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Modern buildings house the Salling company's attrac- i

show type of construction employed. The stores include row, left to right: Woodlawn district store, 724 Fred-
» tive stores in every sectipn of the city. The above photas upper row, left to right: Newest store at the corner of

San Pedro and Elmira avenue; 3129 West Commerce ;
*a— .

Lower

Our Sincere Congratulations to the

SALLING COMPANY

On Their Newest Building

JOHNSON BROS.

Cr. 1212

AUTO CO.

All Salling Stores
recommend
and sell

Coffee

—47T

street; Alamo Ifeights store, 4916 Broadway.

DAINTINESS (F
FOODS TEMPTS
IPRETITE

“And now,” sars the dactar, "just
see ibot he gets plenix of good, nour-

Most «f us have founl that this is
nnt always quile ea pasy as it sounds.
We may provide the wholesome, nout-
ishing food, ard find thnt it §s verrs
dilfienlt to get anr patient in  enl
enough ef it.  Groerally speaking,
thoye who are convakeseing frnm &n
illness mossess finicky Appetites and
rrther irritable nerves. Their appe-
tites newd conziderable chazing  or
tempting, and their spirita need con-
slout clieering wp. 1T meal time can
e made one ol intereat, and some-
thing to !ank forward 1o, much has

it musk be Rubstantial Lt daintyr; it
nust be fuificienpt in guantity o
ake up for the Josses that the illness

hay broughi abour, set it must not be
such as will orerlax the digestive sys-

o

HASHED BROWX FOTATIES,

0 medium sized cold hoiled potataes

Halt and pepper

Shortening

A3 raw greep pepprra

Chop potaloes fine, season will sall
and pepper. Ilemove seeds aud stems
from peppers.  Wash, drain aad chop
fine. Alx ‘with potarces. [ut abouc
one-cighth §m#h of melted shottening
i freing pan. Heat slawly.  Wlhen
hot zidl patatoea and cank slowly, siir-
ring occasionally with a fork. When
pattly brown fold into omelet shope in

SAUTEED PINEAPPLE RINGS.

Drain sliced canned pincapple well,
Jelt ennugh ehartening in frying pan
tn cover rfubtorn gemeronsly,  When
hnt, place pineappie slicen in pan. Fry
uniil brown on one side then turn
and brawn Lhe other side. TF the
slices are dipped in flour previons to
frying, they will brawn more quickly,
but %ill nol be nuite so shing in ar-
pearanre,

- &liceg

CARAMEL FROSTING.

2 ¢ups brown sugnr.

1 eup milk or cream,

{ rablezpoon sherlening.

1 teaspaen Tanilla. .

Cook the smgac with the milk nntil
it forms a sofe hall ahen doopped in
cold water. Stic in wbe rhortening
nnd vanilla aAud a pinch of sall, ezad
beat, until thick enougl to spread,

TRIED TOMATOES,

TWnsh tomaleeg but de not peel
Slice acrosg inle slires nhout one-balf
ioeh thick. I'cy quiekly in n bot gkillet,

exg turnar or_brond sppunln Lp hrown
both eides. Iiémove na soon as the
are slightly browned—hefure
they betome too seft.

HAM FILLETS.

Cut u iniek slice of ham inte strips
sbout one inch wide, trim neathy and
let stond in cold milk |wo or three
lours; draiu, dey well, and dip inte
beaten egz anil fine Dreaih prumbs.
Houte in hoc shartening, turning Lo
brawn all sides nicely.

tem. Huch demanda nften tax the §n-

HOW T USE MILH.

Milk mar merve as the basis of 4
eonvalescent diet, as it is high in au’
tritise calue sned is rradily assimilat-
o<l It shoulldl he sapplemented hy eggs

CONGRATULATIONS
MR. SALLING
ON YOUR SUCCESS.

MAY IT CONTINUE.

DECKER'S

\OWANA

1t,

PECKER’S Iowana Harru
and Bacons are aelected
from the finest young -
kera that graze Jn Iowa's corn
E:T For many waeeks prior to

smoking, these two products are
wuhjected ta a slow and natura}

ikt are very sioply encked or _that

thuge wf dbe citrus fcuits, should be
very freely nsed Lecauss of their lle;'u
cuntent of vilamin €, and their rieh-
ress of minersls, ''he leaty green veg-
etubles shonld alze Lo Lihe-ally i
cluded hecanse of their vitamin and
mineral content, unil hecavise they are
such excellent [oods Tor keeping Lhe
tligrstive tract clean. When cooskedl
nnil chupped very fine, or made into a
thick pruree, they can be useid by even
the weakest «igestions, Great care
mpst he pxercited in conking them in
retain Lhe delienle (laver, and  they
should Le daiotily aersed. Alinst afl
enoked vegetnhlew ean be vsed in the
convalescent diet.

Sreall amnunes of tepder meat have
a place an well, though as a rule meat
should be used rather speringlr.

SERVE SMALL PORTIONS.

8mall nerlione of ood, and several
¥arielies at 8 time will he a great airl
in templing the appetite. Sy wars
uf serving thiese Ra atlractively ay
possible. When the appetite i3 very
capricions, and at the vers hogzinning
of convalesconce, it may b2 necopsary
ta aerve pmaller amounts of food at
shorler inlerdsls,

I'here are reveral cook beoks that
make a specialty of suggesling reripes
amil menus for the mick, and there are
alko quite & few commercinl hooklsis
put cut by Eome of lhe large fond
companies {dealing with this  fame
problem, Every kitchen lihrarg should
have at leasl one such tu use A4 a
guide, For we all, at sume tima or
clher, are faced with the peeessity nl
providing foods that ‘_'Fill coax and
tempt 8 [lagging 1mmtlle.

