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ing easily rencwable with fresh
material,
It is very simple to understand

land follow the primary facts,

galloping point, in contact with very [sweet, It is the spores in the air
fine granulation, water instantly ab- |which cause souring, The cus-
sorbs all of the flavor elements,|ton of drying i filter cloth or drip
which are very delicate and volatile. | bag in the sun is a common and
The dregs are dead after the boiling | fatal blunder, summed up below, wnich equip one
has passed through once. They have | Cotton cloth also has the ad-[to select a coffce making utensil or
| no further content of xalue and \:mt.':gc over solid strainers of be- I pet wr one’s self, and rightly use it
yvield by continued contact only un- = = S ———— S - S
desirable and mjurious substance. | rf 7
i So-called “muddy” or  “clondy” | ’ “

!coffee is due to faulty straining and | S q I E NO ‘ ‘ 7 O\T
> -

never to the coffee itseli, however
[low the grade. Metal strainers are|
| -
e b ]““I'“‘"l{"‘g e fneats Hardy Perennial 'Roots and Plants—Pinks, Sweet
particies dithcult to Keep clean, and | willi C d P H iv Fl
subject to the injurious chemical ac- illiams, Coreopsis, 3{ y oppies, Hardy owering
1 ) i Phlox, Sweet Rdvket, Hibiscus, Holly hocks, Liberty Iris,
mL):*““t'Il tl‘:”‘l““:ctdr’w"t‘"' Lusing, ||| Sage Plants, Cinnamon Vine, Madeira Vine, Dahlias,
ARKeS ¢ most samtary stramner or | 5
'I]h r .mrl th{" most f."ﬁl('l('l‘lt w hCl'l | Aapal aHlIS ROOt‘k. RhUbarb ROth- qPQCIal sale i Peonlea
jallowed—=to dry after once being
lused. T kept submerged, scaled
from the air m-water. it will keep |

‘l!:e green and roasted bean by an|the “other fellow” is eagerly sought
|nccssi\c number of what the trade jand immediately taken advantage
|calls “Blacks” These are defective | of, and in coffee the consumer pur-
he:ms which have little content of | chases an article governed by com-
| value, and depreciate the drinking | petitive laws in free operation, the
| quality. They are different from the | best possible protection to his in-
I’shrivclcd bean which is not nec-|terests, There are also thesgational
essarily defective, and the so-called [against short weights, adulteration
“Quaker,” which turns a very light and mhhranrlnm

color in roasting. “Quakers” indi-| efficiently insure all consumers
cate a partially developed hean, but dllﬂ state pure food laws,” which
are found in some of the world’s| Economie laws govern cost on}

T e “htch prices are based. The price
best drinking coffees and they (iD a consumer Should pay for coffee is
not condemn the cup value of

to be determined by the individual
sample, if-not in too great T‘"’l"‘-’r 4 tuste.  Your taste may be suited by l
tion. | ) a maderate price coffee, or perhaps
. 1t should be obvious that in cof-|will require the classicst and most|
| fee sold ground all black beans and | artistocratic growths. This must he
any foreign material, such as small { determined in each individual case,

| sticks, etc., which are mlilul out in | but before deciding what cotfee to
Im'lcan bean L‘(t”"w‘- are concealed | buy, the consumer should under-
from he: _Iru_\'rrs view, The trade|stand that the processes of grinding | . fo . [
term  “Grinders” means imperfect [and brewing finally settle the fate ’
| bean coffee, more {easible for selling |of any coffee. 1t is futile to waste
' ground than in the bean. This should | money for good coffee and ruin it
be reason enough for buving coffee bevond recognition by destructive
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of pure leai
visions of rich,
mq--n dwe flaky pie-| §
crust and wonderful giager, 2ookies, | 2
the kind mother used to make. 'nl §
fact, some of us think back to grand-| #° Y & i 4
maother's big crock of home-render- | § ; o TR s
cd lard,  from which wame the
hortening for grandmother’s goodies
and from which was dried to a
wolden hrown the big platter of
iried chicken and the trout caught in
n nearby stream, : ; , _
Modern efficient methods of manu- P S R |
facture make it possible for us to 4 ] g : ; I
have pure leaf lard, rendered in open : : E |
kettles, extremely rich and delicate
n ﬂa\-nr witheag all the hared labor
incident ‘to the preparation of the
hame made lard of olden days. [t
tway be obtained in pails of con-|
venient size for every home, and i
-apt in a cool place may be an hand
«¢ all times. And the thrifty home
manager will be glad to know that

ltion of coffee upon metal.

rightly -shaped. It must never be‘ and Dahlia Roots.

