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MISS JUDY ELAINE SNYDER

Mr. and Mrs. W. Merrill Sny-
‘ der, of Leaksville, announce
the engagement of their daugh-
ter, Judy Elamne, to Herman
Lindsay Patterson Jr., of Nor-
man, Ukla,, son of Mr. and Mrs.
Herman L. Patterson 5r., of
Clovis, New Mexico. A June
wedding is planned.

The bride-elect, a 1960 gra-
duate of Morehead high school,
is currently enrolled as a stu-
dent at Mitchell college in
Statesville. She also is employ-
ed part-time by Dr. Ernest L.
Martin as a dental assistant.

A 1858 graduate of Morehead
high school, the groom-elect
was graduated in 1962 from
Oklahoma university in Nor-
man, Okla, where he was a
member of Alpha Chi Sigma
fraternity and the American
Institute of Chemical Engin-
eers. He is now employed as a
chemical engineer at the Oil
Recovery Corporation in Nor-
man,

The Snyders are former resi-
dents of Boone.

Friday Club
Entertained

The Friday Afternoon Club
enjoyed a delightful Christmas

party at the home of Mrs. Ed- |

win Dougherty on December 22,

held by Mrs. Rufty, new offic-
elected for the new
ose elected were presi-
Mrs.
president, Mrs. Paul Coffey;
and treasurer, Mrs. Grady

b

Mrs. Nell Linney read a story
called “The Christmas That
Was Nearly Lost”. Mrs. A. E,
South gave an original poem, a
parady on the night before
Christmas, “Peeking in on Club
Members”, i

Christmas carols were enjoy-
ed by the group and a delicious
salad course followed with a
tasty. desert was served.

Guests gathered around the
Christmas tree in the den
where there was a gift for each
one.

Other than club members
present. were Mrs. John Van
Noppen, Mrs. J. R. Brendall
and Mrs. John Idol, who is from
Fayetteville, Ark.

Yule Party Has
Buffet Supper

The home of mr, and Mrs.
Melvin Gieene on Route 2,
Boone, was the scene of a
Christmas party held for the
family of Mrs, Nellie Miller
Lewis. The group enjoyed a
delicious buffet supper, follow-
ed by the exchanging of gifts.

Those present were Mrs. Nel-
lie Miller Lewis, Mr. and Mrs.
Herbert Foster and Diana, Mr.
and Mrs. Claude Bodenheimer
and Karen, Mr. and Mrs. Clint
Miller and Butch, and Mr. and
Mrs. Melvin Greene and Alan,
all of Boone; Mr. and Mrs,
Charles Robinson of Lexington,
and Mr. and Mrs. Bob Davis
of Kannapolis,

Beaver Dam

Home Club

The Beaver Dam Home De-
monstration Club enjoyed hay-
ing as guests members of the
Bethel Club at the December
Christmas party meeting.

Two months meetings were
combined and a covered dish
luncheon served. “Making your
own bedspreads”, and “Living
with others”, were the subjects
studied, followed by game con-
test and the exchange of gifts.

A. E South; vice |’

MisS SARA WINEBARGER

Mr. and Mrs. Clint Winebarg-
er of Zionville, announce the
engagement of their daughter,
Sara, to Bobby Greene, grand-
son of Mrs. Ester Greene of
Zionville, A July wedding is
planned.

Woman’s Club
Enjoys Party

The Worthwhile Woman's
Clup met Thursday, December
20, at the Adult Assembly
room of the Boone Methodist
Church for their annual Christ-
mas party: and’ exchange of
gifts.

The program committee was
Mrs. Roy Rufty, Mrs. John Hor-
ton and Mrs. Dave Mast, the
subject being “Christmas in
Our, Community.” Mr. George
Flowers, guest speaker, discuss-
ed the town Christmas decora-
tions, which are considered to
be the most beautiful this year
of any town of its size in the
state, most of the cost being
paid by the Merchants Associa-
tion and the balance by personal
donations. The plans were work-
ed out by a committee consist-
ing of Joe McClung, George
Flowers and A. E, MeCreary,
and much of the actual work

gave a report on the depart-
ment's work in sponsoring the
“Keep Christ in Christmas”
theme in store windows.

Mrs. D. L. Wilcox gave a re-
port on Home Window Decora-
tions sponsored by the Home
Life Department,

Mrs. Roy Rufty then mention-
ed a number of other ways that
the community celebrated the
Christmas season.

The program ended with the
singing of Christmas carols led
by Mrs. Clyde Winebarger,

The only business item to
come before the meeting was
the report of the nominating
committee for next year's of-
ficers, as follows:

Mrs. Lee Reynolds, president;
Mrs. D. L. Wilcox, vice-presi-
dent; Mrs. A. E. South, second
vice-president; Mrs. Frank Mec-
Cracken, secretary; Mrs. Wayne
R. Richardson, treasurer; Mrs.
Jake Caudill, corresponding
secrelary; Mrs. Bert Ellis, re-
porter.

