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e T~ T e & tablespoons chopped salt perk MEMORIAL PLANNED : s : T TR : "
_ e . = J vals, on Ssturday, 80, ap 8 |vited to thip servies e
| enu _ | ‘:z&’:"'" GERVAIS, May 37—The aanu- ..'-.M.l.nmu.:- u-u:nn. of days that are
I Ol' e ee _ - melted : day exereises will be | yuls, will deliver the - and | gone are resting in he oe :
4 4 . Mix Ingredients with a fork. [held at Ploneer churéd, asbout[Mrs. A. B. Adkisson, alse éf Ger-|at Plonser, and thelr
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Dinner Menu
. Gooseberry Mint Relish Lamb G?P.ﬁrul Creamed New Polstoes

ed Tomatoes

- Fresh Riubarb Poached Eggs - Bread Currsst Jelly
- ; ead Lettuce Fruis
L, ‘.MIEE Cotfee Strawberry Bhortcaks Coties

.1'

Two Days Left! Shop Early! Check

g - N Grilled Tomat
» ocs
hh 4 firm tomatoes
ced Baked Lamd 1 cup bread crumbs
Hashed Browned Potatoes 2 teaspoons grated cheese

% Goorsberry Mint Rglish “ | % tables butier
- ‘Bu:: Currsns Jolly % hupm“nlr

Head Letiuce and French Dressing }1 tesspoon paprika
Pudding e spoon celery salt

" i 1 spoon chopped ocnions
Mexi Salad Wash tomatoes. Do not peel
1 sup cooksd potstoes, diced Cut each tomato in four slices,
1 ewp raw carrots, diced . ecrossways. Spread generously on
a cup m;ldm ‘llzla sides with ¢rumbs. Place in
'm - r peee. . |3 low, greased pan. Sprinkle
=uu-»»-: :5::::“ m:.rp tops with cheese, salt, paprika,
14 cup green l:uuu. cocked celery galt and onlons. Det with
i e butter. Broil 10 minntes or bake
3 m :,’{f‘:ﬂ.h, 15 mioutes in moderate oven.
salad - deessi Fruit Dressin § | '
: us wslad oil EEIEL Ll = In 1921 Price was $39.75

Mix and chill the ingrediemts |}
and serve on crisp lettuce. 1 tearpoon dry e L i
m. hap! Cookies Dozen tablespoons sugar |
oup 2; i ) 8 tablespoons lemon juice i
3 cup brown sugnar 2
e >

tesspoon prika

_t $900
3 ONLY DOWN
| “'95 On orders of $25 to $100
$2.50 Down, $4.50 Monthly Formerly $5.00 Down

tablespoons orange juice
cup- salad oil

28 molasges - thatoh
-2 ...'-:.:';::te:“‘ 3M¢ :,lridl:lgr‘:&‘}"e;m and ‘ponr' Swall) Cardying Charge
g tmens Sl ond thake thres minutss, Shake ANl wool. Lovely soft colors, | NOW  $950
i‘m-‘ﬂ'm‘ well and serve on head leituce or floral and Oriental designs. ONLY DOWN
2 tesspoonn ginger fruit salad. .
o ':n’t. go:'r“sea and add fat and Strawberry Shortcake

, ool. Add rest of jngredi- | 2 cups pastry fleur

ents undcchlll dough. Break off ? mg:;;nh::::g powder

small bits of dough and flatten | i reaspoon salt

down three inches apart on greas- | 5 tablespoons tat (lard)

ed baking pan. Bake 10 minutes ,f,‘;ffup it :

fa moderate oven. ‘o Einkton Mix flour, baking powder, su-
cookies. use broad knife dipped in gar and salt. Cat in the fat and

warm water. add egg. Mix with knife. Slow-
Aunt Cynthie’s Gooseberry Mint |, _,5 milk. When soft dough
Relish forms, divide into halves and pat

{To use with hot or cold meats) out each half Into circle, % inch
S S easiate thick. Bake on greased baking

 J en granulsied suger
l“mn:';' mint sheet 12 minutes in moderate

Thoroughly wash berries and | .., " 244 strawberry mixture.

