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STRICTLY FOR 
US WOMEN

WHY NOT THE OLD AS WELL 
AS THE NEW?

In these days of high prices it’s 
good business to make over and 
make do. A little ingenuity can 
make last spring’s wardrobe into 
an attractive one for this year.

First pick out the items that do 
not need remodeling. Be sure the 
hemline is right (a bit longer), 
that all buttons are on, all snaps 
in place, and that the garment is 
clean and pressed.

Now to the ones which “won’t 
do.” In making over a garment 
three things must first be consid­
ered: (1) style—consider the gar­
ment in relation to current fashion. 
Study the styles of today in pat­
tern catalogs, fashion books, and 
shop windows and you may get a 
new idea which can be adopted.
(2) fit—a complete refitting may 
restore a garment to usefulness.
(3) condition of fabric—naturally 
it will not pay you to remodel un­
less the fabric promises to give ad­
ditional wear. If you decide it 
won’t pay to remodel, cut out 
whatever material is good and save 
it for future use in remodeling 
some other garment.

Sometimes even such minor 
adjustments as adding new collars, 
cuffs, dickies, or belts and acces­
sories are enough to give new spar­
kle to old garments.

But—we all must have some­
thing new occasionally and one 
look at Vogue, Mademoiselle, 
Charm, (in the library) shows us 
that there’s plenty to get excited 
about—styles galore.

However—one thing impresses 
us as being a little unusual this 
season—most any style is accept­
able. Dresses are getting longer 
tu t you aren’t out of place in a 
shorter one. Coats may be long, 
medium or short. Very full skirts 
—very narrow skirts—large hats— 
small hats—toed shoes—toeless 
shoes—^wide belts—narrow belts. 
Practically anything you like you 
may have this season—and be in 
style.

Biscuits are delicious when 
baked in muffin tins with a short 
strip of bacon in the bottom of 
each cup. Add a bit of extra milk 
and “drop” the dough instead of 
rolling. Super!

It’s easier and quicker to wash 
rice in a sieve rather than a pan. 
Just turn on the faucet and rinse. 
Dried beans and macaroni may al­
so be washed this way.

Hamburgers are different but 
good when broiled on half a bun 
which has first been spread with 
butter and catsup. Be liberal with 
onions, mustard, and catsup in the 
hamburger mixture which should 
be spread entirely over the half 
bun. Broil about 15 minutes. We 
guarantee no leftovers.

Hammond-Stiles

Mr. and Mrs. Tom W. Stiles of 
Franklin, announce the engagement 
of their daughter, Edith, to James 
A. Hammond of Hendersonville. 
Mr. Hammond is the son of Mrs. 
Kate H. Maybin of Zirconia. The 
wedding plans as yet have not 
been announced.

Miss Stiles is employed in the 
Chemical Laboratory. She is a 
graduate of Franklin high school 
and has been connected with our 
company since July of 1944. Mr. 
Hammond is in the Main Office 
and has been employed there since 
1943. He was in the U. S. Navy 
for two years.

•  OF ECUSTA
•  CHAMPAGNE
•  ENDLESS BELT

HERE COME THE BRIDES!

MRS. HUNLEY MEHAFFEY

’ -;MEHMB' * * '  ^  <

MRS. “PETE” DOCKENS

MRS. JOHN M. JOHNSON

MRS. LINTON LANNING

April was a banner month for wedding and engagement an­
nouncements. Shown above are four of the recent bride's. Upper 
left is Mrs. Ilunley Mehaffey, who before her marriage Saturday, 
April 26, was Miss Willie Mae, Davis. Her husband is e'mployed in 
the Filter Plant. Upper right is Mrs. John M. Johnson, who was 
Miss Christine Henson before her marriage Easter Sunday. She is 
employed in Finishing. Lower left is Mrs. “Pete” Dockets, the for- 
Miss Willie Princei of Champagne. Her husband is employed in Fine 
Paper. Lower right is Mrs. Linton Lanning, who was married Eas­
ter Sunday. Before her marriage she was Miss Virginia Burrell. 
She is in the Finishing department.
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STELLA VIOLA JACKSÔ  
Mr. and Mrs. Atlas C. 

are the happy parents of liw*® . 
la Viola, weighing 7 lb. ° 
born April 13 at the Patton J 
rial Hospital in Henderso 
The father is employed in * 
ing.

