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Deaths And Funerals

RUFFIS M. CARLYLE

Zebulon - Ruffis Maryland
Carlyle, 71, a merchant and
farmer, died Sunday. Funeral
services were conducted at 3
p.m. Monday at Pilot Baptist
Church by the Revs. Donald
Wagner and Patrick Forbes.
Burial followed In Geth-
semane Memorial Gardens.

Surviving are his wife, Mrs.
Crettie Riley Carlyle; five
sons, Clinton, Curtis, Ray and
Earle of Zebulon and
Robert Carlyle of Raleigh;
‘four daughters, Mrs. Buddy
Mitchell of Zebulon, Mrs. H,
T. Belvin and Mrs Blanche
Pace of Raleigh and Mrs. Pat
Adams of Fuquay-Varina; a
brother, Jarvis Carlyle of Zeb-
ulon; 21 grandchildren; three
great grandchildren.

ERNEST M. PENDLETON

Franklinton - Ernest M.
Pendleton, 54, died Friday
morning at Duke Hospital.

Funeral services were con-
ducted Sunday at 2 p.m. at
Sandling Funeral Home by

“the Revs. Dana Scrivner, J. R.
Ball and Glenn Short. Burial
was in Fairview Cemetery.

He was a retired employe
of Sterling Cotton Mills.

Surviving are his wife, Mrs.
Mary Pendleton; one
Mmm Daphine Pred-
dy of Franklinton; one son,
Leroy Pendleton of Franklin-
ton; four sisters, Mrs. Flo-
rence Brown, Mrs, Thelma
Wilson and Mrs. Lucille Bent,
all of Franklinton, and Mrs.
Lonnie Browning of Roanoke
Rapids; and two grand
children.

MRS. SALLIE GILLIAM

Franklinton - Mrs. Sallie
Grey TRobbins Gilliam, 62,
died Friday morning.

Funeral services were con-
ducted Sunday at 4 p.m. at
Sandling Funeral Home by
" the Rev. Glenn Short. Burial
followed in Fairview Ceme-
tery.

Surviving are one daugh-
ter, Mrs. Thelma Chalk of the
home; three brothers, Joseph
Vernon Robbins of Bunn,
Parker Robbins of Rt. 2,
Franklinton. and H. E. (Boss)
;Robbins of Rt, 1, Louisburg;
‘two sisters, Mrs. George Rob-
bins and Mrs. W. H. Robbins,
both of Leland; and one
grandchild.

MRS. MARY C. CLARK

Warrenton - Mrs. Mary
Cook Clark, 58, died Friday.
Funeral services were con-
ducted at 2:30 p.m. Sunday
at Blalock Funeral Chapel in
Littleton by the Rev. Grady
Haynes. Burial followed in
the Hedgepeth family ceme-
tery near Darlington.

Surviving are her husband,
W. Exum Clark; her mother,
Mrs. Nora Cook of Littleton;
four stepsons, Willlam H. of
Winston Salem, W. E., Jr. of
Williamsburg, Va., Roy H. of
Norfolk, Va., Winfield €lark
of Louisburg; two stepdaugh-
ters, Mrs. Bruce Gatlin of
Crescent Beach, 5. C. and
Mrs. Mable Lashmit of Mor-
ganton; three sisters, Mrs
Russell Burnett and Mrs, Ster-
ling Warren of Halifax and
Mrs. Louise Heap of Puerto
Rico; two brothers, Joe M. of
Hopewall, Va., and - Alfred
Cook of Littleton, '

INFANT HODGE

Bunn - Funeral services for
Adrian’ Hodge, infant son of
Mr. and Mrs. Mallie Hodge,
were conducted Saturday at 2
p.m. at Pilot Baptist Church
by the Rev. Frank Bullock,
Jr. Burial followed in the
church ceme tery,

Surviving are his parents;
four sisters, Donna, Ends,
Sandra and Shérry Hodge of
the home; a brother, Mallfe
Hodge, Jr. of the home; his
paternal grandmother, Mrs
Dixie Townes of Loulsburg;
his maternal grandmother gnd
stepgrandfather, Mr. and Mrs.
Wade Parks of Zebulon; his
maternal grandfather, Idell

Mitchell of Long Branch, N.
J.

EDDIE R. HARRIS

Franklinton Eddie R.
Harris, 48, trucking contrac-
tor for the U. S. Van Lines,
died Sunday in Raleigh.

