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BIG SPRING REDUCTION

SALK

On Men's ¥Fine Suits

Begining Saturday, May 14.
Ending Saturday, May 21.

IT'S ALL a CASE OF WEATHER. BUYING HAS
BEEN PUT OFF UNTIL SO LATE THAT WE HAVE TO
CLEAR STOCKS AND THIS IS OUR WAY OF DOING
IT. THESE SUITS WERE PRICED LOW TO BEGIN
WITH. WITH THESE PRICE CUTS THE VALUES TO
YOU ARE DOUBLY BIG. THE STYLES, QUALITY AND
SELECTIONS MAKE THIS THE SALE OF THE TOWN,
YOU'L AGREE.

Hart Schaffner & Marx
suits specially priced

Regular Sale Price
$32.560 $27.60
$35.00 $29.95
$37.50 Values $31.95
$40.00 Values $33.95
Many other good staple suits
on this sale as low as

$15.00 TO $24.95

Values
Values

LASVEGAS.NEV.

! half cupful of sugar.

NOTICE FOR PUBLICATION

Serial Nos. 014385 and 016637.

Department of the Interior

7. 8. LAND OFFICE

at Carson City, Nevada,

May 11, 1927.
NOTICE is hereby given that
Louis Buechle of las Vegas, Ne
vada, wheo, on April 13, 1923,
made homestead entry No. 014385
for E4SW1, Sectlon 17, T. 21 8,
R. 61 Bast, and on March 21, 1927,
made additional homestead entry
No. 015637, for SEWWNW4, (Act 4
28-1904), Section 17, Township 21
South, Range 61 East, M. D. Mer
idian, has filed notice of intention
o make final three year Proof, to

| eatablish claim to the land above
deseribed, before A. A. Hinman, U.
| 8, Commissioner, at Las Vegas,
| Nevada, on the 28th day of Jume,
1927.
Cla'mant names as witneases:
H. Blanding, of Las Vegas, Ne-
vada.
Harry Bates, of Las Vegas, Ne-
vada.
Frank Lane, of Las Vegas, Ne
vada.
Earl Higgins, of Las Vegas, Ne-
vada.
CLARA M. CRISLER,
Register
First publication May 14, 1927,
Last publication June 11, 1927.

.COMPANY PIES ITOR
@ EVERY DAY TASTES

¥y CAROLINE B. KING

vninary expert and lecturer on
household science.

licious dessert. Soak and stew

1) RUNE meringue pie is a de-
as nsual one pound of prunes,

cool, drain and remove the
stones. To the the pulp add two-
thirds of a cup of sugar, a pinch

o f salt, a tablespoonful of melted but-
tir, a tablespoonful of orange juice,

aand the prune juice reduced by
cooking to one cupful. Line a pie
pun  with pastry and place the

| prune mixture in it, bake until the

pustry begins to brown slightly, top
with a meringue made by whipping
tl:c whites of two eggs to a stiff dry
froth, then add four tablespoonfuls
of sugar, beat again vigorously and
{inally fold in four additional table-
spoonfuls sugar and a tablespoonful
of orange juice. Arrange over the
pie, and brown in a very slow oven,
250 to 300 degrees.

Cocoanut Apple Pie

Peel and slice thin, four large tart
apples, place in a sauce pan with
one-fourth cupful water, half a cup
of sugar and a tablespoonful of but-
ter. Simmer gently, until just
tender, cool, line a pie pan with
flaky pastry and fill with the cooked
apples, sprinkle thickly with
shredded cocoanut, cover in lattice
fashion with criss cross strips of
pastry, bake in a moderately hot
oven. Just before serving, dot here
and there with halved maraschino
cherries.

Lemon Cream Pie
Cream together one-fourth cupful

a tablespooniul of cornstarch and
the well beaten yeliks of three egas,
and the grated rind and juice of cue
large lemon. Beat the mixture un-
til light, then add a cupful of rich
milk and fnally fold in the stiffly
whipped whites of three eggs. Pour
mto a pastry lined pan and bake in
a moderate oven. If the ple secms
to brown too quickly, cover with
a sheet of heavy paper. The filling
should be firm in the center when
the pie is .finished.

