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MODERN BUILDINGS HOUSE STORES IN <5 €>. SAILING CHAIN

Modern buildings house the Sailing company's attrac-
v tive stores in every section of the city. The above photos S show type of construction employed. The stores include

upper row, lef t to right: Newest store at the corner ot
San Pedro and Elmira avenue; 3129 West Commerce
street; Alamo Heights store, 4915 Broadway. Lower

row, left to right: Woodlawn district store, 724 Fred-
ericksburg rd.; Woodlawn Grocery, Market, 2902 N. Flores.

Our Sincere Congratulations to the

SALLING COMPANY
'•-•••.' On Their Newest Building

JOHNSON BROS.
AUTO CO.

Cr. 1212 210 7th St.

D A I N T I N E S S OF

; All Sailing Stores
recommend

and sell

HandH Blend
Coffee

-Others Praise 9t

HOFFMANN-HAYMAN COFFEE CO.

APPETITE
"And now," says the doc-tor, "just

see that, he gets plenty of good, nour-
ishing food, and you'll f ind he will
soon be himself otfain."

.Most of us have found tha t this is
not always onile PO easy as it Bounds.
We may provide the wholesome, nour-
ishinp food, and find t h n t it is very
d i f f i cu l t to get our patient lo ent
rnoush ot it. Generally speaking,
Ihoac who flre cnnvnlrscins from an
illness possess f in icky appetites and
ra ther i r r i table nerres. Their appe-
tites nocd con.'idprabln coaxinc or
lomptinp, nnd their spirits need con-
5(nut cheering up. If meal time can
he marl* one of interest, and some-
thing to look forward to. much has
ake.ndy been nrcomplished.

The r ight k in r l of food IK, oT course,
essential."nnd to be nf t h n riaht kind
i t must bo K i i l i F f a n t i a l but d n i n t y ; i t
must be eu f f i c ipn t in q u a n t i t y to
makfl up /or (be IOSFPS t h n t (hp iJ lnrs^
bus brought about, ypf it must not be
such as wil l orerlax the f l i g e « t i v e pys-

Home Kitchen Recipes
HASHED BROWN POTATOES.

0 medium sized cold boiled potatoes
Halt and pepper
Shortening
3 raw jjrppn peppei-g
Chop potatoes f ine , season wilh sail

and pepper. Remove seeds and sterna
from ptjpperE. Wash, drain nnd chop
fine. Mix Vith potatoes. Put nbouc
imc-eiRhth im?h of melted shortening
in frying nan. Heat slowly. When
hot add potatoes nnd cook slowly, s!ir-
ring occasionally with a fork. When
partly brown fold in to omelet shape in
one Bide of the frying pan. Frr un t i l
n rir/i brown. Turn out on p/atler,
kwpii iK (be omelet Minne.
SAL'TEED PINEAPPLE RINGS.

Drain sliced conned pineapple well.
Melt enough Rhorteninff in f r j i n p pan
to cover rot torn generously. When
hot. place pineapple slice.! in pan. Fry
u n t i l brown on one side then turn
and brown the other Bide. IE the
slices are dipped in Flour previous to
frying. Ihcy will lirrnvn more quickly,
but wi l l not be quite no shiny in ap-
pearance.

t rm. Much demands often tax: the in-
I f p n i i i i y , the patience and the perse-
verance of those who hnve to prepare
the menls.

HOW TO I'SB MILK.
M i l k may Rer re as the basis of a

' on <•?! lessen t d i e f , as if i* hipli in nu-
t ru i r e ralup nnd is r rad i ly j i a^ i in i la t -
rd. I t should be supplemented by *gj?s

CONGRATULA TIONS

MR. SALLING

ON YOUR SUCCESS.

MAY IT CONTINUE.

