Feeding the Family
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i TAESE ARE ALL TRADE-INS
[ > REBUILT » MODERNIZED »
| £LECTRIFIED BY S EI.
,- SERTS WITH NEW ELECTRIC

JARTS.

LIBERAL TRADE-IN
FOR YOUR OLD
MACHINE TOO!

PHONE 2-2

SEWING MACHINES

FREE HOME
DEMONSTRATION

NO CERTIFICATES

ELECTRIC PORTABLES

OUT THEY GO!

with 5 year written quarantee)

Full
Cash
Price

foo!

PINKIHG SHEARS

Buy Now . . . And Get Your
Pinkers with Purchase

739 SERVICE & REPAIRS

FOR ALL MAKES
® RENTALS o

313 East
8th Street

SEWING CENTER
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America’s favorite shell fish,
Ao-fix rice! A world-renowned
aod “American’
includes pungent, spice-wise
5, along with other good things.

they should be accompanied by
an ent of condiment-type
foods offered in individual small

assorin

howls. We suggest one or &all
of these: vour favorile coutney
this is practically a “must”);

chopped chives or little green
onions; graled hard coocked egg
whites and yolks, served sep-
arately; grated coconut, crushed
peanuts, ralsins; and in this case
lemon wedges for those who al-
ways crave lemon with shrimp,
Let family or guests choose their
own and listen for the “oh’s and
ah's":
Pungent Shrimp Curry

2 pountds shrimp, {resh

frozen

L3 cup butler or margarine

2 cloves garlic, halved

12 cup flour

1 tablespoon curry powder |

1 tablespoon vinegar |

3 cups milk |

‘s ieaspoon ginger

1 teaspoon nulmeg

Iw Teaspoon cayenne pepper

2 chicken bouillon cubes

1 teaspoon salt

3 cups cooked rice

Prepare shrimp as indicated
in “To Cook Shrimp.” Melt
| butter or margarine in saucepan
| Toss garlic in butlter until light-
ly browned, Remove garlic, Re
move pan from heat and stir in
flour and curry powder. Add
vinegar and milk, mixing until
smooth. Add ginger, nuimeg,
cayenne pepper, bouillon cubes
and salt. Return pan 1o heat and
cook, stirring constantly until
thickened, about two to five
Add shrimp to sauce,

some for

or

minutes.

1 Dol
abaut one minute. Serv
individual services of hot flu
rice. Makes six servings.
Rice Pudding Topping Bug-
gestions. Rice pudding is s0 good

and so good for us., why not
serve it often . perhaps with
a varicty of toppings. Always
popular are whipped cream,

plain cream or vanilla ice cream,
for a change try different
flavors of ice cream or sherberis|

., Sprinkle with multi-colored
sugar, or grated nutmeg . . . Top
with a spoonful of unsweetened
applesauce, banana slices, orange
slices. or canned peach slices.
All make tasty toppings.
Rice That Hates Raves
No Washee—No Rinsee

Rice is on the United States
Department of Agricullure’s
plentiful food list . . . This bit of
information should be of par-
ticular interest to the nine out
of ten United States homemak-
ers who use rice, serving it to
their family four to 15 times a
month. It is certainly a good buy
and offers generous “energy’
values. It {asles good and be-
cause of it's own interesting tex-
ture and bland taste helps
make other flowers go far.

Most rice nowadays is brought
in packages, boxes or bags. It
seems that women prefer pack-
ages with “windows”. Converted
and otker quick-cooking or in-
stant rices are increasingly pop-
ular, being well-night foolproof.

but

it

And that reminds us that if
you are a rice washer, experis

say “‘desist”. Don't wash rice
before cooking if it comes clean
from the package. Il is less apt
ta be sticky if not washed. Bulk
rice may need “dry cleaning”
which means rubbing in a towel.
Another thing! Don’t rinse!
Follow Directions

Rice appeal for any meal will
be vours when you serve fluffy
dry rice with each grain stand-
ing separately. But a well known
brand and simply follow direc-
tions on the package. Those di-
rections and recipes were per-
fected by some of the world's
best professional home econom-
ics talent.

However, for those who have
some rice in a cannister and so
cannot read package directions:
Stir one cup uncooked, unwash.
ed rice into two cups rapidly
boiling salt water (one-half tea-
spoon salt for each cup rice);
cover, turn heat to low and let
simmer gently for 14 minutes.
Do not remove lid or stir rice
while it is cooking, If you want
your rice dcier, remove lid after
14 minutes and leave over very

low at for a few minutes
(131 § Iy to prevent scorch-
ing. If vou like vour rice more
te r, remove from heat, leave
lid on and allow it to steam
in the its own heat for an ad-

ditional 10 minutes,

One cup of uncooked rice
makes three cups cooked;
enough for six servings,

Rice rings or rice mounds are
made simply by pressing cooked
rice into oiled ring or molds

of any desired size,
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MEDFORD (OREGON) MAIL TRIBUNE—NINE

GIVEN AWAY
MARCH 23

TO REGISTER!

£

FINAI. WEEK

Ne obligation, nothing to buy. Just come
in and register your name. All persons
over 18 years of age eligible.

HOODYS - 40-0Z,
CANDY JAR

PEANUT
BUTTER

12

SHURFRESH

COTTAGE
CHEESE

29,

Niblets—Whole Kernel—Vacuum Pack

Corn 3-47

EGGS_ wz. GG

C

5«49

Hi West FROZEN

PEAS

Brown or Black

Bobbi Pins

25¢

ard

19°

Young and Tender

Asparagus

35

FULLY RIPENED

»nwor

C

Texas Ruby

RED Tube

Potatoes

50:79

BROCCOLI

STRAUSS CHOICE MEATS

Rib Steak
Or Roast

U.5.D.A. CHOICE — AGED JUST RIGHT

Morrell’s Frontier Sliced SMALL SIZE

BACON |OYSTERS

45 69 069, | :
FRANKS -

A NICE SELECTION OF FRESH FISH

efrUTt S

lcy Fresh — No Waste

~

15¢
EA.
q*N«._"..--

{ ~

Ground Beef

Fresh, Lean Beef

3Ihs 100
3 1%

... PAULSEN’S ...

THRIFT MARKET

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

Lots of Free
Parking
2 Big Lots

AT THE REAR OF
THE STORE!




