
Thursday, Nov. 5. 1959 A MAIL TRIBUNE, Medford, Or. 7l
OPEN MONDAY AND FRIDAY EVENINGS TIL 9 P.M. FREE PARKING

deiMoisfratloii
HARMONY HOUSE 42-INC- H STEEL

few jJNJ&X 1

r"::-"-5-1 If , Ni

, i- ifT Z&LtL avC

HOT TOT
CABINET SINK OUTFIT

SEARS LOW PRICE
GOING STEAD Y Pork and apple sauce have been steady
for a long time. Both are oit all lists of plentifuls at low
cost. Both are amazingly versatile as you will see by reading
today's food columns. EES m
Feeding the Family 5195 $5 DOWNMOMMY 52 GAL

i ...
GLASS LINED

By ZOLA VINCENT
Feed Editor
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Bountiiuls Include Pork,
Processed Apples, Cranberries

Thirty days hath November
. . . and each one fmds the
harvest of seasonal good

ELECTRICAL WATER

HEATER
things piling high. There is a
tremendous harvest of pork; "::

So many quality features for so low a price. Includes:

I acid and scratch resistant porcelain enameled top,
roomy, heavy-gaug- e steel base cabinet with

on enamel surface, chrome-plate- d faucet, strainer.

er seasonal delight, squash:
like the recipe so well that
we share it with you. Very
good with either pork or poul-
try. Six servings.

2 cups canned apple sauce
lVz cups cooked, canned or

quick-froze- n squash
V cup brown sugar
Dash nutmeg

teaspoon salt
V cup melted butter
Vi cup evaporated milk
2 eggs, beaten
V2 cups soft bread crumbs,

buttered, optional
Vi cup slivered toasted

one of the largest ever re-

corded. That means especial-l- v

attractive pork prices in
our markets.

No one ever heard of fresh
AN OUTSTANDING VALUE AT THIS LOW PRICEREDUCED TOpork without apple sauce and

that brings us to our abund-
ance of apples and apples that
have been processed for our
convenience. More and more
fresh apples are being eaten KENMORE BUILT-I-N ELECTRIC OVEN

Combine apple sauce,
squash, brown sugar, nutmeg,

$5 DOWN

DELIVERS AND SURFACE UNITsalt, butter, evaporated milk

out-of-han-d. Processors are
stock - piling apple sauce,
apple slices, apple juice for
our convenience; this being
the age of convenience foods
and there is little doubt but

and eggs. Mix well. Pour into
buttered shallow baking dish.
Sprinkle with buttered rcrumbs, then with nutmeats. SHOP, COMPARE.w $1(8,88
Bake in moderate oven, 375

that they can do a better 30b
of apple processing than we
can in our kitchens - and at degrees, 25-3-0 minutes. Serve

hot, of course.lower cost, too.
Canned apple sauce, for in Broiled Swordfish

PRICE tilSwordfish is gaining instance, is usually a blend of
popularity right along; is now

SHOP . . . COMPARE
SEARS LOW PRICE

Wrap-aroun- d Elements

Glass Lined Tank

Fiberglass Insulation

available fresh or frozen the
year 'round. Broiling is favor
ed way of cooking. We like it
with anchovies.

2 pounds swordfish steaks
Salt and pepper

from two to five choice cook-in- g

apples. These fine juicy
varieties in combination give
a sweetness, tartness and zest
that distinguish the ready-to-serv-e

apple sauce as a quality
product of fine flavor.

Apple slices are made from
extra firm juicy varieties of
apples that retain their firm
texture as well as flavor when
canned or glassed.

ONLY $10 DOWN DELIVERS
Large 17-in- ch oven

Coppertone finish

Modern eye-lev- el control panel makes cooking easy
and thermostatically controlled oven with signal light
makes cooking perfect. surface unit has top
mounted controls with at positions.

