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The Language Of The ‘‘Flour*” 
by Jean Allen 

There was a time not so long 
agb when Grandmother would 

buy a barrel of flour, and that 
was that. She made bread and 

biscuits, pies and puddings from 

it, and won considerable fame 
in the town. But the family 
chooses to forget those tragic 
days when she had “bad luck, 
and we all lose sight of the fact 
that the amounts of butter, eggs, 
sugar, and lard she used were 

limited only by her practiced eye 
and her general rule (especially 
for shortenings) of, “when you 

think you have enough, add a 

little bit more.” 

Today our baking must take 
into account the cost of ingredi- 
ents, and besides we have learn- 
ed that so far as luck is con- 

cerned—“there ain’t no sich ani- 
mule.” It’s all a matter of under- 

standing the language of your 

flours. If you have been mystified 
by the different kinds of flour 

your grocer sells, here is the 

key to the mystery. 
“General,” “all purpose,” or 

“family” flours are made of hard 
winter wheat, and intended to be 
used for the making of bread, 
rolls, and such articles, in- which 
yeast is the leavening agent. 
Their “strength” is necessary to 
withstand the vigorous action of 
yeast and kneading. This type 
of flour is usually creamy in 
color and slightly granular when 
rubbed between the fingers. 

“Pastry” flour is made from 
soft wheat, and gives a lighter, 
more porous dough. Though high- 
ly refined, it is no less nutritious 
than a high grade white bread 
flour. Its slightly greater cost is 
partly due to this refining pro- 
cess, but morg especially to the 
fact that it is sold in smaller 
packages. It is worth the extra 

pennies, however in making any 
baked goods in which baking 
powder or soda is used, as it 
rises more easily and does not 

require so much shortening and 
sugar as cakes made frojn bread 
flour. Unless you bake your 
bread at home, your “best bet” 
is to use pastry flour for every- 
thing. You can generally dis- 
tinguish it from bread flour by 
its snow white appearance and 
fine, almost powdery texture. 

Now that we have learned these 
fundamental rules of “grammar,” 
let us try a few easy sentences 
and see how this “language” real- 
ly does work. 

PASTRY 
2 cups sifted pastry flour. 
1 teaspoon salt. 
1-2 teaspoon baking powder, if 

desired. 
1-2 to 2-3 cup lard. 
5 to 6 tablespoons cold water. 
Mix and sift the flour, salt, and 

baking powder (if used). Cut 
in the lard with two knives or 

a pastry blender until the lard is 
broken into small pieces. Sprinkle 
the water over the dry ingredi- 

See Castevens Motor Co. for 
radio batteries, tuba* and *er- 

rice.—adv. tfc. 

NOTICE 

STATE OF NORTH CAROLINA 
COUNTY OF ALLEGHANY 
IN THE SUPERIOR COURT 

Oacar B. Andrew*, plaintiff, 

Caroline Andrew*, defendant. 

Tbc defendant above .named 
will take notice that an action 
entitled a* above ha* been 
commenced in the Superior Court 
of Alleghany county, North 
Carolina, being an action for ag 
absolute divorce on the ground* 
of two year’* separation. 

And the *aid defendant will 
take notice that she is required 
to appear within the time requir- 
ed by law and answer or demur 
to the complaint of the plaintiff 
or the relief demanded will be 

granted. 
Thi* the'18th day of February, 

1935. 
A. F. REEVES. 

Clerk of the Superior Court 
Sir. 4tc-14AT 

ents, and toss together with a 

fork until the whole mixture will 
roll around the bowl, and is 
neither stick nor crumbly. Chill. 
Divide the dough into two por- 
tions. Roll out on a lightly flour- 
ed board. These proportions will 
make one 2-crust pie, or two pie 
shells. 

For a 2-crust pie, roll pastry 
1-4 inch thick. Fit the lower 
crust into the ungreased pie tin, 
trim the edges, and sprinkle 
lightly with flour if a juicy fill- 
ing is to be used. Put in the 
filling. Moisten the lower edge 
with cold water, and put on the 
top crust. Trim and flute the 
edges. Bake 20 minutes in a 

hot oven (425 degrees F.) ; re- 

duce the temperature to 350 de- 
grees F., and bake as long as 

necessary to cook the particular 
filling used in the pie. 

