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Shredded Wheat rx: 9

Serve this whole wheat food with strawberries or bananas and cream

PsG Soap 10 ~--39-

There is no mystery about the supremacy of P & G — it is simply a
better soap

Uneedas 625

A very low price for America’s most distinctive soda cracker

sultanahJ QIAS  1SSORTED FLAVORS
e 15 oz C
Apple Pectin = 23

Many women now serve jams with meats

Evaporated A 8P Brand

Milk 3225

A few cans in the pantry are always handy




Butter

Finest new grass creamery butter

Butter must be judged on quality alone—price is secondary. Our butter
is the best and our price lowest

Fancy Sliced Hawaiian

Pineapple "ean. 19°

For serving right from the can and for quick desserts and salads

Heinz
Cream « Tomato Soup

This popular soup is made with full cream—
no need to add any—just heat and serve. 3 cans zsc
A new low price

Del Monte Products

Choicest California Fruits and Vegetables
Sliced or Crushed Pineapple
Fruits for Salad
Asparagus Tips
Halved or Sliced Peaches
Bartlett Pears
Always at a low price at your A & P store

Mammoth Green

Asparagus Tips 29°

This California asparagus is cut each morning and within two hours it is
canned, ready for shipment—truly it is fresh asparagus. Use it regularly

Every article sold in an A & P store must give

you satisfaction— we guarantee it
B.P}
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Special Luncheons
and Everyday Dinners

Appetizing, dainty and attractive — three
essentials for luncheons, especially party
ones! So salads and entrees are particularly
good, with soup and appetizers to start the
meal a-going.

Clear Tomato Soup
Green Peppers Stuffed with Meat
S[)ring Vegetable Salad
Cherry Gelatine Sponge

Crabmeat Cocktail
Creamed Mushrooms Buttered Noodles
Celery Radishes Olives
Rhubarb Tarts

Cream of Asparagus Soup
Tuna Fish and Pea Salad with
Russian Dressing
Strawberry Shorteake

Everyday dinners can be appetizing, while
simple and inexpensive. The menus I give this
week are easy to prepare and serve. If you do
not follow them exactly, use them as sugges-
tions.

Stuffed Shoulder of Veal
Sweet Potatoes Corn and Tomatoes
Cottage Pudding with Strawberry Sauce

Braised Liver Elbow Macaroni
Pea and Green Pepper Salad
Hot Gingerbread with Chocolate Sauce

Pot Roast of Beef Browned Sweet Potatoes
Creamed Asparagus on Toast
Lemon Meringue Pie

Mutton Pie with Biscuit Crust
String Beans Cabbage Pimento Slaw
Rhubarb Tapioca

Broiled Fresh Mackerel
Creamed Potatoes Buttered Spinach
Lettuce and Asparagus Salad with
Russian Dressing
Orange Jelly with Pineapple Sauce

. Household Hints

I would like to launder my fine net curtains at
home, but I am afraid they will lose their body—
what do I do? asks Mrs. W. E. M.

Measure curtain, length and width. Shake
out dirt. Sew strips of muslin across the ends
to use later for pinning.

Wash in good strong suds of white soap—
soak and squeeze without rubbing in one
or two waters. Rinse in several waters. Blue
white curtains; tint cream or ecru ones with
a dilute tea solution (wet fabric is twice as
dark as when dry.)

Pin on stretcher or sheet on the floor,
pinning through muslin strips to avoid pull-
ing net, and stretching curtain to the former
measurements. Drying under tension gives
sufficient stiffness that starch is not required.

I wish to ask what I may do to remove a mark
on my polished dining room table. The mark was
made by a hot dish and I hate to think of the
expense of having the whole table refinished,
writes Mrs. V.

If the mark from the hot dish is not too
deep, vou can remove it as follows: wring
a cloth very dry from warm water, add 2 drops
ammonia and rub spot. Follow immediately
with furniture polish.

Be careful not to get too much ammonia
or it will spoil the finish, and to have polish
in other hand ready to use. Sometimes hot
milk will remove such spots, too. If the
mark is deep, it has injured the finish so there
is really nothing to do but have the top done
over.

Braised Liver

2 1b. piece liver

4 slices salt pork

1 onion

2 cups tomato

4 to ¥ cup whole wheat bread crumbs

Salt, pepper, bayleaf

3 tablespoons parsley

Cut gashes in liver and lay in strips of pork.
Put in baking dish with onion, tomato and
seasonings — bake in a moderate oven for
about 1 hour, basting frequently. Add bread-
crumbs 15 minutes before done, to absorb

moisture and serve as seasoned dressing.
Sprinkle with parsley.
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For That Good Cup of Coffee

A & P coffees are selected at the plantation by our own experts. The coffee
is prepared daily in small lots so that you may always have it fresh.

