
Week's Recipes 
— from — 

Virginia Electric 
& Power Company 

By MISS VIRGINIA BLOUNT, 
Home Economist 

“Solve Your Menu Problems 
Here!” 

A zesty dish for an extra-special 
Sunday breakfast, or luncheon or 

supper, is this Creamed Ham and 
Eggs on Toasted Corn Bread. 

Creamed Ham and Eggs on 

Toasted Com Bread 
m teaspoons butter 1 cup milk 
2 tablespoons flour 
1 cup boiling water 
2 cups boiled or baked ham, diced 
4 hard cooked eggs, diced 
6 pieces corn bread, toasted 

Melt butter. Stir in the flour. 
Add boiling water, stirring to 
keep smooth. Cook until sauce 

begins to thicken, then add milk. 
Continue cooking until sauce is 
thickened. Add ham and diced 
hard cooked eggs, mixing lightly 
to prevent crushing eggs. (Salt 
may be added, but ham is usually 
salty enough to season the sauce.) 
Serve on squares of corn bread 
which have been split, toasted and 
buttered. Garnish with parsley if 
desired. Makes 6 servings. 
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1 cup corn meal M cup milk 
% cup boiling water V* cup water 
1 egg 1 tablespoon melted butter 
% teaspoon salt 

Pour boiling water over meal, 
and stir to blend well. Let cool. 
Corn meal should absorb all the 
water and still be mealy. Beat in 
the egg yolk, salt, milk and the 
V* cup water. Fold in the beaten 
egg white and melted butter. Pour 
into a well-buttered, shallow bak- 
ing pan. Bake in a hot oven 425 
degrees until brown, about 15 min- 
utes. 

If your children dislike spinach, 
try preparing it this way: 
Cottage Cheese Spinach Casserole 
2 cups cooked spinach 
1 cup creamed cottage cheese 
2 eggs slightly beaten 
2 tablespoons butter 
Salt and pepper to taste 

Combine ail ingredients, place in 
well buttered casserole, sprinkle 
lightly with grated American 
cheese. Bake 30 minutes at 350 
degrees. Serves 6. 

Oyster Bisque 
1 pint oysters Bit of bay leaf 
2 cups milk Dash of cayenne 
Liquor drained from oysters plus 

water to make 2 cups 

Sprig of parsley 
yAs teaspoon salt 
2 tablespoons fine cracker crumbs 
2 tablespoons butter 

Drain oysters and pick over 

carefully to remove all bits of 
shell. Chop very fine. Heat milk, 
oyster liquor and water with sea- 

sonings and cracker crumbs over 

COME IN FOR YOUR ENTRY BLANK 

SUPER SUDS 
PALMOLIVE, Bath Size 4 for 26c 
PALMOLIVE 3 for 20c 
Kick Super Suds (red box) 

Small _ 3 for 25c 
Kleh Super Suds (red box) 

Large _ 3 for 35c 

Super Suds (blue box) sm 3 for 25c 

Super Suds (bluebox) lg 2 for 43c 
OCTAGON SOAP Gt. __ 6 for 25c 
OCTAGON SOAP Sm __ 10 for 23c 
OCTAGON Powder Lg. __ 6 for 25c 
OCTAGON Powder Sm _ 10 for 23c 
OCTAGON TOILET_6 for 25c 
OCTAGON CLEANSER _ 2 for 9c 
OCTAGON FLAKES_2 for 18c 
OCTAGON Granulated_2 for 18c 
CRYSTAL White Soap _ 3 for 14c 

Hollywood F»eauty_3 for 14c 
Klex (Purnice) Soap_3 for 14c 
Creme Oil Soap_3 for 14c 
Universal Soap _ 3 for 14c 
Triple Cake Soap_3 for 10c 
VOGUE_3 for 14c 
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boiling water about 20 minutes. 
Remove bay leaf and parsley. Add 
butter and oyster and reheat. 

Oyster Bisque is sufficiently 
nourishing to serve as your prin- 
cipal supper attraction. Have 
plenty of toasted crackers and a 

dish of crisp celery, ripe olives 
and carrot sticks to go along with 
it—and cranberry pie for dessert! 

Cranberry and Apple Pie 
2% cups chopped cranberries 
1% cups chopped apples 
2 tablespoons quick tapioca 
1% cups sugar Vt teaspoon salt 
4 tablespoons melted butter 
2 tablespoons water 
Juice Vs: lemon if desired 

Mix cranberries, apples, tapioca, 
sugar, salt, butter and water to- 

gether and put into a pastry lined 

pie pan. Cover with a top crust 
or strips. Bake at 400 degrees for 
50 to 60 minutes. 

Kildare's Crisis 
Is Sunday Film 
Emporia Theatre 

Katharine Hepburn, Cary Grant 
and James Stewart appear in “Phil- 

adelphia Story” for the last times 

Friday at the Pitts Theatre, Em- 

poria, Va. Saturday brings Tim 
Holt in “Wagon Trail”. 

For the Sunday film opening next 
week’s program at the popular Vir- 
ginia house, the management has 
booked Lew Ayres and Lionel Bar- 
rymore in the latest of the Dr. Kil- 
dare series. This time it’s “Dr. Kil- 
dare’s Secret", and the film is said 
to live up to the success of its 
predecessors in providing excellent 
entertainment. 

Monday-Tuesday Errol Flynn and 
Olivia de Havilland are co-starred 
in the new action picture “Santa 
Fe Trail”. 

Wednesday will be “double-fea- 
ture day” at the Pitts next week at 
which time they offer “Mummy’s 
Hand” and “Invisible Woman”. 

