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Paris.—Parisians don’t like the 

American elevated railways. Every 
one who comes back from a visit 
to the other side complains of 
their noise and ugliness, realising: 
nil the while that they are con- 

venient and quite necessary to take 
care of the great traffic. They 
know too, that Paris and its in- 
creasing suburbs need something 
of this hind. So they are making 
plans for a more beautiful means 

of carrying about the inhabitants. 
It is proposed to run an aerial 
motor car line by means of a 

simple overhead cable from a point 
within the city—-possibly in the 
southwest to the suburb of Saint- 
Denis, now the resting place of 
many of France’s kings. 

The car will accomodate one 

hundred and fifty passenger and 
the fare will be within the reach 
of the poorest, 75 centimes for 
one way and one franc for a 

round-trip. The distance is esti- 
mated at about two miles. The 
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J JSasy to brush on. dries 
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“rohbod” effect without rub- 
bing. Twelve shades. 
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Shelby Hardware Co. 
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chamber of commerce, which has 

expressed its favor of the new air- 

car, thinks it will be advisable to 

build at, intermediary station at 

the Pont de Soissons. 

And Parisians may soon he"” 
new auto horns. And this will 
certainly be (food news to all vis- 
itors who find it quite impossible 
to sleep until they have become 
accustomed to the disagreeable 
noise front the Paris taxi cab:;. 
For traffic in Paris is largely reg- 
ulated by honking horns, (haul- 
fettrs don’t, pretend to slow down 
at street-crossing:- or dangerous 
turns; they simply honk their 
horns during a certain stretch of 
road, which means practically all 
of the time, for everyone knows 
how short and crooked are most of 
the Parisian highways. This 
wouldn’t he quite so deafening, 
everyone agrees, if the sound were 

a soft low one and not the pierc- 
ing, startling shriek which come, 

forth from all the horns used 
around the capital. This is what 
(he traffic commission is going to 

try and bring about in the near 
future. 

The peanut has finally come in- 
to its own in Paris, but 4 has had 
a hard struggle. For many years 
it tried to win the hearts of Paris- 
ians who clung to their favorite 
nut, the chestnut, declaring they 
saw very little in the monkey var- 

iety, hut of late, the peanut yen- 
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dor has become one of the most 

familiar faces around the cafe 

terraces and does more business 
than the Algerian carpet-sellers or 

the old peddler of Italian stat- 
uettes. Recently, the peanut-man 
who sells them around the cafes 
of Montparnasse did a huge even- 

ing. This demand was much great- 
er than the supply and he hasten- 
ed away for a fresh stock which 
was speedily bought up. Replying 
to further demands, he,called out, 
“Y en a plus” and hailed a pass- 
ing taxi and drove home. 

O' e is never too old to study, 
according to Monsieur Lois An- 
drieux who, at the age of eighty- 
seven, has just taken his doctor’s 
degree in letters at the Sorbonne. 

This remarkable student has 
filled many high government posts 
at.d Was a member of the French 
Parliament for many years. He 
was a Public Prosecutor in Lyons 
during the uprising which follow- 
ed the war of 1870, Prefect of Po- 
lice in Paris cigh. years, later and 
after that French Amhassador in 
Madrid. He also won some fame 
as a minor poet ami journalist, lie 
has prepared for his doctor’s de- 
gree sixty-five years ago in Ly- 
ons, but for private reasons was 

obliged to come to Paris.. 
The thesis he submitted to the 

awe-inspiring examiners at the 
Paris University was on Pierre 
Gassendi, the famous 17th century 
French mathematician whom Mon- 
sieur Andrieux presented in a new 
and original manner, for this old 
Frenchman has original ideas. 

The most interesting person who 
cnnie to see the taking of a Sor- 
bonne degree at the age of 
eighty-seven, was another politi- 
cal veteran, Georges Clemenceau, 
who is-<two years younger than 
Monsieur Andrienx. The two have 
much in common, particularly a 

good fighting spirit which refuses 
to bow to any authority. Nobody, 
Yjfiwj.ver, has ever thought of 
calling the latter “the Tiger," Ilia 
good humour has saved him from 
that. 

Moscow—Booze addicts who beat 
up their families when under ^he 
influence of vodka will henceforth 
be forced to undergo a treatment 
to cube them of their thirst. The 
Council of People’s commissars 
lias put its seal upon this decision 
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SCHEDULES 

Inter-Carolina Motor Bus Company 
Shelby to Charlotte—1, V 1. {?, f, 7:30—Charlotte t<- 

Sfcelby—8, 10, 12. 2, 4, ( 
Kings Mountain to Charlotte—?:3f 9 •.,'10. 11:30, 1:30, 3:30, 

6:30. 8:30. Direct euuwtion marie in Kings Mountain for 
Spartanburg and Greenville in the morning—One hour lay- 
over in the afternoons. 

