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Hallowe'en Festivities. |

In planning Hallowe'en decorations
the first thought is to rely on the out-
of-door things. The crepe paper nov-
elties are attractive, jo be sure, but

nothing can rival the natural fall dec- !

orations. What can equal the glory
of autumn-leaves, which can be had
alwost anywhere with little difficulty,
or the bright fall berries, the corn-
stalks or even some of the dried
weeds?! And nothing can take the
lilacc of the real pumpkin Jack-o™
antern, though we do find many pa-
per imitations. The only artificial
touch needed is shade for the lights.
A yellow, orange or red crepe paper
softens the glare and makes an at-
tractive covering, but for a weird ei-
fect a green or ﬁlue paper is better.
The best setting for a Hallowe'en
party is an old-fashioned barn—a con-
venience lacking ‘in the majority of
city hcmes; the next best background
is an attic or cellar. A real attic with
rafters and sloping ceiling is a very
easy place to decorate; and a cellar is
rather weird in itself. The one Hal-
lowe'en party which stands out above
all others in my mind was an affair
at which the supper was served 1 the
cellar, The guests felt their way
down a steep and dimly-lighted stair-
way to a very ghostly room. The
table was very low and the gnests
were seated on pillows on the floor.
At each place was a candy gallows

with a toothpick and crepe paper |

lwiteh suspended from it. And, hor-
ror of horrors, there were innumera-
e dangling spiders which swung
over the table! In the light of the day
after these jerrifying creatures fadeyd
into bits It wired chenille clew 'y
tied together, bdt in the half lig]l of
that ghostly rosm they seemed’ real
enough.

A War-Time Hallowe'en Menu,

It is very fortunate that all of our
traditional Hallowe'en delicgcies are
in accord with the present ideas of
food conservation. The menu below
might have been planned just as well
in 1914 as in 1917; the only new food
is the corn wafers in place of ordinary
crackers, Tliese walers are now on
the market:

Hallowe'en Salad.
Corn Wafers, )
Puwphkin Tarts. -

Coffee or\Cider. Popcorn Balls,

Hallowe'en Salad—Select medium-
sized red apples, allowing one for
each guest. Cut off a slice from the
top and carciully hollow out the in-
terior, leaving enough apple to form
a firm wall, Chop the contents of
the apples with half the quantity of
celery and one-fourth the quantity of
nuts, Mix with salad dressing. With
a sharp peuknife remove the skin of
one side of the apples in such a way
as to form a Jack-o-Lantern face.
The features, will stand out againkt
the red background. Fill the shells
with the salad mixture and replace

Ollves.

the top. Serve on a lettuce leaf,
Pumpkin Tarts. Y
1% o cookel andiy L glager.
straineal pumppkin, 15 t. salt, |
2-3 v. brown sugar. 2 eggs,
1 L elnnuinon. 3 c. mik. |

Mix ingreditnts and bake in mui-
fin tins lined with pie grust, This
amount of pumpkin will fill six to
eight tarts, depending on the size
of the muffin tins, The oven should
bs moderate, After thirty minutes
test wath a knife. If the blade comes
out clean the tart is baked,

Popcorn: Balls.

1 nt. popped corn, % t salt

1 ¢, Urowy SUEATr,. 1, T, vinegar
15 ¢ vorn 4YTUp 1-3 ¢, waler.
o ks PRy ¥

Cook all ingredients except pop-
corn il a little dropped in cold water
beconies bfittle, Pour syrup over the
popeorn and form into balls as quickly
as possible. To make colored popcorn
balls use white sugar and white syrup
with the desired coloring matter add-
ed to the syrup.

o=—cup

t.—teaspoon, »
All mensurements lovel

T'—tablespoon.

Baked Ham.s
Wash the ham. Boil it for an hour

Geonomics

:Sare Winter Cabbage in
| Your Own Cold Storage
. Plant and Save Money

| A large acreage has been planted to
|late cabbage and it should be stored
| for winter use.

