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The Herald Society News
Bill Morris of Hickory

spent the weekend with Mr.
and Mrs. Buster Jones.
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Mr. and Mrs. Larry Wirt-
anen had as their guests over
the weekend Mr. and Mrs. H.
Gruenthal from Mountain
Home, Ark.

Mr. and Mrs. C. T. Dixon,
Mr. and Mrs. Woody Cope-
land and Mr. and Mrs. Oscar
White spent the weekend at
Nags Head.

Mr. and Mrs. Dave Carr of
Suffolk, Va., spent the week-
end with Mr. and Mrs. Henry
Overton.
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Mr. and Mrs. L. G. Sawyen
spent Sunday in Englehard
and Mr. Sawyer’s mother re-
turned with them to spend
this week.

Mr. and Mrs. Carroll Jor-
dan and Gloria of Suffolk,
Ya.t spent Sunday with Mr.
and Mrs. Bill Brabble.

Mr. and Mrs. G. H. Over-
ton of Hopewell, Va., spent
the weekend with Mr. and
Mrs. Henry Overton. [

Mr. and Mrs. Bobby Harris
and Sandy spent the weekend
in Greenville visiting rela-
tives.

Mr. and Mrs. Fulton Paris
of Burlington spent the
weekend with Mr. and Mrs.
Joe Shoffner.

Mr. and Mrs. Sam Wright
of Greenville spent Thurs-
day visiting their parents,
Mr. and Mrs. Rupert Wright
and Mr. and Mrs. Leo
Boucher.

o
Mrs. Betty Card and son

Carl spent the weekend in
Norfolk, Va.

Mrs. Junius Britton, Mrs.
Edith Owens, Miss Violet
Alexander, Mrs. Fred Ash-
ley, Sr., and Donna Ashley
spent Thursday in Elizabeth
City.

Martin Zimmerman of
Rocky Mount spent the week-
end as guest of his mother,
Mrs. J. Edwin Bufflap.
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Mr. and Mrs. Junius Brit-

ton, Janet, Charles and Clyde
Spear spent Saturday in Suf-
folk, Va.

Mr. and Mrs. Tom Surratt
have as their guest Mrs. Sur-
ratt’s mother, Mrs. Dan Her-
locker.

o

Mr. and Mrs. William
Crummey and girls spent Sat-
urday in Norfolk, Va.

Mr. and Mrs. Nathan
Powell spent Sunday in

Greenville visiting their
daughters, Sue and Emily, in
college there.

o

Mrs. Joe Hollowell and
boys spent last week in
Norfolk, Va.
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TAKE THE NEW FASHION ROUTE in two perfect parts 1
...Jtiepress in a marvelous carefree blend of80% arnel [j]
anq.2o% nylon stripe... The jacket...superbly propor-
tioned in a Crisp mixture of rayon and silk.
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WE HAVE ALL THE ACCESSORIES TO
MATCH YOUR EASTER OUTFIT Costume
Jeweliy, Bags, Gloves, Hosiery, Panty Hose, Blouse?
Hats and all the Special Things to make Your Easter
Outfit complete-

j
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Mr. and Mrs. Jimmy iDail
of Raleigh spent the week-
end with his parents, Mr. and
Mrs. Percy Dail.

Oscar White, Jr., spent
Sunday with his grandpar-
ents, Mr. and Mrs. Dennis
Brooks and visited the Naval
Shipyard and Colonial Wil-
liamsburg.

Mr. and. Mrs. Leslie Kirby
visited in New Bern over the
weekend.

Mr. and Mrs. Luke Wright
of Raleigh visited their par-
ents, Mr. and Mrs. Willis El-
liott and Mr. and Mrs. Kirby
Wright, over the weekend.

Miss Margaret Holmes of
Atlanta, Ga., is spending a
few days with her mother,
Mrs. W. D. Holmes, Jr.

Mr. a'nd Mrs. Milton
Adams of Norfolk, Va., spent
the weekend with her par-
ents, Mr. and Mrs. Worth
Spencer.

Paul Williams of Ocracoke
visited his parents, Mr. and
Mrs. Frank Williams, over
the weekend,
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Ross Inglis has been visit-
ing his family in England.

Mr. and Mrs. Ray Mid-
gette spent the weekend vis-
iting their parents of the
Outer Banks.

i o
George Clark of Dunn vis-

ited his family over the
weekend.

Mr. and Mrs. Mack Jordan
spent Sunday in Ahoskie vis-
iting relatives.