Bessemer City to Charlotte—7*45, 11:45, 1:45, 3:45, 5:43, 
8:45. 

Gastonia to Charlotte, leaves every hour on the hour, from 
7 a. m. to 8 p. in. Connection made there for Rock Hill. 
S. C.; Spartanburg, Greenville, Cramerton, Lineolnton and 
Chertyville, York.and Clever S C. 

Gastonia to Shelbv—On the odd hours, making connections 
for Xutherfnrdton, Hendersonville, Asheville and Statesville. 

Gastonia to Cherryvillc—8:30, 12:10, 4:10. 3:10, 
Cherryville to Gastonia—7:15, 10, 2, 6 p. m. 
Charlotte to Rock Hill—8, 10:30, 4:15. 
Bus leaves Spartanburg 6:15 p. in. Connection at King* 

Mountain, Charlotte. 
Telephones; 
Charlotte 2671: Gastonia 1051; Shelby 450; Shelby to 

Rut.herfordton—S a. m. and ! p. in. Ruthe-fordton to 
Jshelby—9:40 a. m. and 2:15 p. ni. 

Shelby to Asheville—10:0u a. m., 12. 2. 4, 6. p. m. Ashe- 
ville to Shelby—8, 9 and 11 a, m. and 8, 4 p n». 

Shelby—7:20 a. m.; 10:00 a. m.; 1 p. m.; 4:30 p. m. 

Lineolnton—8:30 a. m.; 11 a. m.; 3:00 p. m.; 6:30 p. n»- 
Schedules Subject to Change. 

to render it doubly strong. 
There nre many thousands of 

’•wild and chronic” drinkers in this! 
country, according to < lommissnr 
of Health Semashko. All of those j 
who can be caught will be isolated 
and shut away from all society un- 

til their cure is aiTeeted and they I 
become sober citizens. 

A new method combing auto-1 
suggestion und hypnotism will be 
used to break them of the drink 
habit. 

In order to limit the consumption j 
of alcohol and thus remove temp- 
tation from the wild, as well as the 
more or less tame drinkers a reso- 

lution forbidding the sale of intox-' 
ieating drinks to persons under the 
influence of liquor has been adopt- 
ed by the council of commissars. 

Minors also will not be permit- 
ted to buy alcoholic drinks. Their 
sale in theatres, buffets, moving 
picture theaters, clubs and other 
public establishments is forbidden. 
The violation of this law will be 
nunished by a fine for the first of- 
fense and imprisonment for the sec 

ond one. 

One of the annual musical events 
in Moscow is the appearance r.f 
the ‘Homeless Childrens’ orchestra’ 
for a vagabond concert. 

This queer organization is com- 

pered of 100 young wandering min- 
strels picked up from the wild 
bands of orphans fiat roam Rus- 
sian streets. Their ages range from 
five to fifteen, ar.d the instruments 

i on which they play are of their 
own manufacture. 

J They make halinliakas of fruit 
| crates and violins from shingles. 
Tinn buckets have been known to 
be conscripted for transposition in 

i to drums. Not, only the instruments 
; used by the orchestra, but the foki- 

; ing chairs and mustc stands have 
been constructed by these ingenious 

j young fingers. 
The “Homeless” orchestra was 

; organized in 1920 d-.-tng the worst 

j period of the civil war and the fam- 
ine. Its membership is constantly 
changing but always there are vast 

numbers of the youngsters ready to 
tune in and join the orchestra. 

Their programs consist of tramp 
gongs of the Russian plains, as well 
as classics of Russian and^foreign 
composers. 

The world’s most industrious 

j night watchman has been found. Ho 
holds the championship for activity 

i in the cold, still watches of the 

| night. Ixan Prokoff, hired to guard 
a factory for preserving fruit, has 

completely carried away the whole 
works, building and all. 

During the last eighteen months 
working like the strong, silent man 

he is. Ivan made away with the 

machinery, the floors, the ceiling 
and part of the roof. 

L He was busy‘peeling the walla 
j of all loose wood when caught. 

A committee, after much painful 
checking up of the remains, evalu 

i ated the few sticks that still stood 
at exactly 73 roubles. At the mo- 

ment Prokoff was hired the factory 
was worth 6,000 roubles. 

(Py International News Service ) 
Rochester. N. Y.—It having been 

definitely settled that gentlemen 
j don’t necessarily prefer blondes 
I while a good looking brunette is 
in the offing, a survey of Roches- 
ter offices which have to employ a 

stenographer now and then has 
been made. 

