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with parsley, chopped pickles and Accused at Quiz
BIRTHSchill sauce.

EfccuUoprd OvbUtk
IS crackers, rolled.

3 cups oysters.
a cup chopped celery.
2 cups medium white aauce.
1 tablOKpoon butter.

H cup grated cheese.

Mr. and Mrs. H. A. Luman of Gold
Hill are the parents of a baby boy,

(PULINARY
VRAFT....
Hj (Stella Dorean, Director, llomr

Service, the California Ore-to- n

Potter Company

weighing 8 pounds, 814 ounces, born
yesterday at the Sacred Heart new

pltal.

NED WOLD TO ASSIST
Butter the baking dish and ar

v S

WELCOME THE OYSTER

Here are just a few of the many attractive bargains available at your ORIGINAL self-serv- e Piggly Wiggly Store,
Saturday, Sept. 22nd and Monday, Sept. 24th. You will note that prices are not only attractive just for ads, but you
will find them just as reasonable at all times. Compare before you buy. Special consideration given Quantity orders.
Get our prices.

IN JUSTICE COURTWith the cooler day of September
come the desire for spicy oyster Ned Wold has been appointed pub'cocktails and the several hot oyster lie secretary In Justice of the Pe3Ce

dishes which we Phone No. 9210 East Main.Free delivery four times daily.have not served William R. Coleman court to take
the place of Howard Oault, nametl

range alternate layers of crackers,
oysters, celery and sauce. Top with
dots of butter and grated cheete.
Bake at 3 50 degrees for 20 minutes.

Oysters With Mushroom
12 large mushrooms (or a cup of

small ones).
12 large oysters.

3 tablespoons butter.
Salt.
Pepper.

1 tablespoon chopped parsley.
Brown sauce.

Place two tablespoons of butter In

frying pan and cook the mushrooms

through theeum
mer time. Mod yesterday by Sheriff Olmscheld to

take charge of legal work In the sher-

iff's office. Both aasumed their new
duties this morning.

ern refrigeration
ha taken away
the fear of using

DINNER BELL. Made of finest Oleo oil.

Fine for shortening or frying.thla popular food

DEL MONTE

TOMATO

SAUCE
A dandy dressing foi

ments and ftsh.

through the
months not hav

Four ranking offlcert of the S. 8
President Cleveland criticized their
master, Capt. Robert E. Carey
(above), and alleged he delayed In

lowering boats to go to the rescue
of the burning Morro Castle off the
Jersey coast during the course of
government hearing In New York
Into the tragedy. A statement Is-

sued by the home office of the Ool
tar Stea.nshlp Lines In San Fran-
cisco praised Carey's record. He
lives In San Mateo, Cat. (Asso-ciated Press Photo

AMMONIA or BLUING H-- D 12 oz. bottles .... 2 for 15cing "R' In their
spelling, but the

In thla for about five minutes. Place
In a dripping pan with the cap sides

SALEM, Sept. 21. (AP) The Bun-s-

Water company, recently organ-

ized In Tillamook county, made ap-

plication to the public utilities com-

missioner for authority to purchase
tho Garibaldi Beach Water company
and the Rockaway Beach company
and consolidate them Into one firm.

Mi
r -

up and set the oysters on the capsIs that they are
so much more
flavorful when seasoning with salt, pepper and btut

Regular size3 I US if" ITALIANS. New crop, weU "3
I cleaned and of unusual size. sj

of butter. Place In the oven at 350 lbs. tinsdegrees and cook until the oystersserved hot, or with hot spices, that
we sensibly leave them for the cooler 27

. 19c

are plump (about 15 minutes.) Serve
In brown aauce or tomato sauce. ill 4 for 19c

BALEM. Sept. 31- - (AP) Multno-

mah and Washington counties today

paid their third quarter 1934 state
taxes In full. Multnomah county re-

mitted the balance due of 78.138.

while Washington county paid Its full

share of 123,165.

Brown sauce:
2 tablespoons butter.
3 tablespoons flour.

8alt, pepper.
1 cup water or stock.
Brown the butter and flour, sea

ASPARAGUS, Eagle No. 1 square tins, each . . . .

eg 8 m New crop cracked. Lay in your win- - 1 I 1
iLP R ter's supply now at this favorable price B Bfl IDS.

DEL MONTE

soning to taste, then add the water
or stock until smooth. Cook fire
minutes and serve aa desired.

CRUSHED OR TIDIHTS
For Salads and Desserts

LAX THE BLADDER
Ise Juniper Oil, Buchu

leaves. Etc.
If you are bothered getting up

nights, burning, leg palnsl backache,
make this S5c test. Flush out the ex- -

A nramtj matter that C&U5e

Oysters With Macaroni
1 cup macaroni.
2 cups oysters.
'2 cup bread crumbs.