GI‘O&L’} ~Homestic.
No vegetable is easier
[to keep than cabbage and it should
) _ ) _ __{be kept to as great an extent as possi-
and a half, spving the water in which |ble.

it is cooked. Remove the skin from | The heads of cabbage may be ket
the ham, stick cloves into the sur-iin banks in the same manner as pota-
face, drench with*brown sugar and |toes or beets. The heads may also be

| bake until tender, basting occasional-
Iy with grease from the ham water.

Rechauife of Beef, Creole Style.

3 tablsspoona of but- 1 cupful of broth

ter ter, L teaspoonful of sslt
|1 tablespoonful of A dash of paprika,
; onlon. 15 teaspoonful of
1 tablespoonful of grated horserndish.

grean peppear. 1 teaspoonful of lemon
3 tablespoonfuls of Jules.

flour. 3 cupfuls of cooked
4 cap of tomuto meat, siiced

puree,

Melt the butter; in 1t
onion and the green pepper, chopped
fine; add the flour, then the broth
and the tomato puree, the scasoning
and the meat, Serve in a rice bor-
der.

_1—--—-——
[ Contribution Box.

Separated milk may be used to re-
move the grease irom all greasy table
dishes and cooking utensils, thus say-
|ing much of the soap and washing
powders Dbill. The miulk must be
warmed to the point in which the
{ hands can he borne agreeably, then,
with a small cloth, rub off all grease,
then wash through clear, clean hot
water. In the same way grease spots
| fabrics without the aid of soap. Milk,
| from which all cream has been re-
| moved, makes an excellent starch for
all colored clothes.

I have used separated milk in these
ways for several years, and am so0
pleased with it that 1 want all to
Hnow of it who have it to use.

~ MRS. W. C. BROWN,

Penokee, Kan.

Grapes

Green grapes can be used in mak-
ing a delicious marmalade, says to-
day's bulletin of the National Emer-
gency Food Garden commission, co-
operating with this paper in a coun-
try-wide food conservation campagn.

Stemt and wash two quarts of green
grapes, drain and put in preserving
pan with one cup of water, Cook
until soft, rub through sieve or force
through fruit press and ;l(lidl equal
amount of sugar to pulp. Boil hard
for twenty-five minutes, taking care
that it does not burn, then pour
into glasses. _ Cover with melt&d
paraffin.

GRAPE BUTTER—Put ripe or
half-ripe grapes in preserving kettle
| with a little water and cook until soft
enough_to rub through a colander to
remove seed. To each pint of pulp
add one-half pint of sugar—more if
grapes are half ripe—and cook until
thick, ‘stirring often.
i glasses or jars and cover with hot
| paraffin. 4

| GREEN GRAPE JAM — Stem
| grapes and remove seeds.with sharp
| knife, Allow one pound of sugar for
one pound of fruit. Put grapes in pre-
serving kettle with little water and
cook twenty-minutes. Add sugar and
| cook until a drop jells when tested.
Remove from fire and pour in glasses.

Take wild green grapes, cut and re-
move seeds.  Allgw one pound of
sugar for one pound of grapes. Put
grapes in preserving kettle with a
little water and cook twenty niinutes,
Add sugar and cook untul 4 drop on
a cold saucer will hold its shape, Re-
movg from fire at once and pour into
cps or glasses,

GRAPE AND PEAR MARMA-
LADE—Use equal weights of ripe
grapes and pears. Pick and wash the
grapes and cook them in a little
water until soft. Then press them
+through a colander or fruit press. Add
tlie pears, peeled, cored and sliced,
and simmer until thickened. Use a
wooden spoon or paddle for the stir-
ring and keep an asbestos mat under
| the preserving can to prevent burn-
ing. Sweeten to.taste and pack in

CauTion
oid Substitutes/s
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TED MIL
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Should
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FRESH

DRESSED HENS.