Concensus of opinion among of- 
fice managers pointed out that 
more and more business offices 
arc turning to the plain. Jiusiness- 
like typo of girl in preference to 
her more attractive sister. 

“It is rather hard to take, we 

admit, this elimination of the pret- 
i ty ones in favor of the plain ones, 
.but the constant change among 
'our women employees is getting to 
|be a serious problem,” one em- 

ploygient manager stated. 
“We just can’t hang on to the 

attractive ones; they announce 
their engagements and get mar- 

ried so fast that it is turnnig the 
! employment rncr.’s hair grey. 

Not one honest soul could be 
| found ready to admit that a pair 
! of bright eyes and a trim figure 
are deciding factors In the busi- 

; ness of getting a job. 

(By Evelyn McDonald, INS Staff 
Correspondent.) 

Pari'.—Cocktail sausage is the 
nev.es, fad at the Ritz and various 
other smart bars which are fre- 

quented by the elite of Parisian 
society. These sausages are tiny, 
nicely browned and stabbed 
through there juicy middles; with 
a long toothpick. Accompanied by 
a far-famed cocktail and aa assort- 

ment of olives and potato chips, 

the cocktail sausage puts the fin-1 
ishin.o' touch to the afternoon’s re- 

freshments. 
•leek Stone, a Vermont farmer, 

is responsible for the cocktail 
movement. Mr. Stone has a flour- 
ishing farm in Normandy, thirty i 
miles from Paris. Here he raises 
prize hogs and specializes in the 
porks, hams and sausages so much 
loved by the Americans. As the j 
French do not cure meats in this j 

manner the Jack .Stone farm is a 

boon to the American housewives 
in France. 

The demand for cocktail sausage 

ha:; already exceeded all other 
orders and will probably continue 
in popularity throughout 'he 

summer, according to .Tack Store. 
Also he declares, the sausage are 

to be served only at tea-thne and 
not with the dinner aperitiff. 

Sausage etiquette, so to speak. 

sears 

Rare-—10 minutes 

Medium— 
12 minutes 

Well-done— 
15 minutes 

Ready ' j ( 
in iO minutes 
Steaks cook “right to your taste ” 

the latest Perfection Stove 
Touch a match to the wick. Intense, 
gas-like heat pours up the long 
chimney. Heat covers the entire 
cooking surface of skillet or broiler. 
It’s not focused on one tiny spot. 
.mats wny steak is al- 

ways so wall cooked on 

the newest Perfections. 

Only 10 minutes to fry 
a steak 1 inch thick! 
For best results use a 
flame with yellow tips 1 
inches high above the 
blue area. 

Perfection Stoves give best results 
for all kinds of cooking — frying, 
broiling, toasting, boiling, baking- 
They burn kerosene, the safe fuel 
Ask any dealer to demonstrate. 

Miss RosaMic/iaelis 
says— 

“Steak cooks thor- 
| ough!y, brown and 
} juicy, on the Per- 
i tection Stove.” 

Miss Rosa Michalus 
t\ew Orhans 

Cooking Expert 1 

New color combinations* 
many with porcelain en- 

amel tops. Perfections 
are priced from *7.25 for a 

one-burner stove to *130 
for a five- burner rang*. 

Perfection Stove Company 
At/anta Branch— 

113 Court/and St., S. E. 

WE SELL NEW PERFECTION 
STOVES 

GILMER 7ET-3 

O 
Shelby’s Largest Department Store 

Perfection Stoves — Wicks — Wick 
Cleaners — Oven Indicators. 

Consult Us About Easy Terms. 

PERFECTION OIL STOVE 
ALL SIZES. 

FOR SALE AT THE 

Paragon Furniture Co. 
SHELBY, N. C. 

For The New Perfection Oil Stove 
See John M. Best Furniture Co. 

Ce^CL With ^ 

6 Famous Cooks 
(Court tip ol tilt DomttUt Science D,tcr, u.tu:, t’orfotllou Stott Cj>!.pj,.yr 

! Carolina and California Meat 
Recipes which Satisfy 

(Editor'* Note: Thi* !» one Cf a 1 of cooking article* by 0 ttu.-ut *.«,ks) 
" 

! “Almost everyone enjoy* t meat." ears Miss 

Miss Rosa 
michaeus 

chaelis, the 
*,ew Orleans 
cooking au- 
thority. “Jfg 
highly nutri- 
tion.?, because 
of its high 
protein con- 
tent. It con- 
tain,-? valuable 

mineral 
; salts, and important vita- 
I mines. 

