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This is ihe season of the vear
when all the goodnesa of summer
triits and the surplus vegelables

trom your garden can go into Jars

for winter menus,
There Is nothing so satiafying to
most  homemakers than pantry
full of jewel-colored jams
nd jells, a variety of pickles, rel-

Jshes and sauces,

Err on the side of canning (oo
uch, rather than too lille, Home-

‘wanned prducts are 5o much petier

ler than factory canned,

« Spend a litlle time during the |and” several inches apirt 1o cook [oiher congealod salads

summer making Jelly to be used
o breakinst toast, hol biscuits,
between-monl sandwiches for the
children, and lop s =izeable [ood
expensa item from your grocery
(|

Excellent jelly ls easily
from the julce of tarl
grapes, currants, blnckberries and
several other Iruits and berries,
They contaln enough poctin, the
substapce I fruits which makes
jelly “set’. But, some Iruits are
low in pectin, nolably cherries,
peaches, sirawberries and sweel
apples, and the amount of peclin
in a fruit may vary {rom season
to season. It s also influenced by
the degres of ripencss.

You may mix frult juices known
to be low in peclin cup for cup
with those known to coniain @

made

great deal of peciin, but it's usually |

betier ‘to add pectin—the kind you
buy in llould or vowdered form-—
when making lelly of low-peciin
fuits. It is also faster, A one-minute
boll is enough for jelly-making
when you use well-known brands
of matural frult pectin,

You may even make Jelly from
canned or frozen frults and juices
by using pectin. This is one of the
easiest ways of making jelly be-
cause { ellminates preparation of
the frult and permits yvou {0 make
Jelly any day of the year in abput
15 minutes time.

Peotin may be bought at the
food store In elther liguld or pow-
dered form. Be sure to follow the
directions which come with the bot-
tle or package when you make your
Jelly.

PEACHES

When you can pesches, get
everything ready you will need and
examine your fruit jars, being sure
that there are no nicked edges on
the tops to prevent perfect sealing.
Follow directions for geiiing jars
and lds ready for use,

I fruit is not juicy, make Erup
by bolling 1 or 3 cups =ugar with
2 cups water for 5 minutes, For
juley fruit use just enough waler
to melt sugar and boll untfl sugar
dissolves,

Wash, rinse =and drain,
sound, rioe, full flavored fruit. Dip
8 or 10 evenly ripened peaches in
boiling waier 1 or 2 minutes, then
dip into cold water and drain, Cut
peach in hell, remove pit and skin
and drop fruit into water contain-
ing 2 tablespoons each vinegar and
salt to the gallon. (Do not allow
the fuit to stay in this water over
30 minutes,)

Drain fruit, then cook It in sirup
untll  bolling hoi to the center,
iNeie: Peaches may be packed
witheut heating but they are more
likely to float and when
packed raw. Unevenly ripened
fruit shouid be peeled with sharp
knife.»

Pack hot fruit. cul side down.
into Dot fruit jars. Leave one-hall
inch szpace at top of jar. Cover
fruit with sirup in which heated.
Run a knife between peaches and
side of jar 1o bring air bubbles o
the surface. More sirup may be

firm,

apples, |

Get Out Your Kettles, Roll Your Sleeves—Can

|M¢dm to cover (ruit wiler air
bubbles are remioved The top
layer of peaches is likely to dark.
jen I not covered wilh lauid, Scal.

Stand jars on rack in canner of
steaming, not bolling, water. Wal-
er should cover lops of jars, Pul
IIid on oanner. Start countine bro-

|cessing thme when waler reaches
a rolling boll. Process pints and
lauarta of hot' packed [reestone

‘peaches 2 mmutes, clings & min-
i“'"‘ It takes 5 to 10 minutes longer
for fruit packed raw. When process
Ing time 18 ub. ke Jars out of
canper. Stand them out of a draik |

| After Jars have cooled aboul 10
{hours, take off the bands and teal
[seal by pressing on ld. 1 the-ld |
is down or goes down and siays

idown when pressed with the finger, |»

ithe jar Is sealed.
| Bartletts are the best pears for
home canning. but A number of
other varielies are good. When
{home-canpned pears are hard and
|grittv, it iy because the variety
used wasn't meant for canning, Or
it mav be that the pears were not
removed from the tree and spread
in a cool place until tender and
tull fiavored. This takes from 2 to
Is weeks depending upon the variety
of fruit and the temberature of
the storage.

