. n.lphy is carried on by the

“Bohemian Girl,” presented

at the Gramd, by the

Light Operas company.

asd *The Mikado Friday night.
plem Ras . not takem well to
‘productions but the turn-

for

.word to use feor even ‘80
lece as *"Bohem-
simply drape

« ¢leyer acting,

nwu. Iabeled kings

. queens and . m and
rfs and ﬂli'nn ‘all over the

r title framework—like

nlly fermed maiden ju~
: ' ala padded

Father ihas been kept in mind that the

| pieado t'm a titdlar han-
5 ?M'tcnmthmphy
M ‘doés ‘his graceful som,
afry Ptell, 'who has a beautiful
that is worth goiug miles

y Ewven. Yom-Yum, the
m‘. bride, is an “also”

Tast night Thed Pen-

m usually takes this

Fart, was taken suddenly Iil, and
.'ﬂ Mary Pet~-s was called Jo.

v ten minutes ~ waming.
excellently, though the

The universal, Lord-
of the realm, was wall
‘By Carl Bundschu, who

“Igide of

‘| All parents interested are Invited

‘Ttﬁ*ﬁr. M. ORECO!
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JUNIOR TOWN T[]
ﬁmﬂmf

Jennelle Vandevort to Lead
Group of Youngsters
in* Organization

Junior Town with its full com.-
plement of civic officers, Mayor,
Counecil, Chief of Police, ete.. is
soon to be a reality in Salem.
A permanent organization is to
be effected here, open to all
children between the ages of six
and 14 years. Jt is the oui-
growth and  continuation of the
children's work of the Ellison-
White Chautauquas expanding in.
to a year round community ser-
vice of the “kiddies.”

The leader of the local branch
of the Junler Chautaugua move-
ment is Jemnelle Vandevort and
under her guidance a council
meeting ‘will be conducted in the
regular dignified, growpup fash-
ien. After the business of the
meeting has been disposed of,
Miss Vandevort will have a brand
new story to tell and at least
one new game to try. BShe will
also have some important and
interesting announcements to
make for future sessions,

In making these plans the faet

children’s life is a busy one dur-
ing the wchoel year, and have
besn mafle simple enough that
fliéy canret . possibly intarfer with
other actipities either in or out-
1. Thée first meet-
ing will “held Jan. 13, Satur-
flay at 2 o'clock in the basement
of the .First Methodist church.

to attem€.

mmm;sm
MONEY

Cut out this slip, enclose with
5S¢ and mail it to Foley & Co.,|
2835 Sheffield Ave. Chieago, Iil.,|
writing your name and sddress
clearly. You will recelve in re-
turn a trial patkage containing
Foley's Honey and Tar Compound
for coughs, ecolds and croup; Fo-
ley Kidney Pills for pains in sides
and back; rheumatism, backache,
kidoey and bladder ailments; and
Foley Cathartic Tablets, a whole-
seme and thom.llr €Cleansing
cathartic for const) » hillous-
ness, .hesdaches, and ll!lm
bowels. Sold everywhere.—Advy.

L

f WEST STAYTON :i

GI‘AYTON Jan. 12 T~
Miss. Mabel Walker was taken 10
tha hospital Wednesday, She Bas
been suffering for the past week
with an attack of appendicitis.
The greatest center of attrac-
tion for West Stayton people for
the past week has been the Nofth

Chimes of Nomandy o
the most tuneful and

have signed up for bonding their

“bottom, where the river

s beem on another rampage,
. bridges, fences and farm
and everything that was

joose zmd in its path. The dike

is m that 25 farmers

for irvigation.
grain in this vicinity is

of Klamath Falls, has appealed
to State Labor Commissioner C.
H. Gram, in behalf of seven laber-
ers employed by the Hill Com-
struction eompany on the Crater
Lake highway, whose checks
were turned down at 2 jhank
when presented for payment be-
cause of lack of funds. Though

|coffee

Walter C. Van Emon, attorney |’

. -‘ 'URDAY MOR : “iﬂ" : :.. : 'w‘i f
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PURE FOOD FOR :nu-'.

vhitp potatoes, minced bacon and

‘|green pepper may be substituted
for the sweet potlatoes, ham and

parslsy. ‘ <

1 cupful cream.

1-2 cupful sugar.

1-2 cupful candied trlit
"2 eggs.

1-2- cuptul sugar.

“1<2  cupful” earameized sugar.

* 12 teaspoonful "vanilla -

“14-2 teaspoonful ginger extruz

Bacon and Cheese Sandwiches
1-egs.

1 cupful cveam cheese,

1-4 teaspoomful salt.

Dash red pepper.

Slices of bacon.

Bread.

Batter.

Mix ' the ' slightly beaten egg
with the cheédse and add the
seasonings. Butter the slices of
bréad snd then spread balf of
them with the cheese mixture.
On top of these place slices of
crispy broiled bacon. Put under
the broller just leoug enough
to melt the cheese. Cover with
the other slices of buttered
Yread and serve st onece,

Oreamed Salt Pork

1-2 pound salt pork.

