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“We may live withovt poetry, music
and art;

We may live without conscience, and
live without heart;

We may live without friends: we may
live without books;

But civilized man cannot live without
cooks.

We may live without books—what is
knowledge but grieving?

We may live without hope-—what is
hope but deceiving?

We may live without love,—what is
passion but pining?

But where is thc man that can live
without dining ?”

“'Tig pleasant, sure, to see one’s name
in print.”

Read the book and try the good things
in't.




ASHCRAFT DRUG CO.
Drugs, Toilet Articles, Tobacco and Cigars.
- NUNALLY’S CANDY.

Prescriptions Carefully Compounded.

MOUNT AIRY, N. C.

NN N

W. F. LOVILL,
Dry Goods, Notions, Shoes, Ladies and
Men’s Furnishings,
This is the place to buy the Cheapest and
Best Goods When you come to Mount Airy. .

Main Street.

MOUNT AIRY, N. C.
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J. W. PRATHER CLOTHING COMPANY,
Main Street, Mount Airy, N. C.

THE LARGEST CLOTHING STORE IN NORTH
CAROLINA.

Has the most complete and largest stock
to be found anywhere. Suits made to
order with the greatest variety of

materials to select from. -

Furnishings of all kinds. Trunks, Snit (ases

SUPPOSE YOU
PUT A PHONE
IN YOUR OWN HOME!

Costs only $1.25 Per Month.

Let us Have Your Order.

MOUNT AIRY TELEPHONE COMPANY

MOUNT AIRY, N, C.




“Here is bread, which strengthens
mun's bkeart, and therefore is called
the staif of life.”

BREADS.
BEATEYN BISCULT.
1 quart flour,
1 teaspoon sugar,
1 egg, beatern and kneaded in flonr,
1 half-teaspoon of salt,
Knead and bheat until it will blister

and bake in moderate oven.
MRS, PRESXTON.

BEATEN BISCUIT.—2.
3 pints of flour,
1 heaping tablespoon of lard.
1 pinch of salt,

Enough cold water to make a stiff
dough. Tun through a meat chopper
three times, roll about one-halt inch
thick and cot in s£mall biscuits. Bake
in a moderately hot stove.

8. AL C.

HOMINY BREAD.

2 cups of cold boiled hominy,

1 tablespoonful corn meal,

o beaten eggs, -

1 tablespoonful of bhutter.

Bake .in a hot oven.
MRS, STORAM,
Wilmington, N. C.

BISCUIT RECEIPT.
1-2 teaspoonful soda,
1 teaspoonful baking powder,
1 cup of buttermilk galt ‘ard and
flour in proportion. That is as much
flour as one cup of buttermilk will
require to make a nice dough.

R.T. T




BROWY BREAD.

One quart and one pint of Graham
flour.

Half 2 cup of sugar.

One enp of moiasses.

Two cups yeast-sy.onge.

Qmarter cup of sweet milk.

One tea spoonful of soda.

Salt to taste.

Measure the flour inte a large bowl,
add the sugar, then the molasses with
the scda well beaten through it. Next
by the same cup, measure the sponge,
and add. Then the milk and mix all
thoroughly, adding enough warm
water to make a stiff deugh. Place in
a pan for baking, and let rise until
abont one-third from the top of the
parn, then bake four hours or more
slowly. A two pound cake pan with
tube in center is best.

SPONGE.

Take about two table-spoonfuls of
hakers yeast and add a cup of white
flour and water to make a stiff hatter.
Let it rise all night and it will be
ready to nse in the morining The
bread should be risen in a moderately
warm place.

MRS. H. JOHNSON, N. C.

ADIRONDACK GRIDDLE CAKES.
One pint of flour

One pint of buttermilk,

One even teaspoonful of soda,
Two eggs beaten until light and a
little salt.

If for breakfast, mix the lour and
milk the night before, and just before
baking add the eggs, soda and salt.

Always sift the soda before meas-
uring.

MRS. CULLEN MEERITT.




GRAHAM CRACKIRS.

1 egg,

1 tea cup of butter, (small cup.i

1 cup of sugar,

1-1 teagpoon soda.

3 tablespoons thick clabber o1 butter
n:ilk.

Nutmeg to taste,

Beat the above ingredients smooth,
Take graham flour with ¢nly the husk
removed.

Mix dry as possible, roll very thin
with white flour on the bhoard. Bake
in a slow oven on the bottom of a bis-
cuit pan or sheet of tin

MRS, WILL GILMER,

SOUTHERN WAFFLES.
1 tablespoonful of butter
1 tablespoonful of corn meal,
1 teaspoonful of soda,
1 teapsoonfnl of baking powder,
1 teaspoonful of sugar,
1-2 teaspoonful of salt,
1 egg,
1 pint of sour milk,
1 pint of fiour.

Cream butter and sugar, add egg
and beat light, add milk, then put the
other ingredients into the flour and
sift into the milk, etc. Beat thorough-
ly.

MRS, S. W. GENTRY.

WAFFLES.
eges heaten well,
-2 teespoonful ot salt.
scant {easpoontul of soda.
scant teaspoonful of baking powder.
1 pint of hutter-milk.
1-2 pint of sweet milk.
1 heavning tablespoonful of cornmeal.
: MRS, M. D, MOORE.
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SOFT BATTER BREAD.
2 weli beaten eggs,
1 pint hutter milk.
1-2 teaspoon soda,
Salt.
Enough corn meal to make a thin
batter.
1 tablespoonful of butter.
Have well greased bowl hot. Bake
and serve in bowl.
ARS. E. H. KOCHTITZKY.

MUFFINS.

2 cupse flour,
2 eggs,
1 taklespconful butter,
i cup of milk.
A pinch of =alt,
2 tezspoorfuls baking powder,
MRS, E. J. WOOD,
Wilmington, N. C.

CORN MEAL MUFFINS.

1 pint corn meal,
1 pint butter milk,
2 eggs and salt,

Feat these well together. Just as
vou are ready to bake, put one-half
teaspoon of goda in the pint cup and
pour one-half cup of boiling waler
over it and stir in the batter. Put in
greased hot pans, and bake a nice
brown.

MISS SUE M. CARTER.

GRAHAM GEMS.

2 eges,
Butter size of an egg,
1 cup of milk,
2 tablespoons of sugar,
1 heaping teaspoon baking powder,
Flour to make a stifi batter,
1 cup of wheat flour.
AMRS. STORM,




PURE ICE CREAM.

We manufacture the purest and best Ice
cream in the State. Make it any color
Flavor or Shape. Receptions and
Banquets a Specialty.
Write for prices.
SMITH & NORMAN,
Greensboro, - - - North Carolina.

It is the height of ‘wastefulness to buy poor shoes to save
money. But when men and women can buy good and care-
fully examined shoes at a dollar or two less than generally
sold it means a splendid saving.

BUY THE STAR BRAND SHOES FROM

S. M. HALE.
““Star Brand Shoes are Better.”’
Mount Airy, N. C.
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W. G. SYDNOR,
Insurance,
FIRE, LIFE, BONDS.
Mount Airy, N. C.

P.D. MUSE

Solicits patronage. Wholesale Produce.

ISPRECIALTIRES: Cabbage, Apples, Potatoes, etc

MOUNT AIRY, N. C.




R.L. HAYMORE,
Attorney-at-Law,

Office Opposite Blue Ridge Inn.

Mount Airy, N. C.

DRS. ASHBY & LAWRENCE,

Office over First National Bank.

MOUNT AIRY, N. C.

DR. E. M. HOLLINGSWORTH,

Opposite Taylor Drug Store.

MOUNT AIRY, N. C.

R. W. REECE,

Dentist,

Office Over F. L. Smith Hardware Store,
Phone: Office 74; Residence 191.
MOUNT AIRY, N. C.




FRIED TOAST.
Glice Bread,
Whip one egg till mixed
Add to this one cup of sweet milk,
Dip bread one slice at a iime and

fry tili light brown.
M. O WL

PUFF MUFFINS.

2 cups of flour (scant measure.)
2 cups of sweet milk.
4 eges,
1-2 speonful salt.

Beat tlie eggs fifteen strokes, then
add alternately the flour and milk,
have ready the pans well greased
bake for half hour in a good hot oven.

MRS, W. N. MEBANE,
Greensboro, N, C,

YEANST.

Six Irish potatoes, washed, pared,
grated to two quarts of builing water.
Boil a few minutes stirring constantly,
Add half a cup of salt, half a cup of
sugar, let it cool and than add one
cup of yeast. Let it rise, stir it down,
and put in a tight jar.

MRS, G. A, PECK.
Wilmington, N. C.

CORY BREAD.

One quart of sifted corn meal,
One quart of clabber,
One egg,
Cne teaspoon soda, dissolved in milk,
Cre tablespoon white sugar, or more
if you wish it sweeter.
A pinch of salt.
Stir all well together and bake.
MES. GEO. A, PECK,
Wilmington, N. C.




KENTUCKY FLANNEL CAKES.

Beat three eggs separately, the
whites to a stiff froth, :

To the beaten yolks add:

One pint sour milk,

One teaspoonful of soda,

A little salt,

Enough flour to make a stiff batter.

Beal bhard until very smooth, and
then sdd two sponnfuls baking powaer
and one tablespoonful sugar.

Thin by gradually beating in the
whites of the eggs.

Fry on a very hot gridiron.

AMRS. J. G. BANNER.




These pages are “With  wisdom
fraught,

Not such as hooks, hut snch as prac-
tice taught.”

CAKES.

SPONGE CAKE.
eggs beaten 3 minutes.

Add 1 1-2 cupfuls sugar and beat &
minutes.

Add 1 cup of flour and beat T minute
more. Then 1-2 capful of warm water
and ancther cup of flour. Into last
cup of flour put one teaspoonful of
bakirg powder. Use lemon or vanilla.

JELLY (CAKE.
1 cup sugar.
1-2 cup sweet milk.
1-2 cup butter.
2 cups flour.
3 eggs.
1 teaspoontful ot cream of tartar.
1-2 teaspoonful of soda.
Very good.
SALLY WIHITE CAKE.

1 It four.
1 ™ butter.
1 1-4 ¥ sugar.
2 cocoamnts grated.
2 Ib citron cut as for fruit cake.
1 doz. eggs.
1 b blanched almonds, powdered fine.
(almonds may be left out.)
1 nut meg.
1 tablespoonful mixed mace and cin-
namon,
1 wine glass of brandy.
1 wine glass of wine.

MRS. KIDDEER.

Wilmington, N. C.
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FRUIT CAKE.

One cup each of white sugar, butter
and cold strong coffee, eight eggs. two
tablespoons each of ground cloves,
and allspice, one of cinnamon, two
grated nutmegs, one teaspoon of soda
digsolved in part of the coffee one
pound each of raisins, currants. figs

- and half a pound each citron and
dates. (Some may he omitted and
T te wred instead if preferred. Four
cups of flour, twe of which are toasted
to a golden brown in the oven. Dredee
the fruit in the remainder of the flour
mix all together, add a wine-glass of
brandy snd baks one and one halr
Lours in a moderate oven.

AMRS. J. A. HADLEY.

MACCAROONS.—OAT MEAL.
eges.
1-2 cups of sugar
tablespoons melfed butter.
teaspoons of haking powder.
1-2 cups of oztmeat,
Flavor to taste with bitter almoud.
This makes a thick batter which Fou
drop from a feasponn on buttered tios.

AIRS. H. G. GALLAWAY.

B N 0 et G2

SOFT GINGER CAKE.
2 eggs,
1 cupful sugar,
1 cupful molasses.
1 cupful butter-milk.
1-2 cupful of hutter.
4 cupfuls flour.
i teaspoonful of soda.
1 table-spoonful einger or more if
desired. o
MES. D. VANCHE PRICE.




SIMPLE FRUIT (AKE.

1 1-2 cups of sugar.

1-2 cup ot butter.

1-4 cupfuls of sour milk.
-2 teaspnonful of soda.
eg
cn

pfuls of chopped raisins.

1-2 enpful of chopped nuts.

1 teaspoonful each of cloves ginger,
and cinnamon, add flour enough to
make a rather stifl ])f—x.tter. ’

This is very fine.
MRS. D D SHELTON.

CROZIER CAKE.

YWhites of 10 eggs
1 cup of butter.
3 cuns svgar.
4 cups flour.
T eup sour crealr.
1-2 teaspoon soda diszolved in
2 teaspoons tepid water.
1 1-2 teaspoons cream tartar dissolved
in the flour
Flavoring.
AMISS TMOGENT GWYN.

