MARKET PRICES
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llimlut-ut‘l‘u
per sack | retatl
wliolemeal, 62,
b/ per stone
per stone.

Flour (hinkers),
4.6 per sack ;
per sacgk ; oatmeal,
flake oatmeal, 5/6

LIMERICK MARKETS—Saturday.
Butter—2/ poer |,

Hen Kggs—3- to 3 8 per dos
CDuck Eggs 3 to 3 86 per doz
Chickens—9 - to 12~ per pair,
AMaeks—48 0 to X6 per palre

l?lll l“ll“*l--—-f to 106 jrose’ praly

Applos—3 - to 7T 6 per basket
Cooking Apples—3  to

Potatoos—=5d to | 2 per stone,

Rye Hay—160 - per ton,

Upland Hay—1056 - to 130 por
ton |

Corcass—=80 - per tor.

Weekly Cattle Market — Theve
were 37 calves in market, Thay
solkd at from 768 to RO each.

Bonhani Market—"There were
bonhams in market, They
prices ranging from 70/ to

A0ld  at
106

DEATEH.

SKXTON -On Saturday laat; 2nd
September,  at the County Infli-
matry, Limerick, Patrick Sexton: X
Rossa’ Villas, Limerick (and
J. & G, Beyd, Ltd.) Deeply  re
gretted by his loving wife, fanuly
and relatives. R.LP. Funeral took
place yesterday (Sundayv) from 8¢
John's Cathedral to \lmmi St l.aw
rence ( emete 'y,

IN Ml‘lﬁlt}ltl;\\l.
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Limerick,
September, 1917, R.LP
soul, Sweet Jeaus, have

_Will those who think of Kim to-day

anniver-

memory of
James  Street.
on the

On his

A ltttle prayer to Jesud say.
CInserted by his lovifng” wife and
family,  Mass offered j
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fisthh and | #Nhips
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the excellent catehes that
'“*-'4:1- now getting The dished be
lod T ke an” appetising  dhange
b | o prarticularty weoelehme whaen
'“!::l' ﬂ;:i! store runs ,fltb“’. .-
Hfr\lﬁl*lli FISH WITH PIQUANTE
4 NALCEK.
% 4 or H perdsonald
b ieod or simidlar flah, 1 .dessert:
spoohful vinegar, salt and pepper.

Sajtee Fish  liquor, 1 pint of
milk{ water, 1 ounce of mur;.tut'nng'
1 oupee of Qour, 1 level Izll*lt‘_l,ln_u}n-
ful ¢hopped parsiey, 1 level das
:-n-;‘[:l:unllflll T\IH*H chopped mixed
pl:‘l{ ¢ ‘ ! '

Wish the tlsh sprinkle with °the
vinegnr, salt and pepper and place
“inl o greased  baking-dish,  (Cover
with] margavine, or fat papdr and
bakg in a moderate oven forfabott
h:-xllf an hour Drain off liquotd from
fish {add the milk and make, up to
half ] pint with  water Melt  the
margarine  in oa amall  saycepan
annd (atir in the tlour. Cook for a
tmingte or twao withput bropvning
and ladd the tiquid gradually, stir-
ving'] all’ the time to keep smooth
“immer for a few minutey and
stiv in the pavsley and pickly, Sea
spn jto taste, add any oxtrp fish
ligude that may have lramm sl feom
dhe fish and pour over. Servir very
hot. with potatoes. and peas, beans
or olher green vegetables:

CHARLEVILLE FAIR

Thi* September fair was | small
withh | an improvement in *H‘it‘t‘ﬂ,
espedially for strong cattle., Three
vear jold bullocks made from €27 te

E33 . PWD
15 vgar

olds fromy £17 t
old heifers for
to 1o good fat cows, 18 t¢
old jcows for canning pu
comnpanded a good grade; strong
old bulls sold fairly well; fat sheep,
td tof S 10s.; store pigs, £4 to (6.
Eigh{y wagons of stock wrrk* dis-
patched from the local i ih\‘ﬂ}'
staticn. ]
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