For Pie Shells, roll pastry 1-8 
inch thick, and cover inverted 
pie plate, pricking bottom and 
sides with a fork (to prevent 
pastry from shrinking and hump- 
ing). Trim and flute the edges. 
Bake in a hot oven (450 degrees 
F.) for 5 minutes; reduce heat 
to 350 degrees F., and bake un- 

til the crust is a golden brown, 
or for about 10 minutes longer. 
Remove from pan, turn pan right 
side up, and place baked pastry 
inside pan. 

CHERRY CREAM PIE FILLING 
1 No. 2 can (or 2 cups) red 

sour pitted cherries, drained. 
3-4 cup cherry juice. 
3-4 cup sugar. 
2 tablespoons cornstarch. 
2 egg yolks, well beaten. 
3 tablespoons butter. 
1 1-4 cups milk. 
1-8 teaspoon salt. 
Ditncu aircu. 

Mix the salt, sugar, and corn- 

starch, add milk, and cherry 
juice. Cook in a double boiler, 
stirring constantly until mixture 
is thick. Cover and steam 15 to 
20 minutes; add the cherries, egg 
yolks, and butter. Cool and pour 
into baked pie shell. Cover with 
meringue made of 2 egg whites 
and 4 tablespoons sugar. Bake 
in a slow oven until meringue is 
nicely browned, or about 15 min- 
utes. 

Note: If a white filling with 
red cherries is desired, omit 
cherry juice and use 2 cups milk. 

CHEESE STRAWS 
Roll out plain pastry to 1-4 

inch thickness. Sprinkle half of 
the surface with grated sharp 
cheese. Fold over, press edges 
together, and roll out again to 1-4 
inch thickness. Repeat two or 

three times. After the last roll- 
ing, cut into strips about 5 inches 
long by 1-2 inch wide, and bake 
in a hot oven (400-425’ degrees 
F.) until nicely browned. 

OATMEAL MUFFINS 
1 cup uncooked oatmeal. 
1 cup sifted pastry flour. 
3 teaspoons baking powder. 
1 cup milk. 
1 teaspoon salt. 
3 tablespoons sugar. 
2 tablespoons melted butter. 
Mix dry ingredients thoroughly. 

Add milk slowly, stirring slightly. 
Add melted butter. Do not over- 

mix. Bake in greased muffin 
pans in hot oven (400 degrees 
F.) for about 25 minutes. Yield: 
10 large muffins. 

PRUNE BREAD 
1 cup prunes. 
1 cup milk. 
3 tablespoons shortening. 
1-2 cup prune juice. 
4 teaspoons sugar. 
2 tablespoons molasses. 
2 teaspoons salt. 

1.2 cup lukewarm water. 
2 cups graham flour. 
5 JL-2 to 6 cups white flour. 

>1 yeast cake. 
Soak the prunes in cold water 

over night and cook until soft. 
Remove stones and cut in small 
pieces. Scald the milk and add 
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PUBLIC LAND WITHDRAWN 
Complete withdrawal of all 

public land from settlement, lo- 
cation, sale or entry has been 
effected by a recent 'Presidential 
order, pending determination of 
a nation-wide conservation pro- 
gram. 

The public domain includes 
165.695,000 acres, of which about 
half will be permanent livestock 
grazing areas. Land not suited to 

profitable crops will become for- 
ests, grazing districts, game pre- 
serves and bird refuges. 

It is doubtful if any of the 
submarginal land will be farmed 
as this would render useless the 
present program of buying up 
such lands. By July it is ex- 

pected that about 7,000,000 acres 

of this type of land will have 
been acquired. 

AT PRE-WAR PRICE LEVELS 
Price levels of fourteen basic 

agricultural commodities have 
about reached the pre-war parity, 
says Louis H. Bean, economic ad- 
viser to the AAA, who attributed 
this to the drought and adjust- 
ment payments. 

He points out, however, that 
increased domestic demand is nec- 

essary if these prices are to be 
maintained this year when larger 
crops are anticipated. The price 
of the 14 commodities was only 
52 per cent of the pre-war level 
in February 1933. but advanced 
to 106 per cent by January 16, 
1935 and with adjustment pay- 
ments added, 125 per cent. 