{REAM CAKE.

1 cup of sugar,

3 eggs,

4 tablespoonfuis of milk,

1 1-2 ¢aps of fiour,

2 reasnochs baking pewder.

CREAM FOR CAKE.

1-2 pint of nulk,
1 tablespoon of corn starch wet with

a little milk,
1 ege,
1-2 cup of sugar,
Piece of butter the size of an egg.
Flavor to taste.

MRS, F, i1, CZAMBERLATN.




PE(CAN CAKE.
2 teacups of fine sugar,
1-2 teacup of fine butter,
2-5 teacup of sweet mi'w,
3 eggs,
3 caps of flour,
1 keaping teaspoonful baking powder.
1 tablespoonful of powdered mace.
1 cup of pecan Kernels chopped fine.
Work the cake in the usnal way and
fill the cake pan with a thin Iayer of
the cake, then a layer of raisins, a
handful! of chopped pecan Kkernels,
then a layver of the cake, then raisins
and pecans as before until the pan is
tweo thirds full. ILine the an wilk
well boettered paper. Bake as ordinary
calze in a steady but not quick oven.
VIR{INTIA M. SPEEL.

MARSHMALLOW CAKE FILLING.
1 cup granulaied sugar
1-2 cup of water,

Let is cock until it drops into a soft
ball in water. Hsve »eady in a doubls
hoiier one-half vound of marshn:al-
lows pulled in small pleces, mixed
with two tablespoons of hot water and
stiv over the fire until dissclvad. Pour
the syrup over the marshmallow mix-
tare and £tir until cool. Add vanilli.

MIGS SUE M CAPRTER.

DIXIE CAKE.
4 ezgs.
2 cups sugar,
1 cup butter-milk.
2-3 cup butter.
1T eup blackberry jam.
1 cuprs flour.
1 full teaspoon of soda.
1 1-2 tablespoons of cloves.
2 table-spoons of cinnamon,
1 1-2 tablespoons allspice.
MRS, J. C. HOLLINGSWORTH.

FEN
S
A ap

%,




ORANGE (CAKI.
-2 eup hutier.
1-2 cups sugar,
cup lukewarm water,
1-2 cups flour.
eggs or whites ol four.
heaping teaspoon haking powder.
Almond or lemon flavoring.

Deat the buatter to a 2ream, then
gradually beat in the sugar softening
i un with the water as it needs it
Add two cups of twice siftad flour, and
the remainder of the water, beating
well after each addition. Next the
well beaten whites of the 4 eggs and
the half cup of flour with baking
powder 1n it, beating with an upward
motior enough to mix thoroughly and
flavor to taste. Bake in three layers.

O LS

Filling.-——~Boil 1 1-2 cups white sugar
with 1-3 cup water until the syrup is
woll done. Tn a large bowl have the

volks of three eggs beaten very light.
Pour the syrup graduallv into these.
stirring vigorously all the while. Then
beat the mixture until stiff and cold
and add to it the grated yellow rind
of one orange, 1 teaspoon lemon juice
and enough juice from a sweet orange
to make it soft enough to spread nice-
ly. It will harden considerably after
standing a 'ew hours.
MRS I LUTHEE BROWN,

WHITE CAKE.

2 cups of sugar R
1-2 euw of hutter.
1 cup sweet milk.
3 cups fiour.
2 teaspouns baking powder.
Whites of 6 eggs.

Flavor to taste.




FRUIT CAKE.
1 % Raisins.
11b currants.
1 b figs.
1 Ib butter.
1 ™ brown sugar.

1 ™ four. M

-2 th English walnuts.

1 7S
1-2 almonds. '
1

-2 1 citron.
1 doz eggs
1 autmeg grated.
1 tablesnoon cinnamon.
1 tablesnoon allspice
2 teaspoons baking powder.
-2 pint brandy.
Bake 4 hours.
While warm pour 1-2 pint Zhervry
wine over if;

CUr CAKE.
1 eup butter
2 oups sugar
3 1-2 cups four,
1 cup milk.
4 eggs.
1 keaping t=aspoonfi'l haking powde.
Fut together according to egeneral
directions, bake in two brick loaves,
or nne larger one.
MRS, ROBERT HINES.

CHGCOLATE JUMBLES.
1

i ega.
-2

1

i

e
1-2 tea cups white sugar.
-2 cups sweet cream.
-2 cup butter.

1 cup chocolate (melted over the ket-
tle.)

1-2  teaspoonful soda, dissolved in
cream.

1 teaspoonful cream of tartar in flour
enough to roll thin and cut in any
shape desired.




W. F. CARTER,
Attorney-at-Law,
Mount Airy, N. C.
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S. P. GRAVES,
Ky Attorney-a,t;La,w,

Mount Airy, N. C.
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S. S. LAWRENCE,
Attorney-at Law,

" Mount Airy, N. C.
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T. W. FOLGER, Dobson,  J. Il. FOLGER, Mount Airy,

FOLGER & FOLGER, .

Attorneys-at-Law.




For Promnt Service and the Best Drugs,
Sundries and Toilet requisites,
Call Phone No. 53.
THE POPULAR DRUG STORE.
Prescriptions and Household Receipts Compounded With
the Greatest Care.

GWYN DRUG COMPANY,
PURITY AND QUALITY QUARANTEED.

Mount Airy, N. C.

J. W.KNIGHT.

The Busy Jeweler and Optician.
Eyes Tested and properly fitter. Broken Lenses Duplieat
ed, no matter how eomplicated, of you bring the Pleces
to me. Bring anything you have to repair and get it done
right. Work right and prices right.
Corner Main and Needmore Sts,

MOUNT AIRY, N. C.

MRS. 0. R. MOORE,
Photographic Studio,
Over Leonard’s Jewelry Store.

Best Work. Lowest Prices.
MOUNT ATRY, N. (.

MOUNT AIRY CLOTHING CO.,
Cléthing, Shoes, Hats, Gents’ Furnishings.
Large Stock and the Best Goods.

MOUNT AIRY, N. C.
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GENGER-BREAD. 2

1 cup of molasses.

1 egg.

1-2 cup snowdrift.

1-2 sotir milk,

1 teaspoon soda

2 teaspoons ginger.

2 cups or more of flour.
1 teaspoon salt.

Sift salt and soda in flour. Put all
ingredients in together and beat thor-
ocughly. Bake in a slow oven.

MRS. STORM,
Wilmington.

MRS. GORDON’S CLOYE CARE.

1 b of flour.
1 of sugar.
1-2 b of butter.
4 eggs.
1 teaspoonful of saleratus in a cup of
sour milk.
3 1 i raisins.
1 tablespoonful of cinnamon.
1 tablespoonful of cloves.
1 nut-meg.
Bake in small pate pans.
Charlottesville, Va.

CHOCOLATE TEACAKES,
-2 cup of butter.
rahlespoon of lard.
cup of sugar.
1 egg.
6 tablespoonfuls chocolate (melted.)
1-2 teaspoonful of soda-
2 tablespoonsful of buttermilk,
2 1-2 cups of flour, o
A ninch of salt.
Roll thin and bake in a moderately
hot oven, Very nice.
AMARGARET HORNE,
Pittsboro, N. C.
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TEA CAKES.

1-2 cup of butter,
1-2 cup of sugar.
4 tablestoons of sweet milk,
2 eges
1 heaping teaspoon haking powder.
Add sufficient flour Lo raake a nice
Adoagh. Roll thin and baks in a quick
oven.
MRS, M. A, SMITH
Greensboro, N. C.

TEA CAKES.
eges.
cup sugar.
-2 cup butter.
-2 cup lard
1 teaspoon haking powder,
Enough flenr o roli.
Flayor with one haly of a nutmeg.
MRS. J. A, GILMER.

TEA-CAKES.

3
1
1
1

2 eggd.
2 cups brown sugar.
lcap butter or lard
1 teaspoonful vanilla.
1 pinch soda dissclved in 2 large
spoonfuls of sour milk.
MRS. V. E. HOLCOME.

WHITE CAKE.

1 evp bhrtter.
2 enps sugar
1 cup sweet milk.
31-2 cunps floar.
1 teaspoonful soda.
2 teaspoonsg crcam tartar.
Whites of T eggs.

Use a large coffee cup for measur-
ing

"MRS. J. €. HOLLINGSWORTH.




FRIED CAKES.

2 enffee cups of sugar.

butter the size of an egg.

£ small eggs.

1 cup of milk

3 tea spoonfuls of baking powder.
1 teaspoonful salt.

A iittle nutmeg.

Flour #nough to make a solf dnugh
as you ¢an roll out. Cut with a tin
cufter and fry in hoiling hot lard,
when done, sprinkle with fine whire
sugar.

' ARS. STONE.
Wilmington., N. C.

1-2.3-4 CAKE.
1 cup sweet milk.
2 cups sugar.
3 cups flour.
4 eggs,
1-2 cup corn starch.
2 teaspoonsful baking powder.

Cream sugar and butter together,
add milk together with littie of the
flour. and add egg and flouv alternate-
ly after the eggs have heern vwell heat-
en, Bake in laver and use anyv flavor-
ing desired

DELICIOUS SPONGE CAKE,

eges.’

-2 teaspoonful sali.

1-2 cups flour.

1-2 cups sugar.

1-2 teaspocns baking powder.
teaspcon vanilla or lemon.

Beat whites stiff, yolks slightly, then
beat together and add sugar. Then
mix fiour with baking powder, and add
with also 1-2 cup hot water and lastly
salt and extract desired.

MRS. JOHN ASHBY.

3
1
1
1
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1
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BLACKBERRY CAKE.
1-2 cup of btutler.
1 cup sugar.
? tablespoonfuls of sour cream
3 eggs beaten separately.
2 cups of flowr.
1 teaspconful of soda,
2 teaspoonfuls of cinnamon.
1 teaspoonful of cloves,
1-2 teespoenful of spice.
1 nutmeg.
i cup of biackberry jam.
Put together with icing.

MRS, A, E. SMITH,

FRUIT DROP COOKIES.
1-3 cup of snowdrift
1-2 cup sugar.
1e

2 teaspoonfuls spice.
1 teaspoon baking powder,
1 cup of flour.
1-2 teaspoon salt.
1-2 cup chopped walnuts,
1-{ cup each currants and raisins.
Drop by teasponntuls on ciled tim.
Bake in quick oven.
MRS. E. P. BAILEY.
Wilmington, N. C.

PALMETTO CAKE.
1 1-4 lbe sugar, ’
1 ' butter,
1 1 flour,
1 1b ertron cut very thin.
2 grated cocoanuts,
1 dazen vegs,

Bear aggs separate ix yellows of
eggs well with sugar, add the butter
well creamed, then add flour, then
vhites and frovits. snd 1-2 gless wine
and brandy, a tablespoon spices. Bake
2 1-2 hours. This makes a larze caxe,

MRS PADDISON.



WATER-MELGN (AKE.

“White Part.”
2 cups of white sugar,
1 cup of sweet milk.
1 cup of butter.
2 1-2 cups flour.
8 eggs (whites only.)
2 teaspoous of Royal Baking Powder.
“Red Part.”
1 cup of red sugar.
1-2 cup of butter.
1-3 cup of sweet milk.
2 cups of flour.
4 eggs (whites only.)
1 teaspoon of Royal Baking Powder.
1 tea cup of raisins,
Be careful to keep the red part
around the tube of the pan.
MRS .C. E. GALLAWAY,

DEVIL'S CAKE.

3-4 cup grated chocolate.

1-2 cup of sweet milk,

1-2 cup brown sugar.

Boi! in double boiler and let cool.

1-2 cupr of butter
1 cup hrown sugar.
1-2 cup of sweet milk.
2 weli bheaten eggs.
1 gecant teaspoon soda dissolved in
warm water. ]
2 caps of flour.
1 teasponnful vanilla.
Add first part when cool and hake
in three lavers,
ICTNG.

3 caps sugar
3-4 cun of water.

Boil until it will thread then add
beaten whites of two eggs and nuts if
desired Flaver with vanilia and beat
until stifl

AMRS. E. H. KOCHTITZKY.
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STRAWBERRY SHORT-CAKE.
2 cups sugar.
1-2 cup butter.
1 enp sweet milk.
4 eggs leaving out the whites of two.
3 1-2 cups of flour.
1 teaspoons cream of tartar,
1 spoon of soda.

