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MAY THE NEW BANK HAVE YEARS OF {USEFUL SERV[CE

‘HARRISON JOHNSCN -
oline, Ofls, Distillates — Quick Servjee — Phone 127

.| 8 quart- of -the'sifted apple, add a teacupful of sugar, one t

GOOD THINGS MADE WITH APPLES

+ ... APPLE CATSUP
Pee] and qlfarter a dozen sound, tart apples; stew them -utnil
soft.in as little water as possible; then pass them through a meve To

WE WISH ‘_1‘}!11;] NEW BANK ALL SUCCESS
“iKEN" LOOMIS — ROY PLUMTON

BARBERS

ful of pepper, one.of cloves, one of mustard, two of cinnamon, and
two medium sized” onmns. chopped very fine: Stir all together, gdd
ing a,ti 1 of salt-and a pint of vinegar; Place over the fire

Best Thing in a long time for Farmington -

Is the NEW BANK

* Best GAS and OIL for your Ca:—MOBILQ:gAS (wlth climatic
conhu],) and ‘MOBILOIL—the World’s Qu:llly Motor oil’

OTIS SUPER- SEiwu

Grand River at Groves

' _. ‘Phone 11

Farmington

g, i
., :
Special Luncheon and Dinner S¢ turday, 25¢

IVY COTTAGE TEA RQOM

Mrs. C. H. Woodgrift M. Gladys McVeagh

Luncheon — Dinner by Appointmenl'—Jusﬁ ¥‘ast of Ford garage

| i

bt

fo
COMPLIMENTS O!E
53
Z. R. AschenBrénner,
M.D. |

Physician — Surgeon.

Farmington Drug Co.
CUT RATE — A REXALI;S STORE

Prescriptions a Speciality

Velvet Brandu Ice Cré)r

Deep Cuts Specials Every Friday énd Saturday
-— :

$1.00 Box Candy 69 :

=y

FREE—25c Permedge Blades withjany package of

‘Shave Cream

i e g AT

FREE—5(c Perfume with any $1,00 Purchasé.

:nupiuls of -thick stewed app]es. strained thruugh a colander, Heat

%

MAPLE TREES, 8-10 ft...
PYRAMID ARBORITA‘, 6 ft. ..
PEACH TREES, No. 1
CONCORD GRAPES, 2:year, No._]]

TN

ONE DAY ONLY

A i

Aldrich’s Nurseries
“Grand River'at Middle:Belt, Farmington . * i

Prone 314 Detroit Ejone; Redtord 0261

and boil one hour, and bottle while hot; seal very tight. It should be
i\’botx{t s ‘thick- as. tnmato catsup, 30 that it \ull Jjust run from the
ottle. :

. APPLE SAUCE :

When you. W)ah to serve-apple sauce with meat prepare it in
way Cook the apples until they are very tender, then stir t
thorgughly 8o~there: will be no lumps at all: add the sugar and a
little-gelatine dissolved in warm;water, a tablespoonful in a pint of
sauces: pour. the saucé into bowls, and when cold it will be stiff lil
jelly, and can.be turned out on a plate. Cranberry sauce can’|be
treateéd in the. same: way. Many prefpr this to plain stewing. '~

Apples cooked in the following way look very pretty on a
table, -and are very appreciated by the palate. Select firm, rofnd
greenings: pare neatly and cut in halves: place in a shallow sthw-
pan with sufficient boiling water to cover them, and a cupful| of
sugar to every six apples. Each thalf should cook on the bottom' of
the pan, and be removed from the others so as not to ‘injure
shape. Stew slowly until the pieces are very tender; remove to a dish
carefully; boil the syrup half an .hour longer; pour it over
apples and eat cold. A few pieces of lemon boiled in the syrup. afds
to the flavor- These sauces are 4 fine accompamment to ruast pork
or roast gogse, B .

