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When women get togefher

the cost of living

The woman who buys HARD ROLL BREAD never
tires of recommending it to her friends.

SHE CAN TELL YOU JUST .

WHY IT IS WORTH 10c.
You see it is a great big loaf with a flavor and texture
and food value that surpasses anything you've ever
tasted in bread. 3 \

It's good until it's gone.

Go to your grocer and ask for Hard Roll Bread, 10c.
Baked Electrically: :

“It's Bigger and Better"”

Petersen & Pegau Baking Co.

" Formerly U. P. Steam Baking Co.
T
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Tuber-Miners W ax W ealthy
W hen Spu@ Are Luxuries

The principal excitement in the Tomalocs afe“uﬂ the market, also 7,
cost of living campaign continues to home grown and hot house grown I)eep Fat Fryﬂ'!g
hie the potato +The usual supply at this time of the The American ndWon is often ac-

Tuoday tie once humble spud touch-
ed the utterly unprecedented price of
£3 a bushe! wholesale.

I'he market is full of other kinds of
vegelables, however, and if you can
just forget about the potatoes for a
while you will get along very well

For example, how would yvou like
some rhubarb pre? Haven't had any
for a long time, eh? 11 has made its
appearance on the Cimaha market.
True, the stalks are 2 bit puny, but
they have the regular color and the
price is by no. means prohibitive, a
goodly bunch hewng sold for the small
price of 10 cents, one dime. This
rhubarb s raised right here around
Omaha, hat in hat houses away from
the wintry hlasis
_Cauliffower is plentiful and good
D0 are turnips, carrots,
spinach and other vegetables

| cheaper than potatoes.
riutabagas, Iahuu
buy them.

vear from Florida has been cut off

| . e
I i . g T
by heavy frosts down in that sum- cused, perhaps justly, of using fricd

mery clime !

Apphes continue-in unabiated abund- | healthiul The average housewife
anice. Big, fine, perfect ones they are | qoes not distinguish at all between
from the western orchards and their reauted” food id “Fried” foods

A . . (H OO 1 o1 r-
prices contimue o was ever. They're s e AL Al i
There, are two distinet differences

a lot cheaper than potaoes,

Even oranges are cheaper thaft po
tatoes now. Fine navels range from
15 cents to 50 cents a dozen

Bananas are good eating, too, noWw
and comparatively inexpensive, ad-
hering to prices around 15 and 20| m
cents a dozen. A dozen bananas | €0
weigh about four pounds, So four
dozen weigh about as much as a peck
of potatoes, Which makes bananas |
cheaper thdn potatoes, 100,

Strawberries, however, are
They bring | Wi
t 50 cents a box from those that | ale

however. One, the technical meaning
of the words, is of lesser importance;
the other, which concerns digestibil:
ity, is of more worth. Strictly speak-
g & “sauted” food is one which is

to general opinion, is the less diges-
tibkle, Theereason for the greater di-
not | gestibility of the fried food is that
h prope: frymg, the food is immedi-

trate to the inside. With the hest oi

'4

“Honest Weight, Highest

MEATS

Freah Ox Talis, such 10e
Freah Sweet Rreads, Ib 2B
Frewh Pork Tenderioin, b . 38¢
Fresh Ox Temgues, Ib 20¢
Freasbh Pork Hewrts, b - -12%e
Heavy Pork Lains, whole, Ib 17%e
Heavy Pork Loina, eot, Ib... ... .. 18%e

Young Mutton Chgpe, loin or rib, Ib, 18c
Young Mutton Stew, per b, ... .. .10
Young Veal Bresst or Stew, Ib. .. 12%e¢
Young Veal Roast, I, 5 [

Heef Brisket Bolling Heef, Ib e
Choles Steer t. Ih. ABe
Choice Hteer Rib Romat, Ib.......17%e
Cholre Hieer Short Cot Steak, Ib. .. .20c
Chojee Steer Shoulder Steak, |b... 18¢

DELIVERY

All ardern south to Marthe and west to
All orders north to Ames Ave. and west

Orders must be in & half hour before delivery leaves

THE WASHINGTON MARKET

The mest sanitary and op-lo-dale grocery and meat market in the middle west.

Phone Tyler 470 connscts all departments.

