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For All Good Women

To Pickle And

The pickling season is
igaln?! Now is the time to begin

preserving all those delic:ous frults | Mo

and vegetables I[rom your garden
or that nre
slores these dns}?:d S e e
Pickling needn't b chare,
even during the w?rnl .\uzusx‘
weather, Kesp your recipes and
methods almple. The results will
baste so good nem winter, -
One of the handiest aids to

Ore. Woman
World Buyer

An Oregon woman, graduate of |
the Universily of Oregon, Sally
Dickason Martin, Portland, ts Tras
vel Fasblon Adyisor of Bonwit
Teller, New York and has com-
pleted her 1ith trip mround the
World,

8lnce Mrs, Marlin made her {irst
trip abroad, back in 1948 after grad-
untion {rom college, she has
made travel and (eshion bher ca-
reer,

Sne has glven American designed
fashion shows i Japan, Ching and
the  Phillppines; conducted the
first “‘good will* trip to Bouh
Amerion, In the fashlop world, pyes
senting American fashions In Rio
de dunerlo and Buenos Aires,

Bhe has sought world markets
for the unususl and her knowledge
of maerchandise wnd snopping K
sources Is inyaluable to ber em-
ployers, Mrs. Murin will persons
ally copduct abyone to these el
sure-troves in far-cliies,

Mrs, Martin served during World
War 11 when forelgn marke.s were
closed, on the editorisl siatl of
Hurper's Basaar. In thai pesiltion
she did research ol the manuiac-
turing and elothing products-in the
U, 8. Bhe has been fushion editor ol
the Callfornin Biyle Magazine.

At present Mrs, Martin s plan-
ning an Aroupd-the-world tour by
land, sea and air called o shope
per's tour to be jolned by those
who would like lo shop abroad in
the marts of the world.

8he wil] ba sccompanied by her
husband, Horace E, Mariin who
arrangss all detpils, leaving his
wife fres to counsel and wssist
In purchase for the lucky travelers.
The President Wilson on which
Mrs, Martin and her parly salls
will leave New York, Ocl. 14, The
return will be on the 83 Exeter,
January 6, giving 84 days lo ad-
venture In 10 countries and 27 cit-

Can

easler and tastier pleklin is the
seasoning mixture call Mixed

kling y Is = bleng
of from 1 18 different whole
sploas pepper, allspice,

ginger, cloves, bay leaves, cl.nm
moh, red papper tume
The proportions are balanced
\o moke Ahe Iideal s=picy flaver
eliminating the peed for bolheving
with Uttle portlons of = lot of
splces, Belng in the whole form,
the flavors of the splees are res
leased .slowly during the cooking,
Mixed Plckling Splee also gives
& delicious flavor to summer seas
ood dishea such as balled shrimp
and goes well with beets and cake
bage. For the vegetables It b
belter to wrap the spices in
litkle oheesecloth sack before us
Ing them. With the fish, the spios
tlun be siralned off befure serve
ng,
The following .are same gquick
and eaay plo recipes.
MIXED GARDEN PICELE
2 54" cucumbers
1 medium gresn Pebpers
1 cup cauliflower flowereties
Y4 pound fresh shring beans
8 small whits onionx
2 cups sall
1 quart cider vinegar
2 tablospoons Mixed Plekling
Bpica
Beore cucymber rind with fork
but do not peel, Cut into fourths
lengthwise and then Into % inch
chunks, Seed and cul peppera into
3 inch pieces. OCub caulifiower
intp Inch pleces, Cul beans into
inch lengihs, Peel onloms, Com-
bipe &l) vegetables apd oover with
salt, Let swand 3
Hea! vinegar and Mixed Piok
ling Spice, Ad¢d vegeiables and
simmer until just tender (aboul
13 minutes.) Place in slerilized
Jars, Ben), Yield: 4 pints
SPICED PLUM CONSERVE
3 pounds ripe plums
15 oup water
T4 cups Sugar
1 lemon (Juite snd grated
rind)
1 u:*mlan (julce and graled

