
ANOTHER BACHELOR PRINCE IN U.S.

PtfNCI Napoleon Murat la ahown at a party (Ivan In hia honor In
Chicago to celebrate hli arrival in America. At left la Mra. Nevtna
Klrt, praaident of the Women'a Board of Alliance Francaiae, and at
right la movie etar Joan Bennett. Mra. Perla Meata, famom party
giver, haa reportedly taken on heraelf the role of marriage coun-
aellor and la aeeklng a bride for the bachelor Prince. <International)

Clothing ClosetOnce Again
Out Of Children's Garments

i .

The Waynesville Clothing Clos¬
et once again has exhausted Its
aupply of clothing for children
aged 12 and under, Mrs. E. J. Stan-
myre, distribution chairman, an¬

nounced today.
Although 300 garments have

been given out to children recent¬
ly. a number of underprivileged
children in the area still are in¬
adequately clothed for the cold
winter weather, Mrs. Stanmyre
aald.
The Closet especially needs ser¬

viceable garments for boys, she
pointed out, but will welcome all
kinds of clothing for younger chil¬
dren. Contributions can be left at
the Waynesville fire station or at
the Marcus Electric Co. In Hazel-
wood.
Mr* Stanmyre explained that

the Clothing Closet was granted
$100 by the United Eund. but Is
using the money to buy only un¬

derwear since only a few jackets
and sweaters could be purchased
with that amount. \
She added that the Lions Club

has clothed a number of needy
children, and several Waynesville
merchants have contributed items
from their stocks.

Individuals are referred to the
Clothing Closet by the schools and
the Haywood County Welfare and
Health Departments.

Humane Group
To Meet Monday
The Haywood County Humane

Asaoclation will hold Its first meet¬
ing of 1956 Monday at 8 p.m. in
the commissioners room' at the
courthouse.

Persons Interested in protecting
wild and domestic animals have
been invited to attend the meet¬
ing and become a member of the
organization by Mrs. R. R. Camp¬
bell, president.
MORE ABOUT

Employment
(Continued from Page 1)

recently amended Its unemploy¬
ment compensation act to bring all
businesses with from four to seven

employees under provisions of the
act. Formerly only those employ¬
ers with eight or more workers
were required to contribute to the
unemployment compensation pro¬
gram, although employers with few¬
er than eight could join the pro¬
gram voluntarily.

Miss Debrayda Fisher, manager
of the Waynesville ESC office,
who presided at Tuesday night's
meeting, asked employers to call
her office for further information.

Do It Yourself
LITTLEF1ELD, Tex. (AP) .

This town gets Its streets cleaned
with monthly street sweeps. Usual¬
ly around SO volunteers partici¬
pate.

DEATHS
ROY CLYDE RAY

Funeral service* were held this
afternoon In the Hatelwood Bap¬
tist Church for Roy Clyde Ray.
64. of Hazelwood, who died Mon¬
day In his home following a long
illness. .

The Rev. John Ivan Kizer of¬
ficiated and burial was in Craw¬
ford Memorial Park.

Pallbearers were Lawrence
Davis. Posey Gentry, R. L. Pre-
voat, Rufus and George Summer-
row, and Bruce Kelly.

Ray was a former employee of
the Unagusta Manufacturing Co.,
a member of the Hazelwood * Bap-
tiat Church, and was the son of
Mrs. Ellen Sorrells Ray and the
late William Ray of Haywood
County.

Surviving, in addition to the
mother, are the widow, Mrs. Flor¬
ence Fisher Ray; one son, Clyde
Ray of Hazelwood; three daugh¬
ters. Misses Thelma and Mildred
Ray of the home and Mrs. E. E.
Stollenwerk of East Troy, Wis.;
one. sister. Mrs. Henry Whig^am
of Ashevllle; and five grandchil¬
dren.
Crawford Funeral Home was in

charge.

ROBERT CHAPMAN. SR.

Robert Chapman. Sr., B7, of
Hazelwood, died at his home Tues¬
day at 2 a.m. after a long illness.
He was a son of the late Rich¬

ard and Rachel Brock Chapman
of South Carolina and formerly
worked for the A. C. Lawrence
Leather Co. of Haielwood.

Surviving are the widow. Mrs.
Daiay Robinson Chapman of Ha¬
zelwood: two daughters. Mrs. T.
V. Warren of Waynesville; and
Mrs. Nathan Hill of Hampton, Va.;
a son. Robert Chapman, Jr., of
Waynesville: and 10 grandchildren.

Funeral services were held in
the North Hazelwood Baptist
Church today with the Rev. Avery
Peek. the Rev. Raymond Blanton
and the Rev. John I. Kizer officiat¬
ing.

Burial was in Green Hill Ceme¬
tery.

