
MORE CARS BOUGHT 
THAN IN FOUR YEARS 

i -------. 

Raleigh, Nov. 9—Motor vehicles 

new sales in North Carolina reach- 

ed 5,749 in October, the first time 

the number has reached 5,000 in 

four years, or since October, 1929, 
figures compiled in the office of 

L. S. Harris, director of the Motor 

Vehicle Bureau, show. 
The month’s new sales included 

4,787 passenger cars and 962 

trucks, more than two and one- 

half times the number sold in Oct- 

ober last year, when 1,701 cars 

and 511 trucks were sold, and 

reaching over twice as many as 

were sold in September, the pre- 
ceding month: 3,968 cars and 633 

trucks. 
Total sales to date this year 

number 30,127, nearly twice the 

16,412 sold to the same date last 

year. This year’s sales include 24,- 
654 cars and 5,473 trucks, as com- 

pared with 13,204 cars and 3,208 
trucks to hte same date last year. 

Chevrolet led with 1,990, Fords 

1,111, Plymouths 1,002, and a drop 
then to 174 Pontiacs, 134 Dodges, 
117 Essex, 53 Chryslers, 32 Austins 
and Buicks; one Pierce-Arrow, two 

Cadillacs, two Lincolns and three 
Packards. 

In trucks, Chevrolet also led 
with 580, Fords 180, Dodges 96, 
Internationals 66, Austin 11 and 
CMC 10. 

Unusual activity is also shown 
in trading used automobiles, as is 
shown by the records of changes 
of title, Director Harris reports. 

Mr. and Mrs. Grady Hawkins, 
and daughter, spent the week-end 
with Mr. and Mrs. R. M. Haw- 
kins at White Plains, Va. 

BUY NOW! 
Cotton consumption, be- 

tween June 1932 and June 
1933, increased 115%. 

With Pup To Match 
—-- 

A new fad has appeared, that of 

having a pet dog. with hair to match 
the color of the pet’s owner. Miss 
Claire Ray of Chicago, a platinum 
blonde, displays her pup to match.’ 

NOTICE 

At a meeting of the Board of 
Commissioners of the City of 
Roanoke Rapids, held November 
7th., 1933, a motion reading as 

follows was made and carried: 
“That all hot dog stands, pop 

shops, drug stores, filling stations 
etc., excepting genuine bona fide 
restaurants, shall be closed on 

Sundays from 9:00 A. M., to 12:00 

M., and from 7:00 P. M., to 9:00 P. 

M., beginning Sunday, November 

12th, 1933.” 
All persons whom this motion 

will affect are requested to please 
observe the same. 

CITY OF ROANOKE RAPIDS, 
By A. L. Clark, Clerk. 

“Another man give it to me,” 
was what Harley Hughes of Green- 
ville, O., told police -who found 
him carrying a pay telephone in 
his arms. 

New Dishes From Old 

Tasty Ingredients Give 
Left-Over Foods 

New Flavor 

Transforming left-over foods 
into delicious family treats is 

a culinary accomplishment of con- 
siderable merit, but this desirable 
knack of utilizing the remnants of 
previous meals may be acquired 
easily by any housewife. 

The secret, as good hotel chefs 
know, is attaining tasty combina- 
tions of the left-over foods with con- 

diments and other appetizer ingre- 
dients, which supply the needed 
restfulness and make the dish taste 
new and lively instead of second- 
hand and flat. 

Left-over roast beef makes a 
delicious meat loaf, prepared as 
follows: 

Savory Meat Loaf 
2 pounds ground beef; 1 can tomato 

soup; 2 cups cracker crumbs; 1 tea- 
spoon salt; V4 teaspoon pepper; % 
teaspoon poultry dressing; 1 table- 
spoon minced onion; 1 cup sweet 
pickles, thinly sliced. 
Combine meat, soup, cracker 

crumbs, and seasonings. Mix thor- 

oughly. Fold in pickles. Press into 
a greased loaf tin and bake in mod- 
erate oven (325 d.) for one hour 

or until done. This loaf is excellent 
hot or cold, and will keep several 
days in a refrigerator. Makes an 
excellent filling for sandwiches. 

Another popular dish made of 
left-over beef is 

Everyday Chop Suey 
1 pound ground beef; 2 onions; 

2 gret peppers; 1 cup water; 3 table- 
spoons butter; 1 teaspoon salt; V* 
teaspoon pepper; 1 medium can 
cooked spaghetti. 
In a skillet with the hutter, fry 

the chopped onions and green pep- 
per until slightly brown. Add the 
ground meat and fry until the meat 
browns. Add water, season with 
salt and pepper, and simmer for 10 
minutes. Add the spaghetti, allow 
to boil, and serve. 

