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Feedmg the Family

By ZOLA VINCENT
Food Editor

Oregon No-Bake Fruit |
Ccke Honey of Idea

Let's take 'a minute fmm.
pur busy holiday planning
and consider the effu:ae'tcy of'
real experts at being busy. A
look at anv honey factory re-
veals 60.000 or so bees, each
pne a specialist, efficiently
contributing to the colony's
food, shelter and protection
while hoarding golden nectar
for our ultimate eating plea-
sure.

Honey bees are responsible
for at least 50 crops that are
almost entirely dependeni on
them for pollination. If honey
bees are to continue to per-
form this wvaluable service,|
beekeepers must have a ready |
market for their honey crop.
People who eat honey, keep
the bees busy. It's a pieasure
Mr. Beckcepcr. to make it
with honey . .. bake it with
honey.

These lovely-1io-look -at,
heavenly-to-eat fruit cake con-
fections are a combination of
ingredients blended w ith
honev and brandy or orange
juice, They require no baking.
Combine mcr)lhmg in your
very biggest mixing howl;
then follow your fancy.
cup Oregon honey
cup undiluted evapor-
ated milk
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1 tablespoon lemon juice
4 cups miniature marsh-
mallows

teaspoon salt

teaspoon cinnamon
teaspoon nutmeg
teaspoon cloves

cups chopped raisins
cups dates, pitted. diced
cups diced candied fruit
cups chopped walnuts r
cups honey graham
cracker crumbs

cup (abeut) brandy, or-
' ange juice or pineapple
3 juice

y Use a large mixing bowl
‘and blend honey, milk, lemon
Juice, marshmallows, salt,
Fpices, prepared fruits and
nuts. Work-in graham cracker
‘erumbs and brandy or fruit
Huice until mixture is mcnstI
‘enough to shape into fruit
cakes, miniature fruit cakes,
tholiday wreaths, (rees, indi-
vidual confections or what-
ever you dream up.

For “cakes,” line loaf pan,
Ting or other mold with wax
paper or aluminum foil. Pack
Fruit eake in; cover top.

Chill several days to blend
flavors, Cakes or confections
frecze well . . . when proper-
ly wrapped of course. You'll
gel approximately one 2'2
pound cake, any desired num-
ber of small cakes or 48
candy-size pieces. Candy-size
pieces are nice with sherry.
Golden Date Pudding
Sweet and Spicy

This date pudding is a good |
keeper; freezes well. Makes
eight servings.

1 cup chopped dates

1 eup chopped walnuts

1 cup honey
cup milk
1 teaspoon vanilla extract
cup sifted all-purpose flour
teaspoon salt
teaspoon baking soda
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12 teaspoon nutmeg

3 eges.

Combine prepared dates,
walnuts, honey, milk and

vanilla extracl. Sift together

all dry ingredients. Beal eggs

until thick and lemon-colored

(about five minutes). Combine

prepared date mixture with

dry ingredients. Fold in well-

beaten eggs. Do no over mix. |
Batter will be thin. Pour into |
B x 8 x 2 inch greased pan,

Bake at 325 degrees. 45 min- |
utes or until done in center.
Serve warm with Amber
Sauce.

Amber Sauce, Combine two
tablespoons cornstarch, one-
half teaspoon salt and one-
half cup honey. Gradually
add 1'i: cups water. Cook
over low heat until thick and |
clear. Add two tablespoons
butter and one-fourth cup
tart fruit juice (orange, pine-
apple), sherrv or brandy: |
blend thoroughlyv. Makes 113
eups sauce or enough for
eight pudding servings.
Golden West Fruit Cake
Recipe Makes 5'z Pounds

Golden West fruit cake, fa-
vored by many, is a between
light and dark cake; one that
is certain to please everyvone.
Both golden and dark seed-
less raisins, dried figs. fresh |
dates and almonds are among
8 h e numerous 1nf’erems
which make this so very good.

Bake this recipe in two loaf
pans; age as long as possible;
divide in any way vou like
for home enjoyment and-or
for giving. .

3 cups light and dark raisins |
cup golden dried figs
cups pitted fresh dates
cup unblanched almonds |
cup pecans
cup cut preserved orange

1
2
1
1
1

| mixture,

1'4 cups brown sugar (pack-
ed)

4 eggs

2 cups sifted all-purpose
flour

1 teaspoon salt

14 teaspoon soda

1 teaspoon cinnamon

12 teaspoon allspice

Vs teaspoon cloves

Rinse raisins and drain
thoroughly. Clip off stems snd
chop figs; chop dates. Com-
bine fruits, chopped nuts,
orange peel, citron and cher-
ries. Combine nectar and
honey and pour over fruit nut
Cream shoriening
and sugar together thorough-
ly. Blend in well beaten eggs.
Sift together flour. sall, soda,
and spices. Add to creamed
mixture and blend thorough-
ly.

