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Women Attend Horse Races.

King Horse comes into his own to
day and will hold the boards at the
Benson track for the rest of the)
week. A number of box parties and
many in the grandstand have been
arranged, but, the society recorder
must mournfully relate, the Benson
track will not yet this vear take on
the appearance of a Kentucky derby,
rnr instance, with its large attendance
by the feminine contingent. I

While society women will accom- |
pany their hushands, who are more |
interested in horscs, to the races,
oily those women who own their own 1
horses or are particularly interested |
mnm sports are among those to make
up parties for the races.

Eastern omen, toe, evince a |
greater interest in the races. Mrs. |
Raymond Caldwell of Manstield, O.,
who is here with her husband on a
business trip, entertained a party of
women at luncheon at the Fontenelle, |
preceding the opening races. Mrs
C. W. Nelson and Mrs. H, \W. House-
holder, wife of Dr. Householder of
Marshalltown, Ia., are two more out-
of-town women interested in the hig
event who have come down to Omaha
especially for it.  Their husbands
have horses entered in several events,

The two wvisitors, Mrs. Uharles
Reese, Mrs. L. A, Dermody, Mrs. O
M. Smith and Miss Edna Peterson
were included i Mrs. Caldwell's
Inmcheon party. At the races after-
ward Miss Peterson had the Misses
Louise and Irene Cotter, as well as
her Marshalltown guests, in her hox,
while Mrs. Smith had others of I}IL
party in her box,

Both Mrs, Smith and Miss Peter- i sign any other reason for submitting | address,

son will entertain partics of women
1t their box every day of the races, |
Mrs. Charles E. Reese also is to make
lip a party for the races later in the |
week.

From Women in War Zone.

Chicago friends of Mrs. Amelia |
(assette and lher daughter, Miss |
Girace Gassette, the noted artist, have
received letters which give vivid pic-
tures of French enthusiasm at the ar-
rival of American troops in France,
of the way Paris celebrated our
Fourth of Julyyy and of the emotions
of Americans long resident in Paris,
Miss Gassette's work in designing and
applying mechanical devices to aid
cripples has carned her the Legion of
Honor, She writes:

“Of course, I am happy to have the
l.egion of Honor. This perm:ts me to
wear the ‘military bar. Thc officers
and men always salute me.”

Her work takes her into the war
zone, where she is under fire. She
sdys:

"I do not mind being killed, but I
would hate to be wounded. I have
seen so much suffering and disabil-
ity. * * My work is called labgr
atory research work. * * Just thi
S1 pays for a spring that will enable
some man to walk with comparative
case—when \uthnut it his every step |
will be agony.'

Miss Gassett= is well known ini
Omaha, where she spent some time
several years ago, when she pamtcd‘
portraits of Mrs. john Baldwin, the|
small daughter of Dr. and Mrs. J. E.
Summers and other well known Oma- |
hans.

Omaha Boy a Producer.

The Dramatic Mirron carries news
of the rise of an'Omala lad, Ldward
I3. Perkins, from press agent for the
Shuberts to a producer. Mr. Perkins
was formerly on The Bee editorial
staff.

"Edward B. Perkins, omce a news-
paper man, but hitherto unknown in
the show business, angounces the pro-
ductiun of a musical comedy, as yet
unnamed, by Val Crawford, a pro-
tege of the Jate C. M. S. McLellen.
The lyrics are by Schuyler Greene
and Silvio IHein has composed the
music. Klaw & Erlanger have already
arranged an out-of-town opening in
September, with a New York engage-
ment to follow. The production is to
he most elaborate and it is stated that
it is almost réady for presentation.
Mr. Perkins has opened offices in the
Fitzgerald building,” accordingyto the
th:eatrical paper.

Women Pass Auto Exams.

Eight members of Mrs. E. S, West-
brook's mator mechanics class of the |
National L eague for Woman Service |
passed their examinations with very
good grades, Mrs. Westhrook an-
nounces, and have rcu:nerl a diploma |
ior their course.

