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It bread Is dry, soak it In the milk. | will give two cups oonoked vmeh.]
Mix {n order glven, pour Into but.|Cook vetch as In above recipe, TM.I
tered dlsh, cover and stoam until may be made wholly of meal.

Boston Roast—
sot. Serve hot with white sauoe made
: 1 1, cooked kidney beans or equive

by using stale bread crumbs instead| ..., quantity of any cooked beans,

INTERESTING NEW ARRIVALS IN

b »
s of flour. % Ih. cottage cheese or American | !
Wheatless days are Monday and Weodneaday. Vegetarian Loaf— chooro,
Sisitbn dur S a8 o onsted broad crumbs (en-| Hread crumbs.
Porkioss day Is Saturdey. 1 owp & ‘ s
One meatless and one wheatless meal each | (ire or graham). ait. ——— . - —
day, 1 eup nuts Mash the beans or run through
At all times save as much sugar, wheat, . food grinder. Add the choese and N C f s -
meat and fat ma possible. 1 cup corn pulp, bread crumbs enough to make lhu; OW outs Ol' pﬂl\s ' \
cup choose. mixture into a roll, Hake In lor- \ : : 3 "
1 Baked Vetch :&u‘!: ate ‘oven n‘m-m:s nvvul:.tmll;““\:lr'“trh' The dominating style influences for spring as thoroughly rep
L 4 W ik trba batier bt other St and walsr. ' Berve resented in this comprehensive display of Smart Coats which have
- leanps . L | 3
- lhpm' ) i R s 1 mm:”m““ minced parsiey with tomato sauce. Three canned been gathered from every available source,
ack). o N
plmentos chopped may be added to " Y. 50 3.50 14 -5 19.50 to $24 50
T". 3 ‘toaspoon eoda. Y% cup whole wheat flour. the loal. An seg will madke it hold Pl'l(..ed at S“ U $|c LN 5 v inYy, s . t s M
I 1 slice salt pork or bacon. 1 cup chopped celery its shape better. y '
Ay 2 teaspoons salt. Mix ingrodients together thorough- | Cottage (hevse Nut Loaf— N s 2 s -
H E 1% tablespoon mustard (ground). ly. Press in small bread pan or bak- 1 cap chopped nuts (any nuts may ew pnns ults
be used.) . . 20 . ' "
2 tablespoons molasses. ing dish and bake or steam one hour peeny i Rr— They are so distinctive, so attractive, ll_ml they can't help but
2 tablespoons vinegar. Steaming preferred. 1 cup bread erumbs, I}l'fm‘.lmired. 1-‘“" g‘ylt‘ notes of this Bh(.)Wll!l.t are \\'l)rth nlllll‘lu
! Dash of cayenne. Peanut Rice Loaf— 2 tablespoons chopped onlon, and briefly include the short coat, st raight in effect and snugly
% ocup stralned tomatoes or cat-| 2 cups r:lm ‘;mr - _lr T e and semi-fitted. Materials are Taffeta, Serge, Poplins, All very
1 cup chopped paanuts, ulce of % lemon LA ' ’
sup. ately o] ¢ 5 " -
:' k. . 5 oup oeohsd prenes. | Salt and pepper moderately priced at el o . $22.50 and $25.00
IR SRR, ¥ SaTRiL 3 2 tablespoons salt, | Cook the onfon until tender in the | — - - . - :
. Boak vetch over night. Add soda % cup cheese. [ butter or other fat and a litle water . 3 7
o and cook until tender. Rub through 2 tabloapoons chopped parsley |Combine the other ingredients and sm urt N w sw ers for s nn
X hands to remove hulls. Put pork in Bake In loaf slowly for 1% hours | molsten with the onlon mixure, Pour e - eat p 8
boan jar, add other ingredients, and |or until well browned. Serve hot with |Into a shallow baking baking dish in & varlety of styles, The vogue for Swentors has reached the
g bake four or five hours. or without tamato sauce |and brown in the oven highest demands that have ever Jeon developed. It is no wonder