Active palbearers were Roy
W>att, Jack Moore, George Put¬
nam. James Holder, Earl Robin¬
son and Walter Baines.
Crawford Funeral Home was In

charge.

HUGH BRENT PALMER

/Graveside rites for Hugh Brent
Palmer, infant son of Mr. and Mrs.
Hugh C. Palmer of Waynesville.
were held Saturday in Green Hill
Cemetery. The Rev. T. E. Robineit
officiated.

Surviving, In addition to the
parents, are the maternal grand¬
mother, Mrs. William G. Francis
of Waynesville. and the paternal
grandparents, Mr. and Mrs.
Charles C. Palmer of Hazelwood.
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Make This Cake Do Double Duty j|

PLAIN AND FANCY CAKE.Double* as loaf or baked Alaska base.

By CECILY BROWNSTONE
Associated Preae Food Editor
BAKE A LOAF CAKE and use

it several ways.plain and fancy.
Slices of the cake will make the
foundation for Individual Baked
Alaskas when you are having com¬

pany. The rest of the loaf cake'
will be welcome at family meals.
with fruit or chocolate pudding, for
instance. We like slices of the
cake toasted, too. for afternoon tea.
One caution when you try this

recipe for Individual Baked Alas¬
kas. Use a really large cookie
sheet so you'll have plenty of el¬
bow room when you are covering,
cake and ice cream with meringue.
This guidance comes from our own
experience; pay attention to It.
And another piece of advice.

Enlist the help of your sister,
your cousin or your aunt when
you are assembling the individual
cake - and - ice cream concoctions.
They take two people.both work¬
ing fast. I can usually manage one
big Baked Alaska myself, but I
find these small ones are tricky
because it takes time to spread
each of them with meringue.

GOLDEN LOAF CAKE
Ingredients: Iti cups sifted cake

flour, 2 teaspoons double-acting
baking powder, "<4 teaspoon salt, 1
cup sugar, V4 cup butter or mar¬

garine. 2 teaspoons grated orange
rind, 2/3 cup milk, 5 egg yolks
(unbeaten).
Method; Sift together the flour,

baking powder, salt and sugar. Stir
butter Just to soften with orange
rind. Sift in dry ingredients. Add
1/3 cup of the milk and the egg
yolks; mix until flour is dampened.
Then beat 2 minutes at low apeed

of electric mixer, or 300 vigorous
strokes by hand. Add remaining
1/3 cup milk and beat 1 minute
longer in mixer, at low speed, or
150 strokes by hand. Turn batter
into loaf pan <9 by 5 by 3 Inches)
that has been lined on bottom with
brown or waxed paper. (It is not
necessary to grease bottom of pan
or paper.) Bake in moderate (350
degrees oven 50 to 55 minutes or
until cake tester inserted in cen¬
ter comes out clean. Allow cake
to stand in pan on cooling rack
about 10 minutes; turn out on rack;
strip off paper.
INDIVIDUAL BAKED ALASKAS

Ingredients: 3 slices (Vi inch
thick) Golden Loaf Cake, 4 egg
whites, Vs cup sugar, V4 teaspoon
vanilla, 1 pint very firm brick ice
cream, 1 package quick-frozen
raspberries.

Method: Cut each of the three
slices of cake in half. Place on
large cookie sheet. Beat egg
whites until foamy throughout. Add
the sugar, a tablespoon at a time;
beat after each addition until sugar
is blended. Be»'. m vanilla. Con¬
tinue beating until merinque stands
in stiff peaks. Cut very firm ice
cream into 6 equal parts, each a
little smaller than the half slices
of cake. Place a slice of ice cream
on each slice of cake. Spread
meringue over cake and ice cream,
covering completely. Place in very
hot (450 degrees) oven for 4 or 5
minutes, until meringue peaks are
lightly browned. Serve at once with
thawed frozen raspberries as sauce.
Makes 6 servings.

Note: Make sure that ice cream
is very firm; cut it with a knife
dipped in hot water.

MORE ABOUT

Jaycees
(Continued from Pace 1)

Chairman of the Jaycce section of
the drive known as Operation
Bootstrap. "This is one of the
finest projects the North Carolina
Jaycees have undertaken and we

only hope we have full coopera¬
tion of every community in the
State."
The million dollars, in combina¬

tion with other funds that can be
secured from members of the
Corporation (up to $10 million)
would raise the per capita income
of North Carolinians by offering
encouragement, factual and finan¬
cial help to persons wishing to
start new industries or enlarge old
ones in suitable locations.
Since many towns have no In¬

dustry, and little hope of starting
one without special help, they
will be "pulling themselves up by
their bootstrap" and at the same

time creating more jobs and sal¬
aries for Tar Heels.

