TASTY LITTLE
PARTY CAKES
FUN TO MAKE

A e Tuney work in the kitchen
{3 relisheg now nod then by all of
us, ng matter how practioal.  We
welcome tho chnnoé to foel somne-
what lke an artish as well as n
ook, Mpking attractive and tasty
1itte enkes for parties will give you
just nueh g change—-and at the
pame Wme odd to your reputation
with your fritnds. ‘Ihese four re-
cipes hpve been found poartioularly
popalag:

COCONUT JELLY BALLS

% cup sifted cake four

% temapoul combinabion baking powder
4 lomapoon sall

i blnapann butter or olhier shorienine
Vi EUP AURIF

| ke, unbenton

1 gon molst, sweelenad ‘enconul

oenp milk

Uy teanpoon vanilla

V6 enp fart Jelly

Sit flour once, messure, add
baking powder ound ‘salt, and sift
together three times. Cream but-
ter thoroughly, sdd sugar gradoally,
ond cream togothor well. Add egg
nnd best well; then add 15 of co-
conut, Add flour, niternniely with
milk, n small amount at s time,
Hent after each addition  until
Emooth,  Add Vanllla. Pour into
prounsed cup-cike pans, fHlog them
two -thirds full, arid bake In mod-
ornte oven (360 degrees F.) 20 to
25 minutea, Beat jelly with fork
until of right consistency (o sprend,
Whien cakes ara cool, spread top
and nides with Jelly and roll in re-
maining  coconut, Makes elght
smnll cilkes,

COCONUT DROP COOKIES

8 cup sifted cake flour

1 temaption :mnhlmllm\ hnking powder
¥e tewapogyy sslk

2 tablexpoons huller ar allier #lioriening
4 labloapootiy, surar

1 vew, well beaten

1 tablsspoon milk

1 eup nhredded coconit

St flour oneo, moasure,  add
buking powder and salt, and sift
together three times, Cream butber
thoroughly, ‘ndil sugnr gradunlly,
antl eream togother until light and
flutly, Add egie, mixing well,
flour, niteenately. with milk, & small
amount at n Hme. Beal after each

tion untll smooth, Add ooco-
nut.,  Drop from  teaspoon  onto
grenged baklng shect, Hake In hot
oven (400 degrees FOo4 to 6 min-
ules, Makes Lo doren coolkles,
COCONUT MACARODONS
& Lablispoops sugnr
2 ey whiten, alifily beainn

ooean mall, seettensd cotonal. chiapped
Y leanpiii mimond exiesct

Biat sugar Into cgg whitea and
coftinue Boating untll mixture stit-
fonn again, Beat o coconut  and
almond oxlracl, Drop from toa-
upnon onto wiskxed paper on baking
sheol, Bake In slow oven (325 de-
greon B30 minnts, o until dong.
Cool slightly, brush cold water on
unider side of paper o whleh mne-

aroons were baked, und  remove
macarooms with spaluln, Makes 10
HCRTODN.

UHOCOLATE COCONUT SQUARER

Loaup silted eake Clour

N temnpoei sodp

A5 Leaapaon sall

i tabilossrouns bulter or other sharventiog

Yo cup adMaAr

1 sk, well beaten

I sdsnre unswestened ehocolute, meited

3 tablespooins mitk

U5 oan muolal, swealened cobonul

St four once, mueasure, add
sodn mnd salt, and sitt again, Cream
butter thnmuil y, add sugar gradu-
nlly, and orenm together until Hght
anid flutly.  Add egg and chocolnte
nud bent well. Add flour, alternate-
Iy with milk, & small amount at u
Ume, Beat after ench ndditlon un-

!

