tion, Mareh 4th,

n, Cashion, of Cornelius spent Pe! ]

with her daugh-

Wdhe' m very low, we re-}
: She hu b«n confined to,

“ are nmn; a lot ‘of plow-
ne this pretty weather.
. Bob Caldwell, of Bessemer City,

]Blll Griffin is spending some time
\\dth ]let parents, Mr. and Mrs. W. B.

+ L. Caldwell, of Smyrns, 8. G,
o 4 ting her lporher Mrs. J. B. Wal-}?
Mr. F. M. Jolumlon is ,on the sick
list, we regret to nole

GEORGEVILLE.

‘Mr. and Mrs, K. A. Shinn and K. A,
Je,, of China Grove, spent the week-end
with Mr. Shinn's parents, Mr. and Mrs.

€. Shinn.

‘Mr. C. A. Furr, principal of Winecoff
Sclmol spent Sunday afternoon with® his
parents here.

Mrs, C. A. “hlﬂev and children, are
confined to their rooms on acmunt of
grippe at this writmg_

r; #ud Mrs: L. O. Barrier spent Sun-
day afternoon with Mrs, Barrief's par-
ents, Mr. and Mrs. Greeén, of Stanfield.

Mr. and Mrs. John Eudy spent last
Tuesday in Albemayle.

Miss Maye Shinn,
the week-end with her
F. Barrier.

My, and Mrs. T. M. Coley spent Sun-
day afternoon in Stanly wtih relatives,
) Mr. L. E. Mabrey spent the week-end
3 MAshboro with friends.

Mrs. M. F. Barrier, Carrie and Fanny
spent Friday afternoon in Concord,

TULIP.

of Concord,
aunt, Mrs.

spent
M.

AITH.

. A. Hoffman and R. H. Pearson of
Salisbury, were out on the granite belt
ni ht seeing tml:\y.

e Faith gir
tije sehoolhouse.

had a tacky party at
Large crowd present.
THeéy served lemonade and home-made
eandy. Miss Dorothy Peeler got the
prige for being the most tacky girl.

H. G. Gibson, of Laurinburg, the elec-
teie man, a fine young man, was in Faith

Clodfe is cashier at
the Bell Shoe Store w the big sale is
going on there,

We saw a big fine 40 pound cake at the
bakery the finest we ever saw.
hnson, one of the good barbers
adkin Hotel Barber shop, made
us Jook twenty ,\Nn ¥ uug«r Friday
. by fixing us up A
In Salisbury Friday we ran up on the
biggest kind of a erowd in front of the
TU. 8, postoffice. A big metor truck had
been captured full of five gallon tin cans
full of corn w 39 cans full, 195
8‘“0n~ f whiskey. \um» one told us
it had just been all emptied out. in the
street gntter before we got there, but we
saw it running and it smelled lond. N. C.
T 4920, a Dodge truck. They gave us a
fine relic for our collection.

ENOCHVILLE
Born to Mr
of Charlotte,
Parnell and son
ian Hospital.
The little son of Mrs,

. W. Parnell,
h 18th. M
are at the Presb
Joe Cook is con-
lickenpox.
. Karriker and chil-
Mack Allman and
evening at C. C.

ness visitor of Enochvil
The little daughter of Mr.
W. Parnell, of Charlotte,
few days with her grand-patents,
and Mrs. H. H. Overc

Whooping cough in the families of
Cleve Meadows, Calvin Upright and Mrs.
Mamie Frvin,

M Ema Corriher’s wigon was bdd-
1y wrecked Tast’ Saturdiy evening, at
Kunpapolis when it was run into by a
ca’ driven by Mr, James Flowe.

We are listening for the wedding bells
to ring about ter.

Much plowing has beén doné by the
faruiers during the past fewr weeks, pre-
pltaton‘ to the planting of another ecrop.

BUSY BEE.
Bitthiay Disner Sundey.

Mrs. Ed. Cress was honoree at a de-
lightful birthday dinver given by Miss
Ruby Cress, at her Lome in No. 5 town-
#iip. The oecasion wus the 39th birth~
day of Mrs, Cress,

About 150 guests were present and en-

I a very elaborate medl which was
for them. A birthday cake
out on wlnch were 39 can-

Mr,

yield should
8 bushels of recleaned seed
on the fertility of the land
the season, leaving the dead bay on
for improvement. - The seed
gathered with a seed pan attathed to
mwln; machine cycle. When using
hay of seed, you should seed at the
of one bushel per acre, and for pastiire
o peck to a half bushcl
Beans Hay and

The seed are rather scarce and
get and it will be necessary to buy your
seed ag soon as possible in order to be
Sure of them. Buy new beans that lisive
not beén heated and den't plant théh
over two inches deep, preferably 1 12
inches.