4 tablespoonfnis flour.

2 tablespoonfuls corn meal

1 3-4 cupful milk.

1-8 teaspoonful pepper.

Slice the pork in thin pleces
and Qip’ first in -the flour and;
then in' the cormmeal. Fry untﬂ[
it is a golden brown on both
sides. Place on a warm platter.
Pour all but two and a half
tablespoonfuls of the drippings
from the frying pan. Put the
rest of the flour in the pan, add
the pepper, and use the milk
in making a cream gravy. Pour
this over the fried pork and
serve with fried apples and
baked potatoes.

Pea and Egg BSalad

1 head lettuce.

1 1-2 ‘tablespoonful
mint leaves.

‘2 cupiuls ' peas.

3 hard-cooked eggs.

1 teaspoonful salt.

Frenech dressing.

Drain the e¢anned or fresh
stewed peas, wash in cold water,
and drain again. Shred the crisp
fottuce "and arrange it and the
mineed mint Ilsaves on salad
plates. Place the chilled peasy
on the }ettuce. sprinkle slightly
with salt and add the French
dressing. Garnish with thin
slices of hard cooked eggs.

Peach Cake

2 cupfuls flour.

4 teaspoonfuls baking powder.

1-2 teaspoonful sailt.

Mitk.

1-4 cupful shortening.

6 large pedches.

1-2 cupiful dried currnats.

4 tablespoomnfuls sugar.

Sift the flour, baking powder
and salt og-ther and work in
the shortening. Ada suffetent
milk to make a soft dough.
Spread In well buttered pan.
push the pared ‘fnd halved
pedches in thé top of the doumgh,
sprinkie with the dried currants,
and ‘dredge with wsugar. Bake
in a 'moderate oven, 350 to 360
degrees F., from 20 to 25 min-
utes. Serve with SButter and
dor breakfast or With
cream for a luncheon dessert.

_ Orange Tarts

Line patty pans with plain or
puff pastry and bake 15 minutes
in a hot ovéan, 500 degrees F.
When dome, take the patties out,
end place one teaspoonfml of
orange marmalade in each pat-
ky. Cower with a flulfy merin-
Ene amd browm -in a -slow. oven,
300 degrees F.

Rice With Egg Sance
-3 cupfuls cooked rice,

minced

|

’

in a serving dish. Pour over it
& sauce made by thckening the

other imgredients,

may be substituted fer the rice.

ilver stand in boiling water. Then
drafn it, roll in the flour.and
corn meal in which the salt has

add the coffee infusion and cover

1 teaspoonful lemon extract.
Combine the rice, sugar, lemon
extract, cream, and the well beat-
en egg yolks. Chop the candied
pineapple, cherries, peaches or
cther fruit m small pleces and
fold 1t and the stiffly beaten|ley.
¢€E whites into the rice mixture, 1-B teaspoonful pepper.
Place in a buttered bakiag dish
and bake in s moderate oven.| Sii€e the onion thinly and put
Serve wth whipped cream or a|l0 a'kettle with the fat, using
pudding sauce. drippings if possible. Fry the
Browned Rice cenion until a golden brown.
3 cupfuls boiled rice. \Then. add the potatoes, which
1 large onifon. have "been pared and cut in thin
1 ripe red pepper. sllcel‘. Add the salt, parsiey,
1-2 teaspoonful salt. and pepper. Cover and gook
1-2 cupful olive or cooking oil [8]OWlYy until the potatoes ' are|-
1 tablesoonful sugar. tendar; stirring the food ogcas-
Dash pepper. _lona.uar so the browning w!l be
eveny,
Place the oifl In & frying pan Caruel-ther Ice (‘mq
and add to it the Onion and red] 1 gupful whipping cream.
pepper, cut in thin slices. Cover

1-2'eoptiul milk.
and cook gently 15 minutes. Then —
add’ the rice, salt, sugar, and
pepper. Simmer for 230 minutes,

Combination Croqucttes
2 cupfuls sweet potatoes.
3-4 cupfuls cold ham.
1 egEe.
1-2 teaspoonful salt.
1-4 teaspoonful pepper,
2 tablespoonfuls butter.
1 tablespoonful minceg pursiey
Milk to moisten.
Bread crums.

. Potatoes
onion.
Aablespoonfuls fat.

potatoes.

tablespoonfuls salt. v
tablespoonfuls chopped pars-

-Delicious Green mints. or pink spun
Bﬂ‘lr Y .

Whip the eream and add the
milk, sugar, and the caramel-
ized sugar- made by heating oneo.
half cupful of granulated sugar
in a frying pan until it is a light
gelden brown. Add the flavor-
ings and freeze. Serve decorated
with greem mints or pink spun
SUgar.

Brown Sugar Cookies

cupfuls brown sugar.
cupful shortening.
egegs.
teaspoonful soda.
1-4 cupful milk,
1 teaspoonful wvanilla.
1 teaspoonful salt.
Pastry 'flour,
Cream the shortening  and
sugar together and add the well
-bnten “eggs, milk, vanilla, and

2 tablespoonfuls flour. -

1 tablespoonful butter.

