Feeding the Family

By ZOLA
Food

VINCENT
Editor

Pouliry, Pork Bargains Becken
Picnic Barbecue Enthusiasts

Now comes infor-
mal season of garden grill cook-
ing, terrace patio meals,
blue-sky cook-outs
for hikers and bikers; picnics at
beach, by a mountain sir
a roadside park or a neighbor's
back yard

It isn't very tho

the nappy

treats,

breakfasts,

ghtful of Dec-

oration day to co a Wed-
nesday, but since it has happen-
ed that w we're starting the

season a few davs early; or may-
be this is only wishful thinking!
But like ti who help
grandma street, we
think it impartian “be pre-
pared,” so we're geiting ready
for anything, weather-wise.

Grilling, charcoal broiling and
barbecuing are the favorite out-
doors sport of many. Actuall)
of course, food can be broiled
and barbecued indoors as well as
out (some are so brash as to even

hink it is better so). Barbecue
sauces usually are made ahead
of time and that is true of our
favorite molasses barbecue sauce
which is equally zestful with
pork spareribs or broilersize
chickens. But first let's look at
the market report: _

Poultry, especially broilers
and fryers, continue plentiful in
western markets. Those with
freezer space will do well to put
in a good supply for future use.

Pork, plentiful now, is due to
decrease in production, rise in
price, 50 enjoy it now. Sparerib
nibbling is one of barbecue-ing’s
greatest delights. Loin and bar-
becue ribs are wusually higher
priced than regular ribs; well
worth it because of the betler
proportion of meat

Molasses Barbecus Sauce. In a
saucepan, combine one-fourth
cup unsulphured molasses, one
tablespoon prepared mustard,
one tablespoon vinegar, one
eight-ounce can tomato sauce,
one-fourth cup chopped onion
and one-fourth teaspoon Tabas-
co; bring to a boil and beil for
one minute. Enough to baste |
three pounds of ribs or two haly-
es of a broiler.

Barbecued Chicken. Have a
115 to two pound broiler cut in |
half. Place in shallow pan, skin
side up. Brush with melted but-
ter; sprinkle with salt and pep-
per. Bake in moderate oven, 350
degrees, 114 hours; turn twice
during baking. Baste with bar-
becue sauce during last hour of
baking. If chickens are broiled |
out of doors, sauce may be spoon- |
ed over toward end of cooking.

Barbscued Spareribs, For four
servings have three pounds|
spareribs cut in serving pieces; |
place in shallow pan. Roast in a |
moderate oven, 350 degrees, 112
to two hours; less if final cook-
ing is to be done on outdoors
grill. Baste with barbecue sauce
during last hour of baking or
grilling.

Frankfurters in Foil .

Picnic item deluxe to be fin- |
ished indoors or outdoors. Fix

th
tn
* bovs
the

t to

|ard, one tablespoon vinegar, two

frankfurters in aluminum foil
well ahead of time and store in
refrigerator ready for cooking.|
Slit frankfurters in aluminum |
foi! well ahead of time and store
in refrigerator ready for cooking.
Slit frankfurters length-wise,
fill slit with dged cheddar cheese
and pour over a full-flavored to-
mato barbecue sauce, Wrap in
aluminum foil and heat 10 to 15
minutes in oven, broiler, out-
doaor grill or the coals of a camp- |
fire. Easy to transfer frank and
sauce from foll to heated long|
bun. |
' Campfire Potatoes |
For baking potatoes outside, |
select medium-size baking pota-
toes; scrub well, When fire burns
low, cut a deep plug in top of

each potato, fill hole with exap-| |

orated milk and replace part of |
plug. Wrap potato snugly in hea- |
uminum foil, plug-side up.

in hot coals. The milk

VvV &

Bake

makes for fluffiness. | |

| Hamburger Toppers

While Dad grills hamburgers, |
Mom cuis big ripe tomatoes in-|
to thin slices, sprinkles each
with onion salt, then with grated
cheese, At serving time, she tops
each burger with one of these|
cheesy tomatoes. Another time, |
(or offer a choice), she mixes Ro- |
quefort or blue cheese with soft |
butter, rolls and chills the mix-
ture. Then she tops each serving
of grill-cooked meat with a slice
of this buttery log.

