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3 i ;’“he_ H'ind' Mr. Morrisetie, who

\ one can new airplane propellor type, which ‘
mil with ajs moch less expensive, easy to in

a generator, L 2
5 1C! .
h current to tall and quite as efTicient

And so Mr. Morrisette, who has a
summer cottage at Kitty Hawk PLA""
.1 i « (Cottage Beach is going to let the sea winds
" .mn His Water light his cottage and pump his "E
i Ll i water. Mr. Morrisette will not use nls ron HoT
soctrification of the old farm type windmill, but the
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p his water

profit by.

It is an idea that many cottage |
ator?” mused.owners up and down the coast can

PENDER’S

You Can Save

More Here!

Shop at Pender’s for your daily
food needs and you’ll find your
budget always in balance.
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Mlayonnaise 8oz i 15

16-0z Jar 27¢
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PEACHES
fac Large Can

JLONIAL PURE CONCORD

Palmoljye

S0AP
3 For '3c

(rape Juice Pint Batte 13

‘Quart Bettle 25¢
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LIHEY'S ALL GREEN

The easiest meals are those which
‘are partially prepared in advance—
-Ilrum left-overs, if you please. Now
if there happen to bé no left-overs,
make some by cooking a large piece
|of meat during the cool" morning.
iThvn you have only to re-heat and
iserve at dinner time,

| If your refrigerator is adequate,
you may cook several days' meat
supply at one time. There are so
rmany different ways to prepare and
serve already cooked meat that you

e

ORLD % GROCERIES

—— ALICE LOUISE KEQGH =

PUSHCARTS ||

1samnd cide is browned, the meat is
'done. According to experiment, the
| proper distance is about three inch-
{es from the top of the meat to the
heat. Of course the broiling oven
should be thoroughly preheated, and

'2 ’Ooo | the oven regulator turned to “high”

for this distance to be accure,

For More Even Cooking
Not only is this “right” method

HELPFUL HINTS

Bift together through flour sifter
one-half cup flour, one-half cup, Fresh fruit Sum:.izm be removed

and 15 drops of oil of cloves in jemen juice and
white sugar and one-half teaspoon water. &

'dnuble boiler beat.in the flour mix-
turé and cook until clear and you
have a library paste. [

of powdered alum; put pint of water from table linen by sponging with

hing with hot

0
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'|better for the cook, but also better
{for the meat, because it is more '
|evenly cooked in the end and no
meat juices are lost by frequent |
| plercing with a fork. t
| It is a fact that salt retards;
{browning; hence in brolling the .
| salting is left until after the crown-
iing, When ane side is nicely brown-
ed, it is salted and turned. When
the second side is browned it is
salted and served immediately on &
hot platter.

A Cool Kitchen i

For Only

Inever need worry about monotony.
iShce:I cold for sandwiches, re-heat-
led in tomato sauce, diced for salad,
jellied for a salad, creamed with
vezetables for a casserole dish—any
lof these are easy hot-weather dish-
es.

As to the meats suitable for these
;di.shes, practically any kind of meat
imay be used. A baked whole or half
ham, a rib roast of beef, a chuck
or rump pot-roast, shoulder of pork,
leg or shoulder of lamb—in fact, you

U Wirld Tarloon Company

der, Porterhouse, T-bone, club, and |
sirloin

| much better for broiling if cut thick

For broiling, the cut must be ten-

steaks; lamb chops or|
steaks; and ham slices are the cuts|
most satisfactory cooked by this|
method. Any of these, however, areg

—at least one inch thick, Then
when properly broiled they will be
juicy in the center, and nicely
browned on the outside.

will find that any chunky piece of
meat whether it is roasted or brais-
ed as a pot-roast has many possi- Beat

Corn Fritters

Ibilltles for use in this way. Fol- 2 eggs. Add
I10'.\'tn'_; are two receipts for using 1 cup corn
|these so-called left-overs. They are; 1 cup milk

Isuggested by Inez S. Willson, home
economist.
Mexican Barbecue Beef

! Slice cooked beef very thin. Make
|a sauce by cooking a medium-sized
|onino, thinly sliced, in 2 table-
!spoons butter until brown. Add"1
!chopped green pepper and cook for
‘five minutes longer. Add 2 cups

1 tablespoon butter

1 teaspoon salt

1 teaspoon sugar
Pepper to taste.

