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NOTLA ITEMS

afternoon.

Qur Sunday school is progressing
jcely, everybody is invited to  join dasy
Mr. Thomas Puyne b= very il at
fs writing.

Mrs. Alferd Green and Mrs. Nathen

Mr. Bass Haigler and family were &
visitors of 3re. Emma Martin Sun. &

Mr. Amel McTiger mwade a busi-
nes= trip to Murphy, Saturday.

Andrews Locals

Ar. T. M. Worthy made =
(ess trip to Atlanta, Go., the first

key. spent the weck-end visiting
tives at Ducktown Tenn,

Mr. Coat Hill of Birch wns a visi- |
Sunday |

H, D, Smith & R B. Wells

MURFHY. N. C.

wieth,

I B. Hoblitzell was iz A:-hovi]
Miss Mildred Martin' spent Inst SMITH & WELLS | inday and Tuesds hie woek | % 1= Whit attended the
cek at Copperhill and Isabelin, | Registered Engincers 1 3 reuerite Emathers of Can I"' Chaci
‘enn., visiting Mr. and Mrs. C. C. (| and Land Suorveyors ton is visiting Miss Lenn Tidwoll, y
il j Phona 2499 Mr. and Mrs. 1. B. Strc nE

Andrews Wednesday on
und from Wess b A

r of Mr. Bill McClure,

Prices Right

Murphy, N. C.

Perfection Cook Stoves

On Display at Our Store—Come in and see
them. They save you both time and money

W. D. TOWNSON, Dealer | ="

Complete House Furnisher

re. D). Withe
Bell were in Andrews Wedne daz

s.onal business, !

services on 1
On Toesdny

b it

bt in the schopl! =g "5
six gi from the eightif
* o recitnl. Mizss Margue- |
1 was selected by a uni-|
sion of the judpes ax the| . ™
1 Miss Je : 24

winoer

nd prajse,

= awarded the s
Mr. and Mrs, ¢ Jarrett
ehiliiren spent Mother's Dav with M
Jarret's parents at Dillsboro, m HeT
Mr. aod My, J. W, 8. D ent M Catheri

L T PREFER oil stoves to any other
kind. I 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.

J “I bave just completed a special experiment
on the 1926 model Perfection Oil Stove, test-
Ing it under all 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 | lighted the
burners. There was no waiting for the heat
to ‘come up.'
"The bntiom of every utensil used in the
experiment was as clean as 8
china dish. No scouring was
necessary. Those long Perfec-
tion chimneys certainly are in-
surance agaimst sooty ketiles.

All at the Same Time

*“I cooked many things at once.
For boiling beef 1 used a very
low flame. 1 French-fried po-
tatoes over a hot flame with
yellow tips about 1) inches
high sbove the blue area. [
cooked white sauce over a
medium flame,

“] used all grades of heat at |
the same time satisfactorily.

Stove.

What
A0 Years of Cooking

¢ By Mgs. SaraH TysoN RORER
Philadelphia Cooking Expert

c%RS. RORER ir one
of the six famous cooks who
Just completed a novel cogk-
g test om the Perfection
Others are: Miss
Lucy G. Adllen, Roston;

Angeles, and Mrs. Belle
DeGraf, San Francisco.

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’’ 4
“Altogether [ was very well satisfied with
the Perfection Stove. And, my good opinion
ofoil stoves hasincreased, if thatis possible.”

4,500,000 In Use

The other five famous cooks were enthu-
sinstic 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.
Allsizes, fromaone-
burner model at %.75
toalarge, five-burner
range at $120.00,

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

Clean, Even
Cooking Heat

The long chimneys of the Per
fection born every diop of the oil
betare it eaches the kettle. Thus
vou ot clean, even euok ing heat
free fram soot and amoke,

You can be doubly sure of this
sart of hear when yoo use a pure
water-white Kemaene that burns
clesnly, evenly and withont odor
—""Standard” Kerosene. It Is
specially refined.