Trade at the W‘ash_?.ngton Market

OUR MOTTO

intentions and Fre, a “sauted” food
is grease-soaked, a condition which
materially hinders digestion,

. In choosing a fat for deep fat (ry-
ing, we consideg the favor, the cost
ani the healthiulness, The first two
noints are easily sesled; the healthiul-
ness depends upon the melting point
of the fat and upon the temperature at
which it smokes. A low melting point
means grester digestibility, henee a
very hard fat like beef suet is less
casily digested.  The smoking point is
of great importance because when fat

Quality and Low Prices”

GROCERIES
Hesl Granulated Sugar, 14 Iba., for $1.00
All Brands Creamery Butter, |b
Estra Faney Country Rutter, b,
All Brands of Milk, tall cans:?

All Brands of Milk, small cans emokes a clemical change occurs
Taety. B e KPR | which produces a substance having an

O bars £0F. ... ..c.yiiees irritating  effect upon the digestive
Large jars of ¥ancy Oliven, sar. tract. Lard and the commercial fats

Large jars of Fancy Preserves, ja
Sauer Kraut, 3 cans for
Hearts of Celery, stalk.

have very high smoking temperatures
The most practical tests for degree

Freah Lenf Lettuce, 3 for.....\. of heat are the bread cube tests. If
E"‘LT'_'"'“"“- ooiassreocnsnas a small cube of bread browns in sixty
panberriss, per quary.. seconds (a slow count of sixty), the

Thin Skinned Lemons, dozan......
Thin Skinned Oranges, domen.

SCHEDULE
46th St. leave every day at 2:30
o 46th St Jeave svery day st 2

fat is ready for all unceoked foods
such as fritters and doughnuts; if a
cube of bread hrowns in forty seconds,
the fat is ready for cooked foods such
as croquettes, which merely require
heating and browning. The one ex-
ception to the sixty-second test is po-
tato chips or French fried potatocs,
which require the forty-second test or
even a shorter count, due to the cold
water on them which lowers the tem-

FEeBSoBRRRIFeEES

A M.
F. M,

1407 Douglas St., Omaha, Neb.

perature immediately. A decp kettle
15 always preferable to a shallow one

PIG PORK LOINS, PER LB

hecause there is less chemical change
in the fat. A frying basket of coarse
wire is a convenmence which may be

- |
e L/ |

FRESH DRESSED CHICKENS, PER LB......15%¢c

| purchased at any hardware store. The
food should be drained on crushed

Hiser Pot Romat, Ib. s sl Vhe
Young Yeal Rowat. Ib. .. AbGe
Youpe Veal Chops, Ib,. 14ize

Adlse

Htser Shoulder Bteak, Ib. e
Paortarhouse Steak, Ih. ... ......
Pig Pork Romat, Ih.

Mg Pork Butts, b . Ty
5 Rib Roast, Ib.......... 14
Mitton Chope, Ib. . .. ladye

I| Deeliveries
M

brown paper after it is cooked. Fat
may be used many times if it is prop- |

Hxu: r ’ A :
- (I‘:::-! ﬁ?;"trihm."n', ,!h':f:}::,:: erly cared for, that is clarified and |
Sugar Cured BEaeon, Ib. . “1m3ie || strained after each using. To clarify, |

fry a few slices of raw potatoes in the
fat at the end: then strain through
double cheese cloth.

SPECIALS

From 8 ts 5. m.—Lamb Chops, Ib...Tc
From ® to 10 p. m—Park Chops, Ib,, 15¢

4

oked in a small amount of fat'in a|
skillet; a “fried” food is one cooked i |
deep fat. The “sauted” food, contrary |

Gdited by Irma H. Gross ™

foods more frequently than 1s _‘lri-:li,\"

Iy sealed on the outside by the|
great heat, so that no grease can pene-

| butter flavor is desired,
| must be rendered

For eroquettes, fish, oysters, meat,
cte., a fat-proof coating of flour, or |
better, of egg and bread or cracker |
crumhs is used. Any housewife can
accumulate bread crumbs by s:u'ingl

o All Parts of the City.
afl Orders Filled at These Prices.

1618 HARNEY STREE

STREET

- No guess work
You can know

You will get good results
2nd haye . heathful, whole-

some fdods by usin~ .

'

KG Bakine PowbEr

— ——

* Ask your grocer—he knows

0E 0 0E oMM 0EOEI 0 0MOEOMI0m0 un:m:“'i

Best of Exclusive Brands

We have taken out of Bonded and Free
Warehouses, 200 Barrels of Bourbon and Rye
Whiskey, 8 to 18~years old. This must be sold
before, May 1. This iz the best manufactured
S ot it St s o ielims i ot

‘A great quantity of this merchandise has
been Bottled in Bond and at Free Warehouse.

