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PEPPER GIVES ZEST—Pungent

®

MO nuau-da!i

Boi 54 edible wprOlheg |

K1c® @ letiuce @nd parsley,

It lsn'l necessary to pegl
fomaloes or pare cucumbers|
or apples, Important health
villues are in their skins,
Herb-Stuffed Lamp
Breast Fine Eating

For economy and very good |
outing, iry hreast of lamb.
West coast lambs is abundani
and of excellent quality. The |
breast Is one of Lhe least ex-
pensive culs;

fly dinners for

We stuff it

| elight satisfying servings

f pounds breast of lamb

1 pound ground lamhb

2 B.ounce packages stuff-

ing mix

4 cggs, benlen

14 |paspoon rosemary

1 cup chopped celery

1e cup chopped onlong

1 teaspoon =alt

14 leaspoon pepper

Place breast of lamb on
rack in roasting pan. Bake in
slow agen, 325 degrees, 14
hourd. Draln off drippings.
Combine remalning  Ingre-
dients and mix well. Place
stulfing on hall of breast of
lamb. ‘Top with
lamb. Bake 45 minules,
Pepper Steak Will Bring

'mcm  Bosp)

perfect for fam-|

remalning

Joy to January Appelites

n

| | Do to dexh Frofp
East Lansi™, Mich. apn -
|'The ered for coloring 1&@ves
| often goes 1o Jack ®ast, bul
|'\]|this:an State  University
| horticulturists say the color

Iuhanj.e would take place
whether there was {rost or
not.

In summer, green? chloro-
phyllin masks the other plg-
ments in the leaves, the hor-
ticulturists report. During the
fall, the planis slow down
production of the chlorophyl-
lin-and the ether colors show
through.

with & mix, Roll pastry one-
eighth Inch thick., Cul Into
sirips onc-half Inch wide and
arrange lattice-faghlon over
casserole. Or if you like more
crusl, cover completely with
pastry, slashing In several
places to allow stedm lo es-
cape, Trim pasiry, turn un-
der and flule edpe. Bake in
prehealer very hot oven, 450
degrees, [ive minules, reduce

e"©

ON WAY TO WEST - A football field-sized ZPG-2W Navy
plimp Is shown ax she nosed weslward from Lakehurst,
N, J,, naval air station on a [five:day,
The blimp will be the largesl dl!l’ihli‘

Santa Ana, Calif.

heal lo moderate, 300 degrees
and bake:30 w35 minutes or

COMMON CROP

Feeding the Family

By ZOLA

VINCENT

Food Editor

taste and full aroma of
eoarsely ground black pepper give zest lo pepper sleak and
ta oyster pie as January appeliles seek new laste troais,
These and other brand new recipes are included in today's
food columns.

Ways o Wage War
on Food Waste Given

to think it through; to
gutietly and read the score ||l'|
50 of economy-wlse food hints |
that we've carefully assem-
bled for you,

If you're trying your best;
as who isn'l, to balance the
budgel after the gay abandon
here

sIL | vor

| bread

Odd
Krecn onions,

hits ol

and interest
OVers.

Choek refrigerator and
box  each morning;
otherwise you may be amazed
al whal you [lind lurking
there a few days hence,

of December shopping, Fruits and vegelables
are ways to wage war on food | being perighuble, should |1‘1:
waste, gel far more for YOUr(po uh only in reasonable
money. fguantities and with apprecia-

Reflect well algo on the
{acl that you can feed your
family adeqguaiely withoul re-
korting lo cosily [food [ads,
Leading nuiritionisis debunk
{ad dicts, declare thal many
ol them are not only useless,
a wasle of money, bul may
be dangerous as well when
followed for @ long time. If
vou've a weight or health
problem, your family doclor
is \he person o consult, nol
{friends rnor pamphlelts nor
books by food [addisls,

E. W, Henry, Ph. D, suys in
|Ii.\ hook Food Without Fads,

“Perhups the main harm dmwl
by following a fad diel is 1h.¢1|

tion of refrigeration and slor-
agn space. They should be
examined carcfully for spols
and brulses that tend loward
decay. Almost any parl of a
vegelable can  be salvaged
and will add nuiritive value
as ‘well ag [lavor o soup
stovk.

