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VEm
the hostess, gave a reading. Refresh-
ments were served.

serve with French dressing on crisp
lettuce leaves.

nips, corn bread, bead lettuce. French
dressing, egglM Rlsla nut cake.
milk.

NEW CROP DATESSTUFFEO CELERYRAINEY STUDIES
Bettered Beets

Bread Spiced Pvaobss
Celerr and Fiaeapple Salad

ateamed Fruit and Carrot Puddlna
Hard Sauce
,4 Coffee

The afternoon brought out 24
members and one guest, the latter SUGGEST CAKES

.
HORS D'OEUVRES

Ml SHfLl
1 1 cup, flur. :. '

cob Urd " '...M Uupoon itlt .'.i ir
I UbleuMMnl cold wafrt- - " '
Mix flour and aalt. Cut In lard

INDIAN STATUSbeing Mrs. E. Dart,- mother of Ken-
neth Dart, 7th and 8th grade teach--

tun.i Duir1 cups corn
S tablespoons chopped onions
3 tablespoons chopped celery leaves.

teaspoon pepperJi cups water
1 teaspoon salt
1 cup milk
1 tablespoon butter
Mix corn, onions, celery leaves.

'. Members present were Mrs. tu The new crop of dates just comOne of those 'different" toucheswith knife. Add water and whenThe Indians of the plains are the ing into the markets make a recipethat make a dinner or a luncheonrtle Moomaw, Mrs. Neva McKenzle,
Mrs. Pearl Bates, Mrs. Ethel John-
son, Mrs. Margaret Anderson. Mrs.

stiff dough forms roll out and fit
Into pie pan. Prick sides and bot for date cake a timely one, and theis celery stalks stuffed with lobster,least susceptible to disease, while

those who Inhabit the northwest product is sure to be enjoyed by the

Cheese Sandwiches Tea
Applet Pepped Cora

swmNA nvrriNsi
(For SH Pound fowl)

4 cups bread crtunbs
t tablespoons chopped parslert tablespoons chopped erkrytt teaspoon paprika

U teaspoon salt
tablespoons butter, melted

With fork mix ingredients. Light

pepper, water and salt, cover anaa little extra tnst comes under we
hors d'Oeuvres class or as an ac--states apparently are attacked more tom with fork, sake l." minutes in

moderate oven. entire family. The recipe follows:cook 20 minutes. Add rest of lngre
dient and cook 1 minutes.comrjaniment for special salads.frequently thau any outers who live

in the United States west of the
Mississippi and in Alaska.

The recipe calls for:

Elizabeth Fobart. Mrs. Coble de
Mrs. Mattle Crocker, Mrs.

Nora Ward, Mrs. Kathleen Beck-ma- n,

Mrs. Euince Braden, Mrs. Ma-
rie Stewart, Mrs. Audrey Wells, Mrs.
Louise Grlmps, Mrs. Amanda Grim,

ESCALLOPED LIMA BEANS
I cups cookedThis Is the conclusion of Cecil D.

WAR VETERANS

GO TO ALBANY

A delegation of Salem members
of the Veterans ot Foreign Wan of
V. 8. with auxiliary members and
friends to expecting to attend an
entertainment in Albany Friday
evening, put on by the Albany post.
The affair la to take place In the
Rameseum theater of Albany and
Is entirely without cost to the pub-
lic.

Bryan H. Conley, former com-

mander of Marlon post, and now
department chaplain will be one of
the speakers. Others expected to
be In the neighboring city for the
occasion are Cicero F. Hogan, serv-

ice officer lor the V. F. W. and
Dr. Paul I. Carter, regional director
of the veterans' bureau In Port-

land,
The program will begin at t

o'clock, and at 8:38 a radio hour
sponsored by the national organi

U cup cheese, cut fine

SPANISH RICE IS TASTT
Brtafcfast

Halve of OraniM
Cooked Wlieftt Cereal aud Top Uilk

Buttered Tout Coffeo
(iUlk for the children)

LlMtHM

Ralney, a post graduate student at

S stalks celery
1 can lobster past
S tablespoons butter
1 teaspoon Worcestershire sane
S drops Tabasco sauc
l teaspoon German mustard

DATE CAKE
t cups sifted paitrj (lout

teaspoon salt
t teaspoons baking powder
1 cup botllni water
I cup dates, seeded and chopped

cup butter er ether ebortcnlns
I eu euser
1 est roiks, wen teatea
1 teaspoon vanilla
I set white, stinr Watea

ly stuff cavity in fowl.s taDiespoons iiour
U teaspoon paprika
1 teaspoon salt
S tablespoons chopped onions
9 miu tomatoes