Bake In two layers, butter while
warm and put tegether with one quart
of strawberries, sweetened.

Beat the whites of two eggs and
half a cup of sugar and put on top.
Puat in stove until a light brown.

MRS. EDWARD ASHBY.

IMPERIAL CARE.
1 ™ of butter.
1 b of sugar,
1 th of flour,
9 eggs,
1
1
1

e

1-4 b of almonds,
Ih of raisins.

-2 1b of citron.

Cream butter sugar ard yolks of
nges. Then add the beaten  vhites.
then the four, reserving a part for the
fruit. Lastly add the nuts Llanched,
~ut fine and mixed with fruit end
flour.

AISS ALICE HAIGH,
Fayetteville, N, C.

DOUGHNUTS.

1 cup of sugar.
1 tablespocnful of butter.
1 cup of sour milk.
2 eggs.
1 teaspoonful of soda.
pinch of salt and nutmeg to taste.
Flour to make a soft dough.
Roll thin, cut in rings and cook in
deep fat.

MRS, W. E. MERRITT.




DATE CAKE.

I dates.

b raisins.

b eitron.

b currants.

cup butter.
-2 cup molasses.
-2  teaspoon soda dissolved in
nolasses.
-2 cup of strong coffee,
2 eggs.
2 cups brown sugar.
1 1-1 b fAour.
Spice to taste,

Chop fruit fire and mix as you do
fruit cake,

2
1
1
1
1
1
1
n
1
2

MRS. ROBINSON,
Wilmington, N. C.

POUND CAKE,

1 ™ sugar,
1 1 butter.
14 oz. flour.
10 eggs,
i lenion grated rind., and [-2 the

juice if large.

Soda the size of a pea, dissolved in
one traspoon ¢ cold water

Eeat eggs separately and very
thoroughly adding whites last, fold-
ing them carefully in.

MRS. ROBT. HINES.

TILDEN CAKE.

1 eup of butter.
2 cups of sugar.
1 cup of sweet wilk.
4 eggs.
3 cups of flour
1-2 cup of cornstarch
1 teaspoonf.al baking powder
Flavor to suit taste.
MRS, HOLCOMB.




GENTLEMEN’S FAVORITE PICNIC
CAKE.

1-2 cuyp butter.
2 cups sugar.
2 tablespoonrs waler.
7 ezgs beaten separately.
2 cups flour.
2 teaspoons haking powder.
Flaver and a pinch of salt

JELLY FOR FILLING.
2 grated apples.
2 lemons,
1 egg.
1 cup sugar., Stir until it boils and
becomes thick.

MRS, W. B. HAYMORE.

LOAF CHOCOLATE CAKE.

1 1-2 cups of sugar,
2 oz, chocolate grated,
1 eggs

cup of milk,

cup of milk,
-4 cup of flour,
-2 cup of butter,
inaspocn varills

1 heaping teaspoon baking powder.
Dissolve chocolate in five tablespoons
of boiling water, eream butter and
cugar, add heaten yolks. milk, melted
chocolate and ficur, whites of eges nd
baking powder
MES. W. F. CARTER.

POUND CAKE.

1-2 cups of flour. !
cnp of butter.

-2 cups of sugar.

teespoonful of baking powder.

MRS, ASHCRAFRT.




MOUNT ATRY GRANITE.

North Carolina Granite Corporation, General Offices and Qu.rries, Mount Airy, N. C.




Lundy’s Clothing Store

We carry a Complete Line of Schloss
Bros. Celebrated Clothing at all times. When
in need of clothing and furnishings for man
or boy, any size or age, see us.

Emperor and Princely Shirts and Slide-
well Collars. Underwear, all kinds and grades.

Call and see us.

Yours truly,
C. E. LUNDY,

Next door First National Bank, Mt. Airy, N. C.

The Mutual Benefit Life Insur-
ance Co., of Newark, N. Y.

The Leading Annual Dividend Company of
the World. Organized 1845.

This eompany’s record is unequaled. 1t leads in low
cost to policy-holders, because it pays them Largest An-
nual Cash Dividends. Its Life and Endewment Poli-
cies contain special and peculiar advantages which are
not combined in the policies of any other Company.

Write or call on L

K. W. ALLEN, Agent,
Mount Airy, N. C.
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“Sweets to the Nweet.”

CANDY.

MINT CANDY.
1 pint of sugar. ~.
1-2 pint of boiling water.
1-4 b butter.

Boil until. when dropred in cold
water it will fcrm a ball that will
sound when knocked against the side
of a glass. Pour out on a marble slab
or cold dish (preferably the slab) and
let it cool. Flavor after it is put irp
the dish with a few dropg of 3il o
peppermint and then pall uptil wiaite.
Cut into liitle pieces with the SCIS-
SORS, and put it inte an air tight tin
box for several hours until it creams.

HELEN SPARGER.
Greensboro Female Academy.

DATE (REAM BARS.

Take three cupfuls of sugar (granu-
lated) and one cup of water, hoil until
it will harden when dropped in cold
water. Do not stir while on the stove.
Beat whites of three ecggs to a stil*
froth, pour sugar over eggs slowly
stirring constantiy till stiff ezough to
moid and then add 1 1-2 Ib of dutes
chopped very fine. 1Alake into bars
and roll in nowdered sugar.

ARS. E. M. HOLLINGSWORTH.

GOLF BALLS.

1 ¢i1p chopped figs.
1 cup chopped dates.
1 cup English walnuts.

Moisten with either thick c¢ream or
white of an egg. Form into small balls
and roll in pulverized sugar,

MRS, D. P. SMITH.




SEA-FOAM,

4 cups brown sugar.
1 cup water.

Bonil until it threads when Jdronped
from spoon. Pour hoiling tiot over the
heaten whites of two eggs stirring all
the time and beat until very light and
hard enough to put out in buttered
paper with a fork or spoon, put a nut
in cach piece and flavor with vanilla
or lemon -
MRS, E B, ASHBY.

MARSHALL ¥UDGE.
2 ™ ganulated sugar.
1-4 1 butter. .
1 1-2 cups sweet milk, (condensed or
evaporated milk is just as good.
3 teaspoonfuls of cocoa.
2 teaspoons of vanilla.

Cream butter and sugar. Add milk
and bring to a boil, stirring slowly to
avoid its sticking to the pan. Add
slowly, while boliing, the cocoa, and
continue to cook wuntil. it ‘“threads,”
when dropred from the spoon. Re-
move from stove and stir violently
urntil it “fudges. or creams. Just be-
fore pouring it out upon buttered
plates add the wvanilla. Stir until
alnost cold.

M. H., G.
PEANUT PASTE.
1 qt. of pounded peanuts.
3 ages.
1 1-2 b of brown sugar.

AMix sugar and peanuts together, and
add the eggs. Grease a pan with but-
ter spread the paste in it bake in a
moderately hot oven to a light brown.
When done cutl in sqiarcs.

MRS, BRADLEY.
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CATSUPS. (

TOMATO SAUCE.

1 pint of tomatoes,
1 onion, size of an egg, chopped fine,
3 table-spoons of vinegar.
1-2 tablespoon of sugar.
5 gains of spice-
8 cloves.
Put all on and beil until the onion

is goft. Serve with meat of all kinds.
£ e mr———

TOMATO CATSUP.
For gallon strained tomatoes put:
4 tablespoons salt.

3 tablespoons black pepper.
3 tablespoons mustard.
1-2 tablespoon cloves.
1-2 tablespoon allspice.
1 tablespoon red pepper
3 garlic.
1 pint vinegar.
Boil until required thicitness. Put
dark spices and garlic into a cloth
to prevent catsup from being dark.

GREEN TOMATO PICKLES.

1-2 bushel green tomatoes.
6 large onions.

6 large peppers.

1-4 I white mustard seed.
2 tablespoons celery ceed,

Chop all together fine, put in layers.
one of tomatoes, and onions and one
of salt, using in all i-2 cup of salt

Let stand over night, in the morning
squeere dry and put on to boil in 2
gts, vinegar. ook until tender; when
nearly done, add 1 b sugar. Put in
cans.

MRS. ROBT. HINES.




TO COOK CRANBERRIES,

Add one teacupful of water to one
quart of cranberries. Put them over

the fire. Affer cooking ten minutes.
add two heaping teacupfuls of sugar
and cook about ten minutes longer
stirring often. Pour into a bowl and
when cold they can be removed as
jelly.

MRS. CULLEN MERRITT.

GREEN TOMATO CATSUP.

To one gallon af green tomatoes cuf
fine add one guart of finely chopped
oricns, one quart good cider vinegar,
four pods of red pepper, 1-2 teacup of
salt, 1 tecacup wixed ground spices, 1
cup of brown sugar. Stew until one
Lalt remains in the kettle.

MES. SUSAN HOLLINGSWORTH.

CUCUMBER CATCHUP.

Use large full grown cucumbers.
Peel and grate with a potato grater.
Squeeze all juice from pulp and add
half as much vinegar as water taken
from them. ‘Then grate two or three
large onions, and add salt and pepper
to taste.

MRS. PRESTON.

TOMATO CATCHUP.

Take a peck of nice ripe tomatoes,
pour scalding water over them, slip
the peeling off, mash and squeeze well
with the hand. Add salt, ground pep-
per, spices and sugar, all to suit the
taste, slice several large onions, vine-
ger enough to cover all, and cook
thoroughly and bottle tight.

MRS. PRESTON.




CHILI SAUCE.

12 large ripe tomatoes,
4 ripe or 3 green peppers,
2 large onions,
2 table spoonfuls of salt,
1 tablespoonful cinnamon,
1 teaspoonful spice.
1 teaspoonful nutmeg,
1 teaspoonful cloves,
3 cups of vinegar,

Peel tomatoes and chop all. Boil
one and one-half hours

Bottle.

MRS. N. H. WRIGHT.

A%
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!’ CHEESE.
CREAM CHEESE.

Mix 1-4 b of cheese with two table-
spoons of water and set on hack of.
stove to melt. Break one egg in a
teacup and add one teaspoonful flour

‘and one-half teaspoonful of salt and
a vinch of mustard and yed p=2puer.
Finish filling cup with sweetf milk and
add cheese and stir until thick.

M. B. BROCK.

(HEESE BALLS,
1 1-2 cups grated cheese,
1-4 teaspoon salt,
Dash cayenne pepper,
Whites of 3 eggs beaten stiff,

A little flour. Roll ir shredded wheat
or cracker crumbs and fry in deep
fat.

MRS, T. J. P.



DEVILED CHEESE.

1 1-2 cups grated cheese,
2 tablespoonfuls olive oil or 1 table
spoch fine butter.
2 tablespoons vinegar.
1 tablespoon dry mustard.
1 teaspoonful worcestershire sauce.
Salt and pepper to taste.

MRS, M. D. MOORE.

(OTTAGE CHEESE.

Set a pan of firm clabber in hot wa-
ter and break up the clabber gently
until it separates from the whey. Pour
into a bag and drip over mnight. Re-
move from hag, moisten with sweet
cream anhd sSeason with salt and pep-
ner.

CHEESE PUDDING.
1 pint of milk.
1 cup of cheesge.
1 cup cracker crumbs.
1 teasyoon nf butter.
2 eggs.,

Stir cheese. cracker crumbs, bulter
and volks of eggs in milk, " Cook in
bakinyg dish until stiff {hen stir in the
whites beaten light and put inside the
stove to brown.

MRS. JOHN A. GILMER.

CHEESE STRAWS.
2 1-2 cups ground cheese.
1 tablespoon of butter,
1 cup of flour.
1 teaspoon baking powder.
Pinch of salt,
Enough cold water to make a stiff
dough,
Work a long time.
MRS. GEO. FAWCETT.
NMeount Airy, N. C.
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“The tnrnpike road to peceple’s hearts
1 find,

“Lies throngh their months, or T mis-
take mankind.”

DESSERTS.

BELL FRITTERS.

Boil one pint of water, and while it
is boiling stir in it one pint of flour
fhen brenk in six eggs, one at a time.
When the batter is well mixed, drop
by spoonfuls in boiling lard. There
must be sufficient lard to keep the
fritters  from touching the nan.
Serve with syrup or molasses. The
fnrd can be used for olher things af-
terwards. .
MISS SUE M, CARTEE.