“The women are now t;l.ahlu‘d to|
serve the government as motor driy- 1
ers should their services be required,”
said Mrs. Westhrook.

Mrs, Harry Montgomery, Mrs. Ern-
est T. Manning, Mrs. O. 5. Goodrich,
Miss Ruth Arnstein. Mrs. Harry Jor-
dan, Mrs, Samuel Burns. Mrs. J. F.|
Murphy and Mrs, Westhrook made
up the class.

Mr. Morley of the Nebraska Au-
tomobile school gave the tests.

For Serbian Relief Workers.

In honor of Mr., and Mrs, Paul
Yeftich, who are here to raise funds|
for a Franco-Serbian hospital in/
Macedonia, a luncheon is planned for
Thursday at 12:30 o'clock in the south
dining room of the Commercial club. |
Dr. Olga Stastny will take reserva-
tions and Dr. Edwin Hart Jenks will
preside at the lunchean.

Mrs. Yeftich, who is an English
woman, told semething of the work
in a talk at the First Preshyterian |
church Sunday. A flag day is planned
for Saturday in order to raise funds
Dr, Stastny will call out a number
of the Bohemian Turner girls to as-
sist in the sale of flags.

Wedding Announcement.

The marriage of Miss Marguerite
\\ agen, daughter of Mr. and Mrs. J.

. Wagen, and Mrs. George O 'Leary,
son of Mr, and Mrs. T. J. O’ Leary,
took place Saturday morning at St
John's church. Rev. Father S, Ryan
officiated.

Notes of Interest,

Miss Lydia McCague is expected
hame in a few days from Colorado,
where she spent part of the summer.

Mrs. Edward Peterson is ill at
Lord Lister hospital,

Mr. and Mrs. W. B. T. Belt and
daughter, Dorothy, returned Monday
afternoon from Prior lake, making
the trip by auto.

Mrs, C. L. Mitchell and Miss Eliza-
beth \{nchcll have gone to Colorado

Springs for a two weeks' stay.

Mr. and Mrs. H. J. Thomas of
Snokane, Wash., are expected tomor-
row to visit Mr. and Mr=s. J. F. An-
son for several days. The Ansons
will entertain at the mid-week dinner
dance at the Field club in honor of
their guests,

Mr, and Mrs. Frank Walker, jr., re-

|
SOCIAL WORKER TAKES UP.
NEW WORK.

>

MRS ELIZABETH LEMS

Mrs. Elizabeth Tewis, formerly
head resident at the South Side Soctal
Scitlement, corrects the statement
zsaid to be y,::\gu out by local board

members that her resignation from
Ihr Omaha settlement was caused by
{ill-health, Mrs. Lewis refused to as-

her resignation or to confirm the ru-
mor that it was caused by {riction |
with hoard members.

“I merely want it known that it
was not ill-health which sc\ercci|
my connection with the settlement,

| she said.

Mrs. Lewis is spending a few da\a|
with her sister, Mrs, Ernest Stenger, |
before taking up new work in the
east. She spent the summer taking

special courses in war rcltci work and i

at the Chicago School of Civics and

Philanthropy .

Mrs. Marie A, Leff of Cleveland |
comes on Qctober 1 to take charge of
the local "citl{"ncul.

turned Sunday evening from a motor
trip to Davenport, la.
Mrs. R, E. Bosworth and daughter,

Margaret. of Frc‘mmn are house |
uests of Mrs, E, H. Pickard. )
Miss lessie \asun left today for

Fort Des Moines to spend a week
with Captain and Mrs. L. R. James. |
Mrs. James was formerly Miss Sarah |
Bourke of Omaha. They were untl'.]
recently stationed at Fort Russell, |
near Cheyenne

Dr. and Mrs. J. B. Klausner and
family will return to Omaha about
Heptcmber 1 after a three mnnth:|
stay in southern Californi.

Birth Announcement.

A daughter, Dorothy
born to Mr. and Mrs. V.
Mrs. Elseffer was, formerly
Emmy Sievers.

