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Caneberry Crop Sfafe Farm Prices Now Up 2 Per Cent

Reporting Set
Salem - Extensive efforts

by the State Department of

Grants Pass Trucker
Fined for Violation

Portland - (CPD .A Grants
Pass trucker, J. J. Gentry,
has been fined $1,000 by U.S.
Judge William East for what
the judge termed hauling lum-
ber beyond the scope of his
permit from the Interstate
Commerce Commission.

CAN OPENERS "

Syracuse,
to crack the three safes at a
grocery supply warehouse,
some burglars went to Vork
on the food. Empty cans of
fruit cocktail, olives and
dates were found in a yard
nearby.

Agriculture toward establish-
ment of "an adequate federal--

per cent above a month ear-
lier, and 3 per cent higher
than in January, 1958. These
prices include those paid for
commodities and' services
used in farm production, farm
family living, and interest,
taxes, and wage rates.

Higher prices on feeder
livestock and on used cars
and trucks led the upward
trend in prices paid, Mrs.
Horrell indicated, but farm
wage rates and ' preliminary
1959 estimates of interest and
taxes also average higher.

Con-illi- s Oregon farm
prices got off to a running
start in 1959, moving up 2 per'
cent in January to a level
nearly 3 per cent above a
year ago. This was in 'Con-
trast to national farm prices
which just held their own, re-

ports Mrs. Elvera Horrell, ex-

tension agricultural econo-
mist at Oregon State College.

National farm prices level-
ed off as higher prices on com-

mercial vegetables, cattle,
calves, and chickens were just

state crop reporting service

offset by lower prices on
hogs, cotton, dairy products,
fruit, and tobacco. Mrs. Hor-
rell found as she studied re-

ports from the U. S. depart-
ment of agriculture. As a re-

sult, prices paid the nation's
farmers for their products
held unchanged during Janu-
ary,' but are still 1 per cent
above a year ag6.

Meanwhile, prices paid by
the nation's farmers slanted
upward during January,
reaching a new record high 1

for caneberries grown in Ore
gon and elsewhere in the
U.S.," has gained impetus
toward a more favorable Con-

gressional climate, according

Family living items moved
up as higher prices on house-
hold furnishings and autos
more than offset lower price
tags on clothing and building
materials.

to Paul T. RowelL market de

fyowiyp "py w

reporting service at a recent
meeting in Washington, D.C.

The USDA chief of fruit
and vegetable statistics, Regi-
nald Royston, told the com-
mittee that caneberry crop
reporting is "a missing link"
in their service, Chairman
Clark reported. Dr. Clarke
said that with attention now
focused on this need, intensi-
fied focus by interested pro-
ducers and processors should
have increased chances of

congressional sup-

port which is required to initi-
ate this service, which is now
provided for many other

velopment division chief.

Strengthened by concen-
trated attention of Oregon
and Washington caneberry
producers and processors and
with the marketing division
of Oregon meeting with the
Washington State Department
of 'agriculture on this matter
has furthered the proposal,
Rowell said.
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made strong presentations on
behalf of a caneberry crop
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HOLIDAY DESSERT A perfect blending, a happy ending
for this combination of tart-swe- et red cherries, creamed
cottage cheese and whipped cream. A dessert for the loves
of your life, Valentine Day, Washington's birthday or any
day.

ItVgood
i

at any' store when: i you buy 6d Medal!,f ,
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By ZOLA VINCENT
Food Editor

tar . and one-quart- er teaspoo
salt. Beat until egg whites are
stiff, but not dry. Gradually
add 4Vi cups sifted confec-
tioners' sugar and beat until
stiff peaks form. Fold in two
teaspoons vanilla. Frost cake
layers. Top cake with drained
maraschino cherry halves in
any desired pattern.
Halibut Leads Menu Parade
As Lenten Season Begins

West Coast halibut, the deli-
cate white, tender, bland fish
that takes so well to savory
sauces will be foremost on
menus during-- the 40 days of
Lent. Excellent when broiled,
pan fried or baked, it is also

sour pitted cherries (wa-

ter pack)
1 envelope unflavored gela-

tine
23 cup sugar ,

s teaspoon salt
V teaspoon almond flavor-

ing
rV teaspoon red food color-

ing
Drain cherries; reserve one

cup juice. Sprinkle gelatine
on one-ha- lf cup cherry juice;
dissolve over boiling water or
direct low heat. Stir in re-

maining one-ha- lf cup cherry
juice, the sugar, salt, almond
flavoring and food coloring.
Chill until gelatine mixture
mounds slightly when dropped
from a spoon. While gelatine
is chilling, arrange the
drained cherries on top of pie
filling. Spoon gelatine over
cherries. CHill until firm.

