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" LITTLE WATER NEEDED| !
. s TR | MARSHMALLOW ROCKS A APPLE-BANANA SAUCE
; Suggestion Made for Cooking Beans 2 cakes milk chocolate (Excellent with Duck or ’oﬂ)
1 cake baking chocolate % apples 1% cup water
g in Proper Manner. 2 tablespoons butter § bananas { stick cinnamon D METH n
AIWavs coc g beans in as litt] 14 Ib. walnut meats, cut doarsely | 1-3 cup sugar I
iways cook lim 14 ans in i e 4 Ib. marshmallows, halved | Pare the apples, peel bananas, l
water as pos and cook uncov- Melt the chocolate and but- and cut in small pieces. Add 1
ered. Let the water cook away or || ter together, add the nut meats wat&:r and cinnamon and cook i Fine
use h b rand a and marshmallows. Stir all until soft. Remove cinnamon, { l' c
se it in a sauce with butte b RS "‘““‘ E " press mixture through a sieve and | ty
very little flour. Rub 1 teaspoon|| ¥ell and drop in little }}"'_‘fg | ’ add sugar to taste. Serye in small | Qua . LbsO
g2 A it AKX Paper  or- Duwe ,NervousnESs Among S|gns dishes with roast duck or pork, or Sweet Potatoes, PlneappleS, N MiChigall
: flour into two tablespoons butter to || plates. { ].fill lettuce cups with mixture and |
\’ thicken 14 cup liquid That Proper Food place around meat on platter, Oranges or Apples May } 1
- Is Lacking. Form Accompaniment. | , Sunshine Brand
: 2 |
. HOOS'ER POULTRY M ARKET i Sl s o i ok o VE AL GUUKERY o Jlom cooked in cider is a grand | o Uniform . . . Dependable A
: " . ish, especially if it is served wi
| ;v\exghc is .not 1{1 itself a sure sign sweet potatoes that have been made | M.Lb. SACK
/{ Milkfed Quallty Poultry {that he is eating the right food iinto a somewhat festive concoction |
{in adequate amounts. Loss of with citrus fruit, or, better still, if |
eq { .
SPECXALS for SATURDAY ONLY | weight is not the only symptom of th&n@;;eiog{:iem;hcmi ?;U; shce‘ Lbs
FRESH - g;k of proper nounshx:ex;lt ts of ham for a family of two or a Granu- Bulk c
1 SELECTED | 8 of the ways in which fau whole hind leg for a larger crowd, | : lated
. |in the diet frequently show them- i 2 - |
'c ens s . Alaceriare. Bome- cooking it in cider and serving cider
EGGS ifo;:: tshlenynte;;c(;msthelsoform siir 8 gravy on the side insures generous | ’
d To Boil Leg ;of irricability and restlessness. | re;:;xédssei;%z;)afléﬁg:'sl.)omer. HILGEMEER s
3 Not Storage | Thus it appears that the disposi-|Lack of Fat Makes Use of : Pure Kettle Lbs. ¢
{tion both of children and adults may Ham With Cider Rendered
|depend upon the food they eat, a| Lardoons Necessary for ‘
c c fact which indicates the great im- The raw ham steak should be
e e £ cer il H slightly more than an inch thick. | '
s T P Soak it, in dold water for two hours | l Jackson’s Finest
LB LB. doz. A good supply o‘f 'protein is a| Veal presents a cooking problem |OF Put it over the fire in cold water, NUT 1-Lb.
g PPy : articularly its ow a3 ires | neat slowly and simmer for ten min- (ol o c
safeguard against many nervous | P y its own and it requires MARGARINE ns.
disorders. Experiments in animal |methods a little different from those utesl e |
- feeding have shown that a lack of |used for other kinds of meat. Place the ham in a baking dish. S
F D B ’per(:)(:evllr% results in exnkrmp restless- Veal is a juicy meat, bt since it S_eason “nhAa skimpy sprinkling Of‘ F e s - -
g ree ress' ng ness, fear and irritability. Is from a young animal, this juice |S)  aiiod: BINBEr s ooy mlmard.‘ lneSt ua ll t Mea tS callfornla
Our Prices Based Better Quality and Servi The same animals regained their |is not fat but chiefly water and it lemrglexeb(;lﬂoﬁegtll;e:t S At w9