DECIiEIR'S

HAM&

DECKER'S lowana Ham*
and Bacons are selected
from the finest young
pork*ri that graz« In Iowa1! com
belt. For many w«ek* p-rior to
smoking, theie two product* ar«
• ubjected to a §low and natural
cure. This rip In In 8 thtlr richer,
country-style flavor.
No wonder ai ter folk* put their
Up* to the iwet.t and tender slices
of lowana Ham and Bacon, th«
name DECKER (• put the re
regularly in the future. Buy thete
product* in the wliole piece I
JACOB E. DECKER cV SONS CO.

San Antnnlo , 'i'«\as
T H E T A • T C ( • « O H O O D

Jruft
da(ly In oar

ft I ant

CAKAMKL FBOST1NG.
2 cups brown sugar.
1 cup milk or cream.
1 tablespoon tihortcuing.
1 teaspoon ran ilia.
Cook the sugar with rhc mi lk until

it fr i rmn a eofu hall when dropped in
cold water. Stir in. the shortening
nnd v tin ilia and a pinch of salt, and
beat until th ick enough to spread.

FKIBD TOMATOES.
TVnsh tomaloes but do not peel.

Slice ncrosg inlo slices nbout one-half
inch thick. Fry quickly in a hot skillet,
ivell creased wi th shortening. Kcasou
wi th salt and pepper. Turn with an
csp turner or brood 6[nUuln to brown
both fcidee. Remove ns soon ns the
slicee are slightly browned—before
they become too soft.

HAM FILLETS.
Cut a (hick slice of ham in to strips

nbout one inch wide, trim neatly and
let .stand in cold milk Iwo or three
hours; drain, dry well, nnd dip in to
beaten egjj and f i n e bread t-rumhs.
Haute in hot shortening' , turning to
brown n i l sides nicely.

Ihnt arc very dimply cnoked or _lbat
are benten up raw nnd mixed with
Ihe milk. The f r u i t juices, especially

F.e of Ihe c i t rus f r u i t s , should be
very freely used because of their h i fea
content oE vitamin C, and Iheir r ich-

•x of. minerals. The leafy green veg-
ctuhies :;!ioi:I:! nJsu !jr; liberally in-

uded because of th^ir v i lamin and
mineral content, nnd because they are
Aich excellent foods for keeping I fie

lijffistive tract clean. When cooked
md chopped very f ine , or marie into a

thick puree, they can be user) J»y even
the weakest digestions. Great rnre
must he exercised in cooking them to
re ta in the delk-Hie f lavor, and t h p y
-hnuld he dainti ly spired. AJrnoet al l
cooked vegetnhleH can be used in the
convalescent diet.

Small amounts of tender meat hare
a place aa well, though as a rule meat
flhuuld be use<] r a l h e r sparing];!-,

SER\-E SMALI^ POKTIONS.
Hmall portions of food, and severnl

ariel ies at a t ime will he a R r e a L aid
it tempting the appeti te. Study ways

of serpi/jf* llipfle ns a t l rac i i fp ly a.4
possible. When the appetite is very
capricious, and nt the very beginning
of convalescence, it may he n^ccE^ary
to serve pmallpr amounts of food at
shorter intervals.

There are neveral conk books t h a t
ikp a specialty of sujrsesHn;; reci,

and menus for the nick, and there
alM> q u i t e a few cornrncrt.-inl h<xik1cls
put out by some of I h e large food
companies dealing w i t h this Ka
problem. Every kitchen l ibrary should
havft at least one such to use B'
guide, for we all, a t srjme ticnp or
olher, are facprf w i lh the n«icrpsiLy of
providing foods that will coax aniJ
tempt a f l a g g i n g appetite.

VBAI. BIROS.
2]-2 poiindB veal steak.
J cup crenm <M rich milk.
Onion juice or oninn chopped fine.
2 tableflpcono shortening.
Cracter or bread crumba,

l>kry F.ill.
Hal t anil pepper.
Cut Bleak into four-inch RTua rcF

Combine soft bre-nd crumbs, Fa i t , pr-p-
\if.r, celery calt , onion juice and .shorl
enin?. Hpreod Iwo tablespoons of this
rn iz lu re on each nrniare of m n a l , Rol
up and pin wi th tooth pick, or
with Hiring. Dip in beaten «?s
(.ibJespoon of wnter fldo"ed to r
*XZ\ and f i n e l y rolled cracker crumbs
Fry brown on fi l l sides in a ski lie1

r r .nfaining pknly of phor lpnin j f . Par l
ly rovf*r wi th water and nimmii
lender , Add a r i ip of crenm and cool
Blowly for n n o t h o r one-ha l f hour.