As mentioned above this
recipe can be used for two
eight-inc- h pies.
Poached Cinnamon Pies

During February the gar-
nish color accent is red, and
these translucent bit of good-
ness fill the bill.

Combine two cups water,
one cup sugar and two table-

spoons cinnamon candy drops.
Bring to a boil and boil five
minutes. Peel, core and quar-
ter three large cooking apples.
Add to syrup and cook until
tender, five to seven minutes.
Serve as a special treat with
pork, ham or poultry dishes.
Valentine Party Food Ideas
Using Maraschino Cherries

Colorful, almond - flavored
maraschino cherries will give
that special Valentine empha-
sis to a variety of edibles. Or-

dinary foods such as cottage
cheese salad, beverages and
desserts take on party airs
with the addition of these gay
members of the cherry fami-

ly. Here are some suggestions.
Combine cottage cheese

with chopped or sliced mara-
schino cherries. Serve on fruit
salads topped with a cheery
cherry garnish.

Use maraschino cherry
juice, heated or chilled, over
vanilla ice cream.

Fold chopped maraschino
cherries into whipped cream
and freeze. Use for topping
pound cake or an unfrosted
angel food.

Prepare a package of in-

stant vanilla pudding mix sub-

stituting maraschino cherry
juice for part of the milk.

Maraschino cherry, milk
shake will delight the chil-
dren. Simply combine two
tablespoons maraschino cher-

ry juice with one cup milk.
Chill thoroughly or beat in
vanilla ice cream and some
finely chopped cherries.
Cherry Valentine Cake

For Valentine's Day or for
an engagement party this
lovely cake is dreamy. Frost
it with our easy Snowy White
Frosting topped with drained
maraschino cherry halves ar-

ranged in a heart or heart and
arrow design.

2$ cups sifted
flour

2 teaspoons baking powder
IV2 cups 'butter or mar-

garine, softened '

IV2 cups sugar
r 5 eggs

3 tablespoons milk
3A cup chopped maraschino

cherries, drained (about
. 30 cherries)
Sift flour and baking pow-

der together. Cream butter or
margarine and sugar together
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;
cases going into syrup pack
and close to l'i million cases
into pie fillings.
Parly Cherry Cheese Pie

Tart red cherries and
snowy cottage cheese, have
been going steady for a long

Red Cherries. Cottage Cheese
Blend in Dessert Recipes

Long before Washington
and Parson Weems became in-

volved in that cherry tree epi-
sode, lovers attended cherry
fairs and any girl worth kiss-
ing had cherry - red lips.
Throughout centuries poets,
philosophers and proverb-maker-s

have been inspired to
write odes and tributes to this

time; compliment (and com tiffedsuitable for poaching, steam-- ,plement) each other in des-

serts galore. For the ever lov
ing family and for friends,

colorful and versatile fruit.
this is a recipe to share in
recognition of St. Valentine's
Day, Washington's Birthday,The fruit with the romantic
anybody's birthday.past is also a fruit with a fu-

ture as growers step up pro-
duction to meet demands of
canners and freezers to satis

This recipe can be used for
a handsome h pie plate
or for two pies, if

ing and casserole cookery.
Halibut is done when the juice
turns white and the meat
flakes easily with a fork. We
suggest two pounds for six
servings; remind you to keep
plenty of lemons on hand for
seasoning fish and shellfish of
all kinds.

Basic Halibut Broil. Broiled
halibut lends itself well to
sauces. Cut halibut steaks into
serving - size portions and
sprinkle with salt and pepper.
Place on a preheated, greased
broiler pan about three inches
from source of heat. Brush
with butter and broil four to
eight minutes or until slightly
brown. Baste with butter and
turn carefully. Brush other

fy consumer demands for
year-roun- d cherry enjoyment.

