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® rantee of better bealth. This is “ap-| 3 the sweel potato. with all that| , L0Uls V- Sutton of Raleigh, presi- | Poole Equipment Co., Raleigh.  |crashed in Lynn Canal. otherwise been lost. Translating the Arnold Schulman | ¢ 1 410" Potter & Son
ple-time", and we are seeing a {o'od value iy .i.u the **ldent and chairman of the board of | George P. Geoghegan Jr., re-| In a letter to Capt. Gaines A. Ty-| *“These men can be truly proud | script wasn't too much of a prob- v
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1 Apples are a good food to have |each day e - year at the !lyuel Pierre, New York | CP&L; J, Frank IH:E_:I\Ime, man-| *“"Perhaps the most credit of all | husband of Mrs. Andra l‘umli. Beau- |the actor explained, *“It could well Only Oil Heat is So

*  throughout the year. They furnish| Most of us recognize the fact that City. Approximately 400 industrial- | ager, South Atlantie Division, Gen- | should go to Eugene B. Pond, Fred- | fort. He was stationed at Fort Ma- | have been written first in Yiddish Safe, Clean and Modern

vilamins and minerals, and the
crisp texture of the raw apple
serves as a mild sort of roughage.
Raw apples are a good source of
vitamin C, necessary for healthy
teeth and gums, while the min-
erals present aid in maintaining
an alkaline condition of the body.

The firm texture of the raw ap-
ple makes eating it beneficial to
the teeth and the acid and delicious

and eggs. For a
change, try cooking the pork and
apples together.

1 tablespoon minced onion
Few sprigs parsley, chopped
1 tablespoon fat

1 cup fine dry bread erumbs

ists, financiers and business execu-
tives were present,

North Carolinians who attended
the dinner as guests of the New-
comen Society and of Carolina
Power and Light Company are:

R. B. Carpenter, treasurer of
CP&L; W. Herbert Weatherspoon,
general counsel of CP&L; Hargrove
Bellamy, president of Robert R.
Bellamy & Son, Wilmington; Hon.

1 % teasy savory se rt Royall
flavor stimulate the flow of the| Sait and pepper to taste 2:2::;'“ (I:{'afr:i.nis p:,.;'::y o
digestive juices. All this nutritive| g pork chops York: John F. Watlin E! i ol Dres-

value coupled with sheer joy and
pleasure to be derived from -at-
ing apples makes this fruit a good
buy and wise investment.

Cooked, raw, at meal-time, or
in-between-meal snack, apples of-
fer endless variety to brighten up
our day. Apple pie has been voted
the national favorite, and cooks
have been judged by their ability
to make apple pie. Most of us
have a {avorite recipe for this pie
of pies.

Apples are equally delicious pre-
pared in other ways. Have you
tried apple muffins or griddle
cakes?

Apple Muffins

Mix standard muffin batter, and
pour into greased muffin pans un-
til 2/3 full. Pare, core, and slice
apples fairly thick and place 2 or
three slices, potched edges down,
on the muffins. Sprinkle with cin-
namon and sugar and bake in a
bot oven (400" Lo 425°F.) for 20 to

3 tart red apples

Cook the onion and parsley in
the faé for a few minutes, add the
bread crumbs and seasonings, and
stir until well mixed. Sprinkle the
chops with salt and pepper, rub
lightly with flour, and sear in a
hot skillet.

Lay the chops on a rack in a
baking dish or pan with cover.
Cover each chop with the bread-
crumb mixture and then with hall
an apple, cored but not pared, cut
side down. Cover, and bake in a
moderate oven (350°F to 375°F)
for 30 minutes, or until the meat
is tender. Lift the chops onlo a
hot platter, and serve.

Apples (raw) make very tasty
salads, too.

Waldorf Balad
Dice tart apples with the skins
left on, and combine with chopped
celery and chopped nuts (hickory
nuts, pecans, boiled chestnuts, or
blanched almonds). Add enough

ident, Wachovia Bank and Trust
Co., Winston-Salem; Norman A,
Cocke, president, Duke Power Co,,
Charlotte.

H. Burton Robinson, general
manager, CP&L; Lewis R. Holding,
president, First-Citizens Bank &
Trust Co.; Paul A. Tillery Jr,, pres-
ident, Tillery Millwork Co., Ral-
eigh; Lloyd Griffin, executive vice-
president, North Carclina Citizens
Association, Raleigh; W. Harold
Trentman, president, Occidental
Life Insurance Co., Raleigh.

Dr. J. Harold Lampe, dean,
School of Engineering, State Col-
lege; John B. Veach, Bemis Hard-
ware Lumber Co., Asheville; Ed-
ward Brown, president, Brown To-
baceo Co., Fuquay Springs; Charles
D. Parker, vice-chairman, First
Union National Bank of North Caro-
lina, Asheville; Hon. Amos R.
Kearns, treasurer, Crown Hosiery
Mills Ine., High Point.

L. H. Harvin Jr., executive vice-

eral Electric Co., Charlotte.

erick H. Hecht, Joseph F. Newsome | con before transfer to Alaska.

and then translated into English.”

Whole or Half

4 TO 8 LBS. AVERAGE WEIGHT—FRESH POR

PIGNICS = .35

Economy End-Cut

Colonial Saves You Most. .. Serves You Best!

