7 T PROE POUR (Second Seetlon)

ethodist Pastor
Of Lower Crabtree
Assumes Duties

By MRS, MILLARD FERGUSON |

Community Reporter

Rev. and Mrs. A. R. Davis and
two children left Tuesday morning

for their new work in Coleridge. |

Rev, and Mrs. R. J. Hahn and their
+Awo. children arrived Tucsday af-
ternoon from Franklin and are at
. home in the Methodist parsonage

The Mission Study, “The Ad-

¥ t of Japan,” is being |
LBy the WMU beginning last |
“Tuesdd¥ night, with Mrs. Hugh

Perguson of Fines Creek teaching
the course, Next week's study will
be at the home of Mrs, R. L. Fish-
er Tuesq. Oct. ® at 7 pm,

The lar meeting of the Bap- |
tist WME will be held at  the
church urday, Oct. 6 4t 2 pm

Mrs, Carlisle Davis, president, will
preside,

Rev, Mrs. C. O. Newell, Rer
and Mr& Uames Fowler and chil-
dren and Mrs, Fowler's
Mrs. Hayworth of Lake
were guests last Sunday
lowship inner of the
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mother
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Mr. and Mrs. Carl Ferguson and |
family have moved to their new
home recently purchased from Mr |
and Mrs. -Harley Bryson of Iron |
Dufr.

SP8 Lawrence Davis has re-
(‘(“h‘td_ ’ discharge Fort
Knox, y., and wife
Helen Ferguson I
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Cowve,

from
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home |r
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weekend with his parents M
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Use Apples In Dessert Recxpes

- %

VERSATILE APPLES |

| e
By CECILY BROWNSTONE
Assotlated Press Food Editor
HANKERING TO USE APPLES
from your own tree or the market

stalls? Then here's a recipe trio
you might like to try. In each of
these desserts apples are paired
with coeonut — a combination of
textures and flavors many folks
like,

MACAROON APPLE BETTY

Ingredients: 3 cups thinly sliced
pared cooking apples, 2 to 4 table.-
spaons sugar or honey, 1 tablespoon

bufter or margarine (melted) 1|

teagpoon salt, 4 teaspoon einns-
mon, 3 tablespoons butter or mar-
garine, 1/3 cup sugsr, 1 eup corn
flalwes, 1/8 cup thinly flaked co-
conut, light or heavy cream or van-
illa ice cream,

Method: Mix together the sliced
apples, 2 to 4 tablespoons sugar
or honey (depending on sweetness
of apples) melted butter or mar.
garine, salt and cinnamon. Turn
intp greased ]-quart baking dish
Set aside. Cream 3 tablespoons
butter or margarine and 1/3 cup
sugar. Crush cereal fairly fine:
crumble with coconut and butter-
_sugar mixture, Spread over apple
mixture; cover. Bake in moderate
(350*) oven 30 minutes. Remove
cover and bake until apples are
tender — about 15 minutes longer.
Serve warm with cream or vanilla
fee cream. Makes 4 servings.
(You'll need about 4 pint of light
or heéavy cream or 4 to 1 pint of
vasilla jce cream for the dessert
aceompaniment.)

Note: This dessert may be re-

u- | visiting her

{ guson last Sunday were Mr. and
|'Mrs. Edwin Terrell of Bakersville,
| Mr, Terrell, son of Mr and Mrs.
Hessie Terrell of Lake Junaluska is
assistant farm agent of Mitch2l)
| Counlty

3/AC Dovle Brown, who has been
spending a 10-day leave with his
parents, Mr. and Mrs. Frank Brown
| left
Offutt

Neb, for new assignment

Mr. and Mrs, L. O, Fergusen ac-
companied their brother-in-law and
‘ sister, Mr, and Mrs. Emmet Balen-
| tine to Ware Shoals, S. C. recent-
{' ly to visit Mr. Balentine's parents
| Mr, and Mrs. John Balentine,
and Mrs., Fraok Hannah and
Mr. Hannah's mother spent several
days last week In Goleonda, 1N
visiting his brother-in-law and sis-
ter, Mr. and Mrs, Glen Street
Mr, and Mrs, Millard Ferguson
| accompanied Mr. and Mrs. M. M
Kirkpatrick of Fines Creek 10 Hot
Springs last week where they vis-
! ited an uncle, Marion Coward, who
was P8 years old last June. They
also visited a broth>r of Mr. Cow-
| ard, Lum Coward who has passed
hix 92nd birthday

| Mr. and Mrs, Zedra McEleod of
I Jacksonville, Fla.. and Mr. and Mrs
W, B. Mizelle of Qainesville, Fla
who are visiting their brother and
sister<in-law, Mr_ and Mrs. Monroe
Yarbrough, were guests Toesday
of Mrs, Momroe Noland and Mr
and _Mrs. Joe MecElroy

Mr

Mr. and Mrs. Robert Bennett,
their son-in-law and daughter, Mr
and Mrs. Prank Thyler and three
children' of Franklin were guests
last Sunday of Mrs. Bangett's broh-
er and sister-in-law, Mr. and Mrs
Robert Hawkins

Larry Goldring of Peoria, 111, and

| Mrs, Goldring's son, Sgt. Gene
Noland, recenily discharged from
service at El Paso. Tex.. artived
Sunday to vyisit Mrs. Goldring's
| paremts Mr. and Mrs. C. T, Fer-

They wiil he
woeek by Mr

Zuson
Lhe

joined during
Groldring who 4
son-in-law and daugh

ter, Mr. and Mr Dean Green in
Tampa, Fla

Junim “\|I|:' v dental student at
Emory University Atlanta, Ga
pent the weckend with hig par-
ents, Mr and Mrs. Balland Webb

