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| | (CHEESE AND CRAB DELIGAT |serving.
p C 2 tablespoons chopped green pepper. =
T Dish Dancer to Represent Maryland in Beauty Contest 2 ablespoons chopped e e
aSty ls es ° 1y teaspoon mustard. |J!;m~n}un.s]? Try 1}
Maryland selects Miss Yolanda Iy tesspoon salt, . I_‘-;.-“-ring" it: In i
luffy Omelet Tomato Sauce Ugarte, 19, of Baltimore, a3 “Miss | cup cooked and strained toma- !.idml.u;-]. r-!. mor
1ele omalo ¢ e ol S " leEon,
; Flu _) m ‘, 1k inti! thick ar Maryland” to rer-rcaent the state 1 cup grated cheese 'with wiutet
weat 5 ege yolks unul thick and BT i ch - I
lemot jored: add 5 toolespoons to- in the Atlantic City, N . J., beauty | eswp, slightly beaten. |I m .-n halvies
s cun milk hain, amnd )

contest, Miss Ugarte, daughter

nato  Juicte, A teasponn salty care- - |
ully 1; Id in 5 =tiff-beaten egg whites < Fomer Hay i ety s 8 l r b sk | .f;‘“i:!:‘ \ ,.I._:
Melt 1 tablespoon  butter in Reavy oty Dash of cayenne pepper . firnd it
ckillet. Pour in omelet; spread even professional dancer. ook green pepper in butter fur five .
Ive caver with heated skillet  lid inutes, blend in flour, add season- Cockrail
L'l.\-;-. OGVET VEry Siow heat 165 min- s Cheete .;”;.{ l.ﬁu: ‘--‘,. iV cia okars of |
utes,  (reast through ecenter; fold inutes. Hent the milk before ha: bieer
Serve with tomato ssuce between lav- __'.Il-;‘_, neredients, ,_:_I-“ add |'bit of mine
ere and around  omelet Tomato i Serve on 1o '._'l." of toast green pepp:
Qauce: Comhine 2%« cups Lomatoes, erackers SAVY 1I-.-[.-- tublespoon of l'n»l!.ll'l.l'-.lt With =
2 (ablespoons quick-covking tapioca, | cheese to be sprinkled -_’;_'--’[' when “nish with finy

o teaspoon  salt in double boler. | = _ N
Cook 1H minutes] add Y= cup diced
cheese; ook until cheese  melts=
Serves i, )

Note: Use 1 N, 2 can tomatoes for
Spee, FESUrVIngE A tablespoons julee

for omelet, For brenkfast servi cill-

il canned figs, ready-to-eat ol real.
Fluffy Omelet With Tomata Sauce,
bacon muffins, milk and ¢o fTe

Egg and Bacon Souffle
Fry 's cup finely diced bacon until
Jigght  brown. Brush 3 slices bread|
with bacon drippings;  cul slhee m‘

And In Addition With Every Packag

Sk e Honest Quality - Sanitatio

i

calt, ' teaspoon wmustard, & tea-
spoon paprika; pour over bread e .
Bake in moderate oven (350 degrees) - - Yol v IR . Iand® =
antil puffly and mixture doesn't ad- Miss Yolanda Ugnr Miss Mary | —
here l“.”N rted knife, ubout 45 min- .4 pimicnto, pickled peach and hot chocolate melts. Cool. Cream % cup |gar.  Add molasses, cinnamon, rind;
utes, Serves 4. chocolate, shortening and 1 cup brown sugar;|flavoring, and a few grains salt.| —
L N — : |ndd 3 beaten eggs; beat thoroughly,|Mix thoroughly. Chill. R " C ll 24 ]b .
L2 I“'l”ii '“‘h“f‘t"n:"' It Scrambled Surprise Add =||]Ir|'niiT.t'1}' with Y cup milk, 2 '—d" ;[— ek 0 a S ----- hgt
Sift 2 cups flour, Sz caspoon salt, | eups flour, sifted with 4 teaspoon Creamed Coffee Cake
. Reat 4 eggs: add 4 tablespoons milk, ‘}t‘
4 teaspoons baking ?Il}\\'lll']-, cut in 1 % llt-:.‘.l,l:,.t,kk-.;;lt'h t'.m‘p‘;l'::] |.(;:l"" salt, 1 teaspoon soda. Add chocolate 1'% cups cake fiour, ll 0“ S eSt 4 - 9
tablespoons shortening; add 1 cup I- v % . - .- l< R, I.- e y I mixture, 1 teaspoon vanilla extract; | te teaspoons baking i:l-\\l!r ¥ x * ¢
, cup eooked, mashed carrots. Melt | L 3 lh ; s
| risco, 3 Ib. can. . 3%

