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and beat up four eggs; add this to
the spongs, knead all together.
The dough must be agan allowed

| that has been boiled, seal and pull
. | away for future use. They will be
eep our wn alry as firesh and juicy as when pur-
chased. Order them today, for they | to rise. When it has risen well, in
! are no trouble to can. Always cook  about an hour's time, put small balls
cranberries in porcelain lined en- of this mixture on a well-greased
amel or aluminum utensils, oven ‘}in tlwo or thrc'e incﬁe; ﬁ;gatl
This dough being light, will fall into
: required shape. Sprinkle loaf sugar
| _dss Lemen' Cued S.lndwu:hel. and cinnamon on top. Bake in a
Take one pound sifted sugar, the | oderate oven
rind and juice of three large lemons, Corn Chowder.
six ounces clarified butter and volks | Take one quart of potatoes, two
of 12 eggs, Melt sugar and butter ,.iqns cut in small picces; put on
by very gentle heat. Stir in the 5 cook in water enough to cover
rind and strained juice of the lem- them; one teaspoonful salt, one tea-
ons. Stir all together until it is like | spoonful sugar, piece of butter the
honey. Have ready in a basin the | ¢ize of an egg, one can corn, a
volks of the eggs, carefully beaten pinch of black pepper. When cooked
and strained. Add the warm mix- put in one quart of fresh milk and
ture to the eggs by degrees; beat et all come to a boil; then take
it for several minutes. nff the stove to cool; put more milk
If not sufficiently thick, return it | if needed. Enough for seven per-
to the pan for a few minutes, When | sons.
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The Bee's Hlousehold
Arts Department

“Eat fish; there is plenty in the| shad) are best suited for baking,
gea,” the government says. This | broiling or planking. They con-
seems to be a true statement, as | tain so much oil distributed through
most fish are in the sea rather thaun | the flesh that requires a dry, intense :
on land. The weak-enders who do | heat to make them palatable. Sa!-l 'ﬂ
land in our markets are good, hutl mon is an exception to this rule,| =
not as varied as formerly and have | being at its best when boiled.
| gone up in price, like everything else. | An old saying, “small fish should |
Yet even with the advauce they are | swim twice, once in watér, once in |
enough lower than meat prices t0 1" is a good proverb for the cook | 3
tempt the economical. - to remember, because it is true of | , &

When ~ purchasing halibut = or | a1 tiny fish, such as smelts, trout, | 4
swordfish, where the head and ﬁl}s perch, sunfish, cathsh and white-
have been removed, the test is | fajt Sometimes these small fish are | '
pearly white or shining gray skit, | cauted, but they are not so good as|
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IS a mOSt je]x?:lfecnth .-:RS gs?:\:lerﬂdt(l; hlllly lsﬁ:ifl " I::: :):-11? ﬁ:h“lztl:cl:: o, kerel A quite cold it ShO‘I"ldl ;ht"dp“‘ in small Molasses Taffy.

. . which is out of season. fi 43 ’ as mackerel or| g = jars, covered with hladder or vege-  Mix together one cupiul molasses.
s SallSFactOfy beverage Flne . It is ani excellent plan to post| tl‘;;ﬁ:h}-’rl;?rii! .n: !i;!‘:il:'lrmgnthofrfalu bs; table parchment and stored like jam  three cupfuls granulated sugar. one
S f i1e . . one's self thoroughly on the fish do(_" If it ig'cut inh; le‘-‘" 151 4 i until ready for use. For the sand- | cupiul boiling water, three table-

LN ﬂavor and aroma and it 1S which are in season all the year| ot .0 bt o 5 i“el: Sat- s wiches use brown bread and spread | spoonfuls vinegar .
o round and purchase accordingly. | (o T Lol ”'”“'C t u‘dt" %_-%&_- with lemon cheese-curd mixture. | Cook until it begins to bail. then
)\ G heal hFUI Ko | Decide when you order a fish how| | a & HIvASY 48 f““ ent) and a %I e i Brown Sugar Gingerbread. ladd one-half teaspoonful cream ol
y t . vou will cook it. The fish dealer can ’-“}‘m arast(:nmg of pepper and salt,| * Two-thirds cupful butter, two cup- | tartar. Boil until crisp when trying
A prepare it for planking or broiling then put between the wires of the & J fide (Bl b1 “lin cold water, Just bejore taking