We suggest that anyone wishing to
any of this merchandise do so at Elglce. iﬁeg{:
supply will not last very long.

. .~ HENSHAW HOTEL

5 OMAHA

'
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I You Cannot Bring Your Ad

G

"

Saved

Saved their customers over a

APPLES! CARLOADS APPLES!
WASHINGTON

Fineat km . growa in the fameous
W Y y—Spitzenbergs, North
ern Sples, Winesaps, Stayman, asd Ar-
kansan Blacka. Price—
$1.00, $1.96, $110, §2.20 and $2.36 Box

ORANGES

CARLOAD expectad in Saturday,
ronus hland Navels. | SEE 1
AT STORES. A\

Fa-

While Potatoss are so high, sal more
Rice, It is the cheapeat food com-
maodity in the United States today. It

has five times the foed value u!r-
tatoes, 4% Iba. beat 10¢ quality Jap
Rish s s s« uiasai pilann . . B8¢

PUBLIC MARKET

THEY REALIZED A SAVING, DID YOU GET YOUR SHARE?

THE BASKET STORES

$1,870,171.34—a gain of $519,300.76.

ot 33e5 pLso... .. 17¢ Rvry, B0 Mar-ypcoocsansiedbrsing
Ofives, ripe Sylmar, qt. can. .. ... .29¢ Gr?::‘l’"'d suf't T‘Ib' ' F::,,E
| , Swee' tos Blend,
E Flour, an dled Heslth “’I;““ H.h“ Coﬂn : 15.“ . .;::
Flour, s wonderful value; try a 24- Independent Coffes, reg. 35c grade, b, 28¢
o 0b, aack. Use ball, i not satisfnc- Jollo, pkg., B<; 3;&.‘. ..... P .
tory return balance and got your Basket Stors Jelly Powder, Be; 3 phgs. 22¢
money back; 48-1b, sack, $2.20; B-.nteru!urr.: JR -
2d-lb. anck. .. .. ... - $1.12 Oswege Cormn Starch, 10c pk cue sl
Tip, nothing better milled, 48-lb. Tip Mince Meat, Bc pkg.; 3 phgs. .. 2
sack ..........00000.00..... 5240 Good Market Baske!................7¢
‘W. C. Gold Medal Flour, 48 [ba., $2.45 C-TnTujn, Boeiaie BT
Tip Pancake Flour, l-u-':::. o - 28¢ 10 fbe. dark Karo Corn Syrup......53c
| | Gooch's Cake Flour, 2S¢ — 5 Ibn. white Karo Syrup R -
.| o P Macaroni, Spaghetti or

Tomatnes, No. 213 can, fine quality..12¢ Noodles, Be; 3 plge..............
Tomatoss, No. 2 can, fine qualty. ... 11e | YR EOU PR i 0 e
Corn, a geod grade, No, 2 can.. .. .lle Cafsup, Hawhkeye, 18-az. bottle. .. ...21c
Corn, Co. Gentleman, No. 2 can. ...13¢ | Catwup, Armonr's, 25c beitle 16e
Peas, Pick of the Pack, No. I can..Me Mapelatie, Crescent, 35c size. .. .. 28¢c

every scrap of bread till dry, then

[LIVE BETTER FOR LESS |

Saved

quarter of a million dollars last year; sales last year were

I

Olives, fine, large, hulk, gal, $3.18; | Exeel, Cudaby's White Fioating Seap, like
| 4

National Corn Flakes, Se—) phgs, . .18
Krinkle Corn Flakes, 15c phy. .. ....10¢
Post Toasties, 15c phy. . ; 13
rodded Wheat, 18¢c pkg..........1%e
her Puffed Wheat ar Corn, phy. 14c
rumbles, Kel ‘s, 10e x:.;- ..... e
Tip Farina. like ol £....18e
‘.lnl:'l'l Bran, 35c phy .. B0c
Oat Meal, balk, 8 Ibs... ... ... 28c
lna&r&;.&-hl!ﬁmb«h cdle
Uncle Sam's Breakiast Food.. I3

VINEGAR, PICKLES, ETC.