CIDER APPLE SAUCE

‘Boil four quarts of new cider until it is reduced to two quarts;
then put into it enough pared and quartered apples to fill the kettle;
let the whole stew over a moderate fire four hours; add cinnamon if
liked, This sauce is very fine with almost any kind of mea(

OLD-FASHIONED APPLE ‘SAUCE

Pare and chop @ doen medium-sized apples, put them in a deep

pudding-dish; sprinkle over them a heaping coffee-cupful of sugar

and one of water. Place them in the oven and bake slowly two hours

or more, or until they are a deep red brnwn, quite as nice as pre-
serves. )

APPLE: OMELET

Apple omelet, to be served with broiled sparerib or roast pork is
very delicate. Take nine large, tart apples,|four eggs, one cup of
sugar, one tsblespoon of butter; add cinnamon or other spices| to
suit your taste; atew the apples till they ari very, soft; mash t
so that there will be no lumps; add the butter and sugar while they
are still warm; but let them cool before putting in the beaten eggs;
bake this till it is brown; you may put it al in a shallow pudding-
dish or in two tin plates to bake. -

APPLE TOAST

Cut six apples into quarters, take the core out, peel and
them in slices; put in the saucepan an ounce of butter, then th
over the apples about two ounces of white powdered sugar and
‘tablespoons of water; put the saucepan on he fire let it stew
' quickly, toss them up, or stir with a spoon; 3 few minutes will do
them. When tender cut two or three slices of bread half an inch
thick; put in a frying pan two ounces of butter, put on the fire; when
the buttet is melted put in your bread, which fry of a nice yellpw-
ish color; when nice and crisp take them out|place them on a dish, &
little white sugar over, the apples about an inch thick.

APPLE FILLING

Peel and slice green tart apples; put them on the fire with supar

to suit; when tender, remove, rub them through a fine sieve and pdd
a small piece of butter. When cold, use to aplead between the layars;
cover the cake with plenty of sugar. i
ANOTHER ‘APPLE FILLING

One coffee cup of sugar, one egg, three large apples grated, pne
lemon grated, juice and outside of the rind;|beat together and cook
till quite thick. To be cooled before putting on the cake. Spread jbe-
tween layers of cake, C

APPLE CUSTARD PIE .
Three cupfuls of milk, four eggs and one cupful of sugar, fwo
the whites and yolks of the eggs lightly and mix the yolks well
the apples, flavoring with nutmeg. Then beat into this the milk
lastly the whites, Let the crust partly bake before turning in
filling. To be baked with only the one crust, |like a]l custard pies
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With Best Wishes
to the
New Bank

NORMAN C. LEE

|
WITH ALL GOOD WISHES

1

* YOUR CAR WILL RUN PEliFECTLY IN THE TOUR
SATURDAY, IF YOU LET US TUNE IT TIP.

Phone 152;

COE AUTO SERVICE - -

Farmington

DINE, DRINK and BE. MERRY
| SATURDAY at
EDNA POUND’S
BEER GARDEN
29134 Grand River Ave.

1

FARMINGTON GOES AHEAD WITH THE NEW BANK

A. Moffatt,

Grand River just East of 9-Mile Road -

f s

Motorists Shoot Ahead with

BLUE SUNOCO
_ GASOLINE ;

Rh crside Service

-  Phone 200 | — Complete Strvice

Phone 26

BEST OF WISHES

for’

. SUCCESS
Td THE NEW BANK

FARMINGTON MILLS

s L R Glldcmemter. Prop.

1 Lot Gent’s Blb Overal[s $l 15 value, specml 89%¢
Gent’s Big Yank Shlrts 9¢ value, special 63¢
1 Lot Voiles and Lawns, 25c value, special 19.(':

23¢

1 Lot Dlmities, 29¢ values, special

FREDL L.
Phona lo

Saturday Only

"‘Sfpecials

rr—

Cook & Co. s,

F ' TWO NECESSARY SERVICES- -
' A BANK and a BUS LINE

NOW FARMINGTON HAS BOTH!

May We Suggest you give bolh yom- patronage’

.. ARNOLD STOLZ
Farndngton-nedford an Llne'

' The Farmington Entefpfis«a_»

Imbluhcd 1888 by Edgar X..Bloomer as ‘A Permanent Jourill

of. Progress”
Hblhh-ﬂ '.l‘nnd.v L egch week -And entare

Oakland County, K(ehl B0,
una o7 u‘-uAct of “Masen 3, 1838

t the Post D((lu at|
as uconi.elul matter

\

'DRT ELMER W. SWITZER
" Phone 58 DENTIST ! Farmington ?
BEST OF LUCK TO [THE 9 C lat
NEW BANK : gratulations
- G. F. WEAVER, D.D- 8. - : Ong t v i
Phone 170 : Farmington '

TO

- Farmington’s
"~ New Bank

Power Co

s F e




