
Miss Camp Hails “Apple Month” 
Gives Recipes For 

‘Old Time’ Pudding 
And A Few Others 

By MISS JOHNNIE CAMP 

Home Service Director, 
Va. Electric & Power Co. 

October is the beginning of the 

real apple season. In many homes 
barrels or crates of apples repose 
in the cellar to be consumed dur- 

ing the long cold winters. Apples 
for eating raw 

and apples for 
cooking. And 
what would we 

do without apples 
to bob for in 
tubs of icy water 

at Halloween ? 
Thanks to the 

many varieties, 
climates in many 
sections of the 

country and modern storing facil- 

ities, we have them fress all year 
’round. 

Many and interesting are the 

legends and bits of history in 
which apples play a prominent 
part. Remember: Eris threw the 

Apple of Discord among her rival 

goddesses which was supposed to 
have been the cause of the Tro- 

jan war; Sir Issac Newton learned 
of gravity by the falling of an ap- 

ple; William Tell shot an arrow 

into an apple on his son’s head—; 
and many people even back to our 

grandmother’s day believed implic- 
itly in the curing powers of ap- 

ples. 
The food value of apples varies 

little, altho no two of them are 

exactly alike in appearance and 
texture. They have a high vita- 
min “C” content which is found 
in the peel. 

Fried Apples and Bacon 
Wash and core apples, then cut 

them into thin slices. Fry bacon 
until crisp, remove from pan, place 
apples in bacon drippings; fry 
until brown. Drain off excess 

grease, keeping pan hot. Replace 
on unit and turn to low. Add 
small amount of water and brown 
sugar. Cover, cook until tender. 
Serve piping hot with strips o’ 
bacon. 

Old Time Apple Pudding 
Pare, core and shop fine with 

chopping bowl four large, sour 

apples. Mix about one cup of stale 
bread crumbs with one teaspoon 
of ground cinnamon and the half 
of one grated nutmeg, and mix 
with the apples. Beat the yolks of 
four eggs and add to the mixture 
Stir in the whites carefully, until 
the whole is moist enough to hold 
together then steam for three 
hours in a well greased mold. 
Serve hot with hard sauce, which 
should supply enough sweetening, 
unless the apples are excessively 
sour. 

Cinnamon Apples 
Peel and core medium sized ap- 

ples, fill center with sugar and 

place in baking dish. (For varia- 
tion, centers may be stuffed with 
nuts and raisins or bananas.) 

Make a sirup of two table- 

spoons of red drop cinnamon candy 
and two cups of water. Let the 
candy dissolve in the water; cov- 

er apples with the red sirup, cov- 

er the dish and bake in a slow 
oven until soft and clear. Serve 
hot or cold with any kind of meat, 
or with cream for dessert. 

Dutch Apple Cake 
2 cups sifted flour 
2 Teaspoons baking powder 
1-2 teaspoon salt 
1- 2 cup butter 
1 egg well beaten 
2- 3 cup milk 
3 apples, peeled, cored and cut 

Famed Flying Trophy 

Anne O’Brien, noted piodel, die* 
plays the Air Trophy which went to! 
the winner of the Los Angeles-New 
York Night Derby, part of the Air 
Pageant held at New York. 

into eighths. 
4 tablespoons butter 
1-2 cup sugar 
1-8 teaspoon nutmeg 
1-8 teaspoon cinnamon. 
Sift flour once, measure, add 

baking powder and salt, and sift 
again. Cut shortening. Combine 
egg and milk. Add to flour until 
soft dough is formed. Spread in 
greased pan 8x8x2 inches, having 
dough higher on edges than in thr 
center. Arrange apple sections on 

top of dough. Bake in hot oven 

(425 deg.) 30 minutes. 
Cream butter, sugar and spices 

together and spread on top of ap- 
ples. Decrease heat slightly to 
350 deg. F and continue baking 
30 minutes longer or until apples 
are soft. Serve plain or with lem- 
on sauce. Eight servings. 