Picnic Meat Loaf
| Fine Pot Luck Item

Many picnic parties are pot
luck affairs with each family
preparing one planned item or
course; makes it so easy for ev-
ervone. Here's a pienic meat loaf
that can be carried, pan and all,

!

to park, beach or backyard;
makes eight to 12 servings de-
pendent on other meat dishes

available. This loaf is also very
good served cold,
1 egg
2 cups fluffy bread crumbs
3 tablespoons chopped onion
3 tablespoons chopped green
pepper (optional)
14 teaspoon salt
142 teaspoon dry mustard |
1% teaspoon pepper |
1 cup milk or buttermilk
1 pound uncooked ham, ground
1 pound ground lean veal, beef
or pork
Beat egg in bowl. Add other
ingredients. Mix well. Pack into |
greased 8x5x3 inch or compar- |
able size, loaf pan. Bake at 350
degrees (moderate) one to 11%
hours, Serve garnished with
plenty of pickles, pineapple slic-
es or sticks and parsley.
Mustard - horseradish sauce.
This is delicious with any meat
loaf, with ham or corned beef. |
Whip one-half cup heavy cream;
add one teaspoon prepared must-

or three tablespoons horseradish
and a dash of salt. Mix gently.
Makes about one cup.
Date lut Cake

Plentiful California dates,

center. Two stacks of bricks, two
or three bricks high, with board
on top makes a fine place for
showing off dessert cake,
cakes, bowl of ambrosia or other
fancy {inisher for the meal,
Fancy Bread Excitement

OPENING OF PICNIC SEASON—Plenty poultry and plenti-
ful pork greet the opening of the picnic season by getting
themselves grilled or barbecued. Many will like this sweet-
spicy barbecue sauce blend of unsulphered molasses, tomato
gauce, vinegar, mustard and onion. This and other fine in-
door-outdoor fare are included in today's food columns.

semi-sweet chocolate morsels and ] heat in oven or at edge of out-

walnuts make a cake for home |door grill.

pleasuring and for carrying. So For the spread, mix together

easy to make, | one-half cup soft butter, one
Combine one cup chopped | clove garlic mashed with salt,

dates, one teaspoon soda and 134 |one-hali cup grated Cheddar

cups boiling water and let cool. | ¢heese and one-third cup chili

Blend well three-fourths cup |Sauce.

shortening, one cup sugar and | Chili Bean Special

two unbeaten eggs, Add one-|Is One Dish Meal

fourth cup sifted flour, one-half Supper in the garden doesn't

teaspoon salt, the date mixture, | always mean charcoal cooking.
one-half cup chopped nutmeats | But it does eall for something hot
and one-half cup semisweet|and hearty at the end of a busy

chocalate morsels that have been Jcia,v {or even in the middle of
chopped. Pour into greased 12x8- | same), Figure this for each five
x2 inch pan. Top with one-half | persons to be served. A generous
cup chopped nutmeats, one-half | tossed salad, of course.

cup semi-sweet chocolate mor- |2 tablespoons bacon drippings
sels that have been chopped.|1 large onion, chopped

Bake at 375 degrees for 45 min- |14 to 1 pound ground beef

utes and you'll have 24 two-inch | 1 teaspoon salt

squares of goodness. 14 teaspoon pepper
Outdoor Frozen French Fries. |2 to 4 teaspoons chili powder
Empty the frozen potatoes into |1l clove garlic, minced
an old-fashioned wire corn pop-|1 can (8-ounces) tomato sauce
per and heat over picnic fire, |1 large (No. 21%) can kidney
shaking popper frequently to beans
brown the potatoes evenly. |l cup grated cheese (14 pound)
Sprinkle with salt and serve. Simmer chopped onion in ba-
Table Space Saver. On any CON drippings in skillet three or

island” in | four minutes. Add ground beef

and cook, stirring until red color
disappears. Sprinkle with salt,
pepper and chili powder., Add

picnie table, build an
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Transportation

ATHEL HUPP DUDLEY—TRUCK
TRANSPORTATION
P. O. Box 242 Medford. Oregon.
ICC-MC 71652 Rapid transporiation
betwewn Southern Oregon and Points
and Places in Calif on sl building
materizis hesvy machinery and
livestock Ph Medford Ore 2-8174

