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tablespoon .fiafetf Jppno.
cups watec ,.'
eat yolks

1 teaspoon butter
Blend sugar, flour and salt. Add

juice, rind, water and yolks. Cook

WHITE KING

Granulated SOAPin double boiler until thick and
creamy. Stir frequently. Add but
ter. Pour into crust and soread

Limit 2 Pkgs.THE CflTiEIT Market and Grocerywith meringue.
MERINGCE

3 egg whites
4 tablespoons sugar

'A teaspoon lemou extract
Mi teaspoon salt

Since 1852

PHONE Large Package4133265 N. LibertyBeat whites until stiff. Add rest
of ingredients, beat until creamy
Spread over filling, bake 10 min-
utes in slow oven. Cool and serve, 245 N. Commercial St.Phone 4018 We Deliver $1.00 Orders or Over FREE.Bargains Make Sales But Quality and

Service Make Customers.
Let us do your Shopping for you

GIVES HONEYMOC Fork and
BEANS

Armour ih. cans 4 for 19c
Quality

Brand Lg. SlZQ 2 fOf lCHanford, Calif. (LP) Because Jus-
tice of the Peace Harry V. Brenton
didn't hesitate to burn the midnight
oil, Mr. and Mis. Estell Allen of
Brentwood, Calif., had a honeymoon.

Myrtle

BrandCOFFEE
xne couple applied for a marriage

license on a Friday. Under Cali-
fornia law, it would not be effective
until three days later, on Sunday.Allen had a Job at which hn hnri

lb. H gc B

GROCERIES

FREE
A stainless pie server
with Bonney Ware han-
dle with each 3 lb. can of

CRISCO
at 6$c
SPECIAL

FRIDAY arid
SATURDAY

ONLY
1 lb. Box of Fancy
Marshmallows

MEATS

COLD LUNCH
MEATS

No fuss no bother
Ready to eat

Just Phone
4133

We'll bring it right to
your kitchen. NO extra
charge for delivery.

Fresh
SALMON and

HALIBUT
DEEP SEA

CRABS

to appear Monday morning.
So he and his bride-to-b- e talked

it over with the justice. He agreedto marry them at 12:01 a. m. Sundayto give them that day for a short MALTweuning inp and permit Allen to Standby. Hop flav-

ored, light or dark ,report for work Monday.

There's always been a great hul-
labaloo raised about French cook-
ing, German cooking, ILalian cook-
ing. You never hear much about
Dutch cooking, but just talk to any
traveler who has been to Holland,
and you'll hear talcs of food that
will make you want to take the next
boat.

One o the most charming things
about the Dutch people is the In-

genious way they concoct perfectly
scrumptious dishes out of practically
nothing at all. They can't afford
meat very often and when they do
have it, it is made into a sort of stew
with potatoes, curly kale and other
vegetables. Contrary to the general
idea, the Dutch don't go in for
dumplings . . . dumplings are a Dan-
ish dish. They do cat a great deal
of cheese and butter that's why
the Dutch are always so plump and
round and rosy. And when it comes
to making pastry even the French
chef will pin a blue ribbon on the
Dutch cook.

Here is a typical Dutch pie called
'Zeider Zee," with a crust made of
Holland rusk, which you can buy
In most grocery stores nowadays, ,

ZU IILK SSEE

Filling ,
2 cups milk
2 egg yolks
l'A tbsp. cornstarch

cup sugar -
Crust

1 pkg. rusk
Va cup buttr r

v'
Va cup sugar
1 tsp cinnamon
2 egg whites
Heat the milk in top of double'

boiler. Blend beaten egg yolks, corn- -
starch, and W, cup sugar, and stir
into milk. Cook over hot water for
10 minutes and cool. To prepare
crust, roll rusk fine and mix with
butter, k cup sugar and the cin-
namon. Press half of this mixture
in an even layer against sides and
bottom of buttered pie plate. Pill
with custard. Spread the stiffly
beaten egg whites on top of custard
and sprinkle remaining rusk crumbs
over egg whites. Bake in slow over
(350 degrees P.) for 15 minutes. Chill
and serve. Makes one pie.

By Mrs. Alexander George
CHKESE PASTRY FOR VIE

Dinner menu
Broiled Lamb Chops

Bakud Potatoes
Biscuits Plum Jam

Vegetable Jelly Salad
Cheese Pastry Pie Lemou Flllinc

Coffee

CONSCIENCE MONEY
Carthage, Mo. (LP) The Carter-Mill- er

Clothing company recentlyreceived $1 from a vounir wnmnn
who said that seven years ago a
clerk gave her that amount over
in change made for a purchase in
the store. She raid hH i BEER Pabst Blue Rib-

bon or Argonaut 2 for 2)c
SOFFEE i

AT AN UNPARALLELED PRICE

lib can f2P5

her since then. A firm member, in 15caccepting the "conscience" mnnov
said, "We need It worm now thn
we aiq cnen,

SOAP Camay Toilet Soap.
A Moon Mullins J buTS
Funny Face FREE.