remove stems and little brown 1 . Mixture T D1 mmme [t e e e e e T e
blossom ends. Add sugar. Let |, ., ,ff::,' Y. 01 et "ue
stand 10 minutes. Cook slowly jrt‘ti’ n::n" 223
and " ixture ahlespoo ailer J - \
Neo::t:: :ﬁ?:?hlil:k.“%? mint Wash and bull berries. Add A One Hour Specml
stalks and pour relish into small | SHES% “g:]'?ﬁ '-"“";’,h“"" to d"“‘:h :
glass jars rinsed out of cold wa- them. ) e b Very special. On Friday
for. Cool and seal with melted |Ser¥e Sproad ‘;’;ns xR aems By morning between the hours
paraffin, one of baked cakes And top with of 9 and 10 o'clock we will
Pasadey other one which has also been offer this tremendous val-
buttered. Top with remaining ne’ - ] 1 e
Luncheon Menua - - S e : :
Mlmf:;! snd Confectioner’s %9!‘“ 3:r2;?bpeﬁm;:.gaglarm with plaigy : o s B . W
Chee Timbal d Asparagus pE . ! e s
"o Bixcois - Fum, Jelly 3 6 rolls Hemmed Sheets
Btuff mato Salsds
Orange Bhtenrbzi ¢ Marshmallow Balls Friday lm‘ww Br.nd
Cottes g Choos Fondue 1921 Price Was $1.40
_ Meat Substitute on Menu % ce as
Cheese Timbales, Serving 8 Cheese Fonds B 4 As ' : !
2 eups soft bread crumbs 5 ’Rldui!‘h:: ‘Sp‘r?;'gnomonp:u‘“ "B s
1 ecup cheese cut fine l!‘;nd !Pfl.ﬂ;h.}hdm . 1 oo
eups milk omato Jélly a
:my:;{l ; Pineapple L'p-'d-er‘l-‘r}wn Cake Cream Now .
- O O alt “affe
Nattpoun peprika — Pure white, strong text-
o cho Lo - -
 tabiecpoun finely chopped enicas Wy hiem g i b ure. Of first grade cotton,
$ tablaspooss chopped pimentos % oups s0ft bres 81x99 inches. PILLOW
1% cups soft bread erumbe CASES, 4 for 31.00
-

teaspoun sait

4 whites beaten
Wiz crumbs, cheese, milk and |} fraspoon st

yolks, Let stand five minutes. | i ;.. p00a celery sl
Mix well and add rest in ingredi- | 1 tablesposn chopped parsiey

ered | 1 teaspoon finely chopped omions
ents. Pour into small butt 14 cup plmento cheeges, cat fine

molds. Set in pan of water. 14 cup yellow cream cheese
Bake 25 minutes in moderate | 4 ogr yolks

1 sur- | 4 ezr whites, beaten
oven. Unmold carefully and sur- < g8 VU0, " %ond  bread. Let