rind)
2 tablespoons Mixed Pickling
8plce
15 cup walnut meals
1y uu? seedless ralsing
13 boltle frulf pectin
Pit three pounds of ripe plums,
bat do not peel. Chop Inlo coatse
pleces, Add walor and ball three
minutes, Add sugar, {ruit Julces,
rinds, Mixed Pickling Splce (ded
in small bag) nul~ and  raising,
Bring to & boll and sinumer for
five minutes, stirring constantly,
Remove from heat and add fruli
pectin, Allow lo cool slightly, stir-
ring and skimmling alternately un-
tll most of the soum has been re-
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“It’s A Woman’s World”

hours, Drain,|

“| tang U,.y:ru oook them with & amall

‘mr-l.- . B. A. and masters d m..uh
idiesyncrasies of nature, the whya and:

ughts of & busy young woman whe aspires te a

Von the e B huth H turelish at the La 'i'i"?i“i' '
oh I son, range y '
ment this summer, desides te hk:': loaf :f'b:;:?l. R G € il piin

Dr. Hopsen, ausasigte or In ganoral sslence, goneral extention divivion of the Opee
SonSiste syorem of ok Boucation, v guing ot fher, i waak, vhen o i hindiyo
and a sameraman gurprised hor at Monumant Headquarters whare she is studying
ra and som m-: . Mg of the Lava Bedt area, Ruth Hepion, “poked down' her “rising' ¢
whele wheat i’! te talk abaut the aubject closert te har heart »= nature. i

Ruth Hopson Is ng nevise in her flald, She has condusted teacher's clatses Tn consarvation
over the state of has taught at Portland College, was naturallit for a Hima at Grg
1. Lake Park In 1947 and again lost year, in a pregram of nature appreciation, tpmindm

by the U of O and the Park Sarvite, spicing her wark with her Eoblw. photography, And ne
mean phatographer she I, . PEE -

Numerous artlcles In natienal publications, published under het n}l‘wn a paried of
yoars, are lllustrated with some remarkable rleﬁm of ‘s Beauly snets, b

Sha knows the Three Sistars Wildarnuss like her own backyard.: bas frit-hand acqualnt-
ance with Oragon's famous Colller Glacier in "he Carcades .. Ms sWdIRd dnd written abeyt™
RarmEi il ik S et .

oy & the ware spea 8 trip v enchin- i the' ant. She s o
mamber of the &aum.m. h::l:nd. the Oﬁ:!dln Club, Eugene'..” ’y ' b
.~ |v Princass Rain In the Face of the Chiefs and Princasses of her home fown, Eugens, has just £
finlshad a term as president of the Wastern Divisien of +the American Nature Sosiety, Isa'new = B
vies pretident , . the la serving on & sub-commitiae for the study of glaciers of the cantral by
Catcades, Is Intorasted In the problems of the Thram Sisters Wildernass ares. 144
" She will speak on this topic at a mesting of the Klamath Distelct of Garden Clubs o ba ¥
hold In Merrlll, August 21, An artisle written for Pagific Discovery wes responiible for her
appointment as contributing editer of thix mageine. -

A vivid and deseriplive article on Interesting Fern Cava In the Lava Bads Monument wis
published In Nature Magazine and she has cantributed work and photographs te numereys
b F a1 bt classss In teil el publl

is remarkable young woman hes taught classes in seill contarvation In relation to
school programs in K|ll|'|gl"\ county and ’hlndhoh written by her students have bl“'.‘":
In consnrvailon courses s , she keeps up & wildflawsr auhibit of hundreds of varletins found I
the monument, aniwers guastlons of inquisitive tourists, has given side falks In the "Murhpst®,
underground theater whara the Purple Marting' nest, oy P