Mrs. Kathryn win. Mrs. Ellen can,
Mrs. Effa Bell, Mrs. Sadie Rich,
Mrs. Vera Boje, Mrs. Blanch Brown,
Mrs. Ella Stauffer and Mrs. Cora

Willamette university and an em-

ploye of the Chemawa Indian school
who has made a study of diseases
among students at the school over

Separate celery and clean. Creamflf dinner It served at noon tut tot
hiuctieou men for nipper. Mix ingredients and pour into butbutter and mix vtth lobster paste

and seasoning. Fill celery stalks

CaTIRT ANB riNKAPPU SALAS)
8mn S

IH cups diced pineapple
I tup nopped Cie IT

W teaspoon salt
W teaspoon paprika

tup chopped dated
tt cup salad drestUMt

Mix and chill ingredients. Berv

Smith. period of three years. Three hun Sift flour once, measure, add salttered baking dish. Bake 25 minutes
with mixture.The next meeting will be held at In moderate oven, and baking powder, and sift togetherdred and fourteen students who

were hospital cases during the three Endive may be used instead oithe home of Mrs. Audrey Wells
when a speaker wilt be present. celery.years were classified by Ralney

to disease and geographical on lettuce.

HayesvlUe Mrs. C. J. Stupfel
MENUS FOR SUNDAY

RRKAWFAHTly. Of this number 37 were from

EGOLESS RAISIN NUT CAKE
Good for children's lunches)

4 tablespoons fat
V cup sugar

cup molasses
1 cup sour milk
3 teaspoons cinnamon
1 teaspoon cloves

three times. Pour water over dates
and set aside to cool. Cream butter
UtOroughly, add sugar gradually, and
cream together until light and
fluffy. Add egg yolks, then flour and
date mixture alternately, a small
amount at a time. Beat after each
addition until smooth. Add vanilla.

Alaska, 4S from the Pacific north
ravrr an cabbot ruBtwia

iSteaaudi
cup fat

s cup ltcht feroim tusar
rtriorl neaxh sauce, corn muffins.complimented her husband with a

cone, linus; lor tne cauarea.

Buttered BtHnscn
Bread Uolasses

Peanut Cookies Milk
Dinner

Spanish Rlet Buttered CabbaM
Bread Butter

Apple Salad
Sliced Bananas Tea

UUlt for ttte children

PEANUT COOKIES
(31 Doteu)

cap fat
1 cap sugar
t etc

cup milk
1 teaspoon raaUla

3 teaspoon aalt
1 cup roasted peanuts

cnps flour
t tKiwwin batinc boarder

west, 18 from California, 146 from
the Rocky mountain states and 75
from the plains, east of the Rocky

m ?! nr.
BakMt nork chooa btttlna. baked DO- 1 teaspoon nutmefftat Mcallooed mules, biscuits.

suprise party on their 16th wedding
anniversary Monday evening. A
large group of lrlends called for
several hours of cards and social
conversation. Joe Schneider won

y4 teaspoon vanillamountains. w
chocolate pudding, tea, (milk for tha cud raisinslsation, Veterans of Foreign wars

will be heard. This is scheduled to Students from the Rocky moun cuuarcu.j
Fold in egg white. Bake In greased
pan 7x11x1 inches, in moderate oven
350 degrees P, 40 minutes. Sprinkle
with powdered sugar or frost with

U cup nuts
a cups flour
1 teaiiDoori sodatain country are more susceptible to

diseases of the lungs and air pass Cream the fat and sugar. Add rest
first prize at cards, with second go-

ing to Father Jldefonse. Mrs. Stup-f-

was assisted In serving by her
daughter, Dclephlne.

ages, although the northwest Is a of ingredients and beat 3 minutes.close second and the report shows,

1 teaspoon cloves
1 teaspoon nutsosg

Vi teaspoon salt
1 teaspoon vanilla
1 cup '! d carrots
1 eup clipped currants

b cup shopped raldn
1 tablespoon toaaea Juice
S tablespoons toUk

flour
1 teaspoon soda

Cream the fat and sugar. Add
rest of Ingredients. Half fill greased
molds. Cover tightly and steam 1
hour.

include a talk by the Hon. Wright
Patraan, congressman said to be
well versed on veteran legislation;
selections by tha United 8tates ma-

rine corps baud and other musical
organizations. As a novel feature
of the evening, Commander-in-Chi-

Darold D. DeCoe of the V.

with 52 for the its students from Half fill greased muffin pans or pa-
per cups and bake 25 minutes in

nirrta
Jelly aandwlchea. cocoa, taftr.