YOU CAN FURNISH

round with asparagus tips. stand for five minutes. Add sea- Heavy Q‘uality
A:?"n‘::hﬂ Sne) sonings and cheese. Add yolks and q l - YO I
:’;::,:;:::. b o fold in egg whites, P‘n:mr‘:I into UIMITUm UR HOME IN THE
las flour hallow, bultered baking dish, Set . '
&EE':‘E&. ?n pan'o! hot water nng bake for $2.25 Was 1921's Price FINEST T A S T E AT
- 35 minutes in moderately hot ov-
ST btk 1 waa tour, san S Serve in dish . which bak- $1.00 TREMENDOUS SAV-
t butler & » d. T -
sand paprika. Add milk ‘Bnt‘ll cook | Tomato Jelly Salad Now L] INGS lF YOU BUY
until thick sauce forms. r eon- |, 3 tomnds - ‘
stantly. Add yolk, mix well and |1 ‘cup hoiling water . Extra heavy quality alum- DURING THIS SALE 1921’s Price ;
‘ pour ‘over asparagus tips, which | { SUSSROCE ROIRICCE geiatia inum with sun ray finish .o t = was $11.00
Rave been cooked and arrasged y FOUr Doiling vater over gela- inside. Choice of many Dining Room Suite Davenport and Chair Bedroom Suite 66
u v 2_whieh has en soaking for = 1 F , 3 8
parsiey and serve at once. five minutes with cold water. Add peeces. complete with . ' complete k Now. .’
. mst:ﬂ::l“f_ﬂa:g et tomato soup. Mix well. Pour to 9x12 Axminster Rug Qtl;ahc?i | Style} Make your room M P withs = P | : |
e e e a S i [ L ke The sew Autique Napie which som- | ATactive with this handsome attress and Spring | 70" o} luch whotl and
% Sup chopped groe peppers with cold water, Cool and chill Silk Skip poses this eharming dining-room living-room suite of handsome When you see this sulte you will 14-inch ~ blad '
3 tablespoons chopped emions until stiff. Cut 1% inch squares ensemble suggests all the beauty gray-taupe mohair. Pillow-arm immediately want it for your new €8 Trun om
Ceappoen paprike and arrange on lettuce leaves and “Honmey Moon” Fremch | 4nd spiendor of the ol ape. The davenport and button-back chair bedroom or the old .ome which you smooth ball bearings.
(ﬁlllﬁl E!lg':;sli:;ts_ Peel and ::p with ‘portions of salad dress- Cl’m R"“h-r $1.98 value inch buffet; l-fuof ntumlol; tablo; o 0. reversible multi-colored are refurnishing. Set cdnsists of the - 5
i asteh Trcn Samatens: SEEE ] - This saind hiewds well with fish now 5 chairs and 1 server with tapestry cushions. Summer Sale price f“}:"",’""‘ vanity and bench, chest, Print P ajamas
two tablespoons of mayommalse | ,r chops. upholstered seats. A $x12 Axminster for the two remaining days only s:r{n.:-'t:llz;d mm{;ﬂn“t’ spring and They’re Regular $1 Values
with vegetables and seasonings. Cake Mixture _ rug completes the suite. h attress, . Two
Stuff tomato cases. Serve Im Jet- | 1% cups diced pineapple Sl.bq s i One and Piece Styles
toce and top with rest of mayon- | 1% cups flour i s
: P e i T Pure dye, all 7“
Marshmallow Balls |12 <y g silk, wash beau- - £ &
Bake white cake mixture In egEs tifuily. rim- . : Women’s novel-
\ small -muffin pans. When eool. | 8 %9 WOK _ . . med with beige Complete Complete Complete ty cotton pajam-
remOve C‘%tm l;.ldu tﬂt-tﬂog' :lt»: hl:ll‘p&oh lemon extract ;Alencon pattern as — fast ecolor
a W8, ros n L easpoon vanilla ace, } ; ri t
T R I T L R - - SPECIAL ON THURSDAY AND FRIDAY ONLY! DT
% .- |

Sprinkle with cocoanut and ean- | SUEAT, eggs and milk. Beat for
died cherries which bave been three minutes. Add butter and
shredded. Serve in paper cups extracts. Pour pineapple over top
P : and arrange on large serving plat- of sugar mixture in frying pan:
ter or wicker tray. Add cake batter. Bake in frymng
pan for 30 minutes in moderats

Electric Washers Clearance of Radios

Smart

Wednesday oven. Carefully turn out upside S Windsor Gyrator! Twi Cﬂlllﬂﬂte with
; adi down and serve cat in wed T yrator ce as rie ) Tubes|
. . |ehapsa macha. | L W% 35 : Efficient as $143.50 Washers Licensed by R.C.A.! ORI
Chitied Orangs Juice = < 84 81 25 of 10 Years Ago! 3 SCREEN-GRID AIRLINE! W R\
B voaes o e Planning For Sunday Dresses . Ont}mis selectivity and | =
lirt'... " r::st - ; m‘ y ‘ﬂ..'_
Cppamed Fery, Manint e SRR % &5 monthty, ©  $49.50 e——
_ Bugar Cookies &5 Strawberries i Dinnesr Coffes 8-TUBE W‘R;D Complete - aall) 5
L’ ‘ Dinner Veal Bird;“:”v“dl 1‘&;.:::16&1:';: Potatoes L '9-93 was Conﬂidﬂd a “Mw 'I'one ‘:mtml. thrAIwNB} . '_-'; .} ’
[ Beed | ““Riubare Conserve g, | Grape Jum $2.50 Down, $5.00 a Month Price for Dresses” Back in 1921! Grid. Aftractive. @ Screen- [T |
C lpﬂtoni M‘;'B'l !ug..%.e.ﬂc 6 Banans Nut l'ako:‘«f.’w Wh_svv-e? Cream Small Carrying Charge ss:ﬁo Hum‘ .hlyb 369.50 y ‘. I I &
s butier s | i | A\ Yo |
s AT v i fame o e bt i SunE avaer Xbio | AN
.rht.‘lp ’m?:;:“h:f“ : Bponge Drups Tea “m." even ‘“ griny ml,_ . Vlhe! Pa Seo“! A m IV E— A !
Sablecpocn finely shopped omion Pinwheels lars and cuffs. Nothing to - _ $4.00 monthly, s39 50 : |
\M SRS pivslay B e i calch or fear the slleu-:‘; = . - . = :
Molt butte 4 8dd fiour.| % tesspoon sty T - garment, Porcelain ename : e o - s :
Bland and 434 MiTk and cook . |4 (sbierorms Tard & tub. = Buy Yours the Last Day of ’0:1‘5 ,gﬁ,“nh“! for £
¢ tll creamy sauce forms, Sty con- |3 tablespoons butter Qur sm“ s* ] ‘ ;
m- Add rest of ingredients. | % cup dark brown sngar : ) -
Cook slowly and stir constanily 1 teaspoon cimmamon . e ————.

