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Suggestions for Your Thanksgiving Dinner 
Turkeys Geese Chickens Ducks 
Fish— 

HALIBUT 

PIKE 
SALMON 
WHITE FILSH 
LUDEFISK 

Cold Meats— 

PICKLED PIG'S FiET 
PICKLED TRIPE 
DRESSED TONGUE 
LAMB LOAF 
BOILED MINCED HAM 
DRIED BEEF 

Meats-

CORN FED BEEF 
YOUNG VEAL 
PORK 

LAMB 

Try oiir Little Pork Sausages for Breakfast Sugar Cured Hams and Bacon Mince Meat 
Swiss, Brick, Wisconsin, Cream and Limburger Cheese Sour, Sween and Dill Pickles 

Come to this shop for dainty foods for Thanksgiving. Phone your order—We deliver. 

Sauer Kraut 

TELEPHONE 191-L rves MOORHEAD, MINN. 

HOUSEHOLD HINTS 
Brown Bread. 

:  Two cups sour milk, two-thirds of a 
cup dark brown sugar, two level tea
spoons soda, pinch of salt, three cups 
graham flour. Bake one hour. 

'Sour Milk Griddle Cakes. 
Oft6 egg, well beaten, one cup sour 

rrillK,' half teaspoon soda dissolved in 
a little of the milk, half teaspoon salt, 
and flour to make into medium thick 
batter. Beat thoroughly and cook on 
hot greased or soapBtone griddle. 

Soft Gingerbread. 
One-half cup butter creamed, one 

cup brown sugar, two eggs, one cup 
molasses, one cup sour milk, three 
cups flour, one teaspoon soda dissolved 
in milk, one teaspoon ginger, one tea
spoon cinnamon. Bake in a moderate 
oven. This will make two. 

Apple Shortcake. 
WheiT preparing the crust proceed 

afc for baking powder biscuit, using a' 
little butter with the lard, and break J 
an egg into the milk, which is to be ' 
used for moistening, sweeten slightly. 
Cut some cooking apples into thin 
slices and cover the top of the short
cake, sprinkle liberally with sugar, 

dot with butter and bake and serve 
while still warm with cream. 

Butter and Sugar to Start a Fire. 
I once read a discovery, advising 

campers to add a quantity of butter 
to their store of supplies, as it often 
proves invaluable in starting a Are of 
damp twigs, etc., writes a contributor 
to Good Housekeeping. I Wondered if 
many times what a blessing a small 
quantity of si/gar can be in like cir
cumstances. I have used sugar many 
times, when the Are was all but gone 
and have often revived a stubborn, 
smoldering fire in the kitchen range 
and eVen in the fireplace. As sugar 
contains sufficient carbon to cause it 
to ignite,' a bright flame appears al
most instantly. It is entirely safe, 
and as sometimes half a teaspoonful 
will suffice, it is not as extravagant 
as it at first sounds. 

Johnny Cake. 
On© cup flour, oner half -Cup corn 

meal, one tablespoon sugar, otie tea
spoon salt, one-half teaspoon baking 
poyder, one tablespoon butter or, lard. 
Sift all together, then add one and 
one-fourths cup sour milk, beat until 
smooth, pour into a greased pan and 
bake for about twenty minutes in a 
quick oven. a. 

*•>. Apple Pie' TijS.. v 
Apples cut in irregular pieces will 

cook more quickly in a pie than if 
sliced, for they do not pack closely as 

if 
i|f firiii Hi Mi Fruit 

Kopleman & Brody 
710 Front St.—Phone 3031 

We have just received a car of extra fine apples 
which we will sell at- wholesale prices. 

Jonathans, extra fancy, per box $2.00 
Winesaps, very best, per box $2.00 
California N^val Oranges, per dozen 25c 

Call us up. We deliver. 
* j 

Broadway Grocery 
HeatSI«?.iul & TEiositpson, Proprietors 

Phone 825 226 Broadway 

Saturday Savings For the Thrifty Heusewife 
Fancy Blue Label 
brooms, each 

Fancy grape fruit, 
each.... 

