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PIG PORK LOINS, LB............. cieean .. 18%c
FRESH DRESSED CHICKENS LB, .2 e 18%

Extrn Lean Breakfmst Bacon, [b. 28%5e
Sugar Cured Hacon, J28te

& | SPECIALS
. From B ta 0 p. m—Country Sausage,
per b, at e

From 0 to 10 p., m.—Pork Chops, lb., 18

Deliveries made to all parts of the city.
Mail orders fillad at thesa prices.

; |-J' .

THE PUBLIC MARKET

Douglas 2703, 1610 Harney Street.

{ than

CHOICE FOREQUARTERS LAMB, LB. .. .. 14%¢
FRESH DRESSED CHICKENS, LB...... oo 18%c
PlG PORK LOINS B st oiaraleisiniee .18"_’/3c
17¢ Suiear Cared Hams, Ib, . . A%e
(| By Ve Pl erom, B 2R

12le SPECIALS
g S e

I. 4] i Delivaries made to all parts of the city.

Mall orders filled at thess pricas.

THE EMPRESS MARKET

Douglas 230, 113 South 16th St

SPECIAL FOR SATURDAY AT THE WASHINGTON MARKET

MEATS Jnvn Colfes, ,auulurlr Ahe, n[-rcia} per

fancy Lami'n !||m|r:|:urlﬂ'2 JrrI|InJ~:i "I"n.ln i ek . 52;!:(.
Yellow Freeatone Dried }'rnrhn‘., pe-

einl, per Ih, . ioiiie -loe

Imn-hrd Hultana Rusting, IIDM|I| por

IS THE Siailve .o 16e

Guuer Kraut, in balk, per b Bu

Htrictly Presh Country Eguw, o

2.,
Ib,

Al Prands Creamery Hutte ué.
Yeealh Uountry Butter, per b, .. .. .40c
Hpen il for Saturdsy only—3 phas, of

1]|n:u Cruelonrs, reguinr | bc apllor,

e
l'RLTITS AND ' VEGETABLES
Navel Swest Oranges, oz, . 18c-25c

e Hamburiter, Th.
war Cired Hreak fn-! N J|
JAThe

= = = T Thin Skinned e, dos {3

nly Bupy” Bifed” Resuiae” Ham Latee Grage Fruil, e x

- fatran Fancy Celery, huneh. s -BC

? full ‘"'h' °;l' :’::}:lh :‘Irhnvousr "'Ing Largn Bunches Hadiphes, 3 for. ..., 00

fixtrn lorge flos Rhsds Large bunchen Rhubarb, bunch.. B

GROCERIES J 0 bunches. .. ... 35c

w 5 Bésns, T eann, 2 - "

SR e K - 10e

Good Bire In: snd Ilum 2 “ennt . 28¢ ?, 1 K K d. . 10w

Tea Sltiingn, two 1-0h. plEn. 25¢ ¥ fitm | 15
SPECIALS IN OUR ICf. CRE OR

WASHINGTON SPECIAL ealuve vessiBe

fco Croam Sodas and Sundnon—ALWAYS T e

AND SANITARY OROCIRY
THE AMIDDLE WEST »

| Home Geonomics ﬂepartment

~ Domestic Stience Department

Gdited bf Irma H.

Making of Sandwiches

A sandwich may ratge from
daintiest and most tempting of foads
to a hopelessly unappetizing arrange-
pmient. It all depends on the person
rhsponsible for the sandwich, Skill
i very casily acquired, but more
skill is required patience, for
|Iry as you \u]l sandwich making is
A “puttering” job. When you pay
| 1he exorbitant tea room price for a
| two-by-four square, you are paying
not so much for the food as for the
lebor used to dress it up. And back
of the labor yon are pas ing for the
,mgcnu ty which plans ail the com-
[T s and garnis ||;y~ To be

good, a sandwich must do more than
tempr by its appearance. It must
taste good, lts flavor is largely de-

nendent on the filling. Pecause the
lilling is relatively small in amount, it
hould be highly favored,