! Bquash (akes— Staffed Peppers— | Welsh Rarebit— i when we reallze how practical and sensible swesters are, Our
l“cnp :qunlsh (mashed ). Soak dried green peppers 12 hours. | 1 tablospoon butter | showing includes all styles that discerning and fashionable Women
cap finely cut nuts, Boil until tender; remove from waler 1 teaspoon cornstarch would have.
1% cup bread crumbs. and stuff as you would any peppers 1% cup choese | Prices Start at 53_95 up to 5]7.50
1 tablespoon chopped cheese. Fresh green peppers may be used 1 cup milk or tomato juice .
2 tablespoons onlons (if desired). The following stuffing may be used. % teas ‘
) s teaspoon musiard
1 afs. iy e s e | SPRINGTIME DISPLAY of WOMEN'S
1 tablespoon parsley (If desired).| 2 teaspoons peanwe butter, dis-|  Make sauce of butter, cornstarch | APRONS and HOUSE DRESSES
Salt to taste, solved in % cup tomato pulp. land milk, cook, add cheese. Stir Teol duted dosd ke sad
} a wy L Ay v g L
Make into cakes and fry. Serve 1% teaspoon salt. until melted; add soasoning and l'-lr:;,(uhwl, aned a‘I‘l hh:tr. most attractive
with or without brown or tomato 15 tablespoon finely cut onlon. serve on Loast new syles /
sance, or bake In well-olled bakin 4 cup cheose. e "
- 2 -‘ . ; ; Use of Lott-Overs AIP'RONS prieed at D¢ and up
dish. 1 tablespoon finely cut parsiey, Ay left-ove At ; A .
Prune Loaf, Imperial Peanut and Veteh Loaf : e O e HOUSE DR¥SSEN, 91.00 and up k."r"
. — N meats, fish, vegetables, rice, maca ——
‘ 2 cups rice (cooked). 3 cup shelled roasted peanuts|ront. or breakfast foods may be ysed
5 1 cup grated cheese, (ground). to form meat substitutes. If the ma llquidt. l'ov"mm lmm !n ‘hm Ntw
3 1 cup prune pulp. | 1% cup boiled vetch (not ground) |t‘.”"= s In lgrge pleces It may be SPRING wms"rs..il'itr»l-;_; u'u--l n?::} ul‘e:u::lt; m..ll in |||!"1|||-vl!7|-
{ o ' . . " E ur siyie mpginahie A1 un DHAave [
| iu tablespoons sait. t, cup toasted hrra_.ll rumbs [run through a meat chopper, mixed plaasure of showing you these new Walsts today. Thelr prices will
‘_ - EE. : 2 teaspoons lll‘:l‘mﬂﬁl‘- | with bread crumbs, milk or eggs, or prove & pleasant revelation o our patrons
! cup crumba. 2 teaspoons salt. | both, and seasoned with salt, pepper, : : 9 . s
L 15 cup strained tomatoes, 2 tablespoons tomato catsup celery aalt. or any seasonings dealred Ll-“q("_hR"‘ WAISTb- P,'."J hlﬁ'ﬂl- $125
| 1 small chopped onion. 1% cup milk (more or less, as need- | Chopped parsley, nuts, onlon, ete CREPE AND SILK WALISTS. $2.48 w0 $10.00
2 tablespoons parsley. ed). may be added If desired Mold Into L - -
Bake in loaf one hour in moderau-l Soak wetch over night. In the ,-_ﬂ',', and fry or g ki N -1 :
( y or put in ofled baking ‘I’ s D Shrt
oven. morning add 1 teaspoon soda; cook | dish and bake. e pring ress s
Bscallope«d Beans— until tender (about one hour). Wash | yuggested Combinations Separate Skirts will play an lmportant part in the fashlonalsde
) Boak the dried green beans for 24 |in cold water, rubbing between the| j_Tomato pulp, ground peanuts, woman's wardrobe this spring. We are showing a great variety of
: bhours. Cook until tender: drain.|hands to loosen the hulls. Chop the | hread crumbs. atyles, materinls and coloms. Very moderately priced at $1.050 w $9.5%
' Place alternate layers of bread | nuts, add the ingredients as given, 8—_Rice, cheose. tomatoss. bread