By MES. ALEXANDER GEORG
PRUNE BEEAD FORI DINNER
The Dinner Mana
Eagn Au Gratin
Daked Sauush
Pedne Beead  Duiler
Veaatable Balud Hala Duegilng
Ovllaze Padding Clivcalate Hauce
Coflnn

naGHE AU U anatim

lnrd cookel nawn,
tableiponin Litter
tablenppons e
cups ekl
Lennuoon it
trmnpaut pabrika
teasposn oulol sall
Comnpingn Gebary  umlt
\ableapoon  ehopped oclery

1-3 oup grated olifrdn

Mr'lr. hutter and add fHour, Blend
well and add milic and cook until
creamy sauge forms,  Acdd eggs nod
seasonings, Pour into bullered bak-
ing dish and sprinkde with eheese.
Bake 20 misutes in moderate oven.

PIHUNE DIEAD
(Sagee warm or cold)

1 cups flour

1% eupa wrahan four
1 tenapoon  wodks
2 tensposns bakine powder
3
1
b

4
4
4
L
'3
L'
W
[}

2-3 teunpan nalt
cup choapped prunes
&% cup nuly
1 e
I.}M wups sodr mlk

oup AuEar

3 tblerpeons far, melted
Mix all Ingredients wnd pour Into
mgreaned lonf pnn.  Lel rise 16 min-
ules, Bake one howr (o moderately
slow oven.

VEGRTABLYE
eup conked iy
oup enoked enrrota
talideapoony chonped celpry
tablpapoon choppad onton
oup diged eooked beels
tablerpoans cliopied  plekles
LemapGon

Leanpenr lltu
13 cup French dress|
Lightly mix lnurwllrnh with fork.
Seeve on erlsp cobibage or Jettuce
lonvies,

HALAD

“FE T T -

OUOCOLATE SAUCK
1ty aqunres chodolate
23 eup mumgnr
1 tablraponn Hour
Y temnpou a "
11-3 qupn
1 tnbl:n:muu butleg
1 enaponie vanilla
Cut chocolate it small pleces
Add to sugar, flour nnd salt, Blond
well and add water. Boll unttl sauti
thickens, Slir constantly, Add but-
ter and vanilia,
- - 4
By MRS, ALEXANDER GEORGE
LEG OF LAMB IN THE MENU
Mepu Vor Dinner
Friit Cockiail
Lew of Lamb Browned Poinioss
Peown Clravy Mt Bauce
Bultered ean
el Citrant Jelly
Hsad Letbuds Halan
Bakod aacl Podiding
Tt fed

Cronm

M
T ppund g of Jamb

A4 tablenpouoy o

1 teaspion . sill

W leasponn peppe

- -
LG oF

1 gup wiler
Wiy Tl aoil 1L inte baking
pan.  Speinkle with flour and bake

16 minutes ln ot oven, Add 1-3 the
witer and cover with 1id. Bale one
hour In moderntely  slow  oven,
Sprinkle with salt and pepper and
add remalidrg woter snd boke an=
othier bour nod o half, Baste lamb
froquently during baklng perlod.
After lamb hios  beed  removod
from the baking pan, make gravy
by adding 4 tablespoons of flour

ns thin as poasible on grossed bak-
ing shock, Bake in modemmta oven
(@75 degrogs FOOB ta 10 minutes, or
untll erlsp. Remove from oven nnd
cub Into squares tmmedintely, Makos

& of the DAY

THE “LPITALJOURI\AL SAL[;M QOREGON

hich hoave been mixed with 2-4 cup
of cald water, to the lamb dripplogs,
Holl & minutes, sticring constantly.
During last hour of baking period,
polatoes moay  be nidded. ‘They
ahould be turned several times dur-
Ing eooking Lo brown Lhom evenly.
BAKED PHACIH FUDDING
3 cupa’ peaches
-7 cup niung
1 teanpoon clipamog
b bemspodi vaiilie
#4 tabloaptons buller
2 tableupoons flour
1% eup spescti Julpe or walsr
Mix lugredients and opour  Into
bottom of butlered shivlow buking
dish.  Gover with crusty
CRUST
3 cupn flur
4 pasvgona  Daking powder
¥ Aeasponti sall
4 tableapanis (aed

2-1 clip mik

Mix fliour, baking powder mnd
aalt,  Cut dn lard with knile, Mix-
Ing with knoite, alowly sdd milk