Edenton Club
Awarded Trophy

At the annual. District 10
meeting of Business and Pro-
fessional Women held March
15 in Ahoskie, the Edenton

BPW Club was honored for

having the highest percentage
of increase in membership.

Os the eight clubs in Dis-

trict 10, Edenton had the
largest percentage increase in
membership for the year. The
club has a total membership
of 37 with seven being new
members.

District Director Julia Has-
sell, an Edenton club mem-
ber, presented the Ruby
Blyth Trophy to .President
Beulah Boswell This tro-
phy, engraved with the
Edenton Club name, will be
in the club’s possession for
one year.

Club members representing
Edenton at the meeting were:
Mrs. Boswell, Mrs. Hassell,
Miss Edna Snell, Mrs. Lena
Leary, Mrs. Anne Jenkins,
Mrs. Myrtle Cuthrell, Mrs.
Goldie Niblett, Mrs. Clara
Tolley, Miss Beulah Perry,
Mrs. Lola Bass, Mrs. Ida
Waff, Mrs. Marginette Las-
siter and Mrs. Magdalene
Dale.

denier-Webster
Plans Are Made

Dr. and Mrs. Milton Oliver
Kepler, Jr., of Windy Hill,
Ft. Calhoun, Neb., and the
Palmer Homestead, Fayette-
ville, N. Y., announce the en-
gagement of their daughter,
Asenath Main, to John Wal-
lace Webster, son of Mr. and
Mrs. William Beeson Web-
ster.

The bride-to-be, a member
of the Society of Mayflower
Descendants, is a graduate of
Brownell-Talbot School and
presently is a student at
Sweetbriar College, Sweet-
briar, Va.

She is the granddaughter
of Mrs. Julien Wood, Jr., of
Edenton and the late Milton
O. Kepler, Sr., of Fayette-
ville, N. Y., and of Mrs.
Charles Leventis and the late
Mr. Leventis of Sparta,
Greece.

Mr. Webster is a graduate
of the Shattuck School, Fari-
bault, Minn., and is a senior
at the Menlo Scnool of Busi-
ness Administration, Menlo
Park, Calif., where he is
president of the study body.
He is the grandson of John
Potter Webster and the late
Mrs. Webster, and of Mrs.
Wallace Edward Spear an,

the late Mr. Spear.
A summer wedding is

planned.

It’s just as easy to fill your
mind with something worth-
while as with rancid humor.
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MEATLOAF IN THE ROUND —Jazz up an old favorite by baking a spicy meat-

loaf in a ring mold and tempt the family with vegetables mixed with noodles in a sour
cream sauce.

The Herald Kitchen
By MILDRED HUSKINS

“Pease porridge hot, pease
porridge cold.”

Are you tired of prompt-
ing your family to finish
their vegetables? Are you

weary of always making the
meatloaf in the loaf pan and
having the family say, “aw,
meatloaf again”?

Why not plan on serving
this tasty Meatloaf in the
Round, filled to the brim
with scrumptious Peas ’N

Noodles Supreme?
The well-seasoned meatloaf

is so easy and economical to

prepare that it will become
a favorite in no time. Be-
sides this dish is a meal in
itself and is especially pretty
to serve because the meatloaf
is in the shape of a ring and
the center features an attrac-

tive combination of tender,
sweet green peas among
noodles in a savory sour
cream sauce. If this meatloaf
recipe does not appeal to
you, use your own but bake
it in a seven-cup ring mold
for a different approach to an
old favorite.

Meatloaf In The Round
2 eggs, beaten.
% cup milk.
2/3 cup fine dry bread-

crumbs.
cup chopped onion.

% cup catsup.

1 tablespoon prepared mus-
tard.

1 teaspoon salt.
1 teaspoon ground sago.
1 teaspoon Worcestershire.
Dusii pepper.
2 lbs. ground beef.
Peas ’N Noodles Supreme
4 cups uncooked medium

egg noodles.
1 can 'condensed golden

mushroom soup.
1 can small sweet green

peas, drained.
1 cup dairy sour cream.
Combine all ingredients ex-

cept ground beef. Mix in

ground beef. Pack mixture
firmly into a 7-cup ring
mold. Bake at 350 degrees
for 40 to 45 minutes. Drain

off fat; invert onto serving
plate. Fill center with Peas
’N Noodles Supreme. Gar-
nish serving plate with sprigs
of parsley and cherry toma-
toes. Serves six to eight.
Cook noodles according to
package directions; drain.
Combine soup, water and
peas; heat through. Add sour
cream. Heat to serving tem-
perature; do not boil. Fold
gently into noodles.