When planting in the row with cbrn
for building up of the soil if you Hive
ot a double hopper pplanter you &in
plant alternating hills of corn and bedus.
Otherwise yon will have to plant ftHe
corn and thén go over the second tiire
with the beéans. It will only requiré a
half peck of Beans to the acre with dorn
and set planter to drop three to four dt
a place.

 order to use them Inr hay you fan
plant in two and a half to three fodt
roks and cultivate twice to three times
quiring from a peck dnd a half to a Ha
bughel to plant an acre thick in rowd:

For seeding broadcast with a gréin
drill from a bushel and a half to twb
bushels showld be sown pepr acre.

rate of seeding you . p : ¢

your seed according
reage you intend to seed and by
> enough seed per acre wheth-
er it be Lespedeza or Soy Beans.

Former Empress Charlotte Improvifig.
, March 23 (By the Associgtedl
—The aged former Empress
Charlotte, of M who has been saf-
fering from the declared to-
day to have pas actory night.
She coughed eslightly continues to
take sustenance.

BUTTER

Fresh Creamery

but

Butter at all Times.

Made from Cream
produced in Cabar-
rus county:

1 Pound Prints
1-4 Pound Prints

Wholesale and Retail

CABARRUS
CREAMERY CO.

Phone 292 95 S. Union 8t

Let Your
Next Battery
Be An
EXIDE
Use Only the
Best

{Argus and S. N. P.

el

Jonn' Rétnéy, we
his wife, g

fay an nnktd s operating
o kinl and mumlate Indians to gain
their land

Fellow Citizens Honor Editor Robinsor.
Colonel Joseph E. Robinson, veteran
editor of the Goldsboro, N, C. Daily
A. member, was the
honor guest at a banquet tendered him
on the night of Marveh 5th by the citi-
zéns of Goldsboro in celebration of the
40th anniversary of his editorship of the
loeal paper, About™ 200 were in at-
tenda Mr. H. Galt Braxton, North
Carolina director for the N. P, A and
president of the State Press Ass tion,
attended the banquet, and in his paper,
the Kinston Daily Free Press, he had
the following editorial commen
“In the annals of this ecountry there
has pérhaps been no moré sincere and
spontatneons expre€sion of  communit
lové for a citizen and editor than tha
which was manifested for Colonel Robin-
son. Mén of varioud callings and of
every creed commingled their testimony
of praice and love. - Jew and Gentilé,
priest and layman, Protestant and Cath-
loie, young and’ old, vied in doing him
honor. Neighbors of long standing pié
tured him as a friend; substant®al bu
ness men recognized him as a comimunity
builders; former' émployees told of his
kindness and influcnce, Hé was eulo-
zed as a man who *loves his neighbor
as himself.”  Many incidents of his life
pre related by those who have” known
m intimately, showing deeds of kind-
s¢ and charity that he has been wont
Never has he turned a deaf ear
an appeal for help, responding even
'u the extent of giving the last cent thdt
essed, was the testimony of these.

lm- fx nds and neighbors

“But this portrait makés me look &o
miuch older,” objected N Jones.

“That's the béauty of it, madame,” re-
plied the artist. “Ten yeéars from now
it will be an even better likeness of you
than it is today.”

THROUGH AGES

Centuries ago sturdy Norse-

mén iea!izeé efits of

hgalth—bﬁilding cod— ver oil.
: - e

Scott's

brings to you the same vital-
nourishment t at enab
these

cxempli

sy

once by anplying Oil. Y
can depend on it, Millions have dale
so for 65 years. People
found anythmg which so

pain right out,

St. Jacobs Oil

dnvn

Ttor fithén minutes basting 06 -

EGGPLANT NORMANDY
The Freneh have a rathef unique
way of ring this vegetabie.
The result §§ much tastier than the
American style and much more at-
tractive.

Allow h#ilt an egpladt for each
serving. Cuf the plants in halves

caslonally with 'a féw tablespoon-
tuls of bolling water and a tablée
Spaonful of melted butter.

As tliese should be handled-care-
tully dtter theg dre baked, so as
net fo spoll' their appeararce, it
18" duggested hut they ‘be rought
fo the table in the enameled waré
b:mnu .nn. instead of transfer-

ing U ) ‘& platter.

without pating, and fry I déep |’

fét from fivé to eight minuted. THen
arain,
thé center$ of the plants, and ohon
this portion fine.