51 2-pound pkg Victoria 
• l*4» Marrowfat peas, only 

Fancy salmon, Midnight 
Sun (Tall) eacb'..< 

L I You are especially invited to otir 
Free Saturday Demonstration of 
Campbedl'fc Soups. 

Kwm 

FREE STAMPS 
Saturday Only we will give Double 

Amount of-National Trading Stamps 

tVafrc--

fell 
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.KT-vS 

s H I H  

FORSBERG & JORGENSON 
23 Elghtb Street South*, Phone 614 

Do not fail to attend the free demonstration at ottr *lora >rtT*iA**.nw 
We urge you to call and sample the goods. * 

We have just received & barrel of the fine Clarkesvllle Cider4 the host 
the market offers- Call and have a sample. Tomorrow ' m 
•will go at, per gallon ..... 

"We have some dandy apples that We are selling 
at, per box ....... ,. ; *../.« 

FRESH VEGETABLES 
He!ad lettuce, very 
long heads, each 
Leaf lettuce, 3 bunches 
for 
Celery, each • 
10o and.. < 
Honey, petB v 
comb i 
Sweet potatoes, 
7  p o u n d s  f o r  . . . .  

. 1 @ 0  

.1 ©n 

18© 
20« 
26o 

FISH 
Ludeflsk, fa - -
pound ..». Jiit 

Salt Salmon, per , 
»'•- <$>oUnd ........ . 

.Nice fat Alaska Her*-
ring, per pound 

oranges, the 

slices do and so the hot air comes 
more easily in contact with the fruit 
and Cooking is facilitated. 

Cream of Corn Soup. 
For this delicious dish the green 

corn should be grated and the cobs 
scraped to get out the meat and milk, 
leaving the covering of the grains 
hanging to the cobs. To each cup of 
the vegetable add a cup of water, a 
pinch of salt and sugar. Stew gently 
for about twenty minutes, adding wst-
ter if necssary. Now add a cup of new 
milk for each cup of the vegetable 
used. Bring to the boil and serve. 

Eggless Cake. 
Cream together one cup sugar and 

one-half cup butter. Add one cup 
sour milk, one cup dry cocoa, one even 
teaspoon soda dissolved in hot water, 
pinch of salt and flavoring. Mix with 
enough sifted flour to make stiff bat
ter. To make a good spiced cake, use 
brown sugar instead of white, leave 
out the cocoa, add to the flour a half 
cup or more of seeded raisins or cur
rants and flavor with teaspoon each of 
ground cinnamon and allspice. Beat 
very thoroughly. 

Okra Plain. 
Take the young tender pods, cut off 

the stems close to the shoulder, put 
them in a granite saucepan (iron dis
colors them) and cover with boiling 
salted water. Boil thirty minutes and 
drain. Then season with butter, salt 
and pepper, vinegar may be added. 
Serve hot. Or after boiling slice in 
rings, season with butter, dip in but
ter and fry. 

Okra may be canned for winter the 
same as stringbeans. 

• — >. t •• 
Dill Pickles, 

To each gallon of boiling water add 
one cupful of coarse salt and let it 
get cold. Wash cucumbers and pack 
in glass bottles with the brine and 
several stalks of dill and seal air 
tight. They will work out and you 
will have to keep tightening them 
until they are done. They will keep 
all winter. They do not get soft like 
those made in crocks or kegs. I tried 
this recipe last winter and we liked 
them very much. I hope this will be 
of use to the young housekeeper who 
asked for it. 

Tomato Salad. 
Scald small tomatoes, then plunge 

Into cold water until quite firm; slip 
off the skin and cut into thin slices, 
arrange in overlapping rings on indi
vidual plates and put on the following 
dressing: 

One-quarter teaspoonful of paprika, 
two teaspoonfuls of sugar, one-quar
ter teaspoonful of salt, one teaspoon
ful of minced green peppers, one ta-
blespoonful of olive oil, four table-
spoonfuls of vinegar. 

