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Large Package "
Catsup, Ruby
2 for 25c¢ Lge. 14-oz. Bottle_____ 10c
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pass on to the other in the general [this case evaporates, so there is little CASCO #300 cans, 5¢; 6 for.
SLACKS discussion. By holding the schools{or no liquid to be served. If the pan-

near the field where the binder would |ning is carefully done, it is possible BUTTER 3.lb. tin Crisco 59c

I operate, in the shade of a big tree|to add some milk without having the | Specially priced at____
when handy, or out in the open, the|ctooked vegetables too moist, and the |= lb _
. ‘ 5 men saw the machine in actual oper-|finished product will them contain I @ 35c Bakmg Powder 21c

ation before and after the adjust-|all the food value and flavor of the

O 0O

COVERT WORK
PANTS & SHIRT
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Shirts to
match—

F CALUMET, 1-1b, can._.

| Apple Butter
ICED 57 15c¢

TEASPOON Peanut Butter zsc
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WHEAT | Tomato Juice

BISCUITS The Finest We Have Ever Had

Large 50-0z. Tin for :

3 Pkgs. 25¢ 2 8c

Vinegar is added to the cooking
water for beets and red cabbage and
onions. Beets contain enough acid
to keep them red, but they may lose
color by *“'bleeding’’—that is, the dis-
golving of the coloring matter in the

am , Cloth.

SANFORIZED SHRUNK With The New

Duke Of Kent
WORK GLOVE Bution Down

c Collar Style

L.ike other vegetables execept toma-
toes, corn, after it is in the cans or
jars, should be “processed”™ in a pres-
sure canner to make sure it will not
spoil, iut even then, cream-style
corn is hard to can successfully, es-
pecially in glass jars, and the bureau
suggests canning corn whole-grain
style instead.

The essential difference belween
the two methods is in the way the
corn is cut off the cob., For cream-
istyle corn, the top of the kernel is
cut off and the rest is scraped, mak-
ing a thick, starchy mass which packs
densely into the can. Heat penetrates
slowly through such a mass, and of-
ten the corn at the center does not
get hot enough te kill the bacteria

cooking water. They should be cook-
ed with the skins unbroken, and with
at least little stubs of the tops left
on. Young beets are often cooked
and served with two or three inches
of the tops left on.

The really “fast color’” vegetables
are the yellow ones. Carrots, sweet-
potatoes, and yellow squash keep
their color however cooked. So do
such red vegetables, as tomatoes, red
peppers, and pimentos, which are in
fact colored by pigments belonging
to the same class as those found in
carrots—-called carotinoids.

Plums, ripe, luscious, quart basket . . . .10¢ §
Tomatoes, red ripe, perlb.. ... .......10¢ 8 R
Lemons, 300 size, full of juice, doz.....39¢ §

Lettuce, solid Iceberg, 2 for..........15¢ §

Cantaloupe, Jumbo size, each . .......10¢
Wax Beans, fresh stock, 21bs.. ... ... .25¢ &
White Grapes, 21lbs. for.............25¢ =
Oranges, perdozen ................18¢ §

New Potatoes, 10 lbs. for............33¢ B
Fancy Limes,each . .................2¢ E

The glove
you have
been wait-
ing for. A
good quality split cowhide with rub-
berized, Sanforized cuffs that will not
curl or wilt when wet. The Work Glove
of the hour,
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that causes spoilage. To process
cream-style corn properly requires,
for No. 2 cans 15 pounds steam pres-

sure, or a temperature of 250 degrees | EIGHT MILE GROVE

F. in the pressure canner for 70 LUTHERAN CHURCH

WORK SHOES minutes. For cream-style corn in - ~ E
glass jars, which are harder to heat 9:30 a. m. Sunday school. reat Western LUCKY U -
than tin, more time is needed and| 10:30 a. m. English services. SUGAR ss.lq Ginger Ale or -

the corn sometimes turns brown. This
does not affect the wholesomeness of ST. PAUL'S CHURCH NOTES
the corn, but it does affect the looks
and often the flavor. For the month of July, there will

For whole-grain corn, cut the ker-|be a change 1 nschedule for our ser-
nels off just as close to the cob as|vices.