Turn into two loaf pans
(8v4 x 4'4 x 2%y inches) lined
with two layers of greased
brown paper and one of
greased waxed paper. Bake in
slow oven, 275 degrees, about

3%2 hours with shallow pan |

of hot water in bottom of
oven,

Makes about 5'%2 pounds

cake for sub-dividing any way |

| you wish.

Lamb Shoulder with
Minted Orance Sauce

A four pound boned shoul- ;

der of lamb, rolled and tied,
i5 a bargaln in good eating
any time. When glazed and
orange-sauced, it is party-
worthy, family-worthy. Eight
SCrVINngs,
1 4-pound boned shoulder
of lamb, rolled and tied

(

1 6-ounce can frozen orange |

juice
14 cup lemon juice
cup butter or margarine
leaspoon salt
'z cup [inely chopped celery
cup slivered almonds
Y4 cup chopped mint or
2 tleaspoons mint flakes
Place lamb on rack in shal-
low roasting pan. Bake in
slow oven, 300 degrees, 1'4

hours. Combine orange juice |

concentrate. lemon juice, but-
ter or margarine and salt.
Cook five minutes; mix well.
| Brush lamb with orange juice
mixture. Bake 1 to 2 hours
more (or until meat thermom-
eter registers 170 to 180 de
grees) depending upon desired
degree ol doneness.

Brush occasionally with
orange juice mixture during
baking period. Meanwhile,
combine remaining orange
juice mixture and
Cook five minutes. Add al
monds and mint or mint
flakes; mix well. Pass sauce
with the lamb.

Lemon-Bake Fish

So many fine fish fillets

and fish steaks in our markets

celery. !

today for solid enjoyment as |
menu change. For eacn four |

servings:
1%z pounds fish fillets
or steaks
2 fresh lemons,
pecled and sliced
Iy cup salad oil
Salt, pepper, paprika.
Place [fish fillets or sieaks
in greased baking dish. Ar-
range lemon slices over fish.
Combine oil, salt, pepper and
paprika; pour over fish. Bake
in ntoderate oven,

nish with lemon quarters.

New Steel To Be
Used in Missiles

Yuma, Ariz. (Science Serv-
ice) -
that is seven percent stronger
for its weight has been de
veloped for use in airplanes
and misstles.

Shown here at the U. S.
Navy's Aerial Weapons Meet,
the steel will enable designers
to cut the weight of certain
plane and missile parts seven
per cent at no sacrifice of
strength,

“Strux,”
Stee'l corporation metallur-
gists, can be heal treated to
develop tensile strengths up
to 300,000 pounds per square
inch. A user reported it posed
no manufacturing problems.

Caviar, Shees, Gauze

‘ On Campaign Expenses

Elyria, Ohio-A former pros-
ecutor. elected judge of the
court of common pleas, listed
these campaign expenses:

Gauze (1 roll), 18 cents;

Mercurochrome, 39 cents;

Shoes (1 pair) $17.50;

Caviar (2 jars), $1.27;

Total, $19.34. \

350 d.c-'
grees about 20 mirutes or un- |
til fish is flaky-tender. Gar- |

|
developed by U.S

A new structural steel |

. |
He wore out a pair of shoes |
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RECLINER CHAIR

A GHAIR THAT PROVIDES DEEP
INVITING RELAXATIGH

Save $30 . . . Sears Regular Low
Price $119.95 . . . REDUCED TO

EXTRA

covers.

POPULAR PLATFORM ROCKER
WTH ATTACHED SEAT CUSHION

MODERN DESIGN WITH
HARDWOOD ARMPOSTS

A

33988

$5 DOWN DELIVERS

Smartly Styled Swing Rocker
with Durahle Fabric Cover

FOR MAXIMUM COMFORT

Hardwood frames, No-Sag Spring
base, Foam rubber padding. Large
selection of Tapestry and Frieze

sitting comfort, room-{lattering

LINA

Has hardwood
frame,
rubber cushien
and back. Ply-
hide and frieze
fabric.

toam

$5.00 Down
Delivers

38988
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= ® FRIEZE COVERS
: ® COLOR CHOICE
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New Vulca-Pleat

it

decor!