When soft dough forms, pat it oul
and fit over peach mixture, Make
4 holes In top and bake 25 minutes

In  moderaty oven. Serva  plain,
with eremmn or lemon sauce,
e e

SUNDAY TEA MENU
Prult Halad Hub Dresd Sundwiclies
Chiocolate Cnka PFlueapple Hberbet
Collen

By MRS. ALEXANDER GRORGE
EVENING PAILTY MENU
Lobister a la Hewburg Tonut

Clitess Hquares
Giatted Ollven . Colery iloaris
Orangn Bherbet
Inck Whlnut Ciks
Wit Prostimg
Caollen
LOBYTER A LA NEWBURO
VHaraing )
4 \nhiloapoons  bullee
§ tableapotns Tlout
3 cupn milk
1% teanponn popEer
Yo teannoon orlery anlt
SHoaura lobater okl
I eue yolks. peaten
N pleces bullersd toast
Melt butter and ndd flour . Mix
well and add milk and cook untdl
crelmy sanee forms, Stlr Dequently.

Add’ sensonings and Jobster, Cook

2 minutes.  Add yolks, mix well and

sorye ab once, poured over  toast

Ciarnlal with phrsiey and serve,

NLACK WALNUT CAKE

2-3 t
1%

1 cup milk

1 teanpoon  vanllia

4 temapoon  abmnud extrack
V4 bomspeon all

a

3

hu unu:t braton

Crenm the fat  and
milk, vauilla, slmond, soali, flour
nuel baking powder. Beat 3 min-
utes, Fold in nuta and egg whiles.
Pour nto 2 Inyer oake pans lned
with waxed piapers, Bake 45 min-
ulog In wndevately dlow oven, Cool
nnd frosl,

WHITE FROSTING
QRS hUEAT
Loappuulie
wup wpker
efe whiten, beaton
Lennpoon vanilla
4 lepspoon  slmond exirach
Mix sugnr, vinggnr aod waler
Boll genily sod withont atirring yn-
Ll thrend forms when portlon 15
alowly poured from spoon,  Slowly
pour into  bonten  whiles, Beat
stendily until frosting thickena and
Ia oo, Addl extraols and frost the
ke,
e e ———— -

“Slhiakespoare snys all men ae
liars, Advertiser deslres Lo mest obe
who  not,” read a want advertige-
ment 1 8 London nowspaper re-
eontly,

supar,  Add

vineunr

-

Ll smioolh.  Add eoponut.

Spread

Aty doven r4|1:n|n-:

WALKER'S MARKET

178 SOUTH COMMERCIAL STREET

GOOD MEAT FOR
— LESS —

All Beei Hamburger

p&md 5c

Sugar Cured Hams

poun.(_l_ 1 3c

Lean BLef Bml

Short Rlb Bml

Sirloin Stenks

Swiss Steaks

Chmce Beef Roasts Ib. 7e

R.or l‘ Bone Steaks lh lZc

b. 6¢
lb 5c

Ib. IOe
Ib. i2¢

Pork

Leg of Pork
Center Shoulder Roaqtb Se
Lean Pork bteak
Small Loin Chops Ib.
Pig Hocks

Spare Rlbb
Special Easter Veal Sausage

Free Delivery Open Until 9p m. Sat. Nite - Dial 8686

lh loc

Ib. 9c
129
Se

b,
Ib.

BRAN DISHES
EXCELLENT FOR
OVEN DINNERS

ey

Next Umo an oven dinner comes
to mind, add one of these delleloun
truabk to the menu—apple bran soal-
lop, bran ginger cakes, bran jelly
buns, or hrun  gnaps,  Ils  Lrue
aconpmy fe use the oven o co-
pacity, you know,

Any ono of these dishes ropnd
aub womeal benutifully, Serve them,
frapiont and worp, and lsten for
thie verdiet. They ofter, too, excel-

lent woys of working bran into Lhe
iot.
APPLE BRAN SCALLOP
& bact wpplea, pnred and out in W=Hich
Hllgea