SHERRY CREAM

To 1 qf. pure eream, add one small
cup sugat, 1-2 cup sherry or »ny good
wine, a spoon or two of brandy. Beat
all till stiff and add the stiff whifes of
§ eggs. Pour into mould and cover
with crushed ice and salt. After
standing three hours turn ouf and
zerve in slices.

MRS. J. 8. CORTD.

STUFFED BANANAS.

Cut off one quarter of severai
bananas, remove the pulp and press
through a seive. Add fto each cupful
the juice of half a lemon and 2 table-
spoons of fine sugar. Fill shells.
Whip a cupful of cream and put on
top and place on ice. Serve with cake.
LUCYRE REECE.



RECIPE:
For haking the Wedding Cake or boil-
ing the Ham bone, use a steady coal

fire.
I sell the best varieties of coal ob-
tainable for all domestic purposes.
Your orders solicited.

J. D. MINICK.

E. C. FOY FURNITURE COMPANY.
House Furnishings of all Kinds,
Agents for Victor Talking Machines.

A good line of Records on hand.
Mount Airy, N. C.

NN SN NN
THE BLUE RIDGE INN.

T. K. GALE, Proprietor.

Now thoroughly renovated and repaired

for the accommodation of osuests. Largest
hotel in the city of Mount Airy. N. C.
Bus Meets all trains.

J. L. HARRISON,

Headquarters for Millinery, Dress Goods,
Ladies Ready-to-Wear Goods of
all kinds at lowest prices.
Be sure and eall on us.

J. L. HARRRISON.




Your table cannot be well served without
nice, crisp vegetables.
To have these early and late, and also the

best field crops of all kinds, buy good grade

of Guano from
JOHN A. MARTIN,
Cor. Willow and Needmore Streets,

Mount Airy, N. C.

N

J. E. BARKER,
High Grade Mechandise.

Shoes and Furnishings a Specialty.
Mount Airy, N. C.

G0 TO LEONARD’S

For Watches, Dinmonds, Jewelry, Silverware, Mu-

sical instruments, ete. Eyes examined free. and
glasses fitted to sunit. Repairing and Engraving a

Specialty and everything guaranteed jnst as repre-
sented.

R. H. LEONARD,
Jeweler and Optician, Mount Airy, N. C.




CHOCOLATE FOAM.

To 3 cups boiling water add 5 tea-
speons groted chocolate and 1 eup
sugar.

Stir well and let boil 3 minutes, Re-
move from fire and dissclve in this
mixture 1 box of orange jello.

Stir oceasionally until it begins to
thicken then beat until it is foamy.

Stir in whites of 4 well heaten eggs.

Beat together with egg whip until
very lighi and stiff.

Add 1 teaspoonful of vanilla. Pour
in mold and set away to cool. Serve
with whipped cream.

MRS, R. B. GLENN.

CHARLOTTE RUSSE.
1 pint of whipped cream.

1-2 oz, gelatine, dissolved in one gill
of inilk, (hot.)

2 eggs (whites only) beaten stiff.

1 teacun of sugar.

Vanilla to taste.

Aix the cream, eggs and sugal
flavor and beat, put in the gelatine
and milk last.

ARS8, GEO. A. PECIS.
Wilmington, N. C.

ORANGE CHARLOTTE.

Soak 1-3 hox of gelatin in 1-3 cup
cold water.

Dissolve gelatin in 1-3 cup hailing
water. Add 3 tablespoons of lamon
juize, 1 cup of orange juicr, 1 cun
of sugar. When quite thick beat with
wire spoon until frothy, then add
well Leaten whites of 3 eggs and fold
in 2 cups of whipped cream. Pour in
maold and set on ice.

MRS, R. B. GLENN.




COCOANTT MOLD.

-2 pekg gelatine.

pt. milk.

eggs.

1-2 cups sugar.

cup shredded cocoanut.

cup blanched almonds.

cup macaroon crumbs.

Roak gelatin in a little water, Make
a rich custard of milk, sugar and the
volks of the eggs, and add the gelatine.
Beat whites of eggs and add with co-
coanut, macaroon crumbs and al-
monds when custard is cool. Flavor
to taste :ind turn in fancy mold. Turn
out and sprinkle with cocoanut.

DORA P. SMITH.
L Danville Va.

BAVARIAN CREAM.

1-2 oz. gelatine dissolved in 1-2 pt.
milk, 1 gt. cream sweetened and fla-
vored with vanilla. Beat as you do

syllabub and stir in the milk and gela-
tine.
Liet it congeal.
The milk and gelatine should be
elightly heated to dissolve the geiatine
and then strained into the Dbeaten
cream.

MISS ALICE HAIGH.

WINE GELATINE.

1 hox gelatine.
1 nint cold water, let steep 1 hour.
2 b leaf sugar.
4 lemnmns, (juice only.)
1 pt sherry or port.
4 tablespoons brandj.

Pour 3 pte. boiling water <ver this
stiv till dissolved over stove, strain
into moulds.




MOLASSES BUNS.

2 eggs.
1 cup hrown sugar.
4 tablespoons melted butter.
1-2 cup sour milk.
Fill cup with wmolasses and add
one level teaspoon of soda to same,
1 1-4 cups flour.
1 teaspoon cinnamon.
1 teaspoon cloves.
Bake in hiscuit pan and serve with
salce.

SNOW PUDDING.
1-2 box of gelatine.
o tablespoons of cold water.
‘Zozk fifteen minutes, add one pint of
bolling water, juice and rind of 2
lTemmong, two cupg of sugar. Strain
when perfectly cold and add the beat-
en whites of two eggs. Beat unti!
well mixed. Serve with a rich hoiled
cuvtard.
MISS ETTA HART.

. DATE FLOAT.
1 Ib dates. -
-2 1 English walnuts.
2 eggs (whites only.)
1 lemon (juice.)

Geed dates, cover with water and
boil, stirring carefully till all the
water is boiled oat. When cold add
walnuts, eggs, thoroughly whipped,
and lemon juice,

Serve with whipped cream.

ARS. N H, WRIGHT.




4\ Spanish proverh says that: To
male a perfect salad, therc should he
a miser for oil. a spendihrift Tor vine-
gar, a wise man for salt and a madeap
to stivr the ingradients up »nd mix
them well together.”

DRESSING—SALAD.

OIL SALAY DRESSING.

Yolk of | hard boiled egg (cold) pul-
verized.

Break to this yolk of 1 raw egg.

Add 1 small level teaspoon of mustard.

1 pinch cayenne pepper.

1-2 teaspoon of salt.

Stir well together, juice of one lemon,
{strained,) and 2 tablospoons of
vinegar.

At start put in a little oil, vinegar,
lemon juice, oil last

1-2 pint oil to this guantity.

Add a little whipped cream just be-
fore sarving.
M. W.

GRAPE-FRUIT SALAD.
To 1 quart of fruit cut into dice

with scissors, add 1 pt. celery, 1 pt.
Malaga grapes, split and seeded. Over
this ponr a dressing made of gix large
tablespoons of olive g¢il, into which 1-2
teaspoon of salt, 1 spoor of pulverized
sugar, after a dash or two of white
pepper. Mix thoroughly add grad-
ually two tablespoons of lemon juice
beating all the while. Place all on
ice and serve on crisp lettuce leaves
and garnish with pecan nuts,
If fruit is acid add a little sugar.
MRS. I. 8. COBB.




BOILED SALAD DRESSING.

Put 1-2 pint vinegar in double boiler.
Beat three eggs with 1 i-2 heaping
tablespoons granulated sugar, a tea-
spoonful each of mustard and salt,
pepper tc lasle. 1-4 cupful of flour,
stirred in enough water Lo make a
paste then add to the eggs, and vine-
gar, whip the whole very light, add
a lump of butter half the size of an
egg and stir for ten minutes till thick
and smoolh. When cold add horse-
radish to taste and a cupful of whipp-
ed cream for every cup of dressing.

Nice to serve with all kinds of meat
salads.

MRS, K. M., HOLLINGSWORTH.

SALAD DRESSING,
Yolks of 2 eggs.

1 tablespoon of butler.
1 tablespoon of flour.
1 heaning teaspoon ol mustard,
2 tablespoons each of sugar and cream
1 teacup of vinegar and a pinch of
cayenne pepper and salt Lo taste. Mix
mustard and bulter together. Add
volks and sugar. 1Alix the flour in the
cream, put on the fire and when hot
add other ingredienis. Cook in double
boiler until thick as custard.

MRS, CULLEN MERRITT.

BANANA SALAD,

Slice ripe bhananas, sprinkle with
ground roasted peanuts, and garnish
with lettuce.

Use, following dressing: vyolks of
four eggs, heaten light, a teaspoonful
sugar pinch of salt, and the juice of
three or four lemons. Cook till it is
a smootl sauce and when cold pour
over the salad.

MRS. D. VANCE PRICE.




SALAD DRESSING.
£ eggs.

1 teaspoonful of salt.

2 tablespoons mixed mustard

1 1-2 tablespoons butter.

1 cup vinegar.

ved pepper to taste.

1-2 teacup whipped sweet cream.

Mix mustard and sugar in a little of
the vinegar and let the other vinegar
come to a boil. Then the well beaten
volks of the eggs and when cooked
add the whites heaten soft, butter and
salt, pepper and whipped cream, The
dressing must be thorouvughly and con-~
stantly whipped in the process of mak-
ing.

MRS, JACKSON,

COOKED DRESSING.

2 eggs well beaten.

1 cup cream,

2 dessert spoons prepared mustard.
2 dessert spoons of sugar.

Butter size of small egg.
teaspoonful salt.

3-4 cup of vinegar.

Mix all together except vinegar and
put on stove. Put vinegar in sepa-
rate pan and let beil. Then add very
slowly to other and cock until thick.

MRS, E. H. KOCHTITZKY.

(CHICKEN SALAD DRESSING,
Yolks of three eggs beaten well,
One teaspoon of mustard,
One teaspoon of salt,
Pinch of cayenne pepper,
Two teaspoons of sugar,
Butter size of an egg.
One-half cup of hot vinegar,
Stir in one cup of cream when cook-
cd, and stir constantly while cooking.
MRS, A. G. TROTTER.



FRUIT SALAD,

One cup vinegar,

One cup water,

One tablespoonful butter,

Mix and let come to a boil,

One egg

Two heaping teaspoons of flour,
Two teaspoons of mustard,
One teaspoon of salt,

Four teaspoons of sugar,

Mix well together, add the hot vine-
gar and water slowly, aud cook all
together in a double boiler ten minutes
or until thick.

When cold add a cup of whipped
crean,

One pound of English walnuts shelled,
One pound of white grapes. Cut the
grapes in half and seed them.
. An equal quantity of celery dried and
cut in small pieces.
MISS N. B. GORDON, VA.

WALDORYF SALAD,

Flqual portions apples and rnelery
chopped, (not too fine) pour over it a
crealn dressing made of the yolk of
two eggs well beaten.

Add 1 teaspoon sugar,
1 teaspocn mustard,

1-2 teaspoon salt,
Butter size of small egg,
A litile red pepper,

$ tablespoons vinegar.

Cook till thick as cream, stirring all
the time. Beat till smooth and cold.
Add 1-2 cup of cream whipped. This
cream will keep several days and is
zood for any kind of salad.

MRS, A. G. TROTTER.

i




RAKED EGGS.
Grease muflin rings; break one egg
in each ring, season with a little but-
ter and a dash of salt and pepper;
place in oven and bake quickly. Serve
on hot toasted bread.
' MRS. M. D. MOORE.

STUFFED EGGS.

Cut hard hoiled eggs in halves, re-
move the yolks, chop and mix with
them cold chicken or veal and a little
chopped onion, parsley and a few
soaked bread crumbs. Season, and add
the uncooked yolk of an egg, aud fili
the cavity even. Put the two halves
together and roll in beaten egg and
bread crumbs, put in a wire egg bas-
ket and dip in boiling lard until
slightly brown. Serve with celery.

MRS, JACKSON.

WHIPPED FGGS.
A Dainty for Imvalids.

Toast carefully, one piece of light
bread until a golden brown. Cut off
the crusts. and butter.

Separate the yolk from the white of
an egg, being very careful not tc
break the yolk.

Beat the white until stiff.

Place the beaten white on the toast
leaving a small space 1n the middle,
into which drop the yolk.

Season with salt and pepper; place
a small piece of butter on the yolk
and place in the oven until a light
brown.

Serve immediately.

