
M r  4 in d  M rs . Jo h n  Royce. M r .  
end M rs . L lo y d  Royce a ttended  
show in  T h e  D a lle s  Sunday.

eiy chopped
1 top m inced onion  * 
S a lt  an d  b la ck  popper

r 1
M ayonnaise to  mototen 
T o  use in  a  m ain  ' dish f i ll 

the center o f th is  noodle r in g  
w ith  cream ed  h a m  o r fish or 

chicken .

a n d  ee a to n in g . P o u r in to ' tflUg 
m old a n d  • h ake  a t  326 degrees  
fo r  45 m in u tes . T u r n  o u t on a 
p la t te r  arid  f i l l  ce n te r. .

N O O D L E  R IN GF ~  •
1-4 B  m edium  noodle«  

2  egp

I» ö H K K M A N  £ Q V N T Y  J O U R N A L . M O R O , O R E G O N ,

*

I

Operated On In 

Portland Hospital
M iss E rm a S c o tt w ho u n d e rw e n t  

a p a in fu l o pera tio n  on h e r leg  
las t M onday- to o ffset in fa n tile  
p a ra ly s is  w as ag a in  o p era ted  on 
T u esd ay on th e  o th e r leg . „ I t  is 

i h e  w ish o f the co m m u n ity  th a t  

E rm a ’s o perations ¡will b e  suc­
cessful and she w ilT  be able to  
w a lk  ag a in . H e r  m o th e r, M rs . 
R alp h  S cott le f t  fo r  P o rtla n d  to  

be w ith  her.

F  m m  age r e  V a n G ild e r  and B .ii - 
h a r t  H in e s , students o f T h e  D a l ­
les S t. M a r y ’s sp en t th e  w eekend  
h ere  w ith  th e ir  p aren ts , M r .  and  
M rs . V ern o n  V a n G ild e r  and M rs . 

g lv a  H in es .

M rs . H e rm a n  B ra c k e tt  o f R u fu -. 
w as shopping  in  V /asco S a tu rd a y .

T h e  co m m u n ity  o f  W asco h eard  
th is  w eek o f  th e  d eath  o f R o b ­
e r t  M cP h erso n , fo rm e r  S h erm an  
o o u n tv  f a r m e r . w h o h a s  re c e n tly  
been w o rk in g  a t  C am as. W ash .

H e  passed a w a y  a t a V an c o u ve r  
M a rc h  29.h o s p ita l JB o n d ay  a.m  

H is  w ife  had  preceded h im  sev- 
M r.a n d  M rs . F re d  H a r tm a n  o f yerfrs ago HijJ m o th er, M rs .

P o rtla n d  w ere  w eekend guests o f g eu e - g r o w n  and , s is te r, M rs .  
M r  .and M rs . H . D . P ro u d fo o t. ¿ g n ts  F ead n o r o f S acram en to ,

M rs  H a r r y  P ro u d fo o t j r  and C a l., and a b ro th e r, E lw o o d  o f 
tw o  a.ons have been v is it in g  fo r  W asco  and a  step son, M a it la n d  
tw o  w eeks a t  T h e  D a lle s  and  a t  S h ep ard  ; su rv ive  h im . F u n e ra l 
the H . D . P ro u d fo o t hom e. H a r r y  services w il l  be a rra n g e d  w hen  

cam e S unday to  - ta k e  th em  to  h is m o th e r a rr iv e s .

th e ir  new  home. H e  has been a d ­
vanced to  th e  position  o f  j^ s is -  

ons

-  D E P E N D A B IL IT Y
• v * - .'*‘7 1

in. hesc times more than usual i t  
' is important to Eave a dependable 

grocer— In w artiirr prices and quality 
and even quantities are subject to 
change, .

Q u  ?U y here will be good, prices 
will b? i r r  and quantities what is 
allowed.
Zeig ler’s Grass V a lle y

1 cup  c o tta g e  cheese
1-2  tap s a lt
1-8  ta p  pepper
C ook noodles in  b o ilin g  w a te r  

u n t il  ten d er. D r a in .  B e a t .eg gs  
and com bine w ith  noodles cheese

í

à*'

¿W U4.WAK BONDS

G eorge W ild e  cam e up fro m  
P o rtla n d  S a tu rd a y  andJw as a t  th e

Coif, lam b, pork livers 
m o re  te n d e r  th a n ,  
beef. Coif and lam b  
Uvers milder in flavor 
than pork and beef.

