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Oysters Serve
Various

_ |
Guises

Oysters aredn the market now and |
may servg the family needs in va-
rious atif¥trive guises. [

Here six ways of serving oys-

e ‘g‘b}ltﬂ' Stew

Put one _quare of milk on the fire
to heat, salt, to taste and add a lump
of b=m. Pat the liguor from one
pint of oysters on in a pan and bring
to a bolly add the oysters and let
them heat thoroughly, PPour m the

hot milk and let boil up once, [hm;

serve with oyster crackers,

Fried Oysters.

Roll crackers very fine and mix

walt and pepper 1o tastc with them, =

I'n a bowl have & beaten egg; first
dip the drained oveters into
cracker crumbs, then wmto the egg
and then dnte cornmeal, Have suffi

cient bhutter hat i a {rving pan, and
put in |.ht"d;-‘strrq very quickly,
Brown of th sides anid serve hot, |
1f any of the cracker and egg 18 'Ifll_l"
mix them together, {ry and serve!
with the oysters.

Escalloped Oysters.

Roll crackers finely, apply butter
freely to the bottom of the pan in
which the:oysters are to be baked, |
cover well with the oysters, sprinkle

freely small pleces of batter, and wet
with the juice of the oysters, which |
lias been mixed with milk and cream
of an egg _ Fill the dish in this way,
having the fast layer of cracker, and

double the thickness of the others, |4 large pan in & moderate oven. The |
upon which put more butter and | paking dishes should be sct in wa- |

ll'aur_\r enabigh 1o well moisten, Bake |
40vminuteg.
Oysatér Fritters.

Drain the liquor from the oysters,
and to one teacupiul add the same
quantity of milk, two well Iwa!ml
egrs, pinch of salt and flour epough
for a thin batter. Chop the oysters,

the |3

. 5 sgge
with salt and pepper, then a good % vupful of honey,
laver of the crackers, over which put |4

buttered baking dish.  Over them
turn & white sauce made very thick
Do not use too much sauce. Cover

'with cracker crumbs and cheese,

Lse one pint ol large oysters, one
cup  milk, two tablespooniuls of
bread flour, one tablespouniul of but-
ter, one-third tablespoonful salt
Heat one cup milk mryour it aver
onc-quarter  pound 4 cheese,
crumbled into bits mr mixea with
one heaping cup fine cracker
crumbs, When cheese is melted add
English walnut sized plece of butter
When thoroughly
turn over the oysters and white
sauce, Dash of cayenne over top.
Bake until cream {1 “set” and the
top well browned,

Recipes.

Colonial Pudding.
tableggoonfule  of 'y eughol of molasses
pear] faploca tablogpoanful of
3 ruplule of milk s+ taplesprontul of
tabieapocnfals of Ty cupful of ralsine,
Corn mest Iy cupful of milk
Soak the tapioca over might
Mix the two cupluls of

molasses

vold water,
milk with the corn meal,
and salt, and cook in a double boiler
until the mixture thickens, Drain
the tapioca, and stir it into the other
mixtyre.  Add the raisins, and pour
itto & greaged baking digsh: add the
half cupful of milk, and bake for
one hour in a slow oven.
Baked Honey Custard.

powdersd cinna-

Mem
cupfuls of scalded 'y teaspoonful of
it

miik.
teaspoanful of

Beat the eggs sufficiently to unite
the volks and whites, but not enough
to make them foamy. Add the other
ingredients, and bake in cups or in

ter.
Poached Apples,

4 tapful of water.
A few pgralns of
it

appies
iy cupful
wyrup, 5
Pare and slice the apples. Boil the
corn syrup, water and salt.together
for 10 minutes. Add the apples to
the sirup;, and cook them until they

of ecorn

hot and mr!ml.|

r‘ﬁ slightly and add them and the

| milk to the mixiyre. Bake the niix-

, ture in one crust until W s frm,
Soft Honey Cake.