The commodities include wheat, 
cotton, field com, hogs, tobacco, 
sugar, peanuts, rye, flax, barley, 
grain, sorghum, cattle, rice and 
milk and its products. Processing 
taxes are levied on the first seven 

named. 
This does not mean, it should 

be understood, that farm income 
is up to pre-war levels. The 
short crops of 1934 are not to be 
compared with those of pre-war 
days. 

PROCESSING PAYMENTS 
Fanners might get as much as 

half a billion dollars from the 
government this year in process- 
ing taxes, according to figures 
prepared by government econo- 

mists. 
Since May 2, 1933, when the 

program began, more than 10,- 
000,000 checks amounting to 

$629,614,037 have been distribut- 
ed by the AAA. For 1935 Sec- 
retary Wallace makes the follow- 
owing estimate of benefit pay- 
ments for five commodities: 

Wheat—$102,000,000. 
Cotton—$94,230,000. 
Corn-Hog—$165,000,000. 
Sugar—$47,000,000. 
Peanuts—$4,000,000. 
Incidentally, while the govern- 

ment was paying the farmers the 
$629,000,000 under the various 
crop control plans the taxes levi- 
ed and collected aggregated $640,- 
871,403. 

TO ENFORCE CROP CONTROL 
Proposed amendments to the 

Agricultural Adjustment Act 
would give the Secretary of Ag- 
riculture power to limit the mar- 

keting of basic commodities in 
excess of quotas and allotments 
prescribed whenever two-thirds 
of the producers by number or 

quantity of production agreed 

shortening, prune juice, sugar, 
molasses, and salt. When luke- 
warm, add yeast which has been 
softened in warm water. Add 
graham flour, prunes, and enough 
white flour to make a stiff dough. 
Knead until smooth, and let rise 
until double its bulk. Cut down, 
shape into loaves, and let rise 
again until doubled in bulk. Bake 
in a moderately hot oven, (375 
degrees F.) about 1 hour. Yield: 
2 medium sized loaves. 

If you would like further help- 
ful information and delightful 
recipes for breads, muffins, cakes, 
and pies of many kinds, just send 
me ten cents and ask for the 
booklet “Bringing Back The Art 
Of Baking.” Address me in cute 

of this paper, or at my office, 
125 Government Square, Cincin- 
naoti, Ohio. 

1935 FORD V-8 DISPLAYED 
■BaBSSSSBBS^S^WgWI ".■ 

STREAMLINED YET NOT EXTREME, the 193S Ford 
V-8 Fordor Sedan U distinguished by its aero-dynamic lines. 

ROOMINESS it a feature of the new Ford. Three pat* 
sengert can ride in front or back teats with equal comfort. 

BEAUTY, a characteristic of all the 1935 Ford models 
ia exemplified here in the 3-window De Luxe Coupew 

Many Changes 
In New Ford 
Beautiful- Lines Strike 
Modern Note 

a _ 

With new, modernistic body 
lines, the 1935 Ford V-8 is now 
on display in all dealer’s show- 
rooms- Embodied in the new car 

tre over a hundred changes in 
body and chassis design, bringing 
to»the motoring public a new 

conception of the meaning of 
style, comfort, performance and 
safety in personal transportation, 
according to W. C. Patterson, 
manager of the Charlotte Branch 
»f the Ford Motor Company. 

Passenger riding comfort is one 

of the major features of the 1985 
models- All passengers now ride 
between the axles, the rear seat 
having been moved eight and a 

half inches forward of its position 
in the former model. Seats are 

considerably wider—from four to 
live and A half inches in the front 
seats, and an inch and a half in 
the rear seats. 

A decidedly larger car in looks, 
the 1985 V-8 actualfy is longer, 
measured from bumper to bump- 
er. It not only looks the part 
but is a big car, almost eight 
inches longer than last year’s, 
with a spring babe (the distance 
from center to center of springs) 
of 123 inches. At the same time, 
retaining the original 112-inch 
wheelbase gives the new car all 
the maneuverability of the form- 
er models. 