Vinagar; quality usually sold fer 35c gal.,
* gur price, cider vinegar, gal..... .Zle
Vinegar, tie s ae s ina ol

12c
(Spliv.) -

Chow-Chow, bot, Bc; hulk, pint, 187

These Are Not Sale Prices, but Everyday
35.00 Orders Deliversd

See Phone Book lor Location

Peanut Butter, bulk, 2 Ibs.......28¢ o wkes: Spuis Flavors Syrup. chasg:
Peanut Butter, Cash Habit, glass, Sc; Rn;-.l or Jat Ghoe Poliab, bottle. .. .. B

3 for L AR xR 8¢ Bull Frog Shoe Polish, a paidte 4
| R T

Tip Baking Powder, a wonderful hargain; H

| uaed in prive wining cakes at three n,nM-n. e SRR RaeL e
Nebrasks state fabrs; 285¢ cam. .. .15¢ Breakiast Bacom, Ib P . ™
Rumford's Baking Pawder, 25 can...21¢ | Bacon. atrips, Ib... - i13e
K. C. or Calumet Baking Powder— | Rib Roast, ... 300, 43¢
CLEAN TERIAL, ETC. utter, Ih. 40
NG MA T Ne. 1 l'.nl-"a“lumn Ib. e
Diamend C Seap. ® bars for. . ._.... Best Country Butter, Ih. .. . .40e
Pyramid Washing Powder, 25¢ phy_ _17e No. | Country Butter, Ib. ... .... -38c
| Gold Dust r:n:hhla. Powder, 35¢c phy. g: Buthrh-.nh-ma’u. Tip, tinted, highest
v T e gl RN 28
| thouse Cleanser, Bc can. .. ...... 4c | Tip, white, highest grade, 1h. g
Boa Ami, powder or bar, 10c abzs. ... B¢ C-ahﬂnlrll.hfﬂ-tndm!h..... - - 20c
Castile Sesp, 711, large oval bar. ... .4c Magoelis, 2-1b, reil. . 33

s;':‘:.ﬂht::.- We hr:l mers — yes, over 300, lower than other Nebrasks grocers.

Be.
ol Stere Mearsat You 40 Stores, Owmaha and Lincaln,

order

Q
South 1740.

STAR Ham and Bacon

Knpﬁdrhddmguhﬂchmbyrmdﬂﬁrmd
by nams, either Ster Ham (in the
Cosering) or Star Bacea, or any of the Armour Oval Label

Products, you are making no costly sxperiments—you
bigh jood valoe and the absolute quality of what you will
Ask your dealer for Armour Owal Label Products,

A.noun&m 1008

Robt. Budatz, Mgr.,

13th and Jones S

Phone D. 1055,
Omaba, \Neb.

W. L. Wilkinson,
20th &

knaw the
recelve,

ta.

LITY

| heaten eggs, milk, cocoanut, flour |
mixed and sifted with baking powder

"~ ASK FOR and GET

o Central

=t

FHome bconomics Department

Domestic Stience Department”

High Sckool + +

Co-Operation.
Readers are cordially invited to
ask Miss Gross any questions
nbt?ut household ec;lnomv Epinn
which she may possibly give help-
ful advice; they Plre also ﬂviled to
give lu‘g:ltio‘n! from their expe-
rience that may be helpful to
others meeting the same problems.

grinding the bits in the food chopper. |
For the egg covering, beat an egg
slightly, add !¢ teaspoon salt, and 2
tablespoons of cold water._

Fried Oysters.

Clean, and dry between towels, se-|
lected oysters. Season with salt and |
pepper, dip in flour, egg and cracker |
or bread crumbs, and fry in deep fat |

sixty-second test.  Oysters may |
be dipped in fritter batter and [ried.

French Fried Potatoes.

Wash and pare small potatoes cut
in eighths lengthwise, and soak thirty
minutes in cold water, Take fraom
water, dry between towels and iry in |
deep fat. (Thirty or forty-second |
count). Drain on paper and sprinkle |
with salt.

Salted Almonds.

Blanch almonds by keeping them in
hoiling water until the skin slips off
readily. Dry thoroughly on a towel
and let stand until dry. Mace the mns
in a strainer and fry in deep fat, forty-
second test. Drain and salt, If the
the butter |

(ROQUETTES.
1 n thick white 2 ¢ cookad riee,
bauce, cooled, meat, fiah, elr

{3 T. each flour andSsanoning

butter. T ¢ milk). Kgx. »

Crumbs.

Mix white sauce, cooked food and)
seasonings. Form with the hands or |
with a spoon and knife into balls,
cylinders or cones; roll in crumbs,
then in egg, then in crumhs.  Dust off
all excess crumbs. Use the forty-sec-
ond bread cube test,and fry not more
than six croquettes at once in an
ordinary  sized kettle.  Dram on
crughed paper. A croguette is done as |
soon as it is a golden hrown. For|
meat croquettes tomato juice or soup !
stock may be used instead of milk for
the thick sauce, .