1 tablespoonful ground pepper,

2 tablespoonfuls minced pars-
ley.

1 hard cooked egg.

1-4 teasoonful salt.

Dash pepper.

Dash . paprika.

Arrange the warm boiled rice

L

milk with flour and adding }he
The egg shoald

be cut in thin =slices. . Macaronl

Calf's Liver
2-4 pound calf's liver.
4 table spoonfuls flour.
3 tablespoonfuls cornmeal.
1-b pound gsliced bacon.
3 tablespoonfuls coffee.
1 teaspoonful gsalt.
While frying the bacon let the

been mixed, and fry in the bacon
fat. When brown on both sides

the pan tightly for thrre minutes,
Serve the Jliver garnished with
bacon and parsley.
Honey Salad Dressing

3 egg vyolks.

3-4 cupful honey.

1 tablespoonful susgar.

Juliece of 3 lemons.

3-4 eupful whipped cream.

Beat the egg yolks and add
the honey, sugar, and lemon
juice. Cook in a double boller milk. When cold, roll in Tine
until the mixture thickens, Chill.{breadcrums, then in the stiffly
When cold, fold in the whipped |peaten egg white, to which three
cream and serve with any tart tablesppoonfuls of milk have been
fruit salad. added. Roll in the bread crmus

Rice Souffle again and fry in deep fat umtil
1 eupful bdoiled rice. ft is a golden brown. ' Mashed

People’s Meat Market

155 N. Liberty Street Phone 994
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People Who

and Plan how to SAVE, 'llnlkhrnulm'f‘td"
They lm.w, that consistent daily savings ﬂb
substantial sum.

year, and in the end, aggregate a

SKAGGS 100 per cent increase in blumeu
meant increased SAVINGS for tliarm

ThuYurwehavelotedmnym

Mash the potatoes and combine
with the dry ingredients, the
‘rminced ham, and egg yolk. Add
the meited butter; form in balls,
If not moist enough, add a little

o;"

during the

edge of

Compare our Meats and Prices with others, then
you are our customer—if not we both lose. Buy
Meats, Poultry, Butter, Eggs and Bread of guaran-
teed quhty—

Best Guaranieed Salem Creamery Butter.. .....45¢

Gemnut or Wilson's Oleomargarine, either bra.nd,
3 Ibs.*for ... B

Best Country or Dairy Butter, b, . .42¢
‘Pure Home Made Guaranteed Lard, No. 5 bucket 70¢
Young Tender Boiling Beef _
Grain Fed Young Lean Pork Roasts, Ib........ ...
Side Pork in a piece, Ib. ...
+ Young Milk Fed Veal Roast, Ib. ... ... .. .. . .
Pork or Beef Liver, sliced, 1b.

P ._.-...,..- S ———

-.59
65
29
33
45
.10
.10
'35

9-Ib, bag Pearl Hominy.... .

- Shredded Wheat, pkg.....
Shredded
Swansdown Cake Flour
Roman Meal, pkg.

BLUE ROSE HEAD RICE

Fresh Ground Hamburger, Ib.
Home Sugar Cured Baea, not salty, lb

PEOPLE’S MEAT MARKET

" . C.F. Bauman, Mmger

1 cupful milk.

OT" HIGHEST QUALITY

.l-_f. o

payment was later made, it is
claimed the men are eatitled to
pay for the period from Decém-

during which they had to wait.
Gram finds, however, that there
is Do law coveriag the case,

ber 11 to December 23, the time

Wohibhnehuuhnteﬁorbhmakenﬂufahtﬂebeﬂerthm

EAGLE MILK (sweetened)s
4 sy . B ..........
r’COﬂ"EE
“'M. ). B, COFFEE

2140, tins Golddn West
11b. SKAGG.TB_LEND---.

SYRUP
10b. tin Amber KARO § .
10-Ib. tin Light KARO._
10-Ib. SKAGGS Cane and

Ask to taste a sample of
SKAGGS SYRUP

CANNED GOODS
8 cans 2% size Standard

'."8 cans Zs Std, Het Corn 87

cans 2s/Golden kri Cm a3
‘4 ms 2% Del

ordinary bread DE.IVERY FREE—AIl orders of SS.“

__excepted). ‘No additional charge for .Qlt ‘l'hl.

. '“"‘; i anh B & B

ATTENTION! Fan'ﬂew' 1 ltrols. W lnh m
delivery to FARRVIEW. : ""'"' .

PHONE C. o..n.pnni-:as 418

e

h
wmm

o TR AR RIS TG mﬁwmi

3 : L2 . .
; el e Lok =
[ . -"-._..-‘uﬁ_i%‘i-ﬁ *Mr%v

DADI IO AN & A a A, ﬂw,mﬁgyw' e

is further evidence that more people are m 1923 it 2 knonls
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