Ruth Hopson ean tell you about obsidlan flows of the Pacifia slopes’, . she skis, salls Ore.
gon home, is an only child, has a flair for interior deaorating, knaws [ust WHERE 4o hang a
native African sarong of gold and brown againit a 10ft grean wall te catch the ight frem a
window, that leoks ever the purple distance of one of the mest lmmﬂn\: ta In 'ilu Klam.

ath Countey, 1cons of the Madoe Indian Wars, The Lava !_til_!fiﬂmll "m .
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STEWED TOMATOES with ' ey ' '3
PYCELING SPICE e

Blewed fresh  \omaloas aoquire
an Interesting and delightful taste

s;:ml ‘of  Mixed Pickling Bpice.
r 40 of lomaloas use 14|
tanspoama of e sploe,

_openthe
mu be relresking

Priced for Quick S‘l ~ Lakeshore Drive
Lovaly 3 bedroam bome fo b seld |

$12.000°
“ m 16219 ‘;I‘.:.' o 'E‘I‘E'g '

' Olympin Boar on your
¢ rfrigorator shelf?
o5taek wp teduyl
g Sty

a twe

Ert i T

des, Some 26,000 miles will be cov-| moved. Ladle into serilized jelly
ered in the tour, glasses. Seal at once, Makes 6

T 4 G ' Home Hi"ts woler and salt, snd beal with ro.
Good Books

SWEET PICKLE RELISH-
GINGER ALE SHERBET lary bealer untll smooldi Btir In
City Library

Force frull through 2 sleve Lo make
1 oup pulp. Add nonfat dry milk,

1 green pepper

1 red pepper {Makes 1 quart or 6 servings) sugar to taste, Turn inlo refrig-

3 green tomatoes (if desired) | Two cups sugar, %% cup lemon| erator tray and place in freesing

1 large red lomalo Julce, 2 cups chilled ginger ale, 1| compartment wilh contrel set at

6 medium sized cucumbers quart lguified non-fat dry milk, | lowest temperature, Freese untll
firm, stirting ocossionally with a

R

3 ; ::L:]m poons salt & 885 WIS 1 u, fork

= u . v L 3 \ refrigevator contrel ab the . .
byis i e brann iy el 3 oub. vivegar caldsst poutl, Qombine sugar, lem:

\ o Tk ;1 “hl: Okt 3;,‘ Marl 12 cup Waler on Julce and giner ale; stir gently, | .-

4! SALL s Mary 0. Bate Marih. 1 oup SUgAT 8tir in lquified nondat dry mifk.

7

e

&5 recollections Inelude many in-
wresting  and funny happenings.
He has met muny of the great
people of our time, and ihe wWay
in which the story iz told makes
it a delight,

“Life Among the Savuges,' by
Bhirley Jackson ia an hilarious me-
count, of living with four children.
One reviewer says “Never has the
state of domestic chags bean sp
perfectly illuminated.” 'This book
s good summer reading and Tull
of laughs,

“The Boyds of Black River," by
Walter Edmonds 1s & gentle warm
heurted family chronicle Hiled
with clever details and delighful
cherneters. Walter Edmonds is the
author of Drums Along the Mo-
hawk' which was & great lavorite
& {ew years ago.

Filcllon -— Selinko, ‘‘Desires"; |
Waltarl, “The Dark Angel'; Gann,
“The High and The Migniy''; Gog-
don, “Kingfishers Calch Fire";
Coalaln, "The Stlver Chalice';
Kenyon, ""The Emperor's Lady";
Mnson, ''Golden Admiral'; Du
Maurier, “"Kiss Me Agaln, Blrang.
er'; Wouk, “The Calne Muliny';
Cronin, “Beyond This Place"

General — Peale, "Tha Power
of Posilive Thinking;” Hersog,
“Annapurna"; Douglas, “"North

From Malaya™; Holy Bible: “Re-
vised Standard Version;" OQresby, |
“Call Me Lucky;" Jackson, “Life|
Among the Savages"; Rogers,
“‘Angel Unawnare'; Marshall, A
Man Called Prler:” Dodge, "The
Poor Mang Guide to Europe.”

