
1% Pork Down 2 
Cents Pound 

Beef Expected to Drop; But- 
ter. Lard. Eggs, Pickles 

Higher. 
Ry MARKET BASKET. 

Brussels sproyts are now being sold 
In the local markets. They are 25 
cents a pound and are a good substi- 
tute for cauliflower. 

Caunliflower Is 20 cents a head. 
Oreen tomatoes are selling at 35 
centa a basket and are excellent for 
pickling. The second crop of spinach 
is now in and can be had very rea- 
snnable, three pounds for a quarter. 
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Large sweet potato'- 7 3 cents a 

basket. Smaller t II at vary- 

ing prices. Yellov. corn be^ns 
are 15 cents a pound. 

Celery is from 10 cents to 15 cents 
a stalk. Lettuce Is scarce now and 

[sells at 15 cents and 20 cents a head, 
j Carrots are 3 rents a pound. Sauer 
kraut is selling 13 cents a pound. 

Fruit prices seem to stay at about 
the same level. Pears are 75 rents 

a basket and f 1.0.8 a bushel. Tokay 
grapes are 53 cents a basket. Con- 
cord grapes are seeing the very last 
of the season. Italian prunes are 
15 cents a small basket. 

Apples are plentiful now. Jonathan 
apples a;e selling at 5 cents a pound. 
Large Jonathan eating apples are 40 
cents a dozen. Delicia apples are 10 
cents, or three for a quarter. 

Oranges are selling at from "0 rents 
to (50 cents a dozen. The small 20- 
cent. oranges are very sweet and 

| juicy. Grapefruit is 10 cents and 15 

! cents. 

Pomegranates are selling for 10 
cents each. Large, firm bananas are 

selling at 30 cents and 40 cents a 

dozen. Cocoenuts are 15 cents each. 

Pork Props 2 Cents. 
In the dried fruits, there are prunes 

at 10 rents and *25 cents a pound; 
apricots, 27 cents a pound; peaches, 
17 cents a pound. Bleached raisins 
ara now on the market. They cost 

a little more than the ordinary raisins 
but many people prefer them and are 

willing to pay the. difference. Bleach- 
ed raisins are 20 cents a pound. Other 
raisins are 12 1-2 rents a pound. 

Dill pickles ate going to be rather 
high and scarce this winter. The 
cucumber crop this year was "not so 

good." say market men. 

Butter is about the same price, 
ranging from 40 cents to 44 cents, 
but a raise is expected the latter 
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part of this week. Eggs are higher 
and are now selling at the rate of 
from 35 to 5ft cents a doten. 

Leaf lard is high and getting high- 
er. selling at 12 cents a pound. 

Corn-fed beef is very scarce, and 

grass fed beef is coming better and a 

lower jirfce is soon expected. Pork 

dropped 2 cents a pound this morn- 

ing and the retailers will take ad- 
vantage of this drop within the next 
couple of days. Other meat prices 
remain'about the same. 

Fruit of the Vine. 
Drapes contain so much valuable 

blood-making material that they are 

one of the very best fall tonics, and 
the home caterer should see that some 

one of tli9 different varieties arc 

served dally on the home table. 
Almost all tastes may he suited in 

the grape family, which comprises the 
Concord, Niagara, Delaware, Catawba, 

Muscatel, the Tokay and the aristo 

rratic California, and as they are now- 

all fairly reasonable In price, store 

some for future use, as well as mak- 

ing a supply of delectahle grape juice 
Grape Juice. 

Wash the grapes, pick from the 
stems and dispose in a waterless 
cooker or a very large double boiler. 
As the fruit heats crush them with 
a pestle, let drain in a jelly bag, re- 

heat to the boiling point and spal 
as for canned fruit in sterilized bot- 
tles that are self-sealing. This will 

keep indefinitely and will cost about 

8 cents a pint bottle, against 30 corns 

for the commercial product. 
Grape Conserve. 

Wash eight pounds of grapes and 

press the pulp from the skins. Cut 
two oranges in very thin slices 

through skin and pulp, reject the 
tceds and cut again in shreds. Cook 

the'pulp from the grapes in a double 
boiler outfit until softened and press 
through a sieve to remove the seeds. 
To the cooked pulp add the skins and 

the, orange and let cook until the 

skins are tender. Stir in four pounds! 
of sugar and one anti a half pounds 
of seeded raisins and rook down, stir- 

ring constantly, until thick lik** 

marmalade. Store as for Jelly. This 

quantity makes 20 glasses, costing 6 

cents each. 

Grape Sherbet. 

Vse the juice from three pounds of 

Concord grapes or one pint of un- 

fermented grape juice. Put on to 

cook in a saucepan one pound of 
strained honey, one and a half quarts 
of water and half a teaspoonful oV 

r-rcam of tartar, and cook to 2.0 dr 

grees on the cooking thermometer, nr 

for five minutes after it begin* to 

boil. Remove from the fire, heat with 

an egg beater and add the grade Juice 
and the juice from one lemon. Freeze 

slowly, using two-thirds of cracked 

ice to one third of rock salt, and when 

the mixture begins to congeal, stir in 

me half cupful of chilled cream, 

whipped solid. Continue to freeze un- 

til firm and smooth. This quantity 
of Ingredients makes about two quarts 
of the sherbet and costs about (hi 

cents. 

