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Poretvy. .

LOVE OF SHOW.

Indulgence of pride, affectation of style,

With but moderate means can last but a
while ;

Extravagance, folly, heads out of level,

Carry a family soon to the—sheriff.

Go, trick yourselves out at the utmost
expense, S5

Strut in your trappings before people of
sense,

And what will you gain, swell and flaunt
as you may,

But captious remarks for your selfish
display?

A parlor with furniture superbly decked,

A kitchen in filth and a scene of neglect,

Pat maxims of duty, all fragrant with
grace,

Back rooms in disorder with nothing in
place,

Are often the contrasts we meet when
we go

To the home of the dame devoted to
show.

She sees that no garbage lies mear the
front door,

While her things in the rear lie 'round
on the floor;

She loves the poetic, she loves shady
bowers,

She favors
flowers,

The glories of nature with ecstacy feels,

Yet wears dirty hose with holes in the
heels.

The gobbler, the gander, the peacock all
say,

Delight most to strut and to make a dis-
play ;

Yet these are the fowls which, with all
their pretense,

Are of all the most stupid, most wanting
in sense.

Look ’‘round on the world and you'll
certainly find

The love of display a sure mark of weak

refinement and cultivates

mind—

A mind to one purpose inclined to at-
tend,

And that not to save cash, but only to
spend.

Oh! may gods in mercy condescend to
guide

Our sickly, foolish fancies far from pea-
cock pride. —Sigma.

—Home and Farm.

~ Souschold.

CREAM PUFFS.

Boil half a pound of butter and
two cups of water, add three quarters
of a pound of flour and cook one
minute. When quite cool add first
the yolks and then the whites of
six eggs, and bake ten minutes.

PLAIN CAKE.

One cup sugar, one cup of short-
ening, one egg, one half cup milk,
one and one-half cups of flour, one
teaspoonful cream tartar, one half
of soda. No. 2. One cup sour
milk, one cup water, two eggs, one
teaspoonful soda.

CREAM PIE.

Take one pint of milk, heat it and
add one cup of white sugar, one-
half cup flour and two eggs when
the milk begins to boil. When cool
flavor with lemon and pour upon the
crust, which should be baked before
the cream is put in.

ONION FLAVORING.

One way to prepare onion flavor-
ing for a vegetable soup is to take a
large onion, remove the outer skin,
then stick cloves into the onion and
bake it until it is nicely browned.
The peculiar flavor thus gained is
relished by the epicure.

BAKED ONIONS.

Peel large onions, and boil one
hour in plenty of water, slightly
salted. Butter a shallow dish or a
deep plate and arrange the onions
in it. Sprinkle with pepper and
salt, put a teaspoonful of butter in
the centre of each onion, and cover
lightly with crumbs.  Bake slowly
one hour. Serve with cream sauce.

ANGEL PUDDINGS.

Two ounces of flour, two ounces
of powdered sugar, two ounces of
butter melted in half a pint of new
milk, two eggs; mix well. Bake the
above in small patty pans until
nicely browned, and send to table
on a dish covered with a serviette.
A little powdered sugar should be
sifted over each pudding, and slices
of lemon served with them. The

gs must be well beaten before
they are added to the other ingre-

- "dien,g‘.
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TO PICKLE APPLES.

Pare a peck of sweet apples, but
leave them whole; take three pounds
of brown sugar, two quarts of vine-
gar, one-half oumneé” each of cinna
mon and cloves; mix together, and
boil the apples until they are tender
but not broken. Take them out,
heat the remainder of the vinegar
and sugar well together, and pour
over them. Seal up until wanted.

HASTY CAKE.

One tablespoonful of butter, one
cup of powdered sugar, one egg, two
level cups of sifted flour and three
small teaspoonfuls of baking powder.
Sift the baking powder with the
flour, stir the butter and sugar
together, add the egg well beaten,
then the milk and last the flour.
Bake immediately in a quick oven.
It is nice baked in a dripping pan or
in patty pans, and is best while
frusL.

TO DESTROY RED ANTS.

Take a large, coarse sponge, sat-
urate it with warm water and press
it dry, then sprinkle it with fine
pulverized sugar and place it wheie
the ants are troublesome. They
will soon collect upon the sponge
and get into the cells. Then dip

the sponge into scalding water,
which will kill them. Wash out the

sponge and repeat the process. By
this means you will soon be entirely
rid of them.

GREEN CORN AND PEACH PUDDING.

