
Quality Price Economy 
DINNERS GIVEN COLONIAL TOUCH 

AS TRIBUTE TO WASHINGTON 

Favors and food novelties harking back to the early American period are 

appropriate for dinners during the bicentennial celebration of Geo. 

Washington's birth. The table shown above is attractively set for 

such an occasion. The linen da mask table cloth, paper colonial hats 

filled with cherries, and candic s carry out the idea. 

By LOUISE BENNETT WEAVER 
Editor of “Helping the Homemaker' | 

In Las Vegas Age 
Dinners and luncheons with a i 

colonial atmosphere are in favor 
with hostesses as the nation ob- 
serves the two hundredth birth an- 

niversary of George Washington this 
year. 

Table appointments and food nov- 

elties reminiscent of Washington's1 
days will be appropriate not only on 

the first President’s birthday, Feb- 

ruary 22, but also for functions dur- 
ing the remaining months of 1932. 

Small paper hatches or continen- 
tal army hats filled with chocolate 
coated maraschino cherries or red 
and white stick candies tied with 
blue ribbons make suitable favors. 

A bowl or colonial hat filled with 
artificial cherries or red and white 
flowers arranged in a blue bowl can 

be effectively used as table decora- 
tions. 

Following is a dinner menu carry- 
ing out the colonial ideas with le- 

cipies for the dishes. 
Cherry Cocktail 

Chicken ala King 
Buttered Green Beans 

Mt. Vernon Biscu.ts Current Jelly 
Colonial Salad Salted Wafers 
Washington Dessert Coffee 
Reel, White and Blue Candies 

Chicken ala King, Serving Eight 
,1-3 cup butter or chicken fal 

cup flour 
21a cups milk 
la cup chicken stock 
1 teaspoon salt 1 

1, teaspoon paprika 
2 cups cooked chicken diced 
1 cup cooked rushrooms 
4 tablespoons chopped cooked 

green peppers. 
2 tablespoons chopped pimentos 
4 tablespoons chopped ('(Hiked 

celery 
2 egg yolks beaten. 
Melt butter and add the flour. 

Blend well and add milk and stock 
and cook until creamy sauce forms. 
Stir constantly. Add seasonings 
chicken and mushrooms. Cook 2 
minutes. Add yolks and cook 1 min- 
ute, stirring constantly. Serve at 
once poured over hot buttered toast. 
Garn.sli with parsley and little 
hatchet shapes cut from pimentos. 

Mt. Vernon Biscuits 
3 cups pastry flour 
2-3 teaspoon salt 
0 teaspoons baking powder 

_■ cup grated cheese 

TOUR OF BOTH 
SIDES SHOWS 
ARMIES SET 

FOR WAR 
(Continued from Page One) 

dozens of mechanics were tuning up 
airplanes and loading them with; 
machine gun ammunition and aerial: 
bombs. 

The Japanese tank corps, too. was j 
in action, warming up the tanks and 
working over them by the light ol 
flares. The censor will not permit 
me to disclose the location of these 
two airdromes. 

The tanks were completely man- 

ned before daylight and ready to 
lumber out across an area filled with 
Chinese mines, barbed wire entan- 
glements. machine gun nests, and 
field pieces. 

The scene behind the Japanese 
lines was one of tense activity. Many 
soldiers were "at ease" in full equip- 
ment awaiting orders. Others were 

toiling at heavy field pieces or un- 

loading munitions. 
PRIVATE PERFORMANCE 

I tried to get aboard a Japanese 
tank in order to join the advance 
and thus obtain an eye-witness ac- 
count of the opening stages of the 
battle but the Japanese commander 
politely, and firmly, refused. 

Speaking English, he said: 
"There must be no danger to 

Americans in this show." 

5 tablespoons fat 
1*4 cups milk 
Mix flour, salt and baking pow- 

der. Add cheese and cut in fat with 
knife. Add milk slowly. When soft 
dough forms, pat it out until ’•> inch 
thick. Cut out into small biscuits 
and bake 10 minutes in moderate 
oven. 