Land Bank Boys Are
Given a Good Sendoﬁ|

Kenneth A, McRae and John H.
Hopkins of the staff of the Feder alli
Land bank were guests of honor at|
a farewell dinner given for them m|
the Woodmen building, before their
departure for the training camp at
Fort Snelling.

Mr, McRae has been connected
with the bookkeeping part ot t.hc
work, while Mr. Hopkins was with
the legal department. o

“When the boys return.” said Sec-
retary Odell, “their old jobs will be
waiting for them, with a promotion.”

Mr. Odell was the toastmaster of
the ocmsmn and President D. P.
Hogan, M. Corey, E. D. Morcom
and Mrs. \[ary E. Howe gave short
talks.

At the conclusion of the speeches
each of the young men was presented |

Floise, was

Miss

with a wrist watch inscribed with |
“From the staff and officers to
the Federal Land bank, August 20,

1917."

| Bring All Your Own Dishes

To Master Bakers’ Picnic

“Bring vour own cups for lemonade
and coffee. Also dishes and spoons
for ice cream, which will he served
free,” reads the invitation of Charles
W. Ortman, Fred B. Martin and|
Charles Frenzer, committee on ar-
rangements for the Omaha Master |
Bakers’ club annual picnic, which will

he held on Thursday at Elmwood
park.

Ilu' program, which will be stafted
|at 2 p. m,, fu”o\\‘.

Married women's balloon race, g:rls
novelty race, fat men's race, boys’
circus race, single women's race,
men's free-for-all hundred-yard dash,
women's hit-the-pan contest, women's
find-your-hubby contest. Prizes wili
be offered. A base hall game will be
played between the master bakers and
salesmen.

The master bakers of Council Bluffs
will join the Omaha bread mixers.

Captain Finn of British
Army Talks to Concorders

Captain Ivan Finn addressed the |
Concord club at a patriotic luncheon
at the Henshaw hotel at noon, He
spoke on the need of closer collabora- |
tion between England and the United |
States, and the benefits to be derived |
from mutual trust;and confidence.

Seventy-five members were prcscnt|
with their wives and friends. The
hall was profusely decorated with
American and British flags. Thomas
English, president, and H. S. Tyler
also gave hrief addresses.

Boy Hit by Auto While
He Coasts Down Hill

Arnold Nelson, the 11-year-old son
of B. J. Nelson, 1712 South Seventh
street, received a four-inch cut on
the hip when he was struck by an
automobile on the Eleventh street)|
viaduct at 7:30 Tuesday morning.

He was coasting down the hill in
a small wagon when the accident|
happened. Franch Mach, 2224 50\1“1!
Eleventh street, the driver of the car,
picked the boy up anc took him home.

———— - =

Superfluous Hair

eMiracle

Remaves it qul
and absolute wsafety, Money Iucll
guarantee in rach package,

B. Elseffer. |=
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SOUTH SIDE OPENS
HUNY DRYING PLANT

'Second Place for Uonserﬂng
Fruits and Vegetables is
Opened in South Bide
High School.

The second food drying plant in
the city of Omaha was opened Mon-
day evening in the South Side High
school gyvmnasium. Mavor Dahlman
turned on the switch.

Prof. C. W. Pugsley of the exten-
sion department of the state agricnl-

I tural college was in charge of the shic- |
(ing machine and

Principal
Huwaldt of South Side lhgh echool
pushed the travs

}'i:it""_ plan,

An interested crowd of seventy-five
men and women gave close attention
to the different numbers of the pro-
gram and contributed food and vege-
tables to keep the new machine m

L operation.

Prof. Mugsley contrasted the -
ferent methods of drying food. the
sun method, the artitictal heat method
and the air current method. He ex-

!plained how the latter method was

the most economical and  sanitary.
When he concluded his talk samples

|of dried and svaked vegetables and |

froits were passed around for the in-
spection of the audience.