s eop rrants

two minutes. Serve on hot toast. | ~ amiyr flo baki Tapestriea o : : '
Potato Salad, Serving 6 it ORt 1 lre Wik, hatte Mesh Undies Think of getting fresh, new spring F . ¥
3 cups diced, cooked potstoes WA . ¥uite. d summ frocks .# ancy ) Child’s Chair
1 eup diced sucumbers 3'“‘”{ !'dd milk and when soft No home is complete with- | Of Coel and Durable Rayom! - - ONLY¥ — Im 1921, e8¢ Pair was the '
a @ 0 » Pt -
4 }m...m‘m dleed douh forms. pat it o::t;n;:llule: out these popular fmported | PerSains for Women, Misses $3.95! Our buyers surprised even Price of Bimflar Quality! - mﬂo:ls.:w! A e;m tor
-_. 3 m‘hprd Freen peppers :l!lx rest otr lngrred;ents and sprin- wall bangings. Rich in ecol- : Two for themselves when t‘t, got these 8 Palrs the old ltyll.m.rock. .“n“”
. teaspoon rika a uver tOp o utter. Roll excellent o2 ¥ i +
R Hghiy mna et Snts e T [ | 7 228 petten. Vatase trem $1.00 prints, vivid and pasiel erepes, | S A00 i i S beck 4
- d chill ingredients. Serve | prevent filling from coeming out. $6.95 to $22.50. Now - ® and pastel crepes. @ chalr upholstered in gay
uce. : Cut off 3% inch slices, An'angg! Besing Pt Popular rayons and new cottons. Rayon ' Socks print chiffon. Webbing com-
TR, m‘“hcou_-mo side by side, flat sides wup, on | . '-"'“dv Ehatty with knitdn de struction. Val od & p
1 enp raising greased baking pan. Bake “i - o signs. | Mordestel i s u o t .00,
= up slmonds : minutes in moderate over. Serve | ”095 to 312.50 N OF Bow W ? and M:i = ed to toes, s
I, cup chopped orange warm with butter. } P mesh rayon. omen s lmt’ SII“ heels. 10 to 12, ’l m
erance ‘ . T . e

. 2 pounds 1 k eut 1 -
Mix ingredients and cook slowly )t.'.‘:u“.mw":s:“:rf‘ HET
until very thick. Stir frequently, f uuom:mpﬁ'{u
u
Baked Apricot Pudding Wire o |

e e

Special—Beginning at 10 a. m.,, Thursday, Brooms Regula.r 49c-—i90 M oo .

MONTGOMERY WARD & Co.J

R TR e b e

g ealereen 1 e Veal Birds

Y diced stale } . pe off steak with a4
- ;'ml"'-ﬂ! e cloth. Cut into'serving pie»;a::::
: _r*upn nl‘;kﬂm flatten each with meat Dcur_ld-a;- nr L
& ups : side of cup. Sprinkle wiiy ssas- J
- 18 b-.“:'" onings and &'t J-saslpng. ¥l

: iy up tightly ang tie I place with |

vanills while zord. Heat e oy
ingredients. _Powr 1n1o |pan  sde fsa 'pr::: “":-’ﬁﬁ‘fﬁ!

- of hot water and bake 40 minutes Plice in pakiag pai. Add waier
I very slow oven. Cool and edll. :,‘.‘:,'th :::r‘d_‘_tor oud wour-in |
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