Seeds That Grow
?—NEED ANY—7?

See That They Come From

iard 15 plentiful now and may be
ecopomically used for all ~.hultLt1--
ing and [rying purposes,

The highest grade of leaf lard is |
made from the Jeaf fat of careiully
selected and government inspected |
hogs. Cnly a small amount of this
lard is -'m..m;cd from cach hog. Fure
Teaf lard is 100 per cent fat, so every
narticle in the pail goes to shorte=-
ing and. frying and none is lost
moisture of foreign substances,

There was a time when even fhe
best of housckeepers thought that
all fried foods were indigestible. It
19 now understood that there are
certain yery mmportant points in the
use of fats in couking which govern
its digestibility.

or estible frying, deep
fat. Ahsut three pounds of lard is|
required for this purpose and a|
Scotch kettle is the preferred uten-
sil, although any vessel  of siit-
able size or shape may be used. The |
frying basket is important and great |
care should be taken in frying that
the fat s of the night temperatire-
350 to 40 degrees. Atter the food
is cooked draim on brown paper .

Pure leaf lard is the ideal shorten-
ing for pics, all kinds of bread, bis
cutts, cookies and for certain t.:Lu

Select the brand that has long
stood for highest quality, and have
delicions and digestible pies, cakes,
doughnuts and cookies.

Cherry Pudding.

Mix two tablespoonsiul corn-
starch to a smooth paste with a lit-
tle cold milk, add two cupfuls milk |
and one tablespoonful sugar; flavor |
with the grated rind.of one lemon;
put into double boiler and boil un- |
il it thickens; remove fram the fire,
stic in a cupful of canned cherries,
let it cool slightly, pour into serv-
ing dish and decorate with canned
«cherries and whipped cream,

Chocolate Pudding.

One cupful potato flour, a pinch of
salt, one tablespoonful sugar, one
tahlcf-pnmiful blackberry jam and
two tablespoonfuls butter, half an
ounce of melted chocolate, one tea-
spoonful baking soda mixed in a
quarter cupful warm. water. Steam
and serve with cream or rich milk.

Holiday Pudding.

One cupful molasses, one cupful
suet, chopped fine; one cupful swect
milk, one cupful raisins, one cupful
currants, one-half teaspoonful salt, |
one teaspgoniul cinnamon, allspice |
and eloves, one teaspoonful soda, |
one amd one-half copfuls fHour.
Steam three hours and wrrc‘mlhl
white sauce,

use

| the

Roast Ribs of Béef

By CONSTANCE CLARKE.

HIS Is generaily a popular dish
and much appreclated by the
family. Choose = finz rid of Yect, |,
aecording to the welght you fequire
The fore rib s considerad tha [
primest roasting plece, but the mid-
dle rib is the most cesnamicel. Done
ard roil the meat round, secure it
with skewers and, If nscessary, bind
it rovnd with & plece of tape. 1”:1tJ
the meat Into a roastiag pan with a
lttle water, 2 clove of garlle, ten or
twelve poppercorns, two or thiee bay
leaves and a litile thyme. Do not
galt untll pearly cooked, a8 it drowa
the julce from the meat. Kecp con-
tinazlly basting the whole time.
Pour the drlpplnr.:l from tne pan, put |

In a little bolling water slightly
salted, and strzin the gravy over the
meat, continually basting wvntil the |
moat is done. Remove the skewers

|and serve with freshly boiled and

pecled potatoes and horseradish
seuce,

HORSERADISH BSAUCE. — Take |
twe tablespooniuis of presared
horgeradish, add to this balf a tea-
£poonful of Enplish mustard, half a

