Good Things for the Table---Offerings of the Market---Household Hinis

AN, at last uhey're hiere, Real straw-
cs, we mean. Not those near-
strawberries, torn away, alas, at too
green an age from their homes in
the ficlds of Florida, Alabama, Arkan-
sas and Missouri.
1 are real strawberries raised
i it here in Nebraska and they are
t “there” with the flavor. Um-m!
and tender they are, too. Thev're
#o plentiful that the price is low. The
strawberry plants haven't produced
gach s fine crop in many a year, Now
is the time to eat 'em. Eat while the
e.ting is good.

Other fruits are crowding into the
market, The vanguard of the peach
erop is here in some of the stores,
{ The fruit is not at the Leight of its
goodness, but it's peachies, anyway.

Apricots are g:nmg rather plenti-
ful and bigger than the carly ones of
B weeld ar two ago

Pluma are or hand, too. And our
old friends, the canteloupes, are on
hand in goodly numbers. They come

Fine Luscious Home Grown
Strawberries on the Market|

in from 'way down south, where the
fields of cotton grow.

You can make goosebe pies
with" gooseberries from California
that arfe just as nice as those you'll
get from Nebraska bushes a couple
jof months lence. The gooseberry,
being used in itu green, state, is just
as good when it comes from Califor-
nia as when it i plucked here at
home,

There are tom fine mulberries and
raspberries on hand, too. Big black
and white ox-heart cherries are here
in plenty.

egetables? VWhy, you can get al-
most everything. Nearly everythin
is growing right here at home an
comes in from the truck gardens
fresh every day.

Tomatoes can't be secured from
the home soil yet. In fact, just now
they are rather scarce. The Texas
crop is about ready to pour in upon
us, and within a few days tomatoes
will be plentifu’ and remain so the

rest of the summer.

e
¥ So many little luncheons are being

given for the favored girl who is soon

to be a bride that some of the readers
may welcome the following tempting

menu, especially prepared for such an,

occasion. This menn would be equally
serviceable for the hostess not havin
the honor of entertaining a brida
! MENU.
Crearf af Asparagus Boup
Tadiahes. Bread Bticks.
Brolled Breasts of Chicken.
Creamasd Freah Mushrooma
Buttsred New Potatoos.
Hawallan Salad. Rolls,
Frogan Btrawbarriss.
Chocolate With Whipped Cream
The supplies necessary to provide
) this menu for a luncheon party of
twalve would be as follows:
4 chioksans averaging 1% pounds sach,

Oliven.

Since only the chicken breasts are

used in the menu the remaining parta

i of the chicken may be saved for fu-

ture use. The meat can he made into

a tasty casserole dish, while the bones

and trimmings may be used in mak-
ing a broth or soup,

e splad is made as foliows: Place
on heart leaves of lettuce a piece of
Hawaiian pineapple, and owver it
cream cheese, well seasoned, and
forced through a potatamasher. Over
all, pour dressing made of one-half
a cup of olive oil, the juice of half
a lemon, one and one-hali teaspoon-
fuls of salt, gne-quarter téaspooniul
of pepper, one-half tea¥hnonful of
_paprila, and one-halfl cyp of cream,
! g:nen until stiff.

The froren strawberries make a
most delectable dessert, To prepare
them, wash, mash, and sweeten to
taste. Place in = freezer with the un-
beaten whites of six eggs and freeze.
Serve in glassés; garnish with™ witip-
ped cream and whole strawberries.

The details of layin% the table

ould be as follows: The service
plate at the center of each cover
should contain a napkin of generous
size folded square with an edge paral-
lel with the table edge, At the left
of the plate would be first the meat
fork, then the 'salad fork. TIndivid-
pal dishes for salt and pepper should
be placed above the two forks. An
individual dish for salted nuts may be
placed above the plate.

At the right of the plate would he
placed first the knife and outside of
this the boullon spoon. Abave the

¢ knife ahd-spoon may be two glasses,
one for water and one for apollinaris
or charged water. Attractive decora-
tion would be a bowl of pink and
wyite sweet peas with asparagus
vines trailing over the sides.

Luncheon for the Bride-To-Be

The asparagus soup would be ser-
ved in cups, and placed after guests
are sated. The chicken breast broil-
ed may be served on a platter, around
4 mound of creamed mushrooms. ii
served this way, the service plate and
boullon cup would be replaced by a
hot plate. One waitress counld pass
the chicken, and another follow with
the potatoes.

The salad, served on individual
plates, may replace the meat plate
After the salad plate is removed, the
table is cleared of all save bonbons,
salted nuts and water glasses. It is
crumbed and made ready for the des-
sert, which is served in glasses which
rest on doily-covered plates, a spoon
resting on the plate. Cakes, candies,
and nuts are pasted. Chocolate is
then served, and at the end finger-
bowls, filled with tepid water sprinkl-
ed with rose petals.—Laura Leonard
in Brooklyn Eagle.

