
1Explosion Puzzles Los Angeles

\jr
mystwy explosion wrecked a score of homes and stores In Los Angles

and offices are‘still searching for clews. One man is beUcved to have

been t illed in the wrsckaee shown above.
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Ei! Some Folks Grow Older and Wiser |
Others Just Grow Older ;jj

i« ! A good part of our retail tire business is with people who X

| ] | have grown wise to the “special bargain” and “extra dis- g
J] | count” decoys. C
i-j ! They’ve stopped fooling around with unreliable tire equip- 3
& ; merit. >]
p They buy Goodyear Tires from us because they have S
II found that Goodyear quality and Goodyear serviceability |j |
I ¦ are about the best safeguard against tire trouble in the j!|
H world. ]|;
|) They know, too, that they’re buying mileage at the low-

s i ! est quotation on the market. j 1[
|| | Yoii’llsave money with Goodyears. We have your size— ]||

|| | with a tube to match—when you want it. '

Yorke & Wadsworth Co.
j| Phone 30 Phone 30 |
j1 The Old Reliable Hardware Store
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New Easter
| APPAREL

FISHER’S points the way to Fashion
and Moderate Prices In Its Representa-
tive Showing Os The Later Spring Fash-

| \ ions.
These are the modes definitely new and

Is correct for Easter Sunday wear and fcfr
S the long fashion season that follows. Ev-

ery new style, fabric and color will be
observed, in a variety that would make
it appear that mode has been created to
your individual preference.

You can save many weary steps and
some money besides by concentrating
your Easter shopping here. Give us the
opportunity to prove it.

COATS
DRESSES

HEADWEAR
POPULAR PRICES

VISIT

I FISHER’S
IT PAYS

four Peony ADS# Get Quick Results

Hints From a House-
wife's Kitchen Diary

Lenten Dishes That

SCALLOPED SWEET
POTATOES

Eggs play a very important part
in the menu during this season, but
however beneficial they may be,

the family is apt to get tired of
them if served in Just one or two
ways all the time. Housewives—-
and the family—will welcome the
following wholesome and delicious
dish:

Cook six large sweet potatoes un-
til done and then cool, peel and
Bllce them. Butter an enameled
ware baking dish, fill with a layer
of sweet potatoes, a layer of sliced
hard-boiled eggs and another layer
of sweet potatoes Cover with one
pint of white sauce. Sprinkle the
top with buttered cracker crumbs
and place in a hot oven to brown.

Serve hot from the china-like
dish in which it is baked.

FISH—FOR HEALTH ANE
APPETITE

Although fish is really a valuable
article of food, it is sadly neglected
in the dietary of the avere.ge home.
It la not easy to give a sensible
reason for this' because fish ts
known to be satisfying and health-
ful. But whatever mysterious pre-

judices there may be. the advan-
tages of fish are sufficiently potent
to outweigh them.

Many housewives are averse to

cooking fresh fish because it is dif-
ficult to prepare and serve it in-
tact. and also because of the odor

which adheres to most utensils
used in its preparation. Enameled
ware which ts impervious to food
odors and is easily cleaned, is most

adaptable for its preparation.
Fish baked In an enameled ware

pan and basted occasionally with a
mixture of water, butter and sea-
soning. can be served from the pan

in which it is baked without hesi-
tancy. Cod. halibut, mackerel and
haddock are excellent baked in this
way and served with lemon Juice,

pickled beets, cold slaw or some-
thing equally pungent In flavor.

