PuUM KUCHEN—Enuy wie r
plums in this Plum K
with whipped cream or s
for seasonal fruits are Included

ft ice c

res
en which is egually

ning iart sweetness of plentiful
delicious hot or cold
This and other fine ideas

ream

in today's food columnas,

Feeding the Famil
By ZOLA VINCENT
Food Editor
Northwest plums Wonderiul tout one cupful. Place remaining
When Eaten Out-ef-Hand plums in saucepan, cover with

Botanically plums and prunes Waler. Cook ten minutes with
beiong to the same species. The on f‘Tl'f' 1“l::i'!“' sugar,
e botum  ane | cornstarch, salt and cinnamon.
II;!HH:): IL.:.P;P:::_,-‘ r;,lr;.'r_‘,.‘." ]l Add to plum sauce Iih_::n.t'n. to
centuries. “Plum’ is Anglo-Sax-|heat and continue cooking while
on and “prune”’ is French. Or. Stirring until sauce is clear,
iginally they doubtless were | #bout five minufes. Add butter
synonymous. Today, a prune is .‘|‘nrt balance of sliced plums.
s variety of plum which can|Serve hotor cold.
be dried without fermenting Plum Kuchen Pictured

when the pit is left in

This Plum Kuchen which we

have pictured is a dessert heauty

Fresh prunes, as compared
with pluma, have firmer flesh, °Hering 10 or more generous
higher :.n:.:;;r content and fre-|3ervings; is equally good warm
quently higher acid content ;‘\."Thrlﬂm ‘d"-"""_ biad t"‘js"'{_i,l"".”_h
ripe fresh prune can be pep-| W N!PPEC cream or soit dce
cream,

arated from the pit like a free-|
stone peach but a plum camloll
be opened this way

Of all the stons fruits, plums
have the largest number and
greatest diversity of kinds and

species; are grown In almost
every cornar of the countrv.
However, commercial growing

of pluma Is largely concentrated
in California and Michigan nmi|
of prunes in Idaho, Washington,
Oregon and California.

Plums and fresh prunes are
excellent eaten out -of -hand.
They have refreshing lart-sweet-

ness; make good pies, stewed teaspoan cinnamon

fruft, preserves, jams. They're 3 T“h"'“r'""'”-‘ butier

tasty In ice eream. In puddings 173 cup apple jelly

and Bavarisn creams, In cakes, Scald milk; stir In sugar, salt

tarts and pastries, They're cann- | and shortening. Cool to luke-

od or frozen and prunes are warm. Measure water inlo a

madse into juice. Many like them large mixing bowl (warm, not

eut in sections In fresh fruit| hot, for active dry yeast; luke-|

salads, warm for compressed yeast).

Frash Plum Bauecs | Sprinkle or crumble in yeast,
This delicious saure has many | Stir until discolved. Add luke-

usea, Serve It with plum ent-

tage pudding, on pound cake|

eut Into thick slices, cup custard,

vanilla ice cream or wedges of

anglefood cake.

2 pounds fresh plums

14 eup water

1 cup sugar

1 tablespoon cornstarch

14 teaspoon salt

34 teaspoon clunamon

1 tahlespoon hutter |
Cut plums Into elghths; save

14 cup milk

T Cup sugar

1 teazpoon galt

1/3 cup shoriening

15 eup warm, not hot
(lukewarm

water

yeast)
2 packages or cakes venst,
adtive dry or compressed

2 egg yolks, beaten

4% cups flour (about)

I egg white, slightly beaten

1 tablespoon water

3 pounds plums, cut in quariers
14 cup sugar

warm milk mixture, then beaten
egg volks, Stir in half the flour
land beat thoroughly. Blend in
remaining flour to form a soft
dough. Turn out on
board and knead until
and elastic.

Place in greased howl; grease
top of dough. Cover; let rise in
warm place, free from draft,
until doubled in bulk, about one
hour. Punch down: place on
greased lelly roll pan 1015x15
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| Frank.

for compressed
|

| tions
| carn: bread; drop by large spoon-

g bure,

floured |
smooth |

| water, Heat one-half cup tomato

Tasty Plum Jarn
This tart and 1a
is lucious wi

tonst

yoil

specia

topped
using 312
through

Cups sugar
food chopr
ilade. Mi
Let stand

d stirr-|

Plentiful Peaches Go |
Into Upsidedown Cake

Try e of vour
those Jus = Elbe
in lnis p s - wortl
which is quickly made usigg a |
package of white, vellow or|

spice cake mix. Use five or six |

peaches, dependent on size. Top |

with whipped cream or soft)

vanilla ice cream. Good plain,

too!

