
Miss Camp On “Food for the Gods 
New Tested Recipe 

Given For South’s 
Own Famed Dessert 

By MISS JOHNNIE CAMP, 
Home Service Director 

Virginia Electric & Power Co. 

Way down South somewhere, 
an artist-cook created the dish we 

known as “Ambrosia”. She must 

have read, and wondered about, 
the old Greek legend relating the 
fact that “the Gods feasted on Am- 
brosia.” 

This original recipe called for, 
“freshly grated cocanut, sliced or- 

anges & sugar 
The directions 
told us to let this 
mixture stand 
until the flavors 
of the cocanut 

jHnd oranges were 

blended. This was 

chilled and ser- 

ved after heavy 
“company din- 
ners—it is tra- 

thtional in one section of the South 
to always serve ambrosia for 
Thanksgiving and Christmas din- 
ners. I 

New desserts have been created i 

using ambrosia for a base or 

foundation. For variation, bananas, 
pineapple or maraschino cherries 
may be added. Sometimes for a 

change you may use all three. 
Now-a-days if it is not conven- 

ient to grate the cocoanut our- 

selves, we use moist cocoanut from 
a can. The one I prefer is called 
“Southern Style.” 

Here are two delicious recipes 
given us and vouched for—by a 

good cook. I merely pass them on 

for your approval— 
Cocoanut-Orange Cake 

2-3 cup shortening 
1 1-2 cups sugar 
3 eggs, unbeaten 
2 1-2 cups sifted flour 
2 teaspoons baking powder 
1-4 teaspoon salt 
Grated rind 1 lemon 
Grated rind 1 orange 
2 tablespoons lemon juice 
5 tablespoons orange juice 
2 tablespoons water. 
Sift flour once, measure, add 

baking powder and salt. Sift 3 
times. Add lemon and orange rind 
to shortening and cream thoroly; 
add sugar gradulaly. Cream until 
light and fluffy. 

Add eggs one at the time, beat- 
ing thoroughly after each addi- 
tion. Add flour alternately with 
combined fruit juice and water, a 

small amount at a time. Beat after 
each addition until smooth. 

Bake in two greased 9 inch layer 
pans at 375 deg. F. for 20 to 
25 minutes, or until done. Spread 
filling between layers and any 
fluffy white frosting on top and 
sides of cake. Arrange sections of 
1 orange, free from membrane on 

top of cake. Sprinkle 3-4 cup of 
moist cocoanut over top while the 
frosting is soft. 

Filling 
3 1-2 tablespoons flour 
1 cup sugar 
Grated rind of 1 orange 
1-2 cup orange juice 
3 tablespoons lemon juice 
2 tablespoons water 
1 egg, slightly beaten 
2 tablespoons butter 
3-4 cup cocoanut 
Combine flour, sugar, orange 

rind, fruit juice, water, egg, and 

Weight and Curves 

Ruth Gillette, (above), despite 
stage successes, eould not get a movie 
contract because of weight, until the 
advent of Mae West with fashion 
curves. Now Ruth is much in demand 
and has just signed a screen contract, 
one clause being that she must not 

weigh less than 135 pounds. 

SEE YOU 
LATER ON 

NOV. 3RD 
The Womans Club will present 

“See You Later”, a musical play, 
on Friday night, November 3rd. 

The play will be given at the 
High School auditorium. It will be 
produced by a professional com- 

pany using all local talent. 
The proceeds of the play will 

so to the Library Fund of tbe 
Woman’s Club. 

The birth rate of Southwark, 
Eng., has dropped 50 per cent in 
the last 30 years, according to 
figures given out. 

butter. Cook in top of double boil- 
er 10 minutes, stirring constant- 

ly. Add cocoanut. Cool before 
spreading. Makes enough filling 
for two 9 inch layers. 

Ambrosia Pie 
Combine: 
1-2 cup flour 
3-4 cup sugar 
I- 4 teaspoon salt in top of doub- 

le boiler. 
Add: 
II- 4 cups water 
2 egg yolks, slightly beaten. Mix 

thoroly. Place over hot water. 
Cook 10 minutes, stirring con- 

stantly. Remove from fire. 
Add: 
1-2 cup orange juice 
2 tablespoons lemon juice 
4 tablespoons grated orange 

rind 
1-2 teaspoon lemon rind. Chill. 

Pour into a 9 inch baked pie shell. 
In top of double boiler place: 
2 unbeaten egg whites 
1-2 cup sugar 
Dash of salt 
2 tablespoons water 
Beat with rotary egg beater 

until thoroly mixed. Place over 

rapidly boiling water. Beat 1 min- 
ute. Remove from fire and con- 

tinue beating 2 minutes longer. 
Pile: lightly on pie. Arange or- 

ange sections on meringue and 

sprinkle with cocoanut. 

Kool Salesman 

D. M. McKnight, travelling 
salesman for Brown and William- 

son Tobacco Co., out of Durham, 
was here this week, and reports 
an increased demand for “Kooi” 
and “Wings” cigarettes in this ter- 

ritory. Also, he says, the increas- 
ed prices paid farmers for their 
weed on the Eeastern Carolina 
markets is resulting in prosperity 
for the tobacco belt, and that con- 

ditions in his territory are much 
better, generally, than at this 
time last year. 

LEGAL FIGHT OVER 
REYNOLDS’ MILLIONS 

The N. C. Supreme Court had 

before it last week the problem 
of determining the status of Ann 
Cannon Reynolds, II, daughter of 

Zachary Smith Reynolds, who was 

killed at the Reynolds estate home 
n Winston-Salem last July 6, and 
for which killing his then widow, 
Libby Holman Reynolds, and chum, 
Ab Walker, were indicted. Later 
the charges were nol prossed. 

The action is brought by the 
Cabarrus Bank & Trust Co., Con- 

cord, co-guardian of Ann Cannon 

Reynolds, II, daughter of Smith 

Reynolds by an earlier marriage. 
By an agreement, the first child 
was to receive $2,000,000, as was 

Smith Reynolds, born several 
months after his father’s death, 
to the former torch singer, Libby 
Holman. The balance of the es- 

tate, left by the late R. J. Rey- 
nolds, tobacco magnate, to his son, 

Smith, estimated close to $20,000,- 
000, was to be devoted to chari- 

CHOICE EOOD 
Ket. 

Irish 
Potatoes 

10 POUNDS 

LUZIANNE COFFEE 

Now You Can 
Afford the Best! 

You will find only standard grades 
of fine foods here for your table. 
Our economy prices make it possible 
fox you to enjoy the best, though 
you pay no more. 

SPECIALS 
for FRI.-SAT. Oct. 27-28 

1 Can 25c 

NAVY BEANS New Crop Per lb- 5c 

MACARONI No. 1 Quality 3 Pkgs. 10c 

PICKLED PIG FEET 3"”* 10c 
WHIPPING CREAM 

Guaranteed to Whip in l*/i Minutes 

Half Pint 15c 

OLEOMARGARINE 
“CHEAPER THAN BUTTER” 

2 lbs. 21c 
LARD Pure Vegetable Compound ^ lbs. 30c 
CHEESE WISCONSIN -Per Pound yjc 

SUCED BACON Rineless—Per Pound 18c 
FRESH SPARE RIBS PeifLb 10c 

FRESH FISH Attractive Prices OYSTERS 

SYSTE 
GROCERY and 

MARKET 

3 Food Pages - Read Them All! 