Prune Cream Pie

Wash, soak and cook in one and
one-half pints of water a pound of
prunes, Cool, drain and remove

lined pan. Bring the prune juice to
boiling point and thicken with two
tecaspoonfuls  corpstarch  blended
with one-fourth cup of cold water,
add three-fourths cupful sugar, aul
a tablespoorniful of butter, pour vver
the pie and bake in a moderate oven.
Cool and top with whipped wcrcam
sweetened and flavored to taste.

Coffee Nut Pie

Scald two cupfuls milk and:pour
it over half a cupful of sugar mixed
with three tablespoonfuls corn-
starch, one-fourth teaspoonful salt,
and add one cupful clear strong
black coffee. Cook over hot water
till slightly thickened, then add two
eggs beaten with one-fourth cupful
sugar, cook five minutes longer, add
half a cupful chopped nut meats and
a teaspoonful vanilla, Pour into
pastry lined pie shell, scatter granu-
lated sugar and chopped nuts over
surface, and bake in a moderate

butter and one cupful sugar, beat in

oven.

rillllkl‘ WHEN THE CHILDREN
GIVE A PARTY
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Culinary expert and lecturer on
household science.

HICKEN pattics are delicious.
Make small baking powder bis-
cuits, rather thicker than usual,

bake quickly and while still warm re-
move the top crust and scoop out as
much of the centers of the biscuits as
possible. Meantime prepare creamed
chicken, using only the white meat
and cutting it into small neat cubes.
1I5ill the biscuits and replace the tops.
Serve on lace paper doilies on small
plates.

Prune Frappe

Cook half a pound of prumes as
usual, cool, drain and remove stones,
cut in pieces and add to the prune
juice the juice of one orunge and one-
half a lemon. Sweeten to taste and
{recze to the frappe stage, pile in
sherbet glasses and top with whipped
cream.

Chicken Custard

Make a white sauce of two cupfuls
milk, and one tahlcs]monfg} each
flour and butter, season to taste and
fold in a cupful of finely chopped
chicken, also one beaten egg. Pour
into tiny ramekins and bake to a
delicate brown.

Prune Whip
Soften one tablespoonful gelatine
in two tablespooniuls cold water, dis-
solve over boiling water and add a
cupful of hot prune pulp and one-
Beat while
cooling, and when beginning to
stiffen, fold in a cupful of whipped
cream and the well beaten whites of
two eggs. Turn into individual
molds and chill. Unmold and serve
on pretty plates, garnishing each with
two halved prunes filled with halved
marshmallows. Top each whip with

a siar of whipped cream.

Party Sandwiches
Use whole wheat and white bread

for these sandwiches, slice thin and
remove crusts. With a cookie cutter
forming a star or a pussy cat or a
chicken, cut figures from the centers
of kalf the slices. Spread the other
slices with jélly or jam, cover with
the slices from which the figures have
Leen cut, then in the white bread
slices insert thie figures cut from the
whole wheat bread and vice versa.

Surprise Cake Tarts

Prepare a simple cake batter and
ke in small muffin pans, when
done, cut a circle in the top of each,
and remove as much of the inside of
the cake as possible, fill the cavity
with bright red jelly, smooth over
-the top and ice with a boiled icing.

Prune Ice Cream

Cook one-half pound of prunes in
one and onc-half cupfuls of water,
when tender, drain and remove
stones and chop prunes fine. Add
one-half cupful sugzr, the prune juice
and three tablespoonfuls of lemon
juice. Cook five minutes, then cool
and add one and one-half cupfuls of
cream. Partially freeze, then fold in
the stiffly beaten whites of two eggs.
Finish freezing and pack away in
ice and salt to ripen two hours.

Party Cocoa

ether two tablespoonfuls
of cocoa, four tablespoonfuls sugar
and one-half cupful of water. Cook
five minutes, then add to a quart of
hot milk, beat with a rotary b.atr
1ill frothy, serve in small cups with a
teaspoonful of whipped cream or half
a marshmallow on each.
Prunitas

Cook prunes in as little water as
possible, until very tender, stone, and
press through a sieve and to one cup-
ful of pulp add a tea ful of
lemon juice, and enough fine confec-
tioners sugar to form a stiff paste.
Press in a shallow pan and set away
to harden, then cut in squares and
press a nut meat on each,

Blend t

pits, arrange the prunes in a.pastry -
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: 4%'s will be entitled to have the bonds

| BABY CHIX—Golden Buft and

White Leghorns (Tancred Strain),
Black Minorcas, Barred Rocks, R.
P & B etand. with an assortment|! Reds, and Turkens. No electric
of fine fruits and vegetables. lights or other egg forcing meth
ods used on breeding fowls. Enoch