1 Elhnanon
ar
of 3 lnoos
A tablespoons bubler

1'% eups whole bran

Arrango ppples In greased baklop
dish,.  Comblog einnamon with %
cup sugnr and sprinkie over apples.
Add lemon Julee, Cover tightly and
bBake in hot oven (425 degrees F.)
20 to 20 minutes, or until apples
are tender.  Cream bulter, add re-
maining sugar, and cream together
until blended, Work In  whole
Bran evenly, Sprinkle bran mixture
over apples and  relurn to  oven.
Bnke, unoovered, 15 minutes longer,
ar until topplng 14 erusty,  Stive
lot or gold, Sorves six.

BRAN GINGER CAKES

2'% ouvs sifted cnke flour
Leanjooni comitdnnlion baking powder
bemipsan anlt

i

b Eenapnon ihger
Litepapinn  plunminon
v tenvoon cloved

4 tublennoons bibier
& cupr brown
1 oul, well

it Hrmily pagied
\

1 clip uweet Ik
1 cup whole bran
st flour once,
buklng powder, sult, and splees, and
s togother three Umes,  Grenm
Butter thoroughly, add sugar grad-
updly, and treom together untll Hght
nnd flufiy, Add egg nod 5

mepsure,  add
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nnd let rise In warm place 30 min-
utes. Hake In hot oven (450 degrees
P 20 minttes, or until done, Makey
14 rolls,
HRAN SNAFPS
14 oups nilied flour
3 Leaspouie eombination baking powder
toaapuon salt
teanpoon cinnmmoen
Ve teaxpoon nutmies
Ly lemepoun frpce
L5 teaspoon it
'l or olliot shoslenlng

-

1k gup |||"Iu\r'
Woedp bolling water
1 cup ol bris
Sift flonr onee, moeasare, ndd bok-
Ing powder, salt, amd splees, and
At togoether Lhreo Limes,  Crepm
shortening, ndd sugnr and molngses,

nnd ¢ nowell,  Add bolilng waler
and whole bran, Add flour and
blend, Chill until dough b flrm

enopgly to roll, Roll 14 inch thlok
on allghtly floured board.  Cut with
smalil floursd tooky culler. Bake
on ungreased baking sheet In hot
opven (400 degrees FO10 minutes,
Mnkes five dezen smitps,

0AK GROVE GIVEN
SPLENDID PROGRAM

Indane n(ilnL’L‘—'ﬂJE Onk Grove
community club members were hosts
to the Indepondence chambor of
commeron und other friends Tues-
day evening with n 7 o'clock chicken
dlmu‘ in the hall

The mombers of the chamber of
commerce sponsored @ program
which followed the dinoner, Mr,
Montgomery, clislrmnn of tho enter-
taltunent comumities working in con-
Junption with Mr, Qliver of Riokre-
nfl in dte prrangement,

Those nuslsilng in the program
were M. J. Butler, Mres, Ellen Duvls,
Mrs, 13, A Hoay, G. O. Godlrey, R,
M. Walker, Mrs. R, D. Elllott, D, J.
Vinton Seett of Salem entertnined
the group with moving plotures of
his own selection, showing many
pletures (aken on his recent visit
to Chinn unc other parts of the
Orlent. There were nbout 30 preg-
ent from Independence.

and bent well Add MNour mixtuee,
alternntely  with milk, n  smal
amount at & time, Beat after ench
addition until smooth. Add whole
bran, mixing well. Bake in greased
cupcake pans In  mderate  oven
(450 degroes PO 30 minutes, or yn-
til done, Makes 40 cokes.
BRAN JELLY BUNS
1 eup pilved flour
2t atis combinntion baklng potddr

L1 A
4 (allespoons slinrtenine
3-3 cup ik
Loup whols brau
i\ Jelly wr Jmin
Bift flour once, measure, ndd bak-
Ing powder and salt, nnd sift agnin,
Cilt in shortening, Pour milk over
whole bran,  Add to flour mizture
nud blend, "Turn onto well-floured
bonvd, Koend lghtly 2 to 3 min-
utes, Rell 1 dneh thivk,  Cut with
1e-ineh flotred outler. Make deop