]t..a.apoomnl of French musterd, s

gecd ploehr of sugar, a pineh of salt,
a dust of paprike popper. two raw
yolks of eggs, axd mix all together
with one and 2 hglf tablespcontuls of
w"ltnriuebnr. Then add half & cup
of thickly whipped croam, stir well
together and use,

How to Buy Coffee

BY EDWARD ABORN

In Genernl Vederation Mazazine,
<hall |
asked

bity coffee?™ 1s ia

bt

“How
frogquently inadeqiately
answered question in almost every
discusston touching An an-
thoritative reply must begin with the
fact that the quality of the i
colfee s not deternmined
order yvou give to your grocer, This,
though essential, 1s but one of the
| factors in the ultimate cup results,

Omie danger in coee ]'”\H'L’ 5 a
self- m.',lnui knowledge of judging
bean wisually by ils “style.
Many quite ludicrons errors are
made by buyers  with  superficial
ileas as to the “looks"” of the coffee.
Oue waman, for anstance, indig-
nantly rejected an exceptional old
l'::{—! Indian cotfec heciuse she
though the “weevil”™ holes in the
bean, which appear in many choice
old cofiees, r|§linl:l--f wormy and
damaged stock. She demanded, and
doubtless received, a flashy looking
| coffee with “a lovely wlite center”
of far less l1l11|'mg quality value.
Others  reject small™ or  shriveled
heans WNCVEN roasjers \\h.rh
uften include very fine cup cotfces.
Genuine Arabian Mocha 1s one of
the mgst disreputable “lookers,” full |
of small and imperfectly shaped ber- |
ries characteristic of its kind.

The New York l.'un'l'uc exchange
has a system of “green grading”
by which eoffees are assigned num-
hers fromml to 8, according to the
number «f imperfect beans in a
{pan sample of the green berries

collee

o ol
by the

and

ceup value

W ocludes a

grailing
|It' il
1 he
mm

3 o

tribution by the green
e, Thorough  enp test
drinking dquality is wecessary.
does not follow l]lf
hered green gradings, No.
NO, 4.000r exam . uodten ont drink-
ing the lower numbers because of
the age of the coffee, its distinct
origin, curing, climatic mfluences,
[\ (VO il‘."']! Become evident in" the
tical  and  only  really “conclusive

the beverage itsell 3
\i!i[}'t] to the official green grad-
vision the trade custom n-
description  of
stvle and enp quality. A
import offering would read .m;:«l
No. &, good hean, good roast, soft,
“Soit" refers to the flavor and e
line between soit and harsh, or
rank, or bitfer, ete, i5 judged upon
the lips and tongue and i5 quitc
often a serious matter of _dispute

test,

10 by
rodastipe
Jyme al

|referred to cup-testing arbifers,

The final cup-testing arbitrator of
all coffee i.~ the ultimate consumer
and the palate 1s thg accurate guidc
Any consumer shonld buy that coi-
fee which, carefully ground m:!
rightly brewed, best suits the family |
tastie.
There
'[lﬂini,-uc.
guidance.
quentiy

are o lew
however af
Low ;,r;r[-
¢ \hlhn themsely

luﬂt‘t‘s fre- |

' national government

lwhich swept large

o B

“eye-witness” | B
preliminary | B

i the bean, '
It should also be obvious, hut evi-
dently 15 not, that it is a swicidal pol-|
icy to  use anvthing but freshly |
gronnd .umu Nature designed al
protective structure of fiber in the |
cotfee * bean, honevcombed with
cells, in which are stored the very|
volatile flavor  elements, \\"]n'uI
these cells are broken open by
grinding the vital elements are ex-|
| posed to'the air and rapid deteriora- |
{tion follows. There is no form of
packing ground coffee which pre- l
vents this and every buver of ready
ground coffee buys stale and dam- |
agedLgoods in more or less degree, |
Why Coffee Costs More.