grated cheese, 1 beaten epg, Yz cup| *® . beat.  Bake in two -inch pans in LCUST snl *
A ¢ ™ i 3 o 33 s+ leuspoon salt. [
milk. Roll % inch thick on lluhll)'.] “m”i'””-“ h”_”_' I. g “hll- oilet moderate oven (350 degrees) 30 min- 1-3 cup butter or margarine.
add egg mixture; stir until firm but : I arg SCOCO 8 lh ('ln ‘-l]['
] . B¢ v ot

floured surfuace; cut in squares or utes.  Chocolate Frosting: Combine 1 cup brown sugar |

: ‘ nat dry; garnish with watercress, ;
m rings; bake in hot oven (400 t_il-- Scrves 4 K 2 eggr whites, 1% cups sugar, 5 table- 1 epe, well beaten,
grees) 20 minutes.  Split; serve with ey jspoons water, 1 tablespoon light corn 12 cup chopped nuts, |

For a child’s  lunch—Serambled

i § ; ble . ook g M o i
surprisee apple-cabbage  slaw,  pea-| irup in double boiler Cook and| Greated rind % lemon.

Egir Sauce: Make eream sauce of 3
beat T minotes add 1 teaspoon vanilla . cup milk

tablespoons  butter, 4 tablespoons |

3lb.ean ................W

7 . nut cookies, 5 R |
flouy; 2 cups milk., Add % h’uﬁllﬂﬂﬂi 4 e e extract; cool.  Gently  stiy in 2% Sift flour, measure and sift with| ] lh ')
sult, 1-16 teaspoon red pepper, 1 table- : e s ; ounces melted, unsweetenced chocolate. [ baking powder and salt.  Cream but- | LICRIL o oo v sistiazeiaiiniminds ws -Ii.'
spoon minced  parsley, 6 chopped, Grandma’s Chocolate Cake St of Geaplnting ‘with sugar.. Add S p RY
hard-cooked eggs.  Serves 6. Heat 1 cup brown sugar, ‘& cup Chocolate Dessert Cake e, Add dry ingredients alternately I
) For a luncheon serve Egg Short- milk, and 3 ounces grated, unsweet- lwith milk. Add nuts and vind. Mix| SUNSHINE lil(\\])
cake with asparagus garnished with ened thutnlnu in riuuhh boiler until] Add pradually. % cup sugir Lo Illhnll-ltui'h Pour into well-oiled pan
! _—— - - — o |stiff-beaten vgg whites, fold in 4 well an. | -l t " |
benten voe volks: ndd 6 tablesponn: 1 Combine 1 teaspoon  cinnamon, 1 | (). d L ok [‘
\ oL A " W WIS vablespoon brown sugin ml "¢ cup s
' wke flowr sifted with s teaspoo pogn ¥ Igir, and G cup N ZI- " "
; ‘ ; . o : o 3 e 'n|le Hed nuts -“:1||:t||.|>- over tap Pk 0' /2 ta ittt B ]'}l
alt and Y teaspoon baking powder %, © iy np -
in moderate oven (350 degrees F) 80

fold in 2 ounces melted unsweetened
minutes;

l;.-;h::.',-.l.}l;;r{[', Il‘r‘].\].~|in--nlI.l.':m_llll.‘ Ir-\i;':u .l - S | ] l)ineapple, NO- 2 . .2 r!ll' 25{
Y e i ","_‘,| FILLET OF HALIBUT WITH l“ce Gl’ﬂp@fl'llit, No.?2 . 3for?