Mrs. Harris Honor
Guest On Birthday

Brooks—Mra. A. E. Horrls wus
honored with a surprise party, the
oreasion belng her birthday, The af-
lernoon was spent socially and al
the close refreshments were served
to Lhe following guests: Mra. Luther
Hutto and duughters, Ada and Mar-
tha, Mrs. John Lesher and daugh-
ter Exdnn, and grandehildren, De-
Ettn  and Raymond;, Blanton, I,
Mri. Roy Reed nnd son Kenneth,
Mra, Montoer Ward nnd  daughter,
Mrs. Hto Slm, snd daughter Boar-
barn Ann, Mrs, Willlam Cattew and
som Dilly, Mra, Rudolph Truschel,
Mrs, Mercer Smith, Miss Ester Tri-
sohul, Mes, Wayne Gilwon, Mrs, Wil
liam Sehnfer, Mrs, L, D Clark, Mus,

TURNER WOMEN
PRESENT PLAY
10 B!G CROWD

Turna— appminmu-ls- 300 people
sttended the community olub meet-
ing held in the high school audi-
torlum with the women presenting
the program. The main fenture was
noplay, “Miss Onlinn Perking' Hat
Bhop," written by Mlss Hollle Tho-
mps of Turner, deploting the times
and costumes of 40 yeard ago, wilth
Mumbs wind  bustles vory much in
evidence, Mlss Thomoas gave an in-
teoductory of the play and varlous
numbers to be prosented,

Charncters of the comedy were
Mrs. Walter Miller, Mjss Perkina
Misa Helen Peets, Mary Ann; Miss
Mabel Tucker, Betzy; members of
Improvemeént club' comunitibe, Mrs,
Earl & Prather, Mrs, Do-Well, the
chalrmen, M, E, E. Ball, Mra,
Grumpy; Mro Thurlo W. Bmith,
Hannah; Mrs, L. C, Ball and Mra.
J. E, Whitehead Jr.; Mrs, Henry
Barnetl, Mry. Blusterbright; Mrs.
Carl Boolh, Mandy; Mrs, Stanloy
Hiches, Mr, Slmon, the persistapt
traveling salosman; Clarissa Clark;
Chrlity, the errand boy; Mry, Eddie
Ahrens, Mr, Bluesterbright, very
deaf, quite wealthy.

The second act wis the beneflt
enlertainment arranged by the Im-
provement clib  committee fo fl-
nance improvement of the muddy
streets, with Mes, Do-Well announe-
Ing the followlng numbers: Reading
by Hitle Johiiny Oreen, Mrs, Vester
Bones; orchestra numbers by Mrs.
Ivan Hudley, Florence and Rachel
Garner, Mry, Ocorge Sherman and
Mrs. Malzle Oarner, sololst; chil-
dren's chorus, Mrs, D, B, Parkes,
Huth Clark, Helon Peetz, Mrs, John
R. Cox, Mrn, Vester Bone, Fay Webb,
Huarriet Froderickson ag Hatlie, the
organist; onoe of the naoughty boys,
Mrs, Parkes, left a mouse in Mis,
Do-Well's weter tumbler, which wis
thrown upon the gossips, Mrs, Earl
0, Beur, Mrs, Thurlo Smith and
Enlle Ahrens; recltation by little
Flossie Dimple, Mrs. Liwin E. Den-
ver; duet by Crawfordsville, Mrs,
Mayro MeKinney and Helen Witeel;
dinlogue “Henry's Romunees,” with
Helen Witzel ng Henry, Mrs, Pay
Wehb, his bashful sweetheart, Jolin-
ly her younger brother, and Mrs. J.
E| Whitehead Jr, ss the mother and
Mri. J. B. McKinney the father.
During the program Sonny Boy,
M, J. R, Cox, the spolled child of
Mra. Jenkins, Mrs, Eddie Ahrens,
entered often, begiug for & penny,
finnlly loosing & toolth in a neigh-
borhood Tight,