The pfl\lli[ advanced price of
coffee dite to unatural causes of
supply ar 1*! demand, and repeated in-
vestigatipn hy municipal, state ;md!
agencies have
failed to show the |

coffee trade,

The Brazil production was greatly
curtailed by the great frost damage
areas of coffee
plantations.  Against an_cestimated
mereased conspmption of coffee in |
this country, due to increased pros-
perity, prohibition, cte., the world's
production shows . a decrease of
3000000 bags for the fvear 1918-
1919 as compared to the year $1917-
1918. The present world production
i5 estimated to be the smallest in
aver 20 years, |

Keen competition anid
enterprise tule the cofiee
more freely than in almost any prod-|
uct in the fpod line. Irnm the im-
porter to the retailer there is 2 con-
stant struggle for trade, Oppor-|
tunity to offer a lower price than |

profiteering in

mdivklua!
husiness |

| ArOoma are

hl(\\ll'i' methods,

The  elementary  principles  of
grmtlm}, and brewing are now clear-
ly established, and though simple,
are sn absolutely essential that with-
out them no coffee, however expens-
ive oy well bought, ever becomes the
healthful,  wine~clear, delectably
flavofed and scented nectar it can so
casily be

How to Make Coffee.

Roasted cofiee is a cooked article,
not raw materigl,  Its flavor and
developed solely in the
roastng process. Shades of roast
produce degrees of flavor and color,
mild, medinm and swrong,

No true flavor or aroma can be
developed by botling or stewing.
which but m.'vl"‘qﬁl\k the already
cooked coffee and destroys the aro-
matic values by ovér-extraction of
the bean fiber.

The structuie of the roasted bherry
15 a honeveomb of minutes cells in
whieh is stored the whole value of
the goffce. By very, fine grinding
only are these cells made to yield
the full, true flavor and fragrance,
e finer the grind the fuller and
quicker is the extraction of flavor,
aroma and color.

Wiater below hoiling
effective in Extraction.

At the full

We have received alarge shipment of Fancy

Spring Lamb, which we
market at the following

Fancy Spring Lamb, fore quar-
ter, per 1b. . ...........24%c¢
Fancy Spring Lamb, hind quar-
ke, perabi suEasiae s 35%¢c
Boiling Beef, per 1b. . ......10¢
Beef Roast, per 1b. .....,1735¢
Pork Roast, per 1b 2115¢ |

Fresh Beef Tongue, per Ib., 27 15¢ |

s in both |

point is in- [

2408 Cuming S..
212 No. 16th St.

Omaha

The Nebraska Seed Co.

1613 Howard Street

Do Your Easter
Shopping Here

4903 So. 24th St.
So. Omaha.

634 Broadway,
Council Bluffs

For Quality Meats, Service

are going to place on the
low prices:

All Brands of Creamery Butter,

| Peerless Laundry Tabiets, washes
clothes without ruhbing 16 tab-

A full lnw of fruits and
tables at the lowest

vege-

prices.

Washington Market

1407 Douglas St.
Store Opens at 7:00 A. M. and Closes at 7:00 P. M. Saturday.

Low Prices

Skinned

Hams
(1 or whole)

Sugar Curedl Sugar Cured
Regular
Hams, 9 to
10-1b. av.
(3 or whole)

30c

Choice
Beef
Pot
Roast

15c¢

Armour’s
Veribest
Milk

3 cans

35¢

30c

BEEF CUTS

Choice Rib Boiling Beef. . . 10c
Choice Beef Pot Roast. . . . 15¢
Prime Rib Roast Beef. .. .24c
Choice Round Steak. . ... .24c
Choice Sirloin Steak. .28¢
Fresh Cut Hamburger. . . . 18¢c
Choice Corned Beef . 17c¢

e ——— e
Fresh Pig Ears, 4 lbs. .

OKED MEATS
oh ' Fresh Pig Liver

Sugar Cured Strip Bacon. . 25¢ Fresh Pie Kid 4

. g Kidneys, 4 lbs . .
Sugar Cured S];(mnf‘;:l Hams 30c Fresh Pig Snouts ........16¢
.Sugar Cured Breaktast Fresh Pig Tails. .........16¢c

Bacon . ..33¢ | .. :
Sugar Cured Regular Flams 30c Little Pig Hearts. ... ... .10c

Sugar Cured Picnic Hams 22¢

Cudahy’s Puritan Bacon. .48c
Cudahy’s Puritan Hams. A 37c

e —— e p—— e

SAUSAGE AND COOKED
MEATS

Choice Weiners

Choice Frankfurters

Choice Garlic Sausage. . . .18c
Choice Polish Sausage. .. .18¢c
Fresh Liver Sausage.....17c
Fresh Bologna Sausage...17c
Choice Minced Ham. . .. .25¢c
Choice Pressed Ham. .25¢
Fancy Summer Sausage. . . 25¢
Fancy Solomi Sausage. .