Fresh peaches

4 lablespoons bulter

14 cup brown sugar, frmly
packed

1% cup pecan or walnut halves

1 package white, vellow or

spice cake mix
vielt | er or margarine in
10-inch ke pan. \rlrl hrown |

spreading: over surface of
pan. Arrange peach slic
ing five or six peaches, In s
and butter mixture,
tional flavor add pecan or wal. |
nut halves between fruit slices, |
Prepare cake mix according to
directions, Pour over fruit mix-|
ture, Bake in moderate oven, |
350 degree=s, 45 tn 50 minutes
Do not remove from pan for a
few minutes to allow sugar mix
ture to blend with cake. Invert|
on serving dish

Bean, Corn Bake |
fast and satiafying cas-|

SURar,

I
gar

Fine,
sernle for those who like frank-|
fruters and baked beans and |
that includes just about every-
body, especially growing boys

Cut one pound frankfurters in |
one-half inch pieces and mix |
with tweo one-pound csnz baked
beans, one-half cup tomato juice,
one small onion, diced. Place in
rectangular baking dish. Pre-|
pare one package corn bread |
mix according to package diree- |
aor make one recipe for

fuls over frank and bean mix-
Bake in 423 degree oven,
25 minuteg or until corn bread
is browned and baked, Six serv-

Hings

Cool Off with
Chilled Soup

Chilled soup enjovs Increas-
ing popularity as more people
try it. Whether you chill con-
somme or bouillon in the can in
the refrigerator or serve it“over
ice,”” it Is cooling, refreshing.

Chilled consomme iz a fa-
vorite, This amber clear broth be- |
eomes Jellied and glistening
after & {ew hours or so stay In
the refrigerator. Pour or spoon
consomme (or other chilled
soups) into frosty bowls ar cups.
I'.",‘..11‘r||s|'| with lemon wedges,
whipped cream, sour cream,
'cnnprerl pimiento, chopped par-

sley, grated cheese or radish
slices.
| Jellisd Madrilens. Buy this

canned or make your own. For
| each thres servings, soften three-
| fourth teaspoon unflavored gel-
latin In one tablespoon cold

julce to boiling; dizsolve gelatin
in It. Add to cne can condensed
consomme (undiluted) and chill
until firm, Stir once or twice
while chilling. Garnish as sug-
gested for consomme. |

Seafood Bisque. Flakes of loh-
ster, creb or srimp swimming in
a dellcate cream using canned
condensed clam chowder as &
base s easily fixed like this
Combine one can condensed
clam chowder, two-third cup
water, one-fourth cup finely
chopped onion and simmer,
covered, five minutes. Force
through a sieve. Add one cup
flaked cooked or canned lob-

| egg,

gter, crab or shrimp; mix well
Chill thoroughly. Serve with|
garnish of minced chives or
parsiey. Four servings, |
Eggplant Fritters |

Eggplant fritters are extra

| special for serving with creamed

chicken. Peel and slice one med-
wm eggplant. Cook in boiling
salted water until soft. Drain,
ccol and mash with potato mash-
er or pastry hlender, Add one
unbeaten; beat well with
sponn, Mix and sift one-third cup
sifted flour, one-fourth teaspoon
baking powder, salt and pepper

Add to {first mixture and mix
well. Fry in butter, «il or
shortening until browned on
both sides. Six fritters.

Baked Tomatoes
Those big beefsteak tomatoes

that are coming in abundantiy
now are ideal! for this. €ut each
unpeeled tomato in half cross-
wise; sprinkle cut surfaces

a little sugar, i, pepper, bt

ter and minced onion. Place in
greased baking ¢ and bake |
at 350 degrees for 20 minutes
or until heated through and
lightly browned. Allow one-half

tomato per serving.

The composer of
Barck Virgi

| A. Bland—was born in Flust
N.Y.

For sddi- |

Thursday, August 9, 1958
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OTHERS--AND ARENT
THERE AN AWFUL
LOT OF KNOTS IN f

“\".’*-.' AT LUMBERT
o rd

YEAH - AND
I NOTICE YOURE
USING QUITE 4 BIT
OF SAND N THE
CEMENT-THE NALS
THEYRE USING SEEM
AWFUL SKINNY ==+

THIS IS WHEN SCRAMBOLA Y,

WISHES HE'D TOOK UP PooL Y]

HUSTLING INSTEAD OF "!-lE .
BUILDING PASTIME -

THEY WANT TO Give
EVERY BRICK 4
BEAUTY TEST -

THEY'LL ”
R THE JOINT
WITH 4 LOT OF
PLANTS, ANYWAY
YOULL OmLy BE
ABLE TO SEE THE
SMOKE FROM THE
b CHIMNEY>.