Mayor Dahlman gave a short talk
on the necessity and means of “do
ing our bit"” for the nation. Mrs. Mary
E. Howe gave a short bul interesting

Mrs. Harriet MacMurphy, |
food expert. spoke on the preserva-
tion of fruits. Mrs. William Berry

explained the plans of the new plant.
Mrs, A, (. Anderson, through whose
industry all the material and funds
for the construction of both the dry-
ling plants were solicited, also made
a brief speech. Mrs. F. J. Birss was
chairman of the evening.

It is announced that the drving
plant will’be open from 7 to 11 o'clock
in the morning, from 2 to 5 o'clock
in the afternoon and from 7 to 9
o'clock in the evening.

Victor Jorgenson will have charge
of the drying and preparation

the process. Three cents a trav, or
12 cents a bushel, will be the _charge
for use of the plant,

Bids Opened for Paving
Strip on West Dodge

Bids opened by the county board
for approximately 500 feet of brick
paving in West Dodge street show
that John H. Beebe submitted the
lowest figure—$542 per lineal foot,
All bids were referred to the county |
engineer. The paving will be put in
by special arrangement between the
county and property owners. The
county is to pay for sixteen feet of

| the paving in the middle of the road

and the property owners the rest:
Itis in a 1a<hlnnab|c parl of town.

Cotta,ge Cheese
From Waste Milk

Cottage cheese, a  delicious and
| nourishing faod, can be made from
skim milk whi¢h might otherwise go

to waste, say the dairy specialists of
the United States department of
Agriculture.  After removing the
cream for coffee, the skim milk that
15 not needed for puddings, gravies,
etc,, can casily be made into cottage
cheese.  If the milk is sweet it should
be placed in a pan and allowed to
remain in a clean, warm place at a
temperature of ahout seventy-five de-
grees until it clabbers. The clabbered
milk should have a clean, sour flavor.
Ordinarily this will take about forty-
eight hours, but when it is desirable
to hasten the process a small quantity
of clean-flavored soured milk may be
mixed with the sweet milk, As soon
as the milk has thickened to the con-
sistency of thin jelly, it should be cut
into pieces the size of a walnut, after
which the curd should be stirred thor-
oughly with a spoon,

Place the pan of broken curd in a
kettle of hot water so as to raise the
temperature to one hundred degrees
Fahrenheit, Cook at that temperature
for about twenty minutes, during
which time stir vigorously with a
spoon for one minute at five-minute
intervals, At the conclusion of the
heating, pour the curd and whey into
a small chees-cloth bag (a clean salt
hag will do nicely, and hang the bag
on a frmt-strainer rack to dran.
Alter five or ten minutes, work the
curll toward the center with a spoon,
Raising and lowering the ends of the
bag helps to make the whey drain
faster. To complete the draining, tie
the ends of the bag together and hang
it up. Since there is some danger that
the curd will become too dry, drain-
ing should stop when the whey ceases
to flow in a steadv stream. The curd
is then emptied from the bag and
worked with spoon or butter paddle
until it becomes fine in gran, smooth,
and of the consistency of mashed
potatoes. Sour or sweet cream may
be added also, to increase the smooth-
ness, palatability and flavor, Then it
to taste, ahout
one-quarter ounce to a pound of curd,

Don't waste any skim milk; make
it into cottage cheese, —Government
Thrift Serics, 1917,

Edward |

j taking the srutml:
step in the nat!r-nq\-‘.dc food conser-

of |
| fruits and vegetahles and will explain

A Matter
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Reducing th

e Meat Ball

| With the price of meat and all other
| foods soaring skyward, housckeepers
are endeavoring i all possible ways
' to reduce the amount expended for
meat and still supply their families
| with sufficient nourishment. They are
being compelled to purchase the less
expensive cuts of meat, for none can
| be called actually cheap, or those
from which the greatest amount of
nutriment in proportion to the price
may be obtained, and are seeking the

most economical methods of prepara- |

tion,
There are a number of ways by
which the expense for meat in the

home may be reduced. In some
households the serving of smaller
portmm of meat and using it less

often is practicable. In many families
meat is served two or three times a
day, which is too much—irom the
standpoint of health as well as cost,
Once a day 15 suthcient. A small
amount of meat may be combined
with some other food, furnmishing a
heartier dish, the whole of which is
flavored with the meat, as i meat
pies, stews, etc. In combining meat
with some preparation of rice, flour,
potato, hominy or some other starchy
food, we obtain a dish that comes
nearer than meat alone to being a
perfectly balanced ration.