Every good cook should
have a quiche recipe in her
repertoire. The one we’re
giving today is extra special
because of its crust. Made
with thawed patty shells in-
stead of pie dough, this crust

has layered effect and is a
delectable foundation for the
ham and egg puff filling.
There is very little work to
thawing the patty shells in
the refrigerator and rolling
them to a quarter inch thick-
ness.

This quiche contains diced
cooked ham. Perfect for
some of that leftover Easter
ham! Substantial for a
luncheon or supper entree
any time. Add a tossed sal-
ad, green vegetable and you

have a real meal. Most

quiches are baked in a pie
plate. But look around. See
if you can’t find a flat dish
with fluted sides or some
other interesting container

that can go directly from
oven to table.

Continued on Page 7
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I All ©IT THE FACTS FREE, Shewing Hew
1 \ 'll SirtipU It I*To Tr«ot Your Homo Your*

V\\\W »o If With Arob U-Do-lt. Do If Now And
Frovont Thousands Os Dollars In Dam-
•go By Termites.

M. C. BROWN (0. Inc.
Phone 482-2135 Edenton, N. C.

Ears and Pierced
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Edenton, N. C.

Easter Flowers
Live Plants

3-4-5 BLOOM LILIES

Assorted, Color Mums

$2.99-$3-49
Easter Egg-

Color Kit ¦ 39c
Filled Easter

Baskets

89c-$3.29
Easter Candies
Chocolate Eggs and
Rabbits 29c to 69c
Jelly Bird Eggs, lb. 39c
Marshmallow
Eggs lb. 47c

We also have empty baskets
and all the fixings to fill your
own—toys, candy, grass, paper.

Arts Countil
Planning Series

Chowan Arts Council is
sponsoring two spring arts
series for in-school and even-
ing entertainment.

On April 2 the College of
the Albemarle Satyrs will
present “Paul Green’s Caro-
lina” under the direction of
Lucy Vaughan. Although his
works are primarily about
North Carolina's Cape Fear
River Valley, Paul Green is
known throughout the world
es novelist, short story writer
and playwright. Paul Green
is widely known for his col-
lection of folk lore and folk
music. Much of the music
used in “Paul Green’s Caro-
lina” is taken from the
Frank C. Brown collection of
Carolina Folk Music, to which
Green contributed many of

the stories. The COA artists
singing Paul Green’s folk
lore are accompanied by
guitars.

From East Carolina Uni-
versity's School of Music, the
Brass Quintet —on April 23
will play late Renaissance,
Baroque, Romantic and Con-
temporary Music. These per-
formers have appeared
throughout North Carolina on
television, In recitals and in

church programs.

Both programs, sponsored
by the Chowan Arts Council,
will be presented in the
John A. Holmes Auditorium
at 8 o’clock.
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MAY BRIDE-ELECT Ms.
and Mrs. Richard Randolph
Klages, Jr., of Suffolk, Vaj
announce the engagement of
their daughter, Margaret
Louise, to Robert Eugene
Bulls. Mr. Bulls is the son
of Mr. and Mrs. Sidney W.
Bulls of Edenton. MisS
Klages is a graduate of Suf-
folk High School and is en>

ployed at the Economy
Shoppe. The bridegroom-
elect is a graduate of Cho-
wan High School and is sta-

tioned at Pope Air Force
Base. The wedding is plan-
ned for May 17.

Old Age Secret
Hardening of the heart

ages people more quickly,
than hardening of the ar.-
teries. >

—Citizen. Prichard. Ala. >

SHOP I.N.S.
AT

W. E. S.
FIRST CUT

Pork Chops lb. 59c

HALF OR WHOLE

Smoked Hams lb. 89c

10 OZ. NESCAFE

Coffee jar $1.39

Pillsbury, Chocolate Fudge, Yellow or Lemon

Cake Mix 3 for SI.OO
NO. 303 CAN

Mixed Vegetables.. .6 cans SI.OO
QUART POCAHONTAS

Orange Juice qt. 29c

SUNSHINE

Vanilla Wafers box 35c

Try Us For Fresh Meats and
Homemade Sausage

W. E. Smith's Store
ROCKY HOCK SECTION

Phone 221-4031 - Edenton, N. C.

ular 5.99 Sav«
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