SOMETHING T0 EAT TODAY

Chicken En Casserole.
Purchase a chicken about l-year-
old; dress as for baking, ilm in
casserole. Place around this one
good sized cup of finely chopped car-
rots, a small chopped turmip, about
three small onions cut up small, two
bay leaves, and two or three pieces
of celery. Pour in about three cups
of hot stock. Place cover and pot
in hot oven for an hour and a half.
Baste frequently and after in the oven
for half hour seasoa with salt and
pf.jfpu. When done, sufficient liquor
will remain to make rich brown
gravy,

Flaked Pineapples.

In tropical countries pineapple is
generally served in the half shell, an
easy way of handling the fruit Cut
off the top, split the pine in half
lengthwise and cut out the hard cen-
ter core, Then with a silver fork
shred out the fiber, leaving the trou-
blesome little eyes in the half skin,
the fiber can then be sweetened,
mixed with grated cocoanut, or flav-
ored with ‘grage juice to taste and re-
turned to the half shells for serving.

Delicacies In Cherry Season

. Baked Cherry lings.

Sift together one pint of ilour, one-
half te nful salt and one tea-
spoonful baking powder. Rub in one
tablespoonful shortening. Add sweet
milk enough to make a soft dough.
Roll out one-half inch thick, cut into
four-inch squares. Fill each square
with as many cherries as it will con-
tain and ?rin‘kle generously with
sugar. Fold the edges of the dump-
lings over and place them in a floured
pan. Bake one-hall hour and serve
with hard sauce. or with cream and

sugar.
Cherry Bread Pudding.
Butter slices of bread and place
them in a pudding dish "1 layers with
stewed cherries between. Bake for a
half hour and before taking from
the oven put over the top beaten
whites of two eggs. Brown slightly
and serve, Let stand one-half hour
and serve with plain eustard sauce.
Delicious Cherry Pie.
Wash and seed a quart . f cherries
Line a deep pie-plate with rich pastry.
Pour into the bottom of the pie one
well-beaten egg. Ower this sprinkle
one-half cupiul of granulated sugar
and two tablespoonsful of flour which
have been sifted together. Spread the
cherries in evenly and pour over the
top another half cupful of sugar, Cov-

er with a top crust and bake in a|

moderate oven. The eombination of
flour and egg in this recipe prevents,
in a great measure, the juice running
out as it usually does when pies are
made in th: ordinary way. The flavor
of the pie will also be greatly im-

proved.
Vinegar.

There are few drinks more refresh-
ing than that made from half an inch
of cherry vinegar in the bottom of a
tumbler into which ice water ' is

ured and stirred until the glass is
ull. To urepare this vinegar cover
any sour red cherries with good cider
vinegar in a wooden or earthen vessel.
Bruise and stir at .intervals for four
days. To every pint of strained Juu::
add one pound of sugar. Boil fitteen
minutes; skim, Keep in well-corked

bottles. o S
erry Roly-Poly.

Sift together two cupfuls of flour,
three teaspoonfuls baking powder an
one-half teaspoonful calt, rub in three
tablespoonfuls butter or other pre-
ferred shortening. Mix to a stiff
paste with one cupful milk. Roll out
to the thickness of one-fourth inch.
Have one pint of cherries stoned and
well drained. Sprinkle over the sur-
face of the crust and dredge lightl
with flour. Roll up like a jelly roll
and place in a scalded and floured
cloth. Steam for one and one-half
hours. “Then remove the puddinf to
a hot dish, and serve with the follow
ing sauce: Blend one tablespoonful of
butter with one tablespoonful of corn-
starch, then add three-fourths cupful
cherry juice, one-fourth cupful of boil-
ing water, two tablespoonfuls sugar
and o tiny dash of nutmeg. Stir and
boil for five minutes.

Cherry Salad.

Wipe chernes, remove stems and
stones and fill cavities with filbert nut
meats. Arrange in nests of lettuce
lcaves and garnish each nest with
tlree selected cherries, from which
neither stems nor stones have been
removed. Serve with cream mayon-

naise.
Frosted Cherries.

Cook one cupful of granulated
sugar, one tablespoonful corn syrup,
and one-half cupful cold water to-
gether until the mixture will form a
soft ball in water. Pour into a bowl
which has been moistaned sli.'htlldv
with cold water. When partly cold,
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Lincoln

Mason Jars with lacquered
caps, dozen pts., 40c; qts.,
#c; 1, gal, 65c,

With zine lids, doz. pts.,
d4c; qts., 48¢; 14 gal., 69¢.
Flour, 24-1b. sac¢k, Thrifty
Habits, 65c.