A great deal can be saved by using
bone, trimming, fat and scraps usual-
ly thrown away. Make the butcher
give you the trimmings from
I)iﬂ:r. vou buy. You pay for them, and
hence they belong to you, The bone
and trimmings may be used for soup
or stews. The fat can be rendered
and used for cocking purposes. Save
all bones and left-over scraps from
vour cooked meats. Almost any meat
bones and_trimmings may be. used
for soups. I)nppmg« may be used in-
stead of butter in the crust of meat
pie, ete. Practically all left-over meat
can be prepared and served in some
appetizing manner.

}ust as much nourishment is ob-
tained from the less expensive cuts of
meat— the shank, brisket, shoulder,
chuck, flank and plate of beef—as
from the more expensive steaks and
roasts. Properly prepared, these cuts
are most appetizing. However, no
matter “what the cost of the meat—
whether it is the cheapest variety or
the choicest steak—it cannot be used
to its best advantage unless it
properly cooked, poorly prepared
meat is a waste,

The chief difficulties met with in
cooking the cheaper meats are their
toughness and lack of favor. Pound-
ing, scoring and chopping breaks the
tough muscle fibers and long cooking
just below the boiling point (after
the first ten minutes) will make even
the toughest of meats tender, Boil-
ing water or intense heat, as in roast-
ing or pan-broiling, hardens the al-
bumen near the outer surface of the
meat, thus keeping in the juices and
natural flavor of the meat. Hence the
meat should be cooked rapidly for the
first ten minutes, after which the heat
should be reduced and the meat al-
lowed to just simmer until tender.
Fireless cookers and casseroles are
ideal for this long cooking at low

IS

the |

may ‘be improved and additional fla-
vors given it by cooking with vege-
table and seasonings

Following are recipes for prepar-

’ing imexpensive meat dishes:

MUTTON RAGOUT WITH FARINA BALLS,
| 1% pounds neck of cunfuls hol water
mutton SEnltand pepper to

1 tablespoonful butter TANT®
ur drippings 1 ny leaf
1 iablespoonful flour 1 clava

inrlg of parsley
'y can of peoans

1 anlon, chopped
1T earrot, dieed

Remove hone and gristle and cut
meat into small pieces. Put fat in |
frying pan; when melted add flour
and brown. Add carrot and onion
and when browned add meat and]
sear well. Add hot water and sea-
sonmgs, put in a kettle, cover and |
simmer for two hours. Add peas ten
minutes hefore serving. Dish up on
a platter and surrounc with farina
balls, made as follows:

FARINA BALLS.

i cupful farina 1egE yolk
1 cupful milk Crumhbe
Y teasponnful salt 1 ege
1y tonrpoonful pepper  Fat for frying
Few drops onlon julee

Cook farina, milk and salt in double
boiler one hour. Add pepper, onion
juice and . ell-heaten egg-volk, stir
well and set aside 1o conl. When cold
roll inta little balls, Dip in shightly
heaten egg, roll in crumbs and fry m
deep fat, Rice may be used the same
way.