4 I | TS 1315¢ Choice Mutton Roast, b e
E?“& Dot Pua“- k Ib 14Vse Extra Lean Regular Hams, 1
Steer Shoulder Steak, . covevnns il | Hugsr Oured Bams, b, . ...
Young Vesl Roast, ib..... T 12V.c No. 1 Suxar-%un_-d Bacon.
Young Veal Chops, Ib.....ovs v 18%ec | Sugar-Cured Bacon ......
Sienr“l"nrtrrhuugt Steak, lb.. 2105¢c 4-b.. Lamb Stew.......
Pig Pork Roast, Ib.... 24Y5c SPECIALS
Pig Pork Butts, 1b..... .. 2814¢ i From B to 9 p. m.—Pork Chops, |b. .23¢c
Steer Rolled Rib, 1b.%.. -.17%%5¢ | From 8 to 10 p. m.—Country Sausage,
Chriee Mutton Chops, Th..oo.ou.e 18Y5c P ML B iiv e coiien v e d9ikie vpn 10¢

jars. -
&

Ask For and GET

HORLICK'S

THE ORIGINAL -

MALTED MILK

from clean, rich milk with the ex.
select malted grain, malted in om

own Malt Houses under sanitary conditions.
Infants and children thrive on it.
the weakest stomach of the invalid or the aged.
Needs 10 cooking nor eddition of milk. \
ishes and sustains more than tea, coffee, ete.

Agrees with

be kept at home or when traveling. Anu-

tritious food-drink may be prepared in a moment.
A glassful hot before retiring induces refreshing
Alio fn inell ablet Sorte o0 Bcnase et

/ Substitutes Cost YOU Same Price
Take a

ER

112 SOUTH 15TH STREET.

Closed Kk At

be Sack Sult....s. Kamo Soups, Per CAll....ovuvenrss 10¢

. Chili Con Carne. ......onsvvenssns 10c¢
Toothpicks, per box........ vosseenaa B [Tl en Jar Rubbers..... s G Thae
Ripe Olives, per can....v.ovivnesaa108 | 15¢ Jars Pickles.....oceouienaia.10e
Best Counntry Hutter, per 1b........45¢ Lyn, 7 cang foR. . cisoneninunabnae 25¢
Best Navy Beans, 2 s, for........ 36c Fancy Pears, per bhoX...ovvvvonns $2.10
obcean Tall Salmon. . ..covvvrvansses 19c | Fancy Peaches, per box............ 75¢

15¢ Sardines, in tomato sauce.,..... 10¢
#5c cans Strawberries or Bla¥kberries,

B Reeiasdiisaniluciaa i diaamina s l4c Fancy Tomaloes, basket,....... T
80c cans Plums..c.cvnsisnavnssess1BE Fancy Pears, BAsSKet. .ossossrss .;&
26c ASPATARES . ...ecssssasricaans 14 | 2 Jhe. Fancy Granen. ..........oenr. 15¢
Cans of Milk........ CevreNve 6¢c and 12¢
16c eans Peers..,..... vasnssanvas s sl | SPECIAL~MAIL ORDERS ONLY
15c Corn Flakes.........ien seenna10€ || 0o by, Sugar... ....... O $ 679
40c ?E!f"g T 5% EEL With 7 ibs. Coffee........ ce. 289
A0c Apple BULlET..,...ccneanevass : i i A A eens 189
40¢ Monarch Coffee, per Ib....vuu. 29¢c 3 Ibe. Tea
Extra Faney Peaches, bushel..... $1.50 Wil o o Smegie o $11.57
Lighthouse Cleanser,/per can,.......

