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rof the plain,

During the *inhr months we
eat heartily of all kinds of bheavy
meats and vegetables, but Spring
with its warm bright days and
makes the appetite
more keen and gvery one welcom-
es the (resh [ruits and vegetables
which the market offers together
with the lighter breads, hot “bis-
cuits, short cakes and froit muf;
fins. . After all there is nothing
we ltke bester to make dur meal
complete than a =lice of fresh
bread; which, with a serving of
meat, one or two fresh vegetables
and postibly a salad, makes a com-
pleté meal unless one desire the
addition of a swaeet. Hot breads,
carefully prepared and baked,
Are an excellent change for any
mén], for breads areé rich in msu'-J
bohydrates as well aa proteins|
and faf, They are one of the most
perfeet  foods; supplying heat,
energy and tissue bullding mater-
fals Lo the body.

School children must be up
early in the morning and have an
early breaskfast. The mother, he-
sides preparing the breakfast for
the family, must oftem prepare a
school lunch, all of which must be
aceomplished in a short space of
time, She doesn’t have much
time uside from her other routine
work during the rest of the day
to. Elve proper thought to the
variéty and wholesomeness of
these meals. The variety of her
supplies too, are oftimes limited
if =he does not live near a market
Or grocery as is often the case Iif
she lives in a small suburb or an
a farm.

The wide variety of bnl.lng
powder breads affords a pleasin
ghange and a tempting supplement
to the raised or yeast “breads
Which are less varied. .For the
sthool lunch, nuts, raising, prapes,
or apples may be added: to any
guick bread recipes,
nding a delicacy-and flayor that
ill be greatly by the
¢hildren, amd the grown-ups as
well, These are imexpensive, may
be kept indefinitely,  ‘and are
wholesome and nutritious, -

During the spring weathér, es-
pecially if the nights'are‘coal, the
housewife may prepare bistuits or
other quick breads which she
Wwishes to have for breakfast, the
night before, lay a damp eloth qver
the top and place them s a égol
place over night. They are, then,
all ready to put into the oven in

the morning and the time, heretos

fore taken up in preparing them,
devoted to other work. If this Is
new to you, try it and see how
successfully it works out.

At the same time the biseuit
or muffin ingredients are put to-
gether, if an extra amount is made
adding ta this a little more sweet-
ing, an egg, some fruit, nuts or
cuits are peing baked, the children
flavoring, and baked while the bis-
ay have for thejr lunch this fruit
or nut bread, a delicacy which will
he fresh and tasty at the same
‘me making very Jittle extra
ork.

PIE-CRUST

To the average housewife, the
word pie conveys primarily the
idea pie-crust, for with this she
tddoes her wrestling till she has
mastered the art of making it,
then, a pie for dinner is one ol
her easiest tasks.

If possible, make it in a cold

room. Have all utensils and in-
gredients “cold—the colder I.ha'
better. Work quickly, deftly, and |

keep your hands cool.
will

melts
waler,

melt the lard, and
one  cannot use s
Leaf lard is a goo
pasiries, because it is so B

kin with and dees not meit eanfly.
which brings us to the Favorite.
We will lirst consider the pasie:
1'% cups of flour, ene-half tea-
spoon salt, one-half cup leaf-lard,
one tablespaon bulter and ica wat-
2.
n certain amount of jee-watbr?
Because therein lies one of the se-

All
the honsewife who uses as little
waler as possible will have a rich
‘!nky pastry.

IYnnr Bakm‘c"

Hot hln A8

Why don™t we tell you to usé’

crets of suctessin] pastry making.
other ingredients remaining,.

The berries should be cleaned
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and hulled, md with sugar
and placed in ple tin covering the
lower crust. ‘To the sugar add a

tablespoon of flour, dot with the
butter, then cover with top crust

and bake forty-five minutes in a
hot oven,

Fhe Art of

Is the art of Tine cake-making
disappearing from the home kitch- |
en? i 8o, is it on account of high

the present generation of house-
wivea i8 not well instructed in
cake-making? Neither excuse .is

treally valid.