VEALL TIIRDS.
«1-2 pounia veal steak.
1 cup erenm or rich milk, )
Onpion juice or eninn chopped fine.
2 tahlespacrna shortening.

Comhina aaft bread crumbs, =alt, prp-
per, welery salt, anion juice and shori-
ening. Mpregd 1wn lablespoons of this
mixture on each square of meet. HRoll
up and pin with tooth pick, or tie
with slrng. Dip in heaten egz (1
Izblesponn  of waler added to esch
egz) anid [inely rolled erecker crumhbs,

T+

! Home Kitchen Recipes |

Steam Pudding
Hastily Prepared

Mix and #IL two cups of cake
flour, one-half toospoon of kalt and
one tablespoon of buking powider. Stir
in three tablesponns of sugor and
nbout one-half cup of milk or enough
lo mnke a very thick batter. Butfer
individunl molds, and Fll litile more
than bnil full with the baller. Tie
a piece of wax paper over the Lop of
rach molil and steam for 15 minutes.
Turn eut and gerve itk erashed
fresh ar canned froit, or with any
rather rich hat wance. ¢ desiced, a

ishing food, and yowll find he will :”:;f;,ﬂof,:ﬂ[;:e I%}EE P mf‘rffmlé:ﬁt well greazed with rhoriening, Heason | Flice of -meach, A teaspoon of rnsp-
sgan be himself again.' Loping the nmelet shape. [ with =alt and nepper. Turn with an| berries or a few slrawheirier may be

put in the malda before adding ihe
batter.

HUNEY APRICOT SALAD
FPlace three or [anr apricol halees
en  lettuce lenf. Fill cavity with
honer. [DMlrce roschud  of  whipped
eream In rentar of envities And lop
will; n tiny piece of Ted cherry, This
makes & very nticactive salad.

Salling Co.
VEEDOL

Distribuled by
AUTO DEALERS

SUPPLY CO., Ine.
1305 V. Travls

L

PRESERVED O0RANGES.

Peel Iarge oranges, cut in 14 fnch
slices and cover with eoid water, ni-
lowing 1 cup wnter for each ornnge.
Let stond 24 houra. ook in rome wa-
ter until fender. Add 1 enp sugar anil
the juice of 1 lemon for ench orange.
Conk until trensparent. Place in
glusses or jars, cover with syrup 5:1:1]
geal. z '

erickeburg rd.; Woodlawn Grocery, Market, 2002 N. Flores,
+— :

PINEATPLE SALAD

Tlnes pineanple ring an letluce leaf,
Fill hole af pleerpple ring wilh tha
[ellowing mixture;
arangrs, pimenfos, wnd 1 tablespoon
sliredded raw enariof.  Adid o drosainz
made by mixing lemnm julee, homey
and o Clillle pivenpple juice, T TTEen
- hnlow of the pincapple ring, ferar-
ing a litlle _prramid.  Garnlah with
whipped eeeam aweetenced withy ];rmgyl,

akeady Deen nrcomplishel. weniily, the patience and the nerAe- | are hentea np raw amd mixel with Congl'atulatlons 'You Wlll flnd Ml's. Rangale Salad
‘The right kind af foud ix, of course, | verance ~f these who hnve ta prepare | lhe milk. ‘The Fruit juices, espccially to the .
eskential. ‘nod 1o be of {he right kind i the meals.

314 Eanst Locust St.

SALLINGS CO.

Mrs. Ragsdale Salad Dressing Co. ex-
tend to you congratulations on
vour wonderful new store,

Dressing at all Salling’s Stores.

Ragsdale Salad Dressing Co.

San Antonio, Texas

N

Congratulations

SALLING COMPANY

ON YOUR NEWEST
- COMMUNITY STORE |

HandH Blend | L MECHANICAL REFRIGERATION
" n | Chefa i s, e Installed in Sallings Largest

and Finest Community Store -

small pleces of *

e

eure. This explalns thelr richer, Fry brawn on all sided in a skillet BY
country-style flavor. Srmioked fresh rentrining plenty of ehorlening, Marl-
No wonder after folka put their daily in our Iy rover with waler and  simmer

lecal plant {fender, Adfdl a4 rup of cream and rook

alowlf for angther one-half hour,
FTURD APPLLS.

grl to the awert and tender ellces
lowana Ham and Bacaon, the
name DECKER is put there
regularly in the future. Buy these

MARTIN WRIGHT ELECTRIC CO.

- producta in the whole plecel Relect ﬂf"’;“ %:Im;:_ﬁ-i_nﬁhﬂla[ﬂﬂ-l '(IE;’:
? JACOB E. DECKER 8 SONS CO. wkin ahould e Teft on—tt will heip NAVARRO ST. BY THE AUDITORIUM 4
— man Antonlo, 'ievas ——— o tn keep the apple in chape. The core ., B
' may he rnmm.'edril' ﬂv.iprv‘l l'hul ith":
eannry, T alice e hn .,
.. rn T ,T 4 - Tr it Yo 2a0n .I gflllln'zec :um:inin;r :"m:;“hn meled CROCKETT 4200

nusly, Hrown dellentely nn bath wller.
If the applos are tart aprinkle with
powdersd sugar just hefore merving.

.
-
shortenlng in rover |be hottnm gener- r s
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