Twelve body types are intro- 
duced in the 1936 Ford series, 
rhe nine De Luxe models are the 
Fudor Sedan and Fordor Sedan, 
rudor and Fordor “touring” se- 

dans with trunks, 8- And 5-win- 
dow coupes, roadsters, cabriolet 
and phaeton. In the low price 
models are the 5-window business 
coupe, Tudor Sedan and Fordor 
Sedan. 

The 1936 V-8 engine has been 
materially improved with a new 

type of crankcase ventilation. 
Ease of control has been increas- 
ed by numerous chassis improve- 
ments. 

that such action was necessary. 
While such authority exists at 

present it has not been evoked 
unless 80 per cent of the pro- 
ducers favored the agreement and 
then did not apply to non-cooper- 
ating signers. The new agree- 
ments would bind minority pro- 
ducers. 

Another provision looks for- 
ward to the “ever normal gran- 
ary” plan by permitting the AAA 
to make benefit payments in kind 
as well as in cash and gives 
authority to use the processing 
taxes to buy up cotton and corn 

now stored under seal as col- 
lateral for government loans. 

CATTLE HERDS CULLED 
The "culling” of cattle herds 

by government purchases in the 
drought area has placed the in- 
dustry in an extremely favorable 
position although still a long ways 
from becoming prosperous. 

When the books closed on gov- 
ernment buying it was found that 
8.156,322 animals had been 
bought at Nan average price of 
$13.50 a head- The removal of 
these animals, most of them of 
the poorer type, brought down 
the inventory to approximately 
57,000,000, or about the same as 

1900, 1912 and 1928. 

Millions of trees will be planted 
this Spring in the Great Plains 
shelter belt project. According to 
Federal officials the government 
will plant 4,000,000 trees in six 
states, North Dakota. South Da- 
kota, Nebraska, Kansas, Okla- 
homa and Texas. 

In addition, it is reported, 
Minnesota is working on its own 

shelter bait program and farmers 
in Wisconsin plan a five-year 
schedule, calling for setting out 

10,000.000 trees. 

Stella—What is your idea of 
a simple wedding? 

Bella—One that costs only 
twice as much as your dad can 

afford. 

Nuts and Kernels 
Troy Laiah Jones 

I watched them go to the 
beauty parlor. Like every other 
institution of culture there were 
more in the primary grades. 

Bob Reynolds says that the 
government can pay two million 
dollars for bonus without it cost- 
ing a cent. More and more am 

I convinced that he is our “Boob." 

General Hugh Johnson says the 
NRA is dodo. It used to be 
dough dough for him. 

Huey Long would be a thorn 
in the side of the Democratic 
party; but he is not sharp enough. 

Some man said he could not 
get head nor tail of what they 
are doing in Washington. Huey 
Long represents one end—and 
not the head. 

Strenous life—a town of 300 
people trying to raise a 400 club. 

With Huey Long at the head 
of the government in Louisiana 
it has become one of our out- 

LIEing possessions. 

It has got so the students can’t 
run a school without the faculty 
butting in. 

Business “spotty,” says Rogers 
Babson. That’s all right if the 
“spots’ ’are big enough. 

What A Suit! 

Mary Jane (as she and Johnny 
watch the circus parade)—Look, 
Johnny! See that man standing 
next to the elephant, in the full 
dress suit? 

Johnny—I see the man, but I 
don’t see the elephant in a full 
dress suit. 

Twin Oaks 

Sparta P: 0., Feb, 19.—Mr. 
and Mrs. C. J. Edwards returned 
bo their home in Statesville Sun- 
day after spending a week with 
relatives here. 

Mrs. Terrel Edwards spent last 
week at Irwin hotel. 

Elsie York, of Winston-Salem, 
spent the week-end here. 

“Uncle Joe” Fields has been 
sick for a few days. 

Garfield Wilson, who has been 
confined in a Baltimore hospital 
for more than four weeks, is 
reported to be much improved. 

Mr. and Mrs. Harvey Irwin 
entertained several of their 
friends Saturday night. 

Mrs. Claude Crouse spent last 
week at Piney Creek with her 
mother, who was sick. 