CORN MUFFINS (1?)
lt cups corn meal
l'i cups flour
1 teaspoon salt
6 tablespoons baking powder

cup augar

1, cups water
4 CablesDoon: fat. melted

Cream the fat and augar. Add eggthe former and 29 from the 46 from

frosting.

A WINTER SUNDAY MENU
Breakfast

Chilled Oralis Juice
Waffles and Staple Srrup

Baked Bausaces Coffee
Dlaaer

In the group were Mr. and Mrs. C.
. Zlelinskl, Mr. and Mrs. Jack Bai and milk. Beat 2 minutes. Add rest moderately slow oven,the latter. The plains record Is ex

ley. Mr. and Mrs. Frank Clark, Mr. of Ingredients. Drop portions from
end of spoon onto greased bakingceptionally low, being 4 for the 75

Nine motion pictures films madeand Mrs. Max Woods, Mr. and Mrs. students represented.
B. C. Zlelinskl, Mr. and Mrs. Charles in Russia were shown in Germany Roast Chicken Bettlns Stuffintsheets and bake 12 minutes m mod-

erate oven. Mix ingredients and beat t minSkin diseases are the most preva In the 1927-2- 8 season, Mashed Potatoes Qlblet oravylent, Ralney says, both the paraAndresen, Mrs. Charles "Dasch, Miss
Marie Roddy. Mr. Fisher, Francis utes. Half fill greased muffin pans

and bake 15 minutes In moderatesitic and the contagious variety.

F. W. will give the obligation to a
r.ation-wid- e class of recruits. Linn
post of Albany has Invited the Sa-

lem post to bring their candidates
to participate In this event, It is
understood. Appoximately 2000 posts
In the United states and territories

oven.Roddy. Father Ildefonse of a,

Joe Schneider, Mr. Bnd Mrs. Scabies, or e, is very preva-
lent 183 cases. "It Is a disease of

SPANISH RICE
(Servlns

4 pound salt pork
cup chopped onions
cpus boiled ilea

i teaspoon aalt
teaspoon celery salt

4'i ruDi tomatoes

J. Stupfel and children. insanitation," Rainey'a review states. S.'HIKED PORK CHOPS RKTTINA
S loin chops, cut 3 lucU thick
i cup flour

1 teaspoon salt
J4 teaspoon paprikati teaspoon celery aalt

but a body with low resistance Is
Independence A covered dishwill be represented in the "Chief s

class, it Is estimated. most apt to be slow In recovery.
Here again the greatest resistance
and the greatest cleanliness are

luncheon marked the opening of the
dav's oroerani for the Woman's

Cut pork into small pieces. Heat In
frying pan and add and brown on-

ions and rice. Add rest of Ingredi

The radio hour win be released
on the Pacific coast by the Gold

a tablespoons finely chopped onions
1 cup water
Sprinkle chops with flour, salt. SSaBBBBpj;club on Tuesday afternoon, which found among the Indians of the

plains, the Alaskan students are thenetwork of the National Broadcast as well attended. Mrs. O. A. Krea-

next, and the groups from the Pa
paprika and celery salt. Fit Into a
baking pan and add rest of ingre-
dients. Cover and bake SO minutes

mer gave a current event topics
Mrs. Edna Irvine sane two num

ents. Cook slowly and stir frequent'
ly 20 minutes.

BUTTERED CABBAGE
4 pounds cabbaso
9 quarts water
3 teaspoon Salt

cific northwest and the Rocky
mountains are the least resistantbers, accompanied by Mrs. Valen

Guild. The speaker of the afternoon in moderate oven. Baste chops dur-

ing cooking.and the dirtiest."
as Mrs. Zelta Rodenwaid, from tne

ing company, station KEX hand-

ling the feature in Portland.