One cup of the pulp ofgreen corn,
which is obtained by cutting the
kernels with ‘a silver knife and
pressing the pulp with the knife,
being careful that the kernels are
not loosened from the cob, one cup
| of sliced ripe peaches, crushed
slightly, two tablespoonfuls of sugar
and one cup of water. Mix thor-
oughly, put in an earthen pudding
dish, placing thin slices of peach on
the top. Bake from twenty min-
utes to half an hour in a moderate
oven. Serve cold.

GREEN PEA SOUP.

Boil one pint of green peas in
water with salt, a slice of onion, a
sprig of parsly and a few leaves of
mint. When cooked, drain oft the
water and pass the peas through a
hair sieve. Dilute the purée to the
proper consistency with some good
stock, perfectly free from fat. At
the time of serving it make it quite
hot, put a piece of' fresh butter the
size of' a walnut into it. and serve
with small dice of bread fried in
butter; add a few drops of spinach
greening if the color is not bright
enough.

PICKLES.

For each one hundred pickles take
a pint of salt, put pickles in a tub
or jar, throw salt over them and
cover with boiling water. Let stand
for twenty-eight or thirty-six hours
(according to the size); when salt
enough take out and wipe dry; put
in jars. Take good cider vinegar,
sufficient to cover them, put in red
pepper and horse radish, let come to
a boil, then pour over the pickles
while boiling, seal up with paper
and white of egg. This will keep
good for years; be sure there is no
acid in the vinegar, if there is it
won't keep.

TOMATO CATSUP.

Take half'a bushel of tomatoes, wash
them and cut them to pieces; put
them in a preserving kettle with one
quart of water and boil until soft;
then pass through a seive and add
half a pint of vinegar, one tumbler-
ful of salt, four red peppers, one
ounce of whole cloves, one ounce of
whole black pepper and two ounces
of whole allspice. The spices should
be put in muslin bags securely tied.
Put the whole on the fire and reduce
one half. When cold, bottle the cat-
sup and cover the corks with melted

beeswax. The bags of spices must,
of course, be removed before bot-
tling. : '

COLD POTATOES.

Never throw away cold potatoes.
There are many nice ways of pre-
Earing them. Here is one which

ears the somewhat high sounding
title Bf potatoes au maitre d’hotel.
Cut cold boiled potatoes into gnarter
slices, and put into a saucepan with
four or five teaspoonfuls of milk,
two of butter, some pepper and salt
and chopped parsley. Heat quickly,
stirring all the time until ready to
boil, when you may stir in the juice
of half a lemon. Serve it very hot.
It is the lemon that gives itits name;
without that it would be simply
“stewed potatoes.” It is not to be
treated with disdain under its less
pretentious title.

TALL OATS.

Mr. W. B. Cheek, of Haywood,
sends us a stalk of cats, “ Welcome
oats,” six feet high, and well headed.
The merit is in the variety and also
in the season, which made such fine
growth on ordinary old upland,
without a particle of manure.—Citi-
zen..

Mr. Charley Glass of this county
has a bundle of the Clydesdale oats
that measures over eight feet in
height. He made from two table-
spoonsful one bushel and a quart,
besides this bundle. How high is
this ? Mr. Solomon Luther, of'.Hom-
iny township, this county, has in our
office timothy six feet in length, and
some of the heads are fully one foot.
As a grass country Western North
Carolina can’t be excelled in the
world, we believe.— Land of the Sky.

“PATRONIZE HOME INDUSTRY !
The Knoxville Fornitre Company

—HAVE—

ESTABLISHED IN WINSTON
A Branch House

FROM THEIR LARGE MANUFAC-
TURING ESTABLISHMENT,

Where you can get

BETIER GOOD? POR LESS MONEY

Than ever known in Winston.

ALL WORK GUARANTEED

to be latest style and first quality.
ge"Remember the place: Near the

old jail.
A. KENNEDY, Jr.,

Ma nager.

20-6m.

A Revolution in Farming !!
BY THE USE OF
SAVAGE’'S RICE HARVESTER

—AND—

SAVAGE’S FIELD-PEA AND BEAN
HARVESTER.

— - —

Seven Acres Harvested, Shelled,
Cleaned and put in Sacks, Ready
for Market, in One Day, at a Cost
of about Twu Cents Per Bushel.
One Man and Two Horses with the
Machine can do the Wark Easily,
Rapidly and Effectually.