Vi cup grated cheese.
2 tablespoons butter.
1 cup milk.

Cook the macaroni In boiling salt-

ed water until tender. Drain and
rinse In cold water. Butter a baking
dish well and place alternate layers
of macaroni and oysters. Add tho
milk. Cover top with bread crumbs,
dot with butter and sprinkle with
grated cheese. Bake at 350 degrees
for 45 minutes. Serve with a tomato
salad.

4
GUNS Repaired and Cleaned Ex-

pert work. Medford Cycle. 23 N. Fir.

seaaon and find ourselves enjoying
our old favorites Just that much
more for the "vacation

Oyster Cocktail
Allow six oysters for each serving.

Combine with a gooo cocktail sauce
and serve very cold with salted crack-

ers (buttered and toasted for spe-

cial occasions).
Sauce:
cup satsup.

4 cup lemon Juice.
1 teaspoon horseradish.

Worcestershire sauce to taste.
Broiled Oysters

1 pint large oysters.
4 cup melted butter.

3 cup seasoned cracker crumbs.
Rinse the oysters and dry between

towels. Dip each In melted butter
than In cracker crumbs. Place on
buttered broiler wire and toast until
the Juice flows from the oysters and
crumbs are nicely browned. These

Oyster Stew
2 cups small oysters.
3 tablespoons butter.
4 cups acalded mlllc.

Salt, pepper, paprika.
Cover oysters with water and sim

CLAMS, Royal Chief Minced, No. V2 tins ... 2 for 25c

1 f8 isl PURE ANE GRANULATED 1 7'"S Cllynfl In Cloth Bags I J
GRAPEFRUIT, Dromedary, New Pack, No. 2 tins ... 15c

Irritation. Get Juniper oil. extract bu- -,

.... of. m MM.n tablets call tinsmer until the edges curl then skim
ed BURETS, the bladder laxative. Afand pour Into the scalded milk. Aflrt

butter and seasoning to taste. Serve
with a dash of paprika and a sprig
of parsley.

ter four dnya u not sausnea any
u,iu return vour 25c. Heath's 3for25t

Drug Store, Jarmln's Drug Store.

RITTER'S.
DEL MONTEPork"' Beans Tender, well

cooked and 4 ,bs- - 25
. . . . 10c

tasty. No. 1 tins

may be served on toasted trtanpUs
or on the half shell with cocktail
aauce for seasoning. Oarnlsb with
lemon and pnrsley.

Oyster Casino
Two doc. oysters In the shell.
Lemon Juice.
Qreen pepper, minced.

WHOLE-WHEA- T BISCUIT, Kellogg's pkg. COCKTAIL
An assortment ot

choicest fruitsMEAT MARKETBacon.
Seasoning.
Wash and open the oysters. Ove

SWIFT'S CRESCENT.
4-l- CartonsPhone 46FEEE DELIVERY206 East Maineach oy ( sr sprinkle a few drops of

PEAS, Field-Rip- e, No. 303 tinsFRESH FISH 3 for 29c
No. 1 tins

. Halibut . . . Sole . .

Crab Meat . . . Olympia
. Eastern Oysters.

Salmon
Crabs .

Oysters

We will give absolutely FREE a big I'IfiOI.Y WIGGLY Tablet
nlth each 50c purchase made at our store Saturday and Mon-

day. PIGGLY WIGGLY PENCILS are also available to those
who did not have an opportunity to get them last Saturday.
(Purchose of Sugar and Milk excepted). Come on, kids.

15c
iTTOllTliTI Bbm

lemon Juice, one teaspoon of flnely--
need green pepper and a, piece of

thinly sliced bacon. Season with salt
and pepper. Broil for five minutes
or bake at 450 aegrees for 15 min-

utes. Serve with lemon and quar-
tered tomatoes.

Fried Oj iters
13 large oysters.

1 cup bread crumbs.
1 tenspoon poultry seasoning.

! 1 egg.
1 tablespoon water.