Colonial Salad, Serving Eight 
1 package lemon flavored gela- 

tin mixture 
1 2-3 cups boiling water 
3 tablespoons sugar 
3 tablespoons lemon juice 
*4 teaspoon salt 
1 cup cooked peas 
!i cup chopped celery 
>4 cup chopped pimentos 
’t cup choped sweet ickles 
Pour water over gelatin mixture 

Stir until gelat.n has dissolved. Add 
sugar, lemon juice and salt. Cool 
and chill until a little stiff. Add rest 
of ingridients. Pour into individual 
molds and chill until stiff. Unmold 
carefully into cups of lettuce. Top 
with mayonnaise and insert red. 
white and blue cockades. Serve at 
once. 

Washington Dessert 
(Cocoa Sponge Cake) 

3-4 cup pastry flour 
4 tablespoons cocoa 
1-3 teaspoon salt 
1 teaspoon vanilla 
1 teaspoon baking powder 
5 egg yolks 

1 cup sugar 
5 egg whites, beaten 
2 cups whipped cream 

Mix flour*, cocoa and salt. Add 
baking powder. Beat yolks and add 
sugar and mix until creamy. Add 
vanilla, flour mixture and egg I 
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whites. Mix lightly. Pour into a' 
deep unereased pan. Bake 1 hour in 

slowr oven. Cool. Arrange on large 
serving platter and spread top and 

sides with whipped cream. Garnish 
with candied cherries and serve in 

wedge shaped pieces. 

SAVE A DIME AT 
Blanding’s Palace Market 
and Grocery Department 

No. I RUSSET POTATOES 1 Cc 
FRESH BREAD £c 
16-oz. Loaf w'* 

Carl Rau or Quality Today’s Bread 

Combination Canned Fruit Offer 
Yacht Club No. 1 Cans, One of Each 
Sliced Pineapple, Sliced Peaches, 
Apricots, Whole Peaches, 
ALL FOUR FOR 

Monarch Spaghetti 
No. 1 Can 

MONARCH CEREALS 
None Better Made 

Food of Wheat .. Lie 
Yellow Corn Meal 9c 
Yellow Pop Corn, 14 oz. 12c 
Monarch Farina 9c 
Monarch Pearl Barley 9c 

HEINZ PRODUCTS 
Heinz Mince Meat, 1 lb. tin 19c 
Hejnz Large Tomato Ketchup 2lc 
Heinz Peanut Butter. 15c 
PURITY LILY SODAS 1 Cr 
1 Lb. Net, with School Tablet J. 3 
Yacht Club MAPLE SYRUP OO, 
22 oz. LLS' 

In Glass Container for the Table 

THESE PRICES ARE FOR SATURDAY AND 
MONDAY ONLY, ALTHOUGH MOST OF 

THEM ARE OUR REGULAR PRICES 

We Deliver Phone 67 

Your Dollars 
Buy 

MORE 

H. ALLIS 
MERCANTILE 

COME SEE OCR NEW STORE AT WILLIAMS ADDITION—ACROSS FROM OASIS 

CAMP ON SALT LAKE HIGHWAY—OPPOSITE LUMBER YARD 

SPECIAL SATURDAY, MONDAY & TUESDAY 

COME FIRST CUSTOMER AT STORE COME 
GETS HOUSE DRESS FREE 

AND SATURDAY AND MONDAY ANI> 

SAVE! 
O,,ly<),,, to l:ui,la,nil> SAVE! 

COAL OIL, Kero- 1 A~ 
sene. Per Gallon X 

“ 

48c & 50c 
Spaghetti & Maca- 
roni. Package cF 

Peanut Butter 1 A« 
X lb. Jar. JL 

TOMATOES 1 Ac 
No. 2'j Can,.1. vF^ 

CANNED MILK OAc 
Any Kind, 3 Tall Cans kmlU'' 

PINEAPPLE 1 Ac 
No. 2 Can L 

APPLE BUTTER OjJc 
PORK & BEANS Cc 
Per Can V 

Two Cans.9c 

FLOUR 24 lb. ^gc 
QUAKER OATS OO- 
Large Size .uO 
Mother’s Crushed OCr 

UTAH POTATOES OOc 
17 Pounds MV'' 

SMALL BEANS* OCr 
All Kinds. 4 lbs. 

Amazingly Low Prices On House and Silk Dresses! 