with wax puaper ke in hot oven = . pegn ! }f
- rpe OWN S -
(400 degrees) 15 minutes. Turm out BROWN SAUCH =

on eloth sprinkled with confectioners’ Cut a slice of halibut weighing one d 2 .
SUgrn: : ,“1m ,L\.:l:,l_:‘ 1|:t_”|”1\." paper; and  one-hulf |1\’n3||||{f' in eight short rl‘()MAA']:‘() Jl]lCE, WEICh,S, Jb {)I.. T ”c
PEAS, Green Giant .............. It

Spread fillet, sprinkle with salt and pepper,

S AR I“ l’(}u"d:‘i e A PP : o-'l“(' cool; cul m quisrters Spres i ' 1 bk |
UG 9= P - quarters with % cup flavored whip-|Put in gressad pan, and bake five;
25 Pounds ........ .SL25 I T ! s _ et

Fou ped cream. Stack; top with plain Minutes i hot oven 400 degrees F.)3)
drtiin, pour over one and one-halfl cups

layver; match edges.  Spread top and !
Brown Sauce 1. Cover with nns--hulf‘

Pinea le Juice, No. 1 can 3 for zsc sides with Hungarian Choloeate Frost ! 1 ked l :
S Y 1 inr: Melt 2 0 "5 sweoetened choes tup buttered cracked crumbs  an
pp bll((‘(l C ru“h(‘[l No 1 e ' i uswWesiened choc hl!u 1H‘T|| -Hunba are brown. i

olate in double boitler; add e cap con

\

P I'm‘!uum-]«" Rupar, 1 lllll]l"-‘-|ll‘l‘|l |:|-'.

PEACHES, Argo, No. 2! can .. .. .. . 15¢ water; blend.  Add 1 egir; beat; add
e 1 " o - .'-)H(‘ 3 tablespoons butter, lsforynfgegtnntugs

FLOUR, Rose Royal, 21 Ib.
Oatmeal Choenlate Cake

N . ¥ - .
DELMAR, Margarine ..... ......... 2 lbhs. 25¢ Cream: 1-% eup shortening nud 17 p H f
AT 2 owell-beiten rir 1 ‘Q'

O TTE SV TLET R v X,

Duke? PINE. i ieot o o miles 8 £
WOSY Quart .................. fie

HEINZ FRESH teaspoon vanilln  extract; beat, Sift A
THE FIRST PETTICOAT

(‘IT(‘lT.\‘II;I‘:I{ l’l(‘KlaI":S, Jul‘ i e— . 21(' ]It'np 1‘.--|..||_lI 1. .%|T'.i-||.nlll -:|\]1|,1] ]l#n- L_“ALL COAT) \\\‘ (.‘\.‘II'H
apoon &odin, 13 cup cocoi. Add alter- - 5 ) ¥ A 31
] natae with ceup butteemik Auade ik - 2 (¢ .
Pillk S-\LMUN. ORI . o v s | " . 10¢ '_.' Iln]\ k””r‘l.li .]»;.!\lf-__,}‘-.;]-.h.ull.I..-.l ?Itl;rl /,(.!T',‘x\ WAS WORN BY l Ol{l\ & BEANS, NO. 2 t(ln . i
ments. Bake in 9 by Ulsineh pan in f}' Is"\ -.\ MEN AS A 4§ _' N T o ‘or Q‘
Argo BARTLETT PEARS, No. 2 cans .. .2 for 25¢ maderate oven (350 degrees) 35 min- G/ SKIRT UPON I\NO‘\ JEL[« A" Fla" ors ... Afor 1_1
utes,  Peanut Butter Frosting: Blend TRE'D COLTS BUTTERSCOTCH, CHOCOLATE and ANILLA

