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Perfection Cook Stoves

On Display at Our Store—Come in and see | <. rin e . e :
them. They save you both time and money Sk il SRl ereaing,  ssen ¢ , iy
Prices Right i Fom kg 2300y |
i s R
W. D. TOWNSON, Dealer | s st oieimed L v i
Complete House Furnisher P i e e e
Murphy, N. C. oguriigerliig e,
- Mr=. 1. 3l

W. 5 D snent Miz2 Cuatheri

What

J0 Years of Cooking
taught Mis. Rorey

about Stoves

¢ o3y MRrs. Saran Tyson RORER
Philadelphia Cooking Expert

. Y PREFER oil stoves to any other
kind, [ speak from the fullness
of 30 years' experience with
them. Oil is clean, economical,
and dependable. It saves a
world of work. No coal or wood to carry
In, no ashes to carry out. And no dust.

All flames remained steady
and even. They did not creep
or'crawl.’ Thisisareal blessing
to the cook. She can forget her stove and
keep her mind on her cooking.

“Very Well Satisfied"’
“Altogether | was very well satisfied with
the Perfection Stove, And, my good opinion
ofoil stoves hasincreased, il that is possible.”

4,500,000 In Use

The other five famous cooks were enthu-
siastic about the 1926 Perfection, too. And
every day 4,500,000 women get real cook-
ing satisfaction from their Perfections. You,
too, will get the most cooking satisfaction
the year around when you cook on the
latest model Perfection.

See the complete line at any dealer’s today,

Clean, Even
Cooking Fleat

The long chimseys o' the Pe~
fection burn every drop of the oil
before it reachas the be'tle. Thus
you get clean, even o king heat
free from soot and sminke.

“I have just completed a special experiment
on the 1926 model Perfection Oil Stove, test-
Ing it under sll possible cooking conditions.
I cooked many meals in my own kitchen.
Bvery dish was deliciously cooked.

Immediate Cooking
“Steak began to broil and my molasses cake
began to rise almost as soon as I lighted the
burners. There was no waiting for the heat
to ‘come up.’
"The bottom of every utensil used in the

You can be doubly sure of this
sort of heat when yor use a pure
water-white Ketosene that hurma
cleanly, evenly and without odor
—""Standard”’ Kercosene. It s
specially refinnd.

experiment was as clean as a All sizes, fromaone- All impuritics that might causs
china dish. No scouring was burner model at .75 smoke or 5ndnvd=! sits of soot

. Those long Perfeo- : toalarge, five-hurner are removed. This arsures the
:::e:;:rv o cemi:f)f e C%RS_ RORER is one range at.‘lm_w_ maximum amount of heat. By

sticking vo “*Standard’” Kerosena
you are sure of best resulis from
your Perfection. Insist on it
Vou can buy it anywhere.

STANDARD O1L Co.
(Neao Jerrey)

of the six famous cooks who
Just completed a novel cook-
ing test on the Perfection |
Stove. Others are: Miss. |
Lucy G. Allen, Boston;

surance against sooty kettles.

Al at the Same Time
*1 cooked many things at once,
For boiling beef | used a very
low flame. I French-fried po-

Buy the stove en-
dorsed by Mrs.
Rorer and the other
five famous cooks,
the 1926 Perfection.

tatoes over a hot flame with MissMargaret dllenHall, Manufactured by 'STAN DARD"

yellow tips about 1Y inches Bastle Creek: Miss Rosa PERFECTION STOVE

high sbove the blue area. | R harkss Now) Orleans: COMPANY KEROSENE
2 cooked white sauce over a Cleveland, Okis

Mrs. Kate B. Faughn, Los
Angeles, and Mrs. Belle
DeGraf, San Francisco.

medium flame.

*1 used all grades of heat at
the same time satisfactorily. |
STANDARD OIL COMPANY (New Jersey)

Distributors « 26 Broadway + New York

PERFECTION §
" Oil Cook Stoves and Ovens

\.\ Send for this Free Cook Book
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! BREADS AND BISCUITS AS
| 3 EXPERT COOKS

[ MAKE THEM

nf' l;ill.—?.l G

This T e of & weries
nn rocking which & fanwus
centributing to this paper.)

Bread ecan be much more
than the uninteresting, pro-
gaie “stafl of life.” It can be
made so delicious that you eat
it because you want to, not
because you
think you
ought to.

Famous
cooks huve un-
earthed many
delicious bread
and biscuit
recipes from

MRs. Saman  various parts
T. RORER of the country
for you. Follow their recipes

for pleasing variety in breads.

Easy Bran Muffing

Mrs. Rorer, thae Philadelphia cook-
inig  expert, reconimends her bran
muffira for breakfast. “They are
very nutritious and heslthful™ she
eayn.  “One might paraphrame thes
olil saying into "a bran nuffin A da ‘5
koepn the doctor away. It woul
hold just as true.

“Thess muffine are easlly made”
ahe nfMirms. “Beat one ogg. wdd a
cup of milk, a_ half teaspoon salt,
one tebles ‘Ponnlnl sugar, and ona
tablespoontul melted butter. Sift
one cupful flour with three Irvni Lea-
#poons Laking powder, And bake In
a hot oven, In greased gom pans for
20 minuies”™

~E55

Neets for Nourishment

AMre. Rorer has a vaory apprlmm.
and nourishing nut  bread,
MHere's how to make it:

Chop enough pecans to make n
haif enpfol. Pul two eupfoils foor
in m bowl, add four level teaspoons
of baking powder, haif & teaspoon
salt. and two itahleapoonfuls
sugar. and sift.  Mix {n the nuts

Al Ope eRE. add one cupful of
milk, mix and add the flour. Beat
well. and turn at once Into a greasvd
bread pan.

Let stand 10 minutes, ht oven
minutes beforg hrn-a » light
.B-l.r half an hour at medium honl
may be d for nuts

Nut broad makes very good sand-

'I!"hrl if spread with buttar. Cream

ebu mn; also be used for a simple,
dul.ldunl ling.

——

Southern Corn Bread

Corn bread. that favorite of the
. I8 another nutritious change
rom the avery-day white bremd.
Made with the recipe of Miss Rosa
Michaelis, famnus Now Orleans cook,
it's & welcome part of any meal
Here are the Ingrodients:

3 eup ol sugar

4 cupa cornmeal

‘ll-b te'.usnwm salt

2 ume-ooouruln baking powder
1% tableapoonfuls shortening
cups wnter (or milk, or the two
mixed)
sm corn meal, salt, sugar. and
powder togethar, Aa\'l waler

or k. Aad ;olku of ug- And
mﬁnmnl whic been haated.
Add stifly beaten whites of eggn
4 :':'\t:ol.wu: fila can e served
with butter or with syrup.
Real Beaten Biscuits
It Tight
R R
‘mloi of Miss X 2
1 L 4
l‘r‘ll mlku AES
1 teaspoon sxit

| esd pre

| the shorte

| 0F biseuit every meal.
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Luth, McNabb and family visited
his parents Mr. and Mrs, W L. Me-
Nabb, Sunlay.

Mi=, W. P. Murtin, of Dhcl Wi,
Tenn,, visited her niece, Mra, Nora

MeNabb,
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Mr. Hitam Gisin formeriy of
thi= plice wn d to rest in the
= Grove cemelery lust Satur-
i May 3. Our  sympathy goes
out to the bhoreuaved,

Mr. Will S and son of Try, Ga.
spent Sunday at the home of E. W
Taxior,
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ends bere were
hin.

0 has moved his store
office to the Shiclds stand
mthe graded vosd.

Mizs Cenn Payne and Mr. Ruossel
Staley were guietly warrvied ot the
home of the brides parents, Mr. and
Mrs. L. I Payne Saturday, Moy 1,
Rov, €, F. Cunley porforming the

OrEnoeny.

CASTORIA

For Infants and Children
In Use For Over 30 Years

Always bears
the
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Sift dry Toen add

l|-|;rr..1n-n:--
nE aud b

by el
the finger oo
gradually the E:
tauvlrlﬂ ! the doug
hould be 4 rathor st
ihe -100.-!-

Kn..n) 1;,l"lly
ten minal

e 1 fork.
Al oven n'hmu Afteen
J1 top mnd Lottam are s

Use Oranges
Orange mulfine are just the th
for breakfant. Tousted, lr.lua!. ATD :1“..-.
lolous 10 serve willh nfternoon tes
Mra. Belle ThwGraf, San Franecd o0,

formerly with 1hs Pacifle Co
Heaneh of the New York Ceoking
Belisol, glves this delectabls recips:

2 enpn flour

4 teaapoons baking powder

1 Spoon salt

;' ‘iespoons sugar

2 lal lespoonn mp'[trd butter

1 cup orange Jule

Grated rind o

Heat exgw

and combine
meltad shortes e i
Hake In greased mufin
micderaie ovan about 2

panm,
b minutes.
You may werve n different hree i

These rocipes
nre capecially Relpful te women with
the luneh probiem, u differant sand-
wich fillings may be used with all
but the beaten biscuit with xood
resalts.

(Watch for nest week’s special
article um this p:“ ¥ o = Ansiing

NMuch Ventilation
One mnoufacturer Isn sellin
efficient oven with 108 holes m
hu.r- nrnvl-{‘:‘wrﬁct RiF cireniation
and carcy away all surplus
und all odors. This op\u‘t’ ml::ur.
clally made for ofl stoves

Baking Hint

oven should always
'knnd a few minutes b'ofon t?nnlu
'-l: t In. They require fast bake

For 0il Stove Ulul