ur Prices are Based on Better Quality and Service. tranquil dispositions when the [may be lost in cooking unless the Bift 'y enion it gcidér S an i half_r In Our 100 Modern Meat Depts. P EACHE s
| amount of protein in their diet was |right methods are used. way up on the Hiic il DAk o | p Ngicos
- i 4 " : . ‘ ko &
| increased. : S To prevent loss of juice, veal |, oderate oven, allowing twenty-five | d(‘l\(d.lnA.\)lll‘p
oos‘er ou r ar e ‘ An adequate diet shoyld include | should be cooked in a covered dish, minutes to the pound. After the | l L;u‘gest No. _’I: Cans
{more than the minimum of protein |slowly and by moist heat. It should |cider is hot spoon it over the meat 2
s ; for building and repairing tissues. |never pe cooked so that it is ary, l everv 4 e t
107 N. ALABAMA ST. LI-1881 lThr should be a good margin of e every ten minutes.
E {e L g colorless and mealy. The juiciness| Instead of adhering to this recipe, c for c
afety. should be retained and the meat ham and cider may be regarded as -
- should have a certain firmness, a|a theme with variations. When 5-Lb. to 7-Lb. Average, Lb.. .
cr};pngss of te;(tutre . half cooked it may be covered with P k s Extra l
. +0 bring out its fine flavor, veal|slices of raw apples, sections of o . 5
is tgowned atdthe beginning of the | orange, pieces of pineapple, or slices or ausage S - . Jackson’s Pasteurized
cooking period. After that it is|of sweet potato. Choice 4tiRsSon s 'asteurizeq
cooked at a low temperature,| Some cooks season the ham, then ChlICk RoaSt Cuts Lb. lsc Pure Cream
\vhetlzjer it is roasted, braised or|seal it all over with a paste of flour d Sh ld Lb l countr RO"
stewe It is desirable to add fat|and water before placing it in a R R 2 7
to veal in some way, by inserting|cider bath. This crust is removed oun ou er A oaSt ¢ BUT'{‘ER
lardoons into the meat or simply by | cooked. e Cut From Choice
cooking it with fat or fat meaty y Sweet Potato Souffle SWISS Stea Round Lb. 25c
Pans Should Be Hea Peel and mash four boiled sweet 1 Standing, 1-Lb.
P £ Ki gk potatoes. Beat in four tablespoons Rlb RoaSt . Lb. l9c S
h aans or cooking veal should be|cream, the beaten yolks of two eggs = Boned, Rolled anitary
eavy gnouzh to hold slow heat for|and g little salt and pepper. The R'b Roast n e Ode Lb. zsc Wrapped
Zhizz?sirg;a%lf l{;’:ﬁtiﬁfnﬂ;‘f Thin | potatoes should be warm and the BEGEE ‘
M pans | gyen heated when the stiffly beaten |
should not be used for the tempera- | o ‘hi i i '
2 °gg whites are folded in. Turn into ‘/ g
tugpr‘:llqlk;e (;?rzc?l?)némfor sl buttered dish and bake until light FreSIl rults a11d € eta bles Gold Medal
< b~ m. o
veal. The problem is to prevent it - Orange Cup Crlsp—Dewy and Garden FI'GSh FL o
& from drying too much. The veal UR
" shouwd be placed in the roaster on| Boil equal parts of orange mar-
a wire rack with the outside or skin |malade and Hawaiian pineapple Large c 24-Lb
side of the roast up. Have the oven | With juice. When the liquid is thick Solid g : l
; B preheated to 500 degrees and sear|pour it while still hot ove; sections fleads Sack o
- h WP . 1D v rithout coverin for fifteen to|of orange in individual dishes. Serve
When you buy meats at Regal ARMOUR'’S STAR Wi ' g .
stores you are certain of the finest ; ’ ; ;(\;fl;l;tgragl‘lrréuge;s thT’}(x’en reduc((ial the| ey cold. an ERRRRTINALT ST
quality. Order meat for your next 260 to 275 deg:eeseev‘egnl;i?r t‘;xat: Plum Cordial . s N P
dinner fr,m' your nf‘a'rr'st RPKG: Lb. c that for baklng bread. Half fill glass jars with sound ripe Gra efruit L:;K‘i"-']“li‘:;j’t 4 for l’c ew aCk
store and enjoy the satnf.:ction o Cover the roaster and cook for|plums. Allow 6 ounces of swgar, % p New Florida P U M P K l N
knowing your meal will give ; M= a period of twenty-five minute. inch of bruised stick cinnamon and