- . b tablespoons peanut butter, "4 cup
I'H\"‘;\T()h, T o s samem . voae s o 10c¢ milk, & cup l'ln"'l“li. ‘e cup --i-.u-ut--:-!-

img, 1'% cups cake flour sifted with

JOLLY PUDDING ......... 1 for I

| - . ¥, Ve tenspoon salt, 1 teaspoon soda; wdd ™ % . y 1
] Brunswick Stew, No, 2 can =%
rFaetlics

"Tn-li
PORK & BEANS, No.1cans . .. .. 6 for 25¢ 1% cup boiling water, 1 teaspoon va l\
nilla extra beat 3 m m.:':. Bake ‘/ﬂ j a

Hash, No. 2 can ... -

=
a extr u i at 3 | 8. fulk 5 ‘

Fresh PRUNES, No. 2l cans ........... 2 for 25¢ in muffin pans in slow oven (325 d i Y f’_“,'f':t‘,” Castleberry s Steak with Gravy . ¢

R | .

Ereest 30 minutes Frost with
Corned Beef Hash

mocha {rosting, Our show room adequately displays

FRUIT COCKTAIL, No.1can ......... ... 15¢ ; . cneckets ‘elothing and. nocsssobiss - with -
Hard Sauce wwices plainly marked. .. . 1y .I. Y [ ( '.- l‘
| ]loa-"‘t or {‘Orn('d Ig]:‘:l":l“, NO. 1can ... .. - 1Y9¢ 'a cup h“”"l'r--t' rnlilllunl::'n E' -mu'.r‘.v}]i.'izl L;\-l\i.‘\r::'v »!=f I?»"i-; Ijill.niii- SEBIINOLE ’l ISSUE 4. EURIALE S l ll———-"}l i

1 cup powdered sugar. mate of expense. Many wizse people A
1 tublespoon molazses, do _:‘\_ ) il el ‘]ar CapS, per dozen N S B LI )

i Eagle Brand MILK ... ........... e 200 i beadnosi Birkmio; R
| ! wmspoon grated orange vind Tl Lhasmmnsaa]l WHarenl/ B ©F " INMIIEDS, DUUVLTCIL . o 6 ¢ 8 a0 00 7" "
| FIG BARS, Db oo oot 10¢ ol moedislhe e e Wells Funeral Home ings, 6 dozen .......

Salt. Phone 371 Canton, N. C.

BANANAS .. . it eeanannnn 4 Ths. 19¢ g s Putefan atgatine £l bo- ‘
. . . ==y ; o
DIXIE MILK, 4 large or 8 small cans ........25¢ GOOd value plain or Self l‘ising - i gip'ecwaq pw 4
Hotels - Camps

GRAPEFRUIT JUICE, No.2 cans . ... .. 3 for 25¢ Prize Winner ........80¢ White Water Rose ....85¢
°
Boarding Houses

e e e ]

DAST I - o oo i o TV

BEEF o' oo Tk
e

FAT BACK or BULK LARD, Ib. .............10¢
LAMB or VEAL STEW, 1b. .................. 9c¢
C. E. RAY’S SONS
| ]

Queen of West ...... 80¢ Yukon's Best ......... ie

10 pounds .............50¢
Sugar 25 pounds ........... $1.25

Santo, 21bs. ...........2%
COﬂee Maxwell House, 1b. ... .27¢

Cash Grocer Co.

HAZELWOOD MAIN STREET

FRESH FISH, Croakers, Ib. .................5¢
FRYERS, Buttermilk Fed, Ib. .. ... ........ 23¢
BACON, Sliced Rindless, Ib. ................. 24¢
BACON SQUARES, Ib. ...........0vvennn. 17¢

SUMMER WHITE =
iy MERCHANDISE Sharply Reduc BARG fﬁ\',cs’E C. E. mnr*s soN