Waste of milk ecan’ be
avolded by ulilizing sour milk
or cream. in o many
ways: such us biseuils,
cnkes shorteakes,
among dozens of good things,

Fish and poulley are ospe:
clally plantiful in our area;
comparatively Inexpengive,

peaple are prevented from | might well appear in menus
eating good meals'. Often the | more often.

rest of the family suffers| Dried truit. wnd, dried
when a P"l(‘"‘ goes on a foods | beans and peas which have

“kio

s m arl, economy - minded
homemalkers take inlo consid-
eration the season of the year,
the plentifuls supplied by a
hountiftul nature, the I[resh
foods covered in ihls news.
paper’s weekly matkel report,
the newspaper-advertised spe-
clals In all départments, Lhe
markel displays of best buys.
Avoid Wasfeful Ways

Waste begins with selection
of food and carries right on
through Improper stocage and
usl of leflovers, Consider the
prodigal amount of fal wasled
through Improper stornge

Leflover futs and drop

pings are good food and can
be used again but they must

he stored in a dey, cold, dark | “Ye" betler

place, Left on range, thoy|fSeRsonings are added for pep

grow rancid, spoll flavor of | PINREUP PUrposes

other {oods to which they are| Brown and  white eggs|

addad ave  the same food  valuoe
There's: waste | [oods | BuY whichever color cosls

that are carelossly prepaved | 1958

and o tarn oul o be filures Cook potatoes both

Coreful messuring according | \\Tnu--. and  sweels, in thelr

1o recipe or package direcs|
tons can make the difference
between o dlsh or a cake that
18 thivoughly enjoyed or only |
half caten.

When'meat s improperly |
cooked, dlloved o
overly. much ot cdoliod al oo
highin femperature, iU shyinks |
more thon necossiry, gives |
fower servings per pound

To preserve best flavors
of leflovers, heat them tho |
roughly but do nol cook the
food uguin

Lieaf vegetables suel as
lops of hoels or turnips, esea
role, kale pinach, collards
are all approximately pgunl
in od value Use witichever
Ie axhllable a1 lowest pr

Sweet potatoes and
avhite potitoes may be used
Interchangeably, White pota
toos usually are the beter buy |
hul sweets are a special treat |
once in & while o o

Irown |

Symptoms of Distress Arislog tram |

STOMACH ULCERS

bueTo EXCESS ACID
QUICK RELIEF OR NO COST

!
Ask About 15-Day Trial Offe. | |
|

— Chver five mill i [
WILLARD TREATMENT a. boer i
for relhed ool oy tesguiomss ool (511 Pevs 4t 0ing b
Stomach and Duedenal Uleers tlur (- Ea-
eans Acld = Posr DIgestion, Bour v Upart
Stomach, Bansinens, Henrthurn, Sivep.
leasnans, ele,
ITlard's M
thia home treatmmes i

BIG ¥ PHARMACY, CENTRAL
DRUG, WEST MAIN PHARMACY
WAINSCOTT'S PHARMACY,
WESTERN THRIFT STORE—Phos
nix: GIER'S DRUG STQRL

been soaked for several hours
or overnight  reguire  less
coolcing: are packed with Hne
nutrients, good [avors, They
should be cooked in the wat.
er in which they are soaked,
retnining . all those good
health values

Macaroni producls are
perhaps the mosl  versatile
and economical of foods;
make # fine meal when sim.
ply butlered, added Lo cream
or cheese sauce. They com-
bine well with practically any
other food for enjoynment hot,
or cold in saluds

Planned-overs save
money and energy,

time,

meal

(=]

SEEITIN

lomitloes,
Brecn peppers,

Right now while resolulions | celery und parsley can be de-
are running high is the time | pended upon to add new [la-
as well as
bulk and nourlshment to left-

delicious
pan:
mulfing | ules

One day's|
Igood eating often makes an| quoy over very low heat until
when new |

"HOLLYWUUD 5

UNSTOPPABLE”

AnTlimate stggy of movie acow WA agoly
PHOLLYWOOD'S 'DNSTOPPARLE'™. .. whe e
tongh Federal ageal Elliot Nggs pan' T

UNTOUCHABLES ® e

Famil
Weeo k 7 y.!’ JANUARY 8th

Ah, the decp good tasie of
red meal alter /Lhe richness of
holiday loods; Add to Lthe taste
of steak, the zest of lhe
waorld's  favorite splee—and
that would be black pepper!
No matier what weird and
wonderful foods the peoples
of the earth ‘eall dinner, it
lasles belter for a shake of

pepper,
Treal the famlly to a new
pepper shaker. Most pepper

shakers on loday's lahles are
out-ol-date due to the ever In-
treasing popularity of coarser
grains of pepper for more
aroma and tang. Shake coarse
biack pepper from a sall
shaker if you've no pepper
mill handy.

This steak is worthy of parl
of that Christmas check. Eighl
generous servings. And
| simply divina if you're lucky
enough to have some lell over
for serving cold,
leaspoons coarsly ground

bilack pepper
3%z pounds sirlain sleak
ar lenderized steak, cul
145 inches thick
{enspoon salt
3 lablespoons buller
lablespoons salad oil

L4 eup bolling waler,

burgundy or brandy

Rub coarsely ground black
pepper into  both sides of
steak. Sprinkle lightly with
salt. Heal butter and oil in
heavy skillel over high heat,
Add sleak and sear on both
sleles. Cook slx lo seven min-
on each side. Cooking
|i|nu> of course depends on de-

grees of roveness desired, Re-
move meal to serving platter. |

Add 1o the pan, one:half cup |

boiling water, burgundy or|
| brandy and heat for one min-|
[ute: pour over steak. Srr\'el
immediately.