Surviving are his wife, Mrs.
Hazel Blackley Harris; a son,
Scottie Harris of Clinton, I11.;
a stepson, John Olivgr Wood-
lief of Indianapolis, Ind.; a
stepdaughter, Mrs, Edna Earl
Pergerson of Raleigh; his
mother, Mrs. Ruth Harris of
Clintan, Ill.; two sisters, Mrs,
Ernest Clymer of Clinton, [l
and Mrs. F. L. Mann of Ever-
sonville, Ind.
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Dr. Courtland Smith of
Louisburg College was guest
speaker for the February
meeting of the Louisburg
Woman’s Club last Wednes
day night at the Lemon Tree
Inn. Dr. Smith's toplc was
“The Far East”" with special
emphasis on China.

During the business ses-
sion, presided over by the
president, Mrs. Joe Myers, the
club voted to contribute
$500.00 to the Coronary
Care Unit at Franklin Me-
morial Hospital, and to make
a donation of $100.00 to the
Louisburg Rescue Service, to
help on the purchase of a new
vehicle.

Mrs. Myers announced
that members of the club had
almost completed their can-
vas of the business district for
the Heart Fund, and felt that
the response had been quite
good.

A tentative date of April
12th was set for the semi-an
nual fund raising dance to be
sponsored by the club, Chair-
men are: Mrs. Charlie Lam-
bert, Mrs. Harold Moore and
Mrs. Jimmy Hill,

It was announced that
Miss Marilyn Stewart, a senior
at Louisburg High School and
a piano student of Mrs. Her-
bert Scoggin, will be the local
club’s entry in the District
Fine Arts Festival to be held
In Butner Saturday, March

Scout News

Youngsville - New officers
elected at the Junior Girl
Scout meeting held at the
Girl Scout Hut on Thursday
afternoon of the past week
are President Ann Hill, Vice
President Pam Johnson,
Treasurer Amy Lock, Secre-
tary Deborah Cyrus. Selected
as Patrol Leaders are Cynthia
Paschall, Jenny Holden and
Vickie Murphy.

The Girl Scout are now in
the process of re-registering
for the coming year.

The annual Scout Cookie
Sale is currently In progress.
The-girls will be taking orders
for $he remainder of this
week. There are five tasty
flavors of cookies to choose
from. Deliveries will be made
in March. The Junior Scouts
or their leaders Mrs, N, A,
Brown and Mrs. W. M. Rob-
erts welcome orders.

Ifyou can afford /.
tobuyacupof =

coffee every
morning, you can afford
‘an extension telephone.

For less than 5¢ a day, you can get a handfv] extension. So give yourself

a break. Costs as littie as $1.25 per mont
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plus tax and installation.
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1st.
Mrs, David Minnich and
Mrs. Larry Griffin were wel-
‘comed as new members of
the club, and will be formally
inducted at the March meet-

ing.

In Service

MATTHEW O. HAWKINS,
JR.

U. 8. ARMY, VIETNAM
(AHTNC) Army Private
First Class Matthew O. Haw-
kins, Jr., 22, whose parents
live on Route 2, Louisburg,
N. C., was assigned Jan, 19,
to the 1st Infantry Division,
near Dian, Vietnam, as a light
weapons infantryman.

PAUL E. GOURLUY

LONG BINH, VIETNAM
(AHTNC) - Army Private Paul
E. Gourluy, 20, son of Mr.
and Mrs. J. C. Gourluy,
Youngsville, N. C., was as
signed Jan. 15 as a stevedore
with the T1st Transportation
Battalion near Long Binh,
Vietnam.

Thanks

We wish to express our
sincere gratitude to our many
friends for each and every
kindness shown us at this
time of our loss and sorrow.

Ypur expression of sym-
pathy will always be remem-
bered.

The family of A.
B. Strother

thiamine,
calcium.

cup boiling water

cup enriched self-rising
flour*

cup enriched self-rising
corn meal .

cup light brown sugar

T K EF -

Fraqklin Mem.
Hospital Notes

sugar,

cup chopped dried dpricots

Yum—=Yum Muﬂlins

Mix a new flavor dimension into corn meal muffins.

Family and friends are in for a surprise when you treat them
to warm, “fresh-from-the-oven” Yum-Yum Muffins. Delicately
sweetened with brown sugar, these nut-topped muflfin cakes
are full of munchy pecan bits and flavorful pieces of date and
apricot. Dusted lightly with confectioners sugar, Yum-Yum
Muffir.s are pretty enough for company.

