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All mcmben are urged to

Bev. Park 8t.
D menistate wit iaduy 1".-1{' 14 her home on Love Lane on Tueaday
we used lithia ﬂ% '

Sh would b
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.bll.hhud Bmﬂm m on l-lu bladder su F

be present.

Drives oput |

All kinds of cookies and cakes,
“esh bread and rolls dlﬂy.—Cfty

ln: Ohio, | Bakery.

“WHAT IS WORTH DOING AT ALL, IS WORTH DO-

Watches, Specialty Work, Kodak Finishing, Repsu'lnz

of Gift Handkerchiefs; Also gifts of all deseriptions.
-

Expert Watch Repairing

ING RIGHT"—OUR WORK IS GUARANTEED
Kodaks, Jewelry, Cut  Glass, Silverware, Clocks,

We havée a large and attractive stock of novelties, ete.;
Ilook Ends, Purses, Handbags, Compacts, Vanities, Per-
rumed Lamps, Hand Painted, and a beautiful assortment

o

THOMAS J.

JEWELER
Main Street, Near P, O.

), \\

Wayvnesville, N. C.

TASTY RELISHES

To flavor your meats rnd vegetables use our pure,

(-
licious relishes, We sell the kind vou can “count on”
Jor guality.. We buv in big quantities. We get and
wve the LOWEST PRICES.

MILLER BROTHERS
Phone 30 Main Street

"Here Are The [mprovements

Revisw this impressive list of improve-
ments—a notable twelve-months’ record of
progressive engineering:
A new five-boaring crankshaft (replacing
the three-bearing type)-
f A new two-unitstarting and lighting system
(replacing the single unit type).
Air cleaner of improved desiga.

Spark and throttls levers placed above
the whee! for greater convenience.
Rumble seat for Sport Roadster.

Stylish new body lines.

Rich and attractive new colors.

Improved all-steel body construction.
Increaned driving vision.

Indirect dial lighting for De Lusze snd
Sport types.

Far greater riding comiort.

Impressive new smoothness and silence
of engine operation.

Greater beauty, greater convenienss ar’
remarkable new silence and smoothness i
engine operation have followed thess vital

betterments. )

Yet Dodge Brothers low prices remain un-
w—mmlymmm

Qtandard Touring Car ......8 897.00

Special COupe. ......+... .-+ 1,048.00
Special Sedan . ......... cver 110500 -
Special Roadster ..... 995.00

" Qpecinl Touring Car .. .. 997.00
pecin .
HAYWOOD GARAGE
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{Nears- Roebork Agricoliaral

Only a fourth of our ouls crop goes
into porridge und other table sup
pllos, neeordlog to w sarvey by the
Sesrs-Roebuck  Agricultural  Foanuda
tlon. The remulpder stuys on
farm where It Is fed to us miny
Dobbins and Baldles as are left 1
epjoy It.  Wlhth the coming of tlk
truck and troctor. 0 smaller percent
nge of outs fed rto furm unimnls goes
to the stahle ond more Hmds s W
Inte the pizsiy. AL present Lorses
consuine GT.5% of the oots Tal 1o D
anbmuls, oeattles 102 UL L
s 10.8%. 2 Ot chops Biewve Josn Femd
I'IbPh'l’ll ful‘ el III‘ poratel s=inacid
“In Nol 'y 4 -
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of the toral smounr of l
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Sllcecl Hawaiian Pineapple@(rusbed Hewaiian Pinenpple

HE story of the canning of
pineapple is a romantic one,
from the picking of the fruit
yn the plantations to the actual
packing in the cans, cooking and

gave out easily

(Hours-Hoebuck

Agrisuliural Foumlation)

Ameriean thumbe buve always been
turned down where rye for table pur-
poses I8 concerned.  Most of our rye
erop  bos been  exported o Furope
und the balk of the renmimvler fed to
furm anlmals, according to n survey
by the Seurs-Hoebuck Agricultural
Foundation. Thisx year, however, u
crop of 42,000,000 bushels I« expected
and less than oveunl will be sent to
Enrope as thelr crops will also be
fulrely large. This fuct, coupled with
feed-crop fallures In many of our rye-
growing sectlons, means that more of
our rye crop will be fed to farm anl-
mals this year than usual. Hogs, on
an average, consume 53.4% of the rye
used on the furm, horses 20.59, poul-
try 1468% and cattle 55%.

Watch
Elimination!

Good Health Depends Upon Good
Elimination.

ETENTION of bodily waste in

» ths blood is called a “toxic con-
dition.” This often gives rise to a
cull, languid f22ling and, sometimes,
toxic bockaches snd beadnchies. That
the kidneya are root functicring prop-
erly is oiten awown by burning or
stanty possage of secictions, Theu-
sends have léarned to aseist their
kidneya by drinking pleaty of pure
water qnd the ceonsidial we of a
stimuiant diuretic: 50,000 user give
' Doan’s signed m “
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abelling in the eanneries.

To begin with, the labor em-
ployed represents many different
nationalities, There are Chinese,
Japanese? Portuguese, Filipinos,
Fiji Islanders, Americans, and na-
tive  Hawaiians, called kannkns
{men) and wahinis (women).
These people may be seen in the
fields during the picking senson
nnd in the canneries during the
eanning  season, mingling in
friendly fashion and humming the
popular airs of their native lands,
or more often singing an Hawaii-
an tune. In fact, many a ean of
pnnnpple is packed . and sent
spinning along lts way to the
tune of Aloha Oe or some hula
song.

