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R .M .  B o y le s ,  
f o r e m a n  of the 
B o a rd in g  D e p a r t ­
m e n t  o f  P l a n t  #7, 
w i l l  r e t i r e  on 
O c to b e r  1 due to 
p h y s i c a l  d i s a b i l i t y .
B o y le s ,  who h a s  
b e e n  s i c k  m o s t  of 
the  t im e  s in c e  l a s t  
N o v e m b e r ,  r e q u e s t ­
ed  h i s  r e t i r e m e n t  
a c c o r d in g  to  the  t e r m s  of o a r  r e t i r e ­
m e n t  p la n .  He i s  e l ig ib le  f o r  b e n e f i t s  
f r o m  the  A d a m s - M i l l i s  C o r p o r a t i o n  
P r o f i t  S h a r in g  P l a n  in  a d d i t io n  to 
S o c ia l  S e c u r i t y  b e n e f i t s  f o r  d i s a b le d  
p e r s o n s .

B o y le s  r e c e n t l y  u n d e rw e n t  s u r g e r y  
an d  i s  now a t  h o m e  w h e re  he i s  ab le  
to h a v e  v i s i t o r s .

He h a d  b e e n  e m p lo y e d  in  the  
B o a rd in g  D e p a r tm e n t  o f  P l a n t  #7 fo r  
32 y e a r s .  He h a d  b e e n  f o r e m a n  fo r  
a p p r o x im a te ly  20 y e a r s .

A f o r m e r  r e s i d e n t  of H igh  P o in t ,  
he  m o v e d  to  T h o m a s v i l l e  a  few  y e a r s  
ago  w h e r e  he now l i v e s .  He an d  M r s .  
B o y le s  a r e  a c t iv e  m e m b e r s  of the 
B a p t i s t  C h u rc h .

How many m istakeg 
this yiciwre?
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H o w d y !

B r r r r .  . . I t  got m ig h ty  c h i l ly  
a l l  of a  su d d en ,  d id n ' t  i t ?  B u t,  F a l l ' s  
su c h  a  n ic e  s e a s o n - - ' s p e c i a l l y  in  the 
c o u n t ry .  A nd, ' f o r e  we know  i t ,  w e ' l l  
be co u n t in '  the sh o p p in '  d a y s  ' t i l  
C h r i s t m a s .  M y! W h a t  a  s h o r t  y e a r .

Do you l ik e  s a lm o n ?  W e 'v e  got 
a  r e a l  good and  e c o n o m ic a l  r e c ip e  
fo r  a  s a lm o n  c a s s e r o l e .  Hope you 
l ik e  i t .

C ru n c h y  S a lm o n  S ca l lo p
2 T a b le s p o o n s  chopped  on ion  
1 /4  Cup g r e e n  p e p p e r ,  ch opped
3 T a b le s p o o n s  b u t t e r  
3 T a b le s p o o n s  f lo u r
1 T e a s p o o n  s a l t
1 /8  T e a s p o o n  p e p p e r
2 C ups m i lk
1 (1 l b . )  C a n  s a lm o n
1 T a b le s p o o n  l e m o n  ju ic e
2 H a r d  co oked  e g g s ,  s l i c e d  
2 1 /2  C ups  c o r n  f la k e s

S p r e a d  f la k e d  s a lm o n  in  g r e a s e d  
c a s s e r o l e .  S p r in k le  w i th  l e m o n  ju ic e  
and  c o v e r  w ith  s l i c e d  e g g s .  T o p w i th  
c o r n  f l a k e s .  Sau te  on ions  an d  p e p p e r  
in  b u t t e r ,  add  s a l t  a n d  p e p p e r ;  th en ,  
ad d  f lo u r  an d  m i lk .  W hen s l ig h t ly  
th ic k e n e d ,  p o u r  o v e r  c o r n  f l a k e s .  
Bake a t  350°  fo r  25 m in u te s .  (S e rv e s  
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'B ye  now . See you  n e x t  m o n th .