Bokar .48

COFFEE SUPREME. If you like a coffee with a heavy body, a surpassing
fragrance, and a splendid taste, use Bokar. You can buy no better

Red Circle »-43°

FAMILY BLEND. This coffee has excellent cup qualities. You will find
that it appeals to every member of your family

EightO’Clock »39-

PURE SANTOS. The pick of the Santos crop. Carefully selected and
prepared. A good coffee for every use

Encore Mayonnaise

The finishing touch for every salad. Its delicate flavor adds zest — and
it’s always fresh

Al LAl X TSRl & Theily [ &

For 66 years, the A & P store has meant
highest quality at lowest price
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Your Shopping List

Jot down your order here. Send or leave
it to be filled and wrapped at our store at:

L M
Cor. latayetic & Ward Sis.
SALEM, MASS.

NAME

ADDRESS

Are You
Saving?

Many women tell us that they are saving
the recipes and household hints — be sure to
get a copy every week and keep your file
complete.

Have you ever (ried

MELLEX

The Modern Tooth Paste

Mellex leaves your mouth
feeling deliciously cool — and
your teeth sparkling.

Mellex removes ‘“film” and
restricts decay.

Mellex is liked by children
and is perfectly safe for them
to use.

Sparkling teeth
make attractive smiles

2 1arge tubes JO€

Knox Gelatine
Brer Rabbit Molasses

Fly Paper
Window Screens
Fly Swatters

All kinds of

Summer Beverages




Punch and bind together for future use

Household Arts
by

of the
Home Service
Department

o~

The Great
Atlantic & Pacific
Tea Co.

That Good Cup of Coffee

Sparkling, mellow, fragrant, golden
brown — can you make such a cup every
time? Making good coffee is an art, but not
a difficult one, once you know how. Five
things are necessary:

Good quality coffee, freshly and prop-
erly ground.

Proper coffee pot, kept scrupulously
clean.

Right quantity of coffee per cup.

Freshly boiling water but not boiled
coffee.

Immediate serving, piping hot.

For years coffee has been boiled in a pot
and more recently percolated. The newest
way is the drip or filtered method, the one
specially endorsed by coffee authorities to
secure the most in flavor and aroma. Which-
ever method you prefer — have the proper
pot used for this purpose only.

Measure Carefully

Your choice of coffee can be ground
freshly for you at the store. Better still,
have a grinder at home, and grind it each
time. For boiling and percolating, a medium
grind is the best. For filtering, a fine grind
or pulverized is necessary. The finer the
grind, the greater the strength that can be
obtained from a given amount.

The right quantity of coffee is all-impor-
tant. One rounding or 2 level tablesll{)oons
coffee for each cup (24 pint) makes a
medium beverage — 1 heaping or 3 level
tablespoons makes a strong one. For 6 cups
water, use 34 to 1 cup coffee. Too little
coflee makes a thin, watery and rather
bitter beverage.

Boiled coffee, so called: Use 1 round-
ing or 2 level tablespoons medium grind
coffee for each cup. Put coffee in pot with
freshly boiling water. Stir and let steep

over « low flame for 5 to 8 minutes, or bring
to the boil twice, but do not boil coffee. Settle
with a dash of cold water — 4 cup for 6
cups made coffee.

Thank You

for your cordial welcome
to me through letters and cards and
for all the nice things you say about
our new Home Service Department.
Many letters have already been an-
swered personally. Those that are of
interest to many of you will be printed
as I have space for them.

All sorls of questions they are—
what to plan for meals, what to buy, how
to cook the juods, how 1o overcoi.:e one
housekeeping difficulty or another —
proving that we can be of service to you.
Write me—Ann Page—Great Atlantic
& Pacific Tea Co., P. 0. Box 5140,
Boston, Mass.

Percolated coffee: Use 1 rounding or 2
level tablespoons medium grind coffee for
each cup. Put freshly boiling water’ into
percolator and coffee in basket. Percolate
about 5 minutes, until desired strength is
reached. If cold water is used, more time
is allowed to bring it to the boil.

Drip or filtered coffee: Use 1 rounding or 2
level tablespoons pulverized coffee for each
cup. Put coffee in container (if a cloth bag,
wring it out of cold water) and pour over
it freshly boiling water. Set pot in a warm
place or a pan of hot water to keep hot
during the filtering. Pour liquid through
only once for a first quality beverage.

To wash coffee utensils: Rinse out all
grounds and wash in clean soapy water.
Scrub sieves, ete., with brush and clean
spouts thoroughly. Remove all stains with
proper cleaners. Scald and air thoroughly.
Wash cloth bags carefully, boil every few
days with a little baking soda and keep in
cold water until used.
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