(Recipe from Mrs. Walker, Ameri-
can Consul’s wife in Newcastle under
Lyme, England.)




E .C. COBLE,
Jeweler,
Repairing a specialty.

NATION'S BUILDING, Mount Airy, N. C.

The Most Fastidious Epicure

Will find here everything suited to his taste, while the

economical Housewife will find every known brand of
staple feed at the lowest possible prices consistent with

high quality. In fact, this groeery store of ours will

more than hold up the well known high standard of

the company.

McCARGO GROCERY STORE,
PHONE 62. Mount Airy, N. C.
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F. M. POORE,
DEALER IN
Dry Goods, Groceries, Notions and

Country Produce.
PHONE 40. Mount Airy, N. C.

For Tinware, Glassware andStcneware,
Go to

H. SCHAFER.




R. C. POORE.

DEALER IV

Heavy and Fancy Groceries and all kinds
of Country Produce.

Main street, next door to Opera House.

We have recently added to our stock of

Monumental head stones some nice designs

in NORTH CAROCLINA ROYAL BLUE
MARBLE.

Mount Airy Marble and Granite Worns.

Ao ML SMITH. N. W. DOBBINS.
THE MOUNT AIRY BUGGY CO.,

Smith & Dobbins, Proprietors.

Manufacturers of High Grade Buggies,

Hacks, and Surreys.
REPAIRING A\ SPECIALTY.

IF YOU WISH TO INSURE

With the best companies in existence,
Call on

J. F. HINES, Agent,
Mount Airy, N. C.




DEVILED EGGS.

Put one-half dozen fresh eggs into
cold water to boil twenty minutes
ihen plunge into cold water. When
cold remove shells carefully and cut
in halves either across or lengthwise,
as preferred. Remove yolks, powder
them and season with melted butter or
olive oil, salt and pepper, with mus-
tard and celery seed, adding a little
mayonaise, Heturn this creamy mix-
ture to the eggs, and skewer together
with wooden toothpicks if desired for
ihe luncheon box. I[f a relish for sup-
per, put vn a bed of lettuce leaves.
This makes a pretty dish for a yellow
luncheon.

MRS. E. Al H.
STUFFED EGGS.

Peel and cut in halves hard boiled
cgz2s. Remove yolk and mix with it
chicker or hamn chopped fine. Season.
Irii! in the cavity level and put the two
halves together. Garnish with parsiey
anrd serve.

CODDLED EGGS.
Place eggs in boiling water remove

from fAre and let stund for seven min-
utes and serve.

TIME TO COOK EGGN.
IBggs will cook sofi in 3 minutes—
hard in 5 minutes.




“I will serve you fish;
They say it makes the hrain grow
large—Shakcspeare.

TISH.

FISH A LA CREME.

1 pint of cold cocked fish,

Yolks of 2 eggs.

1 pint of milk. .
1 blade of mace. P
1 bay leaf. ’
1 .
1

sprig of parsley.

small piece of onion.

1 tablespoonful of butter.
2 tablespoons of fiour.
Salt and pepper to taste.

Make sauce with butter, flour milk,
and eggs Fut layer of sauce in bot-
tom of baking dish then layer of flish
and so on, the last layer Leing sauce.
Sprinkle top with bread crumbs. Put
in oven and brown.

MISS TSABELLE SAVAGH.
BAKED FISH.

Scrape and clean off scales. Wash
and wipe dry. Rub with salt and pep-
per inside and out. Fill the body of
the fish with dressing. Sew or wind a
¢tring around it. Cover the bottom
of the baking pan with water. Dust
the fish with sifted bread or cracker
crumbs and baste with butter or the
drippings. Thicken the gravy, season
it to taste and add tomato catsup.
Dressing for baked fish: From three
to five crackers rolled fine one small
cupful of chopped salt pork, one table
spoonful of butter and one teaspoonful
of pepper. One finely chopped onion
for those who like the flavor.

ARS. AL D. MOORE.
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DEVILED (CRABS.

Secald one cup of milk.

Beat together until smooth one table-
spocn of butter and {wo of flour. Add
to the scalded milk and stir until it
thickens,

Take from the fire, add the yolks of
four hard boiled eggs mashed fine a
taklespoonful of chapped parsley, a
teaspoontul of salt, and red pepper to
taste.

Mix well and then add the crab
meat. This makes good croquettes.
For deviled crab it can either be baked
in the shell or in 4 baking dish.

ALSS ETTA HART.

BAKED SALMON.
| can of salmon.
3 eggs.
1-2 cup of breaderumbs or cold mash-
ed potatoes.
Pepper and ralt to taste.

Mash the salmon fine with a fork
mix with eggs beaten together, add
the breaderumbs or potatoes and sea-
son with salt and pepper. Put in a
haking dish and bake for an hour.

MRS. J. SABOTTA.




=1 always thouzht celd vietmals nice:
My choice wounld he some kind of ice.™

ICES.

LEMON WATER I(E.

lemons.

qi. water.
orange.

it of &
Boil the zugar water and ihe rinds
of the lemons and oranges which have
been ent in small pieces. Stand away
10 cool. Squeeze lemon and ~range
inte the <¥rup. 3wrain and free:
M. B. BROCK.

FROZEN PUDDING.

ot bt e

MES. T. B. McCARGO.

FROZEN PUDDING.

Te 3 pintz of mi'k ade 3 cups of
augar, let come 1o beiling noint

Choyp fine 14 1t erysialized cherries.
Chcp dne 1-4 blanched almonds.

Yhen the milk is cold add the cher-
ries and almonds. 1 1-2 cup of Sherry
wine end 1-? cup ¢f brandy and 1 qtu.
of cream whipped stiff.

Fresze.
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ICE CREAM.

1 gallon cream.
2 cups sugar.
3 eggs.
1 tablespoonful corn starch,

Flavor to taste

Take one quart of the cream, sugar
and the yolks of the eggs beaten light-
ly, mix well together, put on the stove
and just as soon as it comes to a boil
add the corn starch dissolved in cold
water; let it cook a few seconds then
strain and cool. Add the rest of the
cream with the whites of the eggs
beaten stiff and freeze.

MRS. M. D. MOORE.

RASPBERRY ICE.

Doil together two cups of water with
1 1-2 cups of sugar, for three minutes.
Pour this over a tablespoonful of
gelatine mixed with a quarter of a
cup of cold water. Stir well and
when dissolved add a quart of red
raspberries mashed fine and the juice
of lwo lemons. Strain and when cold
fold in the whites of four eggs beaten
stifl. Freeze solid.

MRS, J. A, HADLREY.

PINEATPLE IiCE.

Soak 1-3 of a box of gelatine in 1-2
pint of cold water for 1-2 hour. Put L
pint of hot water, 1 pint of sugar on
stove and let boil several minutes,
then add gelatine. (Stir until dis-
solved strain, add the juice of three
lemons and one c¢an of pineapples.
‘When this begins to freeze around the
sides add one guart of sweetened milk
and freeze until hard. Set away and
pack.

MRS, H. G. GALLAWAY.
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APRICOT SHERBET.
Press 1 can of california apricots
through a colander and to this juice
add two cups of sugar and the juice of

tweo lemons and three pints of water.
Put in freezer and when about 3-4
frozen add the whites of three eggs.
Thig is delightful in hot weather.
MES. E. G. GILAMER.
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“YWho can offer such a dish,
May cispense with fowl and fishs.
Aud if he a guest should wish,
Let him send for me,
P.

MEATS.

CHICKEN CROQUETTES.

To 1 nint of ground chicken add 1
teacup of rice, 1 egg, a little galt, pep-~
per and chopped parsley, Mix all to-
gether and moisten with the water
the chicken was boiled in. Form in

cones, dip in egg and cracker crumbs,
and fry in deep hot fat.
~ MRS. W. E. MERRITT.

#

PRESSED (‘HICKEN.

fimmer a fowl until tender, remove
bones and tough skins, let it cool and
cut in very small picces leaving some
skin if cut very fine. Reduce liquor
to a cupful, skim free of fat, and add

suiall piece of butter, pepper, salti.
paprika and lemon juice. Add 1-4 box
of gelatine soaked first in cold water,
then stir meat in with other things
into the liquor. Have it dry enough to
press nicely and pack in baking pow-
der boxes, which have been buttered.
In the bottom of hox place a slice of
hard boiled egg, and about where
a slice would come add another slice
of egg, and so on through the box.
Then press it in until it is firm. This
is pretty sliced and served with a few
daisies on the platter.
AMERES. B M, HOLLINGSWORTH.
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LIVER PUDDRING.

Take vne hogs head, clean and let
stand in salt water over night. {(‘ne
liver, if it is small. Cook separately
and when done take out the hones in
the bead and the hard parts of the
liver. When this is done mix all to-
gether put in a single hand full of
corn meal—this makes it stick togeth-
er. Season with black and red pep-
per, salt and sage to taste. Cook it
again about ten minutes to cook ihe

meal.
MRS, CORA HOLLINGSWORTH.

(REAMED CHICKEN.

Chop chicken (cooked) fine, Put
two large tablespoons of butter inga
satcepan and melt slightly, add

heaping tablespoon flour and rub un-
til smgoth. Put in one-kalf pint of
milk (or more if desired.) and let boil.
When thick as desired add chicken,
salt and pepper. Serve on buttered
toast. Beef and oysters may be pre-
pared in the same way.
AMRS. E. H KOCCHTTTZKY.

VEAL LOAF.

1-2 pounds of raw veal, minced fine,

tablespoon melted butter,

table spoon of celery sali,

table spoon of mustard,

tablcspoons of tomato catsup,

eggs. well beaten,

rolled crackers, .

Alix thoroughly, shape and roll in
cracker dust. Put bits of butter on
shape to help brown. Bake abhout
1 1-2 hours.

MRS. JNO. SABOTTA




We Print Anything You Want.

LET US ESTIMATE FOR YOU.




W. E. Jackson & Co.

The Leading Store in the City for Footwear
We have the agency for the famous Ultra
and Brockport Shoes. These are two of the
hest shoes that shoemakers can produce.

They will alwavs please the wearer.

ALL LEATHERS AND STYLES KEPT IN ST[]CK.

F Y
o

>
USE PIEDMOINT.

. It contains every mnutritious quality
contained in wholesome wheat,
It will make light, airy, mouth-water-
ing biscuits.
It s uniform in quality.
It is sold under an absolute GIUAR-
y ANTEE.
You take no risk in buying PIED-
Because MONT. If at any time an unsatisfae-
tory package is delivered you, your
Merchant is antherized to exchange
with you, or refund purchasc priee.
You ean make no mistake if you buny
the best—P1EDMONT,
VIf at any tinie your Merchant does not
fill yoi.r order for PIEDMONT, kind-
Iy notify us.

THE WEST-HILL CO., Wholesale Distri-
butors for Mt. Airy and adjacent territory.
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JELLIED CHICKEN.

Beil a chicken in as little water as
nossible, add .a few celery seed to the
water, chop the meat fine, season well
with pepper and salt. Put slices of
hard bkoiled egg in bottom of mold,
then a layer of chicken until the
mold is nearly full. Boil the water
until about one pint. Season it well
and pour over the chicken. A half box
of gelatine soaked in a little water
should be added f{o the stock. Allow
4 eggs to one chicken.

MESS H. HART.

HAMBURG ROANT.
2 ground heef,
1-4 ™ salt pork
1-2 cup toasted bread crunibs
1-3 cup of water,
1 egg,
1-2 teaspoon salt,
Finch of pepper,
1-4 cup of tomato catchup or chili
sauce.
1 teaspoon of grated onion.

MEAT POPOVERS,

Use for this a cup of any kind of
cold meat finely chopped. JMake a
batter of two eggs, a cup of flour a
cup of milk, a little salt and a pinch
of cayenne. Beat all well and stir in
the meat.

Bake in hot greased gen: pans about
fifteen minutes.

MRS. STORM,
Wilmington.




TREATMENT FOR BOGILED HAM.

After cooking and when the ham is
done, immerse in cold water and keep
till cold. The colder the water the
better. Thns will make the ham a
beautiful red and the fat will be clear
and white.

R. T. J.

CHICKEN SOUFFLE.
Bits of left over chicken
1 tablespoon mented butter,
1 cup of rich milk,
2 eges beaten together,
Salt and pepper to taste,

Chop chicken fine or run through a
meat grinder. Mix all, and fill cases
or small dishes about half fyll auad
bake in hot oven for about fifteen
minutes

CORNED BEET.

