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times before they reached the re-
tailers.

“l would state that 50 to 60 cents
per bushel to the grower yiclds a rea-
Wh W Kn sunuahltr{wmﬂl." stated Mr. Snowden,

rs. Bennett stated that she would
y? ome,n OW not _uhécni1 too :_nuchb if ljh: lgruwer
X received the profits, but she has ob-

The Omaha Consumers’ league, jected, does object and will object,
Mrs. Vernon C. Bennett presiding, |against the middleman reaping large
yesterday afternoon in the city council | Profits which the ultimate consumers

* ; must pay, She depounced the “system.”
chamber learned from E. P. Snowden | Mr, !'{nomitﬂ related that three

that there is no shortage of putlloﬂ-‘w:eks ago while in Marsland, Ncb,,

in Nebraska at this time. |he saw one cellar which contained
Asked why spuds ace in the H. C.|25,000 bushels of potatoes,

of L. class, he explained that lllll.l-}' “There are as many potatoes in

Spuds Short? No.
Prices High? Yes.

sual speculation last fall brought|storage in Nebraska at this time as
abont the existing high prices, He|'there are at normal times,”
said potatoes were sold four and five | speaker,

SUNDAY DESSERT

For this week the Sunday Special is a
combination of plain, simple ingredienta
—Coffee Ice Cream with chopped Burnt
Almonds—named LINCOLN'S FAVOR-
ITE, in memory of “America’s Man of
Sorrows.” You'll thoroughly enjoy it.
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Winter Jams and
Marmalades

At first thought the winter season
and jam-making seem quite incompat-
ible terms; for the preserving season
is particularly the late summer and
early fall. On second thoughts, how-
we can recall certain recipes that
call for fruits which are at their best
and cheapest at this time of year. |

| came across an interesting impression | Women more con
|nf preserving recently—an impression | it keeps the hands busy enough so

which is probably far truer in the
February season of cold than in the

| lingering and tiring heat of Septem-

ber and October:
“Indeed, the preserving seasom is a

i kind of poetic bypath, enticing us from

the housckeeper's daily routine, We
gladly leave our well-trodden ways of
menns and mending, calls and enter-
taining, for the rainbow-hued, fragrant
tasks. Qur*bypath is aesthetic, rather
than utilitarian. Like the peaceful
lanes where wild grapes grow, it
leads us out of the prosy region of
foregone conclusions into that of ex;
periment and adventure. Preserving
18 always an experiment, and keeps
the charm of novelty no matter how

many well-filled shelves we have to|

our credit each season; for there is
time between two summers to forge
a good deal about the behavior o
frota.

“The bypath takes us away from the

.| world into the solitude of the kitchen,
made orderly and vacant for our en- |

~ Domestic Stience Department

« Central High Jckool + «
Tquantity which just a few picces of!

jon. | fruit make. |
Co-Opm’_lhﬂ'l ! ORANGE MARMALADE.
|| Readers are cordially invited_ to i e |
ask Miss Gross any questions | ;uranges Cll ater I
about household economy upon || 2 iemonn Bugar A % ]
which she may possibly give help- Wash ann slice fruit very thin with-
ful advice; they are also invited to | ont peeling. Discard thick ends and |
give suggestions from their expe. | cceds. To each pound of sliced fruit |
rience t may be helpful to ||add three pints of cold water and let |
others meeting the same problems. || stand twenty-four hours. Then boil |
|!'ot!_\'-ﬁ\'c minutes hara, counting time |
| ) ; from beginring of boiling  Let stand
| terprise. | know of no occupation of twenty-four hours again. Weigh and |
ducive to reflection; i add pourd for })m!mf of sugar. Adi |
I lemon juice if fruit is not r‘.ufﬁcmmlv:
1" Ives idle, | ATt Boil as above. Pour into steril- |
|that we cannot call ourselves wdle. fnq glasses and seal wtih paraffin. |
| but not so busy that there are no good | Stir occasionally during first boiling,
level stretches of waiting and musing. | and more frequently during the sec-
We stir and skim and strain, enter-|ond boiling, as material is apt to
tained meanwhile by the troop of lit-| hyrn,
tle, unrelated thoughts that dance un-|

