Ship in Disneyland!
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HITE STAR TUNA
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Mrs. |

ped by on their way back from
{ Phoenix, Ariz.

Rogue River city council
Tuesday night approved of the
use of the city grader to help
| elean up properties on the south
side of the river, which is not in
city limits. Rolland Stiehl will
|operate the grader and Willis
| Stiehl is lending a truck and a
man to haul off the muck.

The Rev. and Mrs. D. F. Bar-|

neit returned Dec. 30 from San-
ta Rosa, Calif., where they spent
four days visiting their son and
 his family, the Rev. D: F. Bar-

| Mrs. Barnett in San Francisco
{upon her return from Los An-
| geles where she spent Christmas

tives.

A robber a week ago broke
into the Main sireet Builders
Supply and stole 550 from the
filing cabinet. Entry was made
by breaking in a back door.

Mr. and Mrs. Earl Miller.

Gabriel, Calif., returned home

[to find both their river proper-

flood.
The Laurel Garden club did

flood wictims.

spent Christmas in San Diego
with Mr, and Mrs, Bill McGreg-
ory and returned home by way
of Arizona and Nevada,

BUDGET ADVICE

ancing the budget can mean
profitable operations to a small
business, according to Prof. Wil-
liam E. Thomas of the Univer-
sity of Illinois. His book, “Budg-
eting for Profit,” is aimed at
teaching small and medium-
sized business operators the
value of keeping a budget,

Seven times as many people
live in New York City today as
occupied all North America
north of Mexico when Columbus
arrived.

Hot °N Hearfy January
& Meals

by

FRANCES FIELDS
Home Econamist
Oregon Wheat League
e Lewis Building

8 Portland 4, Oregon

In addition to its usual chore of
introducing the new year, Janu-
ary always bringe a challenge to
the meal maker. The blustery
weather still ahead means that
yvoungsters and oldsters alike
must have nourishing, filling
meals as a safeguard against
colds and that “mid-winter
slump”. But menu-planning is
even more of a problem after the
holiday feasting and, of course,
the food budget has probably
been sadly overworked. With

these thoughts in mind, let's try
this tasty, warming casserole.
Golden crusted topping made
with superior Oregon wheat flour
makes this tangy casserole a sat-
isfying mid-winter luncheon or
supper dish, It's easy to mix, too.

Tangy Topped Casserole
1 cup fiaked tuna (7-0z. can), %
chopped onion, % teaspoon salt, das
pepper, 1 t=aspoon lemon fuice, 1%
cups condensad vegetable soup (11-0z,
can), 33 cup milk, Parmesan 8,

Combine tuna, onlon, salt and pep-
per, mixing lightly. Add lemon juics,
soup and mitk. Mix until well blend-
ed. Pour into buttersd 1-quart cas-
gerole. Top with Parmesan Puffs,

Parmesan Puffs
1 eup sifted enriched flour, 135 tea-
spoon baking powder, 1§ teaspoon
=alt, 1 teblespoon =ugsr, 15 cup grat-
ed Parmesan cheesze, 1 egg, beaten, 15
cup milk, 1 tablespoon melied short-

enin

Sifgt together flour. baking powder,
salt and sugar. Add Parmesan cheese,
mbi g%, milk and shortening.
Add liquid to flour mixturs, stirring
only until flour is molstened, ¥
spoonsfil on top of tuna mixturse to
make 8 small puffs. Bake in hot oven
(425°) about 25 minutes. 4 servings.

After things have simmersd
down to mormal following the
holidays, it seems to be & good
time to check our scales.

Dld you know — that wheat
foods are ideal in reducing diets.
They supply necessary vitamins
and minerals as well as energy.
Remember — No one food ia
fattening —it is the total number
of “extrz" calories that causes
overweight.

For easy meal-time or between
meal “pick-ups” visit your favor-
ite bakery or grocery. Select en-
ticing coffee cakes and rolls for
every occasion.

Here Is a TIp on how to maks
best use of canned.biscuits, rolls or
some of the many packaged bizcuit
muifins and coffee cake mixez now on
the market You can make thezs prod-
ucts glamorous by using simple. tasty
toppings. For Instance, piace t%0
pecan halves. | teaspoon brown sugar
and dot of butter in each greased
muftin tin. With drop biscults made
from a packaeged mix. Cover. Bake at
375° for 20 minutes. A iclous treat
when served hot with cold milk or bhot
chocolate!

OREGON WHEAT COMMISSION

U.S. NATIONAL BANK BUILDING

PENDLETON, OREGON

O=recon WHEAT
et e ST

| with her mother and other rela-|

wlo have been wintering in San |
ties had been damaged by the
not meet this months as. every-,

body was busy helping out the

Mr. and Mrs. Carlos Magerle:

Champaign, I1l. —(UR}— Bal-|

‘Strawberry Jam Urged

Minneapolis — (UP) — A Uni-
| versity of Minnesota expert sayvs
! householders would be doing
better to bait their mousetraps

with strawberry jam than with
: the traditional cheese.

sion entomologist, says. in faect,
that mice don’t particularly like
cheese.

Parten has been studying die-
tary habits of mice for 30 years
with a view to learning the best
way to exterminate them.

“Among mice in my labora-
tory, peanut butter is a big fav-
orite,” Parten said. “Bacon rind
and raisins also are popular.”

But the mouse expert said the
food mice really go for is straw-

Herbert L. Parten, an exfen-|

As Mousetrap Bait

berry jam.

“People just don’t realize thau
mice have a sweat tooth,” Pare
{ten said.

TWIN PARENTS

Milwaukee —{U.R— The twins
{in the family of the county regis-
ter of deeds, Clyvde Haberman,
don't believe in getfing out of
step. Mrs. Donald Hanna, gave
birth to a son at 7 a.m. recently.

Her twin, James Haberman, 23,
became the father of a son 30
minutes later.

About 70 per cent of gll the
world's passenger aufomobiles
are produced in factories in the
United States.
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Match Books

o Goy colors]
oNew low price!

———— PAULSEN’S

“sAmusing designs!

MARKET

® © CENTRAL POINT © o

< p

SWIFT'S

REM

10-0Z. CAN

o
o

! -]
| ASSORTED
BOX OF

TISSUE

E‘IOU

Swanson’s

Margarine

4:39

19:

No. 2

Potatoes

25: 79

' FRESH GREEN TOP

CARROTS |

2.19

SWEET JUICE

Oranges 3« 1%

LEAN—3 Lbs. and Under

pare Ribs

37:

CHOICE GRADE

ROUND
STEAK

69:

SLICED

BEEF
BACON

39:

JUMBO

FRANKS

33
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SHOPPIN

We Reserve the Rig
PRICES GOOD FRIDAY
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CENTRAL POINT'S MOST COMPLETE

G CENTER

ht to Limit Quantities
AND SATURDAY ONLY!

Lots of Free Parking Space