To four gallons of water add one
and one-half pounds of sugar, two
ounces of salt petire and six pounds of
zood salt. Boil all together gently
and skim. Have the beef or tongues
closely packed in the vessel in which
it is to remain and pour the pickle on
while boiling hot. Pour on enough
to cover the meat well and place a
weight on ii. The meat will be fit
for use in ten days. This quantity
will cover one hundred pounds of
meat, well packed. 1f the meat is to
be kept more than three months, use
nire pounds of salt To cook, cover
with boiling water and simmer gently
until tender, about three guarters of
an hour to one pound of heef, Let it
cool in the water in which it is boiled.
Slice thin and serve.

MRS. W. F. CARTER.
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“There is always a best way of doing
everything.”—FEmerson,

OYSTERS.

PICKLED OYSTERS.

Take 1 gallon of oysters and 2 cups
of soup. Put on the fire and let stay
until the oysters besgin to swell. Then
take out oysters and put in cold water,
and add to soup, which is still on the
stove, cup of vinegar, spices, red and
hlack pepper and two pieces of mace.
Let this come to a boil then add the
oysters and let warm, take off and let
cool.

This is much better the day after it
is made.

MES. H. G. GALLAWAY.

STEWED OYSTERS.

Put one guart of oysters in a kettle
with a tablespoor of butter, salt and
pepper tn taste. Let them come to a
boil and pour them into one quart of
boiling rilk, let them hoil three min-
tes, then serve.

PIGS IN BLANKET.
Drain and wipe each oyster care-

fully on soft linen cloih; slice some
bacon as thin as possible, allowing 3
slice for each oyster. Place a slice
of bacon on the palm of the hand, put
an oyster on it and fold the bacon in
such a way that the (nds coine to-
gether: run a tooth pick through both
bacon and gyster; place in a hot skil-
let. brown on one side and then cn the
other. Serve hot.




OYSTER LOAF.

Take off the top crust of g Iloaf of
bread, remove the crunmb part, leaving
the Inaf Iike a hox. Fill the bor with
fine hread crumbs and ovsters over
which sprinkle bits of butter. Seascn
highly with pepper and salt. Re-
place the fop and set in a pan and
nour over the loaf the ovster liguor
and hake fiffeenr minutes. Border
with celery or parsley.

FRIED OYSTERS.

Drain carefvlly wipe wiin linen
cloth, Sprinkle lightly with salt, roll
in cracker crumps, dip in egg (well
hesten) and cover again in cracker
erumbs; immerse in hof fat, 1-2 hut-
ter and -2 lard fry unfil a nice brown
drain on paper and serve at once,

ATES. M. D. MOORE.

OYSTER COCKTARL.
1 teaspoon grated horsge-raddish.
1-2 teaspoon tabasco sauce.
2 teaspoons vinegar.
b teaspoons lemon juice.
3 tablespoons worchestershire sauce.
2 teasnnons tomato ketchun.
ferve in Sherry glasses ,grape fruii

or lemon hulls.

MRS. T. J. PENNESTON.




“Sweetest meats have sourest rind.”

- PICKLES.

MIXED PICKLES. '
2 quarts of vinegar,
2-3 cup of ground mustard
2 cups of brown sugar,
1-2 cup of celery seed,

Heat to boiling point, mix mustard
smooth with a little cold vinegar, stir
into the hot vinegar while boiling;
use the niixed spices taking out nearly

all the small red peppers as they make
pickles too hot, using 1-4 pound to a
gallon of pickles. Have ready small
green tomatoes, quartered; small cu-
cumbers, or larger ones cut in small
pieces; small white onions; cauliflow-
er; all previously cooked till tender
in salt and water. All may be cooked
together with exception the cauliflow-
er, which will need to be cooked lon-
ger; drop them while hot into the
vinegar mixture, put in cang ard seal.
MRS, J. C. HOLLINGSWORTH.

SWEET PICKLY PEACHES.
Aake a syrup of four pounds of
sugar and one quart of vinegar and
add two ounces of cloves and two
cunces of cinnamon. Let this come
to a boil and add eight pounds of
fruit. Let them remain in syrup until
heated through. Take fruit out and
let syrup boil down until it thickens.

Four aver fruit and seal tightly.

M. B. B.




STUFFED BELL PEPPERS.

12 large bell peppers,

1 gal. of chopped cabbage

6 onions,

4 green peppers,

% 1-2 pounds brown sugar.

1 oz. white mustard seed

1 oz. celery seed,

2 tablespoons of ground ginger,
2 tablespoons of ground cinnamon,
1 tablespoon of black pepper,

1 tablespoon of turmeric,

12 grains of spice,

12 grains of cloves,

2 quarts of apple vinegar,

Slit peppers on one side and re-
move seed. Soak in weak alum water
over night.

Sprinkle cabbage, onions, green pep-
pers with salt and let them stand
over night, then squeeze dry, and pour

the vinegar spices ete. over them,
and let the mixture boil 15 minutes.
Stuff the peppers with cabbage. sew
up and pour the spiced vinegar over
the peppers.
MISS LAURA M. AVERY,
Morganton, N. C.

SWEET PICKLED PEACHES.

6 Ib peaches.

3 Ib sugar.

1 pint vinegar.

1 tablesnoon mace.

1 tablespoon of allspice.

1 tablespoon of cihnamon.
6 cloves.

Boil peaches in a little water till
tender then drain and drop into boil-
ing syrup made of sugar and vinegar
and the spices pounded and put in a
muslin bag.

ALISS ALICE HAIGH.




TOMATO SWEET PICKLE.

One pk. green tomatoes, 18 onions
4 green peppers 4 Ib brown sugar,
one oz cloves, one stick cinnamon,
enough vinegar to cover. Dissolve 1
pint lime in a bucket of water, pour
off water and soak tomatoes in it all
night; soak in clear water next day.
Then cover with salt pour boiling
water over and let stand next night.
Then soak in clear water until some
of the salt is out. Put all together in
kettle, pour vinegar over and cook
till done.

AMRS. A, E. SMITH.

PICKLED CUCUMBERS.

Soak out brine and boil in strong
:lum water, covered with cabbage
leaves five minutes, then drop in coid
water, next let come to a boil in 1-3
vinegar and 2-2 water, drain well.
Put cucumbers in kettle pour over
them 3 quarts of vinegar, 1 1-2 Ib
sugar. 1 oz. cloves, cinnamon and
allspice, 1 teaspoonful ground mustard
( vou can use celery seed and white
mustard if you like.) Let come to a
boil and put in jars.

MRS, A. E. SMITH.

SLICED TOMATO PICKLES.

Wash and cut off ends of peck green
tomatoes. Slice, sprinkle with salt,
and let stand over night; drain and
cover with cold weak vinegar for 24
hours. Then pour all in kettle, hoil
ten minutes and drain, Make a
syrup with 1 quart vinegar and 3 pts.
brown sugar when hot add tomatoes,
boil three minutes and pack in jars
with spices.

MRS. J. C. H.




SPLENDID CHOW CHOW.

1 gal. each of green tomatoes and can-
bage.
1 gt. onions.
S green peppers. :

Chop all fine, sprinkle with salt, let
stand all night.

Then drain all the water from the
mixture and add:
4 tablespnon of ground mustard.
2 tablaspoons of ground ginger.
1 0z. tumeric.
1 tablespoon cloves and cinnamon.
1 oz. celery seed.
3 b brown sugar.

Mix well, cover with vinegar and
boil till done.

MRS. JJ. R. PADDISON.

THE BEST CUCUMBER PICKLES.

‘Wash them; make a brine strong
enough to float a potato, let the pickle
stand in 1t three days; pour off the
brine and beil it, and pour it back over
the pickles, boiling hot. TLet them
stand a day and night; take them out,
wipe thein dry and lay in a jar. Spice,

and vinegar to taste, and pour it over
them hot. In a week or two they will
be ready for use.

-3MES. SUSAN HOLLINGSWORTH.

SWEET TOMATO PICKLES.
3
1

b rine tomatoes peeled and sliced.
1-2 1 sugar.

oz, cinnamon and mace, mixed.

1 oz. cloves.

]

1 at. vinegar.
Mix /1l together and cook until thick

Use the whole spice. .

MISS ETTA HART.




T. G. PENN,

Contractor and-Builder,

Mount Airy, N. C.

You’ll Find it for sale at
MOORE’S BOOK STORE,

Mount Airy, N. C.
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A.N. GALLAWAY,
Millinery, Fancy Dress Goods, Corsets, etc.

Mount Airy, N. C.

A.F. MESSICK GROCERY CO.

Wholesale Grocers,

MOUNT AIRY, N. C.




EVERYTHING NEW HERE,

Except the Building, and it’sbeen fixed-up
Why Not buy your groceries from the best
store in town and be assured of the high-
est quality. The best here for the
same price you pay for inferior
Goods elsewhere. _
Our Good service is appreciated by the best house-keepers

in Mount Airy. Won't you get on our list.

TURNER GROCERY STORE.

MOUNT AIRY, N. C.

N

W. E. MERRITT COMPANY,

Hardware and Furniture,

I

A General Line of Hardware, Stoves,

Ranges, Building Material, ete.
Chamber Suits, Odd Dressers, Beds, Mat-
tresses, ete.
China and Glass ware—a big line to select
from.
Call and see us Nos. 13 and 15 Main St.

MOUNT AIRY, N. C.




CHOW CHOW,

1 large head of cabhage.
2 doz. cucumbers.

1 doz. green peppers.

1 gal green tomatoes.
1 gal grecn tomatoes.
1-2 dor onions,

Chop the onionsg letting them stand
in awater 10 minutes, chop the other
ingredients fine sprinkle silt over
them adding the onions, let (hem
stand all night. Then put tham to
drain two hours Pour on weak vine-
car 15t stand 24 hours, then pour off
the vinegar and to every gal. of the
mixture add 1-2 sugar. Put good vine-
zar on 3cason with mace, cloves and
mustard. Pour the vinegar on hot,
keep covered up closely.

MRS, ALLEN DENNIE.

HIDEN SALAD. (PICKLE,)

1 gal. cabbage, chopped fine,

1-2 gal green tomatoes,

1 pint green pepner: leaving out the
seed

1 quart onions,

All chopped fine, the juice strained
off and thrown out.
Add 4 tablespoons of mixed mustard,
2 tablespoons of ginger
1 tablespoon cinnamon,
1 tablespoon of cloves,
3 0z. turimeric
1 o0z, celery seed,
2 1bs. sugar
2 tablespoons of salt,

Mix all well together and add 1-2
gal. of good vinergar, boil slowly 2¢
minutes,

MRS. GORDON,
Charlottesville, Va.




UNIYERSAL PICKLE.

To 6 qts. vinegar, add 1 ib salt 11
ground mustard and 1 oz. each of
cloves. ginger, mace allspice, hlack
pepper and turmeric, a tablespoon red
pepper. Beil gll  together except
the mustard and turmerie, which musi
be added after the vinegar 1= cold,
made into & smooth paste wtih some of
the vinegar. Then put in a large
stone jar, keep closely covered. Add
vegetables as they are gathered. Be
sure to rinse before putting in, Small
onions, cucumhbers beans, okra and
cabbage cut into small pieces, indeed
any young tender vegetables may be
used. ‘Sugar added to taste. This
pickle is said to keep indefinitely.

MRS. F. H. CHAMBERLAIN.

SOUR PICKLES.
Make a brine strong enough to float
an egg. Put cucumbers in this and

let them stay 24 hours. Remove from
brine, wipe dry and place in fruit
jars. Put vinegar in a porce.ain ket-
tle and bring to a boil. Pour this over
the cucumbers and seal tightly.

MRS. JACKSON.

SPICED GRAPES.
3 Ih grapes.
3 b sugar.

Put in one kettle the skins, in an-
other the pulps. Put water to the
skins, boil until tender.

Strain pulp through seive, then put
all together with the sugar two tea-
spoons of cinnamon, one of cloves and
one of allsince. Boil until thick.

MISS ETTA HART.




RIPE TOMATO CATSUL.

Stew and strain four quarts un-
pared, sliced tomatoes, add two table-
spoons each of salt, mustard and black
pepper and quarter tablespoon cey-

enne, cup of brown sugar and pint
vinegar. PBoil to the congistency of
cream, watching carefully to preventi
burning Then set on bLack of stove
and add 1-2 tablespoon cach of cinaa-
mon and cloves and a pint of currant
ielly, mixing thoroughly; can or bottle
hot, secal with corks and dip in sealing
wax. This will keep two years.
MRS. J. C. H.