100-1b. Bag ...... Lime Rickey
10 Ibs., 66¢ Large Bottles, 2 fo:'_.zsc

Navy Beans
Inglebrook Brand
Great Northern, 4 lbs_ lqc nglebrook Bran

Bond Brand i:l‘gznrcg:r_t:_s for 25‘:

$1.59

Shoes that can “take it.” . . . Bellows
tongue, Compo sole, good quality upper.
Built for wear and comfort. The cele-
brated and reliable “Star Brand” shoe.
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possible without getting the huls. Do a\-lnrniu.g \}‘t!l:ﬂltip‘ n: t'i:OO a.m. and | & Salad Dreasing c =
not serape the cob. All one teaspoon |church school at 9:15 a, m. Full Quart Jar Tomatoes 3 zsc :
of salt to each quart of corn, and|-- -- -_ Sunday, July 12 |® ~ "~ & " 7 =m0 No. 2 Cans____ for =
. half as much boiling water as corn by English service, 8:00 a. m. Queen Olives Sc
b4 weight. Heat to boiling and pack Church school, 9:00 a. m, I.arge FREL xSt st ote e Pens 3 zsc =
into the cans boiling hot. Put the d&w |m No. 2 Cans. .. for
Saturday Only cans into the steam pressure canner é M?dlum ?izo
at once, and process them at 10 OUTING IN COLORADO Ripe Olives 1sc Gr. Beans 3 29c
WORK SHIRT pounds pressure or 240 degrees F. _ = Pints, each - No. 2 Cans_ for
Another difference hetween the Mr. and Mrs. L. B. Egenberger of | = =
cream-style and whole-grain style 18| (hjs city with their son, Dr. Stuart|S '5?# A Coffee lqc ;Va;gi:m 3 for zqc
s art Ne Patterns the age of the corn for canning. For|gpgenberger and wife of Omaha, are|® & 0 —————=—=-=———=-—= o, — F
“‘ w whole-grain style use only tender,|.njoyving an outing in Colorado for|H ——
8c freshly gathered sweet corn, 3 or 4|ihe pevt two weeks. They stopped ‘-__ Corn Fed Shoulder 16c
New Deeptone Shades days younger than would be used for|en route at Lexington, Nebraska, to | BEEF ROAST, Ib. ..........ccievevvnnenn
cre‘:.;'l;:-ilyle c:’]"“' L £ visit with the W. R, Egenberger fam- |y Corn Fed Shoulder 1 zc
- : . atever the fruil or vegetable,)jjy and thence on to Denver where|S :
’ U ar . - = & » - - a9 -
We've just received a wide assortment of SHIRTS ||the first step in canning it to make|p,. Bgenbernsr will sttaib s deniadll EOEEFF ?'T;mib y B ...
: sure it is just ripe enough to be at . i 1 z rn Fe
featuring all the latest patterns, colors and collar St Bost But ot e SBLE bt s conference while the rest of the party LING B b 1°c
1 d th . s 2 5 §O TIPS IR S Ol ltake fn the many points of interest|q BOI EEE, Wi ccossveceantosvdnsis
styles and the price is truly economical. You’ll want ||the road to decay:; and that it I8|; yinat section of the west. B ek Bl
. lean and free from spots and blem- c
to st ' e zz
o stock up for a long time to come! Both regular i, Bud that @vervihand that b . SUMMER SAUSAGCGE, Ib.. . .. ....ivvinnnn..
h i » 3 =i
Blue and Gray and starchless collars. Styles for the more conserva- ::,uc e:n tore;erl}l knife, or spoon, or FFICES Armour’s Frankfurters, 2 lbs. for . .. .. 25¢
Chambray tive, also. : By B ettle, can or jar, used| py Clinton B. Dowart, M. D., 15(j§ ) T
{ :n plrepnri:gl tlhe food or canning it.|now opening his mew offices in the|= Minced Ham, fancy quality, Ib.. .. 2o s m
R ACKENIN. th such precautions all| gamer building and in a few days ex-|= » :
unnecessary causes of spoilage are|nects to take up the regular prac-|g Mrs. Tuc““e:;:frsogoor:g::mgodol:’er ]kl.l .. 1z%¢
=) -uled out, and we go on the more Suc-|tjce as a doctor of medicine and sur-|S o
’ cesstully from there. gery. Dr. Dorwart is a graduate of (8
oe n s - the college of medicine of Creighton S
Cooking Summer Vegetables, university and has served his intern-|8 e
The Largest Store In Cass County, Plattsmouth, Nebr. At this time of year there is every |ship in the Lord Lister hospital at|g
reason for doing as little cooking as|Omaha. = WE DELIVER—PHONE 42
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