GRAPEFRUIT MARMALADE.

bidden throngh minds at ease. When § orange Cold water
He e
at length we emerge from our secular J:‘;:’lm" Toxa

retreat, it is with ideas refreshed.
opinions readjusted, provision made
for the future, and fruit-stained hands
| that are rather a cause of pride than |
otherwise.”
. If one follows “the poetic h)-p:uh"| W15 1o rhubRrb
now, it leads direct to marmalades. 1| b oranges—Juice oniy,
rrcsumc these delicacies are of Eng-| Friod rind of three
i

yaf * f them
sh origin, for one uuc(:nstt_ou!_i'ly as- "wuh_ peel and cut rhubarb into
sociates the words “English” and

x E ¥ two-inch lengths. Put all ingredients
marmalade.” To eke out the summer together and let stand twenty-four
supply of jams and jellies which may | oues Boil one and one-half hours,
run low, or to find an all-year-round

wour into sterilized glasses and seal
place on the table, there is no finer I # I

3 . with paraffin.
delicacy. Some people prefer 2| {piicoT AND APPLE MARMALADE.
straight orange marmalade, the recipe ||\ oioa aoricots 2% o sugar
for which is given first, while others || qi apple sauce Jules 6f one orange
insiat that the right tang can only be| Wash apricots thoroughly, cover
obtained from a marmalade contain-|with hot water and soak overnight.
ing grapefruit. A nice thing about

out | Make a quart of smooth apple sauce,
any marmalade recipe is the amazing ' Rub the softened apricots through a

Proceed as with orange marmalade.
Will make eight to ten glasses.

A very casy marmalade to make in
the spring is the following:

RHUBAREB MARMALADE,
ity ibw, UgAT
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“

nourishment than beef”
Walter Baker & Co. Ltd.

ESTABLISHED 1780

¥ - For either brain or

muscle
Bakers Cocoa

1S reﬁeshing.
a contains more
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THE BASK

the high-priced credit "free hﬂﬂry"l (so-called) system and take advan-

KET STORES

_| housewiie 1o use

Lam L die B

Lordly Potato

Steps High

On Bounteous Market

* Almost any kind of vegetables that
are usually on the menu at this period
of the year is now on the Omaha mar-
kets at fairly reasonable prices with
the single and sole exception of the
lordly potato, which continues its
aviation up among the clonds of
price without the slightest sign of
volplaning to the ground anywhere
in the near future,

Potatoes still stick around 60 cents
a peck and the market men, don't
care whether you buy them or not
for, they say, at that price there is
praclirafl,\' no profit in them at all

Recent frosts in the south have also
cut down the supply of early spring
vegetables which usually begmn to ap-
pear in this part of the world at this
time of the year. Frosts extended
down through the north half of Flon-
da and nipped the garden truck quite
seriously.

| Some things, however, were re-
ceived here hefore this blight. Among
them are very nice green string beans,

Tomatoes, very nice ones, are also
on hand from the Florida gardens.
Their price is around 25 cents a
pound. .

New potatoes sell now at 10 cents
a pound.

Very fine cclery is on the Omaha
market, crisp and tender and fresh,
It comes from California and from
| Colorado and sells for 5, 10 and 13
cents a stalk. Strawberries are 45
cents a box.