crnmbs, and cooked beans, cover | using enough milk to form the mix- crumbe.

THE PEOPLES STORE

with a few pleces of bacon, then | tare into a loaf. Put in a pan, set 3—Baked beans run through sleve,
bread crumbs. Pour in enough milk | pan in vessel of water, and bake one jomato or catsup to taste. Mold, dip
to cover beans. Season to taste, Bake hour. in bread c i oud oRE ‘
about 3 hour. Vetch and Rice Patties— Il : l'-urr:'mll1:nat==_:- T'tmk'-*l in 2 Agents for R & G Corsets and Armor Plate Hosiery
Peanut Cakes— Use equal parts of cooked vetch .yps tomato pulp seasoned with salt, .
1 cup chopped roasted peanuts, and seasoned left-over rice and eggs pepper, paprika and 2 tablespoons -
2 cups mashed potatoes. to bind It together. Make into little | yutter. Mold and frs
% teaspoon grated nutmeg. cakes or patties and fry A bit of B Lal-over -mlm«‘an of aud b to use a food grinder and to put the ! Combination dishes, such as hash, | fourth.dnch slices Bulter & baking
% teaspoon white pepper. parsiey may be added If desired and poas. y broad through it w\th‘ the Yegetubles | giown, meat plos with potato crust, | dish, put in a layer of the sliced po !
1 teaspoon salt. Meal and Veteh Polent— 6—Cald meat, tomato, and potato to cateh the J“"‘" Cook the Sinely and ao on, In whicn s conslderable | tatoes, sprinkle with salt and pep ’
1 teaspoon onion julce. 3 cups bolling water. T—=Cold sausagés cut imto bits, |SRO7Ped VEguAbis and the bread In| o ougt of potatoes s used with por, dredge with 1 s
: 1 tablespoon chopped parsley. 1 teaspoon salt to taste, mixed with cold potato, bread erumbs the. milk: In 'the, dGouhie ‘haller for other foods, may constitute practh " . : S SRR o
¢ 1 well beaten egg. 1 cup cornmeal. vice: or Jeft-aver caresl about 20 minutes Beason ally ad ontire Iuncheos. heing Réarts with one-half tablespoon of butter
' Mix as given, form into cakes and 2 tablespoons butter or fryings 8§ —S8quuash, ground chesse, broad Cheese Fondue— snoukh to serve for the purpose with (A little grated choess may be aprin
fry. 2 cups cooked vetch, crumbs 1ty cupa soft, stale bread crumbs.  a little salad or frult or sweels kKled over euch layer If deslred.)
; Pea Loal— 3 tablespoons finely cut cheese §—Oatmeal mush, cheeas, cold § ounces chosso (135 cups choen The folowing recipes for potato | Repeat untl) the baking dish Is neas
." 14 cup pea pulp. Make a mush of the bolling water | ..en grated fione or cut Into small pleces), | dishes are 4 few of the many which ly filled, then cover with hot milk
. % cup soft crumbs, and cornmeal, and cook thoroughly 10—Any oold coreal. tomato cat- 4 oEgs the housewife will find useful inl Bake one and one-fourth hours in 4
% cup milk. When done and still hot add the | gug ynd sessoning 1 cap hot water or skim mik preparing supper or luncheon, moderate oven, or place on the back
1 tablespoon sugar. chesse and butter and stir untll the . 5 teaspoon salt Panned Potatoes of the stove and cook slowly
Few drops onlon julce, cheese ls melted; then add the cooked | AppRTIZING SCHOOL LUNCHES.| Mix the water, bread erumbe, salt | Cut cold bolled potatoes lato aunr- Potato Salad
“ teaspoon salt. vetch. Mix well When cold, alice Tho following MUgRest'on Are :nllll cheese; add the yolks thoroughly ter-inch slices; dredge slightly with Cut cold bolled potatoss Into half
; ::] slightly b&:leu.h ann_i fry a golden brown t.n 'Y !'.t!lr: ln!1 among those that base been made for | beaten; into this mixture cut and fold | flour and fry in pan with a lttle but- | jnoh cubes and season with salt and
: —_— _._.p_m_lll melted butter, Two-thirds cup of uncooked vetch | gl hslanced school luncties [the whites of eggs beaten until stiff, |ter. When light brown, heap on slde | ponner, or & fow drops of onlon juies
- - 1. Sandwiches with allced tender | Pour into & buttered baking dlsh and |of pan; Int stand & fow minutes, 1hen | it douired. Hoap In & mound In &
' meatl for filling; baked apple, wh-'umk 10 minutes In & moderate oven, |loosen with a knife and turn out o0 | salad dish and pour over all a cooked
les, or a few lumps of augar. Berve at once, a platter In much the same way that |salnd dressing; and, if onse wishes, 4

i 2. Slices of meat loaf or bean loal; Apple Butter With Grape Juloo— an omlet Is taken out Sprinkle | garniah around edge with a clrcle
5 bread and butter sandwiches; stewed A pleasing flavor is given to apple with salt and serve at once Inf lettuce and hard-bolled eges.

| fruit; small frosted cake. ]lmrlrr by adding a MHttle grape Julce, | Potato and Pork New ‘ For variety add to 2 cupfuls of