To muke sandwiches, use bread a
day nld, If by some chance you must
fuse fresh bread, the only poasibility
jor daintiness is to cut the finished
sandwiches into very small shapes;
fur it is nearly impossible to cut fresh
bread thin, Bread should nat be cut
more than one-fourth inch thick: less
is hetter.
| To Butter the Bread—1Unless the
butter is rather soft, cream it as for
cake making. If one person is mak-
mg the sandwiches it is more satis-
factory to butter the loaf of bread,
then cut off a slice of hread, and so
on. 1f two people are working to-
gether it may be more economical
af time for ona to cut and the other
to butter, The bread should be thinly
spread with the butter,

To Fill the Sandwichbs—Almost
any sandwich is improved by using a
lettuce leal dn one plece of bread,
The lettuce improves the appesrarice
and helps the sandwich to keep moist.
The butter should be spread clear to
the edpes of the bread, for what 1s
more unsatisfactory than a sand-
wich filled only in the middlez In
tact, I once heard the advice of a
suecessful tea room manager to the
effect that if one was short of filling.
| scant the middle, for people never
would @uspect w lack there, while
they wduld be disappointed with plain
clges,

To Make the Sandwiches—Press

LIVE BETTER FOR LESS

AMERICA AMERICA

Wil teet America let nomical buying. Buy
nur.l-:;r‘:::."n th.:"lliuh:t S‘::rr-. where natﬂlﬂn:' is sold at reduced prices,
for the expross purpose of saving YOU money. eds of (amilies are taking
advantage of 11, are you?

SUGAR—Yes, wo atill have SUGAR, and
have more soming, Sold over 2,000 bags

ORANGES are batter than ever.. It will
r'n yon to buy & uu—th-;ohnp fine,

—200,000 pounds—this wenk. rices from.....oveions $3.30 o
128 ll-ll. afe. 150 slee, 30De,
TIF FLOUR | 170 eise, 25c. 218 alze, 20c
l"u- making the most delicious bread, || Salt, Fine Table, Sc sack, 4e; 10c wack,
and pastries, You will want Oe; B0c oark, . .cccinsinnannen relTe

'I’ll’. There in no better flour milled.
Blb, mack, 40« 24:1h, nack, $1.49;
48-1h, sack, $2.94

CLEANING MATERIAL
12-qt. Galvanized Pall..
Mw Sticks, al....-.
Heads, at....
r Ol Mn‘p. Amarican |J"|'
" "“’-“n Codar OIl Mop, - American Gl
it o i brana, 0 | 0K, Bream _the Slors. e
weel Soapy lhe Ivery, ar £
Coconnut Oll, Pumics or Tar Soap,

ssassssnass s ddl
oo 13
aen e
+ e
. .BBE
. The

(Al flour 3¢ mack lean in B-sack lots)
Econommy, an excellent health

AN
Cash

B T o e o 'y de
Olfva Cres p. bar, Bc; 3 for..22¢
Ammonis, large bottla, . 0. .onts e
Non-Aml, powd. or bar, 9¢; 3 for, . 2S¢

Tn 2-Ib. cans,
Thril'ly' "n 1, Chloride Lime, can ansesiie
23¢ | Pyramid "’nizlu[ Powdsr, 28¢ sise | 10c
GBH Dust, Washing Pawder, 26c alze, 21c
e P Wuhh( P--du. Bc ull( de

fu..m. e e

Tea, per Ih.
Y Ib. Obc;
+ 05

or Japan mmnlund
Lipton's Tea, 2§ Ib, I!f-:

1 Masnaseargsanisn
Kato Syrip, durl, 8 Ihs., 30¢1 10 Tha. MEAT DEPARTMENT
hrn-Sr "ll"“ 13 Ibl.-”r 10 Ihs. . Our Sanitary Markets are the home
-:nlcunl ene, 8¢ RiB0. 00 dlan llc ] of cleanliness and sanitation. Al
Sh ed Wheat, 30c phg. ... sa:122 | | meats are governmwnt Inspecied and
National Carn Flakes, 8c; 3 for, ... 16c 1

rtn nlity b i! hest obtainable,

bele,
EAT MORE RICE . el
Bast Jap, 10c grade, 4 Ibe, ,0....