A third delicious dish made from 
lelt-over meat is: 

Corned Beef Hash Puffs 
2 eggs: 2 cups corned beef hash; 

1/3 cup catsup; Va cup water; 2 table- 
spoons chopped dill pickles; parsley. 
Add well beaten egg yolks to hash 

and mix thoroughly. Fold in stiffly 
beaten egg whites and drop hash 
mixture by spoonfuls onto buttered 
baking sheet. Place under broiler 
and brown. Combine catsup, water 
and chopped pickles, and lieat to 
make a sauce. Garnish with parsley 
and serve immediately with the hot 
sauce. 

Halifax County 
Federation Home 
Demonstration Clubs 

The Halifax County Federation 
of Home Demonstration Clubs 
will hold its annual fall meeting or 

Thursday, November 16, 10:30 a. 

m., as guests of the Hollister clun 
at Hollister. 

Every club in the county is urg- 
ed to be represented at this meet- 
ing and a most cordial invitation 
is extended to friends of the fed- 
eration. 

Miss Willie Hunter, State Cloth- 
ing Specialist, located at State 
College, Raleigh, will be a spec- 
ial guest at this meeting and will 
give an interesting demonstration 
on “Fall Millinery.” 

Other outstanding speakers, not 
yet definitely arranged for, will 
appear on the program. 

An 8-year-old boy admitted to 
police in Syracuse, N. Y., that he 
had turned in a false alarm “just 
to see the fire engines run.” 

E P HYMAN FOUND 
NOT GUILTY BY JURY 

E. P. Hyman, prominent mer- 

chant of Northampton County, was 

fount Not Guilty by unanimous 

vote of the jury in Northampton 
Superior Court Tuesday on a 

charge of embezzlement. 
No trial in recent months ha? 

caused as much talk or has drawn 

larger crowds due to the prom- 
inence of those involved. Mr. Hy- 
man had fifty character witness- 
es from Northampton, Halifax and 
Edgecombe counties who were 

there to testify to his godd char- 
acter. 

A bench warrant for Mr. Hyman 
had been drawn by Judge R. Hunt 
Parker, who had placed Hyman 
under a one thousand dollar bond 
in the April term of court. 

It all was the outgrowth of Mr. 
Hyman signing a one hundred dol- 
lar bond for a Negro who skipped 
out later. At a previous term of 
court, Mr. Hyman paid in fifty 
dollars and the bond was cancell- 

ed. For the payment. For the pay- 

ment, Mr. Hyman received twen- 

ty dollars in cash and a horse from 

relatives of the Negro. The horse 

was sold and returned, passing 
hands several times and later the 

Negro returned. 

Out of the mixup, Judge Park- 
er in his bench warrant charged 
Mr. Hyman with embezzling 
thirty dollars. The jury Tuesday 
failed to agree with the judge, 
vindicating Mr. Hyman with a 

not guilty verdict. 

BUY NOW! 
During the 6-weeks per- 

iod prior to September 26, 
129 Banks were re-opened, 
releasing frozen funds of 
$398,134,000.00. 

It’s Still Important to— ✓— 

SAVE!$J 
The more prices go up in all lines, the i. -.ff / 
more important is the money you SAVE JM€C/ l&OTf V- 
by trading at the “M” Lessons in econ- f % 
omy are not soon forgotten, and our %//^|01 customers are still deeply apprecative I OUR 
of the savings they got a, our store. 

W„| 
Glazed Fruits 

Fresh Assortment For All 
Holiday Baking Needs— 

Attractive Prices 
JELLO Assorted Flavors 2 for 15c 
COCOA ROCKWOOD 2 Pound Box 23c 
WHIPPING CREAM IVi Minutes l/2 Pint 1 gc 
MACKARFJ. Tall Can 3 for 25C 
KARO SYRUP 5 ,b-?uckel 29c 
STEW BEEF J Pounds for 25c | 
BRANDED STEER 20c-25c 
FRESH FISH Right Price OYSTERS 

NEW 

NAVY 
BEANS 

6—Pounds 
25c 

PEANUT 
BUTTER 

1—lb. Jar 

10c 

LADY ALICE 

COFFEE 
Per Pound 

17c 

Wl DO O0R PART 

SYSTEM 
GROCERY and IV| 

MARKET III W1 DO OUR PART 