Ad effective July

2tst, 22nd & 24th

Sunbrite Cleanser, ;4. fftsr...;..15tf;CORN No. 1 Picnic

Golden Bantam 4 for H9- - Morton's Salt, 2 shakers .....15ccke. liaOinq yawiS French's Root Beer Extract 13

Jello (all flavors), 3 for 19c:

Grape-Nut- s, for health, Pkg. 15cf
1 Lb. Pkg.
Use as RykrlspRYTAK n(D)c Bakers Cocoa, Va lb. tins 10c'

Salad Aid, quart jar 296

Own GRRDEn
Your truck gardeners have produced an
abundance of vegetables and fruits of ex-

ceptional quality this year.
Safeway Stores act as the retail agents for
thousands of these LOCAL growers. This
week we have secured an especially fine
selection. Give your gardeners a boost by
filling your market basket with fresh fruits
ond vegetables at your neighborhood
Safeway Store. -

Water Tumblers, tall, 4 for..15tf
Silver Bar

2'i size canPeaches Anchovies, special, 2 cans. 15"
Dill Pickles, 2 quart cans 25lf

Fresh Carrots, Turnips, Beets, Lettuce, Peas, String Beans, & Berries at right priceg

BISCUITS (12)
S cups pastry flour
4 teaspoons baking powder

VI teaspoon salt
4 tablespoons 1st

3 cup milk
Mix flour, baking, powder and

salt. Cut in fat with knife. Mixing
with knife, slowly add milk. When
soft dough forms, pat out until
inch thick. Cut out biscuits, bake 12
minutes in moderate oven. Serve
hot with butter.

CHEESE PASTEY PIE
l'a cups flour

',4 teaspoon salt
M cup lard
3 cup crated cheese

3 tablespoons iiold water
Mix flour, aiid salt. "Cut In lard

with knife. Mixing with knife, add
cheese and water. Mix lightly.
When stiff dough forms, shape into
ball and press together firmly. Roll
out on floured board, fit into pie
pan. Prick bottom and sides and
bake 15 minutes. in moderate oven.
Add the lemon filling.

LEMON FILLING
1 cup sugar
6 tablespoons flour y

teaspoon salt '
'j cup lemon juice

Aged, Just

RightCheese lb.5BANANAS
Fancy ripe yellow fruit, lb..

Dog Food, Victory, 2 cans 15cf

Vinegar, Pure Cider, gallon..l9C;'

Peas, No. 2 cans? 3 for ;L25
Milk, Federal brand, 4 cans 19fe;

Quaker Oats, Quick, large 14c"

Split Peas, yellow, 3 lbs lOtf

Jar Rubbers, doub. lip, 3 doz. 10c

Potato Chips, 7 oz. large bags 12c?

LEMONS 2CC
WATERMELLON
More and more of those ripe
Calif. Klondikes. A full car-

load.

lb. A c

Piggly Wiggly
Tax free flour at a
saving. While stock
lasts 49 lb. sack

FLOURRxtra lnrce. np.r doz $fl.!9
ONIONS 11 1c
Yellow U. S. No. Is, 5 lbs "U -

FRESH FRUITS AND VEGETABLES
57cCOFFEE

Airway It hits the spot, 3 lbs..CERTO Cabbage Lemons
Sunkist, for hot

weather cold drinks

PEAS
Fresh from Local

Gardens
For better jams and jellies

Potatoes
Local gardens

10 lbs. 17c- -

Bananas
Golden Ripe

Lb. gc
Solid, Local15MARSHMALLOWS

Fresh and fluffy, 1Mb. Pkg; Doz.Lb. Lb.bottle

LISTEN MOTHER

... to this ! "

JUST hear Rice Krispies
snap and crackle in milk
or cream! That's how
crisp these toasted rice
bubbles are. That's why
children love them.

And Kellogg's Rice
Krispies arc so good for
everybody. Nourishing
rice. Easy to digest Al-

ways oven-fres- h. Made
by Kellogg in Battle
Creek.

Jell-We-ll
Assorted flavors, 3 Pkgs.. 14
JELLY GLASSES

' Kerr Mason, dozen 39cSALMON
Happyvale, Alaska Pink

No 1 tall cans Harmony Soap'VQc
J. 1 1 ,U UJ iIlHIItV JIUVliJCll IV Calf J

Scans 25

GUARANTEED FINEST QUALITY MEATS

CRISP DILL Ham Loaf 2 lbs. 25
PldOjlSS Qliart 10C Ground from Veal, Pork and Smoked Ham

... SELECT MILK FATTENED

SPRING FEYEES Pod 2c
PURE Mild Sugat Cured ; '.. '';'

LARD 3 Pounds 25c PICNICS Lb. 10 V2 c

qt.5cPure Cider, gallon 18c
Bring your container

RICE KRISPIES OR KELLOGG'S PEP.lieCATSUP
Highway quality-1-4 oz. bo

The healthy summer cereal,
3 Pkgs 25C.

Camay SOAP Jlc3 bars "U
CHEESE
Fancy full cream, lb. &3c

(Mask FREE).

1arkt Faturei "Milk FedListen! WEINER'S
or FRANK'S

Nice and juicy

2 lbs. 25c
Pickled

Pigs Feet
'

The tender kind

In Bulk 10c lb.

Armour's Smoked

PICNICS
Mild cured, nice and lean

ib. ioy2c
Bulk - ' r

Mince Meat
2 lbs. 19c

That good kind

VEAL
Roast pig pork

lb. 10c
Spring

FRYS
Fresh dressed and drawn

lb. 25c

Save Money by Taking
Advantage of the

BARGAINS
In The "PEACH"

; KRISPIES I '

YOUNG ItABDITS AND HENS
CHARLIE DUVAL, Market Manager