All fruits and vegetables within
reasonable prides.

may be removed from all washable |

Package Home,

NOT FROZEN, LB .20%c |

CHOICE FOREQUARTERS LAMB, LB......14%¢c
1917 MILK-FED SPRING CHICKENS, LB... .22-"541:

|

Bargain Prices I} s ek s ot 5O, 18
|
|

stored in cellars by placing them on
|sht:l\'rs. It is not advisahle to store
!cahha.gc in the hasement ar the stor-
age room in the cellar, as the odor is
|liable to p.netrate throughout the
house, Cabbage may also be kept in
special banks or pits, A commeon form
|of bank used for cabbage storage is
[made by pulling the plants, roots and
{all, and placing them in a long pile
[with th¢ heads down. The whole is
[covered with dirt in the same way as

cook the|the other storage pits,

| : A Straw Covering.
: Another very satisfactory method
of storing cabbage is to pull the
{plants, roots and all, and set them

side by side in shallow trenches until

la bed six or eight feet wide and any |

{length is formed. This is enclosed by
{a Yow of stakes, or by a plank or pole
[frame, bamked on the outside with
dirt and supports laid across the top,
and the whole covered with straw,
fodder urimher material,

o -
+ Pumpkins

This is the time to can your pump-
kin for the Thanksgiving day pie, says
[ today's bulletin of the National Em-
ergency Food Garden commission,
which is campaigning for the conser-
vation of America's food resources.
_ Peel the pumipkin in whatever way
is easiest, remove the strifgy seed
portion and cut intossmall pieces. Put
these’ with & very little water in a
laygq kettle or boiler and boil down,
stirring occasionally to prevent burn-
ing until as thick as apple butter.
Fill the hot jars at once, put on rub-
bers and partly seal the tops.

Sterilize in boiling water two hours
pr in water seal outfitepne and one-
half hburs, or in five to ten pounds’
steam pressure one hour, or in ten
to fifteen pounds' steam pressure for
forty-five minutes. Finish sealing
the tops and store in a cool place,
dark if possible,

DRIED PUMPKIN — Cut the

|
|
|
.’ in volume, heing September 1 a 1
|
!
|
|
|
|

| a Thanksgiving raid with

leere filled to overflowing—Isaac

'Fruit for Prese

| Still on Omaha Market ) i o e Seni con

tard seed, was made into paste for!

Now is the tume to preserve peaches
and to make peach jelly and peach|
butter. A considerable supply of the
luscious fruit is on the Omaha mar-
ket, but the market men point out
that housewives must act yuickly, as
the time of peaches 15 nearly past.
One big store had fine peaches at
$1.60 a bushel, scarcely more than
potatoes cost, These are just the thpg
for preserving as well as for eating
and for making pies and peach “cob-
blers.”

There are also a few pears still on
[the market, some of the Kieffer and
some”of the Bartlett kind.

Apples are plentiul, reports to the

Don’t Put It Allon the
Women Folks, Why-
Thanksgiving Turkey
To Break Price Record

Turkeys thrown back on dealers ||
through silent bovcott of the peo-
}]’,]" against famine prices last !
Thanskgiving have been h(}tl over ||
In storage. \

The turkey and poultry holdings
long ago pnsst-d'th danger point

~total of 221.8 per cent, according
to government reports, over the ||
holdings in storage a year ago.
The gowernment has just or- ||
dered 3,000,000 pounds of these
held turkeys and 1,000,000 pounds
of frozen poultry a week for can-
tonment e
These big government orders |
edse the market of the glut in |
poultry just as the banks were ||
coming down on the hoarders for |
heavier margin.
{ They condition the “market” for ||
i famine
prices for those who still cling ||
to the Thanksgiving feast idea,
The cry of “failure” is already
out to cover the seasonable supply
of fresh turkeys, as it was out last
year, while the storage warchouses

Russell in New York Evening {;
Mail, L

Grape Juice’ |

Grape Juice — the drink that
made Bryvan famous—can be easily
made in the home, say# today's bul-

pumpkin crosswise into thin, circular
strips and take off the skin and the |
inside fibrous part around the scrdﬁ.[
String these strips and hang them in |
a warm room or in the sun, protected
from insects, or put them on plates in |
the oven, leaving the door open.
When dry but sfill leathery, pack in |
tin or pasteboard boxes and seal with
gum to make the packages air-tight.
SQUASH—Tha squash is as serv-|
iceable in making “pumpkin™ pics :n.j
is the pumpkm, and, in fact, it is |