' Gagll broiler. Lay the thickestendin the fuls brown sugar, one tablespoon- . : _ ;

i Iy ) . hetter than you can. The cheapest hoiter of the Beoller ever the Hote| f% i |ful ginger, two eggs, one cupful irom fire add one tablespoonful hut-
i’ L We“ made cOoCcoa Contalns fish is not always the most econom- iest otk of the ﬁr: O sid: 3p o lmilk. three cupfuls flour, two tea- | -t.crhial?f ‘u’:xne”t:.;sql:“]il:ln:cnitlla.[]ir.l\::l
o : spoonfuls bhaking powder. Mix in ¢ deliile J =

ical. Five pounds of cod will con-
| tain about two pounds of waste in
| the shape of skin, head, tall and
hone, while two pounds of halibut
is solid fish with scarcely an ounce
of waste,

; LU . 3
Lorder given, putting the hdkmg,'“ld . FWRL papei.

‘nowder in the flour, sifting both
cwell, Spread on shallow pans, well
Chuttered.  When baked cut it into

l.utangular.plﬂ‘t,\. spoonfuls hutter, half teaspoonful
| Cinnamon Bun's. alt, one-cighth teaspoonful pepper
|  Put one pound flour into a pan, P'ick over peas and cook several
| 1make a hole in the center, into which hours, drain and add cald water
pour one tablespoonful of yeast and and onion; simmer two or three
one cupful of milk, slightly warmed | hours or until soft, rub through a
and flavored with a little cinnamon. sieve, put into the ham liguor and

Let it get perfectly crisp and brown
on the flesh side before turning

Broil the skin side carefully; it 1s,
apt to hurn. Set it in a hot oven for |
five minutes to thoroughly finish

The cooking of fish depends very the cooking. ) )
larzely on taste for various When baking halibut pour milk
methods frequently apply most ap-| over and around it before setting it
| petizingly to the same fsh. Ha%'— in the oven. It keeps the fish moist.
but. for instance, may be baked, [ improves the flavor and browns it

broiled, fried or boiled and be quite | more thoroughly.

Purece of Pea Soup.
One cupful of dried split peas, one
vuart of water, 112 quarts of ham
liquor half onion, three table-

/& nothing that is harmful and
much that is beneficial.
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[t is practically all nutrition.
.Choice Recipe book free.

to rise. Dissolve six ounces butter scrve with crisp crackers,
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fleched fish. What a cook or a fish | There are a number of real advan-

Dorchester, Mass
(bluehsh,

\ Estabiished 1780.

One of the attractions at the g live stock show being hield by Cali- —s

| \ as delicious in one way as another. The fish which plank to perfec-| [ AT e e ¢ _ ! :
|| w It B k & C Ltd 'i'llic is alsa true of cod, haddock | tion are shad, whitefish, mackerel,| " =" G Ml AR sesii S Mix these together with a little af 'hlend with butter, flour and season
| 8 el' a er 0- ° Iaml nearly every kind of “white hluefish, snapper and pompano, Wl\y Worry apowl price of mtll-c.af~-raemnm, the flour angd leave it near the firc mg; then allow to heat through;

calles dark fish tages to this method of cooking; it|

dealer

fornia breeders in the exposition grounds in San Francisco was Miss

- | — —  S— A ] , 1 !
0" % ) 0 < N N V. | mackerel, herring, salmon, eels and ;s 50 easy ntqu;] be don; _in an'y Davis anid her milch. goat, “Why worry sbout the price of milk” savs
o = == i jood  imparts | 0 : : y VAN Yy, '
3GL GveR, ¥0¢. tho. W P Miss Davis, who is rather a charming milkmad.
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flavor to the fish which can be oh-
tained in no otlier way. Then there
is no difficult task of sliding it from
a broiler or bake pan to the platter,
lyecause it is the correct thing to
send the plank straight to the table
laid on a folded towel. If you have
to prepare a fish yourself for plank-
ing, remember it must be cut down
the back instead of down the
stomach, the thin portion of the

plank. . i
If you have no fish kettle impro-|
vise one. Line a wire basket with a |

flesh going on the middle of the |

the basket into the boiling water.
There is an easier method for Lift-
ing out whole then if placed right
in the kettle.