4 tablespoons butter or oth
er fat, melted

Canned fillets of anchovies
Sprinkle both sides of

steaks with salt and pepper.
Place fish 'on preheated

Fully Automatic! Tank guaranteed 10 years. Wrap-aroun- d

heat belt. Elements give 4 times more heating surface. Thick
fiberglass insulation holds heat in-sa- ves fuel. Listed by Un-

derwriters Lab. Homart water heaters are available in sizes 6
gal. to 80 gal. and prices start at $44.95 ;.. . , ,

-

Canned and glassed apple
greased broiler pan about two

juice has made phenomenal
strides in production as a re
sult of consumer acceptance.

inches from heat. Brush with
melted fat. Broil for five to
eight-minute-

s tr untir slightly
brown; baste with melted fatTwenty five years ago, apple

cider was made and consumed
In greater quantity than any

ASK ABOUT SEARS KITCHEN PLANNING CLINIC .
COME IN, OR PHONE SP 3-66- 61 TODAY FOR FREE IN THE HOME MEASUR-IN- G

AND ESTIMATING SERVICE, NO OBLIGATION.

and cook five minutes or until
fish flakes easily when tested 17ATER HEATER PRICES START AT $44.88other juice. Today, cider is

mostly a seasonal specialty with a fork.

; while the clear, light-colore- d

'jinnl imVp is zooming in
Place one or two flat fillets

of anchovies on each steak
and return to broiler for about
three minutes. Remove care

J W

. popularity on our grocery
, shelves the year arouna:

fully to hot platter and garcomes in sizes ranging from
nish with lots of parsley,six ounce cans to gallon jars. plenty of lemon wedges.Fresh Cranberries Serve immediately. Six genThis is a big year for cran

berries with Oregon and erous servings.
Many Ways with
Fresh CranberriesWashington crops the biggest

in f history. Recently arrived
In cur markets, their low cost

approximates that of holiday

The ruby red of fresh,
plump, tart and bouncy cran-
berries beckons from every
fruit stand display. Qualityneat seasons in tne past.

Known as the berry with the was never better as fresh
bounce (the fresher the berry. cranberries pour into local

markets from Oregon and 095the bigger the bounce), fresh
cranberries are zestful eating n $2995

HOMART Low Cost Cast
Iron Bath Ensemble

Plastic Sliding Panels
For Recessed BathtubsWashington bogs; the biggestin sauce, jelly, relishes, pies, crop in their history,

Insulate with
Rock Wool Pellets

$1.59
bicraaMi your horn's com fort, ails
heating, air conditioning costs, fir
rasntont. Freo Mowing, pours out.

Pastel "Wood Look"
Asbestos Siding

Low as.. $500 "
You can make your home look young-
er for no money down on MCP.
Materials and labor are guaranteed.

'

tart cakes, shortcake, ices

'
HOMART Aluminum
Combination Door

$29.8832 and 36x80...
Chang from storms to screens easily,
quickly. Includes two glass panels,
er and al hard wore. Ivy siewl

They come by the pound in
film bags and in cartons; for

Imagine getting such high HOMART quality for such a low price'Includes tub, toilet, lavatory and all necessary trim. Toilet and
lavatory are add and stainproof vitreous china. A real buy.

Sturdy, translucent plastic panels provide privacy as well as
splash protection. Aluminum frame stays bright. Towel bar handle
on each panel. 60x57-'mche- $ fits 5-f- t. recessed bathtubs.

- and in fruit salads, fruit molds
and are popular for juice. To

freeze, simply put whole and sauce, for relish, for pies,
cakes, tarts and for the mak
ing molded saladsloose 'in proper container.

Plentiful Pork. Apples
Make Pleasing Combos

and relishes like these:
Relish Mold TREMENDOUS ELECTRICAL SAVINGS . , BUY HOW AND SAVE!For serving with pork orPork and apple sauce have

been keeping steady company poultry! Dissolve one pack
age raspberry flavor gelatin
in one cup boiling water. Add
another one - half cup cold

for a long time. Let's enliven
this popular duo with some
new flavor combinations us-

ing canned apple sauce, apple water and set aside to cool.
Put two cups fresh cranberslices andor apple juice.