102
The Field Pea, Bean and Riee Har-
vester, now in practical use, invented
and for sale by Mr. B. O. Savage, Golds-
boro, N. (., is in our opinion one of the
greatest labor saving machines of the
age. We have seen 1t work in the field,
and managed by one hand with either
one or two horses, will gather, thrash
and deposit in sacks six acres per day.
J. H. ALexaxper & Co.,
J. W. LecGerT,
W. R, CaERRryY,
Palmyra, N, C.

We have tried Mr. Savage’s Haryester
on our farm and it will gather field-peas
at a cost of about two eents per bushel,
thereby saving its cost in labor in a short
while. We expect to use one of Mr.
Savage’s Harvesters the coming season,

J. H. ALexaxper & Co., Palmyra, N. C.

I have ordered a Field-Pea Harvester
from Mr. Savage to gather my crop of
peas the coming fall.

H. C. Parrorr, Goldshoro, N. C.

Awarded Special Cash Premium at
Goldsboro Fair; Medal of Merit at the
Weldon Fair, and First Diploma at Tar-
boro Fair.

The Machine will gather peas in rows,
oramong corn or broad-cast. Each Machine
guaranteed.

Pea and Bean Harvester, Price...... $ 75
Rice Harvester, Price.......coucvsnenns

Address

B. O. SAVAGE,
Arlington Hotel,

Goldsboro, N, C.

22-tf.

Tar Heol Liniment!

A valuable Remedy for the Cure and
Relief of Diarrheea, Dysentery, Cholera
Morbus, Cramps, Cramp Colic, Kidney
Complaint, Gravel in Bladder, Pains in
Stomach and Bowels, Rheumatism, Neu-
ralgia, Lame ‘- or Stiff Back, Bruises,
Sprains, Nettlerash, Poison Oak, Itch
Frost Bites, etec. ;

B Remember TAR HEEL LINI-
MENT. Ask yourdruggist or merchant,
for it and take no other. It is the Best
Surest and Safest Liniment on the market,
Price 50 cents per bottle. Sold by Drug-
gists and Merchants generally. Send for
testimonials.

HOUSTON & EMERSON,
Sole Proprietors and Manufacturers,
GREENsSBORroO, N. C,

J. E. GILMER,
Wholesale Agent,

. 21—9m] Wi~sron, N. C.

SOUND SLEEP!
NATURE'S SWEET RESTORER,

—_—l00

O ENJOY IT YOU MUST HAVE
an casy, comfortable bed. To have
this you should be provided with the

celebrated

HORSE-SHOE
BED SPRING!!

Made of best Spring Stcel Wire, No. 9,

and guaranteed to be the best, the most

durable and the simplest spring on the

market. Fits any bedstead and can be

removed or put on by a child. -
pa=Retail set of 48 Springs, $5.00.
Apply to

BELL & QUINN,

Manufacturers and Proprietors,
Winston, N. C.

06 NORTH CAROLINA

floms fosurance fompany,
OF RALEIGH, N. C.,

INSURES AGAINST LSS BY FIRE

15-2t.

| This Company has been

in successful operation
for Sixteen Years.

W. S. PRIMROSE, President.
W.G.UPCHURCH, Vice Pres.
CHAS. ROOT, Sec. and Treas.
P. COWPER, Adjuster.

Feb. 10-1y.

—A, C. - VOGLER—

COFFINS. CASKETS,—
Ladies’ Gentlem+ns' and Childrens' BURIAL '

ROBES, always on hand. All orders for
Coffins or Hearse attended to promptly.

Main Street, - - Salem, IT.C.
4-3m. Respectfully, A.C. VOGLER.

C. J. WATKINS,

DRS. WATKINS & CONRAD,
DENTISTS.

Teeth Extracted WITHOUT PAIN by the use
of Nitrous Oxide (Gas.

OFFICE :
Main St., Salem, N. C.

P. O. ADDRESS :
Winston, N. C.
4-3
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" more at home.

IMPROVE YOUR STOrg

Y BULL “BUCK,"” two and a half yeur. old

very kind, fine form, Sire * Joe Donovgy

Full Blood Jersey ; dam Full Blood Dy,
the celebrated H)c-)ft Stock at Haw 1{1‘-:';1_" ', of

WILL STAND AT HIS STAT,

on my Farm, During the Seasop

CALF INSURED FOR $2.5),

-ﬁ. TER‘HS STRICI‘L )’ C‘.‘! 15'}!, ‘_“n

J. C. SHUTT

33m

With Cotton af Eight and aHalf Cent:. Punf
Crops and Bad Pricas
WHAT SHALL BE DONE ¢