3. Crisp rolls, hollowed out nu-t”-., ench gallon of apple sauce add one | 3 or 4 slices salt pork cut In small | notato one-halt cupful of diced cold

|filled with chopped meat or b, | oine of grape Juies, 1 ecup of brown pleces, ‘h..”..,; beot and 2 tablespoons chop-

moistened and seasoned, or mixed | 4 modium-sized polatoes ped parsley or cheess; carrols and

sugar, and onsfourth teaspoonful
I““h salad dressing; orange, apple, o), Cook slowly and stir often for 1. P a little chopped celery leal may be
g cup water, used If preferred,

mixture of sliced frults, or berries; twa hours Then add cinnamon and
% teaspoonfol salt Many cooked or canped left-ovar

‘ L J

5 cake. | salt to swit the taste

o I 4. Lettuce or celory ﬂ-l!‘rlnlrh--n,.l 1% teaspoonful pepper, | vogotables may be attractively used
MAKE GOOD LUNCHEON DISHES| Fry the pork in a deop pan untll | ror salads,  Diced turnips and ear-

| cup custurd; jelly sandwiches

=

-

———— h. Cottage cheese and chopped | The use of more potatoes for lunch- |1t Is light brown; then to the pork | rots are often used in potato salad
| green pepper sandwiches or & pot of |son should be a simple matter, in the |and fat add the potatoes cul In one- | pefi.over beans, peas, ote., with Pne-

A k Vv
Men s Rough Nec and {eream cheoss with bread and butter | opinlon of speciallsts of the Depart. half-inch slices, and thinly sllieed on- | 1y diesd potato, may be used to fill
Add the water,

| sandwiches; peanut sandwiches; frult | ment of Agriculture, since practic-|lon and seasonings. |tomato cups and mserved with any
NeCk sweaters and cake ally all Americans llke potatoes and |cover closely and cook until the pota- preferrod dressing
6. Hard-boiled eges; crisp bak!ng |slnce there are numerous ways In|toes and onlons are soft The mix- - . "
58---$1.50 and ‘2,00 Values_ . ______ sl,zs powder biscults; celery or radishes; | which the tubers may be preparsd [ture should be stirred occaslonally Take Children Out ,,,- Danger
| bruwn-nu;_ar or maple-sugur sand- | to avold a sameness In the diet, Po-|in order that the pork and vegetables It you saw a child on a railroad

18---81.50 Values, Saturday only _.___ .. 1.85
-$ ’ y y ‘ ) wiches tatoes, even In their simplest forms may be thoroughly mixed. The track you would endeavor to remove
the little one from danger, When

- T

N

H 7. Bottle of mllk; ti 0r ) . . Yatlow' .

a | Bo g " thin corn bread | baked and lml!ul make good lunch- | “stew” as It was called In old times | T 00" “Snutfling” OF CONEAING.

",.i and butter; dates; apple, ean dlshes, They may also be used for  Is an old-fashioned dish-—|jsn't it your duty to got him out of

" | 8. Ralsin or nut bread with butter; | for making a variety of dishes, such [should be molst but not thin, danger of severs consequances? Fol-

o cheese; orange; maple sugar |un creamod and escalloped potatoes, Scalloped Potatoes oy's Honoy and Tar gives rellef from

- CIONIINI ’.’b 9. Baked bean and lettuce sand- | with or withowt cheess; stuffed pota- Wash and pare potatoes; let them “““lh!. 1':l|llll. croup and whooping

' | wiches; apple sauce; sweet choc : It h S a cough. Contains no oplates. Bold

1 47---88.00 and $3.50 Values____________ sl‘as 5 M, Appie sauce; st choco- | toos; potato croquettes, and so on, [soak for ha our, and cut In one-' gearvwhaors. 133
ate. :

' ss‘"‘l'w and ‘2100 Vllut‘s . slczo |l Uncle Sam's Economy Reclpes,

L)

14---$2.50 Cloth Hats . ________ --$1.20 G LEEEDIURG. SN Uhaw e

— ; flour In varlous :l'.néwi.- It will bl-- BRICK vs OTHER BUlLDlNGS

Watch for the Saturday Specials - iy o o il i | [ i Ml B e b Rt i
 Something doing every L e e e e ™ 1] BRICK BUILDINGS IN BEND=-- OTHER BUILDINGS===

| Saturday i o | VALUE ABOUT VALUE ABOUT

{1 quart skim milk. 5500'000 52,000,000

1 sliece stale bread,

(LR apraeaTee O bt FIRE LOSS IN FIVE YEARS | FIRE LOSS IN FIVE YEARS OVER
Strictly, st on B S NONE B $100,000

Cash Chop o veseiavios tnaty. 4 cone| | Bulld With BEN Biz_lréhl(m& LUMBER CO.

venlent way, particularly if the soup B R l c K !
I o : =) ' 1 is belng made in large guantities, is
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