Pour into hot | usually richer than pumpkin. It should

be canned and dried like pumpkin,
PUMPKIN MARMALADE — Cut |

eight pounds of yellow pumpkins into |
small pieces, and, after nine pounds of |
sugar have been mixed with them,
leage to stand for twelve hours; then
peel six oranges and as many lemons |
and boil the rind of hoth for two |
hours, changing the water two or|
[ three times. Cut off as much of the

WILD GRAPE MARMALADE— | white part of the rind as possible to [ through the cheesecloth,

prevent the mixture from becoming
[too bitter; then chop the remainder
of the rinds, add with the juice and
[ boil from two to three hours. Seal
i and keep in a dark place,

Croquettes From Beef Roast.
Meat on hon 15 tenspoonful of malt.
14 cupful o 1 cupful of thlck
bolled dry. white rauce,

1% teaspoonful of pep- Egg yolk,

par. Crumbs.

First mix the dry ingredients; then
stir in the white sauce to make the
mixture of stiff consistency; brush
with the egg d‘nik. Roll in crumbs
and fry in d®ep fat to a golden
Serve with tomato sauce,

= — ]

rice

browmn.

s
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Sale of Women’s Coats ||,
Saturday

For particulars see our ad on page 7

JULIUS ORKIN,

1508-10 DOUGLAS ST,

letin from the National Emergency |
Food Garden commission, which is |
working with this paper in a u:nion-[
wide food conservation campaign.
The best method of making grape
juice, the bulletin says, is to first
wash the fruit thoroughly, using cold |
water, Then weigh the grapes and|
allow three-quarters of a quart of |
cold water to every five pounds of |
grapes. Boil until the pulp and skins
liave separated and boiled down.
Make a bag of double cheesecloth,
large enough to hold the quantity 'of |
juice that would fill a small bread
pan. Tie the top ughtly with stout
cord and suspend it from a strong
nail or hook, in such-a-position that
the juice may drop into the pan. As
it requires several hours for so much
juice to dropdrom the bag, it is best
to start it dripping early in the even-
ing. In that way it can drip all night
and be ready for boiling the m:xt!
day. Ll _
{\-'hen all the juice has passed |
add one
pound of sugar to every five pounds
of grapes and beil for about two
minutes; then take good-sized bot-
tles with tight-fitting corks and heat
them gradually “in hot water hefore
{illing them with juice, Cork them, |
seal with paraffin wax, wrap each|
bottle in paper and keep in a coal, |
dark place. |
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1917 MILK-FED SPRING
FRESH DRESSED HENS,

Pk Pork Lolns, Ib... ...247c
Young Veal Roast, Ib, .12l

LB...............21%c i

Cholee Muttan Roant, Ih.........
4 lbs. Lamb Stew for. v

|| Prime Rib Roast of Beef, rolled, no bones
S | R S 2215¢

| Young Veal Chaps, 1b. vera14le Extra Lean Regular Ha | |
Young Veal Stew, Ib eess 10030 Bugar Cured Hams, Ib.
Steer Pot Roast, 1b...... esnssIBiC No. 1 Lean eon, Ib. .
Bteer Shoulder Steak, Ib.........14%c Sugar Cur Bacon, 1h..,
Bteer Porterhouse Stesk, Ib......21%c SPECIALS
Pig Pork Butts, Ib..... c0us 28% ¢ From B to ® p. m.—Lamb Chops, 2 lbs.,
Steer Rolled Ribs, b, ..... A7V - S S R 15¢
Cholee Mutton Chops, Ib. ... v 1805e From ® to 10 p. m.—Pork Chops, b, .23¢
‘ Watch for our formal opening in the New First National Bank Bullding Next Wesk.
| Closing Out Our-Grocery Stock at Wholesale Prices.
AARKET
1610 HARNEY-STREET. \ DOUGLAS 2783
~
Every Day Is Bargain Day At The Washington Market
l These prices are good for the following week: {
! MEATS
[| #ome Dressed Spring Chickens, 1b...25¢ | Home Dressed Spring Geese, Ib. .. ... 25¢
Home Deessed Pigeons, each........ 15c | Extra Fancy Sugar Cured Dreakfast
SRR = Boili Beef. 1k 12 Bacon, per Ih. .. veleovrasrs 3T Ve
Cholce Steer Boiling Beef, Ib..... ‘2% | Extrn Fancy Veal Cutids, Ib...... 28¢
Extra Fancy Veal Romst, Ib........ 20c | Pork Stesk, per Th........v..v. .. 2TYe
Extra Faney Veal Round Steak, 1b...30c | Genuine Spring Lamb Chops, loin or rib,
Extra Faney Vel Breast, with pocket | ¢ 0 Lo 2l iy 00000000 e
for dressing, per Ib.......ccouue, 15¢ Lamb Legs, per 1b. ... NPT |
Choice Steer Shoulder Roast, 1b, .15¢, 17¢ Pork Loin, by the whole, ib. ., 26c