Beautiful delicious Christmas
refreshments were served by
the hostesses, Mrs, John Houck,
Mrs. C. C. Coffey, Mrs. Ralph
Greene, Mrs. M. E, Muder and
Mrs. Carlos DeLima.

Alpha Beta Has
Dinner Meeting

The Watauga Alpha Beta
Chapter of the Alpha Delta Kap-
pa held its regular monthly din-
ner meeting at the Daniel Boone
Hotel Thursday evening.

For the program, Mrs. Reka
Shoemake gave an appropriate
Christmas reading and the
group enjoyed singing Christ-
mas carols with Susie Buchanan
at the piano. The exchanging of
gifts by the members provided
a period of fun and fellowship.

Hostesses for the night were
Mrs. Ruth Laxton and Mrs, Su-
sie Buchanan, who earried out
the Christmas motif in attrac-
tive gold decorations,

When you go hunting, do not

cgnt Christmas Decorations
Contest. The contest, termed
“a success” by the sponsoring
club, was sub-divided into ten
categories of competition.

The categories and winoers in
each are as follows:

Children’s Division

Kindergarten age—Pam and
Evelyn Hartley, first place win-
dow; Valerie Barnett, {irst place
Nativity scene;

Six to ten year age—Susan
and Sharon Blair, first place
Christmas scene; Jeff and Joe
Hartyzy, first place window;
Pam and Judy Winkler, second
place decorated bedroom; Had-
ley Wilson, second place Christ-
mas tree plague; Dee Wilson,
third place buffet arrangement;

Eleven to thirteen age group
—Barbara Barnett, first place
hall-way arrangement; Kathy Is-

Adults’ Division

Tables—Mrs, Delbert Teem,
first; Mrs. Jim Councill, second;

Windows—Mrs. Willard Triv-
ette, first; and Mrs. James Aus-
tin, secand.

Honored On
30th Anniversary

The children of Mr. and Mrs,
[ Charles C. Farthing, Sr. of
Boorie, honored their parents
at a dinner Sunday at the home
of one of Mr. and Mrs. Farth-
ing's daughters, Mrs. Willlam
C. Hood, Mr. Hood and their
children, Donpa and Bill Hood,
Jr. in Lenoir,

It was the occasion of the
fiftieth wedding anniversary
ffor Mr. and Mrs, Farthing.

Mrs. Farthing's place was
marked by a corsage of white
rose buds. Guests were Mrs,
Claude C. Farthing, Mr, and
Mrs. James Farthing, Mr. Char-
les Farthing III, Miss Ronda
Walker, all of Concord; Mr. and
Mrs. Byron Farthing, daughter
Julia, and Miss Pat Farthing
of Winston-Salem.

Miss Oliver, Mr.
Byrd Married

-t il
MRS, BAXTER BYRD

Miss Janet Oliver, daughter
of Mr. and Mrs. Raymond Uliver
of Zionville, became the bride
of Mr. Baxter Byrd, son of Mr.
and Mrs. Willlam Byrd of Ban-
ner kik, on baturaay, Lecem-
per Zi. The aouble ring cere-
mony was performed by the
Mev. Barney Uliver, uncle of
tne bride, at the home of the
munister at 4:0v'p. m.

Both the briae and groom
are 1862 graduates of Cove
vreek High sehool,

Mr. Byrd is now employed in
construction work and wne bride
18 empioyed with Sradowline.

After a wedding tnip to South
Carolina, the couple is now re-
siing 1 Ziohville.

About Your

Home

Do you arive yourself to
“keep up with the Joneses?"
It so, you are doing yoursell
and your family a great dis-
service. It s an actual fact
that attempts to keep up with
the Joneses can often lead to
the mental hospital.

It is unfortunate that in our
society the demand for respect
takes so many forms. Most
people are constantly striving
to obtain all the respect that
wealth or position make pos-
sible. There is great eftort put
into seeking to gain enough
respect to compensate for eco-
nomic limitations.

We are constantly trying to
discover means of scoring pres-
tige points in order to get ahead
of competitors having the same
income.

We are told that in this de-
partment the woman pays the
highest price. Women are espec-
ially active in regard to competi-
tion, and they quite often pay
in terms of mental health:

No house can be happy and
normal where so much import-

The home of the hostess, Mrs. | move the bushes, dren are greatly influenced by
Cecil Swift, was beautifully de- this attitude on the part of the
corated fes-the occasion and the | The person who talks all the | mother. It effects their feeling
Christmus holidays. /time has nothing to say, of security, M GE
L
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50th Wedding
Date Observed

i B i
MR. AND MRS, KINCAID

Mr. and Mrs. Marshal W.
Kincaid of Greensboro, former
residents of Boone, celebrated
their 50th wedding anniversary
at a reception given in the Fel-
lowship Hall of Muir's Chapel
Methodist Chufch by their five
children and their families.