All impurities that might cause
smoke or leave depmsite of soot
are removed. This assures the
maximum amount of hear. By
sticking to “*Standard” Kerosena
you are sure of hest remlts from
your Perfection. Insist on it
You can buy It anywhers,

STANDARD O1L Co.
(Neww Jeriey)

Miss Margaretdllen Hall, ‘ Manufactared by "s-r AN D AR D"
Battle Creck; Miss Rosa ||  PERFECTION STOVE

Michaelis, New Orleans; | t&;:::::?s;a KE ROSENE
Mrs. Kate B. Vaughn, Los I

)

STANDARD OIL COMPANY (New Jersey)
Distributors « 26 Broadway «+ New York

PERFECTION
" Oil Cook Stoves and Ovens

WARNING: Use caly genuine Perfection
wicks on Perfection Stoves.
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ton i= visiting Miss Lona Tidwell.

Rev. George Crow of Askeville
filled the pulpit of the Baptist church
lust Sunday both morning and even-
ing services.

Friends of J. 8. Watkins ure glad
to learn that his econdition ix im.
proving and that he s now on the
read to recovery.

The declamation Contest held for
Andrews High School on jnst Tuos-
dny ev ng Szrab  Evelgn Jarrett
was awarded the gold medal for the
best performeonce and Dorothy Mon-
teney was sclected ax second hest:

aming the boya Earnest Hyde wa
1% best and Stephen Adam
: sevand best.  The judgex were
Miss¢= Edwards, Kolh ¢

uf High =

P
electod

ol f
as in Murph:
n professiona! busi

doy and Tuesday

ness,

thn A Tatham was in Murphy two

diye a= juror in the County court.
Halph Moody

row and De

m Androws

weh 1ed
Fred Caudell, formerly of Androw
of Ashoy
ows  Wednesday week,

J. C. Arbogast, Jr., Ruobert Brown
Whituker were among the Andrews

n visiter in
cf this

(This strip should run wirh
Ad. No. 337)

( [n the Kitchen

8‘\6 Famous Cooks

BREADS AND BISCUITS AS
3 EXPERT COOKS
MAKE THEM

3o

in one of u series
o which 8 famous
atribwiing 1o this paper.)

Bread can be much more
than the uninteresting, pro-
enic “stall of life,” 1t can be
made zo delicious that you eat
it because you want to, not

because you
think you
ought to.

Famous
cooks huve un-
Eurlhed gmng
TN elicious brea
D and biscuit

\ recipes firom
Mns. Sapan Various parts

T. RORER of the country
for you. Follow their recipes
for pleasing variety in breads,

Easy Bran Muffins

Mra. Tiorer, the I'hiladelphia eoolks
Ing _expert, recommends her bran
muffine for breakfast. “They are
very nutritious and healthful” ahe
says “One might paraphrase the
old saying into ‘a tran mulin a day
keeps the doctor away.” It would
hl:lf Just as trua.

“These muffine are easily made,”
she aillrma cal one cgE. add a
cup of mil n_ half teaspoon salt,
one tabiem mful sugar, and ona
tabiespoonful melted  butter. Sift
one cupful lour with three level tea-
spoons baking powder, nnd bake in
n hot oven, In greassd gem pans for
20 minutcs®™

Nuts for Nourishment

Mre. Horer haos a vory sappetizing
and nourishing nut bread, too.
Here's how to make it:

Chop snough pecans to make a
holl euplul. Put twe enpfais four
in n bowl add four level teaspoons
of baking powder. half a teaspoan
Ealt. ard two tahleapoonfuin of
sugar, and wft. Mix in the nuts
Heat ono ogg. add one cupful of
milk, mix and add the flour, Beat
well_and torn at once Into o grennsd
bread pan,

Let siand 10 minutes. Light oven
1 minutes before bread is light
Bake half an hour at mediam heat
Ralsins may be substituted for nuts

Nut bread makes very good sand.
wichea If spread with butter. Cream
ehenmn mnglauu be used for asimple,
deitelous Blling.

——

Southern Corn Bread

Corn bread, that favorite of the
Bouth, i another nutritioun change
from the wevery-day white bread
Mede with the recipe of Miss Foan
Michaells, famous New Orles
it's & wolcoms part of a
Hero are the Ingradients:

¥ cup of sugar

4 cupa corrmeal

1% teaspoona salt

3 egpn
1] uls baking p
1% tablempoonfuls ahartening
2 cups water (or milk, or the two
mixed)

8ift corn moal, salt. sugar, and
baking powder together, aﬂ

g:!l‘ and
i can be served
butter or with syrup.