Crews, Seabritht, Calif. 18-2

NOTICE

Shorty’s Place will be open for
business next week, near the

FOR SALE—Three or four thou-
sand feetl standard 3-inch pipe for

sale cheap. Apply J. H. Ladd,
Ladd’'s Resort. 20-2 '
iSeason and Monthly tickets to

Ladd's Resort Swimming Pool, on |

|
salle. ur AT NATION WIB v
O & ANSTITUTION -
FOR SALE-Star Cash Store & ! (:Ian (Kl
Restaurant at Mesquite, Nev. Lo- | » DEPARTHENT STORES

You An

cated on highway. Clear deed. |
Will sell or rent Apply at
store, 18-

“| Are

L.and in Pahrump

NOT too late.

-
or Vegas Valeys. Owner W. H. Econom!c
stevenson, 4102 St. James Place,

San Diego, Calif. 194

% | Jaywalker?

WANTED—Boys and girls from
eight to eighteen years of age,
to earn spending money and at-
tractive prizes by working for a
well-known and popular magazine. |
Full instructions will be gilven,|
and no investment or expense is

needed. Address Mr. Gordon, The
National Republic, 425 Tenth St.| not heed the traffic sig-

N. W. Washington, D. C. 16-2|] nals of Common Sense.

{| They long for fine clothes,
and expensive furnishings
beyond the limit of To-
day's pay envelope, and
Credit appears to be the
short cut to the other side
of the street. So they
start gayly mortgaging
Tomorrow’s Dollars, and
those of the Week After
until they are hopelessly
entangled in the traffic of
every-day life.

In life, as along crowd-
ed thoroughfares, there
are always people who pre-
fer the short cuts and will

the name M. L. Waymire, at|
Warm Springs, Upper Mud:l)ni
Finder please notify or return pen|
to M. L. Waymire, Overton, Nev.

WANTED: BExperienced  giri]
over 21, for camp waitress, dish-
washer, ete. $58.00 per monthi
and found. Apply to Age Office. !

TO ALL HOLDERS OF

SECOND LIBERTY LOAN BONDS
NOTICE OF REDEMPTION

" Every purchase made in
the J. C. Penney Company
stores means a saving to
the purchaser because of
our unjversal pglicy of
buyving and selling only
for cash, Of more import-

All outatanding Second Liberty Loan 4
per ¢ent bonds of 1927-42 (Second 4's)
and all outstanding Second Liberty Loan

Converted 4§ p t bonds of 1927-42

(Second 4% 's) ::ecz:llcd l;’n: :ualt-mption i| ance, howeverl than t'lv
on November 15, 1927, pursuant to the (| money saved is the habit
terms of their issue. Interest on all I 2

Second 4's and Second 4% ’s will cease on of thrift and economy
said redemption date, November 15, 1927, : fnrmed. Our customers

Holders of Second 4°¢r and Second

have taught their desires
to follow the safe and
sober paths laid down by
Good Judgment, rather
than to dash recklessly in-
to the tangled mazes of
extravagance.

redeemed and paid at par on November
156, 1927. Such holders may, however,
in advance of November (15, 1927, be
offered the privilege of exchanging all or
part of their bonds for other interest-
bearing obligations of the United States.
Holders who desire to avail themselves
of the exchange privilege, if and when
announced, should request their bank or
trust company to notify them when

information regarding the exchange offer-
ing is received.
from any Federal Reserve Bank or branch, °
or from the Commisgioner of the Publie
Deat, J. C. Penney Co.
A. W. MELLON,
Secretary of the Treasury. |

Further information may be obtained l
Treasury Department, Washington. i
|

Washington, May 9, 1927.

FOR THE
GRADUATE

Drop in and select your gifts from our plenti-
ful stock of fine goods. We suggest the follow-

ing articles:

PARKER DUOFOLD PEN AND PENCIL SETS,
STATIONERY, CAMERAS,
PERFUMES, TOILET WATERS,
FACE POWDERS

R. HUDSON J. GRAGLIA

OPENING

Monday Afternoon
May 16, 1927

alm Funeral Home

FIRST AND CARSON STREETS

FLORAL FAVORS

THE PUBLIC IS CORDIALLY
INVITED TO INSPECT THIS

NEW FUNERAL HOME

ANNA ROBERTS, Proprietor
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