Rub oil and dry ingredients to a 
paste, add the vinegar gradually, beat 
well, then dip over the tomatoes just 
before serving, or serve in a separate 
bowl. 

"Fashions artd Fancies." 
Under the above heading The Globe 

speaking of the new skirt, says: Made 
in the most fragile and transparent i 
of materials, it is worn over tights 
worn close fitting." This idea of 
close-fitting tights is new to us. We 
always wear ours quite loose.—Punch. 

Steamed Squash. 
Scrub a number of small summer 

squash thoroughly, remove the seeds, 
leaving a cavity in the center, and sea
son with salt, pepper and butter. 
Place in a steamer and cook until tenv 
der; having prepared some hot but
tered peas, arrange them in and 
•round the squash and serve at once 
with crcam sauce. 

Water-Proof Glue. 
To make an impermeable glue, sobk 

oruiriai y glue in water until it soft
ens, and remove it before it has lbst its 
primitive form. After this dissolve in 
linseed oil over a slow lire until it is 
brought to the consistency of a jelly. 
This glue may be used for joining 
any kind of material. In addition to 
'strength and hardness, it has the ad
vantage of resisting the action of wa^. 
ter. ;  

Gilt Picture Frames. 
• To clean gilt picture frames put a, 
fcill of vinegar into a pint of soft, cold 
Jlvater. Remove all dust from the 
frames, <|ip a. large camel's hair brush 

oialoes! 

California 
size, per 
dozen .... 

largest. 
if [I .*<*, 

Ttae Prices Good For Next Week 

Big Early Ohio . potatoes, nice 
and mealy, per bushel.. ..tOb 

: FISH 
Fresh* herring, per pound... .7c 
Come from Superior lake. You 
can get them from us arty day 
in the week. v 

APPLES^;;';:: '.V.* 
Apples by the barrel^or bushel; 
nice big red ones. Free delivery 
in Moorhead and I"*argo. Phone 
2244-J. 

Wholesale and Retail . 
ORPHEUM THEAtRE 

623 NL P. Avenue 

in the mixture, squeeze it partly dry, 
then brush the gilt, doing a small por
tion at a time. 

How to Keep Young. 
Omaha Bee: Thomas L. James, 82, 

who was postmaster general under 
President Garfield, afterward presi
dent of the Lincoln National Bank In 
New York City and now chairman of 
the board of directors, is just home 
from a vacation spent in Scotland and 
Wales. His recipe for keeping young 
is to "associate with young folks, 
take plenty of sleep and keep abreast 
of the timea." 

Five-Minute Cake. 
One cup granulated sugar, and and 

one-half cups flour, two teaspoonfuls 
baking powder, sifted three times. 
Whites of two eggs, unbeaten; two 
tablespoonfuls butter.; place in 
measuring cup and fill cup with sweet 
milk. Pour over flour, sugar and bak
ing powder and beat five minutes. 
Flavor to suit and bake in slow oven. 

To Test Baby's Bath. 
Do not dip your hand in baby's bath 

to find out if it is too hot, your hand 
Is tough and not a good indicator of 
heat for baby's tender skin- Stick your 
elbow in the water; It not too hot for 
that, it is safe for baby. 

Frozen Nut Custard. 
Prepare a plain boiled custard; when 

cold flavor with one teaspoonful of 
almond and one of vanilla extract. To 
each quart of custard add one cupful 
of finely chopped nuts and freeze the 
mixture in the usual way. 

Apple Float." 
Pare, slice and stew six apifles with 

enough water to cover them. When 
well done press them through a sieve, 
and sweeten highly; when cold stir the 
whites of two eggs, beaten to a stilt 
froth, into the applce. Serve with 
plenty of sweet cream. 

To Restore Faded Flowers. 
Faded flowers may often be restored 

by immersing the stems in very hot 
water and allowing them to remain in 
it until the water cools. Then snip the 
stems and put the flowers in cold wat
er. 

Against High Prices. 
"I'm going to sell kisses at the 

charity bazaar. Do you think $1 a 
kiss is too high?" 