The interior of a canning plant
in Honolulu during +he busy sea-
gon is unique and _ picturesque.
Many different races and a hun-
dred different types may be scen.
vark skins, yellow skins, and fair

gkine burned red by the tropical

gun are eeen side by side, All
are clean a3 there are rooms in
the plant provided with
baths for their convenienee, ard
they are required to wear long
white aprons and caps and rub-
ber gloves, thus assuring ‘he most
sanitary conditions for the fruit.
But the Hawaiian maidens, while
very efficlent in their work will
not permit anything to kill their

love of color and life, and inaist|
on wea+inr hright flowers turked

undar thelr eara snd laig, which
nf heirht and frae.
ahnvt thate wmaala

anmpary ie wab anly n

arn lane pane
rant Bnwars,
Th: @ &=
plop. wharas tha fpasinapine wnwn
roea Af pannine pinansnla mav ha

snon hut a nlace where mn

shower |

teresting human tratts and racial|
characteristics may be observed.

The actual steps through which
the ripened and properly matured
pineapple goes hefore it reaches
the American table are somewhat
ns follows:

The pineapples are graded at the
plantation according to size. Here
it is the diameter that counts,—|
not the length of the pineapple,

THE CANNING OF PINEAPPLE

By Capitola Williams Ashworth

quite &0 much sugar added and
may not represent quite the per-
fection of slicing as the faney
grade.

The third grade is the pineapple
that has been broken in the slic
ing machine or elsewhere. Much
of it is equal to the best in color,
ripenezs and flavor, bhut, being
broken, it is put on the market
at & romtdmahle reduction in

They are packed into big boxes prices.

in the fields and loaded on mntor|
trucks and hauled to the noarest
railway load’ne point where they
are put into the pineapple cars
und taken to the plant.

At the plant they ure unloaded
ard p]Hvull on travelling chains
which carry them into & mochine
where they are shelle :l cored and
the tweo hult ends are The
pineapple meat comes in the
form of a ecylindor

Inside the rind which 1+ thus
removed is much pood fru. wwhich
is eut out hy a knife to bo nsed
for crushed pineapple, wlhich iz
also canned here. |

From this machine the ¢ ler

shaped fruit comes down . Lo a
travelling helt where wom n are |
YHined up oo either side, to trim
from the fruit remaining bits of
the shell or any imperfeetion in
the fruit,

Now tha evlinder of fruit goes!
througlh a slicine machine, after

weenin separnted into
War the first and beat
thet ix ripest 4. d
2lao the most

which it I«
three grades,
grade the fruit
most golden in ealoy,
rerly ~arm, ja nt into
ears with the gdti***m of a larger
nerivpt o arvwnw than the other
Fywit renchine ths map.
Lot 15 enld e “fanev ennned” at a |
compwhat hirh = than the
bl E’r.[’l‘" =
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88 “stande=3" js almnaet annally

MHarnd fg ob

amd vea

ny in-las wood 18 the fancy, but has not to the size

[ Catal- Eat Qur Mil Feednj

SWINE

(rden-lois buek Agriculiurm) Foundation)

Two lifths of vur enormous wheat
erop s nnnually left on the furm to !
be fed to furtn anlmaels, according to
the thngdings of the Sears-Roebuck
Agricu'turnl Foundation. In addition,
289, of the wheat that Is shipped off
or 17% of the total wheat crop comes
back to the furm as mill feeds, where
it Is made into hm‘ln food In the
form of ment., A "

Mill feeds are a valuable and Im-
poriant feed Item, especially, In the
duiry s=ection, Cattle consume on an
uverage 44296 of all mill feeds. These
are rich in proteln and used o con-
aection with corn and tankage make
4 halunced hog ration. Swine are the
next grentest consumer of mill feeds,
with 41.5%. Besides, 56% go2s o
horses, 5% to pdultry and 7% to
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exnloded.

Some pieces are too badly brok-

en to be canned as sliced pine-
apple and are sent over to the
department where ervehed  pine

apple is being prepured.

After this prading is done the
fruit is packed into eans amd sent
through a vacuum machine where
the fruit cella contmining air  are
Then hot ayrup made of

refined pineapple juice and pur:

cane supnr is added.

Now the canz travel inte  an
exkenst box where the alr i3
dviven out and the tempernture
is ralsed, Here the fruit stays for
ihout six minutes at o tempera
ture of 136 degrees, -

The enna are now ready to b
sealed, ana npee then ecooked at o
temperature of 195 or 200 degrees
Fahrenheit for nbout ten minutes,
according to the size of the ecan
and the nature of the contents

After cooking, the cans  are
sent throngh & lacquer bath &o
receive A protective  coating
nainst rust and to give an nttrac-
*iva appearance. Now tho cans
pass through a cooler whore the
temrnerature is reduced so that th
fruit will not continue teo <ol
The enmrlete nrocess of eorrins
the viraapple i sl aet gutowrtie
ths on'v hand wart  bein~ the
teimmine of the fenit qf1. th
ehe N hde “oen LIS b
prelng ira eppe The
pricoea bal anly ahao}
thanph thie v des a
of the <xr.
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Can Of Corn

A can of corn helps round out any
dinner, for it supplies carbohydrates,
vitamins, mineral salts and protein.

Corn fritters are satisfying
novel,  Sift together a cup of flour,
ooe and a hall teaspoons baking pow-
tler, a half teaspoon salt, a teaspoon
of swrar. Add a can of corn, chopped
fine, a teaspoon of sugar, a bheaten
ezw, sufficient milk to make a good
hatter,  Fry in deep fat to a
golden brown. These are a delicious
wljunct to any meal,

Corn Chowder is delicions on oool
davs, Cot ann inch and a half cube
of salt pork in small pieces and fry
ot add gliced onion,  After five min-
wtes, strain fat into stew pan. Par-
boil four cups cubed potatoes five
minutes. drain, add to fat. Add two
cups. hoiling water, cook till potatoes
are soft, add a can of corn. Stir in
three tablespoans bul’r and serve.
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