Bottle Beer Off, 
Using More Draught 

North Carolinians drank ap- 
proximately 429,000 fewer bot- 
tles of beer in August than the 
average for the four months of t 

May, June, July and August. The 
consumption in these four months 
was 9,155,849 bottles and 13,833 
1-4 barrels, while 1,688,429 bottles 
and 4,000 barrels were consumed 
in August. 

This shows a dropping off of 
the bottled drink and an increase 
of the draught beer but the in- 
crease does net make up for the 
loss in the bottled drink. The total 
tax on beer to the State in the 
"our months since May 1, is $194,- 
011.70. This does not include the 
consumption tax for September, 
which is not collectable until this 
month. 

This is divided into $133,325.00 
on consumption, one cent a bottle 
and $3 a barrel; $30,755 from 205 
wholesale distributors; $250 from 
one bottler; $5,250 from 358 sales- 
men; $300 from three dealers on 

trains, and $24,116.50 from 2,466 
retailers. This does not include 

federal, State and city retailer 
tax. 

Back in' 1897 the Chicago Nat- 
ional League baseball team play- 
ing Louisville won by a score of 36 
to 7. That’s major league record 
for runs scored. But this year the 

Albuquerque Dons took a game 
from the El Paso Texans by a 

score of 43 to 15. 

Farmers Get Cotton 
Reduction Checks 

It was learned through the Coun- 

ty Agent’s office that a few 
checks have been received for. cot 

ton reduction. The County Agent: 
is mailing out notices to each 
farmer as soon as the checks are 

received and requests that farm- 
ers not come into the office ask- 
ing about checks before receiving 
notice as it will only delay the 
office work. It will be necessary 

upon receipt cf notice from Cour 
ty Agent, to bring notice of Ac 
ceptance to hte County Agent’s 
office and sign up in order to re 

ceive check. 

Ball playing was popular ir 
Egypt 4,000 years ago and a 

leather ball has been used eve" 

since in almost every country. 
Batting a ball is a modern inven- 
tion. 

73 Years on Job 

Win. C. Creamer, nearing 83rd 
birthday, has worked for a New York 
department store 73 years. He went 
with the firm in 1860 as a boy of 9. 
A party was given for him by the 

-ii <---i week. 

NOTICE OF ADMINISTRATION 
Having qualified as administra- 

tor of the estate of Charlie Jack- 

son Massey, deceased, late of Hali- 

fax County, North Carolina, this 
is to notify all persons having 
claims against the estate of said 

deceased to exhibit them to the 

undersigned at Roanoke Rapids, 
N. C., on or before the 15th day 
of October, 1934, or this notice 

will be pleaded in bar of their 

recovery. All persons indebted to 

said estate will please make im- 

mediate payment. 
This 11th day of October, 1933. 

MRS. MARTHA J. MASSEY, 
Admx. of Charlie Jackson Mas- 

sey, Deceased. 6t-Nov. 16 

Back in 1872 John Hatfield, of 

Brooklyn, N. Y., threw a baseball 
400 feet, seven and one-half inches. 

In 1910 Sheldon Lejeune, of Cin- 

cinnati, set a new record of 426 

feet, nine and one-half inches. 

Get In Line For 

i 

Better Times 
Get in the NRA parade that leads 
to better values at the M System. 
Come here for REAL food values 
before prices advance further. We 
are prepared to save you on your 

present food expenditures. Our un- 

usual values are attracting crowds 
of wise buyers every day. 

“SPECIALS” 
for Friday-Saturday, Oct. 13—14. 

New Navy 
BEANS 

5—lbs. 

Pure Vegetable 
LARD 

8-lb. Carton 

Maxwell House 

COFFEE 
1-pound can 

CANDY BARS Assorted 3 for 10c 

CARNATION MILK %% 25c 
CELERY °r LETTUCE_10c 
IRISH POTATOES 10 p<wmd» 29c 

SALAD DRESSING Quart Jar 23c 

CANNED SHAD New Pack-E^T 1QC 

NECK BONES 4 Pound»for 25c 

OLEOMARGARINE “chZZfn 2lb» 21c 

FRESH FISH PGRZS OYSTERS 

SYSTE 
GROCERY and 

MARKET 