VARIETY MEATS AID IN  WAR MENU

ta n t  “s u p e r in te n d e n t 'o f  € 0 " ^ ’  O rm o n d  H ilderhriftnd  hom e, 
dated  F re ig h tw a y s  a t  O ak la n d , C a l

M rs . D esta  H o y t  o f - P o rtla n d
M rs . K en n eth  F erg u sen  and  J i t  w ho hag a gUfeat o f M rs .

. «  •  S a ___  /FL-. rXnllna a  «• ‘ ». *t ie  d au gh ters  o f  T h e  D a lle s  a r -  O w en B a rn e t t  th e  p a s t w eek re ­
rive d  a t  th e  hom e o f  h e r m o th er,
M rs . L y d ia  D a rb y  T h u rs d a y  ,her  
g ran d m o th e r. M rs . N o ra  S m ith , 

being  id  M r .  F erg u sen  cam e up .r  th e  d t y  
S und ay and  th e y  re tu rn e d  w ith  
h im , M rs . S m ith  b e ing  th en  m uch  

im proved.

tu rn ed  to h er hom e S u nd ay , g o ­
ing  dow n w ith  M rs . M a r ie  B a rn e tt  
C ooper w ho w ill  spend a fe w  days

Man, U s pouring ouisiaei
TlPett, get those * 
wet things off—
I ’ve got a  rainbow  
right here in

Richest source 
of iron. High In 
phosphorus, A

_  L a fe  B a rn e tt  w as a d i n n e r  
g uest S u nd ay a t  th e  hom e o f M r .

M r .  and M rs . W ayn e  D a rb y  and M rs . O rm ond  H ild e rb ra n d . g  

and ch ild ren  o f  P o rtla n d  a r r iv e d  M r <  B elle  C lo th ie r  is i l l  w ith
K E N T U C K Y  S T R A IG H T  
B C TU R B O N  W H IS K E Y  • 

"C m ^ K F V L  AS ITS NAMIKT
‘ 1

L’v e : 
aeef, caff.

" y
i jpeef, calf, pork,

Calf, lam b and pork 
k r tto ir i more tender, 
o f tbllder flavor than  
beef. V ea l and  lam b  
kidneys sometimes cut 
with chops.

/Tin

F r id a y  to  v is it  h is m o th er, M rs . #n n tts c k  o f  th e  f ln  
L y d ia  D a rb y  and  g ra n d m o th e r
M rs . N o r t  S m ith . T h e y  re tu rn e d  A n  A m e ric a n  Leg ion  A u x il ia r .  . . . . . ______ r . . _________ . . . . . .  . „
hom e S unday w ith  G eorge W ild e , b .n e f it  card  p a r ty  is scheduled fo r  ,

J  G olden B a rn e t t  and son o f W e d re s d a y  a fte rn o o n  a t  M rs  — . ■!*, W j  . J i  W ------- ‘A . M -
P o rtla n d  w ere  guests o f  h is  sis- H a r le y  D u tto n 's  hom e. E n o u fh
te r  M rs  O rm ond  H U d e rb ran d  guests a re  in v ite d  to p ro v ide  . .  i  
an a  fa m ily  o v e r th e  w eekend. ' _  ®h ,w ’’  E a s t -r  ’ “ ' L L

M r .  and M rs . H u g h  S h u ll, son M r .  a nd M rs . B. H . G ra d y  w e n t  
D cug las  and d a u g h te r Jean<’u  P o rtla n d  la s t w eek. W h ile  in 
spent Sunday in  Condon. th e  c ity  M r . G ra d y  a tten d ed  a

M isa V iv ia n  T ro un ce o f  M o ro  m e e tin g  o f th e  R a ilro a d  T ra n s -  
w as guest o f M r  .and M rs . G . A . p o rta tic n  ' co m m ittee .
S a rg e n t severa l days th is  w eek . , ,  f z4 ■ 1 *• •—

A . Landles, w ho  has been i ll  H e “  *  p  . P R O T E IN  F O O D
w ith  a h e a r t  a tta c k  is in  T h e  P e tro le u m  com pany o f  P o rtla n d

h a v in g  e n te re d  here la s t w eekend.