"Oh, no; people expect to be robbed 
at these charity affairs." 

Tennis Note. 
William Shakespeare, it transpires, 

took no delight in mixed doubles. Pipe, 
from "Love's Labor's Lost;" "Item, 
that, no woman shall come within a 
mile of any court."—New York, Mail. 

Blissful Ignorance. 
Fliegende Blaetter: Bachelor (soli-

liquizing) This would be a good time 
to marry. There is so little material 
In the women's gowns and hats that 
I suppose they do not cost very much. 

To Open Canned Goods. 
When the key has been lost from a 

can of meat, substitute * a pair of 
tweezers. You will find it works quite 
as well and sometimes even far bet
ter, than a can opener does. 

Cocoanut Pudding. 
1. Tike half a pound of grated (or 
preserved) cocoanut, half a pound of 
butter and sugar each, the whites of 
four eggs and a teaspoonful of extract 
of rose. Bake and serve with vanilla 
sauce. 

Hot Currant Loaf. 
For luncheon nothing is nicer than 

a hot currant loaf. It is also cheap, a 
desideratum. One tablespoonful of 
butter, one cup of sugar, one egg, a 

over half a cup of milk, one and 
one-half cups of flour,, one teaspoon
ful of baking powder. When well mix
ed add three-quarters of a cup of cur
rants lightly dusted with flour. 'Bake 
in a loaf. ' -

Chicken and Veal Jelly. ':i 

Cut a four pound fowl and two and 
one-half pounds of Veal into small 

^pieces; add five cups of cold water, 
jone small onion stuck with six cloves, 
half a bay leaf, a sprig of parsley, a 
teaspoonful each of pepper-corns and 
salt and six slices of carrot. Heat 
slowly to the boiling point and then 
simmer on the back of the range, 
keeping the heat below the boiling 
point. Wet a piece of cheesecloth in 
hot water, then strain the hot liquid 
through and cool. Remove the fat, 
clearify and then mold or beat with a 
fork after it Is firm and pile on a serv
ing dish. * 

A Thought for To* Day. *• 
It is a law of God and of nature that 

your pleasures—as your virtues—shall 
be enhanced by mutual aid. As by 
joining hand in hand you can sustain 
each other best, so hand in hand you 
can delight each other best. — John 
Ruskin. 

Stretching Tight fthoit. 
Tight shoes may be stretched by 

filling them half full of oats, dampened 
with water. Plug the top of the shoes 
with paper, the dampness will soften 
the leather and swell the oats, stretch
ing the shoes. Let the oats remain 
until thoroughly dry. ...... , -

; ... faint Potatoes* 
Wash small potatoes iJtid rub off tit& 

ikins with a coarse towel, or pare and 
:<>crape them. Put into boiling water 
with sprigs of mint to flavor thein 

LADIES! TRY THIS! DARKENS 
BEAUTIFULLY AND NOBODY 
CAN TELL—BRING8 BACK ITS 
GLOSS AND THICKNES8. 

Common garden sage brewed Into a 
heavy tea, with sulphur and alcohol 
added, will turn gray, streaked and 
faded hair beautifully dark and luxuri
ant; remove every bit of dandruff, stop 
scalp itching and falling hair. Mixing 
the Sage Tea antf» Sulphur recipe at 
home, though, is troublesome. An 
easier way is to get the ready-to-use 
tonic, costing about 50 cents a large 
bottle, at drug stores, known as 
"Wyeth's Sage and Sulphur Hair 
Remedy," thus avoiding a lot of muss. 

While wispy, gray, faded hair is not 
sinful, wo all desire to retain our 
youthful appearance and attractive
ness. By darkening your hair with 
Wyeth's Sage and Sulphur, no one 
can tell, because it does it so natur
ally, so evenls'. You just dampen a 
sponge or soft brush with it and draw 
this through your hair, taking one 
small strand at a time; by morning 
all gray hairs have disappeared. Aft
er another application or two your 
hair becomes Beautifully dark, glossy, 
soft and luxuriant and you appear 
years younger.—Advt. 

well; and cook until done, drain and 
serve with drawn butter. 