The Omaha Bee Market Basket 
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Free Baskets of Groceries to Omaha Housewives 
Omaha Bee Market Baskets are awarded each week to the women whose names are printed in the food advertise- 
ments. 1 here is someone’s name in each ad. Follow these ads every Friday and watch for the winners’ names. If 
your name appears, simply call at the store and the basket is waiting for you free of charge. 

Contents of the Free Baskets This Week 
Free haskets of groceries given in. each neighborhood— 

read your grocer’s ad for money-saving specials for Satur- 
day shopping. , 

I. W. ROSENBLATT FLORENCE MERCANTILE CO. 
I Can K. C. Baking Powder.% .25 1 ,h- Advo Cnffnn .$ SO 

10 Bara Pearl White Soap.42 j rrack„, .,5 
1 )h. Butternut Coffee.50 1 K. C. Baking Powder.25 
1 Box Iten'a Crarkera .IS 1 Skinner Macaroni .10 

He.n, r..*,.r. no 1 Quaker Bread .L.15 I Heim lataup ..•... .20 , p 4 G >Soap .20 

*,S2 $1.50 
ALHAMBRA GROCERY AND MEAT R. KULAKOFSKY A CO. 

1 Can K. C Baking Powder., .25 J ^"wh*.* Soap ! ! i! !.'! ! ! ! ! i! l’ ^ 
1 lb. Advo Corfee .50 i lb. M. J. B. Coffee. .55 

’•n7kcFlol;r .I* 1 Advo Jell .10 
1 SUm BrM“ .15 1 Looae-Wilea Crarkera .15 1 Kellogg Corn Flakea.10 1 Quaker Bread .10 

Doe* Your Name Appear in These Advertisements? I Barn.nV>.r'awhi"i so.P:1 skinner s^Xtu :!o 
Read the Saturday Food Bargains on this page, 
read every ad, as your name may appear in one. $i.so $1.50 

R. KULAKOFSKY CO. 
Ke 0375 24th and Ames Ave. Ke. 0399 
Omar Flour, 48-lb. sack.$1.97 
No. 1 Creamery Butter, lb.36c 
Red River Early Ohio Potatoes, 2-bushel sack $1 85 
Van Camp Milk, 3 cans ...25c 
Best Round Steak.20c 
Fresh Dressed Spring Fries, lb...28c 

Winner of This Week’s Market Basket 
A A. SCHULTZE, 3521 North 58th. : 

^Coffee 
Delicious’* 

Pearl White Soap I 
The Big, New Bar j 

10 Bars for 36c 

Alhambra Grocery & Meat Co. 
1812 No. 24th St. We. 5021 

3 cans Tall Milk....25c I Pot Roast, lb.15^ 
3 packages Macaroni23c I Spring Chickens, lb. 
Potatoes, 1 peck 25c4 I Baco lb. 15c41 
Whole or Half Hams, lb..25<? 

The Omaha Bee Market Basket This Week Awarded to 
Mias Bell Payne, 2627 Decatur. 

Pearl White Soap 
The Big, New Bar 

10 Bars for 39c 

Qioe Them. 
<_S2B20r 
. I GRAHAM CRACKERS! 
'With cMUk'Tjjn-BiiHer I 
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Pearl White Soap 
The Big, 
New Bar 

10 Bar* for 42c 

— 

p. You will like^ 

JiRichNijt 
jBggS Delightful- 

IhSeSs For Bread. 

• mmm lAAtAvhrnnT A riTAra SERyE tKis de!icious sbortbrea<i 
>V W Wd^nil UU | A lL/lUl I with jam at tea time—or any time. 
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* It’s a treat for jaded palates. 

Jr ifJsMcS; vlffjEJL LORN A DO ONE 
f each pound). Ask your /M M p SHORTBREAD 
I groce^for RICH NUT Mm m Jsa packages or by the pound at grocer*’ ft in the new package. mm M r e> r r e. 

\ f NATIONAL 
BISCUIT COMPANY 

■■■1 ■ ‘Uneeda Bakers"_ 

I 

<• 
■ siii ■ 

■ iss- ■■ 

Today and Every Day Order Betsi) Ross 
Betsy ross is both 

GOOD, and good for you. 
Its abundance of milk and rich 
shortening make it a loaf of the 
highest food value — packed to 

the limit with nourishment 
0 

BETSY ROSS materials are twice 
tested in a laboratory for goodness— 
once before purchase and again after 
they arrive at our bakery. Only in this 
way can we be sure that they will 
measure up to the BETSY ROSS 
standard of goodness. 
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