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paradise! Instead of giving away.servation of our soil and naturalHow Long Will This
Be A Land Of Plenty

and wasting away let s adopt a
Cranberries Have
Interesting History

be returned to the soil. Fire Isresources could provide employ-
ment for many thousands of our

our neighbors local, national and
international. Conservation is a

to us.

. . .. And our descendants willpositive issue, destructive and destroys forever,
expense" wouldConservation is one such pos!-- : people and the also reap a bountiful harvest.so its use by man should be cur-

tailed. Materials returned to thecranberry poultices were used for in production of potatoes In Tule- - live issue. Regardless of our be-

liefs or our ways of life, conser-

vation always helps someone.

This It the saga of the cran-

berryInnocent lubject of the
1959 hubbub of "To Eat Or Not

Edltor't Note) This editorW
was written by E. A. Barcell,
associate editor of Potato Hori

soil eventually become food for

be a good investment. Soil and
natural resources are the only
real physical assets a nation or
the earth can possess.

poisoned arrow wounds.
Cranberries acted as peace of'

lake. The editorial seems of espe,
cial interest at this time of year. soil and then for man. Garbage is

personal responsibility which we
should all accept in our own im-

mediate circles. If we will but
do this, we will ha- - e planted the
seed. The seed will surely grow.

Personally and at a nation, we
should not count the cost when
we spend for conservation. The
investment will pay rich dividends

As a nation we could raiseT6 Eat." There U no record of such a material and usually is azons, printed monthly by the Lock- -

Anything which will burn shouldour moral standards. This mightsingle sou), man. ' woman or wood Grader Corporation of Get-ine-

Neb. Editor is Dan Craw

(rings too. In 1677 the Colonists
sent 10 barrels of them (plus
3,000 codfish) to Charles II to

appease him after they'd coined

By E. A. BARCELL
over the country weAll see

problem, but properly handled,
it could be one of our resources.
Fortunes wait to be made on a
national scale in the development

ford, former Tulelake man, son again the evidences of a bounti.
ELEGANT GRAPEFRUIT

Rose wine adds sparkle and deof Mr. and Mrs. Dan Crawford, ful harvest. Some bad spous yes,Pine Tree Shillings.
lightful color to broiled dessert ana use ot machines and techHere are some ideas for using Sr., Tulelake ranchers. The senior

Crawford was one of the pioneers grapefruit. Broil the juicy fruitcranberries. Hope you like them,

have the effect of combating ju-

venile and adult delinquency. Our
lives would all be better If we

had less wasted human lives. Con-

servation of our young people
would be a fine beginning now.

Our virgin' lands are gone and
we are doing comparatively little
to build them up. We see natural

resources being destroyed in vari- -

with brown sugar and butter un
lb. 75c

Keno Store
Keno, Or.

but still "plenty" abounds in this
land of which we happen to be
stewards. We wonder how long
will we continue to be so richly
blessed?

If we would but conserve what
we already have, this nation and

DICE 'EM FOR SALADS

Crunchy fresh cranberries add
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til heated through and ready to
serve. Drip a little rose wine over

niques for the conversion of
wastes to resources.

Conservation of time, space, en-

ergy and a host of others. Con-

servation is a positive issue and
will win for us the respect of all

Try This Trick
Whiffs of beef roast cooked thisa bright new note to molded sal the top of each grapefruit half.

child, even getting a stomach-ach- e

from eating the controversial fruit
but it cost the cranberry produc-
ers a pretty

The 1960 fresh cranberry crop
Is a whopper, six per cent great-
er hhan in 1959, a high 32 per
cent above average.

Only five states of the 50 grow
cranberries commercially: Massa-

chusetts, New Jersey, Wisconsin,
ur own Oregon and Washington.
Until a hundred years ago ev-

ery plump, red berry was har-
vested by hand. Then some fer-

tile brain thought about a wooden

cranberry scoop, a pronged de

ads, make marvelous relishes Serve immediately.way will draw your better half
ground up with chopped nuts, or
anges, apples, pears and other away from the sports news, junior

from his crossword puzzle and
Susie from her best beau on the

telephone. BUY LOW PRICES ARE LOWER
fruits. Use whole fresh cranber-

ries to garnish salads, float on
cream .soups, pop into turkey
stuffings.

Instead of cooking in the usual
way, season to taste witn salt
and pepper, place roast, any sizeCOOK 'EM IN A SAUCE

So good so many ways . . . or cut on heavy foil, sprinkle gen- -

vice that combed the pretty fruit poured hot on pancakes, spooned Fresh - Hot Roastederous amount oi pacxagea aeny- -

over ice cream, lightly flavoredfrom the vines, and it worked,

If you've never seen a cran with mint extract for lamb en
Jiffy, 10 Varieties

Cake Mix or Frostings
berry bog harvested or ready for trees, blended with applesauce PEANUTSand served with pork chops,

drated onion you'll find in any
food market under a
brand over the roast. Wrap tightly
in the foil, place in shallow pan,
set oven temperature at 250 de-

grees and forget it for seven hours.

Sirhply delicious. ,

harvest you still have an educa'
tional treat in store.- Some har spread as a glaze over baked

ham, and of course superb withvesting implements look like huge
lawnmowers . . . others work like all poultry dishes.