For boiling fish, the small oval
enameled ware boiler which is

equipped with a removable tray

will be found most satisfactory, be-
cause it is easy to transfer the fish
from the tray to a platter

If cooked in salted acidulated
water—that is water to which lem-
on Juice or vinegar is added —the
fish need not be wrapped in cheese-
cloth. The acid of either the lemon
or vinegar will not interact with
the enameled surface of the utanqtf
in any way. and the fish w«w Vet
oniy be «*-# V»der.
but it will rtr*Jn tir delie*'.* color
and hold its shaj< (better than when
tho Old method is employed

dolled fish is mast delicious
served with a cream sauce to which
a few tableepeonfuls of chopped
parsley have been added Just be-
fore served*

CHEESE FOPTDU

Cheese, which is the concentrated
curd of milk, has been known as a
healthful, nourishing food from
early historical times, and is still
used by even the most primitive
people as a staple article of diet

Owing to its compact form, •

i very little—even a few gratings
or a small cube—has exceedingly
high food value. For this reason
this nutritious food, which comes
in many forms, should be served
occasionally during the Lenten sea-
son.

Os course, some cheeses should
never be cooked, but those which
can should be melted only at a low
temperature so that the albumen
will not harden and become rub-
bery and, naturally, more indi-
gestible.

The following, although simple,
is an adequate main dish which
offers a welcome change at this
season for the housewife and her
family.

Melt one tablespoonful butter in
an enameled ware doubli boiler,
add one cupful of soft bread
crumbs, one cupful of milk and
one-quarter of a pound finely cut

American cheese. When the cheepe

is melted, add one-quarter teh-
spoonful salt, a dash of pepper,
one-half teaspoonful of dry mus-
tard and one egg. well beaten.

Cut strips of bread one inch wide
i and stand up around the inside of

. a well-buttered enameled ware bak-
. ing dish. Pour In the cheese mlx-¦ ture and place in a hot oven to

i brown the bread fingers.

1 .

i

MUSHROOM BISQUE —

SEASONABLE AND
“DIFFERENT”

i

This soup is easily made and is
1 particularly good to serve before

i a meatless main dish, because
. mushrooms contain considerable

protein content.
Peel and wash one-quarter of a

pound of mushrooms. Cut three
, large mushrooms into slices and

sautC them In a tablespoonful of
j butter. Then run the remainder
| of the mushrooms through a meat

I chopper together with one onion?
. Simmer in a pint of salted water

> for one hour and press through a
fine sieve.

1 Prepare a cream sauce in an
1 enameled ware double boiler, by

' adding a tablespoonful of flour,
[ blended with a little milk, to a

| quart of hot milk. Then add a

t tablespoonful of butter, the Juice
from the mushrooms and onion.

, and a cup of canned tomato soup
, or puree. Just before serving, add

I Ibe sauted mushrooms and a pinch
-of soda. Whip with a beater and
| *nrv» with croutons.
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THE CONCORD DAILY TRIBUNE

j Washington, I). C\, March 12.
, The Department of ComnCroe hn-

nonnees a summary of the financial
statistics of the city corporation of
Charlotte. N, for the fiscal year
ending May SI, 11125.

Expenditure*.
T ie payments for maintenance and

operation of the general department of
Charlotte, N. C., for the fiscal year
end tig May 31, 1925, amounted to

$1,109,051. or $22.81 per capital. In
1921 the comparative per capita for
maintenance and operation of general
departments was $20.54, and for 1918,
SIO.OB. Payments for the operation
of public service enterprises (water-
works. cemeteries, and auditorium)
amounted to $279.254: interest on
debt. $402,073; and outlays for per-
manent improvements, including those
for public service enterprises. $2,030,-
570. the increase shown in this items
being due principally to outlays for
construction of a new City Hall, high-
way improvement, extension of wat-
er supply system, and for school pur-
poses. The total payments, there-
fore. for expenses of general depart-
ments and public service enterprises,
interest, and outlays, were $4,510,-

948. The totals include all payments
for the year, whether made from reve-
nues or from the proceeds of bond is-
sues.

Revenues.

The total revenue receipts of ('Tiar-
lottc for 1925, were $2,427,583. or

$4(117 per capita. This was $547,205
more than the total payments of the
year, exclusive of the payments for
permanent improvements, but $2,083,-

305 less than the total payments in-
cluding those for permanent improve-

WORK OF PRESBYTERIANS
IN NORTH CAROLINA

This Month is the Last in the Church
Year of This Denomination.