(Continued from Page 5)

Venereal diseases are almost en GREATER SAVINGS
For Fri., Sat. t Mon., Jan. 22-23-- 25

teaspoon paprika
3 tahlesDoons butterOregon State college. tirely absent, but six cases being re

Special guest of the club was ported.
Mrs. Joe Rogers of the Oak Point

Wash cabbage, remove outer leaves
and core. Cut cabbage Into shreds
and add water and salt. Boll quick

ESCALI.OPFD APPLES
4 cups sliced applesa tablespoons flour
Vf cup sugar

teaspoon salt
1 teaspoon cinnamon
1 tablespoon butter
1U cuds water

Ralney summarizes his results as
district, who is publicity chairman follows:

Twenty-seve- n Alaskan studentsfor the Polk County Federation of
Women's clubs. It was announced ly 20 minutes. Drain and chop with

knife. Add rest of ingredients andbe devoted to various phases of the
Mix apples, flour, sugar, salt andlife In the days of George Wash acquired 34 diseases; 46 Pacific

northwest students, 150 diseases; 18
California students 62 diseases; 148

heaU Serve at once. cinnamon. Pour Into baking dish,
that on February 19 a play would
be given by the club as a benefit.
"The Intimate Stranger" is the LOOSEN COVERS Dot with butter and add water. Cov-

er and' bake 30 minutes. Remove lidRocky mountain students. 471 dis
ington with several papers being
prepared for the program. The
place of meeting will be announced
later. The evening was concluded

COFFEE
Good coffee at a saving.

Always fresh
To loosen lrutt Jar covers, im

Ginger
Snaps

Fine fresh stock

eases; and 75 students of the plains,title of the pluy and it will be dl
reeled by Mrs. Dixon. and bake 10 minutes to brown top,merse the Jars, top down, for two

Fig Dars
Fresh stock

Buy all you want

3 lbs. . 19c
diseases.

In every group the girls are slightwith refreshments being served by minutes m boning water, wipe arj ltRKAKFASTthe hostess, with Mi's. LeRoy E. West Salem Mr. and Mrs. Guy RadT rooked corn cereal, tos milk.ly more susceptible to disease than and the tops will move easily.

ENERGY FOODSNewgent entertained at their horn bran muffins, coffee, (milk for. the Lb. 17cthe boyiv apparently, but consider-
ing the fact that there are someKlngwocd avenue, Wednesday children.;

ITNCHEOVCooked oatmeal, cornmeal and 3 lbs. . 25cwith an evening of music and "500" Corn soup, crackers, fruit gelatin, tea,

Dike presiding at the colfee urn.

State Auxiliary
,lead Travels '.East

Cards were in play at four tables wheat cereals should be served dal-

ly. They are a cheap source of en-

what more girls than boys In, the
schools, Rainey believes that the
difference is not as pronounced as

tnuiK lor uie cnuorra.i
DINNERwith the high scores going to Mr.

Escallops Lima Beans, puttered tnr-orgy.and Mrs. J. A. Gosser, Eugene indicated.
Krebs received the consolationSheridan Mrs. Otto W. Hcider, 'The average of diseases per pupil Orangesprize. At a late hour refreshmentsJunior cast president ol the Oregon show that the Indian students from
were served by the hostess. those tribles living cast of the Rocky

Those present were Mr. and Mrs.
American Legion Auxiliary, will
leave Monday, January 25 lor points
east la connection with auxiliary Midget MarketW. h. LaDue. Mr. and Mrs. J. M.

mountains are very resistant to ev-

ery kind of disease," Rainey states.
"The Alaskans are second. The oth

Orange prices are ad-

vancing. Buy now. Large
Navels, sweet and juicy.

Fisher, Mr. and Mrs. E. L. Miller,work.
Mr. and Mrs. Eugene Krebs, Mr 351 State St.er three groups average one disease Originators Of Low Prices

CHIEESE
Fancy full cream at a real saving.

Save at Safcways

2 pounds 29C
per pupil per year. Tnat is, they getand Mrs. F. P. Wells, Mr. and Mrs.

Robert Pattison, Mr. and Mrs. J. everything coming along."

Her destination will be first In-

dianapolis to attend the meeting of
ail the state presidents of the aux-

iliary, which will in session for
three days. Mrs. Heider's next stop
will be in Washington, D. C, where

A. Gosser, Mm Lotta W. McAdorns
and the hosts, Mr. and Mrs, Guy

Per case
OH .90LOBSTER NEWBURG

fihe will represent Oregon in a na Newgent.

PEACH MELBA IS 'tional defense gathering which will
convene in the capitol city for three USED FOR SUPPER

YOU DO NOT. PAY
for a lot of "free" service and credit that the other
fellow gets, when you trade at this market. We oper-
ate a complete packing plant in connection with our
market, which enables ui to supply retail quantitiesat wholesale prices. From the way our business has
grown since we have adopted this policy proves to
us that our system is appreciated. .

