eanliness, Cure, and an  Oven of
Right Temperature Are Escen-
tigls in Good Bread Making—
Neglect Them and Loaf May Be
‘Soggy and Unappetizing—Some
"T'ested Recipes.

A wellannde loaf of bread is a
sourse of satisfaction as long as it
lasts. A burnt or pale loaf with a
soggy interior templs none but the
starving. The following directions for
“making yeast bread are given by
'_god specialists in the United States
~dJepartment of Apgriculture. If the di-
Tections atl‘e followed cavefully, a de-
licious loaf is the result.

Cleanliness Essential.

J
|

. Byerything connected  with the
Pprocess of bread roking  should be
scrupulously  elean.,  All  utensils,

therefore, should be washed carefully;
¢ _ithe liqui{fs' should be scalded; the dry
materials ‘should be kept from dust
liquid yeast should be kept cold and
well covered; the hands  should be
washed and the nails eleaned before
they touch the dough. Wooden tooth-
picks, which can be used for cleaning
the nails and then thrown away, are
a convenient part of the equipment

Tor bread making,
| In mnking stiff dough out of the
sponge, or out of the liquid contain-
ing yeast, the flour should be added
gradually, and w.at is more impor-
tant, the dough should be beaten
4t thoroughly, or, when it gets too stiff
1° for this, kneaded, after each addition
- of flour. If this is not done, too much
é)‘ﬂmﬁr is likely to be added and this
i’

b

M

é

y@poils the texture of the bread. The
#ime to stop putfing in flour is when
the dough can  be kneaded without
! =mticking cither to the hands or to the
@_ iom'rl, even when they are unfloured.
jedl for any reason more flour than

;-'\f this is added, the dough should be
o zoftened again by means of water or
[ f‘.-l‘.l'lli]\.

A Beginners often have difficulty in

:ﬂ edeterm. .ing when the dough is ready
& to be divided into loaves and put into
{ pans. A pood rule is to measure its
volurie. When it is ready Lo be made
into Ioaves, the dough for each loaf,
At made  out of  hard wheat fiour,
should amount to 3 pints: if male
from soft flour, to about 2 1-2° pints.
Recipe for Two Loaves Wheat Broad,
2 cups lukewarm milk, water, or a
mixture of them.
1 cake compressed yeast; or
1 XY cups lukewarm milk, water
or a mixture of them.
1-2 cup liquid yeast,
2 teaspoons salt,
‘2 tablespoons sugar.
Fat, if used, 2 tablespoons or less.
i cups, or 3 pints, sifted flour,
BoH the water or scald the milk,
Put the supar and salt (and fat, if
aused) into a mixing bowl., Pour the
L T hot Tiguid over it and allow it to be-
| opme lukewarm. Mix the yeast with
{a little of the lukewarm Tiquid and
add it to the rest of the liquid. It
conveniert, set this aside in a warm

"

ace; not over. 86 one hour
1on convenient to =et it aside, adci
the flour at once, putting: in a little
at a_ time and impqcllng . until the
dough is of such.consistency that it
s neither to the bowl nor to the

u

stic
hands. This requires about 10 min-
utes,
Dough
while it is
crust will form on top and interfere

should be kept

covered
rising, for

otherwise a

with the expansion. Some house-
keepers brush the dough over with

L F A b Ei S AR e
melted fat, but this is not necessary
if the dough is well covered. =

Cover, and allow to rise ‘1 3-4
hours at a temperature of 86 I.; it
may be better to set it at a lower
temperature, but the lower the tem-
perature the longer the time required
for the rising, Cut down the dough
from the sides of the bowl; grease
the hands slightly, Knead a little and
set aside to rise again for one hour.
With a good bread flour, the dough
should treble its bulk in each rising.

With a goft wheat flour, it should not

ge much beyond twice 'its Volume.
ivide into portions, mold, and place
stendard size
(1 1-2 quarts). Allow to rise until a
light touch will make a slight dent.
With good bread flour this lmppuu;
top o

b
in ‘greased

ans of

when the dough reaches the
the pans. Bake for 50 minutes,

Short Sponge Method.

Bread can be made during the day
the “short
sponge” method. All the ingredients

by what is  known as

are the same as for the
straight-dough” process,
half of the flour is added
When this mixture, which is called a

“short or
but only
at first.