Fancy apples from the west are
about the same, selling at 50 cents a
peck and upward,

One of the novelties in the way of
fruit is the red banana, which comes
from South America and sells now at
| 40 cents a dozen,

sieve to remove fihers and stir the
pulp, the sauce, sugar and orange juice

| thoroughly together. Cook very slow-

ly with ashestor under the kettle to
prevent scorching.  About forty-five
minutes will be required. Pour into
sterilized glasses and seal with paraf-
fim,

CHANBEERY MABRMALADE

2 1ba. cranberries, 1% ¢ mizel spices
1% Iba. brown suiar, (cloves, glnger and
% b sioned raimine,  cinsaman)

Jules 1 orange. s c vinegar

Pick over berries and wash, then
add other ingredients and bring to a

! slow boil. Cook slowly ull thick,
about forty-five minotes. Pour into
sterilized glasses and seal.
FIG JAM.
3 Ibe "dried ge, steamed, then welighed.

T Ibs. sugar.

Rind and Jules of two lemons

Steam the figs till they swell, then
cut into quarters. Weigh the fruoit
after steaming, not before. Add
sugar, lemon juice and lemon rind,
Simamer the fruit and lemon together
with just a little water to prevent

burning, stirring very frequently.
Cook till thick.
DATE JAM.
2 I, dates, stoned, 1% ¢ ool waler,
1 Ib. wugar

Jules and rind one lomon (mors If de-
wired).

Simmer the dates in the water for
ten minutes, then put in the sugar,
lemon juice ‘and rind. Bring to a
slow boil and cook slowly, with con-
stant stirring, till thick

Hominy
Our hearty forefathers delighted in
hominy as a breakfast dish. Owr
foremothers, therefore, went to great
pains to prepare it. This #ime con-

suming preliminary stage is now done |

by the commercial producer. A New
England cook book of 100 years ago
says that fried hominy is a favorite
breakfast dish and is also served with
meat in place of vegetables,

Bulk lve hominy is a common prod-
uct in New England markets. The
canned hominy of a reliable brand
is perfectly cooked, ready for the
lier ingenuity in
g and serving. .

+

Trade at the Washington Market

OUR MOTTO IS: HIGHEST QUALITY, A SQUARE
DEAL AND LOW Plllﬁ

The commercial producer’s part in
preparing this wholesome winter food
begins by szelecting the country best
adapted to raising the corn used. The
selected white Indian corn is cleaned
by being run through large blowing
machines. It is then put in open

our contents of a can of wood lye
hominy into & colander and rinse
thoroughly:
Thoroughly heated and seasoned
| serve with milk and sugar as cereal,
Fry three slices of+bacon, erisp; re-
| move from pan and add two cups of

- | canned hominy. Season and let brown,

| Dice the crisped bacon and mix with
| the hominy just before serving. Serve
| hot as the main breakfast dish,

| Prepare the same to serve in place
of potatoes, only cook more bacon or
ham, and serve by placing the fried
hominy in the center of the dish, ar-
ranging the meat around the mound
thus mades

The hominy may be heated through,
drained and put to cool, then sliced
and fried as you would mush.

A delicious way is to put the hominy
through the foot chnqpcr. Mix it with
one-fourth as much flour, season well

|an|i make into patties. Fry or saute.
You then have a splendid dish to serve
iin place of potataes at any meal or as
|a pancake dish for breakfast with
Jelly or syrup, or as the main dish for
| luncheon.

The ground hominy is splendid in
soup.

Heated in'a well seasoned white
sauce, hominy makes a highly nutri-
tious wegetable dish., This may be
nicely varied by substituting tomato

puree.
Use hominy en. casserole with
cheese and green peppers. Line the

casserole with a thin layer of hom-
iny, Sprinkle over it grated cheese
and add a few shreds of sweet green
pepper.  Repeat until dish is filled.
Cover the top with crumbs. Add a

most dry,

A tasty casserole dish is also made
by using left-over pieces of ham or
bacon and tcmato puree,

Rinse and heat canned hominy. Put
hominy in a baking dish, sprinkle it
well with grated cheese and moisten
with melted butter.
oven long enough to melt the cheese,
This is delicions served with hot
baked ham or with any cold nicaj.

Company Desserts.