6 cupful of butter asoda,
Ul ityte tassprontul
|1 cupluigof hoaey, vinnewai
L egr. % teaspoontul
| % owplul of wsour Winger
mii { cupfuls of flaur,
(4 teaspovnfel &t

| Date Custard,

2 vup af milk 1
% cupful of dated %
(stoned, and culb
{ Inty small pleces )
| Scald the datés with the milk
Beat the eggs slightly, and add to
them the miulk, dates and salt, FPour
the mixture into  greased custard
cups or molds, Set the cups or
| molds in a pan of hot watee and
| bake the custard slowly until it 15
firm. Cool it, remove it from the
molds and serve with without

cream or milk
Apple Raisin Pie.

Peel and cut in cighths =ix apples
and cook until afmost tender n &
lemon sugar syrupy: Then add three-
quarters of a coplul ol chopped,
 seeded raizins and cook down quite
thick, Remove irpm the fire, add
| ground cinnamon to taste and a few
drops of vanila extract.  Turn into

of
of

‘t:upn-nh.l of
it

or

a baked pastry shell and cover the!

top with a meringne made from the
h"’“l}' whipped whites of two cggs
and  two tables fuls of sugar.
Set in a very slow®oven to brown
over, .

Never Can Tell

| Biscuits With Many Variations

| There are so many interesting! biscuit after it is  formed, being

varistions on the plain baking pow-| #ushed well into the biscuit,  The|

[ der biscuit that the making of "’i"lE;:;l“;iluﬂl,mu”ﬂ should be cooked)

standby is worth the mastering. Here| ™ Rotl biscuit dough half an inch|

is u good foundation: thick and spread with butter, Then|
Mix and sift two cups of silted

sprinkle with sugar and cinnamon |
flour, one teaspoon of salt, four tea-| iﬂ‘l] .’lulf.l.lllll'l.l IRuII, et in inch
spoons of baking powder. Add twol “HEHIS and hake,
tablespoons of lard and buttsr mixed, |
por of either one, Ut the shortening |
into the dry mgredients. Then add
about seven-eighths of milk, very
| cold, until « soft, spongy dough re-
sults, The milk shauld be added
| gradually. Turn on a floured board
Tand pat lightly until the mass is a
little over hall an inch thiek, Cut
with a round cutter and bake ot too
tlose together in a hot oven, They
should be done in 11 or 12 minutes,
Now, plam biscuits, cut small and
baked golden brown, are delicious
served with honey or jfam. Some-
| times tiny ones are served split and
"bill!f‘rrd. while still warm, with after-
| noon tea .
For breakiast this is a good recipe:
Make hiscuit dough and add chopped
hroiled or fried  baecon, chopped
coarselv. Bake as naunal,
| And a prune may be added to each

ing.

tea or at dessert at luncheon, Form |
the biscuits and foree down nto each !
a lump of sugar which has bheen sat ]
urated with orange juice, hut which| ..

its form
orange peel over the top of cach
hiscuit and bake brown,

O'Brien Potatocs.

Cut in dice six ory cight cold-|
boiled potatoes and ode-hall a green |
pepper.  Mince a small onion and
sweat it in a small tablespoon of | |
butter.  Add the potato and pepper | ||
and from two to four tablespoons | |f
of milk. not enough to set, but Lind, |
Do not stir, but level top and cook
over a medium fire until potatoes
are browy and pepper is  tender.
Fold like an vmelet and serve on a
hot |IIu“('|".

Madge—1 hear it was a case ot |

mutual attraction ats first sight,
Majorie—=Yes,. Each thought the

[other had money.—~New York Sun.

Whenever geood
! friends gather =t
| your home, -serve
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For Thanksgiving
A Well Known and Favorite
“Delicia" Special

lemon tind and juice.
dums in this until tender, but not
iroken

pears alsh in syrup until tender and | A stick o : .
s Celoves: simmer until fruit is tender,

(then drain off the liguid, and add
to it one cup of sugar and let stand

clear,

. .18 ., | the syrup
Sugar biscuity gré delicious with | gish,

fauce,
Cream,

has not soaked long enough to lose| o noured

| beaten until light
varing of almond or vanille
this over the fruit, cover with cocoa-
uut and chill,

Fruit Compote,

Peaches, pears and large pluma,
lemon, sugar, frozen custard dress-

Pee! and cut the fruit into guar-

with
Simimer

Make a syrup sSugar, |

the |
Cook « the peaches and |
Lift the fruits carefully from
and  arrange in a4 glass