FRANCES ROZZANO
Frances Rozzano was bomA ?

13 at the Transylvania
Hospital. The parents a«re ^
Mrs. Carmine Rozzano ^
proud aunt is Nancy 0®*’ • 
the Main Office. The father» ' 
ployed in the storeroom.

LARRY KEITH MORGÂ j, 
Mr. and Mrs. Mack 

the father employed in 
announce the birth of 
weighing 8 lbs. and bom ; 
at Patton Memorial Hosp'  ̂
Hendersonville.

HELEN CORDELIA
Mr. and Mrs. Sam King 

the birth of a daughter, 
Cordelia, on April 9. )
King weighed 7 lbs. at 
King is an employee of th® 
ing Room.

DAVID VERNE BUCK̂ ®*( 
Born to Mr. and Mrs. B-  ̂ jii 

ner of Hendersonville wa® ^  
David Verne, on April > 
David weighed 6 lb. 13 ^
arrival. Mr. Buckner is 
in the Refining Room.

KATHERINE GAIL
Mr. and Mrs. Floyd Tay j

the proud parents of a da'
Katherine Gail. She was ' ,
the Tran.sylvania Comniii'’* 7j|: 
pital on April 1 and weigbe , 
at birth. Katherine Gail’s 
employed in the Cafeceria-

ANITA CAROL ,
Mr. and Mrs. Herman i) 

land. Route 1, Arden, annoti  ̂j ii 
birth of Anita Carol, 7 1̂ ® W  h 
who arrived at the Patton J: S 
rial Hospital in H enders  1( t 
April 2. The father is in 
spection Department and '
basketball player with the i 
team. ^

MARILYN ANNE b
Marilyn Anne Pettit J  . 

March 28 at the Mission^ f  
in Asheville, weighing 6 lb ■ j((
-  - - -  ^The father is with Applied , 
and the mother is the

Engagements Of The Month
Baughn-Lewis

Mr. and Mrs. W. L. Baughn, of 
Brevard, announce the engage­
ment of their daughter. Miss 
Frances Baughn, to Mr. Elton L. 
Lewis, son of Mr. and Mrs. David 
E. Lewis of Carolina Beach, N. C. 
The wedding will take place the 
last of May.

Miss Baughn graduated from 
Franklin high school and Athens 
Business College, Athens, Ga. At 
present she is employed in the 
Main Office, and Mr. Lewis is at-

I
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Gloria Fuller of Fundaiw® 2̂ 
search. The Pettits live at ^
ly Road, Brevard.

HENRY L. HEATHERt'^’jje/ (
Mr. and Mrs. Henry (

erly are the parents of 
roy, Jr., bom March 5, at |
ton Memorial Hospital 1

sonville. The father is £*1 
in the Machine Room and 
pie lives at 1020 Hebro^ 
Hendersonville.

Carter-Fulton
Mr. and Mrs. Robert K. Fulton, 

of Brevard, announce the engage­
ment of their daughter, Edna, to 
Mr. Roy E. Carter, son of Mrs. J. 
E. Carter and the late Mr. Carter 
of Pisgah Forest. Definite plans 
for the wedding have not been 
made.

Both Miss Fulton and Mr. Car-! 
ter are employed in the Fine Paper j 
Division. I

_ _ _ _ _ _ _ _ _ _ _ _   I
tending Edwards Military Insti-! 
tute, of Salemburg, N. C. I

EVELYN LOUISE
A ten pound baby  ̂

Louise, was bom March  ̂ ^\r- 
and Mrs. Leroy McCall 
Grove. The father, Leroy p f  
employed in the Shippi'’® 
ment. ^

WANDA LOUISE
Wanda Louise EmersoO' ĵj S 

ing lbs., was bom 
the Transylvania Coniin'’ j 
pital. The parents, Mr- ^ 
Glenn Emerson make tb j 
at Route 1, Penrose, ® r  
father is employed in  ̂
Warehouse.