le Fixed Flavor—Whole or Shank Half \ tes a ! 3 Sweet Juicy 2 D
pleasure. pound, including searing time. Veal |4 cioves to every pound of fruit. Fill oranges California 0z. [J Golden Yellow
never is served rare. Do not addjup “'itfh gogd gin. (t:ﬁrk trilgﬁgy and Fancy * Larze t
Tender, any water. The drippings are rich |leave for three months, shaking oc- ¢ S 7 . 5 7
Pan Sausage . 18¢ ChUCk Roast Juicy Lb. 14c in flavor and color and are the basis | casionally. Strain and bottle. Apples Grimes Golden Lbs. 25¢ (0 214
....... 5 Fancy Roast Cuts, Lb., 18¢ for delicious gravy. Well ans
i . P k =i Lh 19 tth‘;mxtng mhthe usual method and celery Bleached 3 Stalks loc
Poun( » e best method of cooking all cuts
Carton Lard fuen  12%c Cottage Pork ik . e bupmstind o ooiies &1 s UEHLED Tokay Graves 2= "3 Lbs. 20¢
Kesmonrs Stas Serve With Candied Apples as usual in braising, then covered : y p Chuata Van Camp’s
4""ouncing the ()pem'ng of closely and cooked slowly in a heavy BROS. INC. Nancy 5 Lb l 5c
. , . ketie on ta of the iove or . th Gk oo |l Sweet Potatoes i s. KRAUT
i necessary y 3 . |
~. MONTGOMERY’S REGAL STORE-W. Wash St. at Lyndhurst Drive | ||5icn, ™ is it necessary to add any Ana ﬂafve your order laid away || e
b ) —— ; 7 y t your convenience. le Sauce Cakes
NEW—LARGE—MODERN—COMPLETE IN EVERY DETAIL juices. 0 ca Or a , Or Apple l c No. 214
. Penn, St, | Ange oo Dougherty’s Real Cakes c
Poi-Roast of Veal . | Can
: ‘ Pounds | 3 Spaghetti or Noodles
Regal, It’s 32-0z. Choose an arm cut from the c D h 5
ApPIe Butter s e € [l of sl Tecto | Btcoy Z 2, 49° | || Macaromi i S i ’
four pounds. Cut lardoons of fat | Fresh
salt pork and insert them through- Pean“t Butter “e(sie Ja, zse Garden Fresh
N e out the  veal. Beef Pot Roast, b, ......... 9¢c SASEH GREEN BEANS
DEL MONTE NO. 272 c Place the kettle over a hot fire Hoosier Swiss Steak, 1b. ..12%¢ v Ca N H e 6:\0. 3002
Cans e e r;’;%kz ; U | B Best Cuts Chuck Roast, Ib. 12%c an mp's nominy Cans se Largest
e 3 Gl irloin Steak, 1b. .......... 15¢ 1-Lb. No. 2%
SNOW CAP j pork fat before putting the meat in. |Jj Sir C
- i35 24-Lb. Sear on all sides for ten minutes. Round Steak, Ib. ,.........19 sugal' Cl‘eek Butter Pkg. 30e Can
; Meetsd fthe H?}ts'ezwéfes De- Bag C Reduce temperature, slip a wire |l Fancy T-Bone Steak, Ib.. 5 P e R
¢ mand for Quality, Economy. rack under the meat, season and Ba dad DatQSOmm‘ Pitted and zse
= . b - Qt cover closely. Let it cook over a || Fresh Ground Beef, 2 Ibs. Pastentized, gisen
' Puffed Raisins 2 5:0: 19c¢ Salad Dressing 7ar 25¢ very low fire forty to forty-five rm— 1-Lb. Silver Bar N
Sun Maids Pkgs. Little Sport minutes a pound of meat. The H Fine Mild 1/23 Maxwell House COffee Can 3oc GRAPEFRUIT
: E Pi ] . temperature should be low enough EESE Flavor 1% -Lb
Gelatin Dessert 3 Pres. 13¢ ll'nleapp f ~II uice 2 Cans 27¢ so that the drippings in the pan do Specials Bakel"s Bakiﬁ;eng:;golm ﬁl;{ - 21e
Jel Treat oles, for Health not boil. 4 g »
g ; Veal Shoulder Roast, 1b. . .12%¢ 0. 2
Stewing is a very satisfactory way & Jackson’s Brand 2 C
PU RE c A NE SUG A R 5 Lh of cooking veal. Good cuts to use |[] Meaty Veal Stew, Ib. ...... 8¢ Corn syrup 1%-Lb. Can 10c iggag
1 Bag C are shoulder or neck, breast or Fresh Picnics, 1b. ........12%e¢
hank. The following method gives - — 20-0z.
;e:t?results? g g :ure ];o:k Sausage, 1b. .....15¢ Ralnbow "ats z M. l [
LITTLE SPORT . a ing Bologna, Ib. .......... 14c Bakin 1-Lb. H H
COFFEE SeerIt Advertised on the Large Action Sign of Lb. C ey Liver Sausage, Ib. ......... 14c Powdei Can 230 Large sp'cy Pumpkm
Regal Stores (38th Street, Just East of Meridian) \ | For a family of six choose two Smoked Polish Sausage, 1b..17c or Jl"cy APPLE

