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PLEASES LITTLE LEAGUERS - Liitle Leaguers slide fr-r1
home plate without argument when something hearty
and satisfying like this barbecued beef and rlee Is re

i

; h W BT

savory |

:||1di

wiiting, Many filleraps for growing boys are included in!

todey’s food columns

Feeding the Family

By ZOLA VINCENT

Food Editer

Home Just Filling Station As,

Young Athletes Swat that Ball | by

y Balll" lg heird |
throughout the land as lttle
Leagliers slug iU out on local
pluving fields; enchiand every |

one dreaming of the day when
he'll be playing with the Big
l,rl';l_u-u-r.\' |
Home 15 just a filling sta:
tian for our young athlete of
all ages. Every aamiring pir-
ents knows that his lor her)
voung pride and joy who an-
swers to the call of “Batter
Up!" needs two or three fimes
as much food as his father,
Plaving to the grindstands
and battling the “ump’ take
a lot out of a fellow whose

legs are hollow 1o begin with. |

He's not only bullding new
hones bul testh and blood and
muscles and tissues; needs
quantity as well as properly
balanced variety of foods

There's also the rooting sec-
tion: to be fed! So let's glve
thoughtful consideration Lo
thal important home plate—
the feeding of budding All
Americans, their brothers,
sisters, other relatives and
friends.
Milk, Burgers, Franks
Favorite Filler-Uppers

Any poll of fust-growing
boys fand girls too) will re-
veal a blg piteh for lots of
milk, plenty of hamburgers
and/or frankfurters. A pitch-
er 'of milk on the table will
gave (rips to the refrigerator;

encourage milk drinking.

A piteher of orange, pine-
apple, grapefruit, tomato, veg-
etable nr other favorite juice
is a good iden too—lor sup-
plying that all-important vit-
amin C needed daily.
All-American Burger
With Variations

For each four servings, com-
bine one pound hamburger,
nne leaspoon sall, two table-
spoons chopped onion: mix|
thoroughly. Shape into four
thin or eight thin patties.
Pan-hrown in skiliet. Do not
prese the patties. Do not over- |
vook. Turn to brown on otlier
cide

When burgers are cooked,
remove from puan. Add to the|
drippings in the pan, lwo
tablespoons butter or marga-
rine. one tablespoon worcest-
ershire sauge or catsup. Pour
aver hot hamburgers.

De Luxe Burgers |

Shape the All - American
burgers into two thick pat-
ties. Place on a ple pan and
broil three inclies from heat
gouree. Turn once 1o broll (5
o 10 minutes), To serve,
spread hot burgers wilh one
ol the following:

Two tablespoons buller mix-
ed with two tablespoons cat-
sup, one feasppon prepared
mustard or chiii powder
two tablespoons butter mixed
with twao  tablespoons chop-|
ped chives , . two lable-
spoons butter mixed with two
tablespoons Blue cheese . . o)
two tublespoons butter mixed
with one Inblespoon |1rt-1.mrr_wll
mustnrd or one tablespoon
butter mi dth two table-
Spoons worcestershire sauce.
Ways With Franks

Frankly., frunks need anly
quick heating hey're al-|
ready cooked. Flve minutes in
bailing: hot water or guick
brailing in oven, outdoor grill
or over camplire coals,

Thoey r niv blns and
an offering of fnayonnaise,
mustard, ohill sa pickle
relish, finely chopped anions,
chili con enrnd and then
it's every man for himself,
Barbecued Beel and Rice
Dinner Rates Cheers _
Lenguers, thelr fath-
the Womoen [ f 1I1[.
rs

1 will give three che
. this barberusd besf and|
let maln dish. He ¥
ground
wng with
lon and
flav-

U red

nnle find svory

TS

enough forl

nolass il £

third. Six servings,

two, mavbe four, Erowing

2 tablespoons butter or
mirgarine

1y cup finely clivpped onion

13 cup chopped green
pepper

1 pound ground heef

1 tegspoon salt, divided

14 cup unsulphured

muolasses

tiblespoons prepared

mustard

1 ean (1 pound) tomaloes

1 cup uncooked rice

Melt butter in large skillet;
add onion and green pepper
and eook until onlon is tend-
er, but not hrown, Add ground
beel and ta teaspoon of the
salt. Brown beel, lireaking up |
Into pleces with a fork

