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4 tablespoons chopped salt perk
y asaapssm poppsw ; j
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t mw wall kaaaeaMenu for the Week
MX3IOrtIAL PLAKXJCD

GEIIVAI3. May t7 The annu-
al Memorial ay axtrelses will be
held 'at Pioneer ehurh, about
three mllea south and east of Getv

vsis, en Saturday, May 10, a 1
1. so. Rev. a ia Grafloua et Gr-Tal- c,

win AeUver tie address and
Mrs. A. Hi AtTklsson, Also of Ger
vais, will king. The pablle la in

vited to tfcip servlee. Uany prom-
inent eitisena et caya that are
foao aro restlng lai tio temetery
at. Pionser, and-- their graves will
be strewn with flowers. ;

t. tablespoon batter. m!Ud . . -

t BBCSU CJWSEit, May 17 El-
mer Graee and Ladvlg Meyer nled

. by; Elmer' grand-mothe- r,

Mrs. Esther Grace of Ell
verton, mbtored U Monitor Tues

day, afternoon where' lira, Crace
will remain fof a ylsit with a
tor. Mrs. Jamea Culley, far a
Cms, The boys returned to their
home here Tuesday evening.

Mix lagredienu with a terk.
Spread on meat,

By LOUISE BENNETT WEAVER Thursday V.,

Dinner MenuMonday .
. Gooseberry Mint Relish

Breakfast
Lamb , Chop Ore sated Kw Potstoes 4.V0 Doyc EpCuC! CIiop Eai?2y ! Cfcccli Hlzoco Phctionz cbcil OavSnnc!

Trees Rhubarb 8ae Poached Xggt
- Tomatoes

Bread Currant Jelly
Head Iitae Fruit Dressing
Strawberry Shortcake y Coffee

Grilled Tomatoes
4 firm tomatoes , ." '
1 eap bread crumb
2 teacpooD grated cheese
a tabletpooos batter i , '

hi teaapooa salt i ' .
V teaapooa paprika 1

4 .keaapooa celery salt
1 reasonon ehooned oniona

jtatterea loui loueLuncheon v

afexica Salad Wafer '

Crisp Giager Cookie . Tea
r - Dlner-,x.-.-...- r.

Sliced Baked ; lAmb
Hashed Browned Potatoes.

' Gooseberry Mint RaJish --

. Bread Carrana Jelly
Head Lttnce and Preach Uretsiae

Cocoanot Cream Paddiac CatTe

Wash tomatoes. Do not P- -

. Down Payments

aTast in time for the Sam-merSa- lei

Price are lowest
in 10 years and yon PAY
ONLY HALF THE FORM-K- it

DOWN PAYMENT on
merchandise bought on oar
Budget Plan.

On Orders of 20 to 25
Formerly 4.00 Down :

Cut each tomato in four slices,
crossways. Spread generously on
all sides with crumbs. 'Place in
shallow, greased pan. Sprinkle

Mexican Salad
X tap cooked potatoes, diced
1 enp raw carrots, diced
H rap diced celery
j4 cwp diced oniona

tablespoons chopped green pepper
1 tablespoon chopped pimentos

rap rreea beans, cooked
1 teaspoon salt
14 teaapoon paprika
V teaspoon chili powder

np salad domains;
' A .kUaruUH . .. 1. 4 Ail

tops with cheese, salt, paprika,
celery salt and onions. Dot-wit- h

butter. Broil 10 minutes or bake
15 minutes in moderate oven.

Fruit Dressing -
teaapooa salt iMix and chill the Ingredients tMisaes saorika

NOW,
ONLY

$000
aC DOWN

9x12 Ajnxiinster
Seamless Rugs

In 1921 Price wae 39.75

OS43.95
2.50 Down, If lJIO Monthly
1 Small I Carry ing Charge

All wool. Lovely soft colors,
floral and Oriental designs.

Summer Styles
Women's Hats ;

In 1921 were 4.98 .

. ':
" - t

Smart straws, braids----i- n

brimmed, style and close
fitting models. A few jaunty
aaHors.'

