THURSDAY, FEBRUARY 18,

- In

1054

Milady'sKitchen

FLORENCE JENKINS,

Editor

Make Your Own

Uncooked Jam

Bring the freshness of spring o
your winter meals with uncooked
Jam made fram frozen berries,

Uncopked jam is the finest that
can be made, for all the frue,
nalural berry flavor nod color are
cooking and oolling processes are
eliminated.

Frozen berries are relatively =x.
pensive, bub with this recipe you
can get 13 half-pound glasses at
R cost of less Lhan 15 cents s glass.,
The recipe takes only minutes to
mapke and requires a’ minimum of
work, surptise your family with a
rea] Lreat, '

(1) Partially thaw three 16-ounce
or four 123-ounce packages of froten
strawberries or red reaspberries,
and put them In & two or four-
quart keitle. With a potato masher,
crush berries thoroughly to oblain
enougi liquid to dissolve the pec.
tin,

Place kellle on 4 slow {ire and
warm to 100 degrees (temperature
{or baby's milk). No hotter, please.
Remove from fire,

(2) 8ift one 3l-ounce package
powdered peciin (be sure you get
the 315 « ounce size) into thawed
berries, stirring vigorously, Set
aslde for ab least 20 minutes, stir-
ring occaslonally to sssure that pec-
Un is being fully dissolved.

(3) 8tir in one cup light corn
syiup and mix well,

(4) Now stir In six level cups best
ar cane sugar, previously and ame-
curately measured, Mix well,

(8) With red raspberries, the
Jam is ready to eat when the
sugar Is dissolved. With straw-
berries, add !4 cup lemon julce al-
ter sugar s dissolved; mix well.

Makes five full pints or 13 half
pound glasses,

Note; if jam is lo be kept for
a time, put in pint jars or paper
carfons, well covered, but paraffin
not needed, and chill for 24 hours
in freezer or freeszing or ice cube
compariment of refrigerator, Then,
use as desired. Never store these
Jams on pantry shelf. They will
not keep without refrigeration.

For smaller balches of jam and
additiona] recipes, send & card to
your food editor for free folder.

MEN'S JEWELRY

New spring note in men's jewel.
ry, sccording to the Jewelry In-
dustry Council, are larger and
more imaginatively designed cull
links. They are not only imporiant,
but downright conversational, Tie
clips come innarrow, medium and
regular widths and sre avallable,
Bs are the links, in karat gold, ster-
ling sllver, brightly colored enamel
designs, stone.gef, gold-filled and
gold or silver finish, The Council
comments that “nothing can date
& man more than outmoded jewelry
ang chances are it's about time
that man of yours relegrlad his old
achool ring io a souvenir collec-
tion.'*

SHERRIED PEARE

Drain a No, 215 can pears, saving
Eyrup. Mix syrup with 15 cup dry
sherry and let boll gently until mix-
ture Is reduced to 1 cup, about 35
minutes, Stir in 1-18 teaspoon pow-
dered cardamon and 's teaspoon
peppermint  extract. Pour over
drained pears in saucepan and
let, simmer gently about 20 min-
utes, Cool. To serve, pul ona or
and spoon custard sauce sround
iwo pears halves in serving dish
them. Makes four to six servings,
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MAKE UNCOOKED JAM by crushing partially thawed
frozen berries, then warming them slightly to lukewarm.
Sift in one 34-ounce package of powdered pectin and
stir vigorously.

SET PAN ASIDE for at least 20 minutes, stirring occa-
sionally to make sure pectin fully dissolves, Add 1 cup

light corn syrup, then add 6 level cups of sugar and mix
well,

RéD RASPBERRY JAM is ready to serve when sugar is
dissolved, Add 4 cup lemon juice after sugar is dis-

solved for strawbeiry jam. Three 16.0z, packages frozen
berries makes 5 pints of 12 half pound glasses.

To make @
grapefrult vinds, remove the!Tind
from the fruibin 4 lingthwise snc-
tons;. with scissors cut each sec-
ilon into 4 long wirips, Place rind
in saucepan; cover with cold wa
teri bring to boil;: cook uncovered
10 minutes; drain. Repeab = this
process thres more u.mu.' Alter
4th cooking, drain for 156 minutes,
Measure rind, place In sagepnn
and addinn equal amount of sugar,
Cook over low heat, slirring often
with fork, until rind pecomes trans.
lucent and shiny, about 30 minutes,
Remove from heal. Lt out
separate  pieces wilh fork  onto
waxed paper; sprinkle generously
with sugar, To prevent’ stickiness,
drain oooked rind well before si-
Raring.
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THINK OF ITI WONDERFUL BERRY JAM

MADE ANYTIME...FOR 15¢ A GLASS!

WITH FROZEN BERRIES . . . AND

\\\\l 'rl’(// WITHOUT COOKING . ., with amazing new

7, ameooked jum recipes developed exclusively

N B4 M.CP, Jam and Jelly PECTIN! Bur, you tay

.+ froven betries are expensive. T ...

yet, this fine, economical M.CP. recipe (below)

makes more than 13 (14 1b.) glasess for

/ less than 15 » ;luull ha:nd ;Im ul‘;-n ?r-

ich st , . for ic hes ALL the natural berry flavor and color
{:m:lhc:oh'n; and bailing are eliminated! Make come todsy!

Uncooked Berry Jﬂ:,::f‘?.b:m;
&U-d‘l' :!:t:'l‘sinl\;bmi::g_ 10 o:..;ubm

1 w the froren berries and put them in a 2 or 4 quant

. :ﬁf I :ll:: s potato masher, crush ﬁniu thoroughly 1o ob-
tain -uu& ligquid t&adhlo'lu the peetin. Pluce kettle over
slew fire and warm n; | ;F}.‘ (or tcni-pcmgn you'd use for baby's

. Ne hotter, plense] Remove irom fire. .

