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figs. Melon season nearing end.
Persitvnons and pomegranates
make good eatftg. provide olor
and drama

flame until oysters are hot and
butter absorbed. Meanwhile
combine one cup catsup and l1. 2 j

teaspoons Worcestershire sauce
and heat to simmer.

Make toast points using five
or six slices of enriched whiteFeeding the Family

1 ZOLA VINCENT

plentiful cabbage, carrots, celery,
1 e 1 1 u ce, broccoli, B r u s s e Is
sprouts, tomatoes, sweet pota-
toes, yams, dry onions, pota-
toes, squash varieties. Dry beans
are plentiful, packed with good
nutrition. Serve as vegetable one
day. soup next.

Fruil Buys. Good supply of
nothwest-grow- n cranberries com-

ing in along with apples, pears,
grapefruit, small oranges, Tokay
grapes, fresh dates . and fresh

bread. Arrange oysters on toast
points and pour sauce over.Food direr

SAWDUST
Phone 77

c

McGinty Fuel Go.
Pimiento Potatoes

Plenty of long white potatoes
still around. Here's a new, tasty,
colorful way with them. Bake
six large baking potatoes as us-

ual. Split open and remove po- -

pouring over chicken when
erved.

Enjoy Share of
Honey HarTasi

simmerin? after browning, with
canned sliced peaches, pears,
diced pineapple, diced tomatoes
or pimientos for a change. Broil-
ers and stewing hens are bargain
priced also. Holiday turkeys will
cost even less than last year due
to tremendous crops.

Eggs have been designated
Department of Agriculture

as being especially plentiful for
this season of the year. Feed
lather and the children eggs
more often at breakfast.

Fish for Change. Fresh fish at
least once a week is an excellent
menu-plannin- idea. There prob-
ably are 50 varieties of rockfish
in our Pacific waters; ocean
perch, rock cod, rock tass and
many others are readily avail-
able in fillets for quick cooking,
fine eating. Pacific oysters and
halibut are plentiful, versatile
for meals that are different.

Vegetable Buys. So many sea-
sonal good things! Give parsnips,
turnips, rutabagas, celery knobs
a whirl for a change along with

Honey bees are in our every
'

tato from skins saving skins for
shells. Mash potatoes, add h

cup hot but not scalded
milk, 4 tablespoons butter, two
beaten eggs. Season with salt,
pepper and add liquid from can
of pimientos. Add two whole
pimientos, chopped fine and re-

fill potato skins. Back into oven
for browning over lightly.

Herbed Dressing. For subtle
new lavor andd one-hal- f teaspoon
crumbled oregano leaves to
French salad dressing an hour
or so before serving.
Pot Roasts. Pork. Poultry
Beckon Thrifty Shoppers

Meat, poultry and fish depart-
ments vie for consumer dollars
and smart shoppers looking for
menu variety might well wind
up with a pot roast of beef, a
pork shoulder roast or spare-rib-

some fryers and a fine batch
of rockfish.

Meat Situation. Families are
relishing pot roasts and stews
surrounded by seasonal, flavor-
ful root vegetables as colder
weather takes over. Most mark

clay eating and in our Hate's
economy. Their great contribu- -

DON'T DELAY ORDER TODAY
Your Name Imprinted

Christmas Cards
On The Balcony at o o o

tion to our agriculture is the
pollination of at least 50 im-- !

portant crops that are almost en- -'

iirely dependent on them for
teed production. If hor.ey bees
are to continue to perform this
valuable service, beekeepers
must have a ready market for
their honey crop. Here are ways
in which your family will enjoy

m top of each biscuit before
baking.