While beel iz browning,
combine unsulphured molas-
ses and prepared mustard.
Add to beef mixture with to-
mitoes and  remalning one-
halfl teaspoon sall, Gradually
add rice. Cover; feduice et
and simmer 25 to 30 minutes,
or untll rice is tender,
Tuna Tempters for
Sandlo! Heroes

Tyuna 2 among Lop favorile
foods for growing boys, Play
it big. Make Tuna Hero Sanc-
wiches. If loal is for more
than one hero, cut in indi-
vidual portions before spread-
Ing with tuna mixture.

Cut loaf of French or Ital-
ian bread in hall lengthwise,
Spread bottom layer with
tunt mixture comhbining two
cans (G'z or 7 ounces each)
tung,  one-half cup minced
cedery, one tablespoon minced
onlon, one teaspoons salt, one-
eighth teaspoon pepper, one-
half cup mayonnaise, two tea- |
sponns Temen juicee |

Slice. stuffed  olives over |
tune spread; cover with Lo
m#fo slices, onlon rilngs and
shredded lettuce, Spread top
layer with' bulter or mayon-
nalse and place on lop
Cuaramel Bananas
Liked by Ausiralians |

City folks ih Australia atill |
follow mealtime patterny 1.l(|
England; enjoy an abundunce
of rabbil, lamh, fish and shell-
fish, The natives stick to their
own original diet, living large-
Iy an the seeds of many grass-
es, seeds of varlous palms
roots nnd bulbs, together with |
Insvct delectables |

These Caramel Bunanas ure |
a favorite dessert of .-\||.<1.|'nl-|
lan eity folks and plantation |
dwellers. Recipe makes eight |
servings, |
1 1/3 cups brown sugar ‘

|

9

cup eream
cup  butter
teaspoon rum, optional
teaspoons vanilla
banapas, cut in half |
across and split length-
wise !
1 cup whipping cream !
La teaspoon vanilla '
Mix sugar, cream and but-|
ter and cook for four or five|
minutes in a pan to caramel-
lze. Remove from fire before
It becomes too brown, add|
rum, if desived, and vanilla. |
Place the ban £ in a des-
sert dish or individual sher-|
het glasses. Pour the sauce |
over them and allow to chill.ll
Whip eream, add vanilla and |
garnlsh bananas belore ser\'-{
ing
Grapefruil Bonanza |
Make the most of the fine|
guality grapefruit that is in|
the: market in small .i-lf.m,i

1

CET

Serve two halves instead of
one, Or cut n “lid" off euch

Soran's Finest — Oregon

FRESH FRYERS

RIB ROAST
Boiling Beef
Boneless Beef Stew

Real economical

Ground fresh daily

Pure Ground Beef o

All excess fat and bone removed
U.5.D.A. Good; lean and tender

Plate and brisket cuts. U.S.D.A. Good

of USDA Good Beet

F ROASTS

“J.S.D.A.Good" Trimmed
Better, Blade & 7 Bone Cuis

Grown — Completely Dressed and Drawn

Ib. 39¢
- 89"
.. 19°

Lean tender cubes

LARGE SELECTION OF LUNCHEON
MEATS...SALADS And PICNIC FOODS

M- i

CAKE MIX

CINCH

Yellow

Devils, White,

:55100

SALAD DRESSING

Oregon
QUART

Continuing the Del Monte Sale:

Apricots
FruitCocktail "%

Figs Golden Poppy—by Del Moste

Del Monte—Halves
No. 303

No. 303
MANDARIN—Del Monte
Oranges *".-
Del Maonte

Peaches
Peaches
Pineapple

Sliced Pineapple .2
gum Asparagus eycu

Early Garden—No. 300
F00DS

— Cut GreenBeans "'
Beaus

Cut Green—Doubleluck; No. 303
(4
Corn

Halves or sliced—No. 22

Del Monte
Halves or sliced—No. 303

Crushed or Tidbits
Del Monte—No, 211

by Del Monte

Cream Style—Del Monte

Ne. 303
c Whole Kernel—Del Monte
om %35
el Monte
Peas No. 303

i L+ Del Mont
Spinach %.:c:"

Del Monte
No. 303

Tomatoes
Tomato Sauce =™

Tomato Sauce ~. %"
catsup Del Monta

14 oz.