Choiee Sirloin or Rourmd Steak, Ib..,20¢
Home Made Link or Bulk Baunage, per

WE SERVE HOT SOUP FRO!&: 11 TO 2

| |l WASHING

DOUGLAS 2307

f 1407 DOUGL.AS

HE MO3T uPFO-DA
AND MBAT MARKET N

| Freeh Beel Tongue, per Ih..........256¢ Ty B cenemasnsnsmnaiad e 4715¢
| Home Dressed Spring Ducks, Ib,..27%s¢ | Fresh Hamburper Steak, per Ib... .17V5c
GROCERIES .

All Brands of Creamery Butter, 1b..45¢c Washj uﬂ.nz'l; I-B%“tl “uitilznl;n-Croknb’S ;:;

. Gol ednl Flour, per 48-1b. sac o
GGood Oleomargarine, per lb. . Smges . 28¢ Pea':lul. Butter, made while you wait,
Extra ‘Faney Bantos Coffee, lb....22V5c e R R R S R A 26¢c
Regular 8Ge Coffee, per Ib,..ov.uis 28¢c Advance Pork and Beanns, per can. .. .18c
Tea Siftings, per Ib......: dn'ga e da 18¢ Hand Pieked Navy Beans, Ib........ 15¢c
Sunkist, Puritan, Bluebell Flour, per 48- | Red Chilli Kidney Beans, 1b...... 1214¢
Ib. sack, Ab...oeuss P O $208 | Lima Beana, per Ib......... TewmeaNy 15c
10c Quaker Oats, per phkg. . .ouuin sessidbe
Steel Cut Oatmesl, 4 Ihs........... 26¢

. FRUITS AND VEGETABLES \

Extra Funey Slicing Cucumbers, ea..10¢c L":::’.‘:“ﬂ:' Grapes, large b“‘“;';
Large Potatoes, peek.............. 40¢ Tokay Grapes, per hn.;kel' .......... 40¢c
Teceberg Head Lettuce, 2 for........ 26¢ | Fancy Jonathan Apples, per peck...48c

E CREAM SODAS, 5¢

To introduce The Perfect Beverage “MIZZ" we lrehfoin‘ to serve it free all day
st our SODA FOUNTAIN.

All country grders promptly attended to.—The largest mall order house in middle west.

0'CLOCK EVERY DAY—PER BOWL, B¢

T

TEL.TYLER 470 P

AND SUWITAR Y GHOCIRY
THE ~1 DDLE WEST o

| bought

roing .

contrary notwithstanding. Plenty of
good, sound cooking apples may be
for. 25 to 40 cents a peck.
Jonathans of the finest kind sell as

[ high as 35 cents a peck. Fancy apples

from the “acific northwest, the kind
that come in boxes, sell from $2 up
per box. C.lifornia grapes are fine and

Aztec Religious Idols
' Made from Grain Paste

{molding into religious idols and was
an mmportant food in those times of
sparcity of maize, This grain, known

to the Aztecs as “huauhtli,” was
among the tributes paid by the
Pueblos to Montezuma.

