Thursday, August 7, 1969
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Youngsville

lotte, N. C. arrived Saturday
for a visit with Mrs. C. V.
Timberlake.

Franklinton

The Rev. Earl Richardson
is attending a Church and
Community Development
Clinic at Duke University.

Miss Martha Ann Whitfield
visited Miss Betty Goodson in
Mount Olive during the week-
end. Miss Goodson returned
home with Miss Whitfield for
a visit,

Miss: Ruth Lane of Rocky
Mount is visiting Mrs. D, O.
Langston and Miss Susan
Langston.

 Miss Edith Jackson, Mrs.
W. H. M. Jenkins, Mrs. Julian
Jenkins and Mrs. Evelyn Wil-
liamson returned home on
Monday from a trip to Miami
Beach, Florida.

guests of Mr. and Mrs. B, B,
Nowell. Sgt. Nowell leaves for
Vietnam on August 10th.
Other weekend guests of the
Nowells were Mr. and Mrs.
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Franklin Mem.
Hospital Notes

The following patients
were in the hospital Thursday
morning:

PATIENTS: Susan T. Als-
w'na
Beard,
Daniels Benton, Louisburg;
Dora K. Blake, Louisburg;
Russell Lee Bobbitt, Louis-
burg; Wiley Rossi Bryant,
Spring Hope; Roy Amon
Bumgarner, Louisburg; Sallie
Bessie M. Capell, Louisburg;
Elaine Debnam Allen, Louis-
burg; John Chamblee, Louis-
burg; Maude J. Chapman,
Louisburg; Arthur Glenn
(Jack) Collins, Castalia; Sylvia
Gooch Dickerson, Henderson;
Milton Driver, Louisburg;
Rosa Tant Eakes, Louisburg;
Jessie Fowler, Wake Forest;
Elmo B. Frazier, Zebulon; Jo
Ann Fraizer, Louisburg; Sara
Morris Green, Franklinton;
George W. Harris, Florida;
Jean L. Hight, Louisburg;
Joseph J. Horton, Louisburg;
Rudy Hodge House, Louis-
burg; Margaret H. Howard,
Louisburg; Raford Bryant
Hunt, Louisburg; Timmy Jan
Johnson, Louisburg; Mattie
F. Lancaster, Louisburg;
Baby Girl LaPrade, Nell O,
Lee, Louisburg; Emma Little-
john, Louisburg; Terrence
Lynch, Hollister; Ella B.
Mashburn, Louisburg; Ray-
mond B. Newton, Louisburg;
Maggie J. O'Neal, Youngs
ville; Lois T. Perry, Louls
burg; Marie Abbott Perry,
Louisburg; Jean Hunt Plea-
sants, Louisburg, Annie Jo
Griffin Smith, Carboro; Flor-

rington, Castalia; Patricia W.
Tharrington, Louisburg;

ing the sickness and death of

my mother. [ especially
to thank

EE™

'}

il |
i
i

!
il‘

EE
25
1

i

I, X
j i
i!l :!l :
e B

i
iF
il

|

Eﬁg&comb County Schools, He is married to the former Vick
( .)

Souf Crcam;s '-l'l;e Clue!

Can't make head or tail of fish cookery? Here's a hint from
the Borden Kitchen, Stuff a generous-size whitefish with bread
cubes sparked to high flavor by sour eream and spices,

Sour Cream Stuffed Fish
(Muakes 6 servings)
1 (3-1b.) whitefish, dressed 2 cups (1 pint) Borden
Salt and pepper SOUr cream
Stuffing : 1 tablespoons diced, peeled
5 tablespoons Danish lemon
1-1/4 tenspoons grated-demon
rind
1 teaspoon salt

Flavor Margarine
1/2 cup chopped celery
1/3 eup ehopped onion
3 cups toasted bread 3/4 teaspoon paprika
cubes 2 ogg volks
Wash, dry and season fish, Melt 2 tablespoons margarine;
saute celery and onjon. Mix lightly with bread cubes, 1/2 cup
sour cream, dieed lemon, 1 teaspoon grated lemon rind, 3/4
teaspoon salt and paprika. Stuff fish; close cavity with skewers
and string. In a well-buttered (13-1/2 x 9 x 2-inch) baking dish,
place remaining stuffing; add fish. Brush fish with 2 tables
melted margarine. Bake in moderate (350°F.) oven 30-40 min-
utes. Baste 2 or 3 times until fish flakes when fork-tested. In
double-boller top, over hot water, heat 1-1/2 cups sour cream. In
small mixing bowl, lightly beat egg yolks: beat in a little hot
sour cream. Pour into sour cream in double-boiler. Cook 6 to B

minutes; stir constantly until thickened. Add 1/4 teaspoon each
salt and lemon rind. Remove fish
skewers, Serve with cream sauce.

to serving platter; remove
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Leftovers needn’t be lacklustre . . . & new twist, a creative
touch and abracadabra they're better than their first time 'round
the family dinner table. Here curried chicken or turkey is deli-
eately sauced with plain Swiss-style yogurt, deliciously cupped
in red for a light lunch, the Borden Kitchen sug-
gots ten big flaky biscuits as serve-alongs.