Cake is a good food and, as a !
foed, it has a sufficient and wel-'
come dessert, mnd a light cake |
served with. cooked fruit or jce
crenm is always acceptable, both |

and taste,

easler than in the past. We have
better ovens and the materials for
cake-making are
ized. By that we mean everything |
that the recipe calls for comes in |
package form with the name ot
the manufacturer on the package. |
If it is a reliable firm we can trust |
the contents to be pure and of
£ood quality, and the contents of
one package to be the same as an-
other. There has been a time
when so much veliable domestic
science instruction has been given
out generally in. the country, With
good materials and correct recipes
lhert- is no reason why even an In-

rieuced cook should gol. make

Wtsp. vanilla
|2 2-3 level lsp Calumet B’Iking
powder,

Cream the bufter and add grad-|
ually one-haif ‘of the sugdar, Beat
yolks ' of eggd
omn: colored yand add. gradually re-
maining
tures, and add alternately milk

er; then add whites of eggs beat-
wn HHIr,
vamnilla. Bake forty-five to fifty
minutes in an anzel food cake
pan.

Chocolate Mocha Froltins

1-3 cup butter

2 cups confeetioner’'s sugar

1 tsp. cocoa

2 tsp. strong coffee.

Cream the butter, add sugar
gradually, while heating. Add
cocoa.and.colfee gradually. Spread
on cake hlu.
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GEORGE SUMMERY  ELECTED

LEXWNGTON, Ky, "Miy 21 -
The Rev. George Summery, D. D,
L. L. D. pastor of the third Pres-
byterian church, New Orleans,
was elected moderator of Lthe gen-
eral assembly of the Presbyvterian
church in the United States,
(South) this afternoon. pr,

Summery succeeded Dr. Thornton
Whaling of Louisville.

| It aiso bas many uses in the -prep-
lamunn of foads of whidch some

Cake Making,

prices 6f foed staples, or because |

from the viewpoint of food muw'

Cake-making today should be'

now all standard- |

’_,,mbo m as_ thieen;
2 M cup tlou;‘ -t.llﬁ‘_g!mu::: .ﬁ

cni
'-5 3 'np ‘r
Ag-ap. salf
egg yolkn ¢ eEE whites 4
1 cup milk 4 sqs. chocolate |

tintil thick and lem-’
sugar, Cembine mix-|*
and dry ingredients sifted togeth-|

ghocolate melted end
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Sour milk is a tood of high nu-
tritive walue, so rieh in the ole-
ments we need to pressrve that it
should never be allowed to waste.

of you seam - quite wnaware.

Save the fresh milk that has
soured and the sour cream as
well, Both need only the addition
{of a bit of wdtér and then soda
to neutralize the acid,

| Sour milk and buttermilk bis-
;cuim are considered a delicacy
| which every woman takes pride
| in knowing Bow to make correct-
{Iy. Uusually a scant Half tea-
spoonful of soda will meutralize
one cup of seur milk, slthough
lthe amount of soda required var-
ies with the acidity of the milk.
A good recipe for sour milk

| biscuits is as follows:

Sift together 1% cups of flour,
113 tap. of Calumet baking pow-

submergéd in water ainks tha.
is fresh. IT the surface of an e8%
is rough, it is an indieation that
the egg is fresh.

Special care shounld also be tak-
en to properily care for egg= in the
home. Egg shells are very porus
and so must be kept in places that
are protected from all econtamin-
ating odors.

The digestive powers of eggs
are dependent uwpon their cookery.
By facility in the digestion of an
egg is meant time and not the
ease of the pracess. The guestion
of the proper cooking of an egg is
ever before the public eye. Some
experts advise the following meth-
od for soft cooking: Put the egg
into water that has been boillng
and allow it to stand for 20 min-
utes, Others advise putting an
egg into boiling water and allow-
ing it to boil for three minutes.
Either method may be nsed from

a standpoint of digestibility. How-

¥

| SALEM MARKETS |

H!&r & tsp. Balt, 1% tsp. soda:
chop into this 136 tbsp. eold leaf |
lard, Add a cup sonr milk, cut- l
{ tihng the dough with a spatula or!
knife. Toss the soft dough on :||
|floured board; kmnead in a little
flour if the dough is too soft.

