
DURHAM LIFE INSURANCE COMPANY. 
"WE PROTECT THE FAMILY” 

Home Office 

RALEIGH, NORTH CAROLINA 

GREENSBORO, N. C. HIGH POINT, N. C. 

BURTNER FURNITURE COMPANY 
Dealers In 

Furniture, Stoves, Household Furnishings 
313 South Elm Street Greensboro, N. C. 

YOUR PATRONAGE APPRECIATED 

Ask For 

BUTTERCUP 
ICE CREAM 

HAMLET, N. C. 

Henderson-Martin, Inc. 
CONTRACTORS 

General Repair Work 
Painting and Papering 

1220 Battleground Ave. Phone 2-2183 

Greensboro, N. C. 
, 

. 

"Where Your Business It Appreciated" 

Ridgeview 
Hosiery Mill Co. 

Ladies’ Full-Fashioned 
and Seamless Hosiery 

NEWTON, NORTH CAROLINA 

I- 
Labor’s loyalty oath: ‘‘Buy 

Union Label jfoods and use Un- 
ion services.” 

—■---.1 
You receive the dividends at 

once when you invest in Union 
Labelstock. 

Scorpio • Oct. 24* Nov. 22 
* it 

By BETTY BARCLAY 

Scorfiont are excitrng profit who lore 
hale violently and are endowed with great 

deeply, 
courage. 

People born under the step of 
Scorpio have derided tastes. and 
the beat ia none too good for them. 
That'a why they love a birthday 
cake that'a riel* fUvorfhl and 
handsome. 

Such a cake ia dcril'a food cake 
— the all-time favorite with peop'e 
born any month of the year. An 

exciting contribution to any special 
occasion, devil's food cake wins 
more enthusiasm than ever wehen 
it's topped with a smooth, gleaming 
frosting cleverly highlighted with 
darker chocolate half-moon swtria. 
This Interesting effect is easy to 

achieve, too. when you follow the 
simple recipe directions. 

Chocolate Whirl Cake 
2 cups sifted cake flour 
1 teaspoon soda 

teaspoon salt 
‘a cup shortening 

1*4 cups granulated sugar, of__ 
TH clips firmly packed brown 
sugar 

2 eggs, unbeaten 
3 squares unsweetened chocolate, 

melted 
• Milk (see below for amount) 

1 teaspoon vanilla 
•With butter, margarine, or lard, 
use 1 cup milk. With vegetable or 

any other shorteping.^jise tijm. 
plus f tablespoons milk. 

Sift flour once, measure, add soda 
and salt, and sift together three 
times. Cream shortening, add sugar 
gradually, and cream together until 
light and fluffy. Add eggs, one at 
a time, beating well after each. 
Add chocolate and blend. Add flour, 
alternately with milk, a small 
amount at a time, beating after 
each addition until smooth. Add 

: vanilla. Turn into two 9-inch layei 
pan*. 1% inches deep, which have 
been lined on bottom* with paper 
then greased. Hake in moderate 
oven (STid* F.) 3(* minutes, or until 
done When cool, spread with 
Chocolate Seven Minute Frosting 
Melt square unsweetened thoeo 
late with *• teaspoon butter; cool 
Make swirled effect on top of cake 
by dipping tip of teaspoon in ml* 
ture and forming half-moon swirle 
in frosting. 

Chocolate Seven Minute Frosting 
2 egg white*, unbeaten 

ilVi cup* sugar 
Dasli of salt 
cup water 

2 teaspoons light corn syrup 
1 teaspoon vanilla 
2 or 3 squares unsweetened 

chocolate, melted and cooled 
Combine egg whites, sugar, salt, 

water and corn svrup in top of 
double boiler. Beat with rotary egg 
beater or electric beater about 1 
minute or until thoroughly mixed. 
Cook over rapidly boiling water, 
beating constantly with rotary egg 
beater '{or at high speed of electric 
beater) 7 minutes, o- until frosting 
will stand up in stiff peaks. (Stir 
frosting up froth bottom and sides 

.of pan <u casionsily- with rubber- 
scraper, spatula, or spoon.) Remove 
from boiling water. Add vanilla and 
beat 1 mlipite. Then add choc olate, 
stWring gently but thoroughly. (Do 
not beat mixture.) Makes 4 cups 
frosting. 

Nate: For a smoother frosting, 
wash down sides of pan with a fork 
w rapped in a damp cloth before and 
during cooking and beating, to 
prevent cry.'tailization. 

Buy Union and fight the ag- 
gressors who would destroy 
American labor standards. 

rn 

•Swing6 

Service Distributing Co. 
Incorporated 

! . 

\ J. R. Heldermon, President _______ 

Distributors of 

| Gasoline, Kerosene, Fuel Oil 

and Motor Oil 

MAIN OFFICE 

Phone 1180 

Albemarlf, North Carolina 

Asheboro, N. C. 
Concord, N. C. 
Lexington, N. C. 
Mooresville, N. C. 
High Point. N. C. 
Chino Grove, N. C. 
Hickory, N. C. 
Greensboro, N. C. 
Statesville, N. C. 

Y 

Salisbury, N. C. 
Rand lemon, N. C 
Troy, N. C. 
Wades boro, N. C. 
Charlotte, H. C. 
Thomasville, N. C. 
Fayetteville, N. C. 
Forest City, N. C. 
Winston-Salem, N. C. 