Apples Stuffed With Curried Chicken Salad
(Makes 8 servings)

6 red delicious apples 1 teaspoon curry powder

1/4 eup reconstituted lemon 1 cup (B-ox. container)
uice yden Swiss style
2-1/2 cups diced cooked chicken plain yogurt
or turkey 1/2 eup heavy cream,
1 cup diced celery whi
1 uen-lpa- chopped fresh 8alt and pepper to taste

ml&hdhdﬂubh:mudofndup l.“ﬂ!"it‘;;m:;“d
upright lemon juice to prevent discolo " a sha
Ty ] ..l':h apple uwilonm

fashion. Seoop and eut out each in
juies. Reserve cut out fruit for salad; diseard cores. Chill in
mﬂr.nhwm. in large bowl. Sprinkle
a bwdlhhu .umndgzl:mix
In ecombine powder 3
Fold in cream. m’mmﬂt .l:‘t;thelw‘;
H in refrigerator. -hd-mi:::ﬂlm
=mﬂ garnish with dill.

Intelligence does not

THE I'R.AN_KLI-.\' I'IMES

Youngsville’s New Principal

Mr. Arthur Ray Gwaltney, who is the new principal at Youngsville School, and his wife are
now residing in Youngsville. Mr. Gwaltney, age 29, is a graduate of East Carolina University
with a B.S. and M.A. degree. Education experience includes seven years of teaching in

ie Motley of Chatham, Virginia.

In Fashion

A prominent ‘iesigna‘r is
trying to lengthen skirts this
season. Many of his new crea-
tions are several inches below
the knee. However, some ol
these long skirts are split up
the front or sides which show
more of the leg. This same
designer also has & number of
short skirts in his showing.

The length of the skirt
should rest with the indivi-
dual according to age and
shape of the woman. The
lovely Ginger Rogers wears
her skirt just below the knee.

With longer skirts, heels to
shoed will become higher.

Crocheted hats and caps
will be the vogue this fall,
Tight little caps reminiscent
of the nineteen twenties are
back in style.

Colorful slacks and cardi-
gans of wool are companion
pieces. Plaid slacks or skirts
with solid color, sleeveless
jackets are worn with blouses
of still another color.

If one prefers a large hat
there are a number of styles
to select from. Wide brims
slightly turned up on Lhe
back and sides are smart.

The Lesser Evil

A little boy running down
the street turned a corner
suddenly and bumped into a
man.

“My goodness,” said the
man, “where are you running
s0 fast?"

“Home,” replied the lad,
“and I'm in a hurry because
my mother is going to spank
m "

“In- a hurry because your
mother is going to spank
you!” said the startled man.
“Are you so anxious to get a
spanking, that you run home
for it?™

“No,” was the logical re-
ply, “but if 1 don't get home
before my father gets there,
he'll do it!"”

D ook
For Fall

“SUNRISE
MARK

T2 1 e 3
-TO-SUNSET WOOLS"
WEST-DRESSED

FASHION FUTURE

NEW YORK (ED) — Fashim
sours toward the Seventicd in o
vefreshingly candid, vlearly
stated, “Adult Western” style
herilding the avvival of Full

Winter 60 Woolmark Collec-
tions by leading west coust
designers,

Trend-jetting silhouettes are

luunched in o hew group of
“Sunrise-to-Sunsct Wools" art-
fully programmed to capture a
contemporary, time-tunnel view
of the Twenties' cheerful
“Charleston” days—or project a

sleek, futuristic fluir—in archi-
tecturally mitered abstract
prints, apivited plaids parlayved
with subtle checks, or master-
fully woven monochrome re

thut offer design-
to erente

wool fabrics
ers an opportunity

Distaff DeedS

cicles and delicious frozen
desserts, the agent asserts,

By Janice R. Christensen
Never Be Discouraged

A good motto for Exten-
slon home economists might
be “never be discouraged,”
observes Jessie Ann Wingo,
home economics Extension
agent, Cleveland County.