Cider Vinegar, gallon, 19¢
Pyramid Powder, 25¢ pkg.
18¢; be pkg., 4¢; 3 for 1
Lemons, big and juicy, per
dozen, 18¢.

Macaroni or Spaghetti,
10c pkg., 8 for 19¢; ea., 7c
Olive Oil—Pompeian, qt.,
79¢; pint, 42¢; 15 pt., 22¢.

You Have the Gomfortabls Foeling That You Buy Right When You Trade at the

BASKET STORES

Toilet Paper

Silk Tissue, 10¢ roll.

1,000 sheets, Be. .

Reo Crepe, 2 rolls, 5c.
Venetian White Crepe—
8-0z. roll, 5¢; 3 for 13¢c.
Tip, fancy crepe, 7-0z. roll

for 6c.
Northern Light silk tissue,
1,500 sheets, roll, each, 7¢;
3 for 19¢.
Salt—Fine table,”3-pound
, 3¢; b-1b. bag, 5¢; 14-
13¢. B b,

b, ]
Yecs 501, bbl., $1 47.

About July 1st we will move general offices to 9th and Dodge Sts., where we
have rented a warehouse on track, with an option for more floor space.

Phone Tyler 440 for the phone number or address of the store nearest you.

Omah

necoln
Cedar Qil Polish—$1 size,
60c; 50c size,30¢; 25¢ size,
15¢c.

Rex Lye, can, 7¢; 3 for 19¢

!’inugle, Princess brand
is extra fancy Aquality—
probably nothing better
packed, No. 214-Ib. ecan,
sliced, 19¢; No. 2 size can,
15¢; 8 for 43e.

Cheese — Wisconsin Yel-
low Cream, Ib., 20c.

Bottle Milk, 7c.

Corn'Syrup, 10-1b. can, 37¢
B-lb., 19¢; 2-1b, can, 9¢.

maha
Couneil Bluffs
Li

stir and work until the syrup changes
into a white, creamy mass. Cover the
bowl with & damp cloth and let set
for an hour or more. When wanted
for use, set the bowl in a pan of hot
water until it becomes coftened. Stir
occasionally while melting. Color pink
with vegetable coloring and flavor
with rose.

Dip into the fondant large, sweet
cherries, which have been carefully
washed and dried on the stems. Dip
the cherries and lay on waxed paper
until the candy hardens.

and Peanut Salad

Select and seed large sweet cherries
and insert in each seed cavity a
blanched peanut. Place on lettuce
leaves and cover with boiled mayon-
naise, Sprinkle the top liberally with
ground neanuts,

Cherry Sponge.

Place in a buttered pudding mold
layers of sponge cake and sweet cher-
ries, using the cherries sparingly.
Make a costard, using one quart of
milk, one-hall cupful sugar and four
beaten eggs. FPour this over the cake
and cherries. Place the pudding dish
in m pan of hot water and steam three-
quarters of an hour. Serve with lemon

sauce.
Cherry Cup.

Seed one quart of sweet cherries.
Put one pineapple through the food
chopper. Combine the fruits with
one-hali  cupful sugar and chill
When really to serve, pour over the
fruit one-fourth cupful lemon juice
and one-half cupful orange juice
mixed with one-hali cu?lu sugar.
Serve in small glasses. Walnut meats
and marshmallows may be added; or
cream, sweetened and whipped until
stiff, may be heaped on top.

Cherry Puifs.

Sift together one pint of flour, two
teaspoonfuls bakinf powder, and one-
half reaspoonful of salt. Into three.
fourths cupinl sweet cream beat two |
eggs. Combine the mixture, adding
enough cream to make a stiff batter.
Into well greased cups put a spoonful
of the batter, then a spoonful of un-
cooked, seeded cherries, Put another
spoonful of batter in the cup. Set the
cups in a pan of hot water and bake in

—

SKINNER:

THE HIGHEST QUALITY

MACARONI

36 PAGE MECIPE BOOK FRER
BKINNER MFG. CO., OMAHA, U.8.A,
LARGEST MACARONI PACTORY IN ANERICA |

16 Pounds for. . .SI.O‘I'J
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'ISI‘I“'I‘I!“:‘. granulated "
L3 L] e
e cory sarch, tld- watap stareh” Fow
[ hy 0 eooos,
Gibaon lish, Wyundotis borax, fruit
coloring, ma| var, s, BOAD,
soap powder, siove pollah, rice, pow.
der, celery mall, eocosnut, walt, v
mucronets, spaghettl, furniture
All pald st lar price. Sugar seld with
§1.00 order, other goods,
Dw#ln 2444.
MOYUNE TEA CO.

oven until cooked. Serve with any
liquid sauce.
Preserved Cherries,

Stone the cherries and carefally
save all the juice. Put into a granite
reserving  kettle, allowing three-
ourths pound o. sugar to each pound
of fruit, and let stand over night. In
the moming place over the fire and
boil gently, skimming oceasionally un-

small jars and seal. Keep in a dry
dark closet.