MOLDED VEAL,

knuckle of veal Grating of nutmeg

wmall onlon, sliced, 17T. chopprd paraley

Salt and pepper, I T, tumuto calsup
Wipe the meat, put it in a kettle
with onion and salt, cover with hoil-
ing water and cook gently until the
meat is tender. Remov. the meal
from the liquid and put it through a
food aiml\m Reduce liguor to one
cupful, ade ] it to the meat, add season-
ings and press into a round mold

Chill.
STUFFED FLANK STEAK,

1 thick fiank steak. "w
1 ¢, bread gsoaked in T
waler, v
1 ekg . flous
1 amall onlon. chop= '¢ ¢ drippings
ped, 3 e, bolling water |
Score or pot. . the steak., Make a

Il{*rwmg of soaked bread, egg, onion
and seasonings. Spread this dressing |
on the steak, roll up and tie with a
cord. Sprinkle with salt and pepper |
and dredge with flour, Ieat drippings
in a frying pan and hrown the meat
roll in the hot fat, Remove meat, add
hot water and let boil two minutes.
Pour this gravy over meat roll and
cook slowly unt” tender in casserole,
steamer or fireless cooker. 1f steamer )
or coonked in fireless cooker, the roll
should be browned in the oven hefore
serving.
MEXICAN HAERN,
2 1L, brinket of hosf
3 T. butler or drip- 1
]lill“.
1 pint
hénns
Balt. |
Cut meat in small pieces and brown
m butter or drippings. Seak heans |
in cold water over might. Drain,
cover with fresh water; heat slawly, |
keeping water  just below boiling
point, Add salt. meat, onion and red
pepper and cook slowly until meat
.u':d heans are tender, renewmg/ the
vater if necessary. Thicken the

1 wnlon, ¢ Iu wpped
mwest fi penper,
eniln ml hn-l
e

Flour

dried

Hrma

temperature. l}m flavor of ﬂrr meat
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If you enjoy the exquisite flavor of Russian Caravan Tea you can now se
cure the finest procurable.
“Russian Caravan”
14 -lb. mirtight tins with a Black Label.
for you.
very economical.

doways Tea

Awarded Gold Medal, San Francisco, 1915
Awarded Grand Prize, San Diego, 1916

H. J. HUGHES CO., DISTRIBUTORS

Be sure and ask
Tea, It is packed only i

Try a %-lb. tin for 25 cents, It's

Your grocer can get it

for RIDGWAY'S
n 1-1b,, 1%4-lb. and

most delicious and

War-Time Economy Cakes

i oven for fitteen

Good rake 15 a very nseful mediom rand bake i a med
il nounshiment, and should not be ! minutes
Taitated trom the menu, Here are Nut Rolls—Scald half cup fresh
e suggestions to twothsome, in- [milk, add halF cup boiling water and
expensive kinds when it is  lukewarm add three-
Family Fruit Cake—1In this cake ap- | quarters of an yeast cake which has
pears neither eggs, butter nor milk, | been crumbled and softened in thrée
Fo make 1t siit together one eoffee [tablespoons warm water, Add hal€
== cup wheat flour and one of whele | tablespoon each lard and butter, two
\VY blue & : I wh it Hour, also a teaspoon of baking | tablespoons cach .m«-!;{,;rw‘ and brown
: blue  velo cloth 1s powder. Mix together a cup of cold | sugar, a ot i chopped English wal-
N t'““_m"ﬂ‘_\' converted  into water, a vip of brown sagar, hall anuts, hall v owhite flour and enough
plaits and  bands whiel | cup butter substitate, half a cup seed- | whole whed! Hour fo make a dough
hold the plaitings m the way they | od and pped rasms, a pmeh of [ that can ' be kneaded. Knead for five
‘!'_"'"‘Im go.  The front yoke, the | <alr, a quartes teaspoon each nutmeg | minutes, cover and let rise for an hour,
high muffler collar and  the ar- il mace, half teasnoon cloves and il then knead for tweo minmt pull off
rangement of httle belts give a feaspoon mnaman, and baoil for | preces the size of an cgg, -tlilpc into
youthful grace 1o the coat. and the hree mintites, counting from the time | oblong rolls, and bake for an houf
skirt with its belted m “inserts™ of bonling begins. Cool and when luke-cin a moderate oven, hrushing the
flat plaitings is absolutely new, A warm add to the dey migredients. Sur  tops when nearly done with sweet
flat hat of black velvet with the |'in a4 teaspoon of soda dissolved il anilk
new slashings and wp-turnings |/ three tablespoons of warm water, and | Chocolate Cake—Cream  half  cup
lends a final touch of distinction a half cup ot chopped nut meats, Stie | butter  substitute  with  two  cups
to the costume havd for five minptes, theny turn imto | brown sugar.  Melt two opunces of
a pan lned with parafin paper and | grated chocolate m a cup of boiling
Bake tor one hrour m a slow oven, water and add, Sift two and three-
Spice Lonkies Boil together three Luarters cups ol whole wheat flour
Auarters o1 a cup clavified drippmgs | with a teaspoon ui salt and one of

| add to the rest.

