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| FREEZING
and ' ASPARAGUS

. . ‘ | Of all the vegetables, aspara-
’ [} \-‘} s are the queens when it comes

‘ ; to lreesing, They retain their gar-

: e Ml Al I.!nfi food value better than any

e I Wi's W other vegetable when properly pre-

pared and packeged for freezing,
| Seleet youns, tender asparagus
S |u\-!h thick, compact tips,

Wash thoroughly, snip off the
woody ends, and sort spears in
three grouns according to the thick-
] ness of the stalk. Blanch large
B |sncars In water four minutes, me-
spears three minutes, and
small spears two minutes. Caool
||mn|z-dm'|rl,\- and drain thoroughly,
s | Pack inte Vapocans, pinl, plat-
© land-a-half, or quart sizes depend-
: ; ing: on the length of the Spears
i op graled American 5] - W |By alternating Lp and stem: ends,
softened to room temper I P e B [you can Iit \more asparagus in
with 1 tablespoon  ¢hili - o {each container
Al N bR TR SN ASPARAGUS from Washington is in goed supply and good Seal the rigid plastic 1id by sim-
y Sy quality on our local market. Now is the time to freeze |ply pressing it down and mark
asparagus for wintartime use. The photograph shows a |tin- "---m.um-!}'\ -:;nn:i;l'- and er‘;.
h king asparaaus spears in Vapoca for the [Ing date on the wentl leation band.
omemaker packing asparagus. sp 0. E ne Place into freezer imimediately.
home froezer. Bacause Vapocans come in three sizes, you : .

§ { ; ; h One pound of asparagus yields
can treeze tor horr?u cumumphon just f_ e amount you need approximately one pint. A crale
for your own family use. It s a good idea fo pack a few [4r'a1 pounds yields approximately

quarts, too, for company meals. M pints

By Florence Jenkins, Food Editor

Ferald and Hews

|
| PEANUT.CHEESE |

peanut butter. Spread on whole
wheat bread or crackers.

Apple wedges spread  with
crunchy siyle peanut  butter are
sure o please even the most {in

ICKY ealers,

VAPOCANS are so easy to use when you want to freeze
fresh fruits and vegetables for lafer use, Shown here are
fresh strawberries made into Strawberry Glaze for use next
fall and winter in making Strawberry Cheese Pie. One pint
of the frozen Strawberry Glaze will make a nine-inch pie.
Vapocans, with their reusable lids, come in three sizes —
ene pint, one and ona-half pints and quarts. Their square
sides make them convenient for storing in your freezer
and their flat tops make them easy to stack.

FREEZE FRUIT NOW
FOR USE IN WINTER

_Strmvhcrr_\.‘ time is a lovelyries. Don'l postpone huving extrs
time, barries for freozing in the hope
The beautiful red berries are on|that they will drop very far in
the market such a short time that|price
one should take full advaniage of| Mak

Terrific
Savings

Plus A"
Green Stamps

e 2 your strawberry  fam 3| NOW IS THE TIME to freeze strawberries for good eating
them while they are here few S at a time. It is always| g Vapocans are the convenient confainers to use for
Their price is not expected to be|detter if you make small batches. | b ¢ k £ th lusc: berrias. The V |
as reasonable this yoar as during|When you are making jam. note) "OMe freezing of These luicious berrias. 1h8 Yapocan peopls
some previous years but the |the convenient pouring spout on| 9ive suggestions as to the best method for freezing straw-

berries being received are of |-,\.‘Ih-‘ new C and H sugar packages, berries.
cellent quality and are chpice ber-|too.

FREEZING T

PS P . WITH
When you see exceptionally nice -~ s ™ iy
BEEF strawberries on the market, buy . . P = . \ ; ¥ - REMUVABLE
Y Cold water is the first step for| When Ireezing for future use In L , = .
{