POTATO™ CROQUETTES, |
2 o hot riced po- Fow gprains cayénne. |

Intoes Few drops onlon |
1 T, butter, fulee
Yy L aalt 1 egE yolk |
Lot i t finely chopped

L)

erlory mall parnley }
Mix ingredients in order given and|
beat thoroughly. Shape, dip in the |
crumbs, egg, and crumbs agamn, and
fry as directed above,

'
Tested Recipes.

(ALl menxures lovel unless otherwise speci-
fed e cuplol: t, tesspooaful; T. tabln
spoonful )y

FTUFFED PETPERS,
& medium-sized green T T. butier, melied
poppers e, graled chosed
1 ¢ bolled rica Balt

Cut off stem end and remove seed
from peppers; boil eight to ten m
utes in boiling salted water; drain
Mix rice, melted butter, cheese, and

i

| season to taste with salt; Rl peppers |

with the mixtore, Place them on end |
in a shallow baking dish and bake|

iwenty-five minutes, basting occa- |
sionally with hot waler or meat|
| stock. !

GRAHAM CRACKER CAKE |

1 £. BUEAT coanut
4 o butler or 1 r. white four
% o manufactured 2 t. haking powdar,

Pinch of mall
ed Graham

shortening

Y ¢ mhredded co- _
RTUFFED PEPPERS !

Cream butter and sugar, add well-|

ORLICK’S

THE ORIGINAL
MALTED MILK |

_Uheap Substitutes cost YOU same prica 1

L

ting, isn't it?

| the botiem

{the meat with a layer of thin

| steaha.

| one

SUNDAY DESSERT

Just to remind you of the famous little
hatchet story, and also to be quite in
step with the season,
Special for tomorrow WASHINGTON |
CHERRY. It's Vanilla Ice Cream—the

« favorite flavor in Washington's day—
and fresh red Maraschino cherries. Fit-

and salt, rolled Graham crackers and
two layers. Puot

vanilla. Bake in k T8,

together with the following filling
FILLING.

1 e milk eaw yolk, beatan

1T hutter T, sugar

1 T. flour. Lt vanilla

Heat milk in double boiler. Mix
butter, flour, egg and sugar, and pour
gradually into the hot milk. Cook

luntil thickened, stirring constantly.

Add vanilla and cool

FROSTING.
1 . powd. Bugar. LT, milk
2 ¥ butter. % b vanills

Cream butter and sugar, add va-
nilla and milk wntil thin enough to
spread.

CARAMEL COCOANET PIE

1 & brown sugar, whale egg.

1% c milk T. bitter,

1'% T, Aour, alindy ple crunt

2 eRg yolkn or | 1 ¢ grated cocoanut
Heat milk and sugar in double

boiler, add flour and slightly beaten
egg and cook until thickened, stir-
rng constantly. Take from fire, add
butter, and beat until nearly cold
Pour n baked pie crust, sprinkle co-
coanut over the top and set in the
oven to brown slhightly

For Stewing Beef

Savery Deef—One poumd beel ane onion,
one and ong-half tablespoonfuls flour, ithro
tablmspoonfuls salud oll, one tomatu, sea-
soninl, one-hall pint water or sibek

Heat the ofl and put in the moat and

wlead onlon, frying tntil brawn, Add the
flour by deogroes, stierinmi briakly. and lat
it brown, ioo, Then add the  weler or

stock and bring the whole to & simmaring
point.  Cut up the jemate, Pui the imeat
and other ingredients, incloding the woa-
goning and tomato, Into & casserole and
ook in A moderain oven for thres hours

| Never let it boil: just sbmmer genily,

Beel Cuorry—imn pound beef, one  tea-

| spoonful flour, one onien, oue amull appin,

rine, oans ounce dripplng, one heaping fea-
spounfyl  vorry  powder, one toaspoanfol
femon Juice, three-quartor pint water

Uut the meat Into pmell pleces and [y
Hghtly in the dripping: take them out aml
fry the onlon, flour and curry powder In Lha
same dripping. Peel and slice the spple and
wdd to the mixture. Pour over the waler
(stock la betier, If you have i), siit  to
tasle, add the meat, eover the pan ¢loaely
and slmmor for an hour. Add the Jemon
Julce to the gravy just before sarving. Ar-
range the well-cooked and dried rice in o
Wind of embanikment round the digh and put
the carry in the center.