SWEET TOMATO PICKLES. (Green.)
One peck of tomatoes and six
large onions sliced. Sprinkle with one

cup of salt and let stand over night.
Tn the morning drain.

Add to the tomatoes two quarts oL
water and one gt. of vinegar. Boil
fifteen minutes; then drain again and
throw this vinegar and water away.
Add to the pickle two ™ of sugar. 2
qte. of vinegar, two tablespoons of
cloves, iwo of allspice two of ginger,
iwo of mustaré, two of cinnamon, boil
fifteen minutes or until done.

MISS ETTA HART.

PICKLED CHERRIES.

Foil 1 quart vinegar with 2 1bs of
sugar, few sticks cinnamon and whole
cloves, skim nicely. When perfectly
cold drop ripe cherries in it and keep
them under the pickle. It is nice to
drop in some with stems also a bunch
of cherries now and then.

MES. E. M. HOLLINGSWORTH




SWEET PICKLED BEETS.

Boil them in a porcelain kettle tilf
they can he pierced with a fork; when
coo! slice; boil ecual parts vinegar
and ‘sugar with half a tablespoon
ground cloves tied in a cloth to each
gallon; pour boiling hot over the:
beets.

MRE J. A, HADLEY.
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“Such and so various are the tasles
of men.”

PIES.

(HOCOLATE PIE. (FINE.)

Yellows of six eggs,

1 whole egg,

2 cups of sugav,

1-4 cake of Baker’s Chocolate dissolv-
ed in one cup of sweet milk

1 tahlespnonfu! of hutter,

Let milk and chacolate bLioil., then
add eggs and sugar well beaten to-
gether. Boil all until very stiff. Put in
crust that has been baked first cover
with meringue made of the whites of
the eggs beaten stiff, to which four
tablespocnfuls of sugar has Leen add-
ed aiter the eggs have bheen beaten.
Put in oven to brown.

MRS. E. H. KOCHTITZKY.

SUGAR PIE.

2 cups of brown sugar.
1-2 cup of melted butter.
1-2 cup of sweet milk.
3 eggs.

Beat well together, season with
either vanilla or lemon.

Bake on crust.

MRS, C. J. MATTHEWS,

PASTRY.
2 cupe sifted flour.
2-1 cups of lard.
1-2 cup of ice water.
Salt.

This is nice if put on ice two hours
before baking. Do not knead very
much.

AMRE. B H. KOCHTITZRKY.




RAISIN PIE.

1 1L raisins,

1-2 b sugar,

1-4 b butter,

6 exos,

1 cup meal mush,

Seed raisins, put them on with a
little sugar and water and oW
awhile, 5tir together yolks, sugar and
butter then add mush and raisins.

Use the whites of 2 eggs for top of
ples for icing This will make twao
nice pies.

MISS MAMIE HARVEY,
Wilmington, N. C.

LEMON RAISIN TIE.

One Pie: 1 cup chopped raisins, -
Juice and grated rind of 1 lemon,
1 cup of cold water,

1 teaspoon of flour,

1 eup of sugar

1 tablespoon of butter,

Mix lightly and bake on pastry cov-
er with pastry and sprinkle well with
pulverized sugar,

AMRS. J. BE. HAWLEY,
Fayetteville, N. C.

LEMON PIE.

Eeggs, yolks of five,

Sugar, 3 cups,

Butter, piece the size of an egg,

Water 3 cups,

Corn starch, 3 tablespoons

Lemons, 3 :
Grate the yellow part off, then the

juice. Dissolve the corn starch in

water. Mix all together and cook in

a double boiler until thick. Make

meringue of the whites of eggs and

add one tablespoonful of sugar to each

white. Bake pastry first.




CARAMEL PIE.

3 eggs beaten separately,

AMix the well beaten volks with a table-
spoonful of butter

One cup of jam or any dark preserves,

A teaspoonful of vanilla.

Liast of all mix in the whites, which
have been beaten very stiff. DMake a
rich pastry and hake it a tin pan.
Double the guantity to make two pies.

MRS. PEESTON.

LEM(ON PIES.

CGrated rind and juice of one lemon,
cup of sugar, yolks of three eggs, ta-
blespoon of butter, 1-2 cup milk. Beat
all together and bake in rich crust.
Beat the whites with a little sugar and
spread over pie when done and brown
in oven. Use a little flour to thicken
the custard.

MRS. J. C. HOLLINGSWORTH.

MOLASSES (USTARD.

4 eggs.

1 1-2 cups sugar.

1 cup molasses.

1 tablespoon melted butter.

Tablespoon sifted four,

Tabicspeon of ginger nal spice,
Bake in ricu paste, slowly.

MOLASSES PIE.

eggs beaten separately.

cup brown sugar.

1-2 cups molasses.

full tablespoon of melted butter.
-2 nutmeg.

tablaspocn of flour.

Bake on a crust.

MRS, J. H. HAWLEY.
Fayetteville, N, C.
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CHESS PIES.
1 cup of sugar.
1 glass of jelly.
3-4 cup of butter.
Yolks of six eggs and whites of three.
3 tablespoons of sweet milk.

Alix well together and bake in nice
pastry in small pans. Jlake icing of
the other three whites by cooking
1 3-4 cups of sugar and 1 cup of water
until done, then beat in whites, after
they have been beaten very stiff. This
put on top of the pies, and browned
nicely.

A[RS. JESSE CARTER.
Sanford, N. C.

PRUNE PIE.
Yellows of 2 eggs,
1-Z2 cup of sugar,
1 tablespoon of cornstarch.
3-4 cup of sweet milk,
1 large cup of prunes wiih seed re-
moved,

Bake in crust and cover with mer-
ingue made of the two whites of
‘egegs and one tablespoonful of sugar.

ARS. B, H. KOCHTITZKY.

JELLY CUSTARD.
1 cup of sugar.
1 cup butter.
1 cup of eggs.
1 cup of acid jelly. Bake in a rich
paste.

MES J. R. PADDISON.




W. R. KING, Proprietor of
GRANITE CITY PRESSING CLUB.
Cleaning, Pressing and Dyeing done on short
notice. Ladies Skirts a Speecialtv.
Phone 199 and the man will call for same.
And he will not only call, but will ap—

preciate vour busmess
REAR FIRST NATIONAL BAVK.

MOUNT AIRY, N. C.

The Bargain Millinery Store
.MISS SEVELLIN E. OWEN, Manager.
Millinery, Laces, Embroideries, Hosiery,
Shirt Waists, Skirts, etc.

Down Town.
Mount Airv, N. C.
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WELCH AND MITCHELL’S
Down Town Bargain Store for sMen’s and Boys’
Clothing, Hats Shoes, Notions, Dress Goods
Ladies and Children’s Jackets.

Staple and Faney Groeeries, Feed Stuff, ete.

Mount Airy, N. C.

T. G. SAMUEL & CO.,
Feed, Sale and Livery Stable.

Stylish Turnouts. Reasonable Charge.
Mount Airy, N. C.




E. A. HANNAH,
Undertaker,
Picture Frames Made to Order.

Mount Airy, N. C.

GRANITE MERCANTILE CO.

Wholesale Grocers,

MOUNT AIRY, N. (.

FC. ‘W. HODGE,
Electric Wiring and Plumbing,
Phone 105.
MOUNT AIRY, N. C.

HAROLD WOODS,

Staple and Fancy Groceries, Fresh Produc:

Phone 119.

MOUNT ATRY, N. (.
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POTATOES.

SCALLOPED POTATOES.

Peel thin the potatoes, then slice
crosswise in rather thin pieces. Let
stand in cold water for ten or fifteen
minutes. Then drain. Butter well
yvour baking dish. Put in layer of po-
tatces season with salt snd pepper
mnts of bhutter and sprinkle lightly
with flour. Add snother layer and so
on till dish is full with plenty of but-
ter on top. Now pour in hot sweet
milk until you can see it through the
top layer,

Bake in a moderate oven for 1-2 or
3-4 of an hour.

MRS. N. H. WRIGHT.

POTATOES WITH CHEESE.

Cut potatoes in cubes and hoil in
salt water until tender. Take baking
dish and line bottom wilh no*atoes,
then put a layer of cheese and so on
till dish is filled. Make dressing as
in ereumed chicken cnd pour over top.
Sprinkle with pepper #nd brown in
oven.

MRS. E. H. KOCHTITZKY.

POTATO PUFF WITH CHEESE,

Twn cups of cold mashed Irish pota-
tces one egg one half cup of wilk 1
teaspconful of melted butter, two tea-
spoons of grated cheese salt and pep-
per to taste.

Beat the potatoes milk and butter
together until light and add the
whipped egg.

Put into the greased baking dish
and put the cheesge thick over the top
and bake a light brown.

MISS HART.



PRESERVES.

CHIPPED PEARS,

Eight 1b of pears, six b of sugar one
quarter of a Ib of green ginger root.
BRoil until tender, then scrape the out-
side, cut into small pieces. Juice of
six lemons, not the pulp, Let the
fruit and sugar stand over night in
layers. In the morning cock for thiee
houars slowly.

MRS. BRADLEY,
New Haven.

PEACH PRESERVES.

7 pounds of fruit.
4 pounds of sugar
1 tabjespoon of soda.
Sprinkle soda over fruit, pour in
boiling water sufficient to cover the

fruit and let stand 10 minutes Cover
with fresh water, add gugar anl hoil
{ill tender.

AMRS. JOHN A. GILMER.




A dish that ¥ do love to feed upon.
—Shakespeare.

PUDDINGS.

EGGLESS PLUM PUDDING.

heaping cup of bread crumbs.

~1upns of flour.

cup of beef suet chopped fine.

cup of raisins.

cup of molasses.

cup of sweet milk.

teaspoon of soda.

teaspoon of salt.

teaspoon of cloves.

tragpoon of cinnamon.

Boil 2 1-2 hours in 2 gallon covered

pail. Set in kettle of beiling water.

AIRS. B. H. KOCHTITZKY.
SAUCE.

e e e D

1 cap sugar.
hutter size of an egg.
Grated rind of one lemon and white
uf one egg. Boil until thick,
MRS. E. H. KOCHTITZKY.

MES. LAWSON’S SUNDAY PUDDING.

1 at. niilk in double hoiler.

When hot add 4 eggs {(leavitg out
whites of two,) 4 light tablespocns of
cornstarch and cup sugar well mixed.
Stir constantly till thick as mush, take
frowm fire and flavor to iaste. Have
ready a cake baked in pie pan, split
.0 two and place one plece in hottom
of purdding dish pour in the custard
and place the other layer of cake on
top. Ileat the two whites of eggs stiff
add about 1-2 cup of sugar spread on
the cake and brown lightly in hot
stove. Serve cold.

MRS. A, G. TROTTER.




CHOCOLATE PUDDING.

1 pint of milk.

2 eggs.

2 tablespoons of cornstarch,
3 tablespoons of sugar.

2 tablespoonds of chocolate.
Vanilla or lemon flavoring.

Mix yolks of eggs with the sugar.
wet cornstarch with a little milk and
add to eggs. Have the milk boiling
and add the eggs. Let this cook about
five minvtes then while hot, stir in
the whites beaten to a stiff froth, Wet
ihe chocolate with a little water or
milk mix with one half of pudding
and flavor the other half with lemon
or vanilla. Serve ice cold with cream.

QUEENS PUDDING.

1 pint bread crumbs.

1 quart of milk warmed and poured
over crumbs; yolks of four eggs. well
beaten with one cup of sugar and one
teaspoonful of butter, when balked,
spread over the top a layer of pre-
serves or jelly. Beat the whites dry
and add two tablespoons of sugar,
spread over the top and bake a light
brown.

MRS. A. E. SMITH.

BURNT CREAM PUDDING.

1 quart milk.

When boiling stir in a box of gela-
tine digsolved in a part of the milk.
Yolks of three eggs beaten with one
cup of brown sugar. Stir constantly
and have 4 heaping tablespoons of
brown sugar well browned stir in af-
ter cooling a minute.

4 drops of vanilla.
Serve with wlkinped cream and vanil-
1a. '




SURRY PUDDING.