Regular Price. Not "Specials"

davs.
Mrs. Heidcr will be gone for three

POPULAR DESSERT While often blamed as the source Mayonnaise!of feverish nightmares, lobster a la
reeks.

In honor of the birthday ami!
OYSTERS

Standard quality."
6 oz. can

Newburg is popular lor the late Best Foods. The best at
Peach Melba" or "peche Melba' supper or for luncheons. The recipeversa ry of Francis Horeth, a party lowest pricesas the French term it, is a tradl is:

SALAD OIL
There is a difference in

oils

Quarts 19c
Bring your containers

Primetional dessert that will always be
of friends and relatives surprised
him at his home on East Nob Hill
Tuesday evening. Cards and music popular because it is so delectable, Pints ..25cand such a perfect climax to a well 3 fior..25cfurnished the diversion lor tne eve

planned dinner. The dessert requiresruns. Those complimenting Mr.

Choice Sirloin

Steak
12 1--

2c lb.

1 lb. can lobster
i cup butter
I tablespoon .flour

Salt
Paprika
Nutmeg ,

1 cup thin cream
Yolks 3 eggs

J cup Sauce Newburg
Remove meat from can and cut

Beef Roasts
10c lb.

only a can of peaches, one quart ofHoreth were Mr and Mrs. M.
vanilla ice cream and three-iourt-Bunnell, Mr. and Mrs. W. E. Ryan

and son Billy, Margery and Ruth cup of rcEpbcrry syrup.
Arrange peacnes and ice creamJoan Hoereth. Mrs. Daisy Mclntyre, SPUDSin small cubes. Melt butter, addMr. and Mrs. M. F. Ryan and daux" In separate glass bowls and pass to

tr Bettv. all of Salem. Mr. and each guest with raspberry syrup in flour, seasonings, and cream grad-
ually. Add lobster, and when heatMrs. E. Zlelinskl of Sheridan, Mr. sauce bowl. Another method of

The fine Burbank varie
"Nut Sweet" Sliced Bacon 17y2C lb.
D not confuse this bacon with the soggy pickled
kind. This in strictly dry sugar cured,

ed, add eg? yolks and flavoring.and Mrs. H. N. Huntley, J. S. Steph serving Is to place a mold of Ice
Beat well and serve at once on
toast.

ens. Mr. and Mrs. H. H. Huntley
and children, Eldridge and Carol ty. Grown here in Salem.

cream in the center of a large round
plate, arrange peaches around the
mold and pour raspberry dyrup over

FLOUR
Safeway liardwheat makes more and better bread.

Every sack guaranteed

9 lb sack 99c
of Stayton. and the hostess, Mrs.

both Ice cream and fruit.
Young Pig

Pork Roast
Hoereth.

Refreshments were served at
late hour. '

Brooks Mr. and Mrs. Paul Rig

Dainty Lean

Loin Chops
12 1--

2c lb.
GALAVO SALAD

8c lb.vere welcomed home from their

50 lb. sack

Flavo-Je- ll

The real dessert.
All flavors

wedding trip, when a large group
of their friends gathered at the

FOR LUNCHEONS

Cslaros of excellent quality are
home of hi3 parents and surprised Fresh

PRINCESS PUDDING
BREAKFAST

Or aim e Jules
Cook"d Cora Cereal and Cream

French Toast Hone
Cotfr

MM HtOS
Green Bean Salad
Bread Batter

Princess Pucldint Cress
Tea

DIVNKR
Mararonl and Cheese

Buttered Turnips
Bread Butter

Fruit Salad
Cocoan-.i- t Cream Pie Coffee

PRINCESS FI DDIAC

i eups bread criunbs
'i rup sus&r
t etcs
3 cups milk
t teaspooa vanilla
U teaspoon salt

CORNthem with a noisy old fashioned
charivari. In the group were Misses being featured on local markets and

are economically priced this season.Hannah Bowley. Eva Lander, fctf
ra Lesher. Helen Sargent. Ina Lesh

Young Pig

Pork Steak
11c lb.

A distinctive salad hat been created.
Ham Roast
121-2- c lb.