PaP Bhicivicoaivmnsanssmanans
linlur—cood country, ih... ..
Butter—Good tub, (b
Aest Country nlllhr. Ib. .
Crisco.. ... ... 28¢, The,
Butterine—HBeat col
Butterine—Beat white,
Cash Habit, a hll'{-fl’l‘l. Ik,

Magnolla, & 2-1b roll, per roll. . L .ane
Finh—3alt, White, Ih,, 7; 4 Tha.. 28¢

A

l:nltmrt “ B k t st Cmabsl miutts |
Hulmily Tnce ‘ as ‘ or“ ounc! ulls

FORTY STORES F Inmc .

T
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the pieces of bread lightly together
and cut into any desired shape. Easy
shapes are the triangles made by cut-
ling the sandwich diagonally, or the
long fingers, made by cutting into

OMAHA, SATURUAY, A

AlNRIL

14, 1017,

—t ey

Gross

the |

- Central
Co-Operation.

Readern are cordially invited to

ask Miss Gross any questions
about t;joulehold eng.ilnomv xplnn
which she guay possibly give belp-
ful advice; they are also?nvtud to

give suggestions from their cxpe-
rience that may be helpful
others meeting the same prohlcms

four pieces  lengthwise.  Fancier
shapes are made with cutters. As to |
the erusts—I toubt whether we would |

feel _lummrl m such serious tumes a=‘|

these in discarding as much good
food material as wonld be wasted it
cutting off the crust, Perhaps if they
are cut off 111:',' may still he utilized,
hut “using up” food always means
more npl_mh!uu of energy than just
“using”

To Keep Sandwiches—I1[ saud-
wiches are made ahead of time, and
are to be carried, the hest way of

keeping them fresh is hy wranpinglﬂﬁlm cheese as one filling and mar-

cach one, or each two, in oil paper.
1f they are to be used where made,
they may be wrapped in a damp cloth
antd kept several hour®,

Sandwich Fillings,

‘The anly general tule for sandwich
fillings, 15 to have the material finely
shopped or ground, moistened, and
highly flavored. Sometimes, roast
meat sandwiches are made with thin
slices of the meat, but in general, the
ground fillings are better, because
they are easier to eal, Innumberible
fillings are possible, as combinations
of foods may be made at will, Salad
dressing will improve any filling tlat
15 not sweet; and a mild sweetened
dressing is good with sweet fillings.

Suggestions For Fillings,

Ground meat and green pepper,
pimento or pickle, moistened with
dressing.

Chopped egg and wminced bacon

Cream cheese with pimento, gree
pepper, chives, olives ar nuts. Maomte
to a paste with cream or salad
dressing.

Grated American cleese witl hut-
ter epough to form a paste; season
with pepper and add salted nuts diced
thin, not chopped.

Salmon and 1mi.|:

Sardine and egg.

Watetcress and salad dressing be- |
tween slices of brown hread. Serve |
immediately,

Cucumber slices and salad dressing,
Serve immediately.

Marmalade or jelly.

|

LR R TN R LRI R

those in

High Sckool « <

Thin slices of preserved ginger.
Chopped dates or raising and nuts
moistened with ofdnge juice or sweet-
ened dressing.
Chopped dates and peanut butter,
CREAM FILLING,

huttes

Tered sugar
while
1L ovantlla exteact

Cream the butter, add sugar, then
unheaten egg white and vanilla. Good
hetween crackers,
WINDSOR SANDWIUHES,
\ter
¥ chopped ham
. flnely chopged
il
wit wod panrika

Cream the butter, add other ngredi-
ents,  Butter oue slice of hread,
spredad a secorid slice with the mixtare
and press together,

Ribbon Sandwiches,

L'se 2 slices of white bread and 1
of graham, building up into 3 layers
with the graham in the center, Use

L
’

malade as second filling.  Cut mto
slender fingers,
Club Sandwiches.

Arrange on slices of bread thin
slices of cooked bacon, cover with
slices of breast of chicken and cover
chicken with salad dressing. Place
lettuce leaves on top, then cover
with slices of bread. Hot toast may
be used in place of bread, or omitting
tgt lettuce, the sandwiches may he
tdasted in the oven.

Tested Rescipes.

Potato Chocolate Cake—Cream to-
gether a cup of hotter and one of un-
salted cold maslied potatoes, add two
cupd of sugar. Sift with two cups of
finur two heaping teaspoons of haking
powder, & teaspoon each of cinnamon,
nutmeg and vanilla and three squares
or bars of grated chocolate, Mix with
the butter and potato, beat in four
cgps, yolks and whites first beaten
geparately, a cup of chapped English
walnuts or pecuns and half a cup of
sweet milk. Bake in one large or two
small loaves, filling the tins only hali
full of batter, This cake keeps moist
and is very nice. If wished it may be
baked in layers and put together with
a white frosting flavored with oranges.