WITH $8.00 PURCHASE — WE GIVE SILK HOSE 

WITH $10.00 PURCHASE — WE GIVE HOUSE DRESS 

WITH $20.00 PURCHASE — WE GIVE SILK DRESS 

SILVER STATE 
MARKET 

FIFTH AND FREMONT 

Vegetable Department 
POTATOES, Select Russetts Cl JQ Per Sack .... • 

APPLES, Fancy Idaho Winesaps OCp 
8 Pounds for 

Per Box.$1.15 
ORANGES* Sweet & Juicy Navals O C ? 
3 Dozen for HW1’ 
LETTUCE, Imperial 1 Ac 
RADISHES, All Red 1 Ac 
RUSSETT POTATOES, Select 1 

Cauliflower, Fancy Snowball 1 A~ 
Per Head Ivt 
TANGERINES, Sweet and Juicy 1 ?c 
CARROTS, Fresh Tender Utah | Ar 
3 Pounds for I V ~ 

Meat Department 
We handle nothing but U. S. Government Inspected 

meats. We are headquarters for tender 
and tasty meats, the place where 

most people trade. 

FANCY ROUND STEAK 
Per Pound uv 

PORK ROASTS 1 £\c 
LIVER 
3 Pounds for 
CUDAHY’S 
PURITAN SKINEI) HAMS 1 Qc 
Whole or Half, per pound 
Sugar Cured Bacon Square 1 9l/)r 
Per Pound ^ 

SLICED BREAKFAST BACON OCc 
Sugar Cured, Per Pound CdO 

These prices come to you from the 

Largest Meat Market in Las Vegas 

Ward’s Cash & Carry 
No. 2 

Same Prices at No. 1—110 Fremont; 
No. 3 101 Fremont 

FOUR £1.10 
M Pounds 

MACARONI 
3 Pounds 

CHEESE *)£c 
2 Pounds 

SALMON (Tall Pink) OOc 
2 Cans «« 

COCOA 1 Jc 
1 Pound I« 
CORN MEAL OCc 
9 Pounds VV 

FIG BARS 1 Ac 
BEN HUR SOAP OQc 
10 Bars 

EGGS onc 
ORCHID JAM—2 lb. 6-oz. Jars OCc 

Fruit 30C 
IVORY SNOW 27c 

LARD 87C 
8-Lb. Pail .. 

TO W€!B? 

drive' 

Market 
‘‘Where Your Dollars Have More Cents" 

_^at 

Eggs, Strictly Fresh 
Per Dozen . 

* 

These are the best eggs on the market 

Butter, No. 1 Best 
Fresh Creamery—1 Lb — 

Milk, Max-I-Mum braiutoffijg 
Tall Cans—5 Can Limit—5 Cans 

Sugar, Cloth Bags 
Jellies, Ass't. Flavors 
16-oz. Jars, Fine Quality, 2 for 

Catsup, Oregon’s Best <«® gg’ g? 
14-oz. Bottles, 2 for 

<J~ 

Fine Quality—Large Bottles 

Berries, Iris Brand 
No. 2 Cans, 2 for 

The very best. Stock Up Now. 4 Can Limit 

Tomatoes, Solid Pack 
No. 2 Cans, 2 for 

A Monarch Product 

Prunes, New Crop 
Med. Size. Fine Quality—5 Lbs. 

Raisins, Seedless 
No more at this price — 4 Lbs. 

Coffee, Hill’s Red Can 
Per Pound .' — 

Coffee, Jevne’s Hotel JT 
Per Pound • 

Olives, Fancy, Ripe *»©£» 
No. 1 Tall Cans, 3 for 

Crackers, 2 lb. box 2^(' 
Saltine Wafers, Special at 

Spinach, No. 2 Cans ®C|C 
Fine Quality—3 Cans for a' "" 

Dog Food, Spot Brand A o 
10 Cans for 4r 

We Reserve the Right to Limit Quantities 

Apples, Winsaps *J* 
Juicy, 8 lbs. for 

Apples, Golden Grimes 9Cr 
6 Pounds for 

Cauliflower, Snowball 
2 for 15c and 3 for 

Lettuce, Solid Heads f 

Celery, Utah H®C 

Bananas, Yellow Ripe 
Per Dozen .. 

Oranges, Sweet, Juicy /■» 

Pears, Fine Eating 
4 Pounds for 

Fresh Pineapples *$0 
Young Green Onions ^ q 
Per Bunch .. 