. -- .. --  ------------ B -------------- ■ - ----------------------— 'M IMS------ — W |̂O
N a t i o n a l  D is t i l l e r s  P r o d u c ts  Corp., N e w -Y o rk , N . Y .  •  • 9 0 .4  P r o o f

it-MtWTATIEAL-
M f^ADA^RwvM  A Y N  E

OREGON <QAtRY COUNCIL

N o w  th a t  m e a t is ra tio n ed  m a n yPlBsi hŝ ittl W»W h o m em a ke rs  h ave expressed  eon-
W ednesday. T h e  T il l ic u m  club m e t a t  th e  , ab o u t h(>w to  enooch

M rs . C la ra  S tone ,we a re  g ln d  hom e o f M iss O liv e  Robinson la s t
to  s ta te , is  re p o rte d  m uch im p ro - T h u rs d a y . *

ved in  h e a lth . * • , M iss  M a r ie  A n d rew s and M iss
M iss  M ad e lin e  R ossner, ¡presi- M a r th a  H o o v e r p rin c ip a l and te a -

d en t o f  th e  R e b ekah  assem bly o f

va lu e , easy an d  co n ven ien t to  use, 
se rv e  i t  o ften  in  yo u r w a rt im e  

m enus.
F o r  dessert— p u t c o tta g e  cheese  

th ro u g h  a seive. Season w ith  am u sc le -b u ild in g  m a te r ia l,  p ro te in ,,
fo r  th e ir  fa m ilie s . M a n y  foods dash o f  c in nam o n  and su g ar and  
besides m e a t su p p ly  p ro te in , and a l i t t le  v a n illa . S erve w ith  s tew - 
w h i l i  i t  is tru e  th a t  th e  p ro te iu  ed f r u i t  an d  c ris p  c rackers . F o r  

th e  fo llo w in g  in g re -  
s tu ff ip to  w h o le  cored

A n d rew s S a tu rd a y . tru ?  th a t  th e  p ro te in  f ro m  an y  to m ato es  o r  m a k e  in to  b a lls  and
V iv ia n  R u s t is a ll puffed up over- a n im a l so u rce -m ilk , cheese, eg g s , serve on ItttaM S :

,  , ; th e  fa c t  he is g ran d ad  to  an  in - f iah, p o u ltry -  is ju s t  as good a
Ais fh e it g ir l  horn  to  his d a u g h te r , n-iUscle b u ild e r  as th e  m e a t p ro -

A k t r s  w hQ o D a r le n e  and husband re c e n tly  in  te in . I f  ab o ut h a lf  o f  w h a t w
« M B  H  H M m  f o r  e S a le m . M rs . R u s t has been v is it -  use each  d ay  comes fro m  a n im a l
d is tr ic t  convention . ¿ tte n d in *  in g  th e re  some w eeks. foods, th e  source o f  the re s t o f
r e p r e r e n U t i ^  O f ^ s c o  go M c D o n a ld  en te red  i t  can s a fe ly  be cereals o r V ege-

£ * W n t L n ! . ^ L s  S is re l t h ;  h o s p ita l in  T h e  D a lle s  re c e n tly  tab les .

E r th e r  P eugh and M rs  A k e rs . A  P ° fc iuck d in n er and h a n d k e r- i f  the ch ild ren  g et the r e o m -  
^ T h ^  i n i a t o r v  degree was g iven  show er in  honor o f M r .  and m ended th re e  o r fo u r  glasses o f

, 4 1  t h e  n o t -  M rs . Joe B ry a n t o f B ig g s  and m ilk  a d ay  ,and an eg g  a t  le a s t
T heodore Jo h n - M r .  and M rs . A rn o ld  B ra d y  o f  e v e ry  o th e r d ay , th ey  w il l  have

.to n  p rw id e d  .n d  rn .d e  th e  oe- R u fu « * h °  a re  m 0 'r,nK a w a y  w a ’  m<’re  th an  h a lf  o i , th e ,r  ne\ de'1 
c i o n  .  h a p p y  one. M r  .and M r . .  IP ven  by th e  G ra n g e  nt. R u fu .  on p ro te in  f r r m  n m m al sources A n y  
B e rn ie  R ice <rf Io n e  a tten d ed  th e  T u e sd ay  even ing . m e a t  o r fish w h ich  is served then

