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M arried  In  C hurch C erem ony

MR. AND MRS. VERNON H. REESE, above, were m arried  a t the 
F irs t  Baptist church, in Hendersonville, January  4. Mrs. Reese was 
form erly Miss Evelyn Nicholson, daughter of Mr. and Mrs. W alter 
L. Nicholson, of Penrose. The groom is the son of Mr. and Mrs. 
George W. Reese, of Hendersonville. Both Mr. and Mrs. Reese are  
employed in Champagne.

I T E S T E D  R E C I P E S  |

apology is  m a d e  
t o h a r r y s t r a u s  
BY PIPE SMOKER

testimony O f E custa ’s Pres- 
iden t Is F avo rab ly  Re
ceived In W ash ing ton

W a s h i n g t o n .— A North car-
*''a manufacturer of cigarette pa- 

had an apology from  a pipe 
‘®>oker.

Harry h . Straus, whose Ecusta 
2per company, Pisgah Forest, N. 
■’ makes cigarette paper, a.sked 
® committee on reciprocity infor- 

ta* f ” keep the “45 per cent 
undisturbed” on im ports 

the product.

said his new industry in 
® Tar Heel state had been the 
y cigarette-paper-making com- 

in the c o u n ^  since 1940 be- 
lij ? only one which
. * been using materials native to 

country.
j^®,told how Ecusta boosted in- 

ial employment in Transyl- 
county —  and said it wasn’t 

.. a War increase. He explained 
' ® duty was reduced previously 

cigaretfg paper from  60 to 45 
cent.

,*'®Plies to questions from  the 
i]^ ’’'*ttee, gathering data for state 
I'jo^^^tment use in ta riff  negotia- 
Sftf’ frank  they  won

from the members. He said 
cofc"® P o i n t ,  when asked about 
k, ^®tition with France, ‘“let the 

t man win." 
his ■ he finished speaking
y piece for p resen t ta riff  rates, 
rit Committee Member Nor-

IJenney;
fof Straus, I ’d like to apologize 

^oioking a pipe.”

D ance O n 
F riday , Feb. 14

-  ........
next square dance, spon- 

D) by the recreation depart- 
, > Will be held on Friday, Feb. 

cafeteria  and all employ- 
“®bands and wives, are in- 
to attend.

will begin promptly at 
fyp^,°’clock and music will be 
ban,! by the Ecusta string
tho “Speedy” Jones will do 

calling.

V <W s, B olt W in
P ong  T ourney

Anders of the Mill office 
'end landscape superin-
ble teamed up  to win the  dou-
•'T,® ^ 5 - p o n g  tournam ent of the 
plj Hour League.” Second
Coqu "°"o rs  were won by Ray 
'"Urrf Leonard Bauer. Other
lo^j play will continue fol-

j  rest, it was an-
W endell Jefferies,

president.

f̂r'* C orner
®ntinned From Page Four)

—  a l l  ABOUT 
P'ree PLANTS by  Montague

are devoted to 
Of fi phases of the  cultivation 

plants, foliage plants, 
vines, creepers, cacti 

ifuH.p^'^'^ulents. The book contains 
o ther p ictures which 

♦ejtt. ^he comprehensive

H  N O T IC E
,6«n« “Port news does not ap- 
i^n. •  Pcho puWIca-

Is your cookie ja r  the victim of 
secret raids? If so, then  you’ll 
surely w ant to try  these “Surprise” 
recipes there:

PECAN COOKIES

1-2 c. shortening
2-3 c brown sugar, firm ly packed 
1 egg, beaten
1 c. sifted all-purpose flour 
1-8 teasp. cream  of ta r ta r  
1-3 c. chopped pecan meats 

W ork the shortening w ith a 
spoon until fluffy and creamy; 
Ihen add the brown sugar, while 
continuing to work w ith a spoon 
until light; then  add the egg and 
mix well. Sift the  flour with the 
cream  of ta rta r , and add w ith the 
nut meats into the creamed mix
ture. Drop by level teaspoonfuls 
onto greased o r oiled cookie sheets, 
and bake in a slow oven of 300 
degrees F. fo r 12-14 minutes. Re
move with a spatula o r cake tu rn 
e r  while hot. Cool; store in  tigh t 
container. Makes 48 cookies.

CRISP OATMEAL WAFERS 

1 1-2 c. rolled oats 
1-2 c. granulated  sugar 
1-2 c. m elted shortening o r salad 

oil, cooled
1 egg, beaten
3-4 c. sifted all-purpose flour
2 tsp. baking powder 
M  tip . salt
S tip. milk

1 1-2 tsp. vanilla 
Combine rolled oats and sugar. 

