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with bolling syrup leaving

TRIBUNE. MEDFORD, ORE,
one-half inch head room. Ad-

SOUFE‘L-‘E MAKING EASY—The art of making lighl and|

fluffy souffles is actually an

souffle will win praise as 8 main dish luncheon or week
end supper specialty. The recipe is included in today's food

columns.

Thursday, August 18, 1960 :
3 juat lids. Process In bolling

water bath 20 minutes for

pints and quarts.

Ds Luxe Poiatoes

Try topping baked polatoes
with a combination of dairy
sour eream, crumbled Roque-
fort or Blue cheese and
seasonings to tasle.

Or top with crumbled crisp
bacon, sauteed chopped green
onions and green peppers and
seasonings.

Or stuff with a combination
of scooped-out baked potatoes,
warm milk, grated Swisa
cheese, chopped chives and
garlic salt.

Cinnamon Pears

Cinnamon pears are flavor-
ful and colorful accompanis
ment to meais and poultry.
To prepare, combine one cup
sugar, one cup water and one-
half cup red cinnamon can-
dies in a saucepan; simmer for
five minutes. Add 10 fresh
pear halves and continue gen-
tle simmer for five minules.
Serve warm or chilled.

Fresh Corn in Golden Souffle
Made Rich with Cheddar
Cheess

This golden corn souffle is
an ideal entree for luncheon
or for a week end evening
supper since Lhe long baking
allows time for other last
minute preparation,

For exira flavor goodness
a3 well as added nourishment,
American cheddar cheese has
been added lo this tasly souf-
fle. Aloeng with milk, the
cheexe supplies high quality
protein, minerals and vila-

easy one. This golden corn

Feeding the Family

By ZOLA VINCENT
Food Editer

mins so essential o good

Let Family Help
With Project Peaches

Luscious freestone peaches
lure home canners, [reezers
and jam makers as August
harvest rolls lo local markels.
Remember that Rio Osa Gems
are best for freezing, the El-
bertas superior for canning.
Use these and other varieties
for quickly made jams, pre-
serves, speclalties. Make it a
family affair,

Let the boys “lug"” the lugs;
the girls have the pleasure
and satisfactions of helping
with the projecl. g

Our. state is famed for lhe
quality of ils peaches, and
this year's crop is an excel-
lent one in all respecls.

Unlike other fruils so popu-
1ar with commercial canners,
the commercial processors go
for the cling peaches which
leaves practically all of the
freestones for home process-
ing. Walch this newspaper’s
advertisements for best buys
or | plan ahead by talking |
things over with head of pro-
duce depariment in your |
favorile markel, .

Onge you get the project
under way, [inish il up; If
possible the same day.

Easy Peach Frease
In Honey Syrup

Honey has long been valued
for ila flavor and for the food
energy Il supplies. It is also
vital to the economy of our

Court Records

ABHLAND MUNICIPAL COURT
Robert A, Johnaon! reckiess driv-
ing and defective equipment, 350,
Jerome A, Yeater, violation of
basic rule, $1A,
Sharon L, Ingraham, f{allure lo
heed téaffic light, $5

TMoland B Allen, violation of ba- |
sic rule, 510 |
Homer I, Johnwson, 118 Lindoln

at, Ashiand, under influence of in-|
Ionlutlng I!qunr while an a public |
atreel, §30.

Charles F. Federickson, 778 Ash-
Iand st., Ashiand, :!ri\-iur while un.
der, the Influence of intoxieating
liguor, $208; driving while license
suspanded, $150 [

DIATRICT COURT |
Gary FEugene Krouse, truck
wproding, S\ |

Gary Livington ¥Fosaon, no opera- |
tor's llcense, §5, |

Minnie O, Parker, fallure to alg-|
nal. $13. |
Jerry R. Hart, no horn, $10.