Canners take roughly half

there's no big plate handy.
1 11 - inch baked pastry

shell or graham cracker
1 crust '

5 ib. and large
1 envelope unfavored gela

of the tart red cherry crop
with about IV2 million cases
(24 cans to the case) going into Vi40 -10

water pack, 175 thousand

Save yourself work and

YOU CANT MISS!
side with butter and broil
four to eight minutes longer
or until fish flakes easily. Re-
move to warmed service plate
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tine
Vz cup water'
13 up sugar
V4 teaspoon salt
1 teaspoon grated lemon

rind
2 teaspoons lemon juice
2 cups creamed cottage
cheese
1 cup heavy cream, whip-

ped
Cherry Glaze

Prepare pastry shell. Sprin-
kle gelatine on cold water to
soften; dissolve over boiling
water or over direct low heat.
Stir in sugar, salt, grated lem-
on rind and lemon juice. Put
cottage cheese through sieve
or beat on high speed of elec-

tric mixer for three minutes.
Stir in gelatine mixture. Fold
in whipped cream. Turn into
baked pastry shell. Chill and
top with Cherry Glaze.
'Cherry Glaze

money whip up this gay trio
now in thrifty, drip-dr- y cot-

ton, seersucker or denim. Top,
shorts, .pedal pushers take lit-

tle fabric, little sewing. NO
ironing! Tomorrow's pattern:
Half-size- r.

Printed Pattern 9246:
Child's Sizes 2, 4, 6, 8, 10.
Size 6 top ?8 yard
shorts 34 yard.

Printed directions on each
pattern part. Easier, accurate.

Send THIRTY-FIV- E CENTS
fcoins) for this pattern add
10 cents for each pattern for
first-clas- s mailing. Send to
Marian Martin, Medford Mail
Tribune, Pattern ' Dept., 232
West 18th St., New York 11,
N.Y. Print plainly NAME,
ADDRESS with SIZE and
STYLE NUMBER.

and pour on the sauce of your
choice.

Here are some sauce sug-

gestions:
Anchovy gutter. Combine

two teaspoons lemon juice
with one teaspoon anchovy
paste; stir in three tablespoons
melted butter, dash of paprika
and one tablespoon chopped
parsley. Serve over broiled or
baked fish.

Horseradish Sauce. Com-
bine one-ha- lf cup mayonnaise
with two tablespoons horse-

radish, one - eighth teaspoon
pepper and one-ha- lf teaspoon
salt. Pour over fish or serve

uarvc It UCllCI llll UUIU l?ICUai -- mt "Kitchen-teste- d "nowi2 cans (1 pound each) red
Finding Just the

right kind of
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DAILY'S

Body & Paint

Southern Oregon's
Oldest and Finest

MTHU
Midget Prices

until light and fluffy. Gradual-
ly add eggs and beat well.
Add flour mixture and milk
alternately, mix well. Fold in
cherries. Turn into two
greased nine -- inch layer cake
pans. Bake in moderate oven
(375 degrees) for 45 minutes
or until cake tests done.

Snowy White. Frosting

THURSDAY

FRIDAY

SATURDAY

from a sauce boat.
Cheese Sauce. Melt four

tablespoons butter in sauce-
pan; add four tablespoons
flour and blend well. Slowly
stir in two cups milk and cook
over low heat until thickened,
stirring constantly. Add one-ha- lf

teaspoon salt, one cup
grated sharp cheddar che.ese
and one tablespoon grated
onion. Pour over broiled or
baked fish and brown gently
under broiler flame.

29 S. BARTLETT

Phone
SP 95

LARGE CRISP GREENNEBERGALL'S THICK SLICED GREENCombine four egg whites, GREEN
STAMPS 4A STAMPStwo tablespoons water, one-quart- er

teaspoon cream of tar-- BACON 2 JP CELERY ii . v
each

SWEET JUICY NAVELSWIFT'S PREMIUM TENDER GROWN

FRYERS The Very Best ORANGES
ARIZONA WHITE

Lb.

Here's

Good

(lews!

35'
39'

SWIFT'S PREMIUM

Fully CookedPICNICS
U.S. GRADED GOOD

.'.Lb.
GRAPEFRUIT
CELLO BAG

CARROTSCHUCK ROAST
Lb.

SWIFT'S SLICED CALIFORNIA FUERTE

AVOCADOS 6
U.S. NO. 1 KLAMATH

POTATOES 25
Vt- -

ts

f
I

BACON ENDS . 25
COUNTRY SMOKED

PIG KNUCKLES u 15
PURE FRESH ?

GROUND BEEF . 49
u. 89-

-

-- - BREAD
RED RADISHES or
GREEN ONIONS

VWE GIVEwc, vc f BETTY CROCKER COUPON SPECIALS!!

1242 N. Central

Medford, Oregon

Ifs made with
m
GREEN I

IjlsSTAMPS

BISQUICK, large size 3 f $1.00
GOLD MEDAL FLOUR .... 10 Lb,. 89
CAKE MIX, white, yellow, spice, devils 4 for 89

BUY I GREEN
STAMPS322 High Protein Flour Patterson's Bread