Browned Potatoes—Cut up pared
potatoes into cubes; cook in salted
water, drain, add a few spo.ns of
cream, pepper and salt, then turn in-
to a buttered hot skillet and cook un-

For the invalid as well as

perféct health
Bakers Cocoa

is anideal foodbev:

erage, pure, delicious
an WL\rl-\olesorm.a.l

Walter Baker & Co. Ltd.

ESTABLISHED 1780

DORCHESTER,

e

MASS.

I
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* For Best Service, Best Results Use The Bee Want Ads

12 Lbs. Sugar for

Deechwaod Creamory Butter, Ib, .
Guod Table Oleomargarine, Ih... ... 20¢
Strietly Fresh country Eggs, dos

} C. Corn Flaken,
! 100 phgs, I‘rlnw ‘illlNl Waler %

hmry Potatoes, per peek..........

Tall ean Genuloe Alwaka Salmon. .

1I|:
MEAT SPECIALS

Freah Park Sausage, 1lr o
No. 1 Pot Roast, b,
Noo 1 Chuek lell Ils 20c
No. 1 Round Bteak, Ib., IBc
Rib ‘Bolling Beef, per Ib............ 10c

...... 1745
. ITiac |

Freoa Delivery—Mall Orders Fi
213 South Z4th St *

[With each $2.00 order or over)

Stein Grocery & Meat Market

A——

| Eatra Fancy Large Grapelruit,
| Bweet Navel Oranges, dogen.

Large cuns Tahla J\prlcut
| Peachen

Bunbrite Cleansg 10c
Bwift's Pride thinr I‘nmler. 3 for 10c

Wa curry s full line of fresh fruit and
green vegetahles ot all times,

[ o 1 Racon Racks
strip, per Ib. ..
Freeh Hamburger

Pork Chops,

by half or whole

per b

lled Promptly st Above Prices.
Telephone Douglas 2814,

For the

Good Ice Cream is an ideal J
diet for the ‘g'rowing child,
and as, a spring tonic 1s( a

wonderful su

Your druggist can supply you.

The Fairmount Creamery Co.

Children

CCess. -

l_?—_-—————

—t

Bee Want Ads bring results.

e

The potata sharks are attacking
the potato-loving public again. The
last week saw a startling rise in the
price of spuds. In some stores where
they were selling at the comparatively
small price of 05 cents a peck they
now cost B0 cents a peck. And some
stores in the outlying residence dis-
trict were getting $1 a peck. At least
I'\.nt 15 what they were asking

“Why, strawberries don't cost rnm:‘:
more,"
consuming at that price and said he
wouldn't until the price came down.
And it's the truth, too, for straw-

us I3
fjuarier. . .
The price of potatnes came down #

little & few weeks ago aml has not
changed materially until this week's
sudden rise

There are plenty of freshy new
vegetahles on the lhnalm .nrlact
til @ brown erust js formed, nM like

an omelet and serve

Prune Crumb Pudding—Steam a
pound of prunes until soft, remove the
stones and cut in small pieces. In the
pudding dish put a layer of lre
crumbs then the prunes, then morl:
bread crumbs, sprinking ecach layer
or crumbs with lgs’-‘:\a.'tl sugar, cinna-
mon and dots of butter, Over the last
layer of IPrunc! put a sprinking of
chopped English walnuts, cover with
crumbs, dot generously with hutter
and turn in a cup of the water in
which the prunes were steamed. Bake
brown and serve with hard sagce or
the prune juice thickened with sugar
and cornstarch,

Ham Mousse—Put sufficient of the
cold broiled ham through the food
chopper, using & fine knife, 1o fill twa
cups. Stir into this a tablespoonful
of granulated gelatine which
been softened in a little cold water,
then dissolved in half a cup of bailing
water, Season with pepper and mus-
tard, then add a half cupful of leayy
cream whipped stiff Turn inte in-
dividual molds and set in the refrig-
erator to harden. erve with may-
onnaise made with olive oil or cream,
with the hot bailed Savoy cahbage
and boiled rice,