Beads HRestrung
PEARLS & BEADS RESIRUNG
JEWELRY REPAIRING
SANTU'S AGATE SHOP 411 E Main

l

Septic Tank
MITCHELL SEPTIC TANK AND
CESSPOOL SERVICE Tanks clean-
od and repaired in and sewer
lald New tanks installeda Al work
guaranteead Phone 3-11186
DICK'S RURAL UISPUSAL SERVICE
Septic tanks pumped =nd repaired
Tanks installed to State specifica-
tions—any size tram 500 gallons up
Square concrete Domestic or Com-
mercial tapks Drain flelds laid
Free estimates and inspection All
work uaranteed Phone M
1Dicky Gust 3-1457 Medtora
SANITATION SERVICE
Darrell Fariss 0. E. Conklin
ROUND CSOB’;CRS‘I’E SEPTIC TANKS

500-gal 750-gal. $08
Commercial Tanks /all sizes)
DRAIN DS SEWER LINES
Meets all State & FHA Codes
TANKS PUMPED
TRENCHING EXCAVATION

PHONE 3-2491 2875 Lone Pine Rd.

CASPER'S
Septic tanks pumped and cleaned
TANKS INSTALLED
Drain work Free inspection
Low set prices No mileage charge
24 hours service Local War O vet
“ Dial 3-1511 or 2-6818

Granite & Top Soil

GRANITE; creek tun gravel. Top soil,
fill dirt, Shale. Thiz shale i= excel-
lent road and mill lot material
Excavating: road const. Mill lots
built. Dirt moving of all kinds, evel-
ing. H-D5 front end loader, dump
trucks for rent.

CHAS. BENNETT. Ph. 2-2511
R. G. LULL
Loading & Hauling
Granite-Crushed % pit run.
Also fill dirt. Ph. 3-4781
GRANITE—Loading & Hauling
LUCIUS & WILBURT LULL
___ . Pbone 3-NO4-1489
FINEST Bear Creek top soil Creek

u gravel, pit run and crushed
granite Prompt delivery Dump
trucks tor hire Estimates glady

_given Jim Nunes Fh 3-4638

TOF SON-SANDY LOAM-—Creek run
gravel Ph 3-5071 or 24317 A L
“Tex” Nash.

TOP SOIL fill dirt granite and creek
run gravely .Tractor and Cat dozer
and lpader for hire Austin L King
Trucking  Phaone 2-7258 or 2-4167

CRUSHED ROCK SAND & GRAVEL
M C LININGER & SONS
Phone 2-5338 or 2-5807

Rugs & Carpeis
~ ¥or COMPLETE Carpet Service
‘all DYKE'S Ph 2-5168

227 E &th Medtord

Pests and Termite Control

TERMITES
Call Paramou=: Pest Control
Inspect before buying Ph. 2-5701
LOYD lermute Contral  Hrotect vour
nome from termites  Free inspection
Ph Ash 2-7557 Foundation Work

garlic and tomato sauce, cover
and simmer 15 minutes or long-
er. Add beans and their liquid
and heat thoroughly. Taste. Add
more seasonings if needed. Short-
ly before serving, stir in about
half the cheese, let it melf, then
tak up beans in serving dish and
sprinkle remaining cheese on
top.

I
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| to nt them with proper vouchers
duly verified to me st the office of

LEGAL NOTICES

Oil Burner Service

COMPLETE BURNER Service &k
Heeting Oils McGinty Fuel Co.
Ph 2-8277

SPARK & B C
4th & Front Ph
KENNEDY FUEL OIL

ﬂ

House Moving

MEDFORD HOUSE MOVING

& GENERAL CONTRACTING, INC.
1102 N. Riverside Nl

Moving, Raising. Foundations, Leveling |
Free estimates. Ph. 2-4144 or 3-107
PELIABLE HOUSE MOVERS
Moving Raising. Foundations
Free Estimates—Fh 3-6554

6§02 North Riverside

Asphalt & Cement Pawving

ASPHALT PAVING—Driveways
motels parking sreas mill vards
roads and industrial floors Free esti-
mates Work esuaranteed e
River Paving Ce Ph Medfora 2-4037

Generators — Starters

Generator-Starter repalrs & ex
Armature winding Clitfs Auto
Electric 1311 N Riverside 2-5068

