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- OWL BOXING TEAM

BEGINS PRACTICE
1939-40 SEASON

The Roanoke Rapids Owls' box-
ing team began practicing for the
1939-1940 season last week in the
Arena on Second Street. Fifteen
men have been taking daily weork-
outs, preparing for the first bout
around the first of November.
¥Frank Kemp, personnel director for
the Roanoke and Patterson Mills
and manager of the boxing team,
announced today that mnew robes
had been purchased for the boxers.
The robes are made up of a dark
background with a gold circle in
the back containing the lettering,
“Roanoke Rapids Owls”, around a
large and wise-looking owl.

Practices are held every day at
4:00 p.m. for the day shift and at
11:00 a.m. for the night shift. The
boxers are working under the su-
pervision of three veteran boxers,
Ed Moseley, Dick Collins, and Phil-
ip Hux, with Frank Kemp acting
as manager. Assisting Mr. Kemp is
Earl Wood, a veteran of the ring
from Roanoke No. 1. Moseley and
Hux are both old heads in the ring
and have the experience needed to
show the younger boys how it is
done. Dick Collins, the other coach,
will be remembered from last year,
having won out in the State Golden
Glove Tournament and going to
Atlanta to participate in the re-
gional tournament there.

The old Owls back this year are:
Harvey King, 185, Roanoke No. 2;
Clyde Shearin, 155, Patterson; Phil-
ip Hux, 145, Roanoke No. 1; Dick
Collins, 136, Patterson; DeWitt
Babson (won the Novice Champion-
ship at Wilmington last year), 118,
Roanoke No. 2: Dick Whitfield, 115,
Roanoke No. 1; Claude Taylor, 115,
Roanoke No. 1.

The new men on the team this
year are: James Shaw, 175, Patter-
son; Alexander Sherrin, 165, Patter-
son; Walter Brown, 136, Roanoke
No. 2; Walter Babb, 136, Roanoke
No. 2; Ford Buffaloe, 135, high
school; Charles Van, 126, Roanoke
No. 1; Ed Moseley (veteran but
not on last year's team), 118, Roa-
noke No. 2; Fred Babson, 115, high
school.

After the season gets under way
in November, the Owls will put on
a weekly show for the Roanoke
Rapids fans throughout the winter
until the latter part of March. The
bouts will be held at the Arena ev-
ery Saturday night. Mr. Kemp said

today that he expected the team to

be one of the best that the Owls
has ever had here. This year will
be the fourth that the mills have
mponsored boxing:in Roanoke Rap-
ids. Judging from attendance last
year, Mr. Kemp said that he
thought the sport was being favor-
ably received among the many fol-
lowers in the eity.

Mr. and Mrs. Donald Pepper will

Sunday in Scotland
Neck.

Miss Blount Gives
Recipes For Ham

By Miss Virginia Blount,
Home Economist for the
Virginia Electric and Power Co.
Variations for Serving Ham
Ham Roll-Ups

2 medium sweet potatoes

3 T. melted butter

% e¢. crushed pineapple

Y4 c. finely chopped pecans

14 ¢. cracker crumbs

3 T. brown sugar

2 slices smoked ham,
thick

% c. pineapple juice

Cook sweet potatoes—drain and
mash. Add melted butter, pine-
apple, pecans, crumbs and sugar,
and mix all thoroughly. Spread e-
qually on each slice of ham, roll
up separately and tie in shape.
Place them in a baking dish, pour
over the fruit juice. Place 6 car-
rots, buttered and seasoned, with
% cup water in a tightly covered
pan—and the seasoned string
beans with % cup water in another
pan tightly covered. Place in your
electric oven and bake at 350 deg.
F. for one and one-half hours.

Huin Puffs
1% ec. sifted flour
2 t. baking powder
% t. salt 2 T, melted butter
2 eggs, separated
le c. grated carrots
1 ¢. chopped ham (cooked)

Sift flour, baking powder and
salt together. Beat egg yolks, add
milk and stir into flour mixture.
Add carrot and butter to finely
chopped ham. Add to first mix-
ture. Fold in stiffly beaten egg
whites. Fill greased casserole or
individual baking dishes 2-3 full.
Bake in a hot oven 425 deg. F. for
25 minutes. Yields about 6 serv-
ings.

cut Y¥-inch

1 c. milk

Ham Pastry

1 pound ham, chopped 1 egg
Y4 c. tomato soup or tomato juice

Mix chopped ham and about %
c. bread crumbs. Add beaten egg
and tomato. Add salt if necessary.
A ham pastry makes a good picnic
food as it may be eaten cold. Bake
about one hour in your electric
oven at 325 deg. F. This mixture
is placed on pastry rounds, dampen
the edges and press together well,

POSTPONE MEETING

The Fidelis Class of Rosemary
Baptist Church will not hold the
regular class meeting on Friday
night of this week on account of
the revival which is being held at
the church. The meeting will be
held the following Friday night at
the home of Mrs. P. L. Matthews

on Washington Street.