Restful Irmerspring
Mattress

. ; A Modern Comfort '

. 0HS.95
In 1921 plain 40 pound
Mattresa coat . you 26.95!
Look at this Innersprlng
now for 12.95. Buy it.
Last Dayl

teaspoon dry mustard
tablespoons snrsr
tablespoons lemon Jnlc
tablespoons orang juice
cup- - salad oil

enp

On orders of 25 to 100
Formerly 5.00 Down

NOW SO50
ONLY .4. DOWN

and serve on crisp lettuce.
Crisp Ginger Cookies (3 Doaen
Vk eup fat
H eo brown sugar - V -

S- - cap molasses
3 teaapoon sad
a err, beatea
1 teaspoon einnamoa
1 teaapooa eloees

teaspoon autaseg
J. teaapooa salt
S teaspoon

'i
ginger-

Mix all ingredients and pour
Into wide mouthed bottle. Cover
and shake three minutes. Shake

?well and serve on head lettuce or
fruit salad. . j

: Strawberry Shortcakeclasses and add fat and
2 mm naatrv flour...,.. rnnt Add rest of inrredi--
S teaspooat baktutr powder .

nt. nrt chill dough. Break off 1 tablespoon sarar
14 teasoooa salt 'small bits of dough and flatten

down three Inches apart on greas-

ed baking pan. Bake 0 minutes
5 tablespoon fst (lard)
1 err I

2-- 3 cup milk ' ! ;

- mndrata oven. To flatten Mix flour, baking powder, su- -
cookies, use broad knife dipped in rar and salt. Cat in the rat ana

add egg. Mix with knife. Slow--warm water.
Aunt Cjnthie's Gooseberry Mint lv add milk. When soft dough

forms, divide into halvea and pat
out each half into circle, hi inch

Iteusn
Te witb hot or cold meat)

d eap gooseberries
' 84 caps granulated sugar thick. Bake on greased baking

sheet 12 minutes In moderate
Thoroughly wash berries and oven. Add strawberry mixture.

nmnm stems and Utile Drown Strawberry Mixture
himxtm nds. -- Add sugar. Lot S berries ' -cups ; -

1 earn snrar 1 rmtmnA 10 minutes. Cook slowly
3 tablespoon butterand "stir frequently until mixture wash and hull Mines, aoo
sugar, taking care not to crusn

Toilet TiccnOi
A One Hour Special
Very speiaL On . Friday
morning' between the hours
of 9 and 10 o'clock we win
offer this, tremendous val- -:

them. Chill, wnen ready to
serve spread hot shortcake with
v.mm a J fiaft aI Kamlaa a
one of baked cakes and top wuh
other one which has also been
buttered. 'Top jwith remaining
berries. Serve warm with plali

Hemmed Sheets ,or whipped cream. J r 6 rolls

becomes quite tnlc. aqo huoj
stalks and pour relish Into small
glass Jars rinsed out of cold wa-

ter. Cool and seal with melted
paraffin.

Tuesday
A May Luncheon Menu

yVesk Berries and Coafectioaer' gf
Cbeesa Timbalea and Aspaxera IP

Hot Biseoit Plum JUy
8toMed Tomato Salads

OrsDf Sherbet Marsmllow Ball
Coffee

Cheese TlmbaJes, Serving
fl cups soft bread emmba
1 eap cheese cut fin
S cupel milk
d err rolks
1 teaspoon salt
V teaspooa paprika
S tablespoons finely chopped celery

rFriday
Cheese Fondue

Meat Substitute on'Hena
Cheese Fondu : i Bnttsred Asparagu

ttaaishes spring union
Bresd Peaeh Jam

Tomato Jelly Salsd

Longwear Brand
1921 Price Was J1.40

NofEo
Pure white, strong text-
ure. Of first grade cotton,
81x99 inches. PILLOW
CASES, 4 for $1.00.