For the Summer Breakfast. 
The man of the house likes his 

cereal cold in summer, but certain 
cereals form an unpleasant crust in 
cooling. By running the cold mush 
through the potato ricer, however, you 
can make an atractive breakfast dish, 
lighter in consistency than when the 
mush is cooled in a mold. Mush treat
ed in this way can be stirred into a 
fresh batch without lumping, an easy 
and useful economy. 

Buns. 
Dissolve one cake of yeast in one 

pint of lukewarm water, add flour to 
make a moderately stiff sponge, let 
rise until It begins to drop (about two 
hours), rub together one-fourth pound 
of butter, one-fourth pound of sugar 
and two eggs, one cup of warm milk, 
a little salt, and add all to the sponge; 
let rise one hour, then mold, put in 
pans, let rise until light and bake. 

Tapioca Jelly. 
Soak a quarter of a pound of tapioca 

in water enough to cover it. Let it 
stand several hours, then stir It into 
a pint of boiling water. Simmer it 
slowly till it appears semi-transpar
ent. Sweeten it to the taste and flavor 
with wine and nutmeg If approved of 
by the physician. Turn it Into cups or 
molds-

Spanish Cream. 
Dissolve one-third box of gelatin in 

one-third cup of cold water and stir 
into two cups of boiling hot milk. Add 
the yolks of three eggs and one cup of 
sugar and cook until the egg i«i thick
ened, then add the whites of three 
eggs beaten stiff and flavored, with 
half a teaspoonful of vanilla and mix 
into the hot custard lightly. Pour into 
mold and let become llrm and cold be
fore serving. 

Breast of Lamb, Roasted. 
Remove th» outer skin from the 

breast of lamb and score, in the direc
tion of the rib bones, In pieces for 
serving. Brush over with salt pork or 
bacon fat or choice drippings, and 
dredgev with salt, pepper and flour, on 
both sides. Sear on both sides, then 
set to cook on the bone side first; let 
cook In all about one hour and a half, 
turning the skin side up for the last 
half of the cooking. Serve with French 
friend potatoes and mint sauce. 

Bread Pudding. 
One quart of sweet milk, one quart 

of bread crumbs, four eggs, half a cup 
of sugar and a teacup of raisins; bake 
one hour in a pudding dish. Eat with 
hard sauce. 

Mulligatawny Soup. 
The foundation ia thickened chicken 

stock garnished with cubes of chicken 
meat and rice. Season with curry, 
spices and any any favored condiment. 
This soup is enjoyed by those who iiko 
highly seasoned foods. 

Otaina From Hands. 
To take stains from hands, use half 

a cupful of coarse cornmeal and one 
cupful of strong vinegar. Wash and 
run the hands well in this; rinse in 
warm water. 

A Flavoring Bouquet. 
A kitchen bouquet for flavoring 

soups can easily be made. Take a few 
sprigs of parsley and wrap them 
around pepper corns, whole cloves, a 
bay leaf and other herbs that are at 
hand. Tie up tightly. This can be re
moved from the soup without trou
ble. 

Pie Crust* 
Qne cup lard, a pinch of salt, five 

cups of flour, one cup butter, two eggs, 
whites. Work lard and butter llglitly 
into the flour, beat whites of eggs into 
the water used for mixing, add a piece 
of soda, size of a pea, and mix. Handle 

For Soups, Slews and Fricasseed Chicken 

Left overs of roast Iamb, veal or beef, 
the cheaper cuts of fresh meats, and fowls 
too old for roasting, make delicious and 
nourishing stews. K C Dumplings make 
them doubly ̂ {tractive and the whole dish 
is most economical—an object to most 
families while meats are so high And must 
be made to go as far as possible. 

K C Dumplings 
By Mrs. Nevada Briggs, the well known 

baking expert. 
Si cups flour; S level teaspoonfuls K C 

Baking Powder; ^ teaspoonful salt; J 
cup shortening', milk or cream, 

Sift together three times, the 
flour, baking powder and salt; 
into this work the shortening 
and use cream or itiilk to 
jnake a dough less stiff than for 
biscuits. 

4 

Allow the stew to boil down so that the 
liquid does not cover the meat or chicken. 
Add half a cup of cold water to stop its boil
ing and drop the dough in large spoonfuls on 
top of the meat or chicken. Cover and let 
boil again for 15 minutes. 

Made >.vith K C Baking Powder and 
steamed in this way, dumplings are as light 
as biscuits and are delicious with thickened 
gravy. 

This recipe is adapted from one for Chicken 
Pot Pie in "The Cook's Book** by Janet 
McKenzie Hi!!, editor of the Boston Cook
ing' School Magazine. The book contains 

"SO excellent recipes for things that are good 
'to eat and that help reduce the cost of living. 

"The Cook's Book** sent free for the 
colored certificate packed in every 25-cent 
can of K C Baking Powder. Send to Jaquec 
Mfg. Co., Chicago. 

Meringe Pudding. 
Lino a deep dish with slices of cake, 

put a thick layer of tart jelly on It, 
pour rich custard on top and bake a 
light brown, ice and set In the oveik 
to dry. Eat with sauce. 

Grapefruit Honey. 
Is made by taking the Juice of one-

half a Florida grapefruit, one heaping 
pint of sugar and a half-pint of water, 
and cooking it until it becomes a thick 
sirup, 

To Drive Away Flies. 
Put some oil of lavender in a aauc-

ri* and pour hot water over It. Place 
it In the bedroom and it will keep your 
room < lear of flies and like pests the 
warm weather brings. 

Cooking Vegetables. 
When cooklne vegetables remember 

that all vegetables which grow above 
ground should be put Into boiling wat
er, and all which grow under ground 
in cold water—with the exception of 
new potato.es. 

Tongu# Toast. 
Make some slices of toast, not very 

thick, browned evenly all over on 
both sides and minus crust. Putter it 
sllKhtl.v. Grate with a large grater a 
liberal sufficiency of cold tongue and 
spread it thickly over th© toast. L,ny 
tlie slices side by side on a largo di3h. 
Serve at breakfast, luncheon or sup
per. 

Potato Cakes. 
To one and one-half cups of cold 

mashed potatoes add one well-beaten 
eprK, one tablenpoonful of baking pow
der and sufficient flour to roll lightly. 
Form into cakes with the hands and 
bake on a hot griddle. 

Kale. 
This vegetable should be better 

known. In England it stands high In 
rank. Pick it over carefully, clip off 
the stems and lay In cold water for an 
hour. Drain and put in a saucepan 
full of boiling salted water. Cook un
til tender, drain and ehop fine. Re
turn to the saucepan with three 
tablespoonfuls of melted butter, Bait 
and pepper to taste. Serve very hot 
on squares of buttered toast. 

Orange Pudding, 
Tream :5 ounces of butter with 3 

ounces of sugar. Add one egg and 2 
ounces of Hour. Heat again, and add 
the grated rind of two oranges and the 
juice of one. When well mixed stir in 
half a teaspoonful of baking powder. 
Butter a mold and decorate the bot
tom and sides with quarters of orang
es (with the pips removed), pour in 
the mixtures, cover with buttered pa
per and steam for two hours. Serve 
with orango sauce. 

Steam Pudding. 
Three cups of flour, two of sugar, 

one of sour croam, four of egfc*. half a 
pound of raisins, one teaspoonful of 
aoda. l^et steam two hours. 

Cheese Custard. 
For throe persons; two ounces of 

grated parmesan cheese, the whites of 
three eggs, beaten to a stiff froth, a 
little pepper, salt and cayenne, a little 
milk or cream to mix; bake for quar
ter of an hour. 

Simple Fire Extinguisher. 
A siphon of soda is hii excellent fir© 

extinguisher, as the carbonic acid gas 
in the soda water helps to stifle the 
flames. The siphon can be tilted, and 
the fluid will carry to a considerable 
height, Buch as the top of a blazing 
curtain, etc. 

Pineapple Cream. 
Take a whole canned pineapple, trim 

it properly, cut in half and drain off as 
much juice as i>osnible. Cut one-half 
Into dire, pound tho other very fine 
in a mortar and pass through a sieve-
Dissolve one and one-half ounces of the 
gelatin in a gill of water, add a quar
ter of a pound of sugar and when 

or Thanksgiving 

A nd every other day you 
,vill enjoy the fresh, pure 
wholesome flavor of our 

Midland 
CREAMERY BUTTER 

The best made butter in 
the best package avail
able to the housewives of 
Fargo. Order from you r 
grocer, if he don't have 
it phone us, we will see 
that you are supplied. 

Midland Produce 

Company 

nearly cold strain into it a half pint 
of thick cream. Add the puree of the 
pineapple and the dice and whip all 
together. Pour into a decorstrd mold 
and set on ice. 

Canned' Corn. 
Cut the corn from the cob when 

fresh and sweet. Put ,1 cupful Into a 
Jar and r*mnd it down with a potato 
masher until the milk starts: add an
other cupCul; treat it ir. tho same way 
and*continue until the milk runs over. 
Wipe the jar clean, put on the rubber 
and coven, screw down tightly and 
set the can In cold water. I*et it hoil 
three houxs: tighten the cover and set 
away In a dark place. When wanted 
for use, turn th<> jar upside down in 
hot water to loosen the cover. 

Mulligatawny S«up 
The foundation Is thickened chicken; 

stock garnished with cubes of chlekPn 
meat and rice. Season with curry, 
spices and any favored condiment. 
This soup Is enjoyed bv thoso who 
like highly seasoned foods. 

lose Grocery 
Chas. Rose, I'rop. 

122 Broadway Phone 72S 

SPECIALS FOR SATURDAY 

<'><\'imery butter, 
P> v pound 

''<>mb honey, t 
<;"!h d 
inning c a r  c o f f e e ,  K ?  
i " r pound 

Three pounds 

>0 

41$ CAN BE COOKED 
*JIand ready 
TO SERVE IN TWO 
MINUTES 

A BRAIN AND 
MUSCLE BUILDER 

DELICIOUS 
AND SATISFYING 

Don't forget that this is where to come for the 
Turkey—also the Groceries you will require for the 
Thanksgiving dinner. Our service insures satisfac
tion and economy. Mark these prices: 

MEAT DEPART* I I 
Old hens, nice fat 
ones, per pound 
Spring chickens, fine 
ones, per pound 
Sirloin steak, 
per pound . 
Porterhouse steak, 
per pound 
I lib roast, 
per pound 

PORK. 
Pork roast, shoulder, 
per pound . 
Pork shoulder steak, 
pel? pound 

VEAL. 
Veal stew, 
per pound 
Veal shoulder roast, 
per pound .... 
Veal steak, 
per pound 

FISH. 

Ludeflsk, nice fat 
stock, per pound 

GROCERIES. 

$1.1 

3 

7c 

Granulated sugar, 
20 pounds for ... 

L&Moure Creamery 
butter, per pound • 

Cream cheese, 
per pound . -

Extra fine peas, 
per can 

Sugar corn, 
per can 

Per dozen cans ....|1.10 

Special Blend coffee 
per pound 

Jersey Sweet potatoes. 0% 
per pound . mm '• 

Cape Cod cranberries, 
per quart 

22 

is 
u 

2 
2 
1 

' . j PASTRY DEPARTMENT. . 

Have iu| tiakfe' your Thanksgiving Pastry. We will take special orders 
for IPumpisin pfes, Plum Puddings, Fruit Cakes, Etc., and deliver same 
on Thanksgiving morning. This pastry will be baked by Jlrs. Peter
son, one of the best pastry cooks in the Red River Valley, at her 
home, and v/ill save the wife a lot of worry. Orders for this special 
service should be placed as soon as possible. 
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