Roll. Cut small biscuits, and bake
in a quick oven.

Egzs in _the household Jiave'

Prices quoted are wholesale and are

prices recrived by farmers. Ne pretail
priceg are given:

AND HAY .
No. 1 poft white wheat ... $L65
No, 1 soft red wheat ... e LGO
Mats . sl “5H = Rie
Dheat hay i . $r2
st hay ... ,..._..H._.!‘IS
COat and vetch 'h'!" ..... P} L

PO mo’ m 3

Hogs, 1660 ‘!t]u ewe, . £12.00
Hags, 200-250 ewt. $12.75
Haps, 250 :'llll] ewt, . $12.50
Light SeWs wo ., 10¢
Pressed wveal
Caws ... -
bruqnd pork

u leavepin g &)
P coagulation by lie

such a_ Ting b!n%
arg-used for holding
cr ttestogethﬂ.

prefer fresh ' egas. Simple ‘home
methods may be imed as tests for
freshiness. old the egx hefore
a lght. If the wyolk & in. th
center the egg is fresh. If an egg

| GENERAL umns ’“

Portland Daicy Exw'
*‘PORTLAND, May 22.:—Butter,
extras, d4le¢: standards,
prime firsts, 46¢c: firsts. 28c¢.
Eggs extras, 34e; firsts, 3%c¢-
puilets, 30¢; current receipts, 29¢.

Grain Futures

PORTLAND, May 22.—Wheat,
hard whltf bluestem, Baart, May
and June,"$1.60; July, $1.45; soft
white, May, June, $1.58;  July,
ll.-is: western white, May, June,
$1.58; July, $1.43; hard winter,
May, June, $1.58; July, $1.43;
northern spring, May, June, '$1.60,
July, $1.43;: western red, May and
June, $1.57: July. $1.40;: BBB
hard white, May, June, $1.70.

,Oats—No. 2, 86-pounds white
feed, May, June, $37.50; No. 2
38 pounds, gray, May and June,
$37.

Barley—No. 2, 44-pound, May,
June, $35.
Corn — No. 3 yellow eastern

May, June, $47; July, $47.25.
Millrun, standard, May, June,
$37.

" -

Cookies, 2 dozen for

Milk Bread. French and

| Peerless Bakery

< 170 N. Commercial Streét

Our regular Prices of Bread,
1% Ib. loaf, 13¢ 2 for 25¢;

‘We Serve Coffee and Lunches
“ Try Our Krause’s Candy

1 1b. loaf 9¢, 3 for........ 25¢

It js natumal that people. mrd

40%c; |

many tises. Because of their in- :
Tlatian through wbisplug mra%’

ATURDAY
MAY 2‘3

Doughton &

Sherwin

2886 No. Com'l

Paints— Oil — Varnishes—
Shelf and Heavy Hardware

ever, fram the view of paluubrlltr
the solt-cooked egg is preferred.

Boiling for three minutes cooks
an egg so that it barely holds to-
gether and is not very firm. Five
minutes’ boiling renders a firm
white and a liguid yolk. Seven
minutes is sufficient to coagulate
all of the aibumen and complete-
Iy cook the yolk.

HUSBAND'S FATORITE
STRAWEBEERY PIE

With the arrival of spring we
are going to continue serving piea,
one of our favorite and truly Am-
erican desserts. The housewife

nead it or want pie, usnally lelrns_
g0 to the detriment of her domess
tic happiness, for to dste nothking
hss taken itg place in popmlarity
with the men. You bave only to
watch them at any public eating
house in the city, fown or eonmiry
ta prove the truth of this state-
ment.

Sinoe the market now suggest
quantities of new spring irnits, we
will reserve oar canned smcl_x for
late fn autoumn dod winter—and
we will give particular attentiom,
at this time, to our fresh frait

ples,

MONEY SAVERS

Round !
SWISS STEAKS

20¢ Lb.

Tender
SIRLOIN STEAKS

15¢ Lb.