M r .  and M rs . C .E . C qats , M r .  w il l  he a *  im p o rta n t fo r  the iron  
- “ mT  T W  P ro u d fo o t and in fa n t  » » *  M ra - G A  S a rg e n t. V iy ia n /a n d  B -v ita m in s  i t  fu rn ish es  as 

d a u g h te r  w ho  h a s  been v is it in g  T ro u n ce , R e v  and M rs . F . L . C an - fo r  its  a d d itio n a l a n im a l p ro to n ,  
h e r  M r  and M rs  John w e re  business v is ito rs  in T h e  A lth o u g h  some cheese has been
T  j X i s o n ' a r v i  o th e r ,  l e f t  f o r  Do lies T u esd ay . . ra tio n ed  a lo ng  w ith  m e a t, co ttag e

P o rtla n d  F r id a y  to  v is it  r e la t iv e .  M r ’  M o rg a n , m o th er o f M r , ,  cheese is n o t included C o tta g e  
and on S n n d av  proceeded to  h er P ™ a w h o h" ’  h,>™  v i«i f i " ’  is ■« co n centra ted  fo rm  o f
.  . ai 4^  W aak. h ere  fo r  some tim e , re tu rn e d  *e m ilk  and supplies the sam e pro-

CM iss ," j o y ‘ w h i t e  o f  A n c h o r . « ,  hom e in T h e  D a lle , iT u e s d r v .  te in  fo r  m uscle b u ild in g  and body 

A la s k a  a r r iv e d  hom e on a v is it  i M " -  R " b r r t  C o llin s  _ o f  Pasco upkeep. I t  .is also one o f o u r h .g h  

fen fcsr SMVOnto, M r  A n d  In  i n guest a t  h er fa th e r ’s hom e, c a lc iu m  foods and contains seme 

H u g h  W h ite . She 4s a g o v ern m e n t

d en t o f  th e  R eb ekah  assem bly o f ch?r o f R u fu a  school w ere  guests frp m  m e a t ¡g b e tte r  th an  fro m  a  sa lad « ' m ix  
O reg o n  o f  W h e e le r . p M t  M a r io n  o f Migg m o th er, M rs . Id a  cereaIit and vegetab les, i t  is also d ian ts  and s
Rebekah lodge an offic ia l v is it  O n F ,,^ « «  .•> ___x_i_ ____ . . . . .  fnmatzh»«. n r
T h u rs d a y  even ing . She w as ac c ­
om pan ied  b y  M rs . Ja ke . DaOm n. cup cottage, cheeseage

1-2 cup salted  p ean u ts , coars-

n u r » . f ' Spring Band Concert
o f the v ita m in s  o f m ilk  too. Since  
co ttag e  cheese is one o f those  
dependable foods h ig h  in food

a n d  B v i t a ­
m ins, q u a lity  
protein. Some 
vitam in D.

Rich source o f 
iron,phosphor- 
us.Good source 
vitam in A . Ex­
cellent fa r B vi­
tamins, quality  
protein.

1 beef —  10 lb. 
1 coif — 21/2 lb. 

—  3 1b. 
1 lb.

I  U H I  — .
1 pork —
1 iam b—

, v

four
for Braise, fry  

or broil.

t b e e f -  1 lb. 
1 calf -  %  lb. 
1 p o r k -  '/« lb. 
1 lam b —  %  lb.

4 to  6

I t o  2  
l / j t o l

Stew, braise, 
b r o i l  o r-  
g r i n d  f o r  
lo o v e s  o r  
panic».

“Caterpillar” Dealer ,S« ,̂ Coming A t WaSCO 

Watch Your Oil T h e  sa lvag e o f

Pressare Guage
T h e  sa lvag e o f ' t in  cans w as  

done b y  th e  W asco school W e d ­
nesday.

R em em b er the S p r in g  B »nd  
concert n e x t S a tu rd a y  n ig h t.

M usic  superv isor Lan d les  r e tu r ­
ned fro m  the hosp ita l M o n d ay .

L aw ren ce  and R o b e rt N is b e t  
v  t  to  T h e  D a lles  M o n d a y  fo r  
th e ir  f i r s t  physica l ch eck-u p  fo r  
induction  in to  th e  a fm y .

Wins Medal

b)
K c ö r t  Í 
ueef,.ca!f,

Tongue 
( b o s ' ,  calf, pork, lamb)

Trip
(beef)

,4

(beef, coif, lam b)

b)

Beef heart te least ten­
der but all hearts must 
be m a d e  te n d e r  by  
proper c o o k in g .