a [ew extra baskets and put them Sol ke \ =
Beof for Fathers Day is the an-|awav in the freezer for wintertime|(TCCENE -“”'"‘"""""'-' . |pics; puddings and proserves, pack | . =7 = - /
nual promotion of the Klamathleating. Wash illliw“h::if'[:'éi {_llll't:l\\"‘;l‘“rtl'J’_"”f:.-1ne\jm-|’lonv:ij hnrrn"a in \".niu ans e e DN ! — s ! /
Counly Cow Belles. Vapocans are ideal for freezing| oy @ aler colner. teland press down the rigid plasticl ¥ A I / / /
Hewe are some suggestions rnr,ir-‘l,-ﬁ“-|,ﬂ-,-._r.xl And hete ls 8 st |2 the more it helps to keep lids to seal. Drain the berries in : SN 3 : \\ /
the care of beel alter you have gestion from the Vapocan nvr-p'k-, he fruit firm. : a collander hp1n|n. packing, )
selected it, purchased it and taken|for making a sirawherry glaze | Dry sugar pack is hest fgr her- \
it home. for winter ples. Hore 1§ the bi PlCNlC ries to be eaten as dessert fruit
It's important lo know how tolcipe for filling for one Sinch {or in shorteake with cream. [ L
care for that magnificent steak of|Sirawberry Chieese Pie. Clip it for After washing and draining. add ¢ ¥ = : ) LEG SAFETY
hunds_onw rnast when you get itivour freezer dishes file to use SPEI |AL 1 cup of C apd H Sugar fot ench ¥ 2 R !« HAND-WOVEN
Il:nme .\!é':tt is ::I’rlﬁll;lhif‘ and Must |ihis winler. five cups of berries. Mix genlly : 1 ¥ s -
@ slored in the relrigeralor im- Sl 2 = 4 : a o ek p . X AN
mediately upon y e roturn rom| STRAWBERRY CHEESE pIE | Traditionally, the picnic season bk well. ! A CONSTRUCTION
h < BEUN, -DP h H (Filling) starts with the Memorial Day| Spoon berries inln square, wax-| - >
the meat markel. Place meat in Eeoa v By weekend, Whether I will start in [hoard containers and seal by firm-| o TWO HEAVY
the coldest part of the refrigeralor 1 package vamlla walers or . - | | 3
Hhiruriad e : Ber suar cookies the Klamath Country next'week re- |lv pressings down the plastic lids. | T HANDLES
cr}?n'fl‘.“.l:.nlnp‘”l.m.{l“:' ked 1 envelope unflavored gelatin |mains to be soen. Fiace containers. in_ the ('niﬂl>e’-‘!i 3 "
_n"‘“ aged l.lllt'(_ Or SMOoseo & Sun cold waler But we know we'll have pienic|part of the (reezer immediately e EXTRA ROOMY NO SCRATCH 4 HIGH « 1 7Y
il '-"-!d "'!f"“'m. kinds n'F | B r}[..._,, volks : weather and picnics and the so:|Alwavs label Vapocans and add A - 111,
sage may be stored in the refriger 4 L8R YOIS y called experts are predicling afthe date to the label, LEG TIPS
alor in the original wrapper. Fresh Yocup C and H sugar

long, hot summer for the high des You can write on the opague|

meats wrapped In market paper B-ounce package cream

- . shepsp et |strip neross the lop of the reus-
should be re-wrapped lopsely in cheas Steinfeld’s pickles come in biglanle plastic lid, or if vou want
the original wrapping, in waxed Grated rind of 1 lemon % icta b | N e ;

P 1 ' [oil' o al 15 toaspoon vanilla cconomical pickle  barrel  Jars {1y cpe from the side of the pack-
paper or in aluminum foil to al- % teaspo anilla [Known f(broughout the Pacific|age what it confains, a strip of

low UHU!;.‘“U” n{ "l.“..' nipgs ccs ;”_"l_i‘_g' H_“m:" he"“en:“'\;nrth\\'cs'r for their erisp, delicious | gationery. with the contents and

ROASTS AND STEAKS I 1 cup heavy cream flavor, varictics include  kosher|date can be held azainst the side

e i L 1111‘-‘2. o afake Tls‘“‘“"m pic pan - with|gine “wither whole or slicod sweels | yf the Vapoean when the lid s

]nn;‘.‘?ij l|.[. mn),hr. ;tul{‘d d'“."lk‘ “"_f"‘lr" Shicr "{"‘1_"“" dli} "'gf Water | and jars of mised sweel pickles in[pressed down, The [al tops and
shou ! 10 u.mr( within Ia ay lur fml ive" mipucos Ade cag I‘_"”‘-‘ll"‘-“"‘ big quart-and-a-half jars, |suare sides make Vapocans con- 4.Foor

two alter piurchase: roasts may befand sugar. Cook over low flame|  Here's Steinfeld’s own Polato Sal- |venient for ring in the freeer HARDW
held {or several days. Pork lambjuntil shightly thickened Soften . I\u.-, Rk 3 [' vewel| 000
\ when o e amng