Ine hosts were Mr. and Mrs.
Howard Lawrence of Boone,
Mr. and Mrs. Howard Kincaid,
Mr. Mrs. L. L. Conrad, Mr.

d . J. L. Wright and Mr.
Mrs. Ray Inman. Present
also were the honor pair's 18
grandchildren and two great
grandchildren. .

Mrs, Kincaid is the former
Annie Clay of Lenoir, where
the couple were married Dec,
20, 1912, They have lived in
Greensboro since 1947. Mr. Kin-
caid was in the lumber business
in Watauga county for 18 years.

The honoree wore a medium
blue lace dress and a yellow
orchid. The refreshment table,
covered with gold satin, had a
central arrungement of a gold
surry with fringe on top, gold
and white flowers, gola leaves
and goid tapers. The white
cake was decorated with gold
Loses,

Fashion News

Hair styies béing shown in
the tashion magazines remind
one of the Far kast. They may
make the press but the majority
of them are impractical for the
average woman.

The trend upward is a be-
coming one particularly for the
woman who is not so young but
she can modify it by not piling
the ball of hair so high.

Women who can afford the
high priced wigs are not bother-
ed by extreme styles, but the
average woman cannot afford
to go in for fads as such styles
rarely last Very long.

If one has short hair and
can afford a chignon she will
be able to have variety in her
hair-dos. :

Shift dresses have come back
in style again although many of
them are worn with belts, The
bright wools are particularly
good this season and huge but-
tons are used a great deal for
decorations.

Some of these garments have
a coat effect and have large
pockets in front—below the belt.

Wool suits with chiffon blous-
es are favorites with many of
the cafe crowd. Others prefer
a sleeveless dress of light weight
wool which can be dressed up
with accessories.

‘While many lovely long dress-
es are being shown for evening
wear the average woman in the
smaller cities prefers the short
dress except for very formal
occasions,

No excuse is as good as a
performance,

ago among a group of youthful
eriminals, and it was discovered
that only a very few of them
had ever owned a pet in child- |
hood.

A lady told me recently that
a little boy stopped at her door
and asked for food. She told
him to sit on the steps while |
he ate. He declined, saying that
he would take something in his
hand.

She watched him to see if he
would throw the food away, but
he crossed the street where his
dog was obediently waiting for
him. He divided the food exlctl
ly in half, ate one half himself |

turn must care for his pets, who
cannot care for themselves.

‘Have Fun,'Make Popcorn Treats

Ex :
With the new hybrid popcorns better
it, the ritual of popping corn is not limited.
time. This time, we suggest popcorn treats,
chocolate covered popcorn are two for a start,
Quick Popcorn Balls And Bars
% cup dark corn syrup 3 cup coarsely chopped red
L - cherries

ol' !
time is popcorn
balls and

';z fup sugar x - andied
€aspoon sa cup coa chopped
10 to 12 cups popped corn green cmd cherries

Combine corn syrup, sugar and salt in & heavy sa :
cook over moderate heat for 2 minutes or until sugar is dm
stirring constantly. Mix popcorn and cherries; add corn
and cherry mixture and stir over medium heat,3 to 5 or
until corn is evenly and completely coated. Remove from heat.
Mold into balls or press into lightly lreueglrln (8 x 8 x 2-inches).
When cool and set, turn out of pan and into squares. Makes
16 squares or about 10 balls.

Quick Chocolate Coated Popcorn
1 (6-ounce) package semi- ' % cup light or dark corn
sweet chocolate pieces syrup
5 cups popped corn
Place chocolate pieces and corn syrup in top of a double boiler
and heat over hot water until chocolate is melted; stir to blend
well. Pour over popped corn, stir until corn is coated. Spread
onto waxed paper and separate into clusters.
How to Pop Corn
If using an electric popper, fill and use following manufac-
turer's directions. Otherwise, g::r 34 cup corn oil‘in a large
heavy skillet or kettle, Heat about 3 minutes. Add % cup pop-

corn. Cover, leaving a small air space at the edge. Shake fre-
popping stops. Salt to taste. Makes 2 quarts (8 cups),

QUEENS ALL!

quently unui

NANCY DAVIS
Pasadena City College
Rose Bowl Queen

FISE < B sl e A
Virginia Jasper, 19.ysar-old
University of Florida sophe-
more, Queen of the 1963

Orange Bowl Festival, poses in

her official cor as she prepares

for the Jamboree Parade on
Janvary Tst.

teed unbreaka

Salute the New Year with spicily stuffed pancakes for a v
servings-—ss LS ey with ety Revied G
savory e vo Ve

fled ham and juiey, erisp apple, In fact, deviled ham lends itself,
y, to any number of pancake mcipes. Try it, for instance,
spread between layers of pancakes, stacked and served with
soured cream, maple and a glorious hot orange sauce!

Spicily Stuffed Pancakes

1 egg
1 cup slivered apples
1 4% ounce can deviled ham

cording to directions on package. Fold in
A cup of the bart.er for pancake,
spread with deviled ham. Roll and
ted platter, Sexve with a dollop of soured cream,