Mra. Jay Cool announced the fol.
lowing progrum: “Geshin Girls
Danew,” with Mrs, Merle Hedpes,
Bisglo Grogerson, Ilnine Morrls,
Jungtte Barnes, Rulth Morrls, Helan

Mrs. Ivan Hadley and Miss Bessle
Qregerson; readings by Rachel Rich-
es; gultar auet, Mrs. John R. Cox
nnd Mrs, Ivan Hadley; numbera by
grade sohool giels’ chorus, Lols Gun-
nlng, LaVerna Whitchend, Gensva
Barber, Rachel Riches, Kathleen
Sparites, Leatta Oatlerson;, Chur-
lobte Parr, with Mrs. Agnes Booth,
direoting; baby show with Mra, Leo
Barber, Mrs, Henry Baroelt, Helen
Pocly, Mra. Enrl S, Prather, Muobel
Tucker, Huvrlet Frederickson, Mra
John Cox and Mrs, Albert Glvens
ns white bables, Mis, Goorge Crume,
blnek bahy which took flrst prise
for the healthlest Laby; Mrs, 10T,
Palmer, negro mother, M J. 8,
McKinvoey a father and Mrs, Stelln
Miller, Mg, Thurlo Bmith, M, E,
B, Ball, Koate Ahrons, Mvas, J. B
Whitehend, Mres, L, ©, Bull ns moth-
era, The finel number, “Cood Night,
Mo, wi r by o omixed chorus:

The judiges, Mr, nnd Mrs, George
Klemuon, Mrs, Lawrgice Roboertson,
Nr, and Mrs, H, 8. Bond and Ernest
Robinson unanlnoualy awarded the
decision to the women in the pro-
gram contest, competing with thi
men's program given In March, An
Interesting history of Tuarner pre-
pared by Mrs. Blanley A. Riches to
enter In the county contest wis read
by S. A. Riches, At the short busi-
ness session, Henry Ahrens, presl-
dent, presided and unonounced sever-
al future entertatnments. Mrs. Rich-
wh was general chalrman of the pro-

Be Sure and Get a Box
of Those

Emil Schaefer's
$1.50 box

Checolates

Thirty-three different
flavors,

We challenge anyone to
produce finer chocolates,
Your first box will eon-
vince you, Our personal
gunrantee behind every
package.

1Lb. 50¢

2 1bs. $1.00
25¢ half 1b. box

Only al

Schaefer’s

DRIUG STORE
136 N Com'l Dial 5187

The Orlginal Yellow Fronl

gram committes, with Mesdames B
©. Bear, Walter Miller, L. C. Boll,
Ivan Hadley, B, E, Ball, J. E. White«
head Jr., Burl 8, Prather, Joy Cook,
Milton MeKigney nnd Goorge Crume
naslsting.

Appetites have

EARS?

1178 a treat Lo hear Rice
Krispies snnp und crackle
in the milk or cream.
Children are fuscinated.
They necd cobxing
to cat.

And Rice Krispies nro
fine for them. Nourish-
ing rice, Basy to digests
Fine for the evening
meal as well as break-
fust. Made by Kellogg in
Battle Creek,

N3

RICE
KRISPIES

A
o)

A

Friday &

depresalon i ensl, Pl with 1] Ceell Ashbaugh, Mrs, B, R, Olark, | Witzel and Mabel Sehifferer in Jo- =
lemspoon Jelly oy Jam, Plage in' Mrs, 8. A, ‘ll’ul:rln and the hopor | panese costumes; vooml nnd pinno FauTy; HiecbBioe. af Ratu
preased pan ' inch apart.  Cover m.n.-nr. Mra, A, F. Harris, solos by Betty Peetz: piano duet,

MODEL FOOD MARKET

276 NORTH HIGH STREET

PHONE 4111

Saturday

“Asparugus—Fanpy green l
a4 1-1, bunches ..., 9(:

_ * 29¢

Vegetable Specials

New Potnloes—

Caulillower—Fancy
white Twends, medivm. .
Large 150

10¢

Fresls Poas, well fllled
Tled pods, 3 1ba..