YOU
OUGHTA SEE
HOW THEY KEEP
THE PLACE THEY
RENT-*IT'S oNLY
4 SR&N"I’Y INOL'

Purmne up wm
THE ALL-DAY-STICK-
ARDUNDERS WHO ARE
HAVING A NEW HOUSE .
BULLT -~ .
HATLD WA e e 5
MRS. SOL CUTLER.,
214 CURTS DR Wy naome,

| HOME FOLK

Carbondale, 111 U.p —The
student bady at Southern Il |
nois University iz pretty much a
home-grown group. Less than|
five per cent of the 5,027 stu-|
dents enrolled in the spring term

are from out-of-state, The non-
[linols students came to SIU
from 29 states, Alaska, Hawaii

jand 21 foreign countries.

LEGAI. NOTICES

ATES DEPARTMERT
OF’ THF. I"TI:"[.JOI'! Bureau of Land
"!M!M.Nrmil Land Cffice. 1001 N:E.

Joyd Boulevard, Portland 14, Oregon, |

July 12, 858, Notice is herehy given
that on December 14, 1955, Eagle
| Point Irrigation District Eagle Point.
an Oregon
uly 31, 1830 |
30 Stat. 11 to select WIZNWI,
twn nml\ul.. lois H1 2 mcresi, |
T. & R. 1 E

N 'FT m acres, In cv I\.‘mﬂr
WisNWie see. 10, T, 41 4

W.M.. Oregon, A0 ncres 'I'I:n !‘Iﬂllcl‘ in
for the purpose of nllowing all per-
sons having bhons fide ohjections o

far
E,

the proposed exchange an  opportu-
nity to e their objections in  this
oftice wi 45 davs from the daie
of first thiieatio together  with
evidence that a ¢ of such objec-
tiens has en e on the appli-
|'cant. Pierce M. Rice. Manager, First

pubiication July 18, 1056

NOTICE OF HEARING
ON FINAL ACCOUNT

'(JIVRT OF THE

A0
IN THE ("IQF.L:IT
n' FCOR THE

STATE OF ORE
COUNTY OF JAC
PROBATE D':"I“\H.TME\T
the Matter of the Estate nf
s )\ NYE, also known as STEPHEN

A E

. Dete 1»(‘*1
Not l re In hereby given that the
has {iled his final ac-

undersigned
nnd report in the nbove entitied

. that by an order of the
> t of the State of Oregon
for r County, Prohate Depart-
ment, & upon the same has
heen set for th With day of August,
1056, in the Circult: Court Room in
the Jackson Coun Court House in
Medford, Oregon, st the hour of

I o'clock wm

All persons having obhjectlons there
to are hereby nolified to preszent the
samie on o before such time.

Dinte of publication of
notice is J 1056

Stephen G. Nye, Executor

MeAllister, Duncan & Brophy
Attormevs for Exerulor

1his

first
1

'Kansas Democrafs Eye Absentee Vote

Topeka, Kan.— (URl— Demo-| but two pfecinets in Marion
cralic candidates for the Kansas County and one In Washington
gubernatorial nomination, Harry | County gave Docking 78.187
H. Woodring and George Dock- | votes and W oodring 75,333, |
ing, may wvery likely have to - —
wail until Aug. 21 to find out BEER HAZAHD
which candidate won Tuesday’s| New Haven, Conn. — MR —
primary election. James MeNamara filed a 850,000

Unofficial tabulations were damage suit because he got too
| nearly finished but it lw':wﬂmd'l'm.wh beer in a tavern. He said
the race might depend upon the |

repairmen: turned on pressure

instate absenlee votes. The of-|*" . ‘
without replacing a spigot, dous-

ficial totals will determine
whether Woodring, former sec-|ing him and causing him to fall
{off his stool,

retary of war, or Docking, the
Lawrence bank president, will|
run mgainst the GOP's choice, |
Warren W. Shaw, in November.