Cranberries

Can cranberries! Never heard of
such a thing? Cheer up; there are
always things we haven't heard of,
11\311& goodness, despite the old sav-
ing,':‘There's nothing new under the
sun.

three cupfuls of water; stir until
boiling, then add two cupfuls of
cranberry sauce, made less sweet
than usual; replace meat in pan with
|this gravy sauce and proceed with
cooking in ordimary way, adding
silt and pepper to taste when cock-
ing is about half finished.

Use this pudding with your pot
roast dinner, or if you consider it
too heavy, try the cranberry gelatin
|or the craberry snow pudding; all
| three are delicious, and once tried

‘ge;. l‘.l'a:ntlel'rie!s1 can be, cannhrnl. will mean they will be sure to be |
4 - " | an ere is another surprise—they  permanently added to your winter
;v;rittglcigehdt?;'i'f tu;s‘;lart:: ﬁ:ﬂi‘ ggr;lpl can be canned withouyt sugar. Thatlmenus.

: - : z .| is good news, you will agree, when Cranberry Pudding.

| sugar is so scarce. Besides that,| Cream, one cuprul of sugar (white
SAT “ R n A' before you get through reading this| .qcn syrup may be substituted suc-

napkin, allowing the linen to fall

| article, we'll wager you will want| assfully for sugar, in whole or in
|to can cranberries even if you never nary) with three teaspoonfuls of
heard of doing so, for cranbgrr|e5|lwu:ter. Add slowly one cupful of
| are just beginning to be appreciated. | sweet milk, two cupfuls of flour,
| They are so useful in making meat | sift with two teaspoonfuls of cream
tender—(never heard of that before, | of tartar and one teaspoonful of
did you?) and in making the most|snda, Add one and one-half cup-

At Every Meal!

for good things to eat, you will event- '}
ually come to this store. Here you will

: Berve plenty of it—feed it to the Kiddies between 24-b, sack Omar Flour, ‘Eif‘:io;’“ puddings, pies and d“i“t}'|fuls of cranberries and take one- find everything in domestic and im-
': 1s for it tains ALL the food el ts 80 neces- for .......0.....$1.65 ]| desserts. | half hour in a moderate oven, Serve ;. :
A meals 1or 1t contains € 100d elemen Campbell’s Assorted Soups Yes, desserts take sugar and you |with any sauce. ported delicacies—
g sary for the Body and Brains. And, too, HARD ROLL per dozen ....... $1.39 | o pEEIsae 60 Ll DAL 304 Cah oy Cramberry (jﬁlca't‘:!:” e
- BREAD is the most ECONOMICAL and most NU- Curtice Bros. or Little Dot | torn svup fﬁi’:?m'mm(’-ftry“fSianii 'spnonffuzg of gelatin in three \télme.
-2 . | 3 subs ¢ spoonfuls of cold water. ‘lien
e TRITIOUS food obtainable, Succotash, per doz.$2.63 ;. convinced. , . |soft, add one-half cupful of boiling Not Just as GOOd
% | Large Carnafion or Pet \vigm?':?indgurfl:ﬁ 3;;3;'5 t‘;_l‘:!'i:h;?;‘ t!fr:ji water, one and one-ha!fh c;:pfuls fm;
! i [ 7 ; 2kl ! juice, -hal i
Ml]'k' 6 cars for... '%3‘: 'houscwnc_rewscs her summer men- :f,’;’;:f;{f_ﬁ}mZupf?:]'c czrn C,:;-F;L:p But the Very Best
Genuine Jersey Sweet Po-§| us, growing school children and .4 one tablespoonful lemon juice, -

busy wage eariers require mOre Strain and turn into a mould and
energy producing food than during | cpill Serve with whipped cream.
the warm weather, Again we have ywhinned cream may be beaten into

| more roasts and heavier desserts. 4. 5oy 2+ boii .

| e . b jelly as it begins to set.

Meats are very high, but the cheaper :

| cuts can be made palatable Try the | Cranberry Snow Pudding i

[ following pot roast reciepe which | Use plain cranberry gelatin given
calls for cranberries, for they make labove, When it begins to stiffen
the cheaper cuts of meat exceeding- | beat with Dover egg beater until

| ly tender and delicious. frothy. Add two or three stiiily
| * To prepare a three pound roast:— |beaten egg whites and continue
| Brown meat in three tablespoons of  beating until  mixture  holds its
| hot fat. When surface is brown |shape. Turn into molds and chifl.
remove meat from pan and add |Serve with custard sauce.

