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Campus Clubs 
And Capers

By Audrey Milligan

The W illiam  B artram  S cienti
fic Society has rea lly  been w ork 
ing during  the past w eek or two. 
We apprecia ted  and enjoyed the ir  
sp lendid  chapel p rogram  w hich 
gave us some of the  facts about 
polio, some of its sym ptom s and 
some p reventive m easures th a t 
have been and  are  being used. 
This p rogram  was p resen ted  by 
E llen  H ow ard and F rances Shaw. 
P ro g ram s such as these prove 
he lp fu l to those of us who do not 
keep  up  as well as we should w ith 
the  happenings in  the field  of 
science. Keep up the  good works, 
g irls; we apprecia te  it.

The S tuden t V olunteer group, 
organized to prom ote in terest in 
w orld  m issions is p lann ing  a r e 
tre a t a t Cam p New Hope near 
C hapel H ill on M arch 6 and  7. 
T he purpose of th is  re tre a t w ill 
be to in terest o ther colleges in 
the  S tudent V olunteer M ovement, 
and  to try  to encourage them  to 
set up  organizations on th e ir  cam 
puses. It is hoped th a t the re  w ill 
be a rep refen ta tive  from  each of 
the N orth C arolina colleges and 
universities.

T he principal speaker w ill be 
M iss B enita Biswas from  P ak - 
h istan , w ho is trave lling  for the 
S t u d e n t  V olunteer M ovement. 
Miss Biswas w ill be here  a t F lora 
M acdonald M arch 27-29.

We will be hearing  m ore from  
SVM n ex t time.

IRC Holds Annual 
Birthday Party

The In ternational R e l a t i o n s  
C lub’s annual b irthday  p arty  is to 
be F eb ruary  24 a t 6:45 p. m. in  
the  college parlors. Miss Carol 
Robertson, advisor, w ill be the 
hostess. Those serving on the en 
te rta inm en t com m ittee are M ary 
Lisle Tucker, D elanie Boney, B et
ty  Lou Lam b and Em ojeane 
W orm eldorf.

The decoration com m ittee is 
composed of Jo  A nn D rum m ond, 
B arbara  Lam bert, C harlo tte  C al
houn, and  C arolyn Robinson. 
F aye Jenk ins and  N ancy A ndrew s 
are  in charge of invitations.

T he B irthday  P a r ty  is one of 
the m ajo r highlights of IRC events 
each year, and  all the m em bers 
are  looking fo rw ard  to a deligh t
fu l evening.
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Frosh And Sophs 
Plan For Dance

BAKED PLUM PUDDING

tou rnam en t by  the  captain , Carol 
Jones, instilled  g rea t zeal in  the 
team  to try  h a rd  to w in  th e  to u r 
nam ent.
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OBEY THE TRAFFIC LAWS

BelfeHensdale
Red Springs, N. C.

$ Parker Neon Co. ^
A Complete Sign Service

For centuries the English have 
served plum pudding a t holiday 
time, and it  is a real p a rt of the 
festivities. But it is as welcome 
in our homes today as it  was in 
the castles of the feudal English 
lords and in the cottages of their 
serfs. Plum pudding has always 
been a wonderful way to say 
M erry Christmas and a Very 
Happy New Year.

A big plum pudding, topped 
with lots of creamy-rich buttery  
hard sauce is a perfect ending to 
any festive meal. And when both 
the plum pudding and th e  hard 
sauce have tha t extra-special fla
vor th a t only bu tter can contrib
ute, people will be sure to come 
back for a second piece. For but
te r  is one of natu re’s most flavor
ful foods and it retains its na t
ural flavor throughout any cook
ing process.

Instead of steam ing this pud
ding, the b a tte r is baked in a 

. ring mold or a spring form  pan 
in the oven. I t ’s easy and quick 
to prepare, and tastes as if you 
have spent hours working on it. 
Bread crumbs form  the base, and 
there are raisins, dates, currants, 
and candied orange and lemon 
peels in it  in addition to orange 
juice for moistness.

Butter and confectioner’s sugar 
are the main ingredients fo r the 
hard sauce, which can be pu t in 
the center of the ring if desired. 
When you’re planning to serve 
a number of people, increase the 
recipe one-half and you’ll have a 
pudding th a t will serve sixteen, 
for it takes only a small piece 
of th is delicious cake fo r d e ^  
sert, i t  is so rich. In  th is case it 
will have to be baked longer, 
however. For a snack a t tree 
trim m ing time, this pudding is 
w ithout equal. I t  can be prepared 
in advance like a  f ru it cake and 
kept fo r weeks in  aluminum foil. 
If i t  is then baked in the oven

in its aluminum foil, it will be 
ju st like it  was when originally 
made.