M o y  b a  p urchased  
f re s h ., pickled, corned, 
or smoked. M ake  ten­
d e r by p ro p e r co o k­
in g . Pork a n d  la m b  
u su a lly  p u rc h a s e d  
ready to serve.

First and  second stom­
achs of beef. Plain and  
h o n e y c o m b , la t t e r  
p r e f e r r e d .  P u rc h a s e d  

f r S s h ,  p ic k le d  o r
corned. M ake tender 
by proper cooking.

Divided into tw o ports: 
H e a r t  a n d  t h r o a t  
sweet-breads. T e n d e r  
and delicate in flavor.

Very tender and deli­
cate in flavor.

Rich source of 
iro n  a n d  p h o s -

thorus. Excel- 
mt for B vita­

mins an d  q u a l­
ity protein.

Good source of 
iron, phosphor­
us, B v ita m in s  
a n d  q u a l i t y  
protein.

Good source of 
q u a l i t y  p ro ­
tein.

Good source of 
r ib o fla v in  (vit. 
B.) and quality  
protein.

Good source of 
iron, p h o s p h o r ­
us, B v ita m in s  
a n d  q u a l i t y  
p r o te in .

1 b e e f—  4 lb. 
1 calf —
1
1

Braise, s tu ff 
and b ra is e , 
s t e w  o r  
g r i n d  f o r  
lo a v e s  o r  
potties.

1 b e e f- 3 %  lb. 
—  1%  lb.1 calf 

1 pork —  
1 lamb—

12 to 16
3 to 6  
2 to  4 
2 to 3

S im m e r  in  
s e a s o n e d  
w a te r  u n til  
te n d e r .  Re­
m o v e  s k in ;  
serve os de­
sired.

Plain —  *  7  lb. 
-«¿Honey­

comb H/2 lb.

Vs ">•

% lb .

14 to  
1 lb. for 

fo u r

%  to
I lb. fc

f t f o  
1 lb. for 

four

P re-cook in 
w a t e r  to  
m a k e  te n d ­
e r .  T h e n

[ ■ b ro il, fry  or 
braise.

P re-cook in  
w a t e r  t o  
h e lp  k e e p  
a n d  m a k e  
f irm ; B ro il, 
f r y ,  b ra is e  
or cream.

P re-cook In  
w a t e r  t o  
h e lp  k e e p  
a n d  m o k e  
f i r m .  T h e n  
s c r a m b le ,  
fry  or cream.

tv iu  h > w h  n w  v a r i e t y  m e e t e i  la m e .  T h e  v a rie ty  me&ts are  deecrv-1 be prepared in  m arry a p p e t is in g  
Is designed to  assist th e  housewife tag  o f special consideration  because dishea to  supplem ent the usual (drops, 
in  solving h e r m oat p r o b -  j th e y  a re  h ig h  in  food value an d  m ay I steaks, stews and roasts.

Of FICHU. TABU OF CONSUMER POINT VALUES FOR MEAT, FATS, FISH, AND CHEESE
r  No. 1— Effective March 29,1943 /  •_________ - -

c o M M o o m r C O M M O D ITY C O M M O D ITY

BEEF
STEAKS

BEEF
VARIER MEATS

Porte! iiMBS____ _______
T-Bons...-7_ . ........ ...—
Chib............ .............. ........
Rib-11-lNGbtvt________
Rib-7-lncticut ________
Siiteli.................. -
SirMn—bonsisx > —
Round............ ...........................

Round........................
om Round...........

Round Tip_________i . —
Chuck or Shoulder_______
Flank ............................—

J
KidBeys........................
U v a s .....^ .. . . -------
b wee Taf
Tails (ex hints)__ _
Tengues......................
T n p e . . . „ --------- «

------

B VEAL

ROASTS

L A M B -  
MUTTON

STEAKS AND CHOPS
Lein Chops____. . . . . . .
Rib Chops.....................
Log Chops

PORK
STEAKS ANO CHOPS
Center Chops.......................
End Chops...........................
Lein—boneless, frosh and

only--------------------
—

READY-TO- 
EAT MEATS

COOKED, BOILED, B.’ ED, 
ANO BARBECUEÙ

“C aterp illar*’ Engineers designed 
the oil gauge to  show the pres­
sure o f ..the o il ..c irculating to 
moving parta. W atch th is gauge 
and head Ha w araiags.
I f  tha gauge indicator does no* 
read norm al, re fe r to your O p­
erator*« Instruction  Booh, or check 
w ith  us. The trouble m ay be:

1. w ru u f oil weight 
Z «B level low >
3. suetieu ueroeo clogged
4. o il pum p out o f order
5. leufc fal e lliu g  system

O'MEARA 
Supply & Imp

T. Lester Johnson
L A W T 1

M O R O

G A S  A N D  O IL
A n y  Q u a n tity

H. McKEAN and SON
I n s u r a n c e  

G ra in . Feed . F lo u r. F u e l 
F a rm  Im p le m e n ts , Bags, T w in «  

:  P H O N E S  

Feed sto re  Office
1 6 3  <  1 6 2

W A S C O

R .

Residence
182

O R E G O N

V.S r ■75 ■ ■

L ie u t. Col. E llio tt  Boescvctt of the  
U . S. a rm y  a ir  force was aw arded  
the D ts iln r : ’>.hed F ly in g  Cress by  
MaJ. G en. Jam es H . D o o little , A m er­
ican a ir  ch ie f in Tapis la . The aw ard  
was in rccuguiticn  of the efllolent 
w ork cf t2 0 P  ' 'en'.’s eon in  fa n -  
rr-fous J ic r:-l l& s ie s ra z ^ y  e - s e d i ­
t io n s .  U c a ^ a i i  C r ’ ^ n H  R o w e V u U  

la shewn gstttag  read y fo r » photo­
graphic errp -J:ticn  som ewhere in  
N o rih  A lr.'ea .

r - r  f
¡toi..

■2* ,T~ » .

Rlj- standtef (cMMbomM)
(10* cut)................ .......... 7

Blade Rih iteitemt (etene 
bone in) (io* c u t ) .„ . . .^ .

Rlhrtundii.g (chine bom es)
(7* art):— ..........

Bi?de Rib ttendtei (d *»  
bene e n )(F e « t)-------------

Round Tip.............................-
Rump—bow in..............— -
Rump-benete»....................
Chuck a Shoulder -tone In. . .  
CiNickaSboaMer-bawtets.

STEWS ANO OTHER CUTS

Sheri Mbs ; ................ ...
Plate—bone In___ ____

Brisket-boru In............
DnsKW DurBicxs
Flank M eet....................
Neck-bene In________
Neck bonelesj..............
Heel el Round-boneteet
Sbenk-bwe In........... ...
Slunk—boneless____ —

HAMBURGER

Beef ireund from Miks.
lisnks, shanks, brWtete,
pistes...... ............ ...........
bee» trimubigs and beef let

Ï Ï( I n  t t a  o r ____
o o n ta ln o ra )

Buuis...............
P - Seunge... 
I.MÎ1 Cm  Com
L i,
bhad Bett . . . . . . . . . . JL
L-...: end Ptodcs (white

u  .ilif) ................
L a a u a i Most_______
Meat Lasf____  _____
k or» Spreads______
F^sFaei, tonata.. ^ . . .

•Bmef awhesee h h A  tote «
. f t , V  -

¿J?'

STEAKS AND CHOPS
Loin Chops___________ _
Rib Chops................. ........
Shoulder Chops.................
Round Steak (cutlets)------
Slrtein Steak a Chaps------

ROASTS
Rump end Slrloln-Mune In... 
Rump and Sirlotn boMlea
Let----------------------- — -
Shoulder-bone in_______

STEWS AND OTHER CUTS
Bieast— bone In. . . ...... ........
Breast boneless . . . . . . . . . .
Flank Meat_____________
Neck bone in. . . . . . . . . . . . .
Neck-boneless---------- —
Shank bone In . . . . . . . . . . .
Shank and Heel Meat -bone­

less.................... .....1—. .
Ground Veal end Pattits- 

veal ireund from necks, 
flanks, shanks, breasts, 

n veal

VARIETY MEATS

Hearts............
Hdneys. . . . . . .
th en ...............

Tongues.

<•*
MEAT*
Mr o r  « la m

Pigs Feet boned Cuttets 
Petted and Dexlled

i mo«..

Tengne.iamb
— ---  m- .Tangua rers.