Put one guarter of a box of gelatine
in a quart of sweet milk on the back
of the stove until the gelatine dis-

sglves then pull forward and let it
comie to a boil, then pour this over the
volks of four eggs well beaten, in
which ycu have adcded one cupful of
sugar, put hack on the stove and let
it come to & good boil and then add
the whites of the four aggs well beaten
in wkich you have added one half a
cupful of sugar. Take-off stove and
pour it over a dozen Lady Fingers
which have been soaking in a cup and
a half of Sherry. After this congeals,
and just before serving, pour over it
half a pint of whipped cream seasoned
with sherry.
MRS, P. R, PRESTON.

FPERSIMMON PUDDING,
1-2 gal of persimmons, enough water
to to wash off the seeds. 4 eggs. 1
cup of butter milk molasses and sugar
to make sweet butter or lard the
size of an egg, a little spice, fiour
enough tc make it as stiff ag cake hat-
ter. After baking awhile stur so as to
bake through and through. X
MRS, SUSAN HOLLINGSWORTH,
BROWN BETTY.

Into a buttered baking dish, put a
layer of bread crumbs, then a layer
of finely chopped apples, over which
sprinkle sugar and a little cinnamon
and small Tumps of butter. Repeat
until the dish is full, having bread
crumbs on fop. Bake in a slow oven
vntil apples are tender. Gerve with
Lard =auce.

MRS. STIVERS.




CHERRY PUDDING.

Into 10 tablespoons of flour break ¢
eges, 1 large teaspoonful of salt. Stir
the eggs and flour together uniil the
whole is moistened with the ege and
no luinps remaip. Then add gradually
one pint of nice rich milk. Have
ready one quart of ripe cherries ston-
ed and well dredged with flour and
when you have stirted the cther in-
gredients quite smooth put ian the
cherries stirring them lightly. Pour
the whole into a pudding cloth pre-
viously scalded and dredged with flour
tie it up firmly and put into a pot of
bhoiling water with a plate at the bot-

tom of the por. Let it boil hard one
hour. Sarve with sweet sauce.

GEORGIA PUDDING.
eggs.
tablespoons mashed Irish potatces.
heaping tablespoons of butter.
cups of sugar.
cup of carrants.
cup of raisina.
Season as you would Iruit cake.
MRS. GORDON.
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TARAMEL PUDDING.

cupful of butter.

cupiul of sugar.

Add 5 eggs yolks and whites beaten
separately, 1 cup of damson pregerves
with seeds removed. Beat all together
very light and season with a feaspoon-
ful of vanilla.

Bake on pastry.

MRS. C. J. MATHEWS.

-




3 cups of

AES. B

SANDWICHES.

TOMATO AND CELERY
. SANDWICIL
Remove skin from four medium size
tomatces and cut into small Dbits.
AMince two stalks of celery finely, mix.
with French dressing. stand on ice till
thoroughly chilled. have rounds of
buttered light bread or crackers
spread with mixture put together in
pairs with a crisp lettuce lzaf between.
MRS. E. M. HOLLINGSWORTH.

CHEESE SANDWICH.

1-2 1b cheese grated.
1 tablespoon butter creamed.
1 tablespoon hot sauce or catsup.
1 teaspoon vinegar.
1 tablespoon vinegar.
1 tablespoon sugar.

Zalt to taste. Nice between graham
walers on light bread.

MRE. M. D. MOORH.




CEEESE SANDWILCHES.

Equal parts of cheese and chopped
nuts softened with cream seo it will
spread well and seasoned with salt
and red pepper.

Spread thickly on thin slices of
bread.

AMRS. SABOTTA.

GINGER AND NUT SANDWICHES.

Chop fine 1 b English walnuts. Put
through meatchopper one pound of
preserved ginger, mix enough cream,
{preferably whipped) tc spread well.
Butter thin slices of bread and fill
with mixture,

MRS. SABOTTA.

TOMATO SANDWICHES.

Cut bread very thin any desired
shape. Butter one slice, the other
slice cover with mayonnaise lettuce
leaf, a slice of tomato and a slice of
breakfast bacon cut very thin, and
fried crisp.

Put on buttered slice and press to-
gether.

7
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SOUPS.

ASPARAGUS SOUP.

Boil a hen until tender. Pour broth
into a saucepan and cut one pint of
tender asparagus tips into pieces
about an inch long. Add two table-
spoons of rice and boil in broth one
half hour. Season to taste.

ARE. W, E. MERRITT.




J. A YONRLEY, PAzsioenT,

W.EMERRITT, Vice Pacoibiit.

C RMERRITT, GenMannsen,

£ HROCHTITZRY, Secrd Toeas

LONG DISTANCE PHONE. N®I.

%zm&wé»///’%

Chamber Suits, Odd Dressers, Chiffoniers,

Washstands, Beds, Oak and Mahogany.

For sale by all Betail Dealers.




ROAD TO SUCCESS

Sarving Money—Is simply a process of GROWTH. If
you form the habit an independent fortune will grow out
of your small beginnings just as sure as the giant tree
grows from the sapling. Everybody can save a little at
a time. Financial success is simply a matter of sticking
to your saving plan.

Try the bank account plan of saving—see how fast
the small change grows into dollars, and how fast the
dollars will grow into tens and hundreds.

BANK OF MOUNT AIRY.
[Capital $50,000 ] Assets $250,000.

Mount Airy, N. C.

J. F. FULLER,
All Kinds of Fresh Meats and Game in

Season. Phone 24.

MOUNT AIRY, N. (.

Send Your Work to the
BLUE RIDGE PRINTING CO.

For the Lowest Prices and
The Best Work.
Mount Airy, N. C.




NOODLE S0UP.

To one egg add one half the egg
shell of cold water and a pinch of salt.
Enough flour to handle. Roll thin, cut
in strips about an inch and a half
wide making a stack of the strips.
Ther. slice off at the end in very thin
slices. Drop in soup stock and boil

tweniy minutes.
MRS. C. KOCHTITZKY.

CREAM OF PEA SQUP.

Cook tender. one pint of peas; re-
move from fire. and put half of them
aside. Mash the other half through
colander; add water in which they are
cooked. Scald three cups of milk;
1ub one tablespoon of milk and two of
flour together until smooth; add to
the boiling milk; then add mashed
epas, stirring until thick. Just before
1emoving from the fire stir in the
whole peas one cup of sweet cream,

salt and pepper; serve,
MRS, H.

TOMATO PUREE.

1 qtf. can of tomatoes.

1 pt. of milk.

1-4 b of butter.

1-2 doz. cloves.

1 teaspoon sugar.

1 pinech of soda.

1 pinch of :elery seed.

Heat the tomatoes and strain
through a sieve take off stove and add
the milk. Boil 10 minutes. Cut light
bread in 1-4 inch squares toast and
drop in the soup just before serving.

MRS. H. G. GALLAWAY.




POTATO SOUY.

Peel and cut in block about one pint
of potatoes. Put this on to cook in
boiling water with two slices of break-
fast baccon. Boil ore hour and add one
quart of milk and a little flour to
thicken. Add pepper and salt to taste.
This should make one half gallon of
soup.

MRS, W. E. MERRITT.

TURKEY BONE SOUP.

With the bones of the turkey a nice
soup can be made. Break the hbones
apart with stuffiing adhering; put into
a soup pot with two quarts of water,
2 tablespoon of salt, pod of red pep-
per, three medium sized potatoes, two
cnions sliced and fried brown «nd
one quart of tomatoes. Boil several
hours. Half hour before serving add a
can of corn and a tablespoon of chopp-
ad parsley.

AMES. S. BE. WILBOURNE.

ONE EGG SOTUP.

Boil lean soup bone three hours.
Strain broth, Beat oce egg light. Put
egg in hot tureen ard pour boiling
stock over it beating all the time.
Season with salt and pepper and serve
with a piece of toast on each plate.

MRS. J. A. HESS,
Sikeston, Mo.




TOMATOES.

MOTHER’S BROILED TOMATOES.

Seleet large firm tomatoes and do
not peel. Slice 1-2 in. thick and broeil
upon a gridiron. A few minutes will
suffice to cook them, Have ready some

_hot butter seasoned with pepper. salt
a little sugar and 1-2 teaspoonful of
made mustard. As soon as the toma-
toes are done, dip each piece in this
mixture and lay upon a hot dish. Heat
what remains of the seasoning to a
boil. pour upon them and serve at
olCe.

MRS. GOEDEN,

Charlottesville, Va.

STUFFED TOMATOES.

Several large ripe tomatoes.
1 box of canned turkey or equal
quantities of cold meat minced fine.
2 tablespoons melted butter.
Worcestershire sauce to taste.
salt and pepper to taste.
cracker crumbs to make a stiff dress-
ing. Take out the ingide of the to-
matloes and fill with the dressing,
Bake and serve hot.

FRIED RIPE TOMATOES.

Peel and slice ripe firm tomatoes in

slices about 1-2 inch thick. Sprinkle
with salt and pepper. Dip in cracker
crumbs and fry in sweet meat drip-
pings or 1-2 lard and 1-2 butter until
4 nice brown.
MRS, OTTO KOCHTITZKY,
Cape Girandeau, Mo.




MISCELLANEOQUS.

FRUIT PUNCH.

Put 1I-2 up of raisins in sauce pan
and pour on 4 cups cold water, bring
slowly to boiling point and boil twenty
minutes. Strain, and add two cups of
sugar and a few shavings from the
rind of a lemon. Then boeil five minutes
and add 1 1-3 cups orange juice and

1-3 cup lemon juice. Cool, strain and
add one pint claret wine and ice wa-
ter to taste. Instead of claret you
can add fruits grated, pine apple ba-
nanas grapes etc.

MRS. A. G. TROTTER.

A PRETTY WAY TO SERVE MELONS

Select small cantaloupes, of uniform
size. Clean and polish the shell if
needed. Scoop out the seeds, and line
with red raspberries or cherries or
any rruit you like. With the melon
cut in small pieces may be used a bit
of whipped cream and sugar, depend-
ing on what fruits you wuse. Serve
them on a long platter filled with
chopped ice and garnish with red
clover or anything you like.

MRS. BE. M. HOLLINGSWORTH.
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UNFERMENTED GRAPE JUICE.

Pick and wash 20 pounds of grapes
Add three quarts of water. Crush
grapes and cook 20 minutes, Strain
through cloth and add sugar to taste.
Heat and when sugar is dissolved
pour boiling hot in bottles and seal.

MRS. E. H. KOOHTITZKY.



A NICE WAY 710 SERVE WATER-
MELON.

Free a nice large melon of its meat,
serape out shell and rub outside tiil
it looks polished, then take a block
of ice break the corners off so it will
fit inside the shell, then take the heart
of the melon and put all around the
ice until it is filled level with edge of
the shell. Serve on a pletter covered
with grape leaves and grapes scatter-
ed here and there.

MES. E. M. HOLLINGSWORTH.

MISS HELEN TAFT’S RECIPE FOR
PUNCH.

Boil together for five minutes a
pint of water, a pound of sugar and
the chopped rind of a lemon. Strain
the fluid and slice two bananas into i
while it is hot. Add a grated pine-
apple and a quarter pound of stonea
cherries. Then squeeze the juice of
six lemons into the bowl, shortly be-
fore serving. A block of ice must be
placed in the bowl and two quarts of
soda water poured over it before the
fruit mixture is put in. Slice a dozen
big strawberries and drop them into
the bowl, stirring vigorously.




“A word to the wise is suificient.”

HOUSEHOLD HINTS.

Meringue should be put on puddings
or pies after they are parily cooled or
ezgs will liquify.

Wash windows with a few drops of
coal oil in hot water (no soap) and
rub dry with paper. i

TO MEND CHINY OR GLASS,

Dissolve one ounce of gum arabic in
a wine glass of boiling water, and add
to it plaster of Paris sufficient to form:
a thick paste. Apply with brush to
the parts required to be cemented to-
gether, and set the article away for
three days, for plaster to harden.

To cook an old fowl. Put it on in
cold water with a tablespoon of good
vinegar, and as the water boils down
use more cold water.

Instead of cloth to clean stove, use
paper.

To scour tins use whiting, moistened
with kerosene.

TO REMOVE INK STAINS,
Soak in sour milk. If a dark stain
remains, soak in a weak solution of
chloride of lime.

IRON RUST.
Soak the stain thoroughly with lem-
on juice;. sprinkle with salt, and
bleach for several hours in the sun.