Leaksvilia, March 12. —This month
is the last in the church year of the
Southern Presbyterian Church and
churches all over the synod of North

Carolina have been engaged for the
past weeks in planning for the new ]
year to begin April Ist.

Tlie most extensive preparations in!
the way of group conferences has been
made this spring than ever before

-under the leadership of J. R. Spill-
man. of Charlotte, the synodical sec-
retary of stewardship, who is just j
finishing up about sixty conferences
that he has.attended personally in the !
last two months and a half. , j

The purpose of these conferences
which have been placed within reach
of practically all of the churches in
the nine Presbyteries of the synod
was to bring the people of the church-
es to face the needs of the church as
represented by the budget of $850,-
000 adopted by the synod and Presby-
teries.

This amount represents the share i
of this synod in the benevolent work I
of the church as a whole which has I
a goal of $4,750,000. It includes all j
causes within the bounds of the synod
such ns the Orphans’ Home at Bn- I
rium Springs, the support of ten ed- j
ueational institutions, the work of ;
the synod’s home missions employing 1
for whole or part support about sev- |
enty-five workers as well as the local i
work in each of the nine Presby- |
terles.

This amount represents an asking |
of sl2 per capita from the member-
bership of the church, although it
does not represent the giving capac-
ity--of this church for in addition to
tfiadr benevolent gifts they gave last
year about $1,400,000 to the support
of the current expenses of the vari-
ous congregations.

Following the direction of the gen-
eral assembly of the whole church
many congregations are planning to j
use the afternoon of March 21st for j
rhe annual every member canvass.
The (hiecess of this canvass will iudi-1
cate the extent to which the church
ns a whole will continue their exten-
sive work both at home and abroad.

The latest compiled statistics of
the, Presbyterian Church in this
synod show 73.213 members in 530
churches scattered through tho nine
Presbyteries. There are 292 minis-
ters serving these churches and the
total Sunday school enrollment is
(14,467.

The pereapitn gifts of this church
were exceeded last year by only one
nth'er denomination in the United
Staten. At the same time it has been
estimated conservatively that the an-
imal income of the Presbyterians in
North Carolina is considerably over
$100,000,000. These figures would
indicate that the needs of the church
for the coming year will be very much
less than 5 per cent, of the income
of her members.

Highway Controversy About to Be
Settled.

Charlotte, March 15.—Recent de-
velopments at conferences between
representatives of the State high-
way commission, Catawba county
and the town of Newton forecast an
* arly settlement of the long drawn
out contdoversy over the selection of¦ a route for a paved highway through
that county. According to announce-
ment Thursday by W. C. Wilkinson,
of Charlotte, sixth district highway
commissioner, five possible routes for
this proposed important link of
highway were considered. The
original proposal of the State was
for a routing that would pass two
miles from Newton. Frank Page, of

! Raleigh, chairman of the highway
| <>>mmJssion, suggested several months
Iago a routing that will pass through
North Newton.

Marshall Trial Underway.
Philadelphia. March 12.—OP)—

Testimony describing the finding of
the dismembered body of Anns May
Deitrich occupied much of the morn-
ing session today of the trial of David
L. Marshall, charged with killing the
woman in his chiropractic office hero
on January 10th.

Detroit will entertain the second

SSJaMS.’-

| Financial Statistics of the City
i Government of Charlotte For 1925 I

N ; ]
merits. These payments In excess of |
revenue receipts w*re met from the
proceeds of debt obligations. Property I
takes represented 51.4 per cent, of I
the total revenue for 1035, 52. R per I
rent, for 1924, and 48.0 per cent, for j
1018. The increase in the amount of I
property taxes collected was 224.2 I

, per cent, from 1018 to 1024, and 8.2 j
; l>er cent, from 1024 to 1025. The per I

capita property taxes were $23.74 in I
1025. $23.58 in 1024, and $8.50 in I

; 1018. j
Earnings of public service enter- j

prises operated by the city represent- ]
ed 15.3 er cent, of the total revenue I
for 1025, 1(1.4 per cent, for 1024, and I
23.7 per cent, for 1018. j