BAKED PLUM PUDDING
2 qt. ring mold—8-10 servings 

250 degrees, 50-55 min.
1 cup sugar

V2 cup butter
6 eggs

% cup orange juice 
1 cup chopped dates *

cup chopped lemon peel
Vi cup chopped orange peel 
Vi cup currants 
% cup light raisins 
V2 cup dark raisins
1 cup pecans
2 Tablespoons flour
2 cups bread crumbs 
2 teaspoons cinnamon 

V2 teaspoon cloves 
Vz teaspoon allspice 

S ift the sugar. Cream the bu t
te r  and add the sugar to this. 
B eat.the  eggs in one a t  a time, 
beating well a fte r each addition. 
Combine the chopped fru it; pe
cans, and flour. Add to the egg 
m ix tu re . Com bine th e  b rea d  
crumbs and spices and add th is 
to the batter. Add the orange 
juice and pour into a  greased 
waxed paper lined 2 quart pan. 
Since th is cake does not rise, the 
b a tte r  can fill the pan. Bake for 
50-55 minutes in a 250 degree 
oven. Serve w arm  with hard 
sauce.

HARD SAUCE 
V2 cup (1 stick) bu tter 
Pinch of salt

1 teaspoon vanilla
2 cups sifted confectioners 

sugar
Cream the b u tte r  and add the 

sa lt and vanilla. Then add the 
sifted confectioners sugar and 
mix well. Chill and serve.

Plum  pudding and hard  sauce 
combine as a  perfect duo fo r any 
and all holiday entertaining.
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Here, There, A nd  
Everywhere

By M ary  E lla  Mize

T he freshm en and sophomores 
a re  busy m aking final p lans for 
th e ir  dance to be held  F eb ru ary  
27. T he them e is to be “Ebb Tide.”

Serving as cha irm en for the  
freshm an  class is Ju lia  Lee R ibet 
and  for the  sophom ore class is 
F rances Shaw , W orking w ith  
them  are  Ja n e  Wood and M ary 
M a t z e, decoration  com m ittee; 
B a rb a ra  A rring ton  and  Carolyn 
M cKenzie, inv itation  com m ittee; 
Agnes M arkham  and  Sally  Bald, 
re fre sh m en t com m ittee.

---------o---------

Capsule D ay

Today is Capsule Day and 
h av e  you found out w ho has been 
so n ice to you today? P lan  to 
m eet your capsule ton igh t a t 10:15 
on the  second floor in  the  ro 
tu n d a  a t w hich tim e punch  and 
dookies w ill be served.

Capsule Day, sym bolic of F lora 
M acdonald fellowship, has been 
observed for m any years. I t  is 
FM C ’s w ay  of ce lebrating  St. 
V alen tine’s Day. H appy V alentine, 
capsules!

-----------o-----------

Jo  D rum m ond should be m ore 
carefu l n ex t tim e th a t h e r  date 
knows w h at tim e to leave. R e
cently  she came upsta irs to  sign 
in  and w hen  she w en t back dow n
stairs he had  already  left!

W hen M arlene’s “one and  only” 
came by one n igh t last w eek he 
gave some of the  girls quite 
scare w ith  th a t big hum p in  the 
back of th e  am bulance.

In  case some of you have w on
dered about the  little  Crosley sit
ting out behind the  conserve-^it 
belongs to A nne T urner and  its 
nam e is “P eps”—You know  th a t 
advertisem ent—“More bounce to 
the ounce.”

T here’s nothing like these peo
ple who do th ings on the  spur 
of the  mom ent. L ike M ary Mac 
and M ary H ale who one m inute

w ere sitting  on th e  bed studying 
and  suddenly  decidecf to  go to 
W ilm ington; th en  th e  n ex t m in 
u te  they  w ere  on th e  bus going 
there . Of course they  h ad  to  get 
up  a t five o’clock th e  n ex t m o rn 
ing to come back  b u t d idn’t  seem 
to  m ind th a t  too m uch.

 0-----------

Funeral O f 
Dead Spirit

By Joanne  M cM illan

The cap ta in  and  some of the  
m em bers of th e  freshm an  b ask et
ba ll team  held  a  su rp rise  g a th e r 
ing for th e  o ther team  m em bers 
on F eb ru ary  3 in  Mrs. N eighbor’s 
classroom.

The hostesses p resen ted  a skit 
en titled  “F u n e ra l of D ead S p irit” . 
A fter bu ry ing  the  dead sp irit the  
group enjoyed th e  b ir th  of th e  
new  sp irit w hich w as stim ula ted  
by punch  and cookies.

A  ta lk  abou t th e  basketball

M.
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To Prospective C ollege Students

Flora Macdonald College offers you exceptional oppor- 
tunties for life preparation in the atmosphere of a Christ
ian fellowship. You can major in any one of the following 
fields:

Bible and Christian Education 

Psychology and Education 

English

Foreign Languages 

History and Social Science 

Home Economics 

Mathematics

The Natural Sciences 

Music

Business and Economics

Students successfuly completing the four-year course re
ceive one of three degrees: **

Bachelor of Arts 

Bachelor of Music 

Bachelor of Science

The Bachelor of Science degree covers specializations in 
Medical Technology; Nursing; Business and Economics. 
A^l the requirements are met for those who wish to get an 
A-grade teacher’s certificate.

H you would like to have a catalogue, write your name 
and address below and return the. slip to President Mar
shall Scott Woodson, Red Springs, North Carolina.

SINGLETON & McMILLAN, INC. i
&

Pontiac - Studehaker »
International Harvester 

Red Springs, N. C.

Name

Address

GO TO CHURCH SUNDAY ■


