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You Eat to Live

Culinary Calendar
for Next Week

Why Not Live Well?

We serve meals at all hours

SHASTA CAFE

“Under New Management”
125 South Seventh
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On sale
CITY CREAMERY STORE
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USE GILT EDGE BUTTER

Killings for

Menu Recipes of

Stuffed Dates Gireat Interest

RECIPE P A
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put it dn the oven 1o bake; the
reatidl b vwry plessing and ll\‘n-? !

the bam ihet satisfying Tiavar

A:sk Your Grocer for
Crater Lake Flour

Whether
It's
Cakes

Pies
or

Bread

Made by
Martin Bros.

A

CRATER LAKE FLOUR

We use

Home Manufaciured PProduct.

SIXTH STREET
BAKERY