PEARS
| When canned pears have untidy
|centers, it is because somobody
dug with a knife insicad of scoop-
|ingt with & spoon. The work goes
fastest with a regular pare-coring
SPOan,
|ine ‘spoon will do a good fob of
lifilng the. gritty core and seed. |

Uee a knife (o cut out the
“strings'’ that run from stem tn
stern.  Bul don'l start cutting until
|the pears haye been carefully
|washed and rained, and every-
thing else needed is ready. The
core should come out before the
peeling comes off.

Cut each pear In half and finish
it up before cutling another pear.

but an aluminum measur-

salt water (2 tablespoons salt to
1 sallon water) until there |Is
enough to Ml 3 or 4 Jjars. Then |
take pears out of the salt water,
rinsa and drop into boillng hot
situp (1 cup sugar to 2 or 3 ouns
water). Cook uniil pears are boil: |
ing hot throughout. This takes 5
or 10 mimites.

and cover with bolling sirup In

which they were heated. Run knife |

between frult and jar to remove
air bubbles. Add more sirup if
needed to cover fruit. Adjusti lids
and bands according to directions
on the box. Frocess pinis

BE PREPARED FOR

THIRST-PROVOKING

WEATHER [ AHEAD!

KEEP A SUPPLY OF

REFRESHING

OLYMPIA BEER

wiler baih canner: i iakes a lttle [the tomatoes and the far 10 bring
lenger o high altitudes. Sea lavel | up wir bubbles. More Hauld niay
or  mouniain toh, homecanned |[oe needed o 10 space lelt when
Bears can and thould be of althe bubbles are removed from Jars
auality that wins praises sihd (vl wiole packed (dmatoes, Don'i
nrizes bother 1o pod more to the utility
TOMATOES ;--"‘t'\k i A ;
ORI e s il LS fine lops apd (hreads of iara
In _tu‘!. Canniig tomatoes, e clein. ‘Then . Apbleifids snd  haods
jutility ' or regular pack, in which) = b tructionis vrinted on |
the lomatoes are piessed down | §35 "'1' DRIID Ina v ‘m::. : “'_" e
» e 3T .
tiehi, is all right  for most purs the box “_“'," JOILARC b |
% g hy | bolling waler bath, 35 minutes for
poses. but A few  whole ‘““m'\\hn'r tomatoes and 4% minutes
tomntoes come In handv, When for ;‘ m'.”‘“;_‘ ;11\:1 1 I
ehilled. and cut in auirters, they s

|
Drop the prepared frult into weak |

Put hot pears Into hot fruit jars| '
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|
i & bodling | lar. Run o knife down  bolween |

uunris 2%  mmlnutes

add much o wmalo. psple and

HAGEL'S HENHOUSE

FRYING
CHICKEN

At lts Beat

Fresh and Clean
Now Available At

PINE ST. MARKET
CARL'S Superior Foods
PETERSON'S MARKET
SHASTA YIEW GROC.
UNIQUE MARKET
WIARD'S Chicken Stile
MARY ANN Drive In

Regardless of how you sre golng
10 pack tomatoes, use only clean,
trosh, sound, firm, red-rive tomas |
tpes for caoning, Every tomato
ashed, Tinsed, and
Arnined before scalding, To scald
fomntoes without over-conking, put
G or 8 in a saunre cheesecloth or
wire basket and hold In beiling
water about one-hall minute. Dip
in cold water and drain belore cut-
ting out the core. (Cut deep enough
to get 1t ally

After the core is out, slip off
the skin and drop tomatoe inte a
hot fruit jar. If whole lomatoes |
are wanied, pack them  closely |
without crushing and add hot to-
mato fuice or waler ts cover, Il
using utility pack. press the toma-
toes cdown Ught untl] julce runs |
from them. COme teaspoon salt is
usually added to each quart of
inmatoes, alihough tomnatoes keen
as well without sall |

Don't forget o leave almost '
inch of headspace when fllling the

_-Wa/cﬁ em divein!
MISSION SALADS

€252 WILL PLEASEEM ALL! |

l f:’.'(“

Delight everyona! Serve a salad made
with firm, tender, delicious Mission
macarenl. It's easy le moke and easy 1
fo eal, and is extra cool and °
tempting. Missien s the best
macareni you con viel
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BLYMPIA 'm 0. Olympla, Warh 0.5 A

Ask Us
About Locker
Beef!

