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After a long, faithful experi- 
ence, the apple is recognized as 

King of fruits. May it always be 
so! 

Down thru the ages since Eve 
was in Eden, the apple has figur- 
ed in myths, legends and history. 

The Trojai. Was was supposed 
to have been the direct result o, 

Eris throwing the Apple of Dis- 
cord among her rival goddesses. 

Ij'n "Arabian Nights,” Prince 
Ahmed owned a wonderful apple 
that would cure any disorder. 

The gods, in Scaninavian myths 
insured their immortality by tast 

ing the Apple of perpetual youth. 
And there was the apple that 

William Tell shot from the head 
of his brave young son. with an 

arrow. 

The apple caused Sir lsace New 
to to become thoughtful about 

gravity. 
The Romans, in ancient times 

held apples in high regard and al 
ways used them for dessert a 

formal banquets. 
Byron, Stevens, Whittier a n ( 

various other poets sang the 
praise of apples. Whittier, re 

lating his joys as a barefoot boy, 
says: 

“Mine on bending orchard trees 
Apples of Hesperides.” 

Our grandparents knew nothing 
about vitamilnes, but there was 
an old adage about apples and doc- 
tors which was proven time over 

again. Barrels of apples reposed 
in the cellar to be consumed dur- 
ing the long cold winters; apples 
or the family, grouped around the 
lamp on the center table—reading, 
sewing or studying the “three 
R’s;’’ apples to be bobbed for in 
tubs of icy water at Halloween; 
apples for baking with the suck- 
ling pig for Thanksgiving. 

And apple is king today. In 
this country alone may be found 

hundreds of varieties. Modern 
apple raising is a science. Skill- 
ed hands must graft, prune and 
spray to produce the finest fruit. 

Now we hear of the seedless and 
colorless apple by Burbank and | 
Spencer; what a revolutionizing 
factor that will be in the apple 
growing industry. 

More apples are consumed at 
this time than ever before, altho 
the ways of preparing them have 
been changed. Thanks to t h e 

many varieties, climates in the 
many sections of the country and 

mfjlern fcilities, we have them 
fresh all year round. We are not 
forced to eat them dried, between 
the long seasons. 

No two apples are exactly alike 
in appearance, texture and flavor, 
altho their value as a food varies 
little. Most of the vitamin c. 
which we need as an aid to di- 
gestion, to keep our “school girl” 
complexion and make our eyes 
sparkle, is found in the peel. Evi- 
dnetly mother nature intends all to 
be eaten. 

The modern artist-cook’s crea- 
tions with apples are lovely to be- 
hold and delicious to a fault_for 
we can eat only so much utilized 
in salad relishes, apple snow, char- 
lottes, pies, puddings, cakes, frit- 
ters, pickled, canned, preserved, 
made into marmalade, jlly, baked 
fried, stewed, or raw the apple is 
faithful to the end. 

Fried Apples and Bacon 
Wash and core apples, then cut 

them into thin slices. Fry bacon 
until crisp, remove from pan. Place apples in drippings; fry un- 
til brown. Drain off excess grease 
keeping the pan hot. Replace over 
keening the pan hot. Replace over I 
unit, add small amount of water 

|w A Non-Partisan Bob^- 

I Ann Taranda posed for this new 
'T on-Partisan bob, the new coiffure 
or (all and winter shown at the 
>ational beauty show in New York. 
)n the left side the hair is curled 
down” for the loser; on the right 
up" for the winner. 

anil brown sugar. Cover; co-k un- 

til tender, erve piping hot with 

strips of bacon. 

Apples and Cranberries 
1 pint cranberries, 1 cup sugar, 

I or 5 apples. 3-1 pint of water. 
Cook cranberrise in the water 

until done; put through strainer; 
add one cup of sugar. Pare, core 

and quarter apples; add to cran- 

berries and cook until apples are 

mder but not cooked to pieces; 
pour into dish and serve as any 
jelly or relish with meat. 

Apple Snow 
1 Pint sweetened apple sauce, 

very cold, 2 egg whites, 6 table- 

spoons of sugar, more or less, nut- 

meg, sweet cream. 

Ap le sauce must be free from 

lumps. Beat egg whites very stiff, 
add sugar gradually and beat un- 

1 stiff; beat into apple sauce; 

gra te nutmeg- over top. Serve 

A-.th cream. All ingredients mus. 