At Last 
Mrs. Scollop—So your daughter 

has married a doctor. Well, that’s 
great! 

Mrs. Crabflake—Yes, I’m so 

glad. At last I can afford to have 
appendicitis. 

Sam* Old Story 
Burglar (Menacingly) — You 

don’t know what clanger you’re 
in. 

Householder—Are you selling 
accident or life! 

EXECUTOR’S NOTICE 
Having qualified as tike omen- 

tor of Myra Holbrook, deceased, 
I harshly notify all parsons indit- 
ed to bar to come forward and 
make payment and all parsons 
having claims against her estatb 
most present them to mo for 
payment within 12 months or this 
notion will bo plead in bar of 
recovery. 

This Fab. 11. 1938. "" 

♦tc-7AT G. W. CORNETT, 
Executor (of Myra Holbrook, 

DR. THOMAS L. 
Thomas Letcher Estep 

March 1. 1878 and 
life February 11, 1935, 
years, 11 months and, 10 

He was the son of Hiram J. 
Mary Estep and was the t 
of seven children, only three! 
whom survive. These are W.| 
Estep, Mrs. Rebecca Irwin 
Mrs. Minnie Crouse. 

He was never robust in 
and for the last several 
was feeble. 

"He was upright, strictly Jboi 
and cherished high ideals and 
defense of these ideals, he 
courageous and fearless, 
garding possible inconveniei 
that it might cause him. He 
particularly interested in 
who most needed help and 
unable to help themselves. 

Dr. Estep graduated and h| 
a diploma of Doctor of Medic: 
and was a Scottish Rite Mi 
of high rank. 

Before .he passed away, wl 
in conversation with a 

friend, he confided to him 
belief that after this life 
troubles would cease and he wo: 
be at rest. Those who were 
him and observed his chanL 
attitude during his last illm 
and the patience and humbleni 
with which he bore his sufferin; 
doubt not that the Master 
leading him. 

Rescue or Mulberry 
Maid—“Please, Mrs. Whai 

will you come up to the bathnx 
at once? I can’t make out wheth 
Mr. Whaite is scalding to dee 
or singing.”—Sydney Bulletin. 

SALE OF LAND 
North Carolina, 
Alleghany County. 

Under and by virtue of pow 
vested in me in a certain deed 
trust executed by R. A. Jon 
and wife, Agnes Jones, dat 
November 4th, 1931 and record 
in Book 16, page 217 in t! 
office of the Register of Doe 
of Alleghany County to seen 
certain indebtedness to J. F. Co 
Guardian, and default havu 
been made in payment of sa 

bond, 1 will offer for sale i 

public auction for cash at tl 
Court House door in Sparta o 

the ISth day of MARCH, 193 
at 11 o’clock AJ M. the folios 
ing described land: 

FIRST TRACT:Containing 821 
acres, more or loss, I being tb 
land conveyed to R, A. Jens 
and wife, Agnes Jones by T. V 
Landreth by deed dated Febn 
ary 7, 1919 recorded in the offie 
of the Register of Deeds Co 
Alleghany County in Book* 3d 
page 291. 

SECOND TRACT: Containia 
2614 acres, more or lass, bain: 
the same land conveyed to R A 
Jones by M. A. Jones and wifi 
by deed datod August 5, 1919 
recorded in the office of tki 
Register of Dodds for Allegbaa; 
County in Book 31, page 255. 

Also s tract of land conveye< 
to R. A. Joaos by D. J. Jonoi 
containing acres, more oi 

less, by deed datod —__ da] 
of .......- 19 .----- 

recorded in the office of tks 
Register of Deeds for Alleghaa) 
County in Book... page... 
to all of which deeds and tbs 
records thereof reference is here 
by made for specific description* 

It is agreed and understood 
by the parties of the first part 
that this deed of trust is intend' 
ed to, and does cover all tike 
lands owned by the parties of 
the first part in Alleghany 
County, and being the lands upon 
which the parties of the first part 
aow midi, 

Thu February 14, 1935. 
D. J. JONES, 

4tc-14AT Trustee 

KEEPING UP WITH THE JONESES Eddie's Ear Is Out Of Step 