The dessert for the “company™
luncheon or dinner does not neces-
sarily need to be elaborate. There
are many simple sweets just as de-
licious and attractive as the more
pretentions ones,

If the hostess has no assistant she
should choose a dessert that may Dbe

cupiul of milk and let bake until al-

Leave in the |,

ERIES u i repared some hours beforehand. In
Fresh Laaf | “ﬁ;? .......... Beat Granulated Sugar, 14 Iba., for §1.00 [ | kettles and cooked forty-five minutes .Eclelclng the dessert she must also
L ATe F‘r::h Dreaned Bpring Chickens, per ?b.e gll'l Brands Cresmery Butier, 1b..-.m in a solution of water and wood lye. | jake into consideration the rest of
e S N e e R Eﬂ&i—ﬁm“ - m"m. sl Tl 25 || Our ancestors often used to add sim-| the menu,
Ay DOr I, Wiaebsansnsssnsssn ...18%¢ | Kamo Tomatoes, regular 20c selier. per J| DIy a sack of wood ashes, After| The prudent housewife knows how
TiNe Extea F Lamb Hindauariers, can, ot v cooking, the corn is run through cy- (1o supplement a scanty meat or fish
ngk . clones where the bulk is removed by | course with a hearty dessert, such as
20 Red Alasks Selmon, flat cans, can..l2c be;lmg. and any undesirable black|a steamed pmldmg; but if the first
e De; ::"‘:““"’ Peaches or ‘“’“"‘""'m_: points by washing. The sced at one | courses consist of nutritious soups,
ﬁ Lt Lattnon R butsbos 1oa . end of the kernel is black but is rich | hearty meats and vegetables, the des-
i Exirs Sweet Oranges, dosen. in fat, so should not be removed. | sert may be an ice, or gelatin dessert, i
20c . _ To make a perfect product the corn|or something equally light. )
9 Wishburn-Croaby’s is twice more put into open kettles| 1t is all the guests will care to eat.
-+ w2t Flour, per maek...... and cooked forty to fifty-five min-| The dessert should be a contrast. If
i e TouE buas o do :lt;:i;;sg::su;:ls};;i:;l;n:}kt)i‘;oi::;ugll:lrg;;i ﬂ:c rr':en:_ llzas mmlpr:seﬂ‘a number of )
s J 5 = ) ' s = m | starchy dishes, such as rice or maca- a
beat %‘i‘m CUI‘%‘?‘?&?*H 3’*‘&:‘*?‘5‘,‘}‘. lﬂw" PRE LR : this third cooking and washing it |roni, do not serve a cornstarch des- f
40¢ SUGAR CURED HAMS, PER LB.......... SN CRSA Y goes through the automatic filling | sert; or if certain fruit have been
a8e EWIFT'S PREMIUM OR uon.::bl.'sl:\?muym BACON, PER LB......., machine into the cans. After the cans | used as an appetizer or salad, do not
o !
|

are sealed they have a final cooking | repeat the same froit in the dessert.
of seventy minutes.
Government bulletin

SCHEDULE
All orders south to Martha and west to (6th SL leave every day wt D:30 A,

Armour's Butterine takes the place
All orders north to Ames Ave. and weat to £6th St leave every day at 2 P,

of good butter. ORANGYE DESERT.

M.
M. -
No, 298, on |1 smail sweet

timted, highest grade, Ib, .. .. Orders must be in & half hour before delivery leaves. b ! leti i " 1T, Iemon Jules
R‘ -N.:l" ll:.liu: grade, E ..... ﬁ Write for our monthly price list. Mail orders promptly attended to. § | the “Food Value of Corn” says: "To |/ erunEds 2T pugar
Cash lhii'l..'l I'h"lfnh ......... F0e be properly cooked. though. soft, i ;“l‘:l:;:d daten Whipped v..relm, "

should retain ' its distinct form, as is|
| the case with well cooked rice."
To make any of the following dishes

THE WASHINGTON MARKET

The mest axnitary and np-to-date grocery asd meat market in the middle t
Phone Tyler 470 connects all departments. 1407 Douglas St, Omaba, Neb