PIIIR!) APPIJiS.
iSVIrct Koorl cooking apnlcfl. Cu

crowswis« inl/i ha l f - inch fVictf. T!JI
Kkin »houM be left on—It wi l l h e l p
to keep the «|>p!c in j=hape. The core
tnay be removed if desired but It i
no( necwdflry. Fry fl]i«s Jn £ ho
skillet rontf t ininp enough mellfr
shor tening lo cover Ihe bottom aerie r
oiuly. Brown dcllcntcly on both nldr
If the qpploK nrr, t a r L npr lnkk nil
powdered augnr j u u t before nervinp.

Steam Pudding
Hastily Prepared

Mil nnd sift tw.o cups of cake
'lour, one-fin If teaspoon of suit and
me tablespoon of bnk inp powder. Stir
n three tablespoons of sugar and

nbout one-half cup of milk or enough
0 make a very thick batter. Butter
ndividunl molds, nnd fi l l litlle more
han half full wilh Ihe halter. Tip
1 piece nf wax pnper over Ihe lop of
!ach mold Hnd strum for 15 minutes.
Turn out nnd serve with crushed
fresh or canned fruit, or with any
rnlher rich hot sauce. It desired, a
;IIce of -peach, a teaspoon oE rnsp
jerries or n, few Rlrawhpfries may tie

pu t iti the molds before adding the
latter.

HONEY APRICOT SALAD
Place three or four apricot, hakes

>n lettuce Jenf. FiJl cavity with
ioney. PlRce rosehurl of whipped
Tpfim In center of rim ties nnd Ion
vi th a l iny piece of red cherry. This
nakes a very nltractive salad.

Congratulations
to the '

Sailing Co.

V E E D O L
rilstriliulM] hy

AUTO DEALERS
SUPPLY CO., Inc.

• IM5 W. Travis

PRESERVED ORANGES.
Feel large oranges, cut in 1-1 inch

slices and corer with cold water, al-
lowing 1 cup wntct for eneh orange.
Let stand 24 hours. Cook in some wa-
ter unti l lender, Add 1 pup *ugar nnd
the juice of 1 lemon for each orange.
ConQt unt i l transparent. Place in
fusses or jars, cover ivith sy rup and
BCf l l . *

PINEAPPLE SALAD !
Plncp pineapple ring on lettuce leaf.

Fj]| ]M?!O of pineapple rin^- wilh tli«
following m i x t u r e : small pieces o f '
ornrtffps, pimentoH, and 1 tablespoon
shredded rnv? carrot. Add n drps^in;
mnde by mixing lemon juice, honey
nnd n l i t l l e piuonpple ju ice / ' FTacn
in JioUow of tho pineapple ring, form-
i n n f l l i l l l e pyramid, rinrnldh with
whfp j i 'Ml cream pwcr l rnrd with hnne^l.

SALLINGS CO.
Mrs. Ragsdale Salad Dressing Co. ex-

tend to you congratulations on
your wonderful new store.

You will find Mrs. Ragsdale Salad
Dressing at all Sailing's Stores.

Ragsdale Salad Dressing Co.
314 East Locu«t St. San Antonio, Texas

Congratulations

SALLING COMPANY
ON YOUR NEWEST
COMMUNITY STORE

MECHANICAL REFRIGERATION
Installed in Sailings Largest
and Finest Community Store

BY

MARTIN WRIGHT ELECTRIC CO.
NAVARRO ST. BY THE AUDITORIUM

CROCKETT 4200