Varied Program 
Is Featured By 

Weldon Theatre 
Starting the week of entertain- 

ment at the Levon Theatre, Wel- 
don, “Son of Monte Crsto” will be 
unreeled. Joan Bennett and Louis 
tfayward will be seen in the lead- 
ing roles. 

Another of the Blondie series 
will be shown Tuesday-Wednesday 
> 

when Penny Singleton, Arthur 
Lake and Larry Simms will be 
presented in “Blondie Plays Cu- 
pid”. 

Thursday-Friday three popular 
stars, Errol Flynn, Olivia de Hav- 
illand and Raymond Massey, will 
be seen in “Santa Fe Trail”. The 
picture is said |o be very good 
and an outstanding film of the 
season. 

James Dunn will be presented 
in “Mercy Plane”, Johnny Mack 
Brown in “Pony Post” and Chap- 
ter Seven of “Green Archer” will 
be shown Saturday only at the 
Levon. 

PALMOLIVE _*— 3 for 20c 
PALMOLIVE, Bath Size 4 for 26c 
Klek Super Suds (red box) 

Small _ 3 for 25c 
Klek Super Suds (red bbx) 

Large _ 2 for 35c 
Super Suds (blue box) sm 3 for 25c 
Super Suds (bluebox) lg 2 for 43c 
OCTAGON SOAP Gt. __ 6 for 25c 
OCTAGON SOAP Sm __ 10 for 23c 
OCTAGON Powder Lg._6 for 25c 
OCTAGON Powder Sm _ 10 for 23c 
OCTAGON TOILET_6 for 25c 
OCTAGON CLEANSER _ 2 for 9c 
OCTAGON FLAKES_2 for 18c 
OCTAGON Granulated_2 for 18c 
CRYSTAL White Soap _ 3 for 14c 
Hollywood Beauty_3 for 14c 
Klex (Pumice) Soap_3 for 14c 
Creme Oil Soap_3 for 14c 
Universal Soap _ 3 for 14c 
Triple Cake Soap_3 for 10c 
VOGUE _3 for 14c 
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PITTS 

EMPORIA 
THEATRE — EMPORIA, VA. 

THURS.-FRI. FEB. 27-28 

Katharine Hepburn-Cary Gt-ant 
and Janies Stewart in 

PHILADELPHIA 
STORY 

SATURDAY ONLY, MARCH 1 
Tim Holt 

WAGON TRAIN 
SUNDAY ONLY-MARCH 2 

Lew Ayres and 
Lionel Barrymore 

in 

DR. KILDARE'S 
CRISIS 

MON.-TUES.-MARCH 3-4 
Errol Flynn 

Olivia DeHavilland 
in 

Santa Fe Trail 

Wednesday Only March 5 

DOUBLE FEATURE BARGAIN 
Hit No. 1 

“MUMMY’S HAND” 
Hit No, 2 

‘INVISIBLE WOMAN” 

THE 

LEVON 
THEATRE 
Weldon, N. C. 
“Motion Pictures Are Your 

Best Entertainment” 

WEEK OF MARCH 2 
SUN-MON 

Adm. 10 & 20c 
Joan Bennett-Louis Hayward in 

SON OF 
MONTE CRISTO 

—News and Act— 

TUES-WED 
Adm. 10 & 20c 

Penny Singleton-Arthur Lake 
Larry Simms in 

BLONDIE 
PLAYS CUPID 

—Comedy and Act— 

THURS.-FRI. 
Admission 10-20c 

Errol Flynn-Olivia de Havilland 
Raymond Massey in 

Santa Fe Trail 
—Comedy and Act— 

SATURDAY 
Admission 10 & 15c 

DAY AND NIGHT 
James Dunn in 

“MERCY PLANE” 
Johnny Mack Brown in 

“PONY POST” 
Chapter 7 “Green Archer” 

Coming Soon 
at LEVON THEATRES 

GONE WITH THE 
WIND 

Enfield and Weldon 
COMING TO 

LeVon Theatre, 
ENFIELD N. C. 

Sunday-Monday, March 2-3 
“ARIZONA” 

Thursday-Friday, March 6-7 
“HERE COMES THE NAVY” 

NATIONAL CANNED 
SALMON WEEK 

Cold Stream Pink 

SALMON 2 K 29. 
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SYRUP Blended 2 bo'S.7' 25c I 

OLEO mS" 2 S: 19c 
CAKE sussfi *pSb’ 19c 

i TALCO FEEDS 
GROWING MASH 100 ^ $2.35 
STARTING MASH 100$2.35 
16% DAIRY FEED 100 b« $1.80 

m B ITT ED CREAMERY, ROLL 

DU I I tK OB TUB; per H>. 

TOMATOES™4 " 25c 
FLOUR “.T" 24 ~ 79c 
ann page mr 25c 
»1| A DRESSING; ANN AF. 

PAGE; Qt. Jars 

PRODUCE DEPARTMENT 

CABBAGE 4 ,b" 18' 
KALE 4 25' 
SALAD ~ 2 15' 
BANANAS 4 ~ 25' 
TOMATOES perIJ" 15' 
POTATOES OLD 10 ~ 19' 
SQUASH 

p”“ 15' 
MARKET DEPARTMENT j 

SAUSAGE PURE PORK-" 17c 
STEW BEEF ~l 12’ ^ 

PORK CHOPS END“TS,,b- 19c 
BEEF ROAST ” 25« 
FRESH PORK “T 15c 

Q ̂  SLICED, RINDLESS, lb. 
C 

Fresh Fish — Oysters — Shrimp — Scallops 