Bean 8callop—Soak a generous
half pint of dried Lima heans over
night. Drain off this water in the
morning, cover with fresh water in
which put a teaspoonful of salt and
fet simmer, covered for four hours;
then add three onions cut in slices
and cook another hour. Drain off most
of the liguor, put in an earthenware
baking dish, turn in a can of toma-
toes, cover the top with
crumbs and bake in a moderate oven
until the top s well browned,

Pineappleade—Feel one medium-
sized pineapple. Cover peelings with
cold water and bring to a boil. Strain
and add the finely chopped pineapple,
which has been standing for one hour,

When ready to serve add one pint of
cracked ice,

part of the lamb which costs little and
18 delicious in flavor. Cover the bot-
tom of a baking pan with thin slices
of fat hacon and put in a breast of
lamb; lay a few slices of lemon on
top and over them anather layer of
bacon. Sprinkle on & minced onion
and turn n a cup of broth made by
simmering some of the lamb hones
for two hours, Cover the pan and
bake slowly, basting from time to
time, until the meat is tender; then
ten minutes hefore it is done sprinkle
with buttered hread crumhbs  and
brown. Lay the meat on a hot plat-
ter, make a gravy of the contents of
the pan, pouring off most of the
grease and stirring a tablespooniul of
flour in the rest, then adding hot
water to thin to the proper consis-
mlq —\\nman Warld

"SAVE EGGS NOW FOR NEXT | WINTER
Cont With vﬂ-laﬂtu.m—ﬁ
fou ﬂ: Jas When Worlh
uble or Treble

Remember what you pald for eges
last winter—40 eents to 60 cents &
dozen? They'll be higher nest win-
tor, hecause hens are fewor and the
demand greater.

Preserve spring eggs now.
a saving of 20 to 40 centa n dozen
next December and January, or a
profit of 166 per cent to 200 per cent
on_your money.

Egg-0-Latum can be applied at the
rate of one dozen eggs per minute
and At & cost of 1 cent per dozen.
There |8 no evaporation, no air-cell,
no contracted odors, no deteriora-
tlon; the yolk remains whole and in
the center of the eggs;  poaching,
bolling, frying and beating as If un-
der a week,

1t s guaranteed to keep fresh egps
nine months to n yenr so that they
cannot be told from eggs Inld within
a woek,

Couldn't Tell From Fresh
*1 tried out n jar of Egg-0-

Latum last summer and 0t

worked fine; used the eggs in

winter and you couldn’t teli them
from fresh eggs, — Ogden Feod

Co., Ogden, Utah,"

“Please send me two Jars of

Jge-0-Latum, T have usad five

Jars and find preservative very

satisfactory. Have alno distrib-

uted some among various Cath-
olic insthutions, namely: St

Louls, Mo Waterloo, 1a.; Kirk-

wood, Mo, They all think very

Per-

highly of the ]rrt‘]!urﬂtlnm—[:ﬂ.
A. V. Nicolas,"
Don't pay exorhitant prices for

egan next winter, Hegin preserving
now. befora the moulting season and
hot wenther, Little trouble; no risk.
Heat the fool speculators, Sell your
surplus at the fancy prices,
Egg-0-Latum is prepared in 50-
cent jars, onough for 60 doren ezes
At dealers or malled postpald, Full
infarmation free, Geo. H. Lee Co,

#6z Lee Hu!mlng. Omaha, Neh,—Ady,

=EAT
I

lc per wud—why pay more?

said one customer who wasn't |

berries are on the market now as low |
cents for a pint box, two for a

lias |

buttered |

covered with one cupful of sugar, |

Braised Breast of Lamb—This i a |

Means |

Spuds Aviate Until Cost
as Much as Strawberries

| Head lettuce, and also the leaf va-
riety, are fine, crisp and not very ex-
(pensive. New radishes and onions
are succulent and rasty.

Cabbage and ‘cauliffower are plen-
| tiful but expensive; abour 1215 to 15
.rcnh a pound.