Pineapple Upaide Dew a Cake Cream
coftea

Cbese Fondue, Serving Six "
1H cups not aiHk i

lVi caps toft bread (rusilt
1 teaspoon sait j ;

' teaapoon paprika i j :'
teaapooa celery salt

1 tablespoon chopped parsley
1 teaspooa finely chopped onion
H cup pimento cheese, cut fiae
H cup yellow cream cheese

egg yolk i j

4 err whites, beaten t 't
Mix milk . and bread. Let YOU CAN FURNISH

stand for five minutes. Add sea Heavy Quality
Aluminumsonings and cheese. Add yolks and

fold in eer whites. - Pour into
shallow, buttered baking dish. Set
in pan of hot water and bake for
35 minutes in moderately hot ov
en. Serve in dish in which bak
ed. "

f -
Tomato Jelly Salad

1 eup canned tomato (eap
t Cup boiling water
1 tablespoon granulated gelatin
4 tableaiMMin" cold water

O

YOUR HOME IN THE
FINEST TASTE AT
TREMENDOUS SAV-ING- S

IF YOU BUY
DURING THIS SALE

;
; I i- -

Bedroom Suite v
complete with

Mattress and ) Spring
When you see this suite you will
immediately, want It for your new
bedroom or the old one which yon
are refurnishing, get ednsisU of the
Hollywood vanltyland bench, chest,
full jise bed in walnuf. spring and

Pour boiling water over gela--

Ball Bearing Lawn
Mower

1921's Price was $11.00

Now.
Quiet and easy running!
The 10y2 inch wheels and
14-in-ch blades' run on
smooth ball bearings.

tin which has been soaking for

$125 Was 1921's Price

Extra heavy quality alum-
inum with sun ray finish
inside. Choice of many
pieces.

V Silk slip '

"Honeys Moon" French
Crepe, Regular $1.98 value

- now. ,

five minutes with cold water. Add

1 tablespooa finely eooypea
1 tablespoon chopped pimentos
4 err whites beaten

Mix crumbs, cheese, milk and
yolks. Let stand five minutes.
Mix well and add rest in Ingredi-
ents, Pour Into small buttered
molds. Set In pan of water. -

Bake 25 minutes In moderate
oven. TJnmold carefully and sur-

round with asparagus tips.
-- Asparagus Tips

S3 asparagus tips (4 inches long) '
5 tablespoons butter

flour - -d tablespoons
H teaspoon salt
4 teaspoon paprika

r'and add floursalt
and paprika. Add milk and cook
until thick sauce forms. Stir con-

stantly. Add yolk, mix well and
pour over asparagus tips, which
hare been cooked and arranged
about timbales. Garnish with
parsley and serve at once; .

. Stuffed Tomato Salad --

t firm aad medium siied tomatoes
1 eap diced cucumbers - .

ap diced celery
4 cup chopped green pepper

1 tablespoons chopped onion
hi teaspoon salt
4 teaspoon paprika
w cup stiff msyonnsis

ChUl all Ingredients. Peel and
remove cores from tomatoes. Mix
two tablespoons of mayonnaise
with vegetables and seasonings.
Stuff tomato cases. Serve la
tuce and top with rest of mayon-
naise. - .

Marshmallow Balls
Bake white cake mixture In

small -- muffin pans. When eool,
remove centers and stuff with
marshmallows. Frost tops and
sides with thick creamy frosting.
Sprinkle with cocoanut and can-
dled cherries which have been
shredded. Serve in paper, cups
And arrange on large serving plat-
ter or wicker tray.

tomato soup. Mix well. Pour to
thickness of 1 H inches in shallow
pan which has been rinsed out

i Davenport and Chair
Quality 1 Style r Make your room
attractive with this handsome
living-roo- m suite of handsome
gray-taup- e mohair. Pillow-ar- m

davenport and button-bac-k chair
. . reversible multi-colore- d

cushions. Summer Sale price
for the two remaining days only

Dining Room Suite
complete with

9x12 Axminster Rug
The new Antique Maple which com-
poses this charming . dining-roo- m

ensemble suggests all the beauty
and splendor of 'the long ago. The
et consists of eight pieces: . a 64-in- ch

hnffet; ot extension table;
I chairs and 1 server with tapestry
upholstered seats. A 1x12 Axminsterrag completes the suite.