WHEN you plan the

building of your
new home, take into
consideration the econ-
omy advantages of
Building & Loan Fi-
nancing! For full de-
tails, drop into our Ad-
visory Office — of
course ‘there’s no obli-
gation.

l 10 W. 2nd Street

The LOWEST COST Way-

Roanoke Rapids ﬁuilding
& Loan Associafion

Phone R-527-1

*Above is pictured

ids.

MRS. CHARLES NORMAN

SPEIGHT

Mrs. Charles Norman
Speight, the former Miss Pauline Rivers Brewer,
charming daughter of James R. Brewer and the
late Mrs. Fannie Greene Brewer of Roanoke Rap-

Her marriage was solemnized on September
12 in the home of her uncle and aunt, Thomas Ma-
son Faison, on Pinewood Drive, Columbia, S. C.
Mr. Speight is the son of C. H. Speight and the late
Mrs. Speight of Roanoke Rapids. The couple will
make their home in Columbia, where Mr. Speight
is connected with the Tidewater Supply Company.

Circle Meets

The Flora Dodson Circle of the
First Baptist Church held their
regular meeting at the home of
Mrs. N. B. Thomason. At the close
of the meeting, lemonade, cake and
mints were served to the follow-
ing: Mesdames Mamie Waters, G.
E. Buckner, W. J. Womble, W. R.
Teele, N. B. Thomason, Nettie Mor-
ris, Mary Lee Anderton, Blonnie
Wrenn, Sadie Askew, Rufus Brit-
ton, Walter Myrick, O. L. Smith,
Curtis Jernigan, Blanche Garris,
John Wood, R. E. Gray, Stella Pitt,
John R. Pitt, Bennett Hutchinson,
Misses Frankie Wood, Maggie
Matthews, Nan Mitchell Wrenn,
Drewsella Fergurson.

Rudelph Williams and James
Taylor spent Sunday with friends
in Raleigh.

REPAIRS

Here is only PART
of the work done in
our shop . .. with all
latest type of equip-
ment . ..

@ ¥ront Wheels Aligned

@ Front Axles Straightened

@ Frames Straightened

@ Bent Wheels Straightened

@ Head-lights focused with the
“Weaver” Electric Eye

@ Radiators Cleaned (to pre-
vent Over-heating)

@ Radiators Repaired

@ Special Machine Work

@ Broken Parts of all kinds
welded by Electric or Acety-
lene methed

@ Bent Fenders straightened
and painted like new

@ Brakes Re-Lined

@ Generator and Starter Re-

paired
@ EXIDE Batteries & Service
Try Our Service— -
You will like it!
Estimates
Gladly Given

BRICKELL

MOTOR CO.
WRECKER SERVICE

Dial R-414-1

Calvary Church

Sunday School Sunday morning
at 10:00. Please come, please be
there on time and bring someone
with you.

Miss Josia Lee Marberey of Dur-
ham spent the week-end with Miss
Annie Lee Moon on Jefferson St.

Colored Amateur
Contest At The
Pitts On Friday

Playing at the Pitts Theatre Sun-
day only, Oct. 15, is Amanda Duff
and Kane Richmond in “Escape”.

Coming to the Pitts Monday and
Tuesday is Irene Dunne and Fred
MacMurray in “Invitation To Hap-
piness”.

Wednesday only brings another
big double feature program . .. hit
No. 1 being “Undercover Doctor”,
with Lloyd Noland and Heather
Angel. The second feature is an
outstanding musical western star-
ring Tex Ritter in “Sundown on the
Prairie".

The goofy Ritz Bros. bring their
latest comedy hit to the Pitts on
Thursday and Friday, with Patsy
Kelly and an all-star cast in “The
Gorilla”. On the stage Friday night
all Colored Amateur Contest, the
fun really begins now. Don't miss
it.

Your favorite action western
star, George O'Brien, comes to the
Pitts Saturday, Oct. 21, in a thrill-
ing saga . . . “Racketeers of the
Range”.

Wednesd'y Bridge

Wednesday evening of last week
the regular Wednesday Night
Bridge Club met at the home of
Mrs. J. A. Wood.

Those making up the tables were
Mesdames Pete Graham, H. E. Gib-
son, T. M. Bullock, Sam Bunn, M,
F. White, Calvin Kennemur, Chas.
Fitts, Francis Starke, Geo. Sullivan,
J. R. Lupton and A. L. Gilliam with
Mrs. Bernard Allshrook as guest
for the evening.

Mrs. Calvin Kennemur won high
score prize and Mrs. Bernard Alls-
brook second high and floating
prize.

The hostess served chicken a la
king with hot coffee at the con-

clusion of the game.

L n s g e ey

looked .

or a new
now.

12 W. Second St.

Don't delay!

CHECK UP today on your
fire insurance.

wait until you have a loss to
learn that your protection
is not adequate . . . that
something has been over-

Don’t

. . that

your

policy does not fit because of
an addition to your property

mortgage. Call us

NATIONAL

Loan & Insurance Ca. Inc.

\ Dial R-444-7
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