A Cranberry Treat 

Here is a hew and delicious way 
to serve cranberries, that will ap- 
peal to all members of the family 
— particularly during the late-fall 
and winter “cranberry sauce 
season”. 

Fresh cranberries are seasonable 
but cranberry sauce is available 
any time, so the following recipe 
may be filed in your “when needed” 
file. 

And this recipe for Cranberry 
Rennet Dessert is /toe that you’ll 
find extremely popular. It com- 
bines our friend “cranberry sauce” 
with milk, and raspberry rennet 
powder. The result is a colorful 
taste treat, topped with chopped 
nuts, that provides a healthful and 
nourishing delicacy — ideal for 
Bridge luncheons, kiddies’ parties 
and holidays, or just “any time at 
all”. 

Cranberry Rennet Desserts 
cap cranberry sauce -—- 

2 cups milk (not canned) 
1 package raspberry rennet 

powder 
I 

~ Chopped nuts (If desired) 
Divide cranberry sauce among 4 

or S dessert glasses. Warm milk 
slowly until lukewarm, stirring con- 

stantly. Test a drop on the inside 
of your wrist frequently. When it 
feels Comfortably Warm (110* F.) 
— not hot, remove at once from 
heat. Stir in entire contents of 
package of raspberry rennet powder 
at one time. Mix until powder is 
dissolved — not-over one minute. 
Pour at once, ichile still liquid. Into 
dessert glasses over cranberry 
sauce. Do not disturb for about 10 
minutes, while milk sets. Then chill 
In refrigerator until serving time. 
Just before serving, top chilled ren- 
net desserts with chopped nuts. 

Declare your independence by 
buying Independence Bonds. 

BOGGETT 
211 B. Park Ave. Phene filTfi 

LUMBER CO. 
It Pays To Trado Wtt» : 

WILBERT 

MONARCH 
BURIAL vaults 

Sold by oH 

Leading Funeral 
Directors 

A Product of , 

Arnold Vault Co. 
Greensboro, N. C. 

A Frankfurter 
’’Feast" 

By BETTY BARCLAY 
There's nothin* more American 

(ban the good old "hot dog”. Yes. 
hot dogs or frankfurters, whichever 
you choose to call them, are real 
favorites with practically all of us. 

Visitors from other lands eagerly 
await an opportunity to partake of 
our beloved frankfurter. And here 
is an exceptionally tasty way to 
serve them at your next party or 
whenever the urge for a good 
“frank” presents itself. The addi- 
tion of I>ea & Perrins Sauce en- 
hances the flavor and makes it a 

truly different and delicious taste 
treat. And by all means, be sure 
to use this Sauce when preparing 
other meat dishes — as well as 

fish, vegetables, appetizers and j 
soups. The added tangy flavor will j 
become a real "must”. 

Barbecued Frankfurters 
5 Frankfurters (about M to % lb.) j 
6 Frankfurter buns 
1 tablespoon butter or margarine j 

cup chopped onion 
1 teaspoon paprika 

!4 teaspoon pepper 
4 teaspoons sugar 

i 1 teaspoon mustard 
4 teaspoons Worcestershire Sauce 

<4 cup catsup 
3 teaspoons vinegar 
To make sauce, melt butter; add 

chopped onion and cook until clear. 
Add ali seasonings, sugar and 
vinegar. With a sharp knife cut 
3-inch slit in each frankfurter. 
Place frankfurters in flat baking 
pan, slit side up. Pour sauce over 
all and hake in (350* F.) oven for 
20 minutes. Baste frequently. 
Place frankfurters in split, toasted, 
buttered buns; garnish with fresh 
green onions; serve extra sauce 

separately. Serves 6 

Mr- Union. Label says, “We 
have the quality and craftsman- 
ship in our products!” 

Mr. Union Service says, “We 
deliver the goods!” 

ROY DAVIS USED CARS 
‘ The Rijtht Place To Buy Or Sell Your Used Con 

710 S. College St. Telephone 4-4306 
CHARLOTTE, N. C. 

ELMORE INSURANCE & REALTY CORP. 
INSURANCE & REAL ESTATE 

OF ALL KINDS. 

Phone 371 N. Main Street 

BELMONT, N. C. 

* THE FOUR BIG JOBS 

Cooking, Water Heating, Refrigeration, Heating 
Can Be Done Best By 

MITCHUM & TUCKER CANDY CO. 
Manufacturers of 

M & T PEANUT PRODUCTS AND CANDIES 

"The kind that makes you want more" 

1218 Gordon Street Telephone 7210 

CHARLOTTE. N. C. 

AGOUSTI ENGINEERING COMPANY 

2501 South Boulevard 

Phone 6-3518 

CHARLOTTE, N. C. 

Greetings 
* 

trm 

BELVEDERE HOSIERY CO. 
# 

: j | •*! 

2701 ROZZELL FERRY ROAD PHONE 6-1551 

Carolina Erection 
and Industrial 

Painting Co. 
60S EAST FOURTH STREET 

GASTONIA, N. C. 

PHONI 5 2665 BOX 626 

W. J. BARLOW, Mgr. 

If you kovt o water tank, smoko stock, radio tow- 

ers, boilep, or flag polos that need repairing or 

painting, wo would bo glad to giro you on estimate 

free of charge. 

We ore covered by compensation, liability and 

property damage insurance by Oral Operators' 
Casualty Co. 

Oae of Shelby’s Two 500,000 
Gallon Tanks 

These tanks have been recently 
painted by Carolina Erection A 

Industrial Painting Co. 