Indebtedness. \
The net indebtedness (funded or fix-

ed debt less sink'ng fund assets) bf
Charlotte on May 31, 1025, was SO.-
700.542, or $127.44 per capita. In
1024 the per capita debt was $00,119,

land in 1018. $51.44.
The increase in net debt reported j

for 1025 over that for 1024 was due |
to bond issues amounting to over $2,-' j
000,000, for schools, city balls, sew- |
ers, and waterworks. i
Assessed Valuations and Tax Levies. |

For 1025 the assessed valuation of |
property in Charlotte subject to ad I
valorem taxes for city corporation 11
was $103,883,015. The levy for all 11
purposes for 1025 was $2,202,320, of *
which $1,103,400, or 52.8 per cent.,
was levied for" the city corporation;
and $1,038,830, or 47.2 per cent, for

the county. The per rnp :ta levy for
the city, and county was $41.87. . In
North Carolina there is no levy of the
general property tax for State pur-
poses.

vom-tE
i Spring is this fascinating
| Pump of Black Patent

Leather. Graceful to the
extreme, it cannot fail to
jnhance the elegance of your
new Spring Costume. If
you desire distinction as
well as charm in your new
footwear you will appreci-
ate the merits of Vorette.

$6.50

Ruth-Kesler
| Shoe Store

Atwatf/r
Kent
RADIO

yeehow
' radio

1

I improved \
1 TT aeetni only yesterday
I *• that radio meant a tangle
j of wire*, beat kept in the
1 attic or cellar. Bat the no*

obtrusive

Model 20 j
t Compact /

jjjfj
_

#

has brought radio into the
beet rooms. It*e like the
modem thin watch—-
up little space bat does
every thing that the big OMe
do. It>e a treat to hear it— \
Jo oar (tore or In yaw

Yorke & Wads-
worth Co.
Phone 30

Monday, March 15, 1926
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ICAR
LOAD PAINTI

Just Unloaded a Whole Car

PEE GEE PAINT 1
Whatever You Are Considering

Painting, ItWillCost You No More
‘

to Uae PEE GEE PAINT

I
SEE US FIRST-BEFORE BUYING f

Ritchie Hardware Co.
YOUR HARDWARE STORE

PHONE 117

,i:?3iUUiU:gnika4!nN-$ -littra •t~«» 111 ttttiq

Hundreds of the most
| popular novels of the

g>
* day by the following famous anthors:

Zane Grey Cloth Bound Raf A1 Sabatini
Emerson Hough Edna Ferber
Temple Bailey J Ralph Connor
Ruby M. Ayres Iweach Peter B. Kyne
Ethel M. Dell a B. M. Bower
Sinclair Lewis ___________

Jackson Gregory
Irving Bacheller Kathleen Norrit ~....

Jamee Oliver Curwoodi -*«• Gene Stratton ~jj;
William MacLeod Raine Mary Roberts Rinehart
Edgar Rice Burroughs Booth Tarkington

Charles Alden Scltxer Grace L. Hill (Luta)

Margaret Tcdler Harry Leon Wilson
Marie Conway Oemlet Kate Douglas Wiggin

You are invited to stop in and look at our interesting display
of oortraits of modern authors

KIDD-FRIX
Music and Stationery Co. Inc*

Phone 76 58 S. Union St.
Concord, N, C.

THE UNIVERSAL CAR

Multiple Disc-in-Oil Clutch—

The multiple disc clutch is generally conceded among
engineers to be the best, the smoothest, and* the most re- j
liable type for any car. The Ford multiple disc clutch, i

\ has the further advantage of operating in a bath of oil. !
This complete and continuous lubrication assures smooth,
silept action and extremely long life. The Ford clutch is
so simple and reliable that many Ftord owners have driv-
en for years without being so much as conscious of its ;
presence in the mechanism of their cars.

REID MOTOR CO.
CONCORD’S FORD DEALER fi

Corbin and Church Streets Phonjt 880 8
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