To three eggplants, which make
six servings, allow one large onion,
two tablesptonfuls of butter, two.
cupfuls of Soft bread crnmbs, ofe
quarter cupful mushrooms cuot fa
small plecés, three guarters cupful
of juicé from canred or stewed
tomatoes; onc and one half tea-
spoonfuls of salt and ope quartér
teaspoonfal pepper. Chop the
onion and sauté it in the butter in
an éndmeled ware saucepan. Add
the chopped portion of the egg-
plant, the zaushrooms, and bread
crumbs, When all gre nicely
browned, add the seasoning and
tomato julce. Enameled ware’ is
impesvious 'to the action, of veg-
etable acids so that the utensil will
not be affected by the tomato juice
and the food will not be discoldred.

Fill each eggplant ghell with the
mixture, sprinkle with a few' dried
bread crumbs and chopped para!ey.
Bake in & hot oven antil browned:

S!'U!'FED PEPPERS
PORTUGUESE STYLE

As a rule, peppers are filled with
rice and chopped left-over méat
and gravy, which are of course a
g00d combifation. . But instead.of
this, during the lenten seasom, the
delectable  fifling which seems to
have ériginafed among thé Portu-
guese, should be ‘wéll-feceived.

Select six green sweet peppess of
uniform sizé, eover with bofling
water and let stand Tor fiftéen
minutes. Thén pull off asimuéh of
thé thin skih #s possible. Cut a
slice fromr the top of each and
remove the seeds and veins. Sauté
a2 cupful of:slicéd mushrooms in
three tablespoonfuls of butter for
five minutes. Add twos cupfuls of
bread crumb$, and cook them tn-
til they are brown. Then stir in
one dud one-half cupfals of med-
inm white sauce, two hard-boiled
ex™s, chopped, and season with a
teaspoonful ot salt one eighth teas
spoohful of pepper and a dash of
paprika or Cayenne pepper. LeC
boll for a few mimutes and then fill}
the peppers with this mixture and

arrange them in an enameled ware | bgk

baking d Z en [#enty midutés:

&nd with a spoon scoop sut|L.

though it {8 not often that the
Fronch llke other people's cooking
bétter than thélr own,
‘gtel who, hu spent a numbner of

yeats In the West Iudies ihinks |

this dish surpasses many that are
made in. ber own ceuntry.

Siice One onion into thin piccue
and fry a' little in two tablespoon-
fuls of butter. Stir'in three table-
spoonfuls of -shredded . cocoanut,
oné tablespoonful of cu w
one teaspoonful salt,
£il of bolling w‘fer.
enameled wn.re
hour. Then
frosh, cookéd ihrfmﬁ dr
shirimp. and & tublespbbdt
femon juide, the citrus’acid j\xlot
of which, will'not Jiipilir the vit-
rgous surfage Of .the - enaffieled
ware. Let this mikturé.boil Yor &
fe\v minutes, intil all aré thorough-
1§ blended.

" Arrangeé  dne cupru! ot frelm‘
BOITEd rice ih & sérv
pour the shrlmb mif ure ove

This ° mmnu.] auh which
{astes as ag it looks, hails
from sunny,ifaly. It is easily pre-

ired and can be served as & one-

Hish meal, ot instead of potatoes.

“ Gut three cupfuls of cooked mac-
grohl into pieces about opg inch,
tong. Prepare a cieam !qlce by
blending together three tablgspoon-
fuls of butter, three mblq-paon-
fuls flour, addinz slowly three
wijarters of a. cupful of milk and
tiiree quarters of a cupful of water.
| €9k until the mixture boilsp stir-
M ig constantly. Then add & half

aspoonful each of salt and dry
mustard a quarter of a teaspoon-
ful pepper and three quarters of
% cupful of grated cHeéss (prefer-
ably alian). Stir all thoroughly
fagether, turn into a deep énameled
wdre baking diSh, which being
ddinty and chind-likeé appeft-
'm;:e. t4n be brought to the table

used as a S&fvidg dish.
aphime one quirter a cuptul
oOf. grated chéése over
e i & mddefatd oven

£

je top and
for

It seems that the hospitalization man-
agemeént of the ndation

waiting for needy communities to
aid; but is itdelf t out the com
munities thit mdy standing in need
of hospital accommodations. N
stance, the sécretdry of the. Duke hos-
pital foutidation had ledried that in the
two neighbor counties of Columbus and

dependerice of the peoplé of

large countiés being the flulitlu at Wﬂ-
mington. 8o, the commissioners of
Bladen and Columbus have received l
ters from the mecretary agkifig fof
failed information on tHe exi

tion.  The lettérs revealed thié faet that
the hospital foundation is making d pre-

As an'in- |

not Ip

g may - ha
{\mnlltlon on the needs of the vnrio\ug

hé Columbus News-Heporter sees a
fuir: prospect that, through the opeéra-

tio f thi eﬂce hospi
Bladen there is not a sm‘le boapxhl f.he rhs s Je cig %

‘to

tly serve these two ‘counties will' be
1926..




