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Let's Try Something New
souffle than for the souffle to wait
for the guests!

Cook a generous % lb. pitted
cherries in a very concentrated
sugar syrup made by boiling water
and sugar, 1-3 cup water and 1
cup sugar. Or else use Vz lb. cherry
jam. Scaid 1 scant cup milk. Mix
together 3 tablespoons each sugar
and flour and blend smoothly with
a little cold milk. Add this to the
scalded milk and cook, stirring
constantly, until the mixture
thickens. Remove from the heat
and add 4 well-beaten egg yolks.
Add the cerry jam or the stewed

| cherries and flavor with 2 table-
; spoons maraschino juice. Beat 6
egg whites stiff and fold them
carefully into this mixture. Pour
into a buttered and sugared souffle
dish and bake in moderated oven
(350*F.) for 30 to 35 minutes,
until the souffle is well-puffed
and golden brown in color. Serve
at once, garnished with a border
of candied cherries and Ruby
Sauce.
Ruby Sauce

Rub 2 cups fresh or thawed
frozen rasberries, strawberries or
cherries through as fine sieve.
Bring cup each sugar and wat-
er to a boil and simmer gently for
5 minutes. Combine thp sieved
berries with the syrup. Serve hot
or cold.

By Cornelia Austin

Answer me this: “If I have a
sweet to end my dinner it must be

a sweet such as this: everything

and yet nothing, a fleeting delight
that lingers in memory. It must be
a breath of spring air, a fragrant
puff of wind. It must be a feathery
estacy to palate.’’ At first you stop
touch to the tongue, a moment of
to wonder just what sort of des-
sert I could be talking about—and
then it comes to you, a breath of
a *r—???? A souffle of course! A
souffle is all these things and
more besides. A dish truly fit for |
a king, but simple to make for
even the most inexperienced of
cooks. After all, it is true that the
making of the most flamorous of
souffles is still basically a combin-
ation of: eggs, butter, sugar and
flour. The magic that can be
wrought by egg whites is an old
familiar story. Whisked to a stiff-
ness, with perhaps a bit of sugar
so that the shining peaks will not
be dry. Egg whites puff up in the
oven heat and expand, lighten and
lift th solffle to proud heights.

The souffle may be prepared in
advance except for the egg whites
and they may be beaten and added
just before it goes into the oven.
Remember it is always far better
for the guests to wait for the

Prices Talk Louder Than Words
AT THE I

BIG PLANTERS WAREHOUSE
Walter Carter ? Hatton Valentine ? Jack Jones I

SMITHFIELD, NORTH CAROLINA I
Below Are a Few of Our Many Sales This Week That Sent Our Farmer Friends Home Happy! I
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Walter Howell Willard Jones Jerry Moore Stewart and Snead L. A. Bryant I
FOUR OAKS, RT. 1 ZEBULON, RT. 1 FOUR OAKS, RT. 2 FOUR OAKS, RT. 1 SPRING HOPE

300 lbs. at67c $201.00 40 lbs. at 70c $ 28.00 254 lbs. at 68c $172.72 214 lbs. at 67c „y $143.38 140 lbs. at 67c $ 93.80 1
160 lbs. at 67c 107.20 228 lbs. at 67c 152.76 210 lbs. at 68c 142.80 2 40 lbs. at 67c 160.80 300 lbs at 66c iqh nn I
232 lbs. at 67c 155.44 2M >*»• »? «» ™.IB 218 lbs. at 68c 148.24

„67c
' 188 00 g
- at 66c 190.08 fl

238 lbs. at 67c 1 •

300 lbg at 67c 201-00 226 lbs. at 67c 151.42
244 U>S ' at 67c 163-48

292 lbs. at 66c 192 72 1
80 lbs. at 67c 53.60 216 lbg at 67c 144 .72 212 lbs. at 67c 142.04 188 lbs - at 66c 124 08 f

152 lbs. at 66c 100.32 234 lbs. at 66c 154.44 202 lbs. at 62c 125.24 220 lbs. at 66c 145.20 ,

S- at 66c 198.00 |
64 lbs. at 52c 33.28 216 lbs. at 66c 142.56 248 lbs. at 60c 148.80 176 lbs. at 65c 114.40

30 lbS- at 66c 19 80 J
1226

'

$810.30 1774 $1185.28 1762 $1159.90 1480 $984.00 1350 $892.40 I

Av. $66.10 Av. $66.81 Av. $65.82 Av. $66.49 Ay. $66.10 j
We Guarantee You Highest Possible Prices Plus Courteous and Efficient Service at AllTimes I

MODERN EQUIPMENT PLUS CARE .

equals a total of good work!
Modern Equipment Does Cleaning Best!

ZEBULON DRY CLEANERS
Worth Hinton, Prop.

The Zebulon Record

Peoples Bank & Trust Co.
MEMBER F. D. I. C.

DEPOSITS INSURED TO $5,000.00
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