.:qu F, McGill, fallure to atop
15,

Paul . Hewill, overload, 1A

Roy Lee Myers, vehicle license
expired, A5

arbars J. Knesley. f(ailure to
aperate on right side of highway,

Robert . Rice, violation of ba-|
sie rule, 813

Claude W. Wadell, failure to stop

Andrew J. McClevey. no vehicle
license, 35 |

Luther George Blake, disobeyed |

stop sign; $10,
E’Idcrst S‘. Miller  Jr.,

Spokanm,

Wash., reckless driving, tH
nwitched license $5

Delmor G. Malay, overweight, |
880,

M. L Halbrock, improper wheel
covers, 310

Ralph E. Merritl, failure to stop, |

A
Richard ¥. Gravelle, overwidih, |
s,
Daren F

Webt, unlawbil eombis

nation vellele $10

Jamea George truck speeding
825
CIRCUIT Counr

Lon F Heath va. Gary A Feath,
divoree docres, |

Marshn Muogdelina Blair va, Chal- |
mer Hialr, divorce decree

—— |

MALRIAGE LICENSE

APPLICATIONS

Delier Gete Brood
20, Mediord and 1

4

Lauise
Hertager, Box 171, Kag Yokt

Donald Eugene Wikler, 07 Big-
hamidr., Contral Point, and Sharon |
Lee Jumen, route | box 331A, Engle
'alnt,

Joe Riles Maynard 2846 High-
way 0. Ashland. and Dollie Aman.
ds Rohison. 321 Engle Ml o
Ashilind

Donald  Waane  Bowliing.  §og2
Grant st Modford, and Janet Ray
Aarker. 222 Ashland st Medford

David James Hile, Lake Inntelin
Calltl, and Arliss Jean Hayvdoek,
box B3 Talent

Walter Lonson. Sewell Jr, 3203 |
Teble Mook rd. Central Poinl, and

Georgene Ann Hicks, 720 West 11th
s, Medford
Loyd J. Waod, 203 South Hrceﬂdl
B Tolent. and Judith  Eleanop |
€9, 237 Winema Way, Mediord

COAL RESERVES
The.Senc region hhs conl |
reserves of six billion tons, !

| wood or cloth,

slale because the busy beex,
through pollinalion are re-
sponsible for more than 50 of
our fruits and vegetables,

Economically minded honey
users always buy honey in
large sized conlainers; use it
in many ways, It is easily
measiured or poured from con-
tainer, jar or measuring cup
If edge is niled.

Here we freeze peiches in
honey syrup.

Fresh peaches frozen .in a
honey syrup do not require
the use of vitamin C powder
or Ascorbic Acid to prevent
darkening of the fruit. Honey
syrup may be prepared in
guantity and stored in the

refrigerator ready for use,
To prepare syrup, simply
combing 115 to 2 cups Ore-

healthy bodies of growing
girls and boys. Recipe makes
six generous servings,

For best ccrn fexture and
flavor, cook fresh corn quick-
ly, then. c¢ut from cob and
scrape cob with downward
sirokes only from stalk o Llip.

6 tablespoons butier

o

"

-

cup flour
teaspoon salt
Dash of pepper
cups milk

tablespoons chopped’ pi-

. miepto i
cup grated American
cheddar cheese

2 cups corn, cooked and

cut from eob
OR 10-ounce package

frozen corp

3 eggs, separated
Meit butter in saucepan
over low heat. Blend in flour,
salt and pepper. Add milk,
stirring constantly: cook until
sauce is smooth and thicken-

ed. Add pimlento, cheese and
corn: continue cooking only
until cheete is melted, Re
move from heal, Beal egg
yolks; add small amount of
hot sauce, then add to remain-
ing sauce. Beal egg whites
stiff: fold sauce gradually into
egg whites.

Pour into buttered baking
dish; sel in pan of warm Wa-
ter. Bake in moderale oven,
350 degrees, 1 to 114 hours.
Serve immediately lo admir-
ing family,

Cantaloupe a la Mode

Many think cantaloupe with

ice cream in it, the very best

of all summer desseris, Serve
generous scoops of ice cream

| of any flavor in chilled, plain

or frilled cantaloupe halves,
For super touch, sprinkle ice
eream with cloud of smowy
coconul or spoon over any
avallable berries; lightly
erushed. :

QUALITY UTICA KUTMASTER

Gteak knives

COLOATE-PALMOLIVE AND ED SULLIVAN SAY:

ERE

when you buy

FAB

Bulld A
Saf of
Steak
Knives

Y/ ACTUAL Bize
" b, with'
LL W T

See lhe Ed Sullivan Show
on the CBS Network

Don’t Miss Today's

REALLY BIG SPECIALS!

At Your Grocer’s Now! Hurry! Supply Limited !