Chill, and when ready to

serve pour over a frozen custard | witil cool; mux this into
heap up with whipped | puree, and the céream, whipped suff,

nienngue I.ddrt[ Serve in glasses with shaved
leftover e A
| stifiv |& fruit cup at the beginning of a
Sprinkle a little grated| whipped whites of the eggs and "meal, as a dessert or a drink; f used
Add a Iittle fla- a8 a drink, dilute with a little water
or lemonade,

or
as preferred, A
be made with the
over the

Mo

Irait syrup
0.‘!!.
ful

vanilla

until
sleve
'in a quart ol waler, one cup ramins, |
one-hall doren figs, one lemon sliced,

COnehall caplul rice, one guart
ane-quiatrter teaspoonivg
guart  milk, one cup
cream, one teaspooniul

one

double

Cook the rice in the salted milk
tender, then rau through a
o make the frult syrup, place

{ cinnamon and s half doren |

the

rwee

This can he served either as

- herbs s

will n

Bee Want Ads Produce Results,

it
mint

Potato Scones,

Mix and siit rogether two cupfuls
of four, tour rounding teaspooniuls
of baking powder and one teaspoon-
ful of salt
tips four tablespoonfuls ol creas
mashed potatoes and two tablespog
tuls of shortening
solt dough with ice cold milk and
pat out o & greased round pan, Cut
mito triangles or wedge-shaped pieces
and brush over with melted butter,
Bake in a very quick oven,
apart and spread with softened but«
fter,

Rub in with

Mix

AMint s veelnl to scare
and will never em
ecither fresh or

attered near I
hung 0
Yer venlare

ar

A bur
the p
inside

the lnger

1o a ver,

mice with
Iese pests cannot bear the smell of

fl‘lnd
has been
wh of the
intry  mice

1y

World War Certificates beginning with letter “'H'' await veterans at our Cigar Department

Pbone
Atlantio
4603
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Open Wedaesday Until ® P, M,

FREE DELIYERY

S ——

1814-16.18
Farnam
Street

e ——

Mall Orders Fll

Ied.

Thanksgiving Specials That Will Astonish
and Appeal to Every Omaha Housewife

This wonderful market with its vast stocks snd

buying headquarters for
year, and here ycu'll fin
expected to pay.

Suﬂity Foodstuffs, Thanksgivin
just what you want at prices 5

splendid facilities is surely your logical
is the great feast day of the
ocidedly lower than you had

Compare These Big Poultry Specials

Fresh Dressed

Fresh Dressed

Fresh Killed
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— e e
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Old English Pudding

Bpring

L ]
Chickens
or Young Hens

Per 1b.

Coffes. It is the
one beversgo that
is sure to please—

Geese

Per 1b,

27Vsc

Plg I'erk Roast, per Ib, ,...... Yeasen
Plg Pork Loln, per Ib. ....ovcvnuues e
Fresh Plg Hams, half or whole, per Ib,.,..

PP

’

The seasonable special
which Is a dalight to all,

Get Your Order
in Early,
\
Your Dealer Can Supply
You.