Pete Riley, state election of-
ficial, said ahsentee votes will be
counied next Tuesday. The tolal
vote must be verified in the of-
fice of the zecrelary of slate by
Aug. 21, then certified by the
state canvassing board here on
Aug, 28,

The latest tabulations from all

easy,
LEGAL NOTICES beautiful
h‘n‘rlt l ironing
i toal
IN _THE cmcm'r (DU‘R‘I‘ or =
STATE OF ON FOR THII
COUNTY OF JACKS/ON
In the Matter of the Estals of

ARTHUR REGINALD ROWLEY,|

Deceased. |

NOTICE 1S HEREBY GIVEN that
the undersigned administrator of the |
ahove estate has filed herein his final
report and account mnd that Manday,
August 20, 1958, at 9:00 o'clock AM.,
at the Circuit Court in the County
Courthouse in the City of Medfard,
Jackson County, Oregon, has heen
fixed by the above named Court as
the time and place for hearing ob-
tections to sald final report and mc-|

Jt odd waler. Smooth starch with
wpring-frath fragrance —peneirates

fabtics evenly., Mokes wothables
ook ond fepl ke now,
Gel QUICK ELASTIC
UQUID STARCH today!

mJ.“M and for the examination and

allowsnce thereof.

Dated and firsi published this 18 | MORE ECONOMICAL
day of July, 1956

Thooia 7. Resdie betouse it's extra sith and goes farther

Administrator

INDEPENDE

No Bug CanlLive

after being sprayed with

REAL-KILL
BUG KILLER

Real-Kill Killed All Bugs
Submitted in Nation -

Even though we offered $25,000 cath
for the first bug that lived after being
sprayed with REAL-KILL, no bug sub-
mitted lived. ALL BUGS DIED!

Camseted’ 0 &
ROACHES
ANTS
SPIDERS

SILVERFISH

NT LABORATORIES PROVE

Wide Contest

3 Farmuls 0
g Lasying Farmi

SPIDERS |
SILVERFISH |

e, fmpinn, Py
T, Wasquiians, W
— c—— 0 AT
oy vous smomiy BACE

REAL-KILL
Kills The Bugs You Have Now
Kills Others that Come in LATER

When you spray REALKILL on any surface
until wet, it dries to an invisible, odorless trap
that kills bugs—even those bugs which haich
out or come into your home weeks lafer!

REAL-KILL is giving $25,000 to the Damon Runyon
Concer Fund because no bug lived after being
sproyed with REAL-KILL.

GET REAL-KILL at your
favorite store today.
There’s a REAL-KILL product
for every bug problem.

®4Lt BUCS TECTED BY INDEPENDENT LABORATORIZS DURING $25.000
REWARD OFFER DIED AFTER BEING SPRAYED WITH REAL.KILL BUG KILLER

breaking an akle. |

Natural Gas Due | Georgia Pacific
In Portland Aug. 27  Contracts Approved

Portland— (UPl — Natural gas! Coos Bay—Uf—Members of
Is scheduled to be in Portland|local 7-116 International Wood-
for distribution Aug. 27 | workers of America have voted
Richard D. Ricketts, president | o accept mill and woods con-
of Fish Northwest Lumhurlnrq tracts offered by Georgia Pa-
Ine,, agent for the Pacific North- 'czf]c new owner of properties
west Pipeline Corporation, told [ previously operated by Coos Bay
the Portland Kiwanis club that| Lumber Company.
the builders of the pipeline The members” actipn appar-
reaching from Colorado to Porl-| ently clears the way for union
land expect to have natural gas | contract signings between the
on Sauvie island. ready for dis-| huge corporation and sbout a
tribution by Portland Gas & | thousand of its employees in the
Coke Company, on that date Cooe Bay area.

He sald the “Gas is in the line Substantially, the union will
to beyvond Baker,” and the pipe| have the same contracis with
is solid, ali linked up, to the|Georgia Pacific that it had with
Lewis river north of the Colum-| Coos Bay, union and industry
bia river toward Puget sound. sources here sald

WILSON'S

Chopped Beef

29

Del Monte — 303 Cans

PEAS

12-0x.
Cans

Real Food Values!

00
for °
SHURFRESH

Cottage Cheese 293

FLUFFO 3 L 8 5
B C
S

Shortening

STRAUSS
CHOICE

All meats government inspectad and guarantesd

Rib Steak Bgc
b

or Roas U.5.D.A. Choice
FRYERS

Aged for Flaver
Try These Meaty — Far:lcv_4|r
C
Ib.

GROUND

BEEF

Lean and Fresh

Sausage

Good—Home Made!

4):

Lettuce

Peppers

&

Large Heads Green — Firm

2:19° 3¢

Sweet —Ripe cantaloupe

219

® © PAULSEN'S * *

THRIFT MARKET

CENTRAL POINT'S MOST COMPLETE
SHOPPING CENTER

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

Lots of Free Parking Space
We Are Closed Sundays




