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St. John CME to hold Hats & Things Brunch
.The women of St. John CME

Church will present a "Hats &
Things Brunch" on Saturday, June
13 from 11 a.m.-l p.m., at the Holi¬
day Inn-North. The brunch will
showcase hats, apparel and acces¬
sories for casual, business, evening
and church. The shop Audrey
Jones, Inc. at Hanes Mall, and four
other vendors will feature their
summer collections in the program.
Trunk sales will be providedi5y~
Elsie Brady of Winston-Salem,
Michael Williams and Glen Burnie
of Maryland, Bruce Mann of
Greensboro, and Linda Wilkerson
of Los Angeles, Calif.

There will also be door prizes
contributed by Anastasia Fur, Belk,
Best Western Regency Inn, Hinkles,
Holiday Inn-North, Helig Meyers,
Citizens & Southern bank of
Atlanta, and others.

"This will provide an afternoon
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Practice limited
to serious injury .

and wrongful death.

JVlichaelLEWIS
ATTORNEYS AT LAW. P.C.

Michael Lewis
David D. Daggett
Celeste Harris

765-7777
Phon#t answered 24 hours
285 Executive Park Blvd.
Winston-Salem. NC 27103

egular exercise benefits everybody
. IC . parents and kids alike. Best of*

< all, the good fitness habits your
children develop now could give them a
healthier, happier lifetime. Just find
those physical fitness activities you all
enjoy and exercise at least three times a
week. Start today Make^fK^ fitness a

fimily affair
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of unity, love, and Christian
involvement for the St John CME
church members, and their families
and friends," said Chairperson Adri-

enne Speas and Co-chair Garcelia
Brannon.

Tickets for the event are $20
for a single and $35 for a couple,
A A. A. A. * »

and are available at the church
office, located at 650 Crawford
Place. For more information, call
725-3968.

SIMPLY UNPARALLELED
NUTRITION

n
Matola products surpass ^11 others on the
market in total nutrition* Just compare
and you'll be convinced. To find out just
how good great nutrition can taste, CALL:

788-0758
for information and free literature.

RAYMOND M. MARSHALL
ATTORNEY-AT-LAW

Has re-located his law office to 8 West Third Street .

(BB&T Building) Suite 450 in downtown Winston-
Salem.

Raymond received his BA. from West Virginia
University and his J.D. from Wake Forest School of
Law.

Raymond is a General Practice Lawyer with
experience in but not limited to auto accidents,
personal injury, workman's compensation, criminal,
traffic, DWI, trial and appellate litigation.

Raymond M. Marshall . Attorney At Law
8 West Third Street mmmmmm **** aBB&T Building 777-0046
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arbccue
Kraft BarbecueSauoe^

is sW^'mm®iS?e pertect tor you own

Perte*eSSSbecue sauce reapes.

AMERICAS
FAVOFrTE

BARBECUE
SAUCE

KRAFT

KRAFT

^HIL^L. ¦ SPCHIO<ENER
rPrep time: 5 minutes / Cooking time: 1 hour

1 broiler-fryer chicken, cut up (21/2 to 3 pounds)
~ Salt and pepper

3/4 cup KRAFT Barbecue Sauce
Va cup orange Juice
2 tablespoons brown sugar
1 teaspoon ground ginger

. Season chicken with salt and CONVENTIONAL:
pepper.

. Heat oven to 350°F.
. Mix remaining ingredients. * Place chicken in 12 x 8-inch baking

GRILL:
dish. Brush with barbecue sauce

. Place chicken, skin side down, on
* mixture.

greased grill over low coals (coals . Bake 1 hour or until tender, brushing

will be ash gray). occasionally with
. Grill, uncovered, 1 hour or until remaining barbecue

tender, brushing frequently with sauce mixture. Makes

barbecue sauce mixture during last 4 servings.
30 minutes and turning occasionally.
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Creative
Kitchens