Beefsieak Pudding—{ino pound bonf
half pound beel wuet, one desserispooniul
flour. salispoontul sait and a Nitle pepeor

Mix the flour and sensoning. ot the beef

ane-

finto small pleces snd dip inte Lthe proparced

flour. Line a well-greansd basin with suit
paste and pui in the meal, aprinkling Lhe
seasoned flour aver esach luyer Halr-pin
the banin with -belling water, cover with
paste and press the sdges clossly togeiher,
Tie over a scalded and foured pudding cloth
and boll for three hours

Layer Ple—One pound of beef, one cup-
ful of breadcfumba, ome ogg, onw cuncn of
suel, nuimeg and sefasoning to taste

Cut the meat Into very small pleces and
add n very Witle salt and pepper.  Greaan
a smnll dish and put a layer of meat at
Mahe & forcemcat with tha
crumby, suct, ogx and sewnoning, and cover
Row pat
another inyer of beof, and cover It with the
riat of the forcamsat. Hprinkie & Witle puar,
or some Uny ploces of bulter, over thu top

| and bake to a nice brown

Peel Olives—One and one-hulf pounds of
twwf, onn ogR, onn ounce of ehroddod suet,
herba and seasaning (0 laste, one cupful of
breudorumbs, saltspoonfol of gruted leman
rind

The meat must ba cot Iato rather thin
ablong slices Make a forcemont with tha
crumbe, aupt and  pcasonings, binding it
with the white and haif the volk of the rER
Spread each plece of meat with sume of thin
stuffing. then roll jv op noatily and tin inio
shape with twine Egr-and-bread -crumb
cach "olive” and bake them In a guick oven

Breton Beel—i{mna pound of beel, four or
five potatons, twe onlons, srasaning to Lasis,

Bulter # casperole vary well und put a
layer of thinly slieed onion at (he bottom.
Naxt put |ayer of raw potate aleo thiniy
sllerd. A ge on 1t your beol qut into tiny
Cover with layers of potsto wnd
onlon, pour over a gnod cuplal of stoeck or
water, put on the casserole lid and cook the
beef for an hour sod & half

Indian Stew—One pound of beef, ann ounca
of dripping. four tablespoonfuls of vinagar,
Imrge omlom, ocarrot wnd tumip, four
poonfuis of walgr, smisoning Lo taste.
Cut meal mnd the vegetables inte pmall
plecen.  Fry the vegetahles in the drigping
for seven or rlght mingies. then add the
meal, soasoning. vinegar and water. You
may put tn horbm If you (ks Himmer for
two hours or longer and nerve with u border
of rice

Rlowed Beel—0One pound of  beef,
rashars of bacon, ans latge onion, season

Cut the bacon into sirips and insart t
into the beef, culting slita or holes Inr Fho
purposn In the meat.  Line a groased basin
with sliced anjon and put in The hoef

Sprinkln (L all aver. ut this basin in o
pan with suffieinnt balling waler o oot
half way up tho basln snd steam for (=o
hours —Philadeiphin Ledgor
L= v -

tabl

we call the Sunday

CHOICE FOREQUARTERS LAMB, LB. .

11 ?f’gt

PIG PORK LOINS, PERLB. ................16%c
FRESH DRESSED CHICKENS, PER LB. . ....15%c

Steer Bhoulder Steak, Ib.........04%e |
Porterhouss Steak, 1b. .. < 1T%e |
Steers Pot Roast. b, ..., e lilye
Pig Pork Roast, Ih..............180¢c

173

Pig Pork Rutts, Ib. ...
Y. Veal

Sugar Cured Hama, Ib... L 14N e
Sugar Cured Bacon, Ib......0.... 17 %%
SPECIALS
From 8 to 8 p. m—Pork Chops, Ib., 15¢

From 6 to 10 p. m—Country Sausage,
per Ib, at. .. [

Deliveries Made to All Parts of the City.
Mafl Orders Filled st These Prices.

EMPRESS

AR

Free coupons for genuine cut
All coupons out will be redeemed.

The Old R

ey

OLD CROW WHISKEY |7ut curs
GUCKENHEIMER RYE |+ = o¢

Sunkist California Wines, per quart........50c

CACKLEY BROS. c.i'A...

eliable Liquor House.
MAIL ORDERS FILLE

KF 113 South 16th Street,

Phone Doug. 2307.

]

glass decanters and dinner aots.

16th and

PROMPTLY.

=