Flour.
Rinse oysters and dry between tow-

els then dust with flour. Mix sea-

soning with crumbs. Beat the gn
with the water and dip the oysters
no as to cover entirely then dip them
Into the crumbs. (Repeat If you
vi'h a very crisp crust). Fry In deep

fH- - or In butter In a pan. Turn only
once. Serve with mayonnaise seasoned

RRY'S
DEL MONTE

CATSUP
Mode from fresh ripe

Send for Lifetime Chromium Creamer and
Sugar Bowl Set. Mail cash slip for two
packages Wheaties and 25c to cover postage,
to Betty and Bob, Minneapolis, Minnesota,

2 or 25'

SHORT RIBS
Beef, Veal, Baby Beef, lb 7

POT ROAST
Boef or Veal, lb 10tf

VEAL CHOPS
Lb - 15

VEAL STEAKS
Lb - - 15tf

STEER BEEF STEAK
Round or Loin, lb 18

SHOULDER OF LAMB
For Roasting, lb 15

HAMBURGER
Freshly Ground, lb 10

SAUSAGE
Our Best Grade, lb 15

ATIES timm ed Just rlrht.
bottle

15c
There's no ex-
cuse for baking
failures when
you use
SNOWDRIFT. pail"

4T
. . 3 for 27c

DEL MONTE

SARDINES, Otter, oval tins, assortedA Little Homework on C&ffke h&nawuc tnbi Fancy Red
Alaska. The

FjljgjS finest fish put
PORTER'S KLEEN PAK, 100
hardwheat. cellophane
bags,

CORN BEEF, Swift's Premium, No. 1 tins . 15cWhen that week was ended, the

Wackers put their heads together for

a little homework on their budget.

We wish to announce the arrival of a large shipment of Glass Sets which are nowm Cash Register Receipts and only 79c cash. These sets sell regularly at $1.75. Your choice of eithlr GoJor Plat"
num bands. Make your choice and start saving vour Register Reicepts

COFFEE.1f 3 They made this discovery: Because of TAMALES

em m. STIDDS. Pure chicken

CRACKERS

AMERICAN, Sodas or
Grahams. OC

Cartons OC

SUNRISE. A perfect blend for critical coffee drinkers.
Ground fresh to suit YOU. Dust and chaff removed.
Glass FREE with each purchase, Saturday
ony- - Pound fcOC

Tamales in No. 1 15ctins

the greater richness of Hills Bros.

Coffee, it actually made more delicious

cups. "It's like this!" exclaimed Mary. OATSMAXWELL HOUSE COFFEE lb. 31 c

I CI I fi Assorted Flavors. QUCLLU Package DC
CARNATION QUICK, with Premium. A fine healthybreakfast for school children. Of

Large Pkg.
Cm I Cs :m Mill "We've been fooled by

the price per pound.

The Woclc.ri put fh.tr fi.acft together
for a litllt homework on their budget C0C0ANUT E""" flZ 1 9c

PANCAKE FLOURA What's really importantL NTiftfJ I, i
--a f CLAM CHOWDER Y? 2 ,r25c FISHER'S. Makes

101b. Bag 0J$C
delicious pancakes.

COOKIES
LUX SOAP

LUX FLAKES

3,or20c

25cLarge Pkg. NICKEL WINNERS
Fine for school lunches. 19c4 do'z. in a bag

I'M TIRED of this

confounded changing of

coffees, Mary," said John

Wacker at breakfast, in

a voice that made the

MB1 25c

is the price per cup.
That's where real coffee

economy comes in." , . .

"You mean," replied

John, "that means

Hills Bros. Coffee every

day for us!"

MINERAL OIL Fri"rl""l h
Gallon 99c

CHASE A cofeee everyone knows
SANBORN'S and likes.

PAR SOAP POWDERS6

3ib 79c

29cOVALTINE
$1.00 size 65c

dishes rattle. "Why can't wh0r$ anr important ih, prK, P,r cup BULL DURHAM or Regular
DUKE'S MIXTURE 5c Size 5 for! 9c

LIBBY'S Fine for school o Af.
DEVILED-MEA- lunches. size tins. O for f--

SPUDS Locals.

15 lbs. in Shopping Bag
SPUDS Klamath Gems. U. S. No. 1.

WORCHESTERSHIRE
SAUCE, DURKEE S

25c
79c

Bottle 15C

6 35cTall Cans for

Zj) pounds
TOKAY GRAPES Locals.
1 pounds

we get something good?" . . . "But

Hills Bros. Coffee costs a few cents

more a pound," objected Mary Wacker.

"And we re supposed to economize."

... "I don't care, Mary. Buy a pound
of Hills Bros, today. At least I'll have

a week's certain coffee delight."

25c
11111 M' Vernon.
lYllLIV S2.74 Case.

inurnnD Pure cider,
Gallon 19cwintuHn 40 grain.

CELERY Crisp, well bleached stalks,
2 for

LETTUCE Fresh, crisp heads.
Each

POMEGRANATES Fine for the kids,
2 for

13c
. 5c

10c
FLOUR Piggly Wiggly Hard Wheat

tn ' c.'fiif on h.iii it., The Flour with a guarantee.
Have you your winter's supply? . $1.89


