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Houseguests last week, of Mr. 
and Mrs. Herman Pearce, were 
Miss Mary Willie Allen of Wash
ington, D. C. and Miss Mabel Hunt 
of Rocky Mount. Joining them for 
Wednesday was Mrs. Clyde Mur
phy of Henderson. Joining them 
for dinner on Friday night were 
Mr. and Mrs. R. B. Wilmer of Ra
leigh; Mr. and Mrs. Claiborne Glo
ver of Bailey and W. B. Stevenson 
of Rocky Mount. Miss Allen, was 
hostess on Thursday night at a din
ner at the Plantation Inn. Attend
ing were Mrs. A. Y. Allen, Mrs. 
Evelyn Freeman, both of Youngs- 
ville; Miss Mabel Hunt of Rocky 
Mount, and Mrs. Herman Pearce.

Mrs. O. T. Barham, Jr., appear
ed last Thursday on Bette Elliot’s 
Femme Fare program aioag witn 
two other homemakers for her 
Homemaker’s Forum. Their dis
cussion was on “Being A Good 
Neighbor.”

Mr. and Mrs. C. D. Mathany, 
along with Mr. and Mrs. Randell 
Henderson of Raleigh, and ,Mr. 
and Mrs. Carey Robertson of 
Knightdale, are vacSitioning this 
week at Virginia Beach, Va.
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Graham Urges Farmers 
To Vote For Assessments

Shown standing on the top row of the large crates full of “cukes” 
is little Johnny Barham, son of Mr. and Mrs. Coley Barham.

—(Photo by Lois Barham)

RALEIGH — . Agriculture Com
missioner James. A. Graham to
day urged. North Carolina farmers 
to v.ote for the continuation of to
bacco, peanut, and cotton promo
tion assessnaents in referendums 
scheduled for July 18.

Graham also stressed the im
portance for Tar Heel farmers of 
voting in the flue-cured tobacco al
lotment referendum, to be held the 
same day.

“Expanding the sale and use of 
North Carolina tobacco, peanut.

Barham Siding Reports 
Record Cucumber Crop

and cotton products is vital to both 
the farm and non-farm economy.

“An overwhelming majority of 
the farmers concerned have sup
ported these assessments in past 
times, but farmers can’t expect 
these vital measures to pass with
out their continued active support 
at the polls. It takes a two-thirds 
majority to pass the assessments 
and just sitting back and letting 
the other guy do the voting could, 
over a period of time, result in 
the loss of promotion programs of 
great benefit to the Tar Heel farm
er. We cannot ever afford to let 
over-confidence keep us from vot
ing.

Graham said marketing is now 
the biggest job facing farmers and ‘

the promotion programs of the 
N. C. Cotton Promotion Associa
tion, the Tobacco Associates, and 
the N. C. Peanut Growers Associ
ation are essential to the market
ing job. This promotion work is 
paid for out of assessment collec
tions.

Commissioner Graham advised 
farmers, “In addition to the three 
assessments refertendums, farm
ers will have the chance, and 
should take the chance, to ‘put in 
in their say’ about flue-cured to
bacco allotments.

“It is my opinion that the acre
age-poundage arrangement for to
bacco allotments has proven its 
effectiveness and deserves the 
farmer’s continued support.”

One of the largest cucumber sea
sons on record for the “Cuke 
Plant” at Barham Siding is now 
in progress reports Ludwell and 
Coley Barham, operators.

Jill and Jenny Fowler, daugh
ters of Mr. and Mrs. J. R. Fowler, 
Jr., are attending the Girl Scout 
Arts & Crafts School this week at 
Wