BARTLETT PEARS LUSCIOUS—Our far-famed Bartlett pears
are luscious for eating out-of-hand anytime. They're fine chilled,
halved or sliced as salad course with any favored dressing; praise-

winning in desserts like the Pudding De.Lish shown in the pic- |

ture. Recipes are included in today's food feature.

Feeding the Family

By ZOLA YINCENT
Food Editor

| letts are the only pears that can
be frozen. Bartlett pears are

Plentiful, Mellow Bartlett
Pears Move To Market |
The ;, west coast states have

been growing superior pears|peaches, prunes, melons &and
ever since the Franciscan Fa-|grapes or berries in season.
thers harvested the first erop| Core them and top with mint

from secds carried from the old
world as early as 1750. Today,
around 00 per cent of all pears
grown commercially In  the
United States are peoduced in
California, Oregon and Washing-
ton and the world knows that
“poars from the Medford area’
are unsurpassed for luscious
goodness. Bartletts now and the
distinguished Bozc, Comlice and
Anjou later in the yesr
Bartletts are at their flavorful | that matter.

best when they are fully ripe | De-Lish Pesar Pudding
For use right away, pick out| Will Win Praises
some that are golden-vellow. |
Chill before =erving

ice or sherbet. Top them with
ite cream for sundaes.

Superb as dessert with cheese
slices on the side.

For delectable salad, arrange
cottage cheese mound on pear
halves or slices and sprinkle
with bits of candied ginger

Brush pears with butter,
sprinkle with brown sugar and
broil until glazed; for serving
with meat . . . or as dessert, for

For later |tured makes marvelous eating

use, plck out those that are still | when served warm, either fresh- |

green and firm to the touch. |ly baked or reheated and served

Pears should be left at room | with the simple but superb pud-

temperature to ripen, lh'3“|r11ng sauce recipe given here.

stored In refrigerator so they|Sa easy to do. So good. Eight

will be refreshingly cool when | servings to please fimily and

served. friends.

Ways With Pears | 1% cup soft butter or margarine
Fine when chilled and eaten|®& cup sugar ]

out-of-hand, Bartletls also may |1 egg, unbeaten

good in fresh fruit salads with|

The De-Lish pear pudding pic- |

saspoon nutmeg
cup chopper walnuts
Cream together butter and
sugar. Add egg and beat well
Peel, quarter and core pears,
then mash with fork. Small
lumps wont matter. Measure
one cup and add {o first mix-
ture. Sift flour with sait and
soda; ndd spices and nuts and
stir into mixture. Bake In
greased 8x8x2 inch or 10xBx2
inch pan at 350 degrees (moder-

ate oven) about 40 minutes,

Superb Pudding Sauce. Into 2
saucepan put one cup sugar, one-
“BI" cream or ha nied-
or
'om!\ ing
|ncc.l=lnna11} fm- 10 to 15 min-
utes, until well blended and just
| slightly thickened., Add 115 tea-
| spoons vanilla and a dash of
| nutmeg plus, if you like, two to
|\}~rn- tablespoons rum. Serve
hn‘

Barllal! Pear Pie

Make \DlIJ.' usual pastry for a|

two-crust pie. Wash, peel, core
| and silce onuugh Bartlett pears |
. Mix thres|
tah!espﬂtms flour, three-fourth
cup sugar, dash of salt and one-
half teaspoon nutmeg. Add the
sliced pears, one tablespoon
|lernnn julce, grated rind of one
lemon and mix. Roll crust for
|a nine-inch pie pan and fit lower|
|'erust into it. Add pear mixture
| Dot with bufter. Roll upper
crust, vent and =zeal into” place.
|Bake in 423 dcgree oven, 35
minutes.

Celery Relish. Good accom-
paniment for fish. Cover diced
celery with vinegar seasoned
with a little sugar, salt and pre-
pared mustard and let stand for
!a couple of hours. Drain vinegar
before serving.

Plum Catsup Good
Glassed or Frozen

Put up some of this superla-
tive catsup while purple plums
are at their best—ar freeze the
pulp and finish catsup when-
ever more convenient,
|3 pounds (50 medium)
i plums
2 cups cider vinegar
4 cups beet or cane sugar
3 teaspoons ground cinnamon
1 teaspoon each ground allspice

and cloves
1% teaspoon cayenne

Place plums and vinegar in
|lar::e- preserving kettle: boil 12
minutes {skin will break and
fruit will become seft). Press
fruit and liquid through coland-
er or coarse sieve; measure 812
|cup: pulp. Combine with re-
maining ingredients in preserv-
ing kettle. Bring to boil,

Jat
|14 ¢

purple

|into hot, sterilized fars; seal at

once, Makes about four pints.
Te Freeze and Store. Prepare |
1 pulp as above. Add one-|

rd cup beet or cane sugar for |
h one cup pulp; stir well |
LmI seal in containers: label. |
sze; store at zero. When
ed, combine partiaily thaw-
sugared pulp with 13 cups
Add spices and proceed
as above for glassing.
Pimiento Green Beans

For a vegetabls dish that is
different and very easy to fix,
try pimiento beans baked in
sour cream. Use freshly cooked,
frozen or canned green beans|
and one four-ounce can pimien-
tos. Four adequate servings.
1 package, can or 2 cups whole
green beans
can or jar (4 ounce) whole
pimienios cut in sirips
tablespoons butter;

Salt and pepper
14 teaspoon each rosemary and

thyme

1 cup sour cream

Drain and combine cooked
beans and pimientos. Mix re
maining
mixture over beans and pimien-
tos. Bake in casserole at 350 de-
grees for 30 minutes,
Frankfurters In Blanke!s
Long-Time Family Favorite

These frankfurters rolled

e

4

in

bread blankets with franks stick- |
ing out at ends are so easy to|

do. A family favorite in many
homes as lunch or supper
specialty. Easy 1o eat, too. Serve
with a mustard sauce.

1 pound frankfurters

2 cups flour

15 teaspoon salt

4 teaspoons haking powder

% cup shortening

23 1o 34 cup milk

Sift flour, salt and baking powd-
er together. Cut in shortening
with pastry blender, two
knives or the finger tips, until
mixture resembles coarse meal.
Pour in the milk and stir vig-
oursly until all flour is dampen-
ed. Turn out onto a lightly
floured board and knead genily
for 30 seconds. Roll out dough

| about one-fourth inch thick and
| cut into four-inch squares. Place
| frankfurter on each sguare and

wrap dough around it. moisten-

| ing and pinching edges of dough

together. Franks stick out at

| ends. Bake rolls in a 423 degree
|oven for 15 minutes
{ lightly browned.

or until

Time for Heally
Good Meat Loaf

Versatile ground beef is plen-
tiful; bargain priced. It makes |

melted |

ingredients and pour |

Ga rden Notes

, \
C. B CORD\'

County Extension
Agent for Horticulturs

! By C. B. Cordy {
| County Extension Agent
Wind damage to ftrees has
| been extensive and in many
| cases will need repairing. Where
large trees have been {iipped
|complelely over, or =0 that half
of the roots have been uprooted,
it would be azlmost a hopeless
| job to pull them arect and save
ILhEm Smaller trees could be
Ipuiied back into position, secure-
| Iy staked and by removing a
|’arge portion of the tap should
recover satisfactorily. Some
| varieties of trees will reestablish
| much more readily than others.
Pull Back
Where trees have been bent
| over only part way, they should
be pulled back into position es
]soon as possible and securely
staked. In addition enough of
|the top should be removed to
compensate for the root damsge.
| H it.is estimated that a quarter
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MEDFORD (OREGON) MAIL TRIBUNE—NINE

TOO LATE TO CLASSIFY

TOO LATE TO CLASSIFY

TOO LATE TO CLASSIFY

USED parts for 1843 Dodge 2-dr. sdn.
| Reasonable nrices 122%; Almand

SAVE
40 M of 1xB & Ix12 V-Rustic Cedar,
£20 per M. Good 1hrn'hmg 240 per

N P‘lr Redwood, & Cedar udm;
FREE DELIVERY
NORTON LUMHER CO.
Phoenix Ph _3-3888
FRYERS, 25 to 3 lhs. %100 each.
Call Jacksonville 9-8453

WE FIX 'EM while you sieep at no
extra cost
HAWHINS NITE GARAGE
_ 818 5 Riverside Ph. 3-1334
BUNDLES OF OLD ‘-Z“SPA.PERS
for sale 20c each Mall Tribune
C"ﬂl'l‘ o Nul’th Fir
ROOFING. SIDING & REMODELING
Do vour repairs now at prices that
YOu can u*ln!d l!.ﬂ your free esti-
__mate now. Ph. 3-8546 or 3-4281
~ COMMERCIAL — INDUSTRIAL
EBUILDING
* To vour specifications
* A complete bullding service
* Engipeering & Architectual
* No job top large
* No job too small

HARRIS CONSTRUCTION CO.
942 Harmony Lane, Ashland
Phone Ashland 2-203i

30 TON HAY FOR SALE
Haled in field, (Being cut now).
3.1542.

LEGAL NOTICES

NOTICE OF SALE OF REAL
PROPERTY

Ph.

of the rools have been broken
hnf{. then remove a quarter of
the top. This does not mean to|
cut the top quarter off, but
limbs can be removed and others
shortened so that the natural
grace of the tree can be retained. |

Whera limbs have been)|
broken off the stub should be
cut back so that a close smooth
cut is left. After alowing the
cut to dry for a period of two
weeks, it should be painted with
a paint made by stirring neutral
copper in linseed oil until a
thick paint is produced.
Bracing Advised

Where limbs have split down
and the wood
crosswise,
pulled back into position and
braced, This bracing can be best
accomplished by using screw
eyes on small limbs and eve
balts on large limbs, By placing
an eye bolt in the broken limb
and running wires to other
limbs on opposite sides of the
tree, a broken limb can be pretty
well supported,

Additional support can be
gained by drilling & hole direct-
ly through the tree trunk and
by using a large washer on both
ends of the bolt the split can be |
securely compressed. Here again
a copper-linseed oil paint could
be used but not until two wecks
after the repairs have been
made. Some reduction of top

cook | fine -eating in a family-favorite |should be also done on these

on medium heat until thickened, .me‘ll loaf like this when served | split limbs as their circulstion

is not broken |
these limbs can be|

PROBATE DEP
In the Matter of the Estate of
'.Ln LEEPER, dece:

OTICE IS HEREBY GIVEN that
undervigned J. D. Monteith, the
¢ appointed, gualified and acting
dminisirator of the above entitled

du and regularly made, Te

County of Jackson, State of Ore-

| the 1255,

gon. under dote of August T,
licensing, empowering and u-de.r{n:
| him so_to dn, will offer for sale and

‘\wli sell at private sale at the office
nf Roberts, Kellington & Branchiield,
201-5 United States National Bank
Bidg., "\"f‘ﬂﬂ\!'d Oregon, on_and after
‘-}rvlrmhﬂr 7. 1050, for cash in hand
and subject to the further order and
| confirmation of sald Circuit Court, all
| of the Tight, title. estate. lien ‘and
{nterest that he as such administrator,
or sald estate. has in and to the follow-
ing described premises, lying and
hemL situnte in Jackson County,

gon, io-wit
Lots 23 and 24 In Block 6 in
Laureihumt Addition to the City
of Medford, according to the
recorded plat thereof.

Subject to sald property lying
within the coniines of the Med-
ford Irrigation District

Suhject ta any and all roads
rights of way and essements of
record or visible on the ground,

under and by virtue of an order |

ndered |
and entered by the Circuit Court of

CASE tractor spreader like new,

Dodge sedan 27,000

or hunting car Excellent condition.
Can be seen st 2413 Kings Hwy.

DAVIS TRANSFER &
of now located at 139

fice
_Fir 8t

T MOTORCYCLE GY

SUNDAY, AUGUST 36ih

Emmigrant Lake 1

38 PLANER BLOX
miles. good work S'L'H..'\IER PRICES
D FUEL. Tel 2.2111

For Jtnod [ aho
\'cu will not have m:

STORAGE CO.
South

Alighi just give
YPSY TOUR
for snow.

0 AM-5 PM.

LIME—Our price includes spreading

service. Gold Hill

tural Lime Distributing Co.

5-5245. Agricul- A

wvel or hoe,
uch farther to go,

Than Sharp's Dalry Supply.

i atry,

And let's hooe vou won't need them

Sharp's Dairy Supply
Across from the Holly Thoster

'\G‘I‘N'.'[ TO ALL CUMMING
OWNERS

tﬂml\r immedistely Cummins I’.n-

PEACH D‘!l:k!ﬂgs‘ll!cf no‘ku e el
ment office. ar Cres Cm:}urm _
Pacific Hwy, So ‘t‘;-;l ll- an nu:hcrl-:ﬁ' Cum.mj.r-

Elec rm[e & wood

hh\ ng wringer wash
with pump
Clothes Dryer,

new -
Refrigerator G

use

Trash Burner,
used

Elec. range, used,
Wards auto,

2 Partable water coolers

were $41.50

MARINE MARVAIR
220 West Main

Ta mhlc us to be
Cummins engines.
the services of

formerly a Cumn

$69.50
$69.95

Bf

e
tier sarvice thess
we have secured
ir. Rav Jack,
ins mechanic for

six years, He is qu:lil'lﬂ! 1o work
5139 95 on all Cummins engines and we can
offer {ast. efficient. dependahle
$75.00| secvice.
e Call on ux for any Cummins s

$39.50
$69.50

x 330.00

as for Cummins Dar

Filth & Riverside
Medford

work and other mﬂtnr work as we
HITE—AUTDCAS

Withnm Parts and
Eguipment Company

Ph, 2-815p
won

RIB ST

or ROASTS

AGED

69:

AT PAULSEN'S

CAVEMAN

EAKS

MAKE YOUR FOOD

, DOLLARS COUNT!

THRIFT MARKET

® CENTRAL POINT o

STRAUSS CHOICE MEATS

U.5.D.A. CHOICE

BRAND

SKINLESS
WIENERS

39:

Together with all and
the tenements, hereditaments and
-nouﬂemmm thersuntn belong-

l:hu-d August 9. 1658
J. D. Monteith
Administrator

TIMBER FOR SALE, UNITED 51
DEPARTMENT OF THE . INTE
Bt’REai' OF LAND MANAGE!
ORAL AUCTION BIDS as herei

STATES |
ZRIOR.
MENT,

nafter

designated will be received by the
District Forester., Burenu of Land
Manpgement, City Hall, Medford,

bcr:xrmru: at 1030 AM, PA-
ANDARD TIME, on August
for all timber marked or

OQregon
CiFlC §
30, 1056

pre submitted. full information con-
eerning the timber, the conditions of

|
designated for cutting. Before bids

GOOD HOME-MADE

PORK
SAUSAGE

GROUND
BEEF

All Fresh, Lean Beef

I 0.0
MELONS

be stewed, baked, fried, pickled, | 2 ripe Bartleit pears about 30 minutes or until two|either hot or cold. We topped it | system will have been impaired. | sale and submission of bids should be

s ; : s Ry Y < strict
glazed; used In Jellies, jnmsl 1 cup sifted flour thick, heavy drops run together | with tomatoes. Eight generous ;‘,:;r:':t':_ﬂ T’;-:-;'::i:hllh[u h':mi rg‘e :
marmalades and baked goods.| %% teaspoon salt off clean metal spoon, stirring servings. Two pounds gmund'pack domatoes and reserve one- tr;‘r\.l‘:.!:rl"l .‘5‘225“1‘:.“:.57:;? ;r:-‘th::_nldﬁ

| beef does it.
Break up a No. 303 can solid

casinnally.
Remove from heat; skim. Pour!

1 teaspoon soda
1

bids. The United States roserves the
right to walve nny informality in bids
received whenever such walver ls in
the interest of the United States. IN

They are canned in great quan-

| oc
tities and some are dried. Bart-! [

half cup for topping. Combine
tomatoes, two pounds ground |

beef, one-half cup chopped on-

leaspoon cinnamon

No other home laundering product equals CLOROX:

in germ-killing efficiency!

o

A Cloroxclean wash is more than a matter

of pride...it's a matter of health protection,

too. For Clorox not only bleaches, brightens,

Place in a well-greased loaf

EAGER METER

Mt. Clemens, Mich. —UP.—
Parking meters result in the issu- |
ance of many tickets bul seldom
does a meter receive a ticket. It |
happened here,
state  inspector of weights and
measures discovered that the
red “expired” flag popped up
25 minutes after he inserted a

LEGAL NOTICES

NOTICE OF SALE

Notice {s hereby given that the un-
dersigned. on the llst day of August,
19586, at the hour of 11:00 o'clock A.M.,
of sald day, at 3811 Crater Lake High-
way, Medford, Juckson County,
on, will sell at private sale to the
ighe=t bidder, iterms cash, the follow-
ing described personal property undes
and by virtue of the terms of eertsin
chattel mortaages thereon executed to
Jerry Olson Mack Sales by Dwayne Lo
Barnh.lr: of Granits Pass, Oregon, to-

1955 Mack ".l'huk—\!f\dc! LTLSW

Serial No. LTLZD-2210

Motor No, NTHB- 1334"&
under chattel martgage recorded in the
office of the Recorder in the County
of Multnomah at Portland, Oregon. on

T Ko,
under chattel mm‘lnx:e racorded in the
office of the Recorder in the County
of Multnomah at Portland, Drﬁfon, on
February 21, 1655, and the following
described persona) property, to-wits

1654 Lincoln Capri coupe
Motor No. SMLAGISIH

under and by virtue of the terms of &
certain  conditional sales contract
therean execuied to Medford Motors
by Dwayne L. Barnhart of Grants Pass,
Oregon

Jerry Olson Mack Sales

though, when a|

Ore- |

2843 per M bd. ft. for the Sugar
| Pine, $6.20 per 3 bd it for the In-

Fir, 251 M bd. ft. Ponderosa Pine, 77
M bd. ft. Sugar Pine. 45 M bd. ft. In-
| eense Cedar. No bid for less than
$26.30 per M bd. ft. for the Douglas
| Fir, $20.60 per M bd, ft. for the Pon-
|dom~a Pine. $I0HS per M. bd. ft. for
| the Sugar Pine, £6505 per M bd. f1. for
| the Incense Cedar or a total twn‘hlﬂ
price of $20,36250 will be conside
Minimum dcposlt with bid $1.650.00
All timber designated for cutting on
81 \*E;'. SE!y Sec, 30;
L 5W‘.SW<
T .34 85, R 3\’-‘ ‘WM., uumu:d !'nfr
the purpose of this sale to he "?Sl
hd, ft

nickel, chenting him out of 35 |hd ft Dougiax Fir. 221 iy ﬂ
minutes. Pine. 47 M bd. L Inrnme l.'.'od!ar {0

bid for loss than §3155 per M bd

for the Douglan Fir, $2065 per M hd
ft. for the Ponderoza Pine, S28.50 per
M bd, ft. for the Sugar Pine. 5930
per M bd, ft for the Incense Cedar or
a total purchase orice of $102.300.80
| will he considersd. Minbpum deposit
| with hid $£5.700.00

Bank Robbery Tip
Alerts Policemen

were placed in front of the two
banks here vesterday afier an

May 1B, 1055, snd 4
1855 Mack Trutk—Madel LTLSW | 2PONYMOUS teteph““‘e Hp:to the
Serial No. LTI Jt)ﬂ.'lu:l-D FBI headquarters in Portland

that the First National branch
was to be held up at 1 p.m.

Police Chief Dave McMillan
said it was felt best to place
well-marked police cars in front
of the banks. It might have been
a pranksters, he said, “but we
can't take chances.”

STALKS!

LARGE CRISP

JACKSON COUNTY. OREGON: ANY
ions, onefourth cup chopped MARKETING AREA: OKC: SAL- . . o
green pepper, one clove garlie, | VAGE: Mé;}ms:n&-‘ designated furqce.l‘t- Casaba’s Honey Dew
minced, one teaspoon paprika, Hl"nf She 25 T 34 5. R W NW, ® Cranshaws
two eggs, slightly beaten, two | XW'§ Sec 31 T 34 S, R 3' “;mw h!'|
E i - i tirriat for ¥ | aal ®
tablespoons chopped |pimento, |- e o e B P o Fir. 3 ¢ ® Persians
two teaspoons salt, onc-half tea- | M bd. fi. Pondeross ?‘.EE_ :1’4 \t!bd n |

1 - i Sugar Pine, 10 M bd. it neense

spoon pepper, 113 cups bread | SUET o'y for less than $27.10 per | lb'
crumbs; mix thorougly. IM bd ft for the Dougias Fir, lagTb

per M bd. {t for the Fonderosa Pine,

pan; spread reserved tomatoes .2 bl a 2 =
ot C r, or a fotal purchase
on top and sprinkle with ane. | SF%5 GEESD S0 8 Sortsigered. ini-
half teaspoon oregano. Bake in | mum tlsnn!ll 'w:!lh‘ bid ‘s‘: sgsuoj‘:‘o[gg
imber designate: or Tutun
a 350 degree oven 1 hour and| and 4 E1.SWi, Sec. 19, T.34 5, R. J =
15 minutes. Fine flavor! : W. WM. estimated for the
e SRS of this sale to be 394 M bd., ft, Deonigias

l 3 gac_h

No. 1 IDAHO

Potatoes

10:39

Gresham — ) — Police cars |

DIL

DEL ROGUE KOSHER

% Gal. Jar

49

LS

Cottage

Margarine

19

COR

MISSION CREAM STYLE

3

NCAN

Hi West Frozen
Strawberries

SHOPPING CENTER

® ¢ PAULSEN'S ® °

THRIFT MARKET

CENTRAL POINT'S MOST COMPLETE

removes stains apd odors...Clorox disinfects! _____.-—l-—- =
ou

So 1ee ¢ frems weeyry 1 i ...50 gontle ¥ 2 T

So use Clorox every fime vou launder white ooy e 10‘ " . 'y )

and color-fast cotton and linen and white

PRICES GOOD FRIDAY AND SATURDAY ONLY!

Good housekesping Idea: A bottle of Clorox
inbath-oce: and Kichen, aswell 28 in the lanndsy,
1s 8 great step ssver and health sfeguerd, toe!
Clorox disinfects an it removes stains and edern
from tile, porcelais, Enoleum, glase, plastic wood!

1007 nylon. rayon, Dacron, Orion and Dynel
...and give vour family the full measure of
Clorox health protection. Directions on label.

_Every time you use CLOROX you protect family health!

Lots of Free Parking Space

We Are Closed Sundays