: 1| You will agree by this time that
to have plenty of cranberries on
{hand means delicious desserts and
good pot roasts. Now is the time
to order cranberries for canning
(the early herries are hest for can-
ning) and this is the best way to can
them—

Pack jars with sound raw cran-
| berries, then fill with cold water

' :
3 -~ tatoes, 4 1bs. for....28¢c
e, Demand the Genulne! Grape Fruit, regular price
: 10c each. Saturday, per
dozen 88¢
American Beauty Macaroni
or Spaghetti, 8 pkgs 25¢
Johnston’s Chocolate Cov-
ered Almonds, reg. price
$1.25. Saturday, per
pound ............86¢c
Fancy Spring Lamb Legs,
| at,perlb......... .3

SOMMER BROS.

I Whether it be beautiful and delicious
fruits—a box of candy—fresh or salted
nuts—or anything at all, to please the
eye or satisfy a discriminating taste,
the very best to be had is here. Here
are a few of the late new arrivals:

Turkish Delight
Cluster Raisins
Orange Sweets  Budded Walnuts
Lemon Sweets Fruit Cakes

Preserved (ringer

There is bread of inferior quality being sold in the city

as HARD ROLL BREAD. BEWARE OF THIS IMI-
. TATION—insist upon seeing the little RED, WHITE
and BLUE LABEL—it's on every GENUINE loaf of
HARD ROLL BREAD.

New Figs
Stuffed Prunes

PETERSEN & PEGAU BAKING CO.

28th and Farnam Streets.
Harney 188.