Yum-Yum Muffins combine two convenience products -
self-rising flour adds lightness and tenderness to easch golden
muffin, and self-rising corn meal puts crispness into the crust.
Both save mixing, measuring and sifting time since salt and
baking powder are exactly preblended into each cupful.

And, you'll want to include nutritious Yum-Yum Muffins in
your family's diet because they're iron rich. Enriched self-
rising flour and corn meal and ‘the dried fruits all contribute
significant amounts of iron, a vital mineral significantly de-
ficient in the majority of American diets. Self-rising flour and
corn meal provide additional nutrients, too: three B-vitamins,
niacin, and riboflavin, and a second mineral,

YUM-YUM MUFFINS
12 muffins

1 egg, beaten

¥ to 1 cup milk

2 tablespoons oil

% cup chopped dates

¥ cup chopped pecans
Confectioners sugar

Pour water over apricots and let stand 10 minutes: drain.
Stir together flour, corn meal and brown sugar. Blend together
egg, 3/4 cup milk, oil, apricots, dates and 1/4 cup nuts, Add
liquid all at once to flour mixture, stirring until well blended.
If necessary, add moére milk to make medium thick batter. Fill
paper lined or greased muffin cups 2/3 full: sprinkle with
remaining pecans. Bake in preheated 425° oven 20 to 25
minutes, or until golden brown. Sprinkle with confectioners

*Spoon flour into dry measuring cup; level. Do not scoop.

| Franklinton;

The following were pa-
tients in the hospital on Tues
day morning.

PATIENTS: Lucy M. Ab-
bott, Louisburg; Bertha B.
Arnold, Zebulon; Ellis V.
Arnold, Zebulon; Lalia P,
Arnold, Louisburg; James Ar-
rington, Jr., Louisburg; John
H. Avent, Zebulon; Zona T.
Ayscue, Louisburg; Mary
Bobbitt, Henderson; Willie
Mae Bowers, Louisburg;
Linda W. Bragg, Franklinton;
Clarence R. Buchanan, Hen-
derson; Hershell E, Cassell,
Loulsburg; Timothy M. Chas
tain, Louisburg, Tammy Dar
lene Cothran, Louisburg; Jac-
queline Crudup, Franklinton:
Mary Y. Currin, Youngsville;
Beulah T. Dail, Franklinton;
Judith Kay Davis, Bunn; Lela
E. Deloatch, Louisburg; Shir-
ley C. Dement, Louisburg;
Mary B. DeVoy, Louisburg;
Sarah H. Eakes, Louisburg;
Andrew J. Evans, Hollister;
Pearl H, Edwards, Louisburg;
Nannie P: Finch, Loulsburg;
John King Foster, Kittrell;
Elmo B. Frazier, Zebulon;
Patricia Ann Gill, Kittrell;
Charlie Green, Franklinton;
James M. Harris, Spring
Hope; Annle W. Hayes,
D. Emmitt
House, Louisburg; Thelma F,
House, Louisburg; Rudy H.
House, Louisburg; Arthur T,
Howell, Louisburg; Howell G.
Jones, Franklinton; Lois G,
Journigan, Henderson; Joseph
H. Leonard, Castalia; Bennie
E. Kinton, Youngsville; Tyree
Lancaster, Loulsburg; Forest
M. Martin, Zebulon; Minda
Montgomery, Louisburg; Lula
M. Moss, Louisburg; George
A. Nelms, Castalia; John E.
I'Pl:l:: l;ubbuu; gnnh F.

" ; Sarah W.
m;rﬁ%& Beatrice

With Arms

Policeman - Now, then,
come on. What's your name?

Speed Friend - Demetrius
Alovsius Fortesque:

Policeman - None o'that
now. It's your name | want,
Not the family motto,

Right Image

A youngster received a red
wagon for Christmas and for

days he went nowhere with-
out it

One afternoon he was hap-
pily rolling it along the front
sidewalk when his father call-
ed, “Take that wagon in back
and play with it. Remember,
It's Sunday.

The boy started to obey,
then turned around and with
a puzzled look asked, “Isn’t it
Sunday ~in the backyard,
too?"

Tuesday, February, 25, 1969

On Honors Lists

ACC

Miss Kitty Kent Arnold,
daughter of Mr. and Mrs. T.
K. Amold, Jr. of Route 4,
Louisburg, is among the one
hundred and ninety-one stu-
dents at Atlantic Christian
College who earned places on
the 1968 Fall dean's list, ac-
cording to Dr. Lewis H. Swin-
dell, Jr., dean of the college.