- thick.

'drops of Worcestershire sauce and
|let simmer for about ten minutes.

|
|
\ cup stewed tomatoes
stalks celery
I 2 cup gravy
| 1ese
1 medium-sized onion
| Salt and pepper
| Put meat, raw potatoes, celery and
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yellow, with
1 tablespoons flour and

season sparingly with

'tomatoes. Season with salt and pep-
per and put into a well-greased bak-
{ing dish. Bake in a moderate oven
|350 deg. F.) until the potatoes are
done, about thirty minutes,

until there are
3 cups kernels. Add
1 tablespoon flour
Few grains of pepper

onion, grated, adds to
piquancy.
Corn in Tomato

Corn Off The Cob
» Affords Many A

Lonz before Columbus came 10{has been removed.

Put all into
double boiler and cook until
A little flour may be
added to bring this thickness.|
When thick, pour out onto a ula for icea cream or sherbert and |
large buttered plate and cool. hunger for something new, here Is
'stewed or canned tomatoes, a few Cut into strips, roll in egg. a
then in cracker crumbs, and
fry in deep fat. Drain and serve

:.Re-hea'. the thinly sliced beef in this hot. These are very delicious,
i sauce. and if made correctly, very
| Oven Hash light.
cups ground left-over meat Corn Stew
medium-sized potatoes, raw Combine

3 cups of corn, either white or!

2 cups scalded milk and put in|
double boiler. Cock until the
corn loses the raw taste. Then

lonion through the food choper, or Salt and sugar to add to the 15
lelse chop every fine by hand. Mix sweetness.
|into this the beat egg gravy, and Corn Saute

Scrape the corn from the cob The R!'ght Way Is

! Salt, and saute all together
| gently in butter until brown
i and tender, 15 minutes is the
usual cooking time. A bit of
the

Egreen pepper gives a spicy touch.!
|Fill the tomato cup with the corn
Imix:au'r*. Top with butter and a
Isprinkling of bread crumbs. Bake!|
lin a moderate oven until the toma-,
|toes are done. |
| |
|
I AT
‘New and Unusual
Frozen Dessert

When vou tire of your old form-

wholesome novelty that should,
hit the spot. It is called “Tropical
| Delight.” '
| Carefully combine and freeze thor-|
|im:ghly
2 cups crushed pineapple
cups crushed ripe bananas
cups whipped cream
oranges (juice and grated rind) |
| limes or 1 lemon (juice and,
} grated rind)
eges whites, whipped light
cups powdered sugar
tablespoons vanilla. Serve with
grated cocoanut. This serves
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\ Easy Way to Broil
|
| There is a right way and a wrong
way to broil meat, says Inez S.

usually the case, the right way is
much easier than the wrong. In-
stead of having to stand close-by

(7

Willson, home economist, and as is|

Don't walk around in circles.
Order your groceries from us
and be assured of the best.

PHONE 653
{ Sunshine Grocery

" <)

DRINK . . . .

IN BOTTLES

and iurn the meat every few sec-
onds during broiling, a single turn
is all that is needed.

. . Left over corn is excellent When ' —ne secret of this simplified meth-
Temptmg DlSh put into the center of tOMALOEs, od is in placing the meat far enough |7
which have been scooped out. [from the flame or heating element|
Mix the corn-with the tomato that |that by the time one side is nicely|
; At Add salt and| browned, it is about half done. It is
America, corn was growing ma"““;pepper. A bit of finelv chopped|turned once, and by the time the

state on the plateau of tropical}

America, and was cultivated by the|
natives who not only roasted it on
the ear, but ground it into a primi-
tive form of what we, today, call g
n meal. It is said that Columbus |
arried the first grains of corn into| L\ "

linary Jingles

by Marcia Camp |

Europe on the return from his first
trip to America, but although it was|
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Whole Wheat

BREAD
8¢ Loaf

Asparagus

. . Blend

WOFFEE
2 b

b . 1]
teas'n Ears
] parazus, May peas,
new potatoes,
onions, beets,
ns. We specialize
vegeiames in

introduced into Spain at that time
i, was not until the late sixteenth
century that France became ac-
quainted with the sweet American
corn.

There can never be too much said
about corn. Here, then, are a few

the family more enamoi.l with

their favorite than ever before.
Baked Corn Venezia

Scrape

ears of corn 12 cups). Beat

eggs. Add corn to eggs. Re-

move the seeds from

green pepper and chop it finely.