Sunday Nights

& Mirror-polished

PALMOLIVE

O9+-0OFF

4 REGULAR-SIZE BARS

Mast Women Can Be Younger Looking

With Mild. Mild Paimolive Cara!

stainless steel

® Hand-serrated
saw-tooth edge

o Beautiful black
polystyrene handle

4 Knives FREE Inside Home-
Laundry-Size FAB

2 Knlves FREE inside King-
Siza FAB

AJAX
Gives You More
Tata/ Cleaning Power/

OFF

REGULAR SIZE

iy

& L1

/

1 Knife FREE inside Giant:
Size FAB

Mail in 2 box taps from
special Large-Size FAB for
your FREE Steak Knifel

NEW Pink Liquid

VEL
9S:OFF

GIANT SIZE IN METAL CAN
OR NEW PLASTIC BOTTLE

With VEL's Super Grease Cutter Dishes Scak Themselves Clean/

VEL

POWDER

10:OFF/

GIANT SIZE

ness desired, with one quarl
bolling water, Allow lo copl |
thoroughly. |

Peel peaches one al a time |
and alice cireglly into honey
syrup, workling qulckly.
Spoon [nlo [reezer carlons,
filling to within one inch of
the top with sliced peaches
and syrup. Allow about one-
half cup syrup for pini con-
tainers, three - fourths cup |
syrup for quarts. Cover with
plece of crumpled aluminum
foll lo keep frull under syrup
while freezing. Seal tighily
with cover and [reeze Imme-
diately,

To keep color of pelchesl
Just right for serving, defrost |
the fruit in the sealed con-
lainers. Use while silll Icy
cold.

How 1o Can Peaches |
Cold Pack Method

The raw (cold) pack method
of canning peaches is an easy |
one. Check jars; be sure there
are no nicks, cracks or sharp
edges. Use new lids. Wash
and rinse jars. Pour bolling
waler over lids, Leave jars
and lids In hot waler until
used,

Sort, wash, rinse and drain
firm ripe frult, Put peaches
In wire basket or cheese-
clath, Dip peaches into boil-

gon honey, according to sweel- l

ing. waler, one-half to one
minute to loosen skins, then
into colc water. Drain, Cut
peaches into halves pil ang
peal. Drop fruil inlo sall
vinegar waler (lwo t{able-
spoons each ta one gallon
cold water),

Stand fars on rubber tray,
Pack peaches,
layers overlapping, cavily
side down. Leave one- half
inch head space. Cover peach:
es with hot medium syrup |
fone parl sugar to (wo paris
witler). Run Kknife between
fruit: and jar to remove the
bubbles. Add more syrup if
neaded to cover fruil.

Wipe lop and threads of jar
Put Hd on, screw bands tight
It must serew down evenly to
hold red rubber sealing com-
pound against top of jar,

Stand jars on rack in can- [
ner, Water should be hot but
not boiling. Add hot water, |
it needed, lo cover jars one or

iwo inches. Pul cover on can
ner. Process (boil) pints 22
minutes, quarts 30 minutes.

Take jars from canner. Sel
jars two or three inches apart
on folded eloth and let stand

about 12 hours. Avold drafl
cold damp stirface

Test senl by pressing cenler
of lid, [f'dome i= down ot

Is sealed. Store jars without
bands
Hot Pack Method |

Prepare frult for canning
as suggested for cold pack |
method above, Simmer peach |
halves In medium sugar I|re1

stavs. down when pressed, jar ’

minules or until heated |
through Pack  hol  peach
halves in containers, Cover

NEW)

CAN COME

FROM ANYWHERE
IN THE WORLD
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is in your newspaper

Never before has it been so important for every American to know and understand what is go-
ing on in the far corners of the world — where his or her own fate may be in the making.

Today, more and more men and women turn with eager interest to the clear and comprehen-
sive stream of news, analysis and enlightening background information on world affairs provided
only by the newspaper.

In the unending struggle to keep free men alert and well informed there is no substitute for the
expert and unflinching effort of editors, reporters, correspondents and news analysts. Through the
medium of the press, these seasoned specialists keep you abreast of developments and aware of prob-
able things to come in all parts of our troubled world. Be always well-informed and interesting, too.
Read your newspaper regularly for news depth,

... but the ONE place to get it ALL|
and get it

-~