A No. 4 for instance, has 29 -
yperiections.  What constitutes an
mmpericct bean 15 a question for ex
pert skill, and efficient graders ire
necessary to determine the grades,
The system is therefore no guide,
whatever to the consumer.  And
the green grading is but preliminany
to the eup test which folows. No
competent trade huver thinks of
purchasing coffee for consumer dis-

Peach Pudding.

Place some sliced canned peaches
in a pudding dish. Pour over this,
while still warm, sonie eggless corn-
starch pudding. made from hali milk
and half frmt juiced.  When set turn
out to serve,

Batter Pudding.

Use - one-half cuptul flour. one- |
hali teaspooninl baking powder,
one-hali cupful sugar and cnough
milk to make a thin batter. Pour
this over a cupiul of cherries, pour |
into greased dish and steam for
about two hours. Scrve with thick-
ened fruit syrup.

Steamed Jam Pudding.

Soak half a pound of stale bread
in cold water, squeeze it as dry as
possible, beat with a fork to muke |
it crumbly, Add to this three ounces
of suet, chopped fize, together with |
one-half cupful sceded raisins, two !
tablespoonfuls brown sogar  with
one-half teaspoonful baking pow-
der, a little cinnamon and a hittle
milk. Pour into a well greased bak-
g dish and steam for three hours, |
Serve with a fruit sauce, made by
boiling together four t{hlm.poon[nisl
i raspberry or bluckberry jam, one- |
half cupful of water and a little lem- |

on juice.
Prune Pudding. |

Stew together one pound of|
prunes, one cupful of water, rind “fi
a lemon thinly peeled and one-half
cupful of sugar, stew until prunes
are soft. Remove stones when cool.
Line a greased baking , dish all |
around with slices of sI
Pour prunes and liquor into dnh
cover the top with slices of hrcad,
place in a moderate oven and bake
about 39 minutes. -Serve on a hot
dish with hot lemon sauce.

- Economical Pudding.

Mix together one cupful potato
flour, one cupful bread crumbs, one-
guarter pound chopped suet, one-
half cupful milk and one tablespoon-
ful sugar. Dissolve one-half tea- |
spoonful soda in one-half teaspoon-
ful vinegar, which is to be added |
last. Steam.

Hard Sauce.

Half cupful butter, one cupful
poydered sugar, two tablespooniuls
bo ng water; flavor totaste. |

White Sauce.

One cupful sugar, one cupful wa- |
ter: let come to a boil and thicken |
with cornstarch; remove from fire
and add one-half teaspoonful vanil-
la or any other extract.

Do Your Shopping Early.

PORK CUTS

Choice Pork Loin Roast. . . 27¢c!
Fresh Boston Butts. . . ... .26¢c
Small Lean Pork Shoulders 21c
Fresh Spare Ribs........22¢c
Fresh Leaf Lard. . . ......24c
Pure Lard ...... ......26¢c
Fresh Neck Ribs, 4 lbs. . . .25¢
Fresh Pig Feet, 4 lbs. ... .25¢

KE

1608-10-12

Harney
Street

B MARKET

Douglas
1796

The Best of Everything Good for Your Easter Dinner

45¢
32%0 | !l:g Pork Roast,
" 173c |
$3.25

Fore Quarters l-‘n.n(-_\" S_priﬁg' Best Lut:. l*ancy Steer _Pcf

24¢c [ g Tic
. 25%c 12%c
22ic ' . 15¢
‘40c _
122c

$5 20

}Imdqualters F.tn-..y
Spring Lamb,

Prlmc Rnlled Rib
Roast, per 1b. ..