Cheoice
mOXé#gg OF BEEF

1. 12 Lb.

; A Gond o
‘BOILING BEEF

8¢ Lb.

4 -

Freshly ‘Ground
‘HAMBURGER

1 12%e Lb.

Freshly Ground
SAUSAGE

15¢ Lb.

PURE LARD,No.5pail ... ... ..

- 80c

1.

ROYAL CHINOOK SALMON, per 1b. 25¢
DRESSED SHAD, per Ib.

midget

|
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Originators of Lew Prices

351 State Street
NOT IN THE COMBINE

market

Rye Bread 3 loaveq _..25¢

‘Gem Blend
Coffee

Rich, dmooll,
pieasing flaver,

dli-ﬂoth
the restful friend

lwrnnﬂ—

 GOLDEN WEST.
conn

Also Try
COLDEN WEST TEA
£ Orange Pahow

48c Pound

......

Purchase your meat

jes,;

Save Time

with your grocer-
one order, one delivery, one account.

o
Ll

p;iuuq? . . $1.40

Vegetables

Loads of fresh Vegetables

coming on you csn save

': Wlth._ Ahe. Bot .weather

yourself a lot of work and
af the same time rest &s-|

e
Lpuk over this Display

| ‘PAINTS,
TOO

{

SILVERWARE.

Saturday Only, Any Article in Our South
Show Window Will.Be Sold at Only -

C

, yow'llfind articles from

every department

AUTO ACCESSORIES
ENAMEL WARE,
ALUMINUM WARE,

SPORTING GOODS.

V‘mt thusale there is sure to be something you need-
| Values as high as $2.50

§|  sured thav you will haveét
§!| the best possible cakes
! and pastries by ordering
! __ﬂram from us. Wa em-
! ploy  ‘only  expericnced|
! women bakers and with
the best of materials our
large store affords and a
modern - electric oven 1in
which to bake, we are
turning out cakes and

They

Strawherries -

‘Local berries are at tHeir best but with

¢ool weather are not coming in & fast

as we would like to see them. Get your Pe_as- New Potatoes,
ogder for berries in early Saturday so|Spinach, Str Beans,
83 to be sure of getting your supply. Asparagus, tuce,

Grades of Berries

are jlargely graded

For Saturday

Box 15¢. 2 for 25¢ and 10¢

aceording
size and the smaller befries taking the
lesser price,

i Fruits

for Saturday. Home-

grown products now jin
great quantities.

Celery, Peppers, Cu-
cumbers, Tomatoes,
Green Onions, Radish-
es, Carrots, Beetls,
Cabbage, Wax Onions.

te

Fresh Pineapple... 35¢

pasiry that any hostess
can take pride In serving.

Phone for Fooa

When leph for your meats and. 30c each.

’ fo én you telephone to us for your: ' O'I'Illm doz. 52e.
{:};‘, l!gimml;re&tcuurd:.y .| fruits, vegetables and nE!rh erigs you can p - 42e.
nut, Mocha, Prune, Angel, | 'eSt assured that you get the very best the and 83c.
Sunshine, Orange, Martha | Market affords. ‘We specialize in eareful | Cantaloupes — Goose-
‘Washington, Jelly _Roll, .attemtion to phone erders. ' The t de-{ herries.
Chocolate, Cup Cakes |Partment is conmected by phone with all W e
Nut and Date Cookies, three of pur main Hupes so you can order mw lh' '

Florida Grape Fruit—
each 15¢. 2 for 25e¢.

Roth’s

Mayonaise and Thou-
! “gand . Island Dmht.

e Ees & s

A4 oz, jar ol Tho
sand Island

me.qmn size.
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Meltun ﬂmud-:
joicy. A spacisl bay
enables ‘us - to ‘Bell at

T .- -l"‘.:_ —

Highland

Phone
Ch:trch 21%

Grocery — Confectionery — News Shni
Not a bank but a place to save money
Specials For Today

Borden =

Tall 3
‘3 for 28¢c -

Wenoii"mt_-
Regular .., 30c

-

{
1
:




