o1t

ook and eook and str until sauce
Add lemon juice, anhovy
Cook for five

ypAMS ;

holis

o oand cayenne
4 jnites  longer

ceanied  Haddoek

Serve

Italian Dressing

clove garlic
1 tablespoons olive oil

(easpoon salt
v pablespoons grapefruil juice
bew grains freshly ground pep-
o o " por
(it garlie very fine and place

awer. Just belore serving, shake

Our Special

Gerved BEvery Day

o Plate Lunch 35¢

ATRICK'S CAFETERIA

. N s
wy empling tray every day”
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----------------

— al least ope hot dbsie, Yo can omake e
[ thas dish sl home and corey il o A
SmOthooa |!‘"F'I’Ir':-_'nn-\r| S aren’t juing ton | ke . § 1. It insurcs your rccciving only products from meats that
& @ ar-away, A oven-proot ghss dih 0T have been duly Inspected and passed.
i I will keep fomd ot Tor a rensickably ey .
e lc‘ous. ir..m.: mn.l- .-.|I..-.-:.;H_-. I: you |-u}|1 [ TR il 2. All ingredients of our Sausage must meet every Pure Food
o o b and oweap it op well o ! A c i
_,.E Phoe begpe i your pleine haske I 'I"-' i | | ‘-. ond Hcalth Low. Sold o“l’ under |rupcchon SNII‘“O-
| ' il N
= Baked Lima Beans Tesniimes 2 U. S. GOOD BONE &
2 ecups dricd toma beans ey ik L BOLED POUND
1 guart wales Crogonn rte i
1 tiblespoon sall [stigar ekl 1 i i .
Lo teaspoon dry mustard A two eogn, g ol Vores Dweds s
| 4 tablespoons fat P wedd St e el eracke il
| Lo cup molisses URITHIIE el 1 VY o, b
| Lo eup grated ehees e powder sonl sah Wl s TENDER‘ZED SMOKED POUND
1 cup tomato juice (eether, alterty Th wik 0° b .
|2 wblespoors  chopped  green [badber anbo a0 well preasad i
pupper FResistand glate vake abi ot c
6 onfon slices CEERt fnel siae Bake oo 00 oven B
5 green pepper strips for about S0 e
Wash and look over lima beans, | Topping
rejecting poor ones,  Soak beans badilespronns i W | : ' : "
overnight in a guart-of waler. Add |.-,.-....| 1t Kingon's Reliable Reg, & Tender  Lb. | U. $. Good Porter House Lb. | SHORT RIBS OF Lb.
| salt to beans and 2ook [or one hour | 1 eapy beonwar =i ‘
in the same waler in which they | 2 tablespoons '
were spaked. Remove from heat, | | } by ! c
drain, nnd stir into beans the mus-| 16 walput ol 5
ke skt Shopned ppihseig) ot e, TN TR § DRESSED PAN POUND | BOSTON BUTT Lb. | SMOKED BACON Lb.
Arrange onion shees oand green | beaten Vies weldl ok e ;
pepper strips on lop of beans pehirect heal aboat v f
Bake in moderate oven 135070 for |||||r|||I.'w LIPI e cotpst il I c or oas c A
gbout an hour in a heat-resistant |move (vom o beat aml o peon i ; X
glass casserole dish top  of ik \rrane Wil -— - s
With that dish you cuan seeve Dmedls on fappanes e bar g
sliced meat sandwiches if you want [ 3507 nven far aboul e 1 DIXIE-IHHOME EVAPORATED 12-0z. Can Oscar Mayer Luncheon 1'1b. Can Corn Beel
to, though they really aren’t nevd- | mimt ot lappe
Il TALL lln ll
VIEFOrousiy | Lo o hl- n $3t - - - - - -
Flavor Tested Teas * |Serve o Tl Al 0 M'LK 3 CANS 33c MEAT 3zc s 27C
14-1b, Veal Chops with Mushroom Glaze | mushroope ¢aps whiehe | 1
- 4 loin veal chops byodled; sorronmcbnz the oo . e . <y
Phy. saind o i 25-L.1. BAG ROSE ROYAL ;
OUR ::ElII ! Masief Patain With Mint ' 25-1h. Bag White Lace. Phon No. 2 Can Comstock
31C potnd mushrooins Prepire el plad gl rLoun l 89 P
1 cup wates peritl Ssepve eonated - '
III:'"" 1 lablespoon cornstarch Freeesde v feave s el Tt l * rLo"n - $2.15 Ple Apples - lsc
ke, 1 tablespoon eold water
i " , SELF-RISING
| "2 cup beef stock Boeiled Daedidin o .
NECTAR - 85c |, i s 0
N 1 M l"l .L'.' ) - L) .
Mushroom liguo TR KD . <A ity e No, 205 Can Lihby's or Del Maonte Southern Gold—Ready Mixed  1h,
OLLIN K | ‘l:I:;h'.” Patgnet IHie |‘. ettt i TEA
ol wierl b R ITIH] 1l UEL .
FLAKES 14-07. c f‘c;\-l'r stems  and skins from [aalt ol iy | === lgc FRUIT COCKTAIL'SBC Oleomargarlne 49(’
1 - mushrooms with waler and cook | LEreaned hivaihe
Can 15 until beed 0 reduced fooone hall  tene et | RAPEFR I
pugr, Straon. AMix eornstarch with [ ontb taea ! G U T ) !
e T i \ ; el watey Add Deef stock carnd | they Tt = S V CU 3 e
Al \VCE vook, sirring  constantly unkil ot i 46 . ' IL ER } 41C
GHETTI - 2 17-07. 25c “wlll(_\ri‘l'l Gradually add sugar aod  bullor ' "OZ. CGn lgc GOLD CUP 43C
; Gla: mushroom hquor Add a few drop R -
i of Kitehen Hougiiet to pmake o pgood | Jellwd Rtk ok IR NO. 2 (_,(In 3 101' 25C
WAL brown eolor Scason with sall anl o b
| cook wuntil thick and elear. Trim UL
ES 17-07. chops and brushon cach side with Wl
. - - 2 Glass 50 salacl ol Sprinkle with salt and ]
lase 2 hroil ten minules, Lurping occasion- ! "y y
m : - allv. Spread with the glaze miade Few g all FROZEN PIES
LE t _I All Varietes
Q. i f ;
i JUICE -, 21¢| No Exotic Perfume Matches 7L
£ | - .
u | The'Aroma of Baking Bread — #
ESE b - 450 By BETSY NEWMAN 9 | Crumble yent anto libewarm B Db Pl Shoed With Syrap | 130z, Pk Bivdseye b, Pk Blnelin
= = 1.h. WHAT f th st ap- waler and stiv 1.'.::I R L I s — 1’ . <
: ) | WEAT are sume of the mect IR0 00 i PEACHES 25¢ | BROCCOLI 42¢ | FILLETS J3c
R | Vit :;ld baking in the oven, bacon or H;I:In I:.:]:I :l :“r.— Mo ardl -ul -
N ) | ‘'ham frying, coffee brewing. Ih;lrf‘lv‘L'“"- J.‘A;I.II ” Cantn b ry- l
- - o No. 2 | 1 bet if a young man hovering onjg,, . " bonrd and ol
~ = Qe 290 e D o oty weut e st o st FROZEN SHRIMP pkg.72c | ASPARAGUS SPEARS . pkg. 42c
| his eurrert gixl friend snd smelled| ;.
LOW pR[CE e | thoagm,lz]]g.gdisqull-cd ll:int ﬁ_he Plac P owl brin-h w
A & p was wielding the utensils and mix-| 110, eniner: ‘Pl dutgh
COFFEE jng the ingredients that produced |y w ready te be stored ir
" MELLw h -thm. he would quickly ask her to Tflr:xtr.‘xln: r lilf_'-'-lu wish, Hi T IN OUR GROCERY DEPABTMENT

Cloc :

ny ROy

Cil‘cle |:-..l|_"

37¢ 2 1 1b.

Bags

. 3dc2 " Tie
WiNgy ‘
: 1 Ib.

T ale2 L™ Ble

_- CGREEN BEANS 3 Ibs. 25¢
HERRIES Ib. 39¢

'-l'l PN
S C(c); RAPEFRPET...-. § for 23¢
- BN ... doz. 50cC

SQUASH 2 Ibs. 25¢ I

=

w th)

J ingredients in oa small glass jar. |

By CHARLOTTE ADAMS ed A ostreen | b T
Assoctated P'ress Food Editor and e o voeat
. Tiavayed . =i Lol
Decoration Day s Hee fiest really | IL“ vl I
AN} ol vy A
ofliewl prente day, though of course |0y ¢ (oo
Iy thas time The pashers-of -Lie-sen |r|' |'|l —
I i I i
son have pickonicked Treguent!y Ll e I
(R L it (L4
I case Decoration Dav o oshould 0 ook~ tin T RIT biv o
he an the ellly side this yvear, Tophe puan

13¢ |

|

Decoration

’ # ‘fjs.
w B

i
§

=%

stpest that you plan a prende wilh

|bethig'n. No exotic perfume would
|have the same effect as those deli-
cious odors. )
We'll take a fascinating recipe
ealled “Three-Way Yeast Bread”
and vy to produce a delightful
fragrance in our own kitchen.