Golden Bantam

PAR
The perfect concentrated

soap

Lg.pkg.3Jc
vith calavos as its base, by a chefer. Edna Brown, Rose Adleman, Jane

McColluin, Florence L. White. Olcnc of a famous eastern restaurant, and
is as follows:

Arranee sliced peeled alligator 3 cans 25cMcCollum. Alfred Bowley, John J.
Henry. Frank Adelman. P. Miller,
R. E. MrDougal, John Lesher,

t Pkg., ea. 5cThese cuts are from the finest young porkers thatpear and thin slices of pineapple al
ternately and overlapping each othGeorge Bixler, John Dunlavy, Ru

doluh Hennv. James Riggl. Jr., Rich Oregon produces.er on a half heart of romaine. Trade at Safeways they are Your Community Boosters
Sorinklc over this diced apple andard Hess, W. Belmont Russell. Roy Mix ingredients. Potir into butter-

ed pan. Bake 20 minutes in slow
oven. Add meringue and bake 12

little green pepper, (blanched, peel-
ed, and chopped). Serve with fol

Brown, Clyde Phillips, iris isnam,
Waldo Lowery, Ellis P. McDougal,
Ruel E. Bradford. George Harris lowing dressing: Two uncooicea egg

Milk Fed

Veal Steak"

' 15c lb.

Milk Fed

Veal Roast
12 1--

2c lb.

minutes. Cool and serve.
MCaiNGIB

S eti whites
S tablMDoom eon fee lionet's

qrk.k ftatur.1Floyd Lander, Mr. Sterland, Mr. and yolks, one tablespoon ol lemon juice,
one dessert spoon of olive ou. oneMrs. Luke Brown. Mrs. Jennie Vir--

--ola and sons. Tommy and Lang'
don. Miss Lena Riggi, Lloyd Men-

Beat the whites until stiff. Addiialf teaspoon of sugar, four chopped
walnuts, one drop of tabasco sauce, the sugar and mix well. Roughly

spread on pudding. Bake 12 mindnfcali. Hugh Cutsforth. William and salt to taste.
Piau. Charncy McDougal. H,

If gum gets stuck In a child's hairRitchey. Tony Adelman, John Ade-

lman. Tonr Schiechter, Ray Stew

Rabbits
Young and tender, to fry

or bake

Lb. ... 19c

Oysters
More and more of those

good oysters

Pint . 25c
loosen It with olive oil applied witn
the fingers. Of course the hall will

utes In slow oven.
rat it

(Servlns
I eop deed pineapple
I cup diced apricots
1 cup diced bananas
S ubmpooas lemon julee

t ttxmn aalt

Cottage
Rolls

Same cure as ham, nice
and lean. Half or whole.

Lb. . . . 14c

ard. Martin Schiechter. R. A. White

Sugar Cured

Bacon Back
12 1--

2c lb.
have to then be snampooed.

Mild Sweet

Hams
15c lb.

and Mr. and Mrs. James Rlggi

London women are vatchlntMr. and Mrs. A. E. Johtxon of
din. California, were week-en- d Chill lne-r- Combine andAmerican style.

guests at the liome of Mrs. John
son's sister. Mr. and Mrs. H. H.
Bosch. Other guests included Mr. Our meats are slaughtered, cured and smoked right

here in Salem. "What Salem makes Salem":id Mrs. H. C. Shields of Salem.

Hubbard The Hubbard Women' Pure Porktlt;b was entertained Wednesday af

Pure open kettle
rendered

Lard
The very best

3 " 25c

Chickens
Rocks and Reds. Fresh
from the country. All

drawn

Lb. 25c

Boneless

Deef Cubes
Cut from choice young

beef. Braize 6r boil

2 lbs. . 25c

t.nooa at the home of Mrs. Vera
Eoje on the Pacific highway. Mrs.
Lucile Moomaw and Mrs. Sadie Rich

Fresh Ground

Beef
10c lb.

Sausage
12 1--

2c lb.

Our HEALTH Foods

Keeps That PEP in His Step
and Will Do

the Same for YOU

agisted in entertaining. Mrs. Kath
leen Beck man of Salem, who was
given a life membership in the dab
In appreciation of her work done as
the first prrwlent of ttw club, was
present to thank the club for the

Vselew to pay wore RiiAy to pay Urn

cut. Store No. 37
162 N. Commercial

Phone 6169

$1.00 Order
Not Including Features

DELIVERED FREE

Store No. S19
270 N. Commercial

Phone 9432
The roll call brought out many

storlei of pleasant childhood mem

Remember

The TINT CAFE
139 N. High St. Phone 3719

Out of coiuiiderati.il to our employes we clos at f
p. m. Or Saturday! at 7 p. m.

HARRY M. LEVY
ories. Three papers on "Youth" were

read by Mrs. Etta Bell. Mrs. K.Uh
ryn Will and Mrs. Amanda Grimm.
Little Miss Malic Boje. daughter ol