The botanical identity of the seed

!'stores as low as 33 cents a peck, To-

|in goodly quantities.

l'cheap, h(”i:?: around 40 cents a bas- Was long unknown, but the collections |

Let. of Dr. Edward Palmer in the <tates
Potatoes cagme down a bit in price
this weck, being offered in many | ®8%:like seeds of an amaranthus.

I'he plant was found both wild and
under cultivatioh, a paste of the seed
[ and sugar heing sold under the name
of "suale.” Dr. W. E. Safford, of the
Department of Agriculture, has recog-
fnized in these specimens the sacred
huauhtli” of Montezuma's time, and
suggests that this amaranthus uight
be cultivated in favorable sntuations

matoes have wnearly  disappeared,
though some of the ripe ones may
stll be secured, and also of the green
ones that are used for pickling.
Onions, cabbage, cauliflower, celery,
radishes, parsnips, carrots are all here
Pumpkin for |

waking pie is at its best now. :
Squashes are also abundant. says an exchange. Closely allied
Cramberries have made their ap- plants yare cultivdted in India, Tibet, |

South America and Africa as grain
Crope. B

Eu’ T T
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pearance in advance of the winter
holidays. They have also followed the
general upward movemen. and now !
sell at 15 cents a quart instead of the
time-honored 10 cents, !

“Care of Baby

To give baby a change from the =
regulation milk diet as he grows and |
kicks and uses up his strength green !
pea soup is splendid

Green Pea Soﬁp.

That radiates around th

tribute we can ever ho
the combination will be

of Sinaloa and Jalisco included fish-'

The Smile of Anticipation- 8

Special dessert is servéd is tHe most eloquent

——

‘Ordered to Leave Town
For Annoying Former Wife

Bernard Miller, arrested for dis-
turbing the peace, was given a sixty-
day suspended sentence in . police

court

Winifred Schrieher, divorced wife
of Miller, testihed her former hus-
band had hounded and harassed her
singe their divorce several months
ago and that he had tried to cadse
her discharge at the place where she
was emploved,

The judge suspended Miller's sen-
tence and ordered him to leave the
city |J}' _\Tt‘lrid.‘l_\' noon.

Former Czar and Fam"ﬁ'y
Sccure Food With Cards

Petrograd, Oct. 19.—The family of
Nicholas Romanoff, former emperor
of Russia, now procures its food sup-
plies by the use of cards. The au-
thofities in the Tobolsk district are
using food 'cards and the RomanBffs
must obtam their food the same as
other citizen
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e table when our Sunday . 2

pe.to get. This Sunday

Tutti

One pint shelled peas, one and a| = |

half pints boiling water, one quart

Frutti

milk, one slice onion, two tahlespaon-
fuls butter, one tablespooniul Hour,
a pinch of salt. |

Pt the peas in a stew pan with
the hoiling water and a small slice of |
onton and cook until tender, which |
ill be about thirty minates. Pour
off the water, saving for use later.|
Mash the peas fine, then add the wa-|
ter in which they were boiled and
rub through a puree sieve. Return |
to the saucepan, add flour and butter |
(beaten together) and the salt. Now |
gradually add the mik, which must |
he boiling hot: beat well apd cook
ten minutes, stirring irequenrl_v. 3
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with low prices keeps our goods moving. You cannot buy any stale goods or goo_da

e ma:

uality

in rusty cans at any of the “BASKET STORES.”

PANCAKE FLOUR

?mﬂ ':"' g“ur_rrlp.....;..
a1 + Our
Auitt f .

POTATOES

sugnsasdip
sssssenness veassla

emima Buckwheat, pkg......13¢c of 18 Ibs.cioinivinianeninsay I8¢

Watch for our earload prices scon.