To make theDean's List
students must achieve at least
3.20 (B-plus) grade average
for the semester while carry-
ing an average load of 12
semester hours.

UNC-G

Greenshoro - Two students
from Franklin County who
are attending the University
of North Carolina at Greens-
boro have attained the honor
roll for the first semester
which ended recently.

The students are: Vicky
Elaine Baker, daughter of Mr.
and Mrs. Horace W. Baker of
Rt. 1, Youngsville, a sopho-
more English major; and
Alice Adelaide Green, daugh-
ter of Mr, and Mrs. 8. J.
Green of 209 W. Lee St
Franklinton. Alice, a [resh-
man at UNC-G, has not yet
chosen a major,

The honor roll at UNC-G
is composed of students
whose semester grades are in
the upper eight percent of the
freshman class, the upper 10
percent of the sophomore
class, and the upper 12 per-
cent of the junior and senior
classes respectively.

MEREDITH

Mrs. Alicia Suarey- Butler
and Miss Mary Charles Whe
less of Louisburg are among
those students listed on he
Dean's List at Meredith Col-
lege for the fall semester,

The grade average must be
equal to & high B for a Mere-
dith student to qualify for
the Dean’s List. Specifically,
they must have successfully
completed 12 or more hours
of work with a number of
quality points equal to twice
the number of hours plus
three. The office of Dean L.
A. Peacock publishes the list,

Nearly anyone can tell
someone else how to behave.

ECU

Gloria J. Forsythe of
Franklinton was among the
t41 honor students who
made all A's for the fall se-
mester at East Carolina Uni.
versity, Gmnvll}e. N.C.

Rexie dJane Smith of
Louisburg made the Dean’s
List by earning a solid B plus
average with no grade below a
C.

Majorie J. Dixon of Frank-
linton; James Ralph [hrie,
Roger Larry Sledge, Eva C.
Williams of Louisburg; and
Margaret C. Barnette of
Youngsville are listed on the
Honor Roll, a B average with
no grade below a C.

" RMA

Cadet Michael King Jolly,
son of Col. and Mrs, Wilbur
Jolly of Louisburg, N. C. has
made the 1st honor roll for
the grading period just end.
ing. His average was 3.80,
according to an announce-
ment by the Dean's office of
R andolph-Macon Academy.
This average is calculated by
the following scale, A= 4, B =
3:C=2;D=1.

He also made the 1st
honor roll for the first semes-
ter with an average of 4.00.

Leah’s
WSCS
To Meet

Leah's WSCS will meet
Friday night, February 28, at
7:30 in the home .of Mrs.
Lula Mae Cooper.

Thanks

[ would like to' express my
sincere thanks and apprecia-
tion to Dr, Cole, the nurses

+ on second floor at Franklin

Memorial Hospital, my
friends and neighbors for
fNlowers, cards, other gilts,

. your visits and prayers, while

I was a patient in the hospi
tal. Each, deed ol kindness
Wwill long be remembeted.
May God bless each one of
you. .

Lola L. Stallings
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The Can-Do Bank will soon offer the worldwide Can-Do credit card.
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In March, First-Citizens will introduce the mast popular and
fastest growing credit card in the world—Master Charge.
Now being used By over 13 million card holders a
by almost 300,000 merchants and services throughout the
nation and many foreign countries, Master Charge is affili-

honored

‘our First-Citizens Bank Master Charge Card also entitles you
to obtain immediate cash advances up to your credit limit
at any Master Charge bank. In addition, your First-Citizens
Bank Master Charge Card readily identifies you for cashing

receive only one manthly statement for all your charges
nd cash advances, If your account Is paid within 25 da
.[billing date, there is no interest charge for the service. You

may, however, pay your balance over several months at a
te sengce charge. There are no annual fees or dues.
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For maximum convenience in charge card service, go with
the best —First-Citizens Bank Master Charge Card, your
worldwide Can-Do credit card. Be among the first to get
First-Citizens Bank’s new Master Charge, the card that's

winning the world

First-Citizens Bank
P. 0. Box 9999
Raleigh, N. C. 27603

-

Name
Address
City

Please rush a Zip Master Charge application to: '

!

prmeanme. CLIP AND MAIL  grumosstimes o

| WANT MASTER CHARGE.
« Master Charge Department

'} State .
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