Slightly Dumaged by Fire Dis-
‘coversd m the Boder Room.
The wof of the bodler oo of the Hill
Veneer eompany, lecated oo Fast Rus-
sell sthewt, was dumsged by fire which
was dimoversd chortly hefure 2 o'claek
this morning  The alarm wiich ecalled
the departaent W the scene was sounded
just o fow minutes befare 2 o'dock and
upon Oheir wrrival the mewmbers of the
“department Siscorered the flames in the
roof of the Twoilker reom. Some veneer
Jeft in the room presumably to dry, was
alee destroyed, the total loss being esti-
mated as nomisl Ny the firemen.  Mem
Bers of the department stated that some
little diffienlty was cxpericnosd in laying
the hose from the hyvdrants to the boilet
rosim owing te the barbed wire fence
about the plant.

CHAMBER OF COMMERCE IN
MENDERSON HAS OPENTNG

———

Hesderson, domc 22— Twemiay wis an
event in Henderson long to be remem
bered. 1t was the opening and dedica.
tiom of the new chamber of commerce
home. which comsists of an auditorium
wifh a semting capacity of 600, and 10
rooms, tsed an the exrcutive offices of
the associmtion, lounging rooms, writ:ag
reoms, Rilchen, rest reom for coungly
people, my jscuts headquarters, etc

The suditorium and rooms were crowd-
od to eapucity. The program included
music furmished by the Woman's elut
and an orchestra. Ahnuis G. Brammitt
of Oxford, made the address of the
evening. President F. C. Tepleman, of
the chamber of commerce, presided
Other addresses were made by J. C. Kit
trell, R. 8. MeCoin, Rev. L. W, Hoghes
and Secretary . W. Roberts
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ASSOCIATED SPECIALISTS
COMING TO HIGH POINT

Wil Be At Elwood Hotel For
hh“’.m.b
29, 1917, from S a. m. to 4

The Associated Doctors, [Nfices aond
Laboratesies, Philadelphia, . Beensed
by the Btate of North Ca 8, Are ex-
iseass ol
inteatines,

skin, merves, heart,
bladder: bed -welling,

@all stones, goitre, piles, , without
operation; and they offer ir serviees
free to sulferers on this their first visit.
No matter what your trouble may be,
rald and see these Specialists and have
a Jfriendly talk with them. Hundreds
of people have found health and happi-
noms In using Lheir treatments, so might
you. Yom are taking no chanees. Their
opinion and services are fres.
Remember the Date and Place'
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s, turity. Blanching gives a more thorough

lopening is then cleaned and wiped mdl
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year that mome of
of the gandeh should
ountry needs food
food next winter, not only for
for the allies. Home-cunned
may m-m‘l-n the house in

producta :
In the method tanght by the special
sts in the U, 8 t of agriesl
ture to the mwembers of the canning
fubs in the south, the frst step is s
we thut sll the wecessary preparstios
wre made belfore the vegetables or fruit
wre pheked, “Ome hour from the field to
‘he emn™ is & motlo that every canner

the case of very voung string beans and
some other easily sterilioed vegetables,

jeans into very col water.
sever be attached close together
they are entirely eold

The labeling should he done with o
rather dry paste which Is put only on the
end of the label so that it does not touch

'|large production of vegetables from small

earefully so that they will be in a po-
sition at the appropriate time to make
“leflicient wse of their garden produce, |

- |baving the meals consist more largely of

waste.
“There i likely (o Be sn unusually

home gardens in most communities this
yoar” says the statement. “Home gar-
, should lay their plans

both by immediste consumption and by |
preservation Ly camning, drying. or in
other ways, so that no good food will be
wasted,

*A very malerial saving can be effect
ed in the food bill in many inktances hy

the fresh home-grown vegetables and
less extensively of the mom-perishable
foods from groeery stores, By
follow ing plan, also, gurden-owners
will relieve somewhat the demand for

VM

L.

the non-perishable foods.

be considerable surpluses of vegetables

hould have in mind. This Is impostible
{ ome has to prepare utensils and wash
nd seald cans after the fruits amd weg-

The condition of these is a primee factor
s determining the quality of the Ba-
shed product. Unless they wre abeo-
utely fresh, crisp, and clean when they
ire put into the eans, a high-grade arti
le is imuibh.

In case of tomatoes the fruits should
irst be graded and all defective ones re:
jeeted. They should be lowerad into
‘olling water for ome minute; then
lunged into cold water and peeled
sromyn ly A slemder; pointed knlie
sould be used to ent the dore, care be
ng taken not to eut into the seed celle

The next step for nearly alfl fruits and
veigetables is blanching. This consists of
plinging the product into boiling water
n whieh it is allowed to remain for a
lime that varies with the state of ma-

deaning than erdinary washing, removes
the stromg odor and bavor from certain
ture, insures n elearer liguor, shrinks the
wrlicle and makes it more flexible, and
in this way facilitates the putting up of
v Tull pack, A wire basket or cheenc-
cloth square should be used for the pur-
pose. Alter blanching, spraying fruit
with cold water will make it firmer and
it s also sometimes desirable to puf
vegetables into cold water for an instant
in order {0 make them crisper.

