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) C'reole Ribbon Macaroni, haiter in !a frying pan and when Custard Corn.Cake. ~ (and allowed to stand for half ﬂll‘raisins.. one-half cupiul currants, one % for: R 28¢c ; ﬂ:ce oy R?“t' 12%‘,7 cans for :

Fry in two tablespooniuls of hol[“m“" add one tablespoonful of | There will be a layer oi custard|hour. Then drain and remove the |y, ono0 6 corun and enough milk to | [l Hoeaste Seer. wert. per can e 106 Pig Pork Roast, Ib Bice | = rentuney Borivang S &
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'o slices ¢ : {flour. Mix until smooth. Then add | through the middle of this corn cake | skin. Broil for 10 minutes or a lit- A ;
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from membrane and sceds). Cook : ( : ¢ !
ouly until_well softened—do not | then the macaroni and let it boil up | cornmeal with one-quarter of a cup
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Spaghetti Timbales: tablespoontu)s of grated cheese. Mix ORD i - . : e eranas PRITRRS 48¢ . Celery, per bunch. .
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o8, per bo. ¥ Choice Steer Boiling Beef, Head Lettuce, 2 for

one-half pint of stock and stir con- |if it is properly made. Siit to-|tle longer.

(M Prunes, Ssnta Clara, 1b 20c Fresh Calf Liver, 1b 20¢ Fa .

| : Y, ncy Bananas, per doz...35¢
' Falry SAHES:. BIWEIS. o ¢ 300 Fresh Beef Suet, 1b....12%¢|Fancy Cauliflower, 1b S¢
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Pure Lard, per.lb........25¢ Large Oranges, doz
Extra Lean Pork Chops, Ib.25¢ New Cabbage, 1b...... Ay

then be turncd so that it will not[¢fg and bread crumb and by WASHINGTON MARKET

 break. Ronse in cold water, drain | wneans of & frying basket. cook in hwe have received an6ther ;
and | ' 7, Grease deep, hot fat to a rich brownm i b
ay on a towel to dryv. Greasé 1 shipment of those extra 1407 Douglas Street