RaverGH, N. C., Feb. 1, 1883

The situation of our Farmers, 3,4
more especially of those in the Euastey,
Counties, is a serious one. With cotroy
at 8} cents and everything else iy (),
same proportion, it is doubtful whet},e,
our people can make cotton ut g
with the old method. Thousands (¢
thoughtful men all through t}e
South are considering earnestly t}i
question: WHAT SHALL BE DONE?»
With prices of their products way dowy
and the prices of all they buy not ye.
duced in the same proportion, wlt
shall be done to feed the family, Ly
clothes and send the children to sclioq]
during this New Year? All this tine
sensible men are cutting down every ey.
' pense and resolving that they will muke
Milk, meat, vegetalles
must be made in larger quantities ang
groceries saved; corn, oats and gras
must be provided for the horses, cows
and hogs. High-priced fertilizers and eye.
ry extra thing are entirely out of the
~question. The wise man will buy the
cheapest and best ingredients only and
make fertilizers at home this vear,

At this time, THE NORTH CAROL]-
NA PHOSPHATE COMPANY, an ex-
clusively North Carolina Company, work-
ing nothing but North Carolina material,
~wants to inform the prudent men jus
. deseribed how they can help themselves
“and help a home enterprise by buying

LIME PHOSPHATE, the cheapest Phos.
. phate ever sold in North Carolina. [tis
to the interest of every farmer in North
. Carolina to write to the NORTI ("ARo-
"LINA PHOSPHATE COMPANY a
' Raleigh, N. C., and learn how to save

money and make a good fertilizer that

Y will make a good crop at a very low

; pl‘i(??.
1-3ms.

|
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s JANDARD DU

—DO NOT FORGET TO CALL AT—

D. S. REID’S,

The 0ld Reliable Drug House

m.|

LIVELY TIMES

=y [ -

n. V.0, Thompan

Where JAMES F. FULTON, of Stokes County,li for “’ll{lt }"011 want.

W. P. REID, of Winston, and Miss BETTIE
TRAYNHAM, of pavidson County, are
giving every attention to the wants
of their many friends.

GROCERY DEPARTMENT :
Sugars, Coffees, and Fancy Groceries.

GENERAL MERCHANDISE:

Dry goods
en and Willow Ware, Glass Ware, Drugs,
Spices, &c., &e.

Also Agent for the celebrated
PACIFIC GUANO,
for growinf fine YELLOW TOBACCO. Gives

universal satisfaction. Price, cash $4.00
On time $4.50.

He sincerely thanks his friends for their lib-
eral patronage in the past, and by square deal-
ing, low prices and striet atlention to their inter-
;zsts he hopes to merit a (t!(])minluauﬁe of their pa-
ronage. He means exactly what he say, h
he invites you to give him a call. il ‘3‘:t, i

THE FORAGE PLANT.,

JERSONS DESIRING THE BEST FORAGE
PLANT in use, to my knowledge, can se-
cure seed of me by mail, in bags, at 40 cents
P,er R)und, postage paid. The RAT TAIL
PEARL, or Egyptian Millet. I have grown it
30 years. It is unrivalled for COWS, angr totally
different from German Millet and milo maize
for green ror?ge purposes on account of the
numerous ten-day cuttings afforded. A small
plat will keep a cow.
I believe this a typical silo plant,

Address all communications and orders to

JOSEPH A. WORTH,
Fayetteville, N. C.

11-4t,

]

|
|

Hats, Shoes, Confectioneries, Wood- |

—He has all the—

NEW and STANDARD DRUGS'

undersold.

He has PAINTS for your house,
wagon and carriage.

It will pay you to stop in, it only
to see that BEAUTIFUL $2,000
SODA FOUNTAIN.

BeE=Polite clerks await

with w_elcome.

vou

15-1y.

Enderly Farm.

THOROUGH BRED
AND TROTTING HORSES;
JERSEY CATTLE:;
SOUTHDOWN SHEEP ;
| BERKSHIRE HOGS;
AND BRONZE TURKEYS.
Young stock for sale by

S. B. ALEXANDER.

Charlotte, N. C.

5-6m.

L

Winston, July 7—6m.

'RESPECT THE DEAD!

. - —AND CALL ON—

"=~ W. DURHAM ~~

WINSTON, N.C.y
FOR MONUMENTS AND TOMBSTONES

Satisfaction Guaranteed and Prices Made to Suit the Hard Times |
B&=DESIGNS MAILED

FREE.<&y

i