15 teaspoon ground clhnamon
15 teaspoon turmeric
1y leaspoon ground rcloves
’:'. le;.imann ground allspice
¢ lablespoons Migxed Pickling
Bploe (tled in cheesa - eloth
' bag)
1 cup vinegar
Remove saads from peppers.
Cut tomaloes inlp quarlers and cu-
cumbers into 1sinch chunks. Cut
onlons Into thick slices, Put veg-
elables through grinder with coarse
blade, Mix with salt and st stand
2 hours, Drain, Combins with 1
oup vlnegar1am 15 oup waler.
Bring to boll'and dralp, Combine
remaining ingredients, Bring to
boil. Add vegetables and boll gent-
iy for 30 minutes. Stir frequently.
Pour Into hot sterilized jars and
sonl immediately. Makes about 3

Pour mixture Inta two refrigeratoy
trays and freese unill mushy. Re-
move from twrays and place in
chilled bowl,

Beal with chilled rolary beater
untll fluffy, Best egg whites un-
i stitt bub pok dry, Carefully fold
egg whites into fregen misiure. Re.
turn to refrigeralor trays and
freeme untll [irm. If desired, serve
with sweeloned fresh or [rosen
strawberries or other farvit,

The use of non-lat dry milk puls
sconomy and nmurition into the
Tecipe,

AYOCADO ICE CREAM
(Makes about 1!3 pinis)
Ons very large svocado, 13 cup
non-iat dry milk, 1 cup water, 4

pints,

BrICY PEA BOUP

A sleaming howl of aplit pea
soup made from (hat lafl-over ham
bone, is often sald to ba tha best
part of a baked ham. A favorite
flavor trick is to tie about 2
topspoons of Mixed Plokiing Spice
In & litle cheessclolth bag and
slmmer it along with the soup,

IT'S POOLE'S
222 So. 7th
FOR TOYS and
HOBBY SUPPLIES

Berries are here |

¥ MAKE YOUR JAMS AND JELLIES WITH
% CERTO rruir PECTINI

[to 4 ways
better !

A Froded of Genaral Feeds

—just pour it into

because you boil

1 GOES FARTHER] You can make fivo batches of
jam or jelly from one hottle.

2 EASIER! You don’
FASTERI It's true! You're through just 15 min-
3 utes after your fruit’s prepared.

4 “FLAVOR-GUARDED" for richer flavar! Yes,
the luscious favor of fruit at its
best! What's more, Certo is coded for
Get Certo—a Hguid natural frult pectin product — todey !

HOMEMADE JAMS AND IELLITY TASTE BESY...COST LESS!

t have to dissolve liquid Certo
fruit mixture|

fust ons minute, you retain

1 salt, 13 to '3 cup granu-
Inted sugar,

To prepars avacado cut fruit fnto
halves and remove seed and akin'

SEE

Willlem Gesn

" YOUR STATE FARM AGENT
FIRST FOR ALL THREE

o | use ] e

Call Willlam Gean
Dist. Mgr.
3130 Medime pi 3243

Shrimp, tuna, and erabmeat salads always 50
make a hit when made with tender Mission ,‘T‘g- 54

seashells, for Mission shells hold their
shape and the fiavor of the sealood geis
down inside the shell and is delicious ! For
FREE Salsd Recipes, sk your grocersor
write Mission Macaroni, Seatile 4, Warh,

ALWAYS BUY

+

L5ion
— ey

ICE CREAM

MY s
A '*L‘::'_\k-.v

When you dip into this luscious, créamy, tropical ice cream, be pre-
pared for a taste treat. Ripe yellow bananas and crunchy nut meats
mixed inte smooth, prize-winning Medo-Land Ice Cream make this
just about the most wonderful dessert you've ever tasted,

You ean serve six big helpings in a “jiffy", without any fuss or
muss, t00.,.Banana Nut Ice Cream is a favorite with children and
grownups alike...don't miss out on this special of the month,,.it's

really special.
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