well an individual mould and wind| Brown Spaghetti and Bacon Hash.||fancy fresh mushrooms and ' q
hoeldil?gasltc ir: p:il::‘):n;ts ‘“:E [\Irl::(::rd‘i Cook a cupful of spaghetti in salt- | will sell them Satarday at a 4 = i o
with a_layer “of forcemeat. The o water until tender, drain, rinse in |y yery reduced price. ke
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the f i nndd 0l tife | ot moisten. : y r_' Rn a -
mouids arc mearly full Cover wil| 14t nto Lot draing pan cone || head ., .20¢ and 25¢ || | 1608-10-12 Qg Dousles H - S
greased papers, stand in a pan nf'Flat{""gd"“O lablespoontuls ot 11‘]"‘ 6-1b. tin Crisco. .. .52.00 oV ERY LN xv e —_— = . .
hot water and poach in a slow oven | BRI DUPHIAED AN WGR FREMGHE| Mazola~Per quart. . .72¢ Harney St. l BN A ' ! : 1796
SRt set- A" checse anitibread cus-,f""'] heated through; then pat into | 7 q S = i ' R l MR GROCER. -
«#ard is also good 1o use as the filling 2" r‘;"a[.:_;lou’:l ar:d_le.t brown on ’th': Per 14 gallon. .. . %1.35 - . ’
instead of the forcemeat. ':;:'t:rﬂ = Derve mverted on a hot Per 1 gallon....$2.50 N & bt thT Kot diti h b e Contil. Atasket B .
Macaroni with Brown Sauce. P A S Meadow Gold oF Wedge- i No matter what the market conditions have been, the Central Market has F
Bk e lourth poniid” of wiararoni; Maciroat ¢ L7jalisage. Wond Bather. Th... _G§¢ never relaxed its principles of Sterling Quality at the lowest possible prices. — We Have Created a Demand for
one quart of stock, two tablespoon- | Oune-fourth pound macaroni, one- = . - =N i P . . ; -
fuls Parmesan, sait and pepper w'fml'f”h‘ ;;ou}id %{‘at;‘d“chefsc. y unc;i la-ozt_. ca!: Booth Sard’lzn‘t)e:‘. We thllxnk the renLarkable gr}t:wth of this institution is due to that consecien- P
taste. | kall pint of nulk, butter the-size of || in tomato sauce, can. tiousness, that rigid adherence to honesty and that eager striving always to be of - ‘
" Break the macaroni into picces |# walnut, salt and pepper to taste. | ; Rt : 4 e
‘boil. . When boiling add Macaroni |lengths, Put it in two-guart kettle | Russet Grape Fruit, per Come once and you will come always.
wd boil rapidly for 30 wminutes. |and nearly fill kettle with boiling | 89¢ . !
When done put it in the colander |Water. Add teaspoonful of salt and | No. 2 si T o o : 4
to drain, Put one tablespoonful of | = 0y & BLZC CRIN TOMALHES, d Fancy Roasting | Best Cuts Fancy 16% | Prime Rolled Rif Roast, 30 »
e 5 pzr[?oozelgt : 6hickens, per 1b Steer Pot Roast, lb.. C | per 1b. C
or in Roast, 1b. .28¢ 1| & : === ==
- Faney Pig Pork Loin 28_&_ | Fancy Young Veal 20 | Fancy Young Veal
! SOHMER Bnos = Roast, Ib. C | Roast, per Ib C | Breast, per 1b
o 1F 5;;:Sguﬁg-£;k.- — Armour's S!.ar“}i;lf > Morrell’'s Lean !
Har. 188 28th and Farnam || L per b, ........... 17%6 Hams, per Ib 32%‘: Breakfast Bacon .. . e ——————
o ———J' ———— = . 48-1b. Sack Central | 24-1b. Sack Central $1 58 24-1b. Sack Pure : I '
=4 Flour $3-18 Flour - Rye Flour - ' Distributed by
Pure Leaf Lard Beef to Boil " Sugar Cured Bacon_ Pure Buckwheat F;l;)ur * 4-1b. Satk Pancake 35 5 1bs. Bulk =
' " - ' ' ] s 23 P L, B, e, C | J : F t c c
23kc - The - 233 35¢. riour . C | Suimen airmont Creamery Co.
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Pure Rendered Lard L

3 lbs, for ™ e -
’ . ' ~— | Tall Can Snider's ~ ) P
1 zsic 20c ; 250 Advo Jell, per lZ-L-c Pork and Beans. ... | Asik Panw Snler's
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: Lamb Lags | ¥2-1b. Can Pink | _1-1b. Tall Can =

WQSShin.g:lon’S | | 12.&.‘: 25c | . :xcz?: Tangier Soups, loc ‘ ?almon rmgemnenes SAEN | Ralmin | &

pecCi | Rt R T Can Pumpkin " wq | Eagle Milk | Carnation or Pet Milk, B :
1 Lean Salt Pork " . poe can
. E‘ i a t Po per can 7%‘: | Per doz. ... | E:. ;:: L= : Eggs, 49c Dozen

ik 71&94 l 23'&’0 , | Hart Brand Pess, J. M. Country Gentle-. 18 = ' ' ] ' )
WS e O c§ per can | man Corn, per can... C | No. 3 Can Standard To- o K Kpe it v SAPa

Fresh Spare Ribs .‘ Sirloin Steak Veal Stew * Ped Q0. ovovenvssnss $2.50 | Per doz. ............ $2.10 | matoes and Corn, can. I - Every Egg Guaranteed Strictly Fresh,
| e ———————— -— — | 2 | i d -
. 213c . 12%¢ ) 50c Can Sunkist Peclel A() o | No.3 CanJ. M. Pine- 3@, | Central 60c Grade Direst From. Our Own Countzy Stores.