Electric Motors

GAGE ELECTRIC MOTOR SERVICE
Delco and GE Motors
Motor Hewinding
112 N Front

LEGAL NOTICES

and Hep
Phona 3

SUMMONS

poration, Plaintid{, v.
CDSIRT‘!ISS:nu G
endants.
TO ARTHUR M, CURTISS, ALSO
KNOWN AS ARTHUR M. CURTISS,
SR.-

No. 56-201-L I

= Skytman, Ouellette & Heisel, attor-

NOTICE TO CREDITORS nevs for said Executor, at Room 418

In _the Circuit Court of the State of | Medical Center Building, in Medford,
Oregon for the County of Jackson| Oregon, within six months {rom the
Probate Department | date of this notice

In the Matter of the Estate of May Dated and {irst published May 10,

Leeper. deceased. 1956,
NOTICE IS HEREBY GIVEN that| E V. Kellogg.
I have been appointed Administrator

of the sbove estate by an order made | Skyrman, Ouellette & Heisal
therein on May 1ist, 1556; all creditors! Attorneys for =
having elaims against sald d=ceased |
are hereby notified to present the|
game. duly verified. and with proper
vouchers attached, to me at the office |
of Roberts, Kellington & Branchfield, |
201-5 U.S. National Hank Bldg., Med- |
ford, Oregon, within six months from
the date of this notice.

Dated at Medford, Oregon. this 3rd
day of May, 1856,

BUCKHORN

MINERAL SPRINGS

amidt olm;q mﬂeq.,wko'd"‘

Furmn ond .
_ 4. D. Monteith ih all Jorn focilities.
Administrator of the Estate of &b;"dfmur::a:: end MUD BATHS
. For Rhoumotism Arthritis, Newritis,

May Leeper, deceased. |

. NOTICE TO CREDITORS |
Notice is hereby given that I have
aAppointed by the Circuit Court

of Jackson County, Oregon, Executor
of the Will of Nettie A. Antle, de-
ceased, and have qualified. All per-|
sons having claims against the estate !
of sald decedent are hereby notified

Chiroproctic Plwiclen

HAmaging
ENCYCLOPEDIA

Schaticn, Nervousnces
CARBOM DIOXIDE VAPOR BATHS
. Skin Erop-

§wans Down

CAKE
MIXES

® Yellow

The World Famous

FUNK & WAGNALLS
UNIVERSAL STANDARD

ENCYCLOPEDIA

Volumel.sr, 25¢ | ® White

of Jackson County.

This summons is served upon You
by publication, pursuant to order of
the Honorable HP K. Hanna, Judge of
the above-entitled court made
entered on the 15th day of May, 1856,
which order requires that summons
be served upon the defendant Arthur
M. Curtiss. by publication once a
week for four consecutive weeks in
the Medford Mail Tribune, a news-
paper of general and regular circula-
tion in the County of Jackson, State
of Oregon. and published in the City
| of Medford In sald county, and that
| May 24, 1956, is the date of the first

ublication of this summons and that
une 14 1956, is the date of tha last
publication of this summmonas.

ROBERT H. HUNTINGTON
Of attornevs for plaintiff.
Hart. Spencer, McCulloch,
Rockwood and Davies,
1410 Yeon Building,
Portland 4, Oregon.

!I Dead
noon Saturday; 10 am, Monday for
! Monday; other days 5:30 previousday.

cup-

For this you will need a round
loaf of Italian or French sour
dough bread or a round loaf of
rye. Slice loaf any way you like
—and spread each slice with
chili-cheese spread (recipe be-
low). Put loaf together again,
wrap loosely in aluminum foil;

rwer BLUE BELL’s

Oregon "Name-A-Boat” Conte

Little Dude’’ Trailer

Hera's the boot outfit of your dreamsl A smorl-looking

Bryont coavertible detigned to be
family runabout ... light gh
complate with folding conves top.
fomous lork.. .o doxzimg

styling. And “litla Dude's” greot
there's no finer boot troiler on Iha

BOATING

a sturdy fisherman or
for sary Irailing ...
Powsred by Evinrwde's

. yeors cheod in

Modal C-16 woiler... .. and here's a contest every
S member of your family can enter
PLUS ... as many times as they like!

THIS *1,800.00
BOAT OUTFIT!