FLOUR SALT
ECONOMY—G teed, 48 The, . .$2. |
GUR TN e % }b:g;; Fine Table Salt, 14-1b, nack........ ,20¢
'GOLD MEDAL-<48 Ibs...,..,...93.08 B-Ib. sack, 8¢ 3-1b. sack, Bc; 2 for Be
G-lb. sack for.........o00punnnian 45¢c | Diamond Crystal Shaker Salt....... .Be

16-0r. cans Cosdenned verseeea:13¢ | Mason Jars, Pints, dogen. .......000 08¢
Small cans Condensed MiMy 7ci 3 for 10¢ Quarts, per dozen........... cenn T80
Eagle Witk .......00vp0o0iienn v..22c | Thick Jar Rubbers, dozen....... ... .7
5|:|nl:rlu Cleanser, can, 4.; 3 for....10¢ Pancake Flour, amall phg........ o188
Poanut Butter, per Ib....,...... voa20e Large Package for.............0..31¢
Sun Made Seeded Raisingg phg....... 13¢ | Large pkg. Corn Flakes............13¢
Freoh Rolled Oats, 4 Ibw. for.......26¢ | Matches, Be; 3 for. .. .cocvonreonoss 13¢ |
Macaronl, Spaghetti, per pkg........8c | Arge Corn Stakch, phg......... avase Te |

Crisco.......2.... 37, Tde, ll‘u."l” Choice Spring Lamb at a saving discount |
Our Tip Ol 8. 10 vnnes : .y .
S e TR e 32€ | Juicy Tenderlom, Wb, . ......... ... 26c |

Cash Habit ............ TNty 29c. | ALL KINDS OF BACON. HAMS AND
..80¢ | = SALT MEATS AT ALL MARKETS. |

Magnolia, 2-1b. reli...... Al
\

BASKET

Very best heme grown quality, per peck -

g
WE HAVE'SALESMEN WHO CAN SUGGEST SOMETHING GOOD FOR YOUR DINNER.

| »
'We have a carload of Fancy Wachingten Apples on the way, The price and quality will interest you,
We expect to sell a trrulu load of these apples this fall. Through the buying power of our forty stores buy-
ing most everything in carload lots we are enabled to sell goods with thy very best quality for less. \

MEAT DEPARTMENT

: ' If It's Meats We Have It

STORES COMPA

RICE
Faney Japan Whole Graine, Ib...... +Be
Carolina Head, long graine, uncoated—
por Ib,at........... wiv b bk e w A
SYRUP .
Karo Corn, 1%a-0b, ean. ... .onvennss
Kare Corn, 104b. Chfs .. ornrs - >
Karo, white, 13;<lb, can. .../ P T
Karo, white, 10-b. AR oo oo reenie s Ble

Powdered or Cube Sugar, 1b. ../, ... 13
Sal Soda (for laundry, ete.) 1045 lhe., 26c
Best Bulk Cocon, par Ib........0..0
Rex Lye, per can 1

Lunch Paper, per roll
Independent Caffes, n 38c grade. ... . 30¢
in 10-1b, paila.......... oy My $2.60

P

Best Grads Creamery Butter, Ib., 48¢, 47¢-
Selected Country Eggs, dozen, 37¢c, 40c
Pure Leal Lard, Ib...... saagl-3le, 32¢

Compound Lard, Ib...... Canenarani o6 |

Ham

—

Best Offering .\

E make several grades of hams and bacon, but Puritan s
our best offering. The best in the world, we think. Puri-
tan Hams are the final choice of careful selection.
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They

®  receive the utmost care during the sixty,days necessary to

complete their preparation.

8  Careful discriminating buyers everywhere demand Puritan, for
2 it is only with Puritan that they can be sure of the firmest, !

#  finest-grained and tender meat.
. “The Taste Tells”

THE CUDAHY PACKING COMPANY

‘ If your dealer F. W. CONRON, Branch Manager,
doesn't handle 1321 Jones St., Omaha. in our Omaha
Puritan, phone Phone Douglas 2401. smoked ments
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Puriten Hame dnd Bacon are smoked daily : i

plant, insuring {fesh, brightly
at all times,

Hams
; and

Bacon
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