Old ¢rop heets, carrots, turmips and
rutnhagoes are selling around 5 cents
a pound

Rhubark s
a pounil,

It is plr-a-.aul to see good, old cran-
herries. These houest berries haven't
| jotned the fond  plot and they sull
rule easy at the old popular price of
10 eents a quart

You can have green peas at 20 cents
a peurd

Freshh asparagus, tomatoes  and
green peppers are on the market,

Oranges and apples are plentiful
land aboul at the old prices

Eggs also scored an advance this
“rek gmnz g 7 about 5 cents a dozen.

liere at 74; to W cenms

KNOTTY PROBLEMS
- NADE VERY PLAIN

ad |

|We1,ghl.y Questions Answered
| to Relieve the Minds of
Some Readers.

YOoU GUEIS ON POTATOES
~ By i\ R GROH

modern: Solomon  will
direct the powerful rays of his wis-
dom upon problems that are puzzling”
readers, and make them all plain as
day

Fivst, we have a auestion of busi-
ness ethics. Mro M. A Pillsbury of
the United States Supply company
| writes:

“Some firms have a rule that in
|a|15u rering the “phone you should say

‘Brown speaking' or ‘Mr. Brown
speaking' Which is correct or pre-
ferable? Is it in good taste to apply
| the termi ‘mister’ to yourseli? lgms
it sound egotistical? *

This 15 an intricate and jmportant
nroblem, Mr, Pillshury, One cannot
be too careful about these things.
Fortunately I am able to advise vou
with autharity on this subject as 1
used 10 work m oan office myself
where T had frequent occasion (o 'use
the ‘phone.

Depends on the Call.

It trlf[-lmnn:g vou should first -

quire, "Who is speaking?' 1f you find
t 15 the office boy, your stenographer
or a creditor, you should say m a
dignified manner, “This is Mr. Brown
| speaking.”
. M, on the other hand, you find it
is the president of the firm, president
of the United States, cabinet member,
senator, foreign diplomat, minister
plenipotentiary, officer of the army
higher than the rank of brigadier gen-
eral or officer of the navy higher than
captain, vou should say, in a cordially
respectiul, but not servile manner,
“This is Brown speaking.”

To the "boys" with whom yeu play
—er—crokinole or  cheekers, you
should reply simply, “This is Bill
speaking.” Of course there may be
those to whom & stll more lam|l1.~|r
form of deng'ulmu may be appropri-
ate, such as “!hls is honeybunch
ﬁpnkmg my dove.”

I You must nse your good judgment
| in making proper decision” in each
case,
| It might be well to clip out these
| rules, paste them on a card and place
them at vanr telephone so you can
refer to them easily when l:1ep]1nmng

IIl his, 1 think, answers the guestion

fully.

1 "I::II\ e

Relers to Hamlet.

You refer also to The Bee's recent
Powell puzele picture in which the
winning answers  gave the de-
posed czar ‘s soliloquy i verse. You

| think “a man in his position wnul‘d
not,put his thoughts in poetical form.”

Do you think Hamlet, Prince of
Denmark, was in a position to put
his famens soliloguy in poetical form?
% that was a wise answer, me-
this

\lm for .your final query, “What
do you think fiotatacs will be worth
next Oclober?

At w rough guess, Tshould say they
\\:1I he worth about pne-half or one-
third their market price.

Dr. James A, Spalding writes all the
way fram 627 Congress street, Port-
land, Me., 1o say, "1 you will take the
|fm|:h1¢ to look at the maps in Cat-

lin's ‘Narth American Indians, dated

1840, you will see the Omaha Indian
| tribes E‘rﬁﬁcl‘ located as for the

year 1833

Thank you, dactor, but T feel T ean
live on m reascnable  contentment
without knowing precisely where the
flr!mlua Indian tribes were located in

OIS,

'Rev. W. M. Wnrley Dles in
Arizona; Was Pastor Here

| Rev. W. M. Worley, former pastor
L the old Seward street Methodist
i reh, m this city, died Thursday at
Mioenis, Ariz. where he had been
living with a son. He leaves one
son in Omala, . H. Worley, 902
1 South Twenty-ifth street, who is a
| well known \Lhnu

¢l

ore Sunkist Oranges

mri;m\ for you

n C-ll-
fornia. Ent Ju

formly good oranges !ml,
f:r":‘h::rﬁlm.lbd henlthe
ulness. Order today.

Sunkist ||

Uniformly Good
Oranges
California Fruit Growers Exchangs
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