Teroor Bryant Runabout, 30 h.p. Evinrude Lark, and

FAMILY AFFAIR

ISA

hand leothor - Maish
pitnic carry-olls for the

bon renmers-op. Looks ond Buy the

hbondies like o swik mow BLUE BELL

eontoing six knives, forks, m

spoont, cups, plotes, o

wall o o shurdy metal v« largest bag

food ches! ond sclt snd of poteta chipe o
pepper shokers, Retail = vhe

volve: $53.50 sa.

Sfrlpﬁ‘ pg”ern. N 5

COUPON
FOR VALUANLE
PREMIUMS

e

]
Premowm [
o 1,

it Shecil
25¢

ano |12 COUPONS

FROM SEGO MILK OR
THORO-FED DOG FOOD

unce size

Feed your family DOUBLE-RICH SEGD

...the premium quality milk.

HRecommendsd.for infants, too!

IR TORKY—FOR SEGO PRENWM CATALDS & 30 FREE COUPINS!

SEGO PREMIUM DEPARTMENT

R .
IN THE NAME OF THE STATE OF Ton T Sk wit vy 2. 50 percims ® Devil's Food
OREGON vou are hereby required to Each Latest
appear and answer the complaint filed | A BOOK A WEEK Deluxe Edition
against vou in the akbov;.‘-emi!:}!ld UNTIL YOUR SET IS COMPLETE Pk s
action within four weeks from the . g ~
data of the first publication of this for only 99‘ ":::::: i:.f*hh'"’n:
summons, which said date of first = B} Inches High F
publication is the 24th day of May. Money-Back Guorantesl 54 inches Wide or
1056, and if you fail to so appear and It, after comprring your first Fabr—
e o e o judgment || e saioy tac Siotrgo or macy, 25 VOLUMES $900
will apply to the cou ar a Ju en .
agn'ln.ﬁp,\‘ou for the sum of $1850.64 you do not foal camyikeed that It 9,436 PAGES
with interest thereon at the rate of ';?.""‘: i ”’“, wnd 5.850,000 Words
six per cent per annum from March your mosey will bs refended 30.000 Subjects
27, 1856, until paid, plus such at- witheut qusstien, 5,750 Plctures -
tornex’s fees as tshall be ndjudg
reasonable b_\-l t-'",ff““ mt:: to axc;:g
$350. plus plainti{ff’'s costs an ’
bursements incurred in this action, BORDENS =
and plaintiff will further apply to the
court for an order directing the sale B
of certaln real property owned by you
and the defendant Grace E. Curtiss,
consisting of the land and premises
located at 430 Benson Street and 434 qt
Benson Street in Medford, Jackson .
County, Oregon, to satisfy said judg-
ment. Said land lncg dpumiggs hhg:i\é ~—
heretnfore been attached by the & RED CROWN SHURFRESH

Vienna
Sausage | Cheese

Cottage

|
line Sunoay Classified is at

2i29| 2.9:

pint
STRAUSS CHOICE MEATS

. Round Steak
'_ ‘ u.s. c
: GOOD AND
CHOICE !b‘
FRESH — ALL MEAT 00
3 Ibs. I ®

Gr. Beef

SMALL SHOULDERS
TENDERIZED THICK SLICED

PICNICS

3 3:

BACON

frawberrie

FRESH — FIRM

3:99°

Sorry We Ran Out Last Week!

LOCAL RUBY RED

Celery |Rhubarb

15c C

GREEN, CRISP

stalk pound
® © PAULSEN'S © ¢

THRIFT MARKET

CENTRAL POINT’S MOST COMPLETE
SHOPPING CENTER

We Reserve the Right to Limit Quantities
PRICES GOOD FRIDAY AND SATURDAY ONLYI

Lots of Free Parking Space
|

350 Mission Street - Son Fronciscs 5, Calfornis
1 want to take advantsge of this special offer. Plemse
mail me my big new Sego Premium Catalog and
bonas Gifk Certificate good for 30 coupons.

AME
ADORESS,

iSSP, wlf et o

BLUE ), BELL
“Potuto Chips (8.2

ENTRY BLANKS AND RULES
AT YOUR FAVORITE GROCER'S!

PICK UP YOUR GIFT TUMBLERS AT ANY SEGO PREMIUM STORE

Bauder's Hardware &
Ashland Appliance — 296 E. Main

M Hibbard’s Hardware
edford 310 E. Main Street