Carvlinu Eroilcd Steak 
| "Steak Is especially t oofl Wh«, 

prepare ri 'Carolina broiled.’ u» 
to Select a tender steak, preferable 
IH incites thick. 

y aw> 

"Have tha skillet piping hot, aci salteil. Put In the steak n» » 

quickly. Turn often. lac fJ. 
forks, and try not to puncturo t'n 
steak. Keep all the juic.s in. 

"Steak should be cooked rare lr 
19 rnluutes. Well done in 15 When done an you prefer it. place or 
a heated plaiter. Season with nea- 

jjier and butter, and serve p 1 piUg 

For frying steak you nN a vert 
hot Are. It you use an oil stove witt 
Ion* chimney burners, you will ge! most satisfactory results by turnln, 
the flame until yellow tips apnea* 
about 1 Vi inches high above tfci 
blue area. 

California Peppers 
Mrs. B«H« DeGrnf. San Frarciseo 

home economics counsellor. Is very 
fond of California stuffed pvppen and West Coast pot roa3t. 1 

For th* former, select short, 
I plump peppers; cut off tops and re- 
move seeds. Put In a saucepan anil 

; cover with boiling water to which 
j lias been added a bit of soda the 
size of a pea. Let peppers stand in 

| water about 10 minutes. Drain and 

Jlatfe each p«pp< r In a grease d mu!- 
n pan. Then fill with the following ! mixture: 

I Vis 1% cups boiled rice with 1 
; cup of minced ham and 1 cup of 
! savory sauce. Add 11 tablespoons o( 
| melted butter to H cup of dry fine 

bread crumbs and place oa top o! 
j filling. Serve with sauce. 

:'»v ; i 

West Coast Pot Rccst 
Select not les» than 4 pound3 of 

bsef from.the round. With a sharp- 
; pointed knife make deep ir.cisioiu 
; and force In stuffed olivets. Maks 
about IE Incisions. Sprinkle meat 
with salt and pepper then dredge 
with Sour. 

Heat 2 or 3 tablespoons of cut 
drippings and brown meat on all 
sides. Then add 3 cups of boiling 
water, M teaspoon salt and one 

onion for each person. Stick * 

whole cloves In each onion and add 
to meat. 

Cover closely and cook over s low 
flame under boiling point until meat 
is tender, about % hour for each 
poifhd of meat. Keep about the 
same amount of water in the kettle, 
adding more as it cooks away. 
When cooked, remove meat and 
onions and thicken gravy. 

The best oil stoves are deslgr.ee 
for woman’s convenience and com 
forf. Their cooking sun ace id h 
lnchbs from the door, Just like '• 

kitchen table. This makes beudlM 
or stooping totally unnecessary. 

Veal Birds 
Try Teal birds once, and you'! 

want to oOdk them often in the WU 
suggested by Mrs. Kate Brew 
Vaughn, ‘director home eeonomlci 
department, Los Angelt3 Evenihi 
Ksvtces, 
4 Slices yegl off loin cut thin (1M 

Flour*aalt and pepper to taste 
» tablespoonfuls bread crumba 
Savory Dressing 
1 tabioapootiful lemon juice 
H onion 
2. tabtessoonfuls butter 
M cup cream 

Brawn well on one side. Dredgi 
with flour, salt and pepper and put 
In the center of each a tablespoons 
of bread crumbs seasoned with sav- 

ory dressing and a few drops oi 

lemon juice and onion (Ms). 
Bring the birds together a9 near'! 

In the shape of a bird as poaatb}* 
and tla with a strong string- *rj 
slowly until a golden brown in 

tablespoon* butter in a pudding Pan 
Then cover with H cup crsa,“l. 

Piaco In hot oven for 20 minute* 
<4#U* F.>. Remove the cover troa 
the Vessel and allow to brown 
Seven minutes. The drippings *» 

the fan may be used for gravy, 

Ham and Rabin Sauce 
Ham with raisin sauce Is 

snd can be cooked in bo rob*® 
according tg Mrs. Vaughn a recip* 

1 alleo ham (1 lb. 10 os.) 
1 cup brown sugar 
* tablespoons cornstarch 
V cup water 
<4 oup vinegar 
S Olio raisins ... 

Place slice of ham In ,0V<',no„n 
degress F. In a small b»ki«^ Ml* sugar, cornstarch In "aiictP 
and add water and vinegar 
stirring until thick. Add the Cesk ham for 40 minutes. P°“[,nU# 
rats!a sauce over bam and cont 
to cook for 10 minutes longer. 

Mildewed linens may be r^torel 
by wetting and soaping tho “^rod 
Then cover with iintly P°"u 
chalk sad rub It In well. 

(*» anre fw read mmt 
column for more $»od recipe*-' 