with cold water, j Cool and chill
until stiff. Cut ltt inch squares
and arrange on lettuce leaves and
top with portions of salad dress--
lnr. '

This salad blends well with fish
Print Pajamas

They're Regular' $1 Values
One and Two Piece Styles

tpnnj-nue- a mattress.or chops.
Cake Mixture

1 4 cup diced pineapple
lVt eup flour :

2 teaspoons bakfrg powder
8 teaspooa salt
2 cap sugar j

2 eggs 1

Vt .cup milk ' i

4 tableapooas butter.-melte-

1 teaspooa 'lemon extract
V teasooon vanilla '

i -

Pure dye, all
silk, wash beau-
tifully. Trim-
med wltn beige
Alencon pattern
lace.

Complete Complete ', Complete
I'

Women's novel-
ty cotton pajam-
as fast color
p r 1 n t a. Wide
legs, fall cut.SPECIAL ON THURSDAY AND FRIDAY ONLY!Mix flour, baking powder, salt,

sugar, eggs and ! milk. Beat for
three minutes. Add butter and
extracts. Pour pineapple over top l

.J7acEaoi?Gof sugar., mixture in frying pan
Add cake batter.; Bake in frying 0 EaOCinOl
pan for 30 minutes in moderate
oven. Carefully turn out upsideWednesday
down and serve, cut in wedge- -Baked Apricot Judding

Windsor Gyratorl Twice as
Efficient as $14&50 Washers

, of 10 Years Ago!

Complete with Tubes (
Licensed by R.CJa.1

3 SCREEN-GRI- D AIRLINE! --

Thrilling tone; selectivity and
shaped pieces, jBreakfast

05
- Planning For Sunday

Breakfast
Sirapefruit

Ham and Egg Omelet, Pinwheels ( Coffee
Dinner .n . .... ,,.. .,

U y. A W-9-
8 was Considered a LowVeal Birds C framed Kew Potatoes

If w - t J- g -- aa mva. avavssovij jjatn ui AeAJf it vfM

Chilled Orange Juice
Kesdy Cooked Cora Cereal aad Cream

i Battered Toast . Coffee )

, Lancheon
'

. Creamed Eggs Maryland ,' Bread Plum Jam
agar Cookie ' 8trwbrrief

Tea
1 ; r: Dinner -

Sliced Ham Potato Salad
Bread Rhubarb Conserve .

'apricot Pudding Coffee
Creamed Eggs, Maryland, Serve: 6
d tablespoons butter
4 tablespoons flour
a caps milk ' s
5 hard cooked agrs. diced
H cap pimento cheese

.3 tablespeo finely chopped celery
1 tablespoon finely chopped anion

tablespoon chopped parsley
4k teaapooa salt -

Melt butter and add flour.

power, unjy QAf PAmonthly I $4e7.5U
BE WARD AntLINEI

TonelCohtrol.1 three Screen-Gri- d.

(Attractive.
$650 Monthly, $U7,5U

l iMlDGET RADIO
Stout! A special

Valuei Pay only .&Ofi
$4.00 imonjhlyi OOy.OU

. ..!' ' i - I

i na - ?

2JSO Povrn, 5.00 a Month
; Small Carrying . Charge

It turns out a big tubful In
from 5 to 7 minutes! No
mrtfiintr mvort fnm ffrlmv MiL.

is lars and , cuffs. Nothino; to -

Huttered Uni Bean
- Bread , 6rap Jam

8pieed Peache Celery
Banana Kat Cake Whipped Cress

Coffee
- Sapper

Shrimp Veld f Cheesed Wafers
Pickle

Epong Drops , . Tea

Pinwheels
2 cops flour f -

4 teaspoons baking; powder
hi teaspooa sals r

4 tablespoons lard i ';"'!2-- S cup milk . i
9 tablespoon butter
hi enp dark brown sugar
1 teaspooa cinnamon
'4 ran enrrsnta ( - , . i

- i.Buy any Radio here for - iarit.J a

vavm vi acu asav oucuwkgrarment. Porcelain enameled :

tub. vriujri .9U XfOWn I

Mix flour. . baking powder and
salt. Cut in lard with, knife. fancy Socks

J21 was thePrice of Similar Quality!
Slowly add milk and when soft

Mesh Undies, v J, .