“sponge,”"is so Iigfit that it will fall
at the adi htest touch, it is ready for

the addition of the rest of the Fl
Overnight Sponge Method.

Use the same proportions as for
the short process, except in the case
of the yeast, which should be one-
eighth cake of compressed yeast for
cach loaf. Use water rather than

our.

Now Selling at the Lowét

- Price Level in Tire History '
30x3% - - $2450 -
32x4 - - 46.30 . -

34x4%

- . 5490,

" (Am} ('_).Ehgr §_izes in Pl;o‘phctuftion)-\

o, L
e .

Tire repair men, who judge values

having the sturdiest carcass made.

best, class these tires as
Forty-seven high-

grade car manufacturers use them as standard equipment.
They are the quality choice of cord users.

This new low price is made possible by strictest economies

and specialized production.

Plant Mo. 2 was erectzd for the
30x3)%-inch Non-Skid fubric tires.
of 16,000 tires and 20,000 tubes, th

production on a quantity basis.

sole purpose of making

With a daily capacity

is plant permits refined
®

All materials used are the best obtainable. The quality is

uniform. It is the best fabric tire
owner at any price.

ever oflered to the car

Clarendon Motor Co., Dealers, Manning, S. C.

=]

milk. In the evening mix  the yeast
with water, sall and half of the flour,
and  beat thoroughty. Cover and
place at a temperature of 65 to 70 I,
or that of an ordinary room. In the
morning zadd the sugar and the rest
of the flour and proceed ns in the
case of the short proeoss.

TEACH CHILDREN TO WASH
FRUITS AND VEGETABLES

Children  should have Iruits, also
velery, tomatoes, and salads not only
to give variety in their school lunches,
and other  food clements
fur healthy
specinlists of the United States Do
partment of Apgriculture, When they
cal any of these uncooked foods gt
home it is probable that the mother
has washed the  fruit or  veectable
properls before serving it. Al mne-
ket prodace necds washing: Lo remove
divk and dust, bacterin, and sometimoes
particles of spray residue. The best
fruits and usually the best-looking
fruaits are  those from  trees which
have  heen properly sproved  while
the fruit was in its eptiy stopes and
sometimes the spray may not have
weathered off  the fruil = before the
harvest, Children should not be griven
money to buy their owa fruit from
hucksters or stands unless there are
facilitics  at school for washing it.
They shovld  be deilled in the prav-
tice of  washing  what they  eat of
these uncooked products, as o matter
of ordinary cleanliness,

neeessny

SUBSCRIBE

o 'THE TIMES

CITATION NOTICE
The State of South Carolina,
County of Clarendon,
By Lo M. Windham, Probate Judpa

Whereas, Lestic Davis made suit to
me tooweant him Letters off Adminis-
tration of the Estate and effects of
Heney Davis,

These wre, thevefore, to cite and ad-
monish all and singular the Kindred
and Creditors of the said Henry Davis
decensed, that they be and appear ho-
fore me, in the Court of Probate, to
be held at Manning, S, ¢, on the 1st
day of August nest, after publication
hereof, at 11 o'clock in the forenoon,
to #how cause, iff any they have, why
the said Administration should not be
wranted,

Given under my hand this 16th, day
of Jull, Anno Daomind, 192,

Jo ML Windhang,
Ls dudge of Probate,

-y,
-

v

cher.
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ANNOUNCEMENT
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in our line of business

in business in M

Whole Dozen Raw ____
Half Dozen Raw __
Oyster Cocktail

Vepelable _
Chicken __
Tomato

Small Steak

Small Sivloin Steal .
Small Sirloin with Onions

Large Porterhouse Steak .
Larvge Portervhouse
Hamburger Steak

EG(
Ham and
Bacon and Eperps
Brains and Bpes
Cheese and Bgrges i
T'wo Bees Fricd or Boiled
Poached Bgrprs on Toast -

Roast V.

g o K 4
\ ‘ti'.il'.'-.’l% ';‘:"1:'?' 34

We take the pleasure to inform you that on ac

doing this at a loss but we feel that every
Now, we must say this, and explain to you we