Specials

Strietly Fresh Cauntry Eggs
at, per doz
Wedgwood or Meadow
Gold Butter, 1b....T1¢
Lipton Yellow Label Tea
1-1b. package. .....82¢
15-1b. package.....42¢
Bulk Oatmeal, 3 Ibs. . 17 ¢
3 pkgs. Jello, all flavors,
for 27 ¢
15-1b. flat can Columbia
River Salmon
Selected Solid Head Let-
tuce, hd..7T14e and 106
Best Tender (“a]ifm'nia As-
paragus, b
Choice Florida 'Inm}ﬂoew
per lb. 0¢
12-0z. bottle Green Olives
at 35¢
9-0z. can Ripe Olives, 28¢
Leading brands of Ham,
whole or half, 1b. . . 38¢

SOMMER
BROS.

Har. 188 2801 Farnam

| Genuine Lamb
' Stew. perlb. .....

h'an;:;r Spring Lamb
Shoulder, per 1b.

48-1b Sack Central
Flour

3 Can Baked
Boans, 3 cans
Crisco, 1-]b.
cans

Faney Young \ eal
Breast, per lb.

5 Ibs. Best Bulk
Oatmeal

2-1b. Can String
Boanh

Fancy Young Veal
Roast, perlb. .....

CHEESE

Fancy Cream Cheese. ....33¢
Fancy Brick Cheese

50c Can Royal Baklng
Powder .....

Larnntmn Mlll\ or
| Pet Milk, per ean.

DR

VEAL CUTS

Choice Veal Stew
Choiee Veal Roast

Choice Veal Legs (2 or
whole)

Choice Veal Loins. . ..
Choice Veal Chops. . .

FANCY, GENUINE
SPRING LAMBS
FOR EASTER

Per case ........

2-0z. Jar pure J
JL]I:PS

Three Jars .

Armour's \'oriboét B
| Dressing, 16-o4.

bottle

I.arge (‘anq Del Monte
| 8liced Pineapple . .

Q-I:_B[.;Lt_ﬂcs (;r;:iﬁe | Monarch Catsup, per
Juice bnt*lf
Del Monte Brand As-
paragus TI]J'R

No. 3 Cans "‘IIL(’I] or
”.l” Ponches

No. 3 Cans Hawaiian
| Pineapvle, per can.

43c
350
45c
25¢

2-1b. Rn]] Fwﬁtm I‘:nu (lountry
- Butter, per

38c

20c

$1.00

No. 1 Cans -‘\prl~ Salad

cots

| Our 60c Grade Ble

390 Coffee
B

- Extra Inr;_v Prunw
per

Pi-.g'; Socactg

llil\m 45c

Easter Novelties — Easter
Candies nf AH l\mdq

(.uarantee:l (ountrv F:esh
Eggs in @artons,

per doz .

'\lmne-sotu
Spaghetti, 3
PEER., o» omaenins

Macaroni or

23¢
Iten Biscuit, per

pkg ................. 9 C
_—— i \.e“ b orI-. I ancy Full
McComb's Home-{;ule ( hncn-

20b Pkg. Swift's Premium

40c

| Faney New (ahbuge.
[ per Ih.

| Gem \'ul. ‘\Ian:arme.

Sunflake
75c : 5 : | Cream Cheesey per Ib
ates, 7T0e Quality. 59 I
C
per bu bunch 5c. three for :
——— T~ T : . Cucumbers, Strawberries,
per lh > | per Ib.

Oleo

Extra an':,' I.eltuce. loc qpcu‘ll Qaturf{ 2

Extra Fum'y Rhuharb (‘ronmu y Package | ————— '

per Ib., 15c, two-Ib. 25(.'- | B““'-"' pER 650 Fresh Asparagus, Tomatoes,

Extra Faney Kiln Dried | .

Sweet Potatoes, 7;_ 33 Mushrooms and All Kinds of
C Fresh Fruits and \ngt-tahleq

Store Closes At 7 P. M. Saturdays.

R MARKET I QM CENTRALMMARKE TR CI M CENTRALIBMARKET csma[lMnﬁKET-D-_'csn"mhlean
CENTRALMEMARKETIN M CENTRAL M {CENTRALBMARKETIN QO MICENTRAL BEMARKE T CI M CENTRAL