Add

1. onion grated. Cook in

3 tablespoons butter for
minutes, Stir in

3 tablespoons flour gradually add

3 cups milk and

[ -
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three

Long she pondered o'er the qiestion
Till her sonl wag sorcly tried,

And the moments gped by swiftly
Toward the tine she must decide,

Each proposal she weighed care-
Jully,

Each suggestion wag decried.

How to solve this vexatious problem

corn recipes, guaranteed to make| gne glgne could now decide?

When at length no time was left her
For milady to decide,
All trium phant she leaned foreard—
w4 CHOCOLATE sundue, please!”
she cried,
A HOME MADE CHOCOLATE
SUNDAE
HE most popular of ull Ameriean
desserts—ice cream—and the most
popular of all American flavors—
choocolate — when combined, should

iand do make a hit with practically

every American palate. And when

(served as a sundae with a sticky

|
ily made and easily frozen in }'ou:!
refricerutor, requiring no stirring |
and in fact no other attention from |
the moment it goes into the freezing |
triy.

CHOCOLATE MARLOW

16 eampfire SURAr
marshmallows 1 teaspoon
1 square bitter vanilla

chocolate Salt
1 cup milk 14 pint whipping
3 tablespoons cream i

Put marshmallows, chocolate and |
milk into top of double boller and
steam untll marshmallows and choc-
olate are melted. Add sugar, vanilla
and salt: cool. When colid and slight.
Iy stiffened, fold in the stiffly |JL‘£ltL’nl
cream, Turn into freezing trays O'||
mechanieal refrigertor and freeze
without stirring. Serves b to 6.

MARSHMALLOW SAUCE

3 tablespoons
cream
1 ieaspoon

20 eampfire
marshmallows

i

|
|
|
|
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Salt and pepper to season and ¢, oy awes.
dash of granulated sugar.|

|

i

I

g into a buttered dish
sprinkle with

I Bake in a moderate oven until

| firm.
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AL NEIGHBORHOOD STORES and LEADING TAVERNS

Orange Crush
Bottling Co.

Westover Boulevard
Elizabeth City, N. C.

cascade of snowy marshmallow sauee | i T
: s | o M i a cup
1 cup mild cheese grated. Add \ 00 ynrivalled in their appeal

bread crumbs. just to your own tuste and textured
like the finest jce cream you ever|cake, this makes one of the best |

bought. Besides this virtue it Is ens- | possible hot weather desserts.

CAMPFIRE MARSHMALLOW KITCHEN PHOTO

ater vanilla

Melt marshmallows with cream in
top of double boiler. Meanwhile boil

This particular chocolate ice eream | qupar and water ap "
SUZLr ater together until syrug |

Add to the corn mixture. Turn is home-made with curhpfire marsh-|gpins a thread. Add vanilla and |

and mallows, so it is sure to be fluvored | serve hot, on chocolate marlow, |

Served with a good home-made |

iz

| Swift Brookfield
Products

Pimento Cheese
Swiss Cheese
American Cream

Cheese
Butter .
Mayonnaise

Sausage

Elmer Brothers
|

Southern Avenue

5 cu. ft. Flatop or Monitor Top
General Electric Refrigerator

i

and Better Health

30c por

HOTPOINT RANGE (Installed*)

LIGHT OFFICE

4 Unit 16 inch Oven

Your Old
Equipment
Down

Let Us Explain
The Plan

* According to our
Free Wiring Plan

MAIN AT MARTIN
PHONE 80 (Ed Jones)

BLUE
FiISH

THOS. CRANK

Meats
Too High?€
Eat_More

FISH

SEA

BAss
CITY MARKET
PHONE 204

THE BEST POULTRY

T supply the tebles of the best homes in Elizabeth
City and keep my trade by selling only choice fowls.

% JOHN T. DAVIS %55,

PHONE 724
NOT A COMMISSION DEALER

j":l

"Easy
Monthly
Payments

BECAUSE IT'S POWERED
TO MAKE MORE COLD THAN
YOU'LL EVER NEED

currents Get the inside facts abowut
Rollator Ieftigern!om"
Come in and see the Norge: @

A

QUINN FURNITURE (0.

ELIZABETH CITY, N. C.
S. W. TWIFORD, Owner
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