Use the Want Ads for results

make three luscious desserts,

ar, 14 cup heavy cream, 2 table-
fpoons sugar. ‘2 teaspobn grated
orange rind, %, cup thinly flaked
¢oconut

Methotl: Wash and core apples:
pare off about 1 inch of the peel
from the stem end. Place apples
in a8 baking dish that fits them
with little extra space. Pour water
inte baking dish. Fill apple cavities
with the 2§ cup supar—there will
be 2 tablespoons of sugar for each,
Bake in hot (400*) oven: baste ap-
ples several times during baking
with syrup in bottom of baking

Monday for Offutt Alr Base, |

dish. Bake until apples are tender |
—about 45 minutes. Cool. Place ap- |
ples and syvrup in individual serv- |
ings dishes, Whip cream until
partly stiff; whip in 2 tablespoons
sugar and grat®d orange rind until
stiff,. Fold in 12 cup of the coco- |
Ir'ut Top apples with mixture. Gar-
nish eream with remaining 4 cup
coconut Chill before serving. |
Makes 6 servings, |
MAPLE APPLES A LA MODE |

Bake tart green apples (large |
size) and cut each in half. Serve,
baked apple halves with maple-
blended syrup and wvanilla lre
cream. Garnish with thinly faked
coconut.

VARYING APPLESAUCE

Add crushed pineapple to apple- i
sauce for a delightfully diﬂmn!l
flavor,

Mix bottled horseradish uilh]
applesauce and serve with pork

Dissolve red cinnamon candies
in hot applesauce for pretty color
and spicy flavor,

Use orange juice instead of wa-
tér when you are cooking apples
for sauce,

Add e¢innamon, nputmeg and
plumped raising to canned sweet-
ened applesauce, |

SAVE UNDER THE BIG
TOP AT DIXIE - HOME!

VALUES GALORE IN ALL
DEPARTMENTS TO HELP
YOU SAVE!

SEE HOW YOU SAVE!

Lo o o)

Ifs the “BIGGEST SHOW of WORTH at DixieHome's ~
-VIR—

=4 RN e

Milk Is All You Add! Pillsbury's

White Cake

Mix

Join The 20 Million Women
Who Get
Through The § & H Plon.

Greater Savings

Redeem Your Filled Books Of
S & H Green Stamps From
1500 Nationally Known Pro-

ducts.

Rich In Dextrose

KARO SYRUP

MACARONI
GLOSS STARCH
CORN STARCH

APPLE BUTTER

EVAP. MILK

Whole Kernel Corn 2--
Vegetable Oil =
ROGSt Beef thoe

\ Happy Blending of Sweetness ond Richness

Argo Peas 2.

N;;“:l; 250 Rich and Delicate In Flavor! Libby's

C

.25 e Cut Beans 2--29

Tender Bits of Hawaiian Pineapple! Stokely’s Crushed
i Pincapple . . = 23"
o : ‘- "‘ea e ¢ o Go
| ;:Q_ ]50 A | A Favorite Fall Food! Serve lnked or Conducd

' | ,_ C

e < Sweet Potatoes 17

- Delicious Blend of Fruits! Dixie-Home

2 e "~ Fruit Cocktail . -~19

Tender, Young, A Real Treat In Good Eating!

DUCKL

LONG ISLAND,
Ready To Cook

Lb. Only

49

Small Pork, 1 - 3 Lb. Sizes,

SPARE RIBS

Select Sliced

BEEF LIVER

Pinky Pig All Meat

FRANKS

U. S. No. 1 Irish

Fresh Tender Turnip

Greens

Crisp, Green Mountain

Cabbage

ING

. » 39¢

Real Ice Cream! Superbrand

Ice Cream

Palmetto Farm
Ready Prepared Foods!

Freshly Made

TEEE Salad Lo 29¢ i 69
Pimiento Cheese . ' 28¢c _ RED BIRD

3;.;,{;30 Cheese . ' 29¢ V|en||a Sausage
hicken Pot Pies 28 10 = QO

Dixie Darling Lite-Bake

BISCUITS 3~29¢

Palmetto Farm or Yello

MARGARINE 2

Miss Georgia Spiced

Spiced Peaches . "' 33¢ -

A2\l Purpose Shortening! Swift's

Jewel Shortening 3¢ 57¢

Speciall Save 6¢! Carr's Crackin’ Good (

ne 37

e Pecan Scotties . . 3> 33¢
SIiced Bolo na Ph‘;-_ 390 Meaty Rich, Flavor Rich! Libby's
P . Corned Beef . . . > 41¢

Link Sausage ‘.. 49¢ Differant Mlavor! Duke's |
" Lb. 29c Oscar Mayer Dual Pgnch , Both 7-Oz. Pkgs. salad nressn‘g Sl l:r:: 27c
Sticed Bologna & Tosty Bevarty
g y Breakfast Sausage '>>- 19¢

3

Lge.

[ Head

9c Spiced Luncheon on

down produce tanc
Potatoes IO

Dixie-Home Frozen Fresh

Blackeye Peas5 ~=

Dixie Thrifty Frozen Fresh

Orange Juice 6

Libby's Frozen Fresh

6-0z.
Cans

Cream Corn 5+ 99
Lima Beans ?991;

Libby's Sirained

Baby Foods
3 wn 28

Favorite Salad Oil

Bottle

Wesson Qil Shortening

Snowdrift

Lipten's
Tea Bags
3 8Tc i fhe