. five (S)

i ;

ROASTS
Leg—whole or part . . . . . .
Slrtoin Roast bone in . . .  
Yoke, Rattle, a  Trtenglo-

bonain........Í------- . . . . .
Yoke, Rattto a  Triangi

Ham, slices 
Shouhtor Chops and Steaks.. 
Bellies, frosh and a n d  only

Dried Beef........................... .
. _m hmm in, whole a  halL.
Ham bone In, sices ........
Ham—butt a  shank end___
Ham-honeless, whole or

12

Chuck «  Shoulder, spuare 
cut—hone hi . . _______

Chuck or Shoulder, spuare-

Cbnck er S 
cut bone I

STEWS AND OTHER CUTS
Breast and Ftank................
Neek-benelw.----------------

Shank-bone In . , ...............
Lamb Patties-lamb ground 

from necks, flanks, shanks,
breasts %nd 
lamb trimmings

VARIETY MEATS]
Brains__________
Htans----------——
Livers__________
Kidneys...........
Sweetbreads.........
Tongues................

BACON
Bapoo-slab a  pleee, rind en. 
Bacm-steb a  piece rindert
Recen—sReed, rtadert---------
Baceu-Cenedten style, pbee 

a s k e d ........4 -------------
Baton rlndT ________
Bacon—plate and Jowl

f is h
pw a

BonW.................
Caviar............. .

FishRM.

T u n a ......
YcBowTeU.
AROfter_

ROASTS
Loin-whole, half, a  end cuts.
Loin-center cuts...:...........
Hun—whole a  half_______
Ham-butt a  shank and ....
Ham-beneless..... ...............
Shoulder -shank half (picnic) 

bone in______________
Sbouhter-shank hart (picnic)

SheaMa-butt half (Besten 
butt)—hem in...... ........ ...

Shoulder-butt half (Besten 
Dim)—Donems.. . . . . . . .

OTHER PORK CUTS
S’ arertbs...............................
Neck and Backbones.........
Feat-bone In-------- --------
Fat Backs and Clear Ptetes
Plates, regular..................
lowis . . . . . . . .
Hecks aid Knucktes--------
LaafFat.............................

VARIETY MEATS

Chitterlings.
Hearts....,

^Kidneys...
Uvers.
Toigues.

Snouts.

FATS M »  Olite

Butta*__________ _
io

Mtegafne_________
Salad and Cooking Oils

(Tpbrt-1 pennd)_...

CMEgSCf
RariMMMi cImcpm induite 

natural cheeses s«J 
ucts eenfeinini SO percent 
er «acre by weight ol nelu-

• I  rdtcfceeaee.

i ( M l  sui  te te sC to e  M ü s  el J  >«M Re

pwA

Eom ples ef 
cheeses:
Chedda (American). 
Swiss.......................
Brick....
MbRster.

Dehydrated^Brttod.
Cteb____ _______
Gouda............. ........
Edam 
Smote
Italian (aï tord varieties)
Smoked

Ham—boneless, slices.,____
Picnic a  Shoutder bone In. 
Picnic a  Shoulder-toneless 
BeuUteo Cubes, lea ExirxJ, 

end al egher meat extracts

Tongues.
p̂mevoei

PigsFeot—bone in.
point value of any 

ether ready-te -eat m eat 
item  ahall he  determ ined  
by adding 2  points per 
pound to the point value 's r
pound of the  uncooked item  
frans«I w hich i t  ia  prepared if
it  is sold whole, o r 3 points 

dshaB ho added il 
it ia coekad and sBcoc.

SAUSAGE

Dry Sausage-Hard: Typical
Items are bard Salami,hard 
Cenmlat, and Pepperoni..

Semi-dry Sausage: Typical
Items are soft SauurJ, 
Thnringor, and Mortadeik

Frosh, Smoked and Cooked
Sausage:
Group A: Typical items ire 

Pork Sausage, Wieners, 
Boioena, Baked Leaves, 
and Lhrer Sausage . . .

Group B: Typical Items are
Scroppte and Tamales. 
Souse and HeHead Cheasa

m A

Greek (ad hard rarietws).
i recess Chease..:.........
Cheese Foods..:..............

ratienpU. The

cheteL
be*.

»  , np—e, 4
Cetteve, Car 

U eierErane,

the K ,(a U n « n . )

Far such purcheees see O A rie l T aU e  et T ra ie  P t o l  Veloee.

/

*S,

L , ,  A . - ' u  , . 7 . ,

rn.de