A balloon-morne device that
etches meteorological data on a
smoked glass plate is one of the
latest Instruments being used in
smog studies at the Los Angeles
campus of the University of Cali¬
fornia.

MORE ABOUT i

Schools
(Continued front Pace 1)

the project is estimated at $40,000.
School officials are investigating

the possibility' of a new site near
the present Pigeon Street school.
Plans for the new building are also
nearing completion, and the struc¬
ture will represent an investment
of about $80,000, Supt. Leather-
wood said.
By early spring the school offi¬

cials hope to have all three projects
well under way. These three com¬
pletes the county-wide school
building expansion and moderniza¬
tion program, which began several
years ago after the county voted
two millions in bonds for the pur¬
pose.

MORE ABOUT

Band
(Continued frona Pace 1)

director of the Duke University
band, will direct.

Slated to play with the workshop
band are Sue Morgan and Susan
Prevost, saxophone: Jimmy Bar¬
rett. cornet; David Russell, trom¬
bone. and Patricia Patton. percus¬
sion. George Klrsten. assistant
band director at Lenoir High
School, will lead the group.

Tips On Low-Cost Meals
By AIKI DINHOfF w

CANNED mushrooms come to
the rescue nicely Just now In our
series of budget-savers. Here Is a
new and delicious chicken skillet
dish that Is elegant but not at all
expensive.
Combine e. flour, tfc tsp

paprika. V4 tsp. salt and dash of
pepper in paper bag. Place pieces
of a cut-up 3 lb. ready-to-cook
fryer In flour bag and shake.
In a large akillet melt 1 tbsp.

butter or margarine. Cook chick¬
en In butter until golden. Add
ft c. minced onions, a 4 on. can
sliced mushrooms and liquid, 3
tbsp. lemon Juice, tsp. sugar, 44
tsp. salt, 3 tomatoes cut up, and
thyme to taste. Cook slowly, cov¬
ered, for about 30 mln. or until
done. This serves 4.
A Good Buy
The Oriental touch lends a new

flavor to an unusual pork dish,
made with rice and soy sauce.
To serve 4, cut Vfc lb. lean pork

In thin silvers and cook In 3 tbsp.
19&I, King FMttui
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bacon drippings. 4 to 5 min, or
until browned. Slice thin >i green
pepper, slice 1 medium onion.
Add with s 4 os. can sliced mush¬
rooms that have been drained,
and sautt 3 to 4 mln. longer or
until vegetables are tender but
not browned. Stir occasionally.
Combine 1 tbsp. cornstarch

with a small amount taken from
2V4 e. tomato Juice, mixing thor¬
oughly. Add remaining tomato
Juice, tsp. salt. tsp. Worcester¬
shire sauce and V4 tsp. prepared
horseradish.
Add to pork mixture and cook,

stirring lightly until thickened.
Cover and continue cooking

over medium heat for about 10
mln . stirring occasionally. Mean¬
while. add lt4 c. (5 oz. pkg pre¬cooked rice and Vt tap. salt to
1*4 c. boiling water In saucepan.Mix, Just to moisten all rice.
Cover and remove from heat

Let stand 13 mln. Arrange rice
In serving dish and top with the
pork and saeee. Serve with soysauce, if desired.
¦m ayat«»i«. hM.

To print All our LOW \
PRICES . . . even in small \
type . . . would require an

ad 10 TIMES the size of
this one! That's because
we make every price a low
price! Think of that .
then think how shopping
here will cut down food
bills. It stands to reason.

you save more money with
a storeful of low prices
than with a handful of ad¬
vertised prices. Watch our

ads for the BEST BUYS
OF THE WEEK . every
week! See our displays for
LOW PRICES EVERY
DAY!
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BUSH'S BEST
~~

JM No. 303
butter beans Cans
blackeye peas Only
green & white limas
pork & beans
great northern beans
pinto beans

YOUR CHOICE **

Gerber's

BABY FOOD

3 £ 29c
Evaporated

ARMOUR MILK

3 £. 36c
Duke's

MAYONNAISE
" 37c

Hershey's Cocoa
- 35c

I SAUSAGE OR 1
I SHOULDER ROAST I

vgy
fwBANG$S\

49< J

CHEF BOY-AR-DEE

SPAGHETTI
with

MEAT BALIS
2 No. 303 Q

c~ J /
VANILLA WAFERS - - /-" 29c

8 ox. Kellogg's Vanilla Extract
CORN FLAKES - - - - 15c Ul

10 ox. P. Pan Bottle *1^
PEANUT BUTTER - - - - 35c e tJIC

12 ox. Cans ....

NIBLETS CORN - - - - 2/33c
SNOWDRIFT - - - -1179c DCK:; FOOD

No. 3*3 Cans 0OC« '
BUSH'S HOMINY - - - - 3/29c L F" ZJC
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