ue very cold. 
|j Fashined Apple Dumplings 
1-3 cup of shortening, 3-4 cup 

of sweet miik, 1 teaspoon salt, 4 

teaspoons baiting powder, 1 egg 
tau espot.n sugar, enough flour 

to make a soft dough. 
Roll dougb 1-4 inch thick, cover 

with slices of apples, or chopped 
upp es. Dot with butter; roll as 

Jly roil and cut in pieces 1 1-2 

n h thick; drop into bailing sauce 

and bake 30 to 40 minutes at 350 

degrees. 
I he bailee 

1 cup sugar, 3 cups boiling wa- 

er, 1 tablespoons sifted flour, 4 

al lespoons butter, cinnamon and 

utmeg. 
Mix dry flour and add sugar; 

add butter and then hot water, let 
■ome to a boil. Drop dumplings 
down into sauce on the cut end 
ind cook. Sprinkle nutmeg or cin- 
namon over top. This recipe 

akes about 12 dumplings. 
Apple l risp I’udd ng 

Peel and core 6 or 8 apples and 
cut in slices about 1-4 inch thick 
to make 4 cups apple. 1 teaspoon 
cinnamon—1 teaspoon vanilla, 7 

tablespoons butter (about 1-2 cup). 
1-2 cup water, 1 cup sugar, 3-4 

cup flour 

| Butter casserole or baking pan. 
add apples and pour over the wa- 

j ter and vanilla. Work together 
sugar, flour, butter and cinnamon 

jwith finger tips or fork until 
crumbly—but not smooth. Spread 
over apple mixture and bake un- 

covered for 40 minutes at 375 de- 

grees. Serve plain or with sweet 

cream. 

Your Red Cross is a protective 
I shield against distress and need in 

your community. Support it with 
your membership. 

— 

boo KOUIVIS FIREPROOF 

Up 
S i 

I i 
N I 
G \ 
L 
E 

The Harrington has always been one of the Capitol’s most 
popular hotels. 

A $ 100,ii00 improvement program has just been completed in 
modernizing and refu; nishing, so that now the Harrington of- 
fers its guests every conceivable improvement for their com- 
fort and convenience. 

IN THE HEART OF THE CITY Convenient to all Government Buildings and other points of 
interest. A few minute’s walk to the leading theatre and shop, ping districts. 

BREAKFAST 25c to 50c LUNCHEON 40c to 60c 
DINNER 75c to $1.00 

Also A La Carte—Excellent Food—Perfect Service 
FOR BOOKLET and RATES WRITE ! 

_Harrington Mills, Pres. Douglas C. Shaffer, Mgr. 

>533B!I 

N=aLEM DURSTlN SEZ 

times are getting 

BETTER--ME BROKE 
EVEN ON MIS POTATOE 
CROP THIS YEAR.... 

Welcome To 
Home Coming 
Day at Oak Grove 

V.'e are planning for a great day 
a; Oak Grove Church on the 
Garysburg circuit next Sunday, 
November Cth. We invite all the 
members of the church both old 

j and young to come and bring 
their friends. 

We expect Mr. W. L. Knight 
I to be there and speak at 11 o’clock 
j and Rev. Wm, Towe a former 
pastor of the church to speak in 

the afternoon. Dinner will be 
served on the grounds. 

Come and bring an offering for 
the orphanage, enjoy the speaking 
and music and have a good time 
with your friends. Let’s make it 
a profitable day for old Oak Grive 
Church and community. 

J. T. DRAPER, Pastor. 

Your Red Cross needs you. Join. 

U ■ m _ --I-- —- 

Mrs. W. C. Williams and Miss 
Ruth Dean spent last Wednesday 
-in Richmond with Mrs. Robert 
Daughtrey. 

Miss Mary Peace, who is a stu- 
dent at Peace College, spent the 
veek-end here with her parents, 
Mr. and Mrs. Alec Peace. 
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For Troubles 
duo to Acid 
indigestion 

acid stomach 
heartburn 
headache 

gases-nausea^ 

\ j When. 
I'aaeiZ&iA FOOD SOURS 

ABOUT two hours after eating 
many people sutler from sour 

stomachs. They cull it indigestion. It 
means that the stomach nerves have 
been over-stimulated. There is excess 
acid. The way to correct it is with an 
alkali, which neutralizes many times 
its volume in acid. 

The right way is Phillips’ Milk of 
Magnesia—just a tasteless dose in 
water. It is pleasant, efficient and 
harmless. Results come almost in- 
stantly. It is the approved method. 
You will never use another when 
you know. 

Be sure to get the genuine Phillips’ 
Milk of Magnesia prescribed by 
physicians for correcting excess acids. 
25c and 50c a bottle—any drugstore. 

The ideal dentifrice for clean 
teeth and healthy gums is Phillips’ 
Reatal Magnesia, a superior tooth- 
paste that safeguards against acid- 
month. 

Concentrate on keep- 
ing it as you concen- 
trated on building it* 

YOU thought and planned and 
watched your home built 

You saved to make your dream 
come true — but are all the sav- 

ings you invested in it protected 
with sufficient dependable insur- 
ance? 

Complete insurance protection 
written in the Hartford Fire Insur- 
ance Company will safeguard your 
investment. 

Let us check up all your policies 
today. 

National Loan& Insurance Co. 
INC 

12 W. Second St. Dial R-444-1 
WUWUWMm _ 