Cherry Shortcake.

Sift tovther one quart of flour, one
teaspoonful of salt, and twe hus{ing
teaspoonfuls of baking powder, Ru
two tablespdonfuls of butter into the
mixture, add one lgint of milk
stir into a smooth dough just soft
enough to handle. Divide in half and
roll out to the size of a breakiast
gl:;e: lay on a greased baking tin and

e in a hot oven twenty minutes.
Separate the cakes without cutting
and spread sweetened cherries be-
tween. Garnith the top layer with the
fruit, dust with powdered sugar, and
serve with cream.—Mother's Maga-

 Stunmer Salads

The most generally satisfactory
dressing for a green salad is what is
called & French dressiag, made of salt,
white pepper, oil and vinegar, the pro-
pogtions of ail and vinegar being three
parts oil to one of vinegar, This can
be viried Ly using tarragon vinegar,

or mixing a little dry mustard in the
dressing, or the crushed yellow of a

til the fruit looks clear. Put into]

hard boiled egg. This dressing should
be made at the llhlei‘junt before serv
m% the salad, which should be in a
sutficiently large bowl to allow of
tossing and turning.

Salads in which vegetables, cold
meat, fish, ete, are introduced should
he dressed some time before sewin'
iand left to what is ¢:lled “marinate
in the dressing until it is partly ab-
sorbed.

Heavier dressings, like mayonnaise
or sauce tartare, are generally used
with salads of this sort at the moment
ol serving, although the flavor of the
salad wilfb« improved if it has been
previously "marinated” in the French
dressing.

Mayonnaise.

Have all the ingredients very cold;
chill the soup digh in which you make
the dressing and work in a cool place,
Put a raw egg yolk in dish, add one- !
third teaspoon of salt, white or dash |
of cayenne pepper, work well to-
gether and then add, drop by drop,
olive oil, stirring rapidly and steadily
until the mixture is thick, During this

rocess a few diops of vinegar or
emon juice should be stirred into the
mixture,

If you wish to soften the oil flavor,
add a little whipped cream to this at
the end of the operation. This is espe-
cially recommended if yor wish to use
the dressing for a rich salad.

Egg and Potato Salad.

Cut cold boiled potatoes into half-
inch slices and these slices into cuhes,
enough to make two cupfuls. Slice
three hard boiled eggs and add to this,
Cut up center of onion with a little
chopped cucumber %:kie rnd parsley,
sprinkle over this, Use Frmcg dress-
ing and serve on crisp lettuce leaves,

Rich Milk, Malted grain extract in powder. | The Original Food-Drink for all ages.

For Infants, Invalids and growing children. | More nourishing than tes, coffes, atc.

Pure mutrition,apbullding the whole body, | In the home, orat Hotels and Cafes.

Invigorstes nursing mothers, and the aged, | Substitutes com YOU Bame Prics
\
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Products on the Market Today

Three of the Finest

#1 We have increased

Loecal Sales Agents.

408 Nerth 1oph St

i our business 50 per
i’ cent in:ll::h:tth;u
months. Why
WE THANK OUR PATRONS Quality! Quantity!
for their patron-

e, which proves | < %2 > [ Increase
by et | @ AN @ £y 0y Space.
manufacture the
best Spaghettl, Elbow Macareni and Macaroni sold We are compelled
in Omaha. to [ncresase our

floor space so we

Omaha Macaroni Co. 5y > e

Phone Doug. 3711.

Better M

Better W uscle;

cream, or with fresh fruits.
Made at Niagara Falls, N.Y.

she is PRACTIC-
ECONOMY by

Bhe knows

oy oo

we

-hm- her HIGHEST

U, GROCERIES at
BOTTOM PRICES.

us balp you practi
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e
omy also—send us a trial
today.

Don't put
in person and be convinced.

ROSENBLUM'S

Better Croceries for Laws

808 N. 16th Se
All Phouss, Douglas 8282,
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Call Tyler 1000

If You Want to The Bee =
-hhwu-hgn:md :

With The Bee

ing orders. J

Watch the Swapper’s Column

You will get some mighty
fine chances to trade if you
read this column regularly

It only costs 25¢ to cover set-up
cost of 'your ad and 3c per answer
--and the ad runs for one week

-

| If you don't find something
offered that you want, put
ui a little ad of your own

Call Ty

Phone in your ad NOW!

ler 1000

#




