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é explogion wvrecked a score of homea and stqres in Los Angeles
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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
slice 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 ¢hina-like
dish in which it is baked.

FISH—FOR HEALTH AND
APPETITE

Soéne Folks Grow Older and Wiser
Others Just Grow Older

A good part of our retail tire business is with peoplc who
have grown wise to the “special bargain” and “‘extra dis-
count”’ decoys.

They’ve stopped fooling around with unreliable tire equip-
K ment.

b They buy Goodyear Tires from us because they have
 found that Goodyear quality and Goodyear serviceability
are about the best safeguard against tire trouble in the
world.

est quotation on the market.

You'll save money with Goodyears. We have your size—
with a tube to match—when you want it.

Yorke & Wadsworth Co.

They know, too, that they’re buying mileage at the low- &

Phone 30 Phone 30
'5 The Old Reliable Hardware Store

New Easter
APPAREL

FISHER'S points the way to Fashion
and Moderate Prices In Its Representa-
tive Showing Of The Later Spring Fash-
ions.

These are the modes definitely new and
correct for Easter Sunday wear and fdr
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 shoppmg here. Give us thc
opportunity to prove it.

COATS—
DRESSES :
HEADWEAR
POPULAR PRICES

VISIT

- FISHER’

IT PAYS

Although fish is really a valuable
article of food, it is sadly neglected
in the dietary of the averz.ge home.
It is not easy to give a sensible
reason for this‘because fish is
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 is 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 excell

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

It cooked iIn salted acidulatec
water—that is water to which lem

fish need not be wrapped in cheese-
cloth. The acid of either the lemon
or vinegar will not interact wiih
the enameled surface of the Eclﬂ'
in any way, and the fish wid Bet
only be gwswi-ry 8%4 more Waader,
but it will reveta {5 delionle color
and hold its shaz« detter than when
the old method is em@ioyed

Solled fish is mest delicious
served with a cré@m sauce to which
a few tablespoonfuls of chopped

parsiey have been added just be-

tore servieg

ent baked in this|a
way and served with lemon juice, | mushrooms contain considerable

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

Of 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 doublc 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
and stand up around the inside of
a well-buttered enameled ware bak-
ing dish. Pour in the cheese mix-
ture and place in a hot oven to
brown the bread fingers.

MUSHROOM BISQUE—
SEASONABLE AND
“DIFFERENT”

This soup is easily made and Is
particularly good to serve before
meatless main dish, because

protein content.
Peel and wash one-quarter of a

{Simmvr in a pint of salted water
on juice or vinegar is added—the|

pound of mushrooms. Cut three
large mushrooms into slices and
sauté them in a tablespoonful of
butter. Then run the remainder
of the mushrooms through a meat
hopper together with one onion!

for one hour and press through a
fine sieve.

Prepare a cream sauce in an
enameled ware double boiler, by
adding a tablespoonful of flour,
blended with a little milk, to a
quart of hot milk. Then add a
tablespoonful of butter, the juice
from the mushrooms and onion,
and a cup of canned tomato soup
or puree. Just before serving, add
the'sautéd mushrooms and a pinch

of sofa. Whip with a beater and
| sarve with croutons
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8 the former
Betty Becker
this mermaid
won the Olympic
diving title in
1924, beating Aj-
len Riggin and
Carol Fletcher
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- mounces & summary of the finaneial
L “statisties of the eity corporation of

i Charlotte,

1$1.199,051, or $22.81 per ecapital. In

‘a route

“anhmztol. D C,, March 12-—
The Department of Comuirce hn-

Lharlotte, Ny €., for the fiscal year

1, 1925.

Expenditures.

The payments for maintenance and
operation of the general department of
N. C, for the fiscal year
end'ng May 31, 1925 amounted to

1924 the comparative per capita for
maintenance and operation of general
departments was $20.54, and for 1918,
$10.08. | Payments for the operation
of public service enterprises (waters

works, cemeteries, and auditorium)
amounted to $270,254; interest on
debt, $402,073; and outlays for per-
manent improvements, including those

for public wrervice enterprises, $2.630,-
570, the ‘ncrease shown in this items
beinz due principally to outlays for
construction of a new City Hall, high-
way improvement, extension of wat-
er supply system, and for sehool pur-
peses.  The total payments, there-
fore, for expenses of general depart-
ments and public service enterprises,
interest, and outlays, were $4,510,-
O48. 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 Char-
lotte for 1923, were $2427.583, or
$46.17 per eapita. This was $547,205
more than the total payments of the
year, exclusive of the payments for

permanent improvements, but $2.083.-
365 less than the total payments in-
cluding those for permanent improve-

valarem taxes

1018. The inerease in the amount
property taxes enll . was 2242
per cent, from 1918 to m Qnd
per cent. from 1924 to 1925,
capita property tazyes were $23.
1925, $23.58 in 1924, and taoc
1918.

