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Feeding the Family

By ZOLA VINCENT
Foed Editor

Canned Cling Peaches bake In a sple
Proves Biggest and Best yith mare syrup
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P:.AC.:-'ES IN HEC{PE—Lal fornia’s golden peaches go lmo
cial recipe as our Canned Cling Peach Industry cels.
0 vears of peach canning. Recipa for these golden
ups makes nine servings. Plan to top It with sour
ped cream or Ice cream.

peaches
States

in Calif
reached a
ovar p

=spoons butler or margarine, one
ices tablespoon minced onion, one

voll k
is?

N teaspoon lemon juice, one-guar-
big ter teaspoon curry powder and
sugar (packed salt and pepper to tasle and
in Bottom of nine jsouit mix cooking over low heat three to

shallow
peach

spOONE SUgAr five minutes
la cream or half Very Geood Casserole

This is what every one Is look-
ing for. A very good casserole
Ir_d'\ be put together in 10 to 12
| minutes and while it is baking
vou have time enough lo pre-
pare a galad and set the fable

pan (or
Arrange

tier or

evenly roil
baking 10 minutes
until a rich brown

Celehrating
Heat one-hall

Jemon juice | Six
iling; add One
wve from h

event along with

B-ounce package thin
noodles

bouillon cubes
tablespoons butter or

Peach Roll-Ups: Sift fl
baking powder snd salt |
k hortening and add

|
v le, combine hiscuit I
ir and cream to make d
spoonfils into by lttc'r-|

R X

fown! told us at moder Iy | Drop margarine
before lave anned 1§ ed shallow baking dish or pan.| 1 medium onlon, chopped
peaclies been =o large, so beau- Pour on the hot peaches and| 1 pound ground besf

{iful In texture vith butler and sprin- | 13 teaspoon salt
full of sun.ri d flavor as kle with brown sugar Dash pepper
those to be found right now on mon, Bake in a very| 1 can mushroom soup
our grocers’ shelves. We agree. | kle with brown ven, 450 degrees, for 15 to| 3¢ cup milk
hes are the yalar on Arrange e, Serve warm

least CO% OVET K

Cook noodles eight minutes
in boiling water in which the
two bouillon cubes have been
dissolved. Drain noodles, Melt
|‘buiter and te onion slowly
for five minutes. Add ground
a | beef, salt and pepper and cook
d and fried, it will al%0 | slowly, turning frequently until
r with vour famil¥ | brown. Blend mushroom soup
d like this. Six serv- | and milk, Mix noodles, beef and

Curried Cauliflower
ily nrnparfd.
r west coas

whole,
‘ol or

starting
side, as for jel increasingly
BTOW
of good quali
or and o\mm.tai
lad, au gratin, cream-

|
i
| 4 1o 8 thin checse slices
|
|

sharp knife cut
| elices abhout one Inch
Peach Puff Cobhler
pie 'Will Bs Gobbled Up
fillings and peach n The old-time
Often served sirai up” means
can as dessert or breakfast frult, |a hurry." To *

spiced peacne

phra=ze "robble

o put together

‘gobble up" me: ‘r* | wi

they're popular with ice cream, | “to eat In a hurry."” Okeh? To|ings, soup, tossing lightly. Place in
in puddings, pies, as garnli | make this spicy peach cobbler, Remove leaves and part of | lightly greased casserole and
meats and =u b In countless |just drop puffs of rich biscuit k from 2 medium head cauli- | top with cheese slices. Bake in
baked dishes like this one: |dough In a shallow baking p r. Let stand, head down,|moderate oven, 350 degrees, 25

Golden Peach Holl-Ups and pour over the hot peach cold salted water for 30 min- | {p 30 minutes.
Ax pictured, this special cen- | sauce. Extra richness comes|utes. Rinse thoroughly in cold| Quick Dessert. Quick-cooking
tennial cling peach rc ter over running water, Steam or cook, rice cooked in reconstituted

recipe uses slived peaches
on an ohlong of dough

a little st in boiling, salted water

sbout 20 minutes,

head up, frozen

tender,

arange
delicious dessert,

juice makes a

Serve Stir in a tat

then rolled ik a jel lain. with half | Drain spoon butter, some sliced fresh
Barely touching each other In whipped cream or soft Serve whole with curry sauce | dates and slivered almonds.
a baking pan, the roll-up slices'jce cream. | made by combining three table- | Serve warm with cream,
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You get a CLEANER WASH with CLOROX....
whiter...brighter...sanitary,too!

O_ COURSE a man is proud
clean sghirt! Clorox m'-
.and Clorox ""'T"' &8 sfains
iportant, his
underwith

Clorox economy sizes have
handy new Easy-Lift Handles!

colors brighter.

odors, 1-"-*' .-\:'trl_ mo

» sasior o lift!

I'So

f its k

OroxX every iime
out launder white an r-fast cotton and
nen and white 1005 nylon, rayon, Dacron,
Orion and Dynel. See directions on the label.

Every time you use CLOROX you protect family health!

Thursday, January 17, 1857

MEDFORD (OREGON) MAIL TRIBUNE—THREE

DEL MONTE

PINEAPPLE
11/, Sliced

S for

USDA CHOICE

TALL
CAN

95

Tidbits-Crushed-Chunks

HORMEL DAIRY BRAND
SLICED

HI-WEST
FROZEN

Strawherries

BACON RIB STEAK

L Romasts 9°
281 13 per Ih.

o xXTT

FRESH LEAN GROUND

Beef 3:°1%
OYSTERS -~ 69:.

Armour’s Star

DRIED BEEF -+ 29
Cabbage

solid firm heads
GHIRADELLI

CARROTS Flick-ettes
'13:49

S‘I 00

BLISS

COFFEE

89..

GOLD MEDAL
or

DRIFTED SNOW

LOUR
25 1

cello packs

Texas Pink GR

pound cello hag
ORANGES | BROCGOLI

5 pound FRES

39 17.

39

Lots of Free
Parking
2 Big Lots

AT THE REAR OF
THE STORE!

. PAULSEN’S . ..

THRIFT MARKET

CENTRAL POINT, OREGON
Prices Good Friday, Saturday Only — We Reserve the Right to Limit Quantities




