Feeding the Family

By ZOLA VINCENT

Food Editer

Luscious Lamb, Beef and Pork
Make Msal Planning Easy
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tagular price on 8 oz. size can of
famous Puss 'n Bosts Cat Food!

Stock up now and save!

lf you've been feeding / / /-

Puss 'n Boots, America’s

larfest selling cat food, you know what good nutrition
megns to your cat. You've seen if, in your pet’s im-
proved energy, playfulness, and beauty. So you'll
want to get ¢ big supply now at this reduced price!

If you've never fed Puss 'n Boots, here's your chance
‘o get scquainted with it at a saving—and fo see for

salt, pepper, ore- es,

bacon; toss with spinach. Makes

|six servings.

| Dried Fruit Industry

In National Limelight

50 large and important has the
dried fruit Industry become that
two weeks, March 16-30, instead
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California produces 200,000

tons of dried prunes annually.
Incidentally, a prune is a \arlew
of plum which can be dried with- |
out fermenting when the pit is
left in. |

In order of tonnage peaches
are pext wtih 28,000 tons pro-
duced annually; apricots follow |
with 20,000 tons; figs, 12,000
tons; and pears, 4,000 tons.

Only completely ripe fruit is|
used for drying which is not ec-l
onomically possible for fruit|
which is harvested for canning|
or to be shipped in the JIresh
state. For this reason dried fruits
have become a syvmbol of com- |
plete flavor and compact good |
ecating qualities.

Drying Ratios |

It is interesting to note ihat
the highest drying ratio is for|
apples. Because of the variations
in peeling and coring the ratio
will vary as much as six-nine to
one. It takes 51, pounds of fresh |
apricots to produce onc pound |
dried. Prunes and peaches run|
312 pounds fresh to one dried.

| Raisins are three to one.

of the usual one week have heen |

designated as “Dried Fruit
Weeks. "
California is considered the

world’s center of dried fruit pro-
duction. The leading fruits in the
drying industry are raisins, prun-
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It is desirable to store dried
fruit in a reasonably dry well|
ventilated place. |
Preferred Cooking Method I

Newer and scientifically ad-|
vanced processing methods have |
done away with the old-time ne-|
cessity for soaking fruit. To ob-|
tain best results, the quick-cook- |
ing method is r ¢ mmended. In|
all cases rinse fruit, remove any |
core from pears or apples, cover |
with water and beil until tender. |
Peaches must be removed from |
waler after five minutes In or-
der to remove their skins.
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yourself what it will do for your cat! If you have been
feeding your cat other types of prepared cat foods
or table scraps—start feeding Puss *n Boots now, and
see what a difference really good nutrition makes!
Puss "n Boots IS good nutrition — made from fresh.
caught whole fish (not scraps), with selected cereals,
and extra Yitamin B, added to every can.

PUSS'BOOTS

.Is good nutrition

America’s largest selling cot food...adds the plus in heclth, beauty, energy

Caart Flaherion, Divisisn of The Quaker Datn Company, Chissge 54, (Tiinely

J |

Thursday, March 21, 1987

MEDFORD (OREGON) MAIL TRIBUNE—-TIVE

Be Sure and Register This Week End

®© ® FORACHANCEONTHE @ @

RCA VICT OR ‘Personal TV

To Be Given Away Saturday!

No obligation, nothing to buy. Just come in and register
your name. All persons over 18 years of age eligible.

LOOK WHAT 19c WILL BUY

LARGE, SOLID

Lettuce

Radishes and
Green Onions

bunches for

LOCAL — TENDER

Spinach

19

Rhubarb

Nature's Tonic

19-.

Extra Fancy

CELERY
HEARTS

195

Luscious, Tender

Fryers

2% to 3 Ibs. Average

Strauss CHOICE MEATS

ALL MEATS INSPECTED

WELL TRIMMED — U.S.D.A. CHOICE

Treat the Family

PurePork
Sausage

39

FRANKFURTERS

LARGE, Juicy

3 s 1%

GROUND BEEF

Nice Selection of Sea Foods!

NICE, LEAN

tbs. 1%

Orange Drink

4 for l 2

HI-C 46 Ounce

fanning*

CORFRFE!

2 Lbs. .

COFFEE

MANNINGS

93:

’1.86

Aluminum Foil ~-

rolls

IOO

COTTAGE

Margarine

19:.

BREST O’ CHICKEN

TUNA

2]

COLORED

SCOTTIES

400 c '
o l 9 ea.

Prices Good Friday, Saturday Only — We Reserve the Right to Limit Quan¥ies

... PAULSEN’S ...

THRIFT MARKET

CENTRAL POINT, OREGON

Lots of Free
Parking
2 Big Lots

AT THE REAR OF
THE STOREI