Earnings of public service ente-
prises operated by the eity rep
ed 153 er cent. of the total revenue
for 1925, 16.4 per cent. for lm, and
23.7 per cent. for 1018,

Indebtedness,

The net indebtedness (funded or
ed debt less sink'ng fund assets)
Charlotte on May 31, 1925, was $6.-
700542, or $127.4% per capita. In
1924 the per capita debt was $09.119,
and in 1918, $51.44.

The increase in net debt reported
for 1925 over that for 1924 was due
to bond issues amounting to over $2,°
000,000, for schools, city halls, sews
ers, and waterworks.

Assessed Valuations and Tax Levies.

For 1925 the assessed valuation of
property in Charlotte subject to ad
for city corporation
was $103,883,015. The levy for all
purposes for 1925 was $2,202,320, of
which $1.163,490, or per cent.,
was levied for" the city corporation;
and $1,038,830, or 47.2 per cent. for
the county. The per capita levy for
the city, and county was §41.87. In
North Carolira there is no levy of the
general property tax for State pur-
poses,

WORK OF PRESBYTERIANS
IN NORTH CAROLINA

This Month is the Last in the Church
Year of This Denomination.
Leaksville, March 12—This month
ig 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 1st,

7 |

The most extensive preparations in|
the way of group conferences has been
madé this spring than ever before

Lunder the Teadership of J. B. Spill-

the synodical sec-
retary of stewardship, who is just
finishing up about sixty conferences
that he has.attended personally in the
last two months and a half. 22

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 |
of this synod in the benevolent work |
of the church as a whole which has
a goal of $4,750,000. It includesall |
causes within the bounds of the eynod
snch as the Orphans’ Home at Ba- |
rium Springs, the support of ten ed- |
ucational institutions, the work n(‘
the synod’s home missions employing !
for whole or part support about sev-
enty-five workers as well as the local
work in each of the nine Presby-
teries.

This amount represents an asking
of $12 per capita from the member-
bership of the church, although it
does not represent the giving capac-
itysof this church for in addition to
their benevolent gifts they gave last
yvear 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 |
use the afternoon of March 21st for
the annual every member canvass, !
The #uccess of this canvass will indi- |
cate the extent to which the church
as & whole will continue their exten-
sive work both at home and abroad.

The latest compiled statisties of
the Presbyterian Church in this
eynod show 73.213 members in 530
churches scattered through the nine
Presbyteries. There are 292 minis-
ters serving these churches and the
total Sunday school enrollment is
64,467

The percapita gifts of this church
were exceeded last year by only one
othier denomination in the United
States. At the same time it has been
estimated conservatively that the an-
nual income of the Presbyterians in
North Carolina is considerably over
$100,000,000. These figures would
indieate 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,

man, of Charlotte,

Highway Controversy About to Be
Settled.

Charlotte, March 15.—Recent de-| |8

velopments at conferences between
representatives of the State high-
way commission, Catawba county
and the town of Newton forécast an
carly settlement of the long drawm
lout colQ;ia"ny over the selection of

or & paved highway through
rhnt quh ty. According to announce:

ursday by W. C, Wilkinson,
nf a:nrlotte, ;mh district highway
m. proposed important 1
highway were considered. The
original proposal of the Btate was

VORETTE

is this
of

Spring

fascinating l
Pump

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

$6.50
Ruth-Kesler
Shoe Store |
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that radio meant a tangle
of wires, best kept in the
' nukwedhr Bndnln-
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SEE US FIRST-BEFORE | BUYING
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thchze Hardware Co.

YOUR HARDWARE STORE
. PHONE 117

Hundreds of the most

Ppo novels of th

> day by the following famous et e
Zane Grey Cloth Bound Raf@] Sabatini
Emerson Hough ¢ Edna 'Ferber
Temple Bailey 75C “Ralph Connor
Ruby M. Ayres each Peter B, Kyne
Ethel M. Dell B.M. ,;m ;
Sinclair Lewi Libracy Size Neiks o
Irving Bacheller - . :m.,. !'!* :
James Qliver Curwood s - a: Cene % 3 1
William MacLeod Raine > 'Mary Roberts 3 ey

Booth Tarkington
Grace L. Hill (Latz)
Harry Leon Wilson
Kate Donglas Wiggin

Edgar Rice Burroughs
Charles Alden Selizer
Margaret [edler

Marie Conway Oemler

' You are invised to stop in and look at our interesting displcy
of mortraits of modern authors

Mausic andStmopery Co e g

Phond; 7& : S. Umon St.

"THE UNI"‘I‘RSAL CAR
Multlple Duc-m-Onl Clutch—— s

The multiple disc clutch is genenlly conceded among
engineers to be the best, the smoothest, and’ the most re-
liable type for any car. The Ford multiple disc clutch,
has the further advantage of operating in,a bath of oil,
This complete and continuous lubriea: ssures smooth,
silent action and extremely long life. “The Ford clutch is
so simple and reliable ‘many Ford owners have driv-
en for years without being so 1 as conscious of its
pxtsem;e in the xheshmhtgd( r ears,

'TOR CO