of
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The Fairmont Creamery Co.
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stir thenisfdand frv in half butter are soft when pierced with a fork.
Iy, i P 4% |
place them in individual dishes and I urke s
Oyster Omelet. pour the sirup over them,
cup of milk, one teaspoonful of melt- |, .~ Saiead  aitings Per Ib.
ed butter, salt and pepper. Chop Iht'j' Wi (atewed and 1  tsuspoonful
2 |14 coptul of light & egas
of the eggs separately, Heat three oo ot I bl e bl g S | d 2:81/2c
tahlespooniuls of butter, pour the [1 ot | per 1b. and up
Mix the pumpkin, molasses, cin- )
soming in a dish and mix; then add | namon, ginger and salt. Beat the |
the whites of the eggs and the melted e e
pour into the pan that bas the three A Rem“kﬂble Sﬂle Freah Spare Ribs, per Ih, .
tablespoonfuls of butter hot and Instan Thankseivi Freah Sllced Ham, per b, .
: details see our advertisement : t Service to giving Bhoppers !
= fully P g v Fancy Youmg Veal Reaat, per Ih
carelully. on page o. = .!k Fancy Young Veal Steak, per Ib, ., ..
Oysters and. Cheese., R O i ::,“:M ;,._: rl':”' ol o
. 1512 Douglas ' enulne Lamh Chops, per Ih, ...
plump, and'$urn them inta a well-| 2 . Carnation C Granulated C
& B Steer Ronnd Atenk, per Ih.
| wlk, B‘Ilg’&l', Steer Porterhoune Steak, per Ih,
,’,. Freak Made Breakfost Sausnge, per Ih
32-0%. jar Kame Mincement 5 Sugar Cured Dacon Strips, per th, ....... =, |
1921 Crop California Soft Shell English Purltan Hama, half or whole, per Ih, T e
Walnuts, Ih, Faney Large Select Oysters, per gnart
1-Ib. pkg, Sunmald Seeded Ralnlna ....... Vi Fresh Fish Dal »
imported Itallan Citron, Ib. h Dally Direet From the Water.
Large Wright's Salad Dressing ! i
i=Ih. pkg. Cuorrants Thompsen 3 Daw M&id
Freak Preminm Soda Crackers, Ib
Sugar Wafers, lh. 4 5
Genuline Jersey Sweel Potatoes, Ib. ....... Nanish Ploneer Creamery Duiter, per 1h
10 Ibs. for '
Fanry Aprll Stornge Fggn, per doz,......... 4
Fine Florida Blg Celery, stalk (hecked Eggs In eartons, prr dos
We cnrry Alllg!lor Pears, “French Endlve,”
and Quineces. Cheese, per Ib......
Thanksgiving Candy

'"_"d lard “‘-”1'_; hot and serve '*Il’i'k' Hemave the pieces of apple carefully, Ducks
Twelve large oysters, six eggs, one } Pumpkin Pie.
' 3%Y%c¢
ovsters, heat the whites and volks|  siralned) alt u 2
teaspoonful milie.
milk, volks of egge, oysters and sea-
Liutter with little stirring as possible, Big Grmery SMials
arranged for Wednesday. For . -
cook to a brown, turiting the onmelet | Lean Pig I'ork Chops, per Ih
1§ JULIUS ORK] I.argo can 9 Ibs. Best Fancy Young Venl SNtew, per Ib,
Shightly . scald oysters, Steer Beef Pot Ponst, per Ih.
. Prime Mib NRoaxt, honed nnd rolled, per Ih. ., =
1921 Crop Faney Mixed Nuts, | Praritan Bacon, half ar whole, per Ih, . o4
Quart Jar Fancy Large Queen Ollves ., Faney Standnrd Oyaters, per qunrt
Iixtra Fancy Prunes, Ib.
48-1h. anck Goooch's Beat Flour Creamel? Butter .
.
Fruits and Vegetables
flex Nut, Gemn Nut, Wilson's Nut, per Ib.....
Beat Juley Florlda Gropefrult, 3 for
Wisconsin Full Cream Mammoth
Oyster Plant, Per , K quais, Mushroomns
Specials

Thanksgiving Specials in
Ortman’'s Bakery Products

Ortmnan's Genulne Frult Cake,
per Ih, -

Tuttl Frulti Cake, b

Whipped Cream Puffs,
per dox. 80¢

Pumpkin and Mincemeat Plen,
ench .

Clgars—Just Inslde the Doer,
Thanksgiving Specials

Mozart Imperinl Clgars, 15¢ wal-
ue, hox of 25 for 82.45

Otello, 10¢ value, box 325.81.50
Camels, carten

The Highest Grade Macaroni, Egg Noodles,
Spaghetti and other Macaroni Products.

1,000 Ibs. Cottage Cheese Free /§ -

A 50c Value for 30c

One Pound Thomsen’s Creamed
Cottage Cheese

FREE

With each pound of Moxley’s famous Dixie or Alco Nut
Margarine

Wednesday Only

Moxley’s Dixie and Alco

Nut Margarine are famous
for their rich and delicious

flavor and purity of their
ingredients.

OLEOMARGARINE
SU¢ perlh.

1,000 1bs. Thom-
sen’s Creamed
Cottage Cheese
given away free.
First come, first
served. See the
Dixie girl