Rince the federal laws governing the
interstate shipment aof food require eans
‘o be filled as full of food as fs practiea-
hie for prosessing. and to contain only
mough liguor to fill the spaces and cover
the contents, it is necessary to see that
Jl the cans are filled to a maximum ea-
meity. A number of containers should
Yo ml'ighod before and after filling in or-
der that an accurate ides of the average
net weight—in other words, the weight
5f the contents exelusive of the ean—may
Ye obtained. 1t should also be remvem-
bered that corn expands in processing to
weh an extent that containers filled
with it ean not be packed as full as with
other vegetables. The cans should he
marked with a pencil or knife to show
the contents, The nevesdity for this work
should be Toreséen so that there mny be
no delay and that the filled cans do not
tand for any length of tiwe before the
air in exhauated from them. !
After the fruit or vegetable is in the
can. brine, sirup, or water should be
sided to within 3% of aw inch of the top
and the can shaken gently to displace
sl air within §t. The groove around the

5

little mop made by tying a piece of clean

Ustick, Great care must be laken to ses
the cap being held in place with the cen.

(Hold the rod firmly and Hit the pfoel

 [be placed tn trays and lowersd into boil.

the cap slipped om. In order to make|
wure that the eontents of the can have
the required weight, the container should
be weighed enrefully before sealing.

If the weight is  satisfactory, flux
be applied carefully arousnd the
with & small brushk or cond, or a

ite cloth around the end of a small

t mone of the flux enters the can, The
m, hot capping steel §s then applied,

rod. As the steel is lowered it shouid
turned steadily until the solder flows

ith a sudden twist to swivg the melta]
solder evenly around the groove,

The wext step s to exhaust the air
from the cans. To do this they should

Ing water to within 1| inch of the top.
Ordinarily 3 mimutes is loug enough for
he cans to remigln in the wetns, which
not be brought again to the boiling
befare the ecans are taken omt. A
tempersture of 180 degrees F, in fre.

1

kinds of vegetables, improves the lex-1

the tin. Paste may cause rust, and in
|damp climates it is sametimes customary
{to lacquer the outside of the ean before

the

et welght in pounds and ounces and thr]

F intended for sale, must centain

packer’s mame and address.

necessary to surround them with brine,
sirup, or water, but under the terms of
the federa]l law governing the interstate
shipment of canmed goods no more of
this lignor is allowed than is actually
secessary Lo cover the contents after as
full a pack as possible is made

he
the

ddded and mo tomato juice should
added in exeess of the amount in
tomatoes eanned.

In addition to the lquor a mixture of
sugar and salt adds greatly to the flavor
of sweh products as tomatoes, peas, Lima
beans and corn. The mixture recom-
mended by the government specialists
canning is composed of 1-3 salt and 2-3
sugar. Two level teaspoonfuls of this
are placed in o No, 3 can and one tes
For beans, okra,

in

spoonful in a No, 2 can,
cauliflower, ete,
ounces of salt to & gallon of water 1
used. For asparagus a heavier brine, 4
ounces to & gallon of water, is needed.
In order to comserve the supply of tin
cans it Is strongly urged that all products
intended for home use should be put up,
whenever possible, in glas. The hermet-
ie type of jar, however, is not a suitable
one for Intermittent processing, for
which the best type is a glass-top j

in gto allow for expansion.

FACILITATING THE MOVING
OF BAGGAGE ON SOUTHERN

Chatianooga, Temn., June 22.-—With
the view of facilitating the handling of
baggage on its lines, the Southern Rail-
way system has established a general

Conn, fermerly division passenger agent

gage agent, This is n new department
give proper attention to the handling nfi
the millions of pieces of baggage earried |
by the Southern system amaually, in-|
cluding the recovery and tracing of stray!
baggnge and claims, General Baggage
Agent Conn will report vespectjvely tnl
the genernl passenger departments at|
Whashington and Cincirmati.

The Southern Methodial waiversily in
ome of the first colleges of the coumtry

It is do:buul it thefe v any work
harder than homee work | Overwork tefls

on the amnl W the kidneys
are affected ond looks fetla older
than the sctunl jyears. | M. A. G,
Wells, B R, 5. oamt, N. C,,
wiites: “T eannot Foler Kidney

Pills entugh for the wonderful benefit
T have devived Menn Drog Co.