Two years ago Miss Wingo
helped a homemaker select
drapery fabric for her son's
room. This week the home-
maker finally got around to
buying the lining fabric and
selecting her drapery rods.

“It looks as though the
draperies might be hung by
the end of the summer," the
agenl says.

Summer Coclers
When your children come

home thirsty for a cool re-
fresher, you can serve them

nutritious snacks right from |___

your freezer, Mrs. Mary J.
Whitmore, assistant home
economics Extension agent,
Durham County, points out,

Instead of spending extm
money on ready-prepared re-
freshments, mothers can easi-
ly freeze fruit juices into pop-

have been tested and approved
by the Wool Bureau as
world's best , . , pure wool.*

Pattern and texture play
heroie parts in the forthcoming
coat-suit-and-dress picture.
Coats sport magnified blanket
plaids, stained-glass effects,
window-pane checks or h "
herringbone patterns, and are
frequently contrast-bordered or
fringe-detailed.

Single and doubleknit styles
out of the west are cantering
into every fushion-conscious
corner of Woolmark quality
nen’s and women's wear, in-
cluding coats, suits, jumpsuits,
dresses, Machine-Washable
sweaters, Machine - Washable
slacks, sportswear and evening
clothes, ll): addition, there are
new innovations in a fast-grow-
ing group of “weather-or-not™
wardrobes designed cover-all-
rtl,\‘lc as_ rainsuits, ?ﬁdima
plus-dress, or enpe-plus-pan
ensembles—and all Dl’%pe“ﬂd by
i fresh fashion impulse to pro-
jeet the trend-setting power of
pure wool knitwear far beyond
the immediate future.

And fashion's future is secure
—at all points an the compass—
ns seen in the latest collections
of “Sunrise-to-Sunset Wools"
imaginatively guided into high
gear for at-home wear or tran-
sonic travel.

vifects mever  before

fashion
possihle,

A vast and versatile vange of
weights, textures, patterns amnd

in woolens  anl

from soft, sinuous -

aunee jersey amd lght-struek

“Nuked Wool™ challis, to heav-

ier, double-face flecee or triple-
1

constiructions
winrslieds

woven gabardime—provides the
medjn fushion designers from
const-toconst find most tecep-
tive to color, drape-ability or
interpretive styling, and most
consistently retentive in top-
quality performuanece.

In constant command of
quulity—the Woolmark, an in-
termationally recognized quality
control embilem u consumer's

t fushions beaving
Woolmark Tabel

wssnvinee tha
the =cwn-in

for the first time in several
years, the agent noted.

A favorite with many The pressire canner is

youngsters is the frozen “ice
drink” that can be made at
home by freezing a fruit juice
to a semi-solid state and
blending to a very. fine con-
sistency, Mrs. Whitmore says.

Right Canning Methods

“My green beans have
been processed in a pressure
canner so you know they are
safe to eat,"” Mrs. Forrest
Greene, Chadborun, told Ex-
tension home economics
agent, Mrs. Elaine Blake.

- After hearing a discussion
of proper canning methods at
a meeting and after reading a
news artice on the same
topic, Mrs. Greene decided
heed the advice. ’

She took her canner out of
storage and used it for beans

If you owe local mer-
chants small items make a
point to pay them up and
keep your credit on a worth-
while basis.

3

used when canning low-acld
foods such as green beans to
be sure of killing bacteria that

cause dangerous spoilage,
agent adds. .

Home Worth Sacrifice

Mr. and Mrs. Willie Jones
of the Pleasant Grove com-
munity, Alamance County,
are copvinced that a family
can have a new house with
modern convenlences if they

are willing to sacrifice and .

Mrs. Ozetta P. Guye, home
economics Extension agent,
noles.

The Jones family raised a
garden and conserved thelr
food supply. They froze hogs,
chickens and beef. Mrs. Jones
made and remodeled gar-
ments for family members
and the family saved what

reality, the agents pointsout.
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AND GIFTWARES

SOME AT COST AND BELOW!

SOME SLIGHTLY DAMAGED
OR SHOPWORN

GUST

MIE=3 -
I

H.C.
TAYLO
FoE R

Phone GY 6-3423

R

Housewares - Plumbing & Electric Supplies -
Heaters - Farm Supplies - Sporting Goods -
Rugs - Giftwares - Fumniture -
Draperies - Anything For The Farm & Home.

East Nash Street

Louisburg, N. C.

always accompany the de
‘home o 8 “1"' fn’ | woquire.
South Bound Brook, N. J.
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