1. ?:Etkl:‘ :ch;n (5%’-@:.) M.CP. Jsm and Jelly Pectin Into thawed
betries, stitring vigorously. Sec aside for av lemst 20 minutes,
stirring ocenn an-'lly 1o ssnire thet pectin b fully dissolved,

-

. Stirin 1 light cotn syrup, and stir well, )
3. 1\3;"-:':-;5"?..' Jevel cups beet or cane supac (previowly and
aceurately measured). Mix well.

i ies the jam is ready to ext when sugar B dis
3 :lﬁ;rdr‘ﬁ‘it?éﬁ::ﬁr:l:hlﬁd’:ﬁ cu; lemon juice mfter sugtr is
dissolved; mix well. Makes 5 full pints or 13 (13 1b.) glasses.
OTE: If jam ¥ be kept for s time, put in pint jar or paper
:mﬂl,li‘ﬁl":\‘::t? (no pImﬁ:. needed), and (hEI. for 24 hr.wue;:
{reezi ice cu al B '
mmﬂwld mi'n:l-::uu 11 detired. Never store these jams
on pantry shell, They will not keep without n{ri;mlo

CUT OUT AND KEEP THIS llcil’ﬂ:k

y in the folder in the M.CP. Pectin pack-
¢ .‘.'..'.'o'"r" 1Ivnriu Mutual Citrus Produets Ca,, Ans-
heim, Californis, for complese uncooked jam recipe
folder.)

YOU CAN MAKE FINE GRAPE OR APPLE

.5 JELLIES, TOO, ANYTIME YOU LIKEI

) SE BOTTLED JUICES ... and the easy
;‘:t:sprulmgb?:k page of the Recipe Folder inshe
of MCP. Jam and Jelly PECTIN. A barch

of Iresh-made, homemade jelly is a big "lifc" © the
family lardee ... and the M.CP. Pectin mfdp: take
only u few minutes time, a minimum of efforr, and
Lm licthe. Sueprise your family with delicious grape or apple jeily

*Copr. 1653 MCF. Co. |

made the sasy M.CP. way ... with bottled juices!
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® WALT COOL

Beef Roasts

Tender
Feed

= 30k

ib Steaks

Flavorful,
Well-Trimmed

ound Steaks

All Meat,
No Waste,

65

Lean, Meaty

19;

1
"]

oiling Beef
. == _ Morrell’s Eastern, Suger Cured

SLICED
BACON

Surprise!

Butter

Surprise!

Coffee

Schilling's Brookfield

Ib. ? 1-Ib. ,

Surprise! Surprise!

Wesson Eqggs

‘AA’ Large Local

P

Surprise!

Nucoa

‘ 3-Ib.,
®

o
EMIL'S SEI.F'SERVICE MEATS are best!

FRYERS

49.

FRESH CRABS

29:
seu Bass Fillets. Fresh, it's good "’. 29c
Sliced Bacon """ 59¢
Picnics Morrell’s Pride, tenderized & 45c
Frankfurters “7in . 35¢
Beef Roasts “rai'vci ™. 39€
s'e ﬂks Roqu“r::“;r ;:i:f. Cut from "Goa:ll';l 59 c

indows for Wednesd menr Bargains

Swift's Premium, tender-grown, Pan

ready. No woste, They're o treat for
any meal! Guaranteed tender.

We clean them! Fresh from the Oregon
Coost.

Watch Emil's

Borden American

Cheese

1V2+lb. 59;

Loaf

Gerber's 2

Baby Food
15 $I 00

Carrofs

Cans

Milk | Apples

FRESH FRUITS und_VEGETABI:ES

Oranges ™ ™ »»+25°

Large bunches, Golden, fu.lin

Bunch’

Be

CeleryHearts ™~ 19
Tomatoes ™ ~19¢

RED DELICIOUS
Nice sating size

2.2

- Q5

Sperry's

Flour

s J 9

Carmels """

SUNSHINE

Krispy Crackers ;... 25¢
Hi-Ho Crugkers Ly 336
Marshmallow P-nuts ! 27¢
s bes £7C

Hunts Yellow Clings

Peache

Salad of the Sea
Chase & Sanborn

nstant Coffee - -

Standby

Orange Juice

Hunts

MNo. 212 tin
Va's or Sliced

4

Chunks and Flakes
No. V2 tin

Unsweetened
46-0x, tin

Fancy 2

omato Juice<:.2

Hunts

Apricots

Campbells

Stidds

Chili con carne

Asst. Flavors

JELLO
6-Pkgs.

Whole
Unpealed

Beef or Veg Beef
Chicken or
Chicken-Noodle

2% tin

Delicious
15Va-0x. tin

o $00

2.29
5..89
C

Hunt's

Catsup
14.0x. 2 - 25c

Bonfire

Salmon

1-Ib. tin

Porters’ Hoody's

Fril-lets | P-Nut Butter
1-1b. 25c

7-0x, mugs

S$SEG Chopped

Mushrooms

er, b 39::

35¢

Dinners

‘|0c wi s A

Bottle
Success Midget

Peas

439

29

Figs Tissue

1 9 . 9Be | 4 QB

400
Sheets

MJB

| White Rice
1-1b. - 12-01. 356

SURPRISE

SNOWDRIFT
SHORTENING

3:Ib. tin , ,

9th and Pine

Prices Effective Thurs, thru Fridey

Giant

Tide

63
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