SALE STARTS FRIDAY -- 9 AM.

BEEF

IS GETTING

NOW -- AT PRICES EVERYONE CAN AFFORD!

/

v

YOUNG

BEEF LIVER
WIENERS

TAMS HALF or WHOLE & 59C

10-14-1b. Average

LUNCH MEAT

Skinles, Good Quality

» 99C

5 99C
49c

Ib.

4707 §

POT ROASTS
GROUND BEEF 49:

Lean and Fresh

SHORT RIBS

Lean

Morris and Baker MKT.

CHEAPER!

SIRLOINS
T-BONES
ROUNDS

get

'WHILE
THEY
| LAST!

49

(¢}
-

39:

o. 6th

ISTMAS SA

SAVE on SOAP!

PALMOLIVE
e ton 3 1 23C

CASHMERE
BOUQUET

vsen § w0 23

FAB
30

VEL
= 30

AJAX
CLEANSER
2~ 25¢

Large
Size

SUNSHINE

KRISPY CRACKERS

SUNSHINE HYDROX

COOKIES

SUNSHINE

MARSHMALLOWS

GERBER'S

BABY FOOD

Large

Strained or
Junior

9¢'s the beot :

—eLY, INRYRY—
ORANGES 49c
Tomatoes """ »m 19¢

Cucumbers " 3« 10c
2. 35¢

Summer Squash 2.5.. 19(:

Sweet Juicy Yalencios
8.1b. bag

Faney fruit

Bananas

Lucchini

Margarine

VANILLA
Potato Chips
Facial Tissue
Snowdrift
Green Beans
Peaches

120x. pkg. 39c

IN KLAMATH
FALLS, 'S piggLy
WiGeLy!

FREE
DELIVERY

In City Limipgr

Pricoy Effocy
| et
riday qnd Solu:;ov

. 39

.33
19

25
ke 83
Io for 98
4 for sl

PLANTER'S COCKTAIL
dox. can 35c

PEANUTS
14-0x, jar 45C

PLANTER'S PEANUT
2 . 25

VING fl(y/

Holidoy,
Colored

Pure, Schillings

1-0x l?c

Blue Bell
Req. 25¢ Size

"Yes"
300 Count

“Double Luck'

303
Tins

“MISSION"
Sliced, 2'4 tins

». 29€
BUTTER

MISSION

PEAS T 303 tine

. 32€
CAMPBELL'S

4 ... 35¢| SOUPS

WRIGHT'S LIQUID BARBECUE

SMOKE ™'

SARAN

(I.lNG WRAP 25 Fr. Pka.

ODOR PROOF—MOISTURE PROOF
EXCELLENT LOCKER OR FOOD WRAP

§\W/@ |

A Complete Amortment!

29

C

d.ox, Bottle

Flav-R-Pak '
1-b. carton

Strawberries 48c
PEAS ™™ s . JAC

Redi-Wip Topping - - 59c

Bud
HANSON'’S
MARKE_'I'

We feature only Top Quality Meats!

Beet
Roasts

“Bargain” priced meot is more expensive in the long

RED
HENS

U5, Greda
Good

69;

UOCAN L By

BETTER

Don't be mislead by “'Bargain” prices— you'll find thar
runi

Paney Rhade
Tiland Reds
Frash Dravsed

39

CORNED ‘
BEEF 69:

Boneless, Leon,
Cured  Just
Right

Switt's Pramium
Skinnad
Tendatized
10-14 Ib, ave.

Ground e
BEEF

59

Sausage

Pork Delicious—

Country
Style

39

Beei Short U5 Grade
RIBS e

45;

Lunch

BOLOGNA, LIVER

SAUSAGE—Large

Awortmant All The
Good Kinde

Meats

PIGGLY WIGGLY