- . - , A Fruit Basket from this store
R X N Again for 8!.1‘.1;“'- | - RaL M a I Jersey Yams, is an appreciable gift.
g 2 AN day, MeComb's CE | 4} Sweet Potatoes,
' Chocolates, v1RYTT HING : ‘ per 1b. 10¢, 2 for
|| (NP  PoSaet $es (Mlimiimiiiin " 59, AN RYJHING o
& cREs L] »
1608-10.12 Harney Street Douglas 1796 \ omme".’s >
KET . ol e
STORES SPECIALS 1| Whenesver an Institution renders the people a definite service then, and then only, does that QS' CAND[ES murrs D /) C?
For Bix Days, Baturday, November 15, to Friday, November 21 institution becoma a publie necessity.
The Central Market combines for you: Meat and Fish Market, Dairy, Grocery, Bakery and
, QUAKER ROLLED OATS, DOMINO GOLDEN SYRUP Il Delicatessen Storss. T SRANDEIS THEATRE BLDO.
i Large size, fresh and clean. 26c | Pure cane sugar flavor, Ne. 1 39 Here you find “everything for the tabls” without that weary shopping from place to place,
| BPECIAL.....ccvvunvennasnnns 10 size cADS...........uuen.. (] L without even climbing stairs.
BASKO MACARONI Shop with ease and economy im the most complete SANITARY Market in th iddl t.
o, PRy ol | R e + ANCHOR Brand
sml“‘l‘.l“'ll"...l' "_ &
package, Jars, SPECIAL................ Exﬁ" Fancy Steer 12'}(: Prgne :lollad lglb | Pig Pork Roast, | S ct—
: We Reserve the Right to Limit Quantities. ” ot Bowehy Mves: Cen s | g s S8 b
1 OTHER MONEY _s AVING ITEMS Fa;cy Young Veal Shoulder . Fancy thoung Veal Breast, | Fa;g ;{oung Mutton Shoulder, Nut M ARG ARIN E
AUNT JEMIMA PANCAKE FLOUR— SYRUP MAY BE SC — oast, per par, S " et
m}l;i:m' 14¢3 4-1b. sacks. ........ 45¢ CORN mﬂf‘hﬁﬁﬂgﬁf’? D= s 1b _ 150 =TI 12‘}_0 at. .. 11'&0
AUNT IMA BUCKEWHEAT FLOUR— 5-1b, cans, 45¢; 1%-1b. ’ ift" ’ : Y Mutt Stew, :
134-1b. sacks, 163 4-Ib. sacks. . ........ 49¢ WHITE SYRUP, 10-1b. cans. - 51;35 A T s A’f";‘:;“’;ucf,‘;j“’d Lean Break- | “C0fa & o ‘:7 _g ¥ e g Were you served
: SWAN DOWN PREPARED CAKE FLOUR...35¢ | caMphiiig Some At bpeang. ...« . 15¢ Hams, per Ib. ... per 1b. 4 .. 42C with Anchor Nut
TIP BAKING POWDER—Full 1 Ib.......... 19¢ | CASH HABIT CORN, extra stana?;’rﬁm"']"%éc est Granula Crison. all alses. Central Market Margarineon
QUAKER CORN FLAKES, 8-0z. pkg........10¢ THRIFT CORN, good quality .. ;g | '140 Su o Crl,co,; g Flour, 48-1b. sk., $2 -98 g (
; BASKO JAPAN TEA, none better— BASKO PEAS, highest quality. .. .. ... ... :21: LRy T e s _p"_l A s yadini e Sace B ' — - toast and pan-
[ _1-b. carton, 68¢; %-Ib. carton........35¢ = CASH HABIT PEAS, extra siandard........ 18¢ Rye Flour, 24-pound sack, | Pure New York Buckwheat | 16:0% Jar Pure Sunkist 3B kes thi
: CASH HABIT JAPAN TEA— CASH HABIT TOMATOES, No. 2 can....... 14¢ per sack, $1 5 Flour, per Preserves, ‘per jar. . C OLEOMARGARINE cakes this morn-
3 1-Ib. carton, GO¢; %-Ib. carton........31¢ CASH HABIT TOMATOES, No. 3 can....... 20¢ R 20 ' 50c 8 jars for ...........$1.00 A€ Dt wooe BuTIFR G ing?
. INDEPENDENT COFFEE, 1-Ib eans........52¢  KIDNEY BEANS, per can......... 195 . o QUK : &, o mire G it me ng’
'. BASKO CO!;;’E&)“]L p;rllkb;mgg PUMPKIN, large sized m12¢ No. 8 can J. M. Apricots, No. 8 can Extra Fancy Sliced Noli'aic;minh?liefav;;ea‘:hm Extra Ch d . h
) CASH HAB FFEE, bu r ey e et g J ) '
L || hzork. g 75y pmia’ NIIIUHEE | arge 0T TN I g S ,38¢ |1 Pac ey urned in the Country.
—fresh......... CIDER VINEG o T 2 == . g -
r MEAT SPECIALS FOR jﬁ:mnu, RUNDAY ANE pusspar T Aee Manarch Corn; perioxe; d2ihs. | Adw Swesh Coru, per) eat, e $C§“‘2w D. E. Wood Butter Co., Evansville, Wis.
aF 22%c. Per , 20c.
FANCY BEEF POT ROAST, Ib...... 4
iy s e o B4 | BAREY vRML 0T ouss e 34 et . $2.50 | peien 502 || Fairmont Creamery Co
: FRESH CUT HAMBURGER STEAK, Ib..14¢ | FANCY VEAL CHOPS, per Ib........ ...25¢ Central special 60c grade best | Fresh haked Iten Graham Bis- | Apored Oeokiet — 3()e ’
§ .  Specials Da.?ly—-—lt Will Pay You ﬂ Watch Basket Stores’ Windows S::ﬁe.. Per 45c ;:;t::!;lf;:csr‘ - 19c Seg‘g:’; fresh stock of package Distributors.
‘ :::tl'ﬂql- Nﬂl:; fl::fl':; N e Basket Stores’ Guarantee éxﬁuﬁ Fancly, Creamery Bulk éig'cilg'??esh' Checked Eggs. i-‘n[r;cy April Storage Eggs.
el S N i w's W " utier. er . er er
tores’ oney’s Worth or Money Back, pound . ... dozen A 49(.‘. | dozen .... ...... 54c
T ] Full Cream Brick . | Best quality Peanut | 5-b. pail Swift's Q
(AN P S . | | I e oy, Z0C | " Snowfiske Oleo $1.85
Extra Fanecy Large Grape F;uit,m o | Extra Fam'; Celery (qhha_fﬂ‘. 1 _—__;n—d on
each 10e; 3 far C Per hunch .. ; loc zoc
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