HIGH BACK DESIGN
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$5.00 Down
Delivers

3

fine gift chair that combines

® Heavy leather-like

beauty, durable construction
. and with comfort and con- plastic
veniesnce of rocking, Cumpare .
: i Bl ® Choice of decorator
the quality! Compare the price!
Buy it at Sears! L colors

OCCASIONAL CHAIR PRICES START AT.......$19.88
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SEARS LOW,
LOW PRICE

er color fa

cized latex backing.

TWEED BROADLOOM

Raw stock dyes for great-
stness 1o sun-
light and cleaning. Plasti-

® 3.ply yarns
® 5500 tufts per sq. ft.

3475 2

® Six modern tweed
combinations

ALL WOOL TWEED CARPET

SEARS LOW.

LOW PRICE s 88
Allwool 3-ply varns an Sq‘
six tweed combirfations. Yd.

Exceptionally durable.

W,
CLUB STYLE SWIVEL ROCKER
RESILIENT FOAM RUBBER COMFORT

rubber bonded to fabric . . .

An unusual chair valuel.
chair, complete with ottoman for real “feet up” comfort!
Choose from Moss Green, Oxblood and Russet Brown
colorz. Gift priced at Sears,

9x12" and 15" widths 1":’% 5

88

$5 DOWN
DELIVERS

It swivels, it rocks, it cradles you in deep, resilient foom
rubber comfort. It's styeld for massive beauty with any

constructed back . . . foam
for lasting good locks!

GIVE DAD
REAL
STRETCH-OUT

COMFORT

TRUE LUXURY AT A GIFT PRICE!
CHAIR AND OTTOMAN

1 ‘!' $5 DOWN

DELIVERS
A big and handsome club

SEARS LOW,

® Nutmea Tweed
@ Brown Tweed

OPEN MONDAY AND FRIDAY EVENINGS ‘TIL 9

| DRESS UP YOUR HOME

LUlII"GE CHAIR
WITH BEAUTIFUL FRIEZE COVER

® SMART STYLING

® FOAM RUBBER
PADDED $5 DOWN
DELIVERS

Floating comfort lounge chair, with genuine foam rub-
ber seat cushion. Two sets of springs under the rubber
cushion. Massive style for the most comfort, Fine buy
«at Sears.

Not More Than

$5 Down

Delivers Any
of these Chairs

DELUXE RECLINER CHAIR
FOAM RUBBER PADIIED

1192,

DELIVERS

A gift thet will please any man. He can tip back and
relox, can sit up in foam rubber comfort . . . Cloth-
bocked plastic cover in handsome colors. DELUXE!

SAVE OVER $15

REG. $134.95
REDUCED TO
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ADD ELEGANCE TO YOUR FLOORS WITH WALL-TO-WALL BROADLOOM

® Sears exclusive
® Heavy deluxe quality .. - 2

ALL WOOL EMBOSSED

799

LOW PRICE

NO MONEY
DOWN!

36 months te pay on wall
to wall carpeting. Ask

salesman for details.

Measure Your Room!
Check Sizes Below!

BUY NOW AND SAVE!
ROOM SIZE
8'1"x8'11"
3’5"‘9‘3"
8'7"'x9'8"
811x102"

Expert Installation Arranged. Free
Estimates, No Obligation of Course

SALE PRICE

4591
______ 48.28
11'2"x11'7" ... 70.66
11°5"x11°10" ....72.29
11'9x12'4" .. 78.08
11"11"x1210" _81.27

BUY NOW AND
ROOM SIZE
8!3!Jx83811
8'9"x91"
8:]0:: 9:6::
B:]-Iu loaau
810x11°10"

117"x12°2"
13'3"x11"10"

Measure Your Room!
Check Sizes Below!

SALE PRICE

11°3"x12°8" ..
--111.60
-121.54

$5 Down Delivers Any Floor Covering
Purchase Up to 5200

SAVE!

81.00
103.20

Measure Your Room!
Check Sizes Below!

BUY NOW AND SAVE!
ROOM SIZE SALE PRICE
11°2"x11'8" _...117.94
11°5”x11°10” _.121.47
11'7"x12'6"” _133.16
11°10”x12°10” 136.71
14'2""x14'10” _188.61
14'5"x14°7"” __..191.98
14'9"x15'4"” _.204.15
14'11"x167" 225.36

$10 Down Delivers Any Floor Cover-
ing Purchase Over $200

peel campaigning, he said. bought
= cup cut citron _ the mercurochrome and gauze |
L2 cup cut candied cherries lfor his left hand when his|
4 cup apricot whole fruit| yife hit it with a sledge while |

nectar pulting up campaign Ssigns, |
s cup honey and he furnished caviar for
1 cup shorlening isandwiches al a parly rally, |

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.

LB

PLENTY OF
FREE PARKING
SP 3-6661
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