BAKE 'EM IN A PIEovergrown vacuum cleaners. Some

BREAKFAST SURPRISE MYMrHi n YA pound bri

Fresh whole cranberries bake
up into luscious pies, tarts and
cobblers . . . add a wonderful

For a cold weather breakfast!
growers flood the bogs before
harvesting, use a machine like an
egg beater to loosen the berries

One

Layer

Size
surprise, add chopped fresh Cali-- i

which then float to the surface tangy-tar- t flavor to apple pies, forma dates to your family s fa--

vorite hot cereal. Serve with cinof the water.
But harvesting processes are inv namon-suga- r and milk or cream.

Nice Sunday breakfast idea: stir
coarsely chopped fresh cranber-

ries Into muffin and waffle bat-

ters.
OR FREEZE 'EM FOR LATER

material . it's the use of the
Iberries that counts,

Harvesting usually begins about WTInOOO ass- ...... Me
Place the fresh berries In your

freezer as purchased, in the un-

opened cellophane bag or box. 6009Because they go in the freezer or Finer T . fl , V--Li II Vv IVI II II hJM l.tty Crocker II VJJ

Labor Day and continues through
October with the fruit going
through many processes to insure
plump, brightly colored fruit for
the holiday tables. Some are oval,
come round, some are light or-

ange in color and others run the
gamut of the reds through deep

Sprydry, they're easy to separate lat-

er. When you want to use them,
just break off as many as you Shortening juy -

ZZB-..BO0- K MCHES M Wneed. No thawing needed before
cooking. Of course, it's easy to

give meals a perky cranberry
touch at any time of the year

Top Quality, Finercrimson.
And did you know that back

In the days of clipper ships, Amer-
ican seamen ate fresh cranber-
ries by the handful to prevent

with processed cranberry prod. Dog rood
ucts: canned whole cranberry

used; sauce, canned jellied cranberryscurvy, as British tars
sauce, and cranberry fruit drink. Fisher's Instant Cooking ,

Zoom Cereal rTOMATO SOUP ttSPARKLING DESSERT
Try this sparkling and bubbly

dessert that is both light and easy

limes.
Cranberries didn't come over in

the Mayflower; they were here
when the Pilgrims landed on that
cold and rocky shore. Indians
called them (bitter ber-

ry) and used them to make
a mixture of dried meat

and berries. Indian cooks also
combined them with beans and

yi... aicDoeskin, So-o- o Gentleto prepare. Drain canned fruit
cocktail, add gingerale and a little
of the syrup; chill thoroughly, TissueServe in a tall sherbet glass
topped with a small scoop of Ice

corn in a sort of succotash, and cream. Doeskin j Ac uuuuiauu u.ca U JJ
400 Count

Pkg.Facial Tissue
Dundee

Yellow Cubes
Musical - Sound 88'Sole

PriceJack-in-the-b- ox Dundee Whole No.

Apricots 4 ffi 89
.77Gift Boxed

Stationery Overlook1.00 Volu
No. 303 Tine 4 -- 49Peas

882 Numbered 8"x10"

Oil Painting Set
4 "'49

cDundee Whole or Cream
N 303 T'"'Corn

883 Quart - Size Metal

Popcorn Popper Solid Pack - Whole Peeled

suftifa (mm emfl 2 "49T 1 Rich Vale

FRESH, SHOULDER. rf'
PORK ROAST i5
FRESH SHOULDER

PORK STEAK 45"
HYGRADE, SMOKED 3-o- z.

SLICED BEEF 2 49c
DRIED :.,.

LUMCHE0MMEaT'"1"

smoked r ::;.
PORK CHOPS 5

1

99 iumdTue5No.2,1each
Birch finished. Reg. 2.69

Child's Chair Jack O' Lantern, In Syrup 249I ainS PotatoesPlanes, CarsAll-Met- al Boats, 66Your Choice
Ea.Action Toys Large Loaf

30Buy LowBreadLarge 89c Size

69For the Tree
Sno-Spra- y

Homogenized
Half Gallon 51

Medo Bel

Milk882 Cap-Gu- n

ISpecial at
SetHolster Set Swift's Large 24-o- z. Tim

S vn & JJ CH u CABNEORANGES
New Crop

GRAPEFRUIT
SWEET bags RLNS0 Giant

Size
Package

OR

KLAMATH U.S. No. 2
In half the time it take to heat a frown dinner, yon can please a family with this

, delicious casserole!
And that's the beauty of serving Walla Walla peat. Ail "Fancy" grade, they're

better than you can buy fresh or frown. Yet they're d and ready to serve.
Takes two minutes to heat them as a dinner vegetable. Use 'em this inttant in
casseroles or salads. Just ask for Walla Walla peas, please.

POTATOES

10-l- b. Bag 39
FIRM - REP 2mWE Western Blend

MAXWELL

GRAPES

Walla Walla casseroU
1 303 can Walla Willi Taney paaa

SH eupawiter
1 (IVi ounrt) packagt dahydratad oaks aoup mix
1 teaspoon WorcMterahirt sauca

1 oupa rici
1 can (7 ounca) aolid pack tuna, dranad
2 tablaapoons chopped pimento

BrinM waif to bait, add onion soup mix, Worr4iter$hirt
tauet, rita and tuna (broktn into Simmer
an low hrt for 10 mmutt: Aid drained wall Walla p
and pimtnto. HtaC for S men mimtfr.

POUND SYRUP NALLEY'S
22-o- z. Bottle ;2fEXTRA FANCY LARGE SUNKIST

Try thta othrr eWiciou Wolta
Walla vrgttoblti, ipt tally
Walla Walla Aparatna,

m tha Northuxit. 1 --v Jl

ORANGES mi DUV:WallaWb11b 72 Size lb. m2jWalia Walla Canning Co., Walla Walla, Washington
"