butter substitute, two cups mo-| baking powder, aun
lasses and a tablespoon each of | Beat two eggs \\c[!. and add theg
emeer, cloves and cmpamon Cooklstie in half eup each of t‘hhppt‘l‘l
for three mihutes, cool awd  when | raisins and chopped nuts. *Last add
lukewarm sir m enough whole wheat la teaspoon of baking soda dissolved
Hour to stiffen sufficiently to roll out lin two  tablespoons of buttermilk.
Last of &)l stir in a level tablespoon | Turn into a pan lined with paraffin
of bakmg soda dissolved i two table- 1 paper and bake slowly for three-
spoons warnt water.  Roll out, cut i|'lli'l|l rs of an hour \'\ oman's W ('Il'lll

NO BETTER BREAD Was Ever Baked

No Better Brecad CAN BE BAKED"

SCHULZES

UTTERNUT
BREAD

-Sold Special Waxed Wra
To 1‘,’reOnhr in Eec; and

Famous ¥or Quahty and Flavor
Fresh Every Morning At Y0u1 Dealerb

A Round Up
of Rockers

For onr August Clearance Sale .
at both stores—All Week.

BIG BASY ROCKERS= '
Overstuffed ta

e 812 esulu and
eathers,
and ‘}g ‘23

The rmlu-r exactly mum.ru-
ed, in blue veolour..8$18.7

HUNDREDS
0OF SMALLER
SIZES

In parlor and 1iv-
Ing room rockers
~ure prieed just
for this week at
such savinga that
you cannot al-
ford to misa

THIS MAHOGANY ROCKER

$12.75

Velour seat and back mahogany

—('ane seat and
back, at. .«

rocker, in rose, blue and tans, | This Oak Baddle
$13.50 | Seat Rocker, at.

WeSave You Money--There Are Reasons

l-/
$3.2

i
SERVICH
VA LUE -
CHYING

FURNIT! Rt
CTORE

similar to eut, .. .. ..

-
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From Healthy Cows
To Sterilized Bottles

The best milk can be produced only on farms of plentiful
pasturage and by strong, healthy herds. It's important also to have
it reach consumers quickly.

‘Alamito Pasteurized Milk

comes from the large, fertile farms of Douglas, Washington and
Sarpy Counties. It's the abundant flow of well-cared-for cows that
roam contentedly in roomy pastures, away from the noise and
smoke of suburban districts.

Our years of experience taught us how to get this milk to our
customers with all possible rapidity and sanitation, Over twenty
lmm auto trucks bring it daily from the country to our modern
plant. There it's pasteurized—the last possible step towards purity
and safety.

Bottles are sterilized, filled and capped by machinery, and de-
livered “before breakfast.”

"Phone us or ask yvour grocer for ALAMITO.

Alamito Dairy Company

D iuglas 409 Council Bluffs 205

SCHUOLS AND COLLEGES,

SAINT MARY’S COLLEGE

TERRACE HEIGHTS, WINONA, MINNESOTA

Accredited to the University of Minnesota

An ideal Boarding School for your son. Five com-
plete courses: Pre-Academic, Academic, Collegiate,
Commercial and Agricultural. Careful mental, phys-
ical and religious training. Surroundings beautxful Lo-
cation healthful for study and athletics. Campus 120

1

acres, .
Write for Year Book
Address, The Registrar,
SAINT MARY'S COLLEGE,
Terrace Heights, Winona, Minn.
e -