and one-half to three pounds shoul-

H Calumet
| 4 Cakes 25¢

Lifebuoy Soap

Oh, What d cut. Divide into eight or ten hase, Sanb
Regel Chllee 5050, Ik Qe §l o= o Simte iwe sight ve G c‘"’rg S— 3zc e s g PIES
: f d each, large enough for Extra . e rrarolS of-
Tomatoes }l‘:?ﬁ;rfz{ 3 No. 2 Cans 25C ?nd?\'igﬁ;ll] serving. This is prefer- Special, Ib. 5 ys el Sain OZL::_Z :F'}i: g o c
A _Del Monte 75 3?19 ‘to I ey small pieces which e S A e S 19c¢ || Rlnso 3 Pkgs. zsc Pk:. 21c Co.
Sparagus No. 1 Sq. Can ( become dry on coc;kurl]g.k i Saking Chickens, I g o
In the bottom of the kettle place | " g 000
Grape Nut Flakes 2 Phgs. 19¢ | one-eignth pound salt pork cut into || Eresh Beet Hearts 1. ... 7|l Sosoft o T & 2= 289 Dascate Libby’s
amall strips or cubes. Cook over | 220y BECL LIVEL, ID. cceeee. < 5 iy
Pkgs. hot fire until the cubes are brown. Fresh Beef Tongues, Ib.....15c ||
Shredded Wheat 2 g 25C Place the pieces of veal in (he kettle Home-Made Chili, 1b. ....17%c LOOK; TOM; OUR FLOORS PINEAPPLE
Chocolafe TWirlS LR B Lb. 21C and brown on all sides for fifteen Ke'Ch“lé.R14'¢:‘Z6*;0“;‘:-l)2;°f 25¢ ’ARE!UKE!NEW AGAIN P8 /. JUICE
LAKes W-t ; E 3 w 3 Yy % * 5

minutes.
A dash of sugar sprinkled over
the veal before browning adds a

SINCEWE[USED THAT
WAX-RITEIFLOOR WAX'