In packing fruits and vegetables it is|

\\'ith1
tomatoes no water whatever sshonld be|

a brine comtnining 214

baggage agency at Chatlanonge; J. C.!
at that point, in charge as general Img-l

the ehlef function of which will be to|Raiuh De Palma, the two best-known au-

|be saved in some way

{method most usually employed, but it is

Aahies have boen Brought into the house. !inl is labeled. The label, if the pnn.luer.“u«ilble ?hat cans and ill‘r“. mnr\\--l he .
obtained in sufficient quantities this year! |
In such |}

gl

to pack the surplus perishables
cases many products eagily can be pre-
| served by drying

“By this mecthod -urpln- water s driv-
en off hy placing sliced products on trays
[

|in the san, over a stove or hefore an
electriec fan. The drisdl foods ean
lmﬂirirntl_\' tight fo  exclade insects.
Roaking in water will bring the products
ture and they may then be cooked like
fresh vegelghle:

|
for future use the home gardener may
iﬁnnl the following suggestions nseful:
in limited numbers, can tomatoes and
lother vegetables which cannot be dried

leasily, and such fruits as you prefer in
la juicy form. Wherever possible
{eentrate succnlent foods, such as toma-

con-

I‘II!‘Q
| “Preserve or jam the fruits and ber-
;r'wl which) vou prefer in that form, and
{put them in plasses.gealed with paraflin
lor W wide necked Wottles
“Put fruil juices in ordinary bottles
“Dry practically any common vegeta-
[hle exedpt abprragds. egg-plant, radish-
{es, lettuce and the like, and most fruile
jexcept atrawberries and native grapes,
The more important of the vegetables

ar;“" are nsunlly dried are sweel-comn,| Jefferson City, Mo, June 22,
with wire elamps. The clamps should be | SPRD and string  beans, shelled heans,|per will the small boy in Missouri be

|toes though consisting | nlarge part of
|water are dried suecessfully by many
[immigranls from southern Furope

ir “If a considerable mumber of cans or
| fars ave at your dispoaal so thatl vepela
hlet may be eammed he aure tn include
the more nutritions sueh as greem heans

ilmd peas.”
Oldfleld vu. De Palma,

D0 _

=

I Milwaukee, Wis,, June Prepared
for = nerve-racking, time-shattering,
death-defying drive, Barney Oldfield and

tomobile pilots in Ameriea, are resting
today, getting their last tonic before
their clash for a $5,000 purse in fheir
match race al the state fair grounds
track here tomorrow. The mateh |has
attracted wide attention among auto-
mobile enthusiasta and it is expecied »
record -breaking “erowd will be on hand
to see the race in which the two drivers
will flirt with death from start to fin-
ish. Oldfield will pilot his newest racing
car, ah enclosed abeel bodied afair which |
he drove in the 1 t Chicago speedway

“Bven. with liberal use in the family
diet in & fresh statd, however, there will'

from many bome gardens. These shntuul:
Canning is the|

he ||
kept perfeetly in paper bags or boxes| i

back practieally to their original tex-{j
“Yd ptttii;: up vagetables and froits| il

“If .wom ean obiain cans and jars only|§

I
|

Clothes and Furnishings
Clever Stylesin Good Keep Kool Clothes.
Mfe::n's and Young Men's Straw Hats

Cannon -Fetzer Co.

« - —— - - - ——

This store is headquarters for men’s and young men's
clothes. Y_o-‘llindhenthaurynened-ndmdltyl'
ish appearing clothes to be found in the city.

Keep Kool and Palm
Beach Suits

line for you to select from and too. our prices are right.
KEEP KOOL CLOTHES

$8.50 $10 $12.50

PALM BEACH CLOTHES

$5 $7.50 $8.50 $10

WOOL CLOTHES—Pinch Backs and Conservatives
$15 ™ $30
MEN'S AND YOUNG MEN’'S STRAW HATS

Straw Hats .. —$2—$2.50—$3—$3.50—$4—$4.50
Large assortment of Boys’ and Children’s Straw Hats.
Mothgn will find our JUVENILE DEPARTMENT well
stocked with nedt, nice little Suits for the little boys.

Conservation Day in Missouri,

_\'U Iul’; -

Can

raised at the beginning of each process- !‘h""“d peas, and the root crops, Tomwa-|able to indulge in his faverite outdoor

sport of tying a tin can to Towser's tail,
for the reason that today’s state-wide
observance of “can comgervation day”
has left no empty cans at the boyw’ dis.
posal. The day bad been widely adver-
tised by the state preparedness organi-
rations and the aid of the womans
cluba and olher societios had been en-
listed. The hopsewives up betimes
this morning and reports from all sec-
llirmn indicated thut before nightfall ev-
jery tin ean, glass jar and earthenware
veasel fit to contain fruits amd vegeta-
bles had been mobilized.

Southern Textile Association,
Wilniington, June 22 —“After the War,
What of the Textile Trade? and “The
New Dyéstofl Industry” are the leading
topics to be discussed at the annual

‘morting of the Southern Textile associn-

tion, which met at Wrightsville Beach
today. The two-day session ix to be de-
voted wholly to business. On acconnt
of the war all soeid] features have been
omitted from the program.

raoes, while De Palma will use one of his
120-mile an hour meing ears,

The sugar supplywln France is so short
that the governiment has issued a deeree
that a1l cake bakerfes must remain

Minneapolis flonr mills have a capas-
ity for turning out over 80000 barrels
n day.

Next year will mark the silver jubi-
lee of the figst introduction of motion

dlosed duving Jime and July.
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