LOCAL RIMUBARB—
4 lbs,

19e¢

Knch

ll()l l{f]ll‘-i CUCUMBERS—

- 10¢

2 |bs,

FIRM RED ':uilmm.h_

-35¢

A[{ (& ll{)l\l‘,h—-lnlrp{v
3 for

Canned Seafood Specials

Tiny Tol Sardl

PP

poderir

-

3
%
: State and Commercial Streets &
- Dollar Stretchersin Foods i
. For Friday, Saturday and Monday, April 14the, I5tf_!_ & 17th ;
: Flour Bell Brand “” -“‘::.-‘::gli‘{.?L‘:le:;"“"‘** sk. 87¢ i}
« BbL $3.40

Flour Fisher's Blend

None Belter—Few
ills ;q:lal, Bbl. $4.90 Sk. sl .zs

Cheese Best Quality Branded Product

(Limity

b. 10¢

i

Pure Lard The Old Relable 3 Ibs. 19¢

TerTeT

Packoge

Exgs. hardbolied and
colared, do;

..25¢

A large wsoriment of  faney
Easter apecinities. Come i and
ste them,

Wheatalon, full sise
packape, 3 PREN ..

25¢

New England Pure
Maple sap syrup, gt. own

60c

M. J. B Rloe—

R IBEPRY vepasivnesenn
Quaker Pulfed Wheat—
3 Phye

(Fram the Opportunity Bake
Shop st Pordand)

LABISH ONIONS—

Warrenton Minced Clams, new - . . 1
pack, ' fAL 100 ‘;“(I:.I[Iul“_f:ﬁffl. bhrlmp-—- 29C : Mazo‘a o‘l Spﬁ(‘,lﬂ.l Low Pl‘lce 1/2 gal. 49c :
it = : - Cereal Bowl i
el o e ooy ! Wheaties Ready to serve rree win 2 pkgs. 23¢ :
1 Snacks— i 3 3
s e e | ERE - Dill Pickles Nice Large Ones 4 for 5e§
h o
£d ‘.
North Sisr Sardines— White Star Tunn— P :
~.29¢ | 108 or ! FRUITS & VEGETABLES COFFEE 1

i ORANGES—Couldn't sack 'em fast | Qur Best 25¢ 1h
= % enough last Saturday, so hevs {s another G d f hhl-l: Snec] .I :
Coffee Spe(:lal i s, N s ek g | oo ons Woer Gl T
GOLDEN WEST, MAXWELL HOUSE, CHASE p and juley, 8 dozen......... each pound while they Jast, _

31 b GRAPEFRUIT—Lar,
& SANRORN, M. . B,, 8. & W., 1 Ib. cans... e ¢ A'ﬂmm Soadless. 8 rg: _ 25e ¢
MODEL BLEND—A u]rh'udul coffee— 25 : 1‘3*\\“335— 19¢ mx""s for 19¢
Pound . c 4 :i gl:[?Ti( S 13 Darlg‘old.lnone better,

v Amit 5 4
Bl t heads, 2 for e ST ‘'

_17e

e e e 2 o 2
e T TN TN T

bt e deb b b 8
2R = Ly e €

p 95 1b, sack SUGAB 4
. i‘O'I‘A'lOI-.b—'I‘]w better Orl("l. Deschu- The markel is advaneing ¢
% tes Netted Gems No. 25— ' p. &
2 50 Ib, sack . 53¢ | 101bs. Pure Cane............. 45¢ 1
; CERE ALS 3 Ibs. Powdered Sugar—3 1bs.
b -

b PuBian Flikes Brown Sugar—Both for

< Rice Krispisse—

¢ Whole Wheat Flakes 3 fOl‘ Zsc 290

E RIGHT TO LIMIT QUANTITIES RESERYED

R
b= Zu Y

e e s

o e, . .