Oyster Plo I3

Pepper Pungent

Black pepper is a nip more
pungent thhn white pepper.
For fullest aroma, pul whole
peppercorns  through a pep-
permill, Otherwise, iU's easy
in buy black pepper ground
tinely , coarsely or as eracked
pepper. This Oyster Ple is a
superb supper dish, early or|
late

144 pinls soup oysiers

or 3 dozen larke oyslers
1t cups heavy cream
I teaspoon sall
i teaspoon ground black
pepper
Pastry using 1 cup flour
Heal oysiers in oyster li-

23l

e —

ledges curl. Do not boil. Drain
off llguor and discard il
| Heat eream only until hot (do
simmer), Combine with
deained  ovsters, sall, hlack
pepper. Turn into a one-quart
casserole

Make rogular ple pastry ac-
usial recipe or

nol

|earding (o

ISSUE o

wilh yom

o  MREDFORD MAIL TRIBUNE

o

until
Serve hot.

crusi has browned
Six servings.

Wheat is the most widely
distributed of cereal crops.

LARGE GLACIER
Olgo, Norway
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California,”

ever o cross the Rocky Mountains
Yaceanographic and
the Navy sald,

It was sepl west for

regearch and develppment work in

(UPL Telepholo

|)|.f‘ ls winning trophies [ngu
larguing with cach other,

They are Mack and Vire
pinia Kidd, members of the
debate team, who take oppo-
lsite sides In intercollegiale
| competition,

| REALI.Y

1

only glacier which rmches?COAL MINE LEVELS

- Northern
Norway contains Europe's!ly (o the sea

“MEDFORD'S FINEST MEATS SINCE 1940”

BEEF ROAST

TENDER AGED "CHOICE”
ALL CENTER SHOULDER CUTS—
WELL TRIMMED OF

EXCESS BONE AND FAT

Combine meal, parsley, on-

2% by, ground ham and
ian, mbs, milk, egg and

veal

3 thls. minced panley seasonings; mix well, Ara
2 this, grated snicn range pineapple alices in
1V cupr soft bread bottom of greased loal pan
crumbs 9"x5"x3"", Sprinkle with
14 eup evaporatad milk brown sugar. Pack meat mix-
1 esg tute in loat pan. Cover with
1 thp. salt sluminum foil. Baka in mod-
YA tip. pepper arate oven (350°) 30 min.;
1% hap. sccent remove aluminum feil. Cnn-
1 ean (9-p2.) pineapple tinue baking 1 hour langer.
slices Turn eut on platter. Makes

Ve etup hrown sugar 8 servings.

T-BONE
STEAK

FANCY ""CHOICE”
AGED STEER BEEF
Very Tender

“Morrell’s Pride”’

FRANKS

ALL MEAT
(1-lb. Cello Pkg.)

99.

Fresh Ground

STEER BEEF
- 39¢ Lb.
10
Lbs.

The Best
in
Tewn

222 Wasi Maim

Next to Copco

L

375 89 ¢

99.

VEAL AND HAM MEAT LOAF

29,

10

Ih.

Pure Pork

SAUSAGE

Our Own Make
Seasoned Just Right

49

""Choice”’

ROUND

STEAK

Cut Thin or Thick
for Swiss

U. S. No. 1-A

from the mountain top direct- |

Klamath

Potatoes

Few coal
tdeeper than 3.000 feel,

mines go down

25 LB. BAG

119

FIRM—RIPE

Bananas

3:39°

EXTRA-FANCY

Tangerines 2 : 35°

FRESH CALIFORNIA

DATES

2-1B.
BAG

29’

SIOUX BEE

Honey

In 1-1b.
Drip-Cut
Server

49¢

NEWI! STAHL-MEYER BRAND

MEAT SPREADS

PEANUT
BUTTER

HOODY’S JUMBO 3:-lB. JAR

5119

Carnation
LIGHT MEAT

TUNA

* HAM
® BACON
® CORNED BEEF

® LIVERWURST

TINS

$'| 00

Lge. Family Size Tins

$‘I 00

BLUE
BONNET

‘ALL’

DETERGENT

Concentrated

Jumbe Size

v i
MARY ELLEN ® RED CURRANT

JELLIES

® BLACKBERRY
® LOGANBERRY
® STRAWBERRY

LUX

Liquid
Detergent

1

Large 22-0z. Size

29

MARGARINE 4 - 89

10-0z. Glasses

89

INSTANT Jumbo 10-01. Jar NESTLES Jumbe 2:lb. tin
MAXWELL EVEREADY
HOUSE SWEET MILK

COFFEE

$‘| 39

COCOA

—ED MILNE'S—

~FREE DELIVERY
- PHONE SP 3-7444 -

5]

89

UALITY MARKET

WE ARE CLOSED
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