=

and ves] are slightly mare perish:cream choese, Add hot egg yolk PICNIC SALAD frozen, sweeloned borr rulndr:r;:;
shle Ihnn‘ beel. - |u|~.1l:u'n to cheese, gradually. Mix Y oup Sleinfeld’s Sweet Plek- [pormit. thom 1o completely Lhaw
A LR{I“M, -‘""‘I M. Ssiaechi Audyiciiptind and les, sliced lin advance, Thev should reach the 1
& ground meat and variety | Vanilla. Cool. Beal egg whites and 1 iyl GRS I | flar v p 1] g A\ . :

i ¢ cup sweel plekle fui abfiapn ity Bayiy . )
meals are extremely perishable, Mold into cheese mixture, Whip B ;:;III\‘tian 'nrn?;lln?'% I"‘-‘ij-.lr"d and :.:-]r”n:rm::FL”m i d"“m! - . WITH BUILT-IN
these should be used within 2 cream and fold into cheese mix- dtead whils hot . | L. N ' - ] WRINGER
hours after purchase r.llhll‘ﬂf meal [tyre, Pour mto cookledined pie ' cup chopped onion {oplion: - | - —
such as stew meat alse should be|pan. Ohill until firm. Spoon thawed " ab . : X PROTECTS
used Within “_d_“-“' or Iwo strawberry glaze over pie. Chill| 1 cup chopped celery P

COOKED MEAT until set b hard-cooked eppe, diced HANDS

To prevent drying ouf, store left. = T y 5 : 3 o
e abio el s dibin e e STRAWBERRY GLAZE 23 cup mayonnai QUICK DRYING @ THICK PAD OF

s 4 CanYY =
Yield, 1 Pint 2 tablespoons mustard - with- ’ v CELLULOSE
container or tightly wrap it in alu. : ; SAVES TIME! il Firasy C
{ R 2 1 pint fresh strawberries horseradish SPONGE MEAD ! % ORQ FOAMEX
minum foll or waxed paper in ps 2 tablespoons cornstarch Salt and pepper Lo taste

® Self Adusting Mushn Cover

b : ceih] P X I
large pieces s, passbe, For 31 T cup C ana H susar FLECTRIC
rﬁcat fust ‘hrl'inl'n'- \sing - 1 cup water ltoes. Lel stand till conl. Combine | SEWING

e ) lall edients thoroughly but
CANNED MEAT Red food coloring all ingredi ol i ; | MACHINE
Alwavs chock the labels off Wash and hull fully - ripened|gently Chill till ready to serve
Alway ¢ abels  of 3 eyt e

eanned meats hefore storing. The|Strawberries. Cul % cup l|1|r|!iiu:|1isl\iuill| anln}{tinﬁa: 51&('1-5 g[
larger sized cans of luncheon meat|fine picces. Combine sugar and|Steinfeld s Swiet FACKIE ang har « BRIGHT, DECORATOR COLORS

and canned hams require relrigera. (cornstarch, Add water. Add ber- cooked dr deviied gRgs; Sexves:stk | : sy

tion, When {he can has been|rics and cook ovor low flame un- ) : =T | SINGER SEWING
opened. refrigerate the unused por- |l smooth and thick, Add red col- COLOR FOR SFRING. 4 MACHINE COMPANY
tion and use as soon as possible [oring. Cool and comhine with| Bright blues, lilacs and rosy reds Spiraag s b
Smaller cans of ham or picnics|whaole Iresh berries. Pour inlo pint-|are gelting spring off to a bril-
may he stored withoul refrigera.|size Vapocan, =edl and place in|liant start. Bone-colored accesso-
tion isee lable Mreezer. Thaw belore using. Iries are getling a big play, too

TU 2-2513

633 Main

23 inches HIGH

e i _ 3 STURDY

res s 1.} P HARDWOOD
F 1'és h LUXURIOUS | . Y , .. :
sjcomrontasee| LAY /] _ = =\ STEPS

i / =\ IDEAL FOR

: KITCHENS AND
| GENERAL USE

- Jrom Hawaii

= 6-PIECE CHINA
CAKE SERVING SET

¢ Large Cake Plate oo
¢ 4 |ndividual Cake Plates

A .

i PINEAPPLE- »*
" PASSIONFRUIT "I
Ty ik ::;

* Coke Server
* Lovely Printed Patternms

WE GivE TOWER g
e comnirige 1)

Green Stamps

Nows T
Pineapple juice
and passionfruit juice . ..

the sunshine of Hateaii in a glass of golden punch. Pure refreshment for children.

FRI. NITE
TILL 9:00

Pure enjoyment for adults. Your grocer features this bright new drink today

i i ; \ ; s VALULS!
in large juice cans, or in his freczer. Bring home an armful or you'll have to go back for more ... |

awaiiam golden punch

WiLA, waman WON CANRSNATER

Ph, TU 4-8858

12th & Main

#1950 “AWANAN M