For extra flavor and nourish-
ment add two tablespoons honey
to a glass of milk.
Peanut Buttar Skiparoons

You'll find it hard to believe
that you can make such delic-
ious, tempting little treats with
only three ingredients and the
simplest of mixing and baking
procedures, but you can. Crunchy
little tidbits that seem to be "fil-
led" because peanut butter winds
up in center surrounded by macar-

oon-like outside. No cooky jar
for these. Store loosely covered.
Gradually add two-thir- d cup con-
fectioners sugar to one-hal- f cup
peanut butter using either chunk
or creamy style, mixing
thoroughly. Fold in two egg
whites, stiffly beaten. Drop

onto brown paper.
Bake in moderate. 375 degree
oven 10 minutes. Remove from
paper when cool. You'll get
around 24 candy-lik- e cookies.
Oyster Pan Roast
Pacific Favorite

Oysters "R" in season, at their
best and Pacific oysters are read-

ily available both fresh and can-
ned. Treat the family to this
nutrition - packed, low calorie
west coast specialty.

Simmer one quart or three
cans Pacific oysters in own
liquor until well done. Drain
and cut in pieces. (Scissors are
good for this). Melt h

pound butter; add drained oyst-
ers and shake pan over low

Four County Men Attend
Grants Pass Meeting

Four Jackson county men at-

tended a district meeting of

Dairy Herd Improvement super-
visors and extension agents
Wednesday in Grants Pass.

Attending the meeting from
here were Ed Parsons, Foots

Creek, chairman of the board
of directors: Glen Inlow of Ash-

land and Marvin Wick of Med-for-

supervisors; and Earl Jossy,
county agriculture agent.

4Hk BOOKS GIFTS RECORDS fj

A tlozen Variations on

Fid ChicJcen Theme
--The plii;jip-s-- , tenderest fry-

ing size chicken (broilers too)
are in the market at ridiculously
low prices due to cooler weather

.tVs'sing the Fresh-kille- r

iirds are at their best, bcinn
ruafli'd from processing plants to
your store lor good economical
eating. Ityou'd like new ways
of fixing upothis favorite, con-
sider the ways of "wakening
appetite. c
CNew Seasonings. Try adding

ditierent seasonings to the, fiour
mixture"' in which Vou " shake''
the drying pieces. Italf a i'up of
Parmesan cheese . . . some dry
mustard . ? .furry powder . . .

poultry Reasoning. Crush corn
flakes and add to flour for
crunctines and new flavor.0 New Flavors. Or saute chicken
in usual way, dding any of these
colorful, flavorful fruits 6r veg-
etables: two or three chopped
pcc rj tomatoes . . . strips of
tinned pimicnto . . . sliced can-
ned pcaclxs or pears with a little
of the syrup from tke can. Con-
sider pineapple slices or chunks,
or chopped ripe or stuffed olives.
Many favor stirring a cup of
sour cream into pan juices for

HELP ME...
I Need A Name! BUY Where You. W$p

honey more oftei.
Drizzle top of next tapioca,

rice pudding or custard with
light covering of Oregon honey.

Honey butter is delicious on
hot breads, toast and crackers.
Cream one-hal- f cup butter
thoroughly and gradually beat
in one-hai- 'f cup strained honey
until mixture is light and fluffy.

Fine salad dressing for fruit,
lettuce wadges or crisp salad
greens is achieved by shaking
equal parts of honey and fresh
lemon juice in a jar, adding sea-

sonings.
Honey biscuits are quickly

made by sinking a dab of honey

f MARKET
K 1202 North RierJi

YOUR V OPEN tVERY

ets feature specials on these eat-

ing with sweet potatoes or yams,
turnips or rutabagas, sauerkraut
or applesauce. Fresh cranberry
relish is pretty wonderful with
pork, too. Plenty of fine flavored
lamb at moderate cost and veal
per pound compares favorably
with beef.

Poultry Buys. Chickens, espec-
ially fresh-kille- d fryers are pour-
ing into the markets keeping
prices very low. Look up new
ways of fixing them with dif-

ferent seasonings or try slow

WOODS FARE
Reno, Nev. UR) Air Force

combat crews sent into nearby
national forests for a week of
survival training subsisted on
this strange variety of food:
2,100 trout, 200 frogs, 30 ground
squirrels, 80 porcupines, three
rattlesnakes, two badgers, two
rabbits, and numerous quanti-
ties of crawfish and fresh water
clams.