Appleleasers. For a change, ries and one orange (quarter-
ed and seeded, rind on)spike apple juice with lemon

juice or blend it with cran through food chopper. Add
berry juice as an appeuzer w

recede a meal that features
one cup sugar and mix well.
When gelatin begins to thick

nork roast or chops. en, told in cranberry-orang-
Breakfast Lore. Frizzle can mixture. Pour into large mold

ned apple slices gently in a or individual molds and chill
little of the bacon fat; then until firm. Unmold and serve ? 17 r"Vtop them with the crisp bacon on crisp lettuce cups.
strips. Cranberry Salad

Here, fresh cranberriesHot or Cold. With either
pork - roast "w pork chops,
offer a generous, bowl of

combine with apples, grapes

Toasts 2 Slices In
Just 90 Seconds I

Automatic.. . $13.88
Kenmore toasts any she bread fast,
automatically! Chrome-plate- Ul
isted. replacement guarantee

Pop-Co- rn Popper
Makes it Easy

Reduced to $3.33
Perfect pop com vry time with this

Kcnmor popper! Add oil, corn and

let pop. Built-i- n measure. 2Vi--

Deluxe Kenmore
Automatic Heater

U.L Listed $54.95
Powerful enough to heat small horn
in coldest weather. Has 2 heat selec-
tion for 4800 or 3000 watts.

in a cherry fruit - flavored
gelatin in one cup hot water.ready - to - use apple sauce

spiked with horseradish or
combine apple sauce with a
handful of raisins. Serve heat

Stir in one-ha- lf cup cold wa-
ter. Chill until slightly thick-
ened. Put two cups fresh cran-
berries and two apples, peeleded or chilled

Ham Slice. Rub ham slice
with one teaspoon dry mustard

and cored, through food chop-
per. Fold ground fruit and
one cup seedless green grapes KENMORE REPLACEMENT GUARANTEE!and two tablespoons brown

sugar. Place in baking pan into gelatin. Pour into a one
and add one cup apple juice; quart mold or individual Kenmore Electric Heater

Gives Full Heat In 10 Seconds
Low price on Kenmore HV-i- n.

Electric Frypan
bake at 350 degrees for one
hour, covered. Uncover and

molds. Chill until firm. Un-

mold on lettuce. Serve with
or without mayonnaise.bake one - half hour longer,

basting occasionally Cranberry Pork Chops
Partv Stuff. Add one-ha- lf We combine plentful pork $(6) 99Completely lmmerslbl

Removable heat control
Built-i- n safety twitch
Automatic thermostatchops with plentiful new-se- a

Any Kenmore portable appliance that proved defective within 1 year
of purchase will be replaced with a NEW Appliance.

COMPARE Th'$ Guarante with the ulual "Repair Warrant'
found on most other brands of appliances.

SHOP AT SEARS ... WHERE

QUALITY IS NOT EXPENSIVE!

son fresh cranberries for a REDUCED TO .genuine treat. For each four LID 2.47
servings: t's extra deep so you can cook pot roasts, stewsBrown four one-inc- h thick
pork chops in a skillet. Sea and other family dishes. Accurate heat control plus

Enjoy penetrating radiant heat combined with fan
forced air circulation in just 1 0 seconds! Safety
grille keeps little fingers and metal objects away
from danger. Delivers up to 5635 BTU's of heat.

cup slivered candied ginger to
one can of apple slices; chiU
and offer in a relish tray.

Relish for Ham. This relish
is so easily done, so very
satisfying with fresh or cured
ham either, hot or cold. Com-

bine one con apple slices and
one can whole cranberry
sauce. Toss in a few coarsely
chopped nuts if you like.
Apples and Squash
Combine in Scallop

Canned apple sauce is also

cooking guide on handle. All aluminum with cool
son with salt and pepper.
Combine two cups ground or

handles. Lid has steam vent. Hurry, buy it today!chopped fresh cranberries,
one-ha- lf cup honey, one-fourt- h

teaspoon ground cloves and
one-four- th teaspoon nutmeg.

EARSsPour this mixture over the
browned chops in the skillet.

PLENTY OF

FREE PARKINGot (torn
JACKSON AT BIDDLE ROAD

MEDFORD, OREGON
Store Hours: 9:30 a.m. to 5:30 p.m.

Open Monday and Friday
Evenings Til 9 P.M.

pooular as an ingredient; com Cover and cook slowly aboutI

bines well with many vege- - one hour or until chops are
ROEBUCK AND CO. SP 3-66-

61utoxes. we iriea n wun anom- - tnorougaly done