ALWAYS LOWEST
PRICES IN THE CITY

BROKEN SLICED

225

VEGETABLE
SOoUP

No. 2% distinctive flavor. When browned | o — | . 7
L pour cold water over the meat, one YEP/;THAT SURE B
PINEAPPLE 2 —— 350 cup to each pound of meat. Cook FRESH EGGS L PPN MAKES THE WORST 8
at a simmering temperature for ; ) ; HOUSE=-CLEANING ' [
No. 1 QUALITY one and one-half to one and three- | small, per doz | 98 JOB THE EASIEST.

~mndurr! per s
Extra Large, per doz
Frys, per 1b

Home Made Bn(ter E"
Spring Ducks, 1b..

Thicken the liquid
with flour for gravy. Let this cook
for several minutes, then add the
meat again to reheat it.

fourths hours. 4 - - P JUST THINK/NO

RUBBING -NOR
A POLISHING.

CREAM GHEESE - 17c

—— " " Veal chops and cutlets are put | ) 135 N. Tall
FINEST QUALITY in a heavy frying pan with a little BﬂYER s HATGHER ";;‘:‘_’::“;’ | Giant .
Gold Brook water and simmered for forty to Cans
TOO forty-five minutes, then breaded

In % -Lb. Print

BUTTER

Hoosier Gold, Lb,, 30¢

Ta T BREAD

w. 28¢
10c

and fried or else the cuts are bread-
ed and browned, then covered with
a sauce or gravy or steamed in their
own juices.

,f % / :
Lge. Double nY 2\ Pure Fruit

EVAN ’/’
7 /m/////// ﬁl/

Loat Theory of Mannaé pRESERVES .
~ w appear n t - ! ras, usually % Assorted
¥ RpRSE W WU BT (Dated Loaf @¢) |l are mhoughs by & few scientics 1 | rmm
e - 3 | have been the original manna. Z I Lb N
g = ’ ‘ | Jar
7‘ \:‘: =D :Ohnson S . TOKAY } | 4
- m Nerkh, 3 9 . Vo 5 Thid. SeaUTIFUL LIFETIME cnRomuuv ¢
s Can - Extra Fine S G | gv‘AI?SOS’tSY: ;u?ﬁnrfaumn%ﬁse"%?ls&& The Water Softening 8
.\ The Finest Finish for Floors, o e | Switt’s Sirloin Sieak, 14c AGE OF SOFTASILK AND 25¢ TO. , . Cleanser, small Pkg. OC
. Furniture or Woodwork 2 Lb 1 5 % $ | Sirl.\ﬂ'leuf k '5 BETTY CROCKER, MINNEAPOLIS, MINN Latge
ure ”
+15¢ > || B i Y nound stea, 15 SOFTASILK | BOWLENE = 21c
. 1 n Cartons
C le a n Q uic k 29c \ Lo Swiss Steak, 15¢ Keeps Closet Bowls 9
s. 5-Lb. Pkg Head Lettuce 55 15¢ Rib Steak (5¢ Pkg. 3 lc Clean, Small Can . C

Solid Heads Lb. 2 c

Cabbage
Sweet Potatoes

T-Bone Steak, 20¢c
Fresh Picnics 1214¢

ROYAL

3 == 10c
Baking Powder
Grimes Golden

35. |appes 415

EACH RECAL STORE IS INDIVIDUALLY OWNED

Prices Above Gopd in Indianapolis, Beech Grove and Plummers

VEAL

Roast 121/2¢ | Hamburger

10¢
Eggs [ 22'5¢
Butter

Cream- zsc

ery

Roast 12‘/21:

Stew

12-0Oz.
chons i 21/'zc
G 5¢

Can

STAN DARD

C

GROCERY CO.

FOOD STORES