PORK SALE'®

PORK LOIN ROAST

PORK CHOPS

Center-Cut Rib

.09

PORK CHOPS

Center-Cut Loin

COLONIAL STORES

EASY-TO-SERVE “JIFFY*

I5 minules. 4
salad dressing to moisten. Serve | president, Rose's Stores Inc., Hen-
Add 2 e et chopped | 0ce on crisp lettuce or other | derson; John M. Carroll, president, ECONOMICAL FOR BREAKFAST! OSCAR MAYER SLICED PORK STEAKS AT Oc
apples to your standard griddle |*ad Ereens. Carroll Spocialties Co., Asheville; ECONOMICAL MEATY PORK
cflfe Iulterymd bake. g ®| If walnuts are used, sprinkle | Irwin Belk, president, Belk Enter-
Apples make ‘exeellent 'trams them over the salad just before|prises, Charlotte; Charles F. John- NECK BONES o ie e s 17C

mates with other foods.
stance:
Bcalloped Apples

For in-

serving; the nut skins may darken
the fruit.
Apple and Cabbage Salad

son, president, City Chevrolet Co.,
Asheville; Henry Belk, editor,
Goldsboro News-Argus.

BACON =- 69

NICE, THICK, SALT PORK

FAT BACK

. w 19c

aud Sweet Putsiecs |~ Dice tart apples and combine| Jack Riley, dir:s'mt;l wg{.cn;e- o
with about equal quantities of fine- | lations, CP&L; Jonathan Ys * BREAKFAST SPECIAL!—PICK-OF-THE-NEST GRADE *A” FARM BRAND PURE PORK
§ medium-sized sweet potatoes |}y shredded cabbage. Mix well with | executive  vice - president, First o GRADE S0 Muning S o
e :n tleju.l:l:l-s apples, pared salad dressing. Cream dressing | Union Natlonal Bank of North Cank}- . AUSAGE . P N (18 C
seasoned with grated horseradish |lina, Waynesville; R. Stuart Dick-
;t:eh::m.:?‘“ goes especially with this combina- | son, vice-president, R. 8. Dickson | {2 OSCAR MAYER BREAKFAST
3 tabl & ik tion. Serve at once on cabbage |& Co., Charlotte; J. E, Paschall, SAUSAGE 3 B Y 69c

Cook the sweet potatoes In boil-
ing water until tender; cool, and
skin. Slice the sweet potatoes and

Oct. 15 — Mr. and Mrs. David
Wells spent Wednesday and Thurs-
day in Baltimore, Md. on business.

Mr. and Mrs. Charles T. Hooper,
Jacksonville were weekend guests

of Mrs. Mason Fulford.
Mrs. Polly Lewis is a patient at
Sea Level Community Hospital.
Mrs. Nealie Ingles, W,
N. C. is here visiting Rev.
Mrs. 8. L. Whichard.
Rev. and Mrs. Clayton Guthrie

and

leaves. For variety, add onions cut
into thin rings.

Diced apples, especially with the
red skins on are excellent in many

pnuidenl., Brlnﬂ:h Banking & Trust
Co., Louis V. Sutton Jr.,
vice - preslden! Ruddick Corp.,

Charlotte.

Truitt Manufacturing Co., Greens-

boro; James M. Peden, president,

GET YOUR liu:-o
ENTRY BLANK

Fun To Play . . . Fun To Win!

MORE THAN 1,000
FABULOUS FREE

FRESH-MADE CHEF'S PRIDE

MILD CHEFS PRIDE

PIMENTO Cheese

DELICIOUS CHEF'S FRIDE

COLE SLAW

FRESH-MADE CHEFS PRIDE

CHICKEN SALAD

GELATIN WITH FRUIT—CHEF'S PRIDE

SUNSHINE Salads &8* 33c

SAVE 16e—MAXWELL HOUSE REGULAR OR DRIP GRIND

1-|J 290
& 49c

Prices efectiv hhd('“h thre October 18,
° dﬂhnlh

CHEF'S PRIDE

MRS. FILBERT'S

Cottage Cheese &»
MARGARINE

FROZEN SEABROOK FARMS

Peas & Carrots 5 xés 89c
CUT CORN

kinds of fruit ula_da or cups. The| Lockwood Phillips, pu'hl].lher: 1|_; OUR PRIDE ROUND e

BeEdod iy whb consod| Rower 1. Edmunds, resent POTATO SALAD & 29c|Chocolate Cake &*359c
its.
l;a\re you had your apple today?

23c
28c

HB.
PKG.

O mex 89c

. Jr. and son, Bradley, of Benson,
| N. C. were weekend guests of Mrs.

DRESSED AND DELIVERED

Carrie Hancock, ]
| jev. and Mrs. Samoel L Whi- Just Call —Phone PA 6-4020 Ity G » ey

cnmmhmg{ﬁ.m.un U"'”'l &whummﬁ;‘ﬁm 1-LB. BAG
" soun. e, David Wilchard of B It's Economical to Serve Delicious, the awards. You aren't limited to ome Ll 1, with 5

Paul, accompanied the Whichard's award — you may win several! erder or more.

Easy to Prepare Seafood. Have Some Todayl

OTTIS' FISH MARKET

8th and Evans Sts. Morehead City

HOT CUP COPFEE™ = 40c |

SAVE 11e—CAMPBELL’S CONDENSED TOMATO

This Week’s PUZ-O Bonus liems:
TRIPLE-ACTION POWDERED mnom
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