NORFOLK

Whole Dozen Fried -

STEAK
Small Steak with Onions __ -+
Small Porterhouse Steak _

Small Porterhouse with Onions_

with Onions

Flgegess

. In other words, we

are not puttin,y on a sale, |
anning. But we are doing this to bring everytiing back
member a penny saved is a penny made. All our fountain drinks be,
send you our bill of fare so you will see it before you let us prove

count the present situation, we have decided to cut in h
are going to give the people the same
one of us has lost this ye

it to you.

al

BILL OF FARE

OYSTERS IN SEASON

VEGETABLES

service at prices paid before the war.
ar to a certain extent, so therefore we are
eaving town or going out of bu
to normal times what we think everyone sl
we pay the war tax and you get your drink for

f prices on everything
We are
willing to take ours.
siness. We will stay
uld do. Re-
only 4¢.  We

- d4be | Milk Stew ______________ - 25¢ ["n'lu'_h i"l'il'lfl Polatoes . __ _loe Green Peas - He
e 9be Half Pew oig = e American Fried Potatoes __ _ _  15e Slewed Corn 1 5
15¢ Whole Crumbed Wried _ Se ITashed Brown Potatoes 1H¢ Bagton Baked Beans e
- 2he Half Crumbed Fried - Boe Shoe String s s _ 1he Lyonnaize Potinloes 15¢
SOUPSs IFISH TO ORDER
e 10¢ Cream of Tomatoes ____ 20¢ I'resh \_.\':ﬂm' Trout . e Shad Rowe . . A
15e O "TAM coooo- o 7 Pyl 15¢ Sult. Water Trout s=g=s 2he Rice Corn Bread with  this order
15¢ Home Made Soup . _________ 1oe I"rysh Spanish Mackerel BN served  Tor dinner  with no extia
Iricd Shad A0e charpes,
A 1 j 1N
S AND CHOPS
o SALADS
_ 2he Hamburger Steak with Onions . 20 )
o Whe Fried Liver ___.__________ 25 Chicken Salad - < Bhe Combination Salad BT
—— . 4d0e I'ried Liver with Onions or Ba- Potato Salad - e Tomalo Salad 2he
Hie con ... N e e S 40¢
Hioe Fried Ham = = AT -4 AR R @ AT
60e Fried Bocon - ___________ = 2he h‘\Nl)‘vl(Jill‘Ah
Hie Pork Chops : o ~ 2he ‘ . B - PO :
80c yeal Ghops oo 2be :"'::i':-’k.:;l'ﬂ;::ﬂ\ixlvic-h the {le:ltl?:llu[':l']\II“'“_‘ ' i
Do ark T i + Al ' . ‘ L i My il
o 2By Pork Chops with Onions ______  40¢ Biee .‘.s':utrilwwh o Ronsl Toae L0
) Ham Sandwich e Roast, Pork 10
;S AND OMELETS Cheese Sandwich X BT THamy and ey e
2be Spanish Omelet - .. 50 1 AR S ARG A P gy
1 2he Tomato Omelet 3 30e COFFE El‘;, | ]‘u'\ | DY | t,
2he Cheese Omelet Je . . e : ; .
3_.-::,_ Ilt’l.ll'll'lq‘ljllll‘i]];(l I l__ w; = ,},f: ’(I.i:!ll'\l‘,[ |tmr' ‘l‘ ut“' be All I\'Jll'l.l{:-'l of Pies and Cakes .
e Oyster Omelot . Bae Foi T AT IMD e it O “l'_' = e
D) Piain Omelet B 90 cL [EH] S - : i1l ol Ol .|l:- o I
Milk per Glass HIU
ROAST MEATS R e T e B s T T ——
S6.00 MEAL TICKET I S0.00.  Ir . Ly
a0 Roast Turkey _ " file S$6.00 MIAL TICKI ‘I I’UR nl]fl F'rom the Finu you give us yvour ovder if 1
T Roust Chicken 10¢ you do not get your service in ten minutds you will sel your meal FRE, the
cal -

e

quoestion is not the price so amuch as what you are palting for the priee,

WHEN IN TOWN VISIT

Phone 241

THE DIXIE CAFE

LIORGE CHIALMAS, Proprietor

:
:
:
;
:
3
|
:
:
E
;
;
:

MANNING, S. C.
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but espeeially to suppfy the vitamines |

growth, agree nutrition |

' LUMBER
1
H
i Rough Boards
i Rough Framing i
Long and
#f Short Leaf
Get My Prices! it
Quick Delivery! i
E. B. SHORTER, i
i Phone 222
' Manning, S. C.
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PIORIC ACID AS AN
AGRICULTURAL EXPLOSIVE
Clemson Colloge, July 256, —The .
Lension Serviee j= in receipt of infor
miation from the U 8. Departnent of
Agriculture that the Bureau of Pub.
lic Roads has o supply of pierie acid
for =ale to farmers for agrivultural
purpaoses, such iy stump blasting,
diteh digreing, otess that South Cioreo.
lina's quota of the supply 10,000
pounds; and that pieric acid pny be
ordered through the aericultural col-
lege or other central wgwency,  Divee.
tor W. W. Long, of the Extension Ser
vice, announces that the  [xtension
Service will undertake to handle or.
ders provided there is suflicient de-
mand from South Cavaling farper:
=0 that the requived cavlot ordoer
be muavde to the Burean if
Roady, W TR

Pierie acid, a high explosive waed in
the world war, though not to be ol
el s an agricultural explosive 1= to
be distributed by the Government Lo
stimulate Tand elearing activities, aml
is recommended to these farmers who
i obtain it at a cost less Jan thad
for commereinl explosives., [t i«
sale explosive for use in any opey
blasting operations, and is berine
pared inosixcounce  eartridees b
coual in streneth to the cight-oune
cartridees of commereinl dvnamitoe,

ity
Publie
>

it

The cost of this Governnont plerice

|

{dividuad

acid will be 6 conts per pound plus
Froeieht, and handling charees, which
for South Coaroling would malke the to
tal cost around 10 to 12 ecents P
pound.  Beeause of the vronter eos nf
freight in less than enrlots, ik inw
the total cost to the fm ner Loo wresnd
to justify itx use in nlace of commer
cial dynawmite, the Burenu of Publie
Roads will not yeceive ordors Frivmy in
farmers bui will

unly

thend

! with o coo-peratinge nweney which witl

1
Itions for the use of
Istump blusting

|

[receive individuad orders, consolilate
them into carlot oeders, amd Torwad
these to the Bureaw.  The Fxtonsio
ervice may et the co-operating
wreney and itois suweested that farm.
ers who e interested  take up the
matter with the county spents, who
will be supplied with ol information
o the subeet,

Ditaoiled

mformation and instrae.
pivric  acnl in
. cin be secured by ap
plication to the Burcau of  Publice
Roads, Department of Apriculture,
Washington, D o,

NOTICE OF DISCHARGE

[will apply to the Judge of Peabains
for Clivvenidon County, S, (', on the
Loth day of August, 1921 at 11 o'vlock
aome Tor Letters of Dischoree as Ad
ministraieix of the Fstate of Fdward
B Gamble, deceased,

Gertrude Gamble,
Admimisoratrix,
Muanning, July 12, 1021 28-31p,

NOTICE OF DMSCHARGE,

owill apply to the Judee of o
bate for Clarvendon County, 8. ., on
the 15th day of Awgeust, 1921 a1
o'clock a. i, for Letters of Disehinres
Administrator of the Bstate o
Charles M. Muason, deceasoed,

David ¢, Masaon,
Administrator,
|

1602 2t -p,

s

St Paul, duly 12,

NOTICE TO CREDETORS

Al persons having cluims aeains,
the Fstate of Mary L. Mathis, decen..
ad, will present them duly attested
and those owing said estate will muke
piavinent Lo the undersigned qualified
Fsventor of the saul Mstate,

JoQL Mathis, Exeeutor,

Suntmerton, 8, o daly 1], 1921 - N

ARE YOU PALE? WEAK?

Enrich Your Blood

Why be sallow, thin or weal
when “housands have improved
their condition by taking S, 8. 8.
Build up your blood. 8. 8. 8.3
the recognired general tonic
and system builder. It is also
used successfully in #he troat-
ment of rheumatism and skin
diseasos ariging from impover-
ished blood.

For Special Rootd ¢t or for o
vidualadvice, without ., e de,

write Chiol Modical  Advior,
o5 5.Ca., Dap't 437, AManen, Gia.
Get 585 5, at your orugioe

! @-
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