NIGHI 0TI4.

FOOD DOLLARS MIDNIGHT
See Sunday s taper

r 7
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Save
8.00
Now!

LIMITED QUANTITY

f 95

em
I I . . . WITH INSTRUCTION BOOK

9 "BUTCH" ATTACHM

!TsN ,
No Mony Dowii . . . 50c Week 1
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NEWEST AUTOMATIC FEATURES

AT THIS SENSATIONAL PRICE
Electric clock operates continuously, has luminous
hands.
Convenient appliance outlet, shuts off.

condenser gives razor-shar- p station selec-

tivity. '

Hug-i- n phonograph jack for playing records.

i o

Electric Clippen
letch Artachmeat
Barber Shears
Tapered Comb
letrrKtioa look

Raycine
Colors: Ebony, White, Nickel Gray, Dusk Gra,

NO MONEY DOWN
ONLY 1.25 A WEEK

HAIRCUTT1NG SET

MONEY DOWN ... 50c WEEKUMED OAK
OR

MAHOGANY FINISH
yen Ue reivTA 22" LONGm 14" WIDI

1, lubrieatinq oil

Product f John Osier Mfg. Co.Rayeii jir zrz 1 - w mi ki mi m
WITH GENUINE MICADYNE

PLASTIC LAMINATE TOP

Rctami luircr tni finHh for the LIFE OF YOUt HOME:

, Wirhltand heat to 300F. Sri Resilrant ROYAL "500" TUBSLESS

7 TRANSISTOR
POCKET RADIO

Reg. $29.50 HEAVYWEIGHT

52 PC. STAINLESS STEEL

TABLEWARE SETS
IN YOUR CHOICE OF TWO DELIGHTFUL NEW

PATTERNS . . . "POISE" and "WARWICK"

" Alcokol Rniirant Easily cleaned with watar

Gi her the eccaiienal tablet the really wanrt. At thate remarkable

ijvino.1 yeu can arford the imartly matched et.

LUGGAGE DESIGNED FOR

; EVERY TRAVEL NEED

Carry In pocket or

handbag, weighs only
19 ounces, yet picks
up weak signals. Costs
1c per hour to
Maroon or black.

EASY TERMSi 11 m 1 W'- - ,! B no MONEY DOWN

11 won21
Visit Our TV Dept. For These Values!.

POISE WAKMCK j 1 XJ UJUJ
Emerson 21" TV Console

Beautiful Mahogany Cabinet
NOW ONLY S. 7.

Vii .ytfry T See an H8a Emerson' Fabulou Portable 11

&Y0UZCH0CE0F .11 RADIO PHONO TV. Now Just 144.00 I

L2 vT n - jH
' jf3" ttl. YtpMed

CteJft
This stainless steel flatware is guaranteed not
to rust, corrode or stain. It comes in two lovely
patterns which i invitf you to see for4 til, INITIAL!

111 lariiT imian-irmi- " '" "r"a""

W --ik. 1. U km. wM mp, .1 I m

. ALSO AVAILABLE:
Hat Box 15.00 Journeyar 27.S0
Laditt'
CNite X7S0 V.I.P. Cata 19.50
Quick

0 Tripper 19.50 .Pullman 27.50

EACH 52-PIE- SET INCLUDES
122 East Main Medford - Phone

Open Dairy: 9:30 a.m.
to 5:30 p.m.
Wednesdays

9:30 a.m. to 9 p.m.

16 Teaspoons
8 Salad Forks
8 Soup Spoons

8 Dinner Knives
8 Dinner Forks
1 Butter Knife

1 Sugar Shell
1 Berry Spoon
1 Cold Meat Fork3 I3