e s NI — { [l atex T TN Apricots le, ¢ Coffee, 1b | R '
Veal Roast Veal Chops Corned Beef ;‘ﬂt'“ a2 apple, can s | ptiee, per A Potatm, fll“ PECk c
i ' _ McCombs’ Home-Made Chocolates; regu- Our Good, Crispy Peanut Brittle and ' \ : J
sm e sund&y | AS— : al lsc lar 70 quality, per Ib 59c- }_Eeanut Eandy, 50c Quality, per Ib.... 396 Of 15 Pounds * e o v
: % Fancy Old Wisconsin Brick 5-4 | Good, Mealy White Potatoes—Only One Carload atv

Fancy Chickens Wilson's Nut Oleo | Wilson’s Cert. Oleo Extra Fancy Fresh Country Strictly Fresh Checked Eggs in
Your Druggist {i— ' Butter, in 2-1b. Rolls, 54c » “artons, per Cheese, at per ° led |- This Low_Price—Come Ear]y‘
Can Supply You

[
"___37&c R 3(_)_c_ | BB oy o 3 ' K Red Globe Onions, fine stock, Ib. .. 8¢

7 pkgs. Assorted Iten’s Cookies and 1-1b. pkg. Iten's Assorted Cookies,

* Mail Orders Filled at Abeve Prices. | §8) Crackers, for per-ib. ; - I

New Layer Figs, 35c | Faney Thin Skin Lem- 29c Fancy Tangerines, ] Sugar. 1S R o-!lllr:‘t%
$1.00
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French Endive “Kumquats
Strawberries Mushrooms
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Regular Hams ’ ) o - EARLY (Special at)
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All Our Meats Are Government Inspected

26C For Quality Meats, Service and Low Prices 250
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Pork Shouldets || . Boiling Beef Omaha Omaka - Breakfast Bacon PotRoast A .

(Y2 or whole)
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" Mt andBacon Il 20c 1 9¢c buar == ['32¢| 11e
e o Sl el e = ¥ T "PORK € | SMOKED MEA'{?

the use only of young, tender, corn-fed porkers— - | BEEF CUTS &, "PORK CUTS
the last word is “Puritan.” ‘B Choice®Rib Boiling Beef Fancy Pork Loin Roast h1 Sugar-Cured Strip Bacon L
Choice Beef Chuck Roast ¥ Pork Ch Sugar-Cured Picnic Hams

oy S o Cudahy’s Puritan Bacon

When it comes to preparation—the knack and
y ; - |l Fancy Beef Rib Roast
knowledge of curing and smoking—the last word_ _ Fresh Boston Butts Sugar-Cured Skinned Hams

is “Puritan.” Fresh Spare Ribs \
GENUINE LAMB

"{th it comes to ﬂavor;_—ﬁn sweet, mellow :‘m: ;.?fph;d. # R Foviabere
vor, apparent in no other food except ham when ! : resh Side Por ;
it is just right—the last word is “Puritan.” g:‘itepcut }::lm;:::"‘ e h Fresh Hams (1 or whole) Fancy Hindquarters

| g Fresh Neck Ribs, 4 Ibs CHEESE
To really erffoy ham at its best, let your last word SAUSAGE AND COOKED MEATS Fresh Pig’s Feet, 4 Ibs Fancy Cream Cheese

\ 1o the dealer be *‘Puritan.” \
i Fancy Brick Cheese
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_ :r : dealer ‘_au;?:-—_ mlr. :';‘;“g?'o:mwm | Choice Bologna _Fresh Pig Kn:naya, l4plhs on Faney Voal Logsi(Vi o wholed
v re smoked r Omh.. in .— [ : T . P“i. rices chy Veal Loins R
lag. Hresh Drietls seuabed/racats at all timbu. o T e, : ,_ SWIFT'S BUTTERINE Fancy Veal Chops. . .. v 1. Ol 7"
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