Then s tir  in shortening and egg. 
Sift together flour, baking powder 
and salt, and add alternately  with 
combined milk and vanilla to first 
mixture. Drop by teaspoonfuls 
about 2” apart onto greased or 
oiled cookie sheets. F la tten  to 1-8” 
thickness with spatula wet in cold 
water. Then bake in moderately 
hot oven of 400 degrees F. for 10 
minutes. Remove wafers from 
cookie sheets as soon as they are 
removed from  the oven. Makes 
sbout 30 wafers.

CHOCOLATE NUT SQUARES

2 eggs
1 14  c. brown sugar, firm ly packed
1 tsp. vanilla extract
2 sq. (2 oz.) unsweetened choc
olate, melted
1-2 c. sifted all-purpose flour 
1 c. chopped walnuts 

Beat eggs with a hand beater 
until thick and lemon colored. 
Gradually beat in sugar with a 
spoon. Stir in vanilla and choc
olate. Gradually add flour and 
blend. Add 1-2 the nuts and pour 
into a greased or oiled 8”x8”x2” 
pan. Spread out w ith a  spatula, 
then  sprinkle rem aining nuts on 
top. Bake in a m oderate oven of 
350 degrees F. for 25 minutes. 
When cool, cut in 2” square*, Makes

Jackson-D rake 
W edding  Vows 

A re  A nnounced

Mrs. Johnnie W hitlock Jackson 
was m arried to Alonzo Dewitt 
Drake in a ceremony on Saturday 
afternoon, January  18, in H ender
sonville, a t the home of Rev. 0 . M. 
Seigler, who officiated. The double 
ring ceremony was used.

Miss Virginia Katzenmoyer pre- 
cented a program  of wedding m u
sic. Selections included: “Ah
Sweet Mystery of L ife”, H erbert; 
“Because” , d’Hardelot; and “To A 
Wild Rose”, McDowell, played 
softly through the ceremony and 
Mendelssohn’s W edding March.

The bride was charm ing in a 
brown wool suit w ith matching 
accessories and her  corsage was an 
orchid. H er only ornam ent was a 
pearl necklace, gift of the  bride
groom.

Mrs. Drake is the niece of Mr. 
and Mrs. G. T. Whitlock of Hen- 
Jersonville.

Only members of the families 
and close friends were present.

Following the ceremony an in
formal reception was held a t the 
home of the bridegroom ’s parents, 
a fte r which the couple le ft for a 
wedding trip  to Kansas where they 
will make the ir  home.

Mrs. Drake has been employed 
in the Personnel departm ent for 
more than th ree  years.

Mr. Drake has been with Ecu
sta since 1939. He served three 
years in the arm y air  forces and 
upon discharge re turned  to Ecu
sta as a m em ber of the Main Office 
personnel.

16 squares.

HELPS FOR "n iE  COOKIE 
MAKER

1. If you like a glaze on your 
cookies, beat an egg w hite and 
add 1 teaspoon cold water. Brush 
the tops of the cookies w ith it, 
and then sprinkle with granulated 
sugar ju s t before baking.

2. Drop cookies m ust have room 
in which to spread while baking. 
So drop them  by teaspoonfuls onto 
the cookie sheet, leaving a t least 
2” between each teaspoonful.

3. You’ll save dishes in making 
cookies, if you sift the flour onto 
a piece of waxed paper ra th e r  than  
into a bowl.

4. If you don’t  s tand  to take the 
tim e to roll out your cookie dough, 
try  this: Ju s t drop the cookie 
dough from  a teaspoon onto the 
cookie sheet. Let stand a few mo
ments, then flatten  each cookie 
into shape by pressing w ith the 
bottom of a glass, covered w ith a 
damp cloth. Occasionally dip the 
bottom of the glass in water, and 
p at on towel to remove excess 
moisture.

5. You can save the time it  takes 
to cut out rolled cookies w ith a 
cutter, if  you cut the rolled dough 
to fit shallow greased baking pans. 
Bake as directed, then  remove and 
while still hot and in  the  pan, cut 
into squares or fingers.

6. If your brown sugar gets too 
hard and lum py to use, le t  it stand 
in the top of a double boiler over 
boiling w ater for a few m inutes. It 
will soften more readily.

7. H ere are a few of the things 
you can buy for decorating 
cookies. F o r holly leaves, use 
packaged candied citron, angelique, 
or green gumdrops cu t as desired. 
F or red  berries, use candied cher
ries, maraschino cherries, red 
gumdrops, or the tiny red  or cin
nam on candies tha t come in pack
ages. Silver dragees—^tiny silver 
colored balls—are lovely on whitp 
jced cookies, too,