Peel the oranges careiplly so as
not to break them and Ee sure to
take off the outer white skin, Divide
carefully into sections and arrange
around the sides of sherbet glasses,

o M.eionsns . 2B

ERREsGl

Stare Onts

|

l-c'- Breakiast Foed, pky...Z3e | five or six segments to each glass.
E*.-l-::hlmhl: Cut. the dates in pieces, peel the-
ih an SRR SIE AT e vN T bananas, cut in dice, mix with the

sugar, lemon juice and dates and pile
in between the orange sections. Top
with cream, sweectened and whipped
to a froth.

CALLA LILY CHEAM.
1 o ground almond Y% e fonr

& e GRRLEor Whale Yot P 37¢

2 e aweetened
oot up & petit We will stere In where encugh peti. :m.“ hippad
.':lo-&- Baskn mw 108 North Street. 1 :"‘;ruu'r\ ragar \i.r_ ;il:irrmud
. sonshls Distance. Swmaller Orders for Bc. 1 T. molanses pinsople

‘wur Pay Chock Will Go Farther If You Trade With Us

SMOKED IN OMAHA

OIS

*The Ham
What Am”

Beat egg yolks, mix in sugar, add
' molasses and fold in stifly beaten
| egg-whites, almonds and flour. Roll
|out thin and cut in squares, which

are then rolled into cone shapes, [f |
| the batter is not thick enough, add N
| more flour to handle easily, When i
| baked and cold fill with  whipped
| cream into which has been stirred the
[ﬁnely chopped pineapples. Garnish | :
with whipped eream put through a
ricer, and crystallized Aowers.
| BOUTHERN AIFLE BISOULT,
11 pint HEht bread Graham or whole
| wponge whea! Hour
% o molumass 1% v chopped apples
1 T, whortening Nrown wugar

Add molasses and shortening to
» bread sponge and sufficient Gra-
| ham of whole-wheat flour *0 make a

il Make Macaroni for the
'Millions aad | am Verl
farGenlnr Tow T Moko 1t

My Signatare

{soft doogh, : Beat i Iy, add
ataadmay et?:alkme is now ﬁ.nﬂ:g en o d"‘&"""“liﬁplef':ﬁd nix well.". Ths. posics :
w s"ﬂ&“ m» hkh should be either russets or greenings.

the flavor and Ask For and Get

Put into maffin pans, sprinkle with
hrown sugar and let stand until very

L r - by

e b st Bongrs || bound I convenient ERS B xR
. : " |

Wiy o6 pariiah food prodacts i, Sake 0% form for use in your kitchen will be KINN 51.,.“‘,,.?;‘:’”'“ “2}.::‘:" S

40 mailed FREE if you send your name and Macaroni Products :‘.;".;:.';‘ﬁ utaln mmi::’m trytng

“HOUI COII’AN\’ L:r:':::’t-; e (:!:I.:I':cd %::‘I:r 1

ROBY. BUDATZ, Mir., 14th & Jones Sts. Boautiful Book Free it ot aealk e GEabH .

v. gt 1 Smbe TR ol de i | |

Skinner Manufacturing Co.

|a ring of the cut cabbage. Chop the
|part removed very fine and boil fif-

Omaha, U. §. A.
L Ioeatfl .|t inutes: drain; add ham, bread
Largest Macarosi Factory in America | crumbs, well besten cggs, buticr and

s — | salt and pepper to taste. Form into
ASK FOR and GET

little balls, roll in bread crumbs, then
HORLICK’S

in egg and again in crumbs. Fry in
THE ORIGINAL

smoking fat until a golden brown.
Serve hot in “bt“fe shell with peas
and little balls of mashed potato L
rolled m chopped parsley.—Mothers' \

M ine. :
HALTED "II—K :.‘—lf::,{:fu!. T.—tablespoonful, L
Lheap Substitutes cost YOU same pries | teaspooniul

L