Today's Menu

Fried or Boiled Ham

Parsley New Potatoes
Cresmed Young Dandelion Greens

Carrot Sticks Pickles

Three-Way Yeast Bread
Rhubarb Pie Coffee
Creamed Young Dandelion Greens
Wash greens thoroughly and pick
over; drain and put over slow heat
to cook, adding no more water than
ciings to the leaves; add % tsp. salt.
When tender, chop in the saucepan,

add 1 tbe. butter, 8 dash of pepper,

and more salt if needed, and ¥ ¢

milk or eream. B-ing to simmer-|

i‘:: point and serve at once.
Three-Way Yeast Bread

’ 2 sheet or in greased muiin tin-
zu:‘;’;:m-mi g!‘:l;::ﬂ:d orush with melted shortemng Cover
. mk.:-u- 'ﬂon:r and let rise until double n DUt
e 2 ths. melted Bake 1n moderaztely pot aven (it
; :-.::llﬂu' lh;rtel'l'mt F.) 20-25 min. Makes 10 whiils a3

PICNIC FARE . . . Baked lima beans o | cali

Day Pic

n L W fe
4 ,!%

Coraham Creachey oo © ik

it is tu be buked
let stand in warm plice
doubles 1in bulk. Punch dowr
rise 15 minutes, ther T:

loaves and bake in o motleggat
aven (370 F.) untl done tl

Or meke ont
until another day

Bran Raised Mulling

Form aone-thitd of ubuve

dough inta balls; plser n

muflin cups. Hrush with

ine. cover an i

F.) sbout 20 minutes
Fruit Whirls

Roll one-thind of hroad
in. thiek. Spread with Yo ¢
eorn syrip, and
raisins, Or epre?
malade. Roll ap
1-in. slices. Fut on &

Lk

inches in diameler,

THE WAYNESVILLE MOUNTAINEER

nic lll._ -

and beaotifully brown —about 45 1o
60 min. Makes three stmallish lopves
leaF and store the root

“..i M | ORANGES

PAGE FIVE (Second Section)

Nouiee Lo laste PARSNIP SOUFFLI
vireain
1 pound parsnips
Soak velatin i o quarter cup of <t . — 3
K selatin in 3 auarier et o i and. poppes SHOP — CAGLE'S
oo vap o cream

Foand rematiem
of water in saucepan | 2 ¢ yolKs FOR GOOD FURNITURE VALUES

S
ROME

e B

-
¥

JRrds

For Your Protection

DIXIE-HOME OFFERS YOU ONLY U. S.
FEDERALLY INSPECTED MEATS.

All “Quality Tender” Meats must Bear this Stamp of Inspection.

3 Fars Fresh Tender White

CORN

2 Larze Bunches Caltforma

CARROTS 15¢

Lee, Stalk UL S, No. 1 Golden Heart
27¢ |CELERY _ 1%¢

Foxtra Larce Sunkist

LEMONS

2 lbs. Extra Faney Washinzton

Winesap Apples 33c

||
1 2 lhs. Caroling
t

GREEN BEANS 25c¢

L. Fresh Yellow

SQUASH

25¢

Large Bunch Fresh Spring

ONIONS

Lh. Extra Faney Florida

TOMATOES

15¢ 10c

8-1h. Mesh Baz Fla. Valencia

43c
Fresh Mountain

SPINACH doz. 27¢

1b. 10c

ard =t unttl o supar s dissolvied 2 e whites
eut rl Il!'.\lﬁ‘l in il Serub parsmips. peel if neces We arce dealers in nationally known brands Refrigerators,
il ‘( _I.“,"J‘-I_-I.i |\-\ ‘ ::1-”.'.":1- i - TRk T Ko i aate Washing Machines, Stoves, Ranges, Radios, Living Room,
NUERT: Cut i oquar- Vor hall hour, oF until tender Mash Bedroom, Dining Room, Kitchen, Dinette Suites. Springs,
o1 s e e remathiige and seasoen o taste Add cream Mattresses, Floor and Table Lamps, Paints, Floor Cover-
L el sar and and e solks beaten wanl it i ings.—WE DELIVER—EASY TERMS.
: I vl leror-calared Faslid in the
I Vot P Beaten eng o white I'lace i
I ' : -II.:J-‘“.I;.\I!I I‘-I:;‘Il‘ I:I|I1‘ ""l;-llllnlr:linr\;. ‘l“.lll CRGLE FURNITURE CObjPANY
vl : I I On the Square Clyde, N. C.
| it The bt asparagos s fivm o and
H reain fresh, never stringy or wilted