Of Cool and Durable Rayon t
Bargains for Women, Hisses

Two for
dough forms, pat it out until 1-- 3

Day Yours the Last Day of
Our Summer Sde

Think of getting fresh, new spring
and summer frocks for . ONLY
$3.95 hOnr buyers surprised even
themselves when they got these
excellent - values ! Cool; summery
prints, vivid and pastel "crepes.
Popular rayons and new cottons.

: Women's end Misses' Sizes

Inch thick. Spread with butter.

Tapestries 1

Ko home Is complete with-
out these popular Imported
wall hangings. Rich in col-
or and pattern. Values from

.5 to 122.60. Now ?

$3.95 to $12.50

1 Child's. Chair
Decidedly new! A chair for
a child so different from
the old style - rocker or
straight chair. Walnut fin-
ish with arms, back and
cnalr upholstered in gay
print chiffon. Wehblng con-
struction. Valued to $5.00,
new, each '.hiMix rest of ingredients and sprin-

kle over top of butter. Roll ap
tightly and press ends together to
prevent filling from coming out.
Cut off M inch slices. Arrange

Blend and add milk and cook un-

til creamy sauce forms. Stir con-
stantly. Add rest of ingredients.
Cook slowly and stir constantly
two minutes. Serve on hot toast.

Potato Salad, Serving
I eap diced, cooked potatoea
1 eap diced fseumber
S bard cooked ergs, diced
a tablespoons chopped onion'
S tablespoons chopped greea pepper
1 seaspooa salt
H teaspoon paprika ,
)a cap aalad dressing

Mix and chill ingredients. Serve
on lettuce. ;

Rhabau-- b Conserve
cups diced rhubarb

1 eap raisins
1 eap almoads . "

eap chopped ersng
Vi cop emac juice
S tablespoon ieaoa Juice
4 caps sarar -

- Mix ingredients and cook slowly
until very thick. Stir frequently.

Baked 'Apricot Podding
5 cup diced stale bresda cups milk , - -
a-- J cups milk "

1 cup apricot . i
2 ergs,-- beaten
1-- 8 teaapooa salt
1 teaapooa salt
1 teatpooa vaailla

Mix lnrredients. Pimp nl

iue ny atae, nax siaes up, on
greased baking pan. Bake is

Step-ins- ,' Pant-
ies and Shorty
Bloomers of new
mesh rayon.

Rayon Socks
with knit-i-n de '
signs. Mercerlzt
ed tops, . toes;
heelt. 19 to 121

"

.
i i

minutes in moderate over. Serve $1.00 -warm with butter.
- Teal Birds --

a pounds veal ateaa. cut 1-- 8 lack thick

oggOqE Begmriing at 10 a. m., Thursday Brooms Regular, 49c HQo limit One to si
, . Customer

Js teaspooa paprika - ;

0 tablespoon fst - t
1 cop water i '

Wipe off steak with damp
cloth. Cut into" serving p!e? and
flatten each wltn meat r or
side of cup. Sprinkle wifj seas,
oningj- - and a.it dvstslm. y.otlup tightly and tie U place ulthwhite '?qtA. l-- tit i, ..

r

ixm(Q)mran- - j hrvwa' "'rlids.Place if kije piL. Add wairbuttered baking dish:1 Set in pan
of hot water and bake. 40 lnatas
In very slow oven. Cool and chill.

Ia4 VCBavtfor: en aar,. i
moderate ev-n-.t Reeaar Arises r .e

Drsaftn ibread, split and spraj with whit LIBERTYt tacream eiiea and seterTlt ael-- o.oe SbAsnsBraa maWaflMrnkSmdl' fraMsfflr PHONE 8774Xe!-c- r tea Is tost tatfafytaf ,?!22i ' Ms M" ssed ra'ata