Del Monte Sale
STOCK UP& SAVE!

e ™

LETTUCE
TOMATOES
AVOCADOS

MEDFORD’S FINEST PRODUCE

U.S. No.1-A New White Shafter

POTATOES
10 Bas 4-9c

2. 29¢

Red Beauties Basket 29¢
Each ‘o¢

Extra Large
Green Heads

Large Green
Calitornia Fuertes

STRAWBERRIES

Red Ripe California

. 9700

Cups

EGGS

NULADE
LARGE AA
DOZEN

45

Reg, Multiple Save

.29 4/1.00 .16

27 $/1.00
19 6/1.00
29 4/1.00
33 4/1.00
29 5/1.00
23 5/1.00
39 3/1.00
39 3/1.00
22 5/1.00
15 8/1.00
20 6/1.00
21 5/1.00
22 5/1.00
A7 7/1.00
29 5/1.00
1012/1.00
AT 1/1.00
21 §/1.00

39
14
16
32
23
15
A7
A7
10

09
10
19
25
20
19
09

grapefruil, loosen sections;
looks even more generous|
than half of a large grape-
fruit

Add gropefrull segments ta
frult cups and salads Arrange
alternating grapefriit sections
and avocddo hallmoon slives |
on shredded lettuce: serve
with French dressing,

Broil grapefruit sections |
for garnishing pork, veal, |
poullry or ifsh

Arrange fresh  grapefriit
sections on or around a mound |

1-Ib.
Tin

69

ol collage clieese.

Butternut Coffee

2.b. $94 37

Tin

CAMPBELL'S

OUP

Vegelable base, fomoto rice, veg-
etable, asparagus, bean, celery, pea,

peper pot.

10'3-01. s] 00
fins

LOU

EXPRESS--No. | tin

SALMON

49°

BREAKFAST DRINK

TANG

29’

GOLD MEDAL
25-Lb. Bag

$‘| 89

COFFEE:.

ALTA

DRIP or 2-1B.

$"19

MILK

COTTAGE

Tall Tin . . .each

10

COFFEE

RICH TASTE
INSTANT

i d P

Cream Flake
3-LB. TIN

YMCA

AUCTION

Be Sure and Take Part in
This Worthwhile Event
MAY 15—2:00 P.M.
B & B Auction Yard

Shortning
39¢

MIX or MATCH ‘EM!

Reg. Multiple  Save
TASTE SEALED—No. 303

APRICOTS . . . . .19 6/100 .14
CALA RIPE—No, 303

BOYSENBERRIES . . . .29 4/1.00 .16
4/1.00 .24

PEARS . . . . . 3l
5/1.00 45
6/1 00 .14

PEARS . . . . .28
.18

10/1.00 .60

10/1.00 .20

ARBEE CREST, WHOLE—No, 303
RKOUNTY KIST CREAM STYLE—No. 303
4/1.00 .16

GREEN BEANS . .
5/1.00 .15

. . . . . . L]

COTTAGE TENDER—No. 303

PEAS . . . . . . .12

PREMIUM—A6 0z,

TOMATO JUICE . . .29

DW—Nun, 216

TOMATOES . . . . .23

VAN CAMPS—No, 2

PORK & BEANS . . .20 6/1.00 .20

Low Every Day Prices

PLUS

Thrifty Green Stamps

at Our Medford Store

“S&H" Green Stamps

at Our Ashland Store

MARKET—Nao. 303

KIDNEY BEANS . . . .I6

BLUE SKY—No, 303

TOMATOES . . . .17

SEA CALL GRATED—'48
. 23

AVALON CHUNK, LIGHT MEAT—1i5

TUNA

MARKET—Solid Pack Light Meat—14s

Tu “A . . . . - . -2’

1/1.00 .12
1/1.00 .19
5/1.00 .16
4/1.00 .16
5/1.00 .46

. . . - . .

OREGON

MEDFORD

13th and Central

FO0D STO0R

ASHLAND

1475 Siskiyou Blvd.

PRICES EFFECTIVE THROUGH SUNDAY
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