E g

Reel Beaten Biscaits
Souibern recipe of Mise Michasily'.
;I t Loy of lard

milk
1 rmmn Balt

Mon-

‘ Mis. W. P. Martin, of Duul
[
1
|

PACE FIVE

people who attended the marriage of
Miss Murth

Candler,
Jo W Walker m
to Asheville the first of the week.
Mr. and Mrs. E. A, Wood were
Murphy visitors Tuesduy of this
woek,

le 4 business trip

The Andrews election rezulted ar
follows: Far Mayor, C. A,
149; C. C. Cagle, BY; for Aldermen
W. T. Moore 172; W. D, Whi iker
143; Dr. J. E, Tidwell 138; J. A,
Tatham 130: P. B Ferchee 114
G. W. Caver 101; 1. W. Porter 84
W. M. Hendley 75.

I, Twiggs and brother, Jule
Twigks of Hiswassee were in An-
drews Wednesday,

Brown

SUIT NEWS

The decaration will be at Friend-
bip, Sunday, May 16th, reryhody
come nnd pay u tribute to those
have gone before.

Luth MeNabb and family wvisited
his parents Mr. and Mrs, W, | Me-
Nabb, Sunday.

who

Tenn., visited hor niees, Mre.
MeNabb, Sunday
My, Ed; x

tune : his mule week,
SOme oy young people attend-

| ed pr es at Flox Creek

Saturdny il Sn

| Guy

their
| 1
tol the w
| M
ter, M
weiek,
Mt. Frank spark
mproving at this
My, and Mes. H.
perhill sper

of Con-
y with M
Dickes's parents Mr. and Mrs W,

L. MeNabh,

LETITIA -

f this 2ection are get.
mlevely  with  their work
Y b weathor.

My ond Mis, Elmer Taylor of Ak
ron, Ohin are visiting home folks,

Me. Hiram Givins, formerly  of
H rest in lhl.'
lnst Satug-
npathy  goes

bereaved,
Suit and son of Try, Ga.
at the home of E. W.

spent Sund

Tayvlur.

The remaing of T. ). Taylor was
brought from Gastonin and interred
i the family geave yvard near Letitia,
April 20 HiE sy friends hore were
rieved to part with k

ain has m

ved his store
¢ to the Shiclds stand
m the praded road.

Miss ¢ Payne and Me

Staley were quietly  mar

and post oy

Russel
ut the
home of the bride's parents, Mr. and
Mrs. L. P. Payne Saturday, May 1,
Rew. €. F, Conley porforming the
eremony.

CASTORIA

For Infants and Children
InUse ForOver 30 Years

Always bears
i LL Ao
Signature of

Eift dry ingredionts. Toen add
the shortening hi

the fingers—rub
gradually the lig
Logethiar Il the d tr formed.
Should be & rather =1/ dough. Then
Inx tha doogh 8 Lisceil board and
bent wlit i tin Badf an hoor,
Wl beat again for
1 ir bubhbles form all
Gver tha dougin. Thon roll ocat and
cut with culter in mny shape and
atick top here and there with fork.
Hake In miderate oven about Aftsen
minutes or Ll Lop wnd Lottom are &
light brown.

Use Oranges

Orango mafline are just the thing
for broakfant. ‘l'mune«i hvy are d&'-
ilelous to serve with wfierncon Tea.
Mra. RBalla DeGraf, Sa Francivco,
formeriy  with  1he Paeifie Connt
Branch of ‘the New Vori Cooking
Behiool, glves this delectable recipa:
cups flour
teaspeenn baking powder

Apoon aalt
SPOOnA MUEAr

- T g

irspoona melted butter
B oaranEes fulos
Grated rind of one orange

Reat sggs and add liguid. Sife
and combine dry ingredionts.  Adg
melled shorteaing and first nixtyre.
Bake in greased muffin ane in
miid Le oven about 20 minutns,
may serve n differont Lresd
OF Dircuil every meal. These recipes
are sapecially helpful to wamen with
the lunch problem. as differen: sand-
wich fillings may he uved with all
but the beaten bimcuit with Eood
results,

(Watch for nert week’s apecial conks
wrticle on this page.) e

Much Ventilation
One manofuctarer s sellin an
eﬁ'l‘n-u-nl oven with 108 holes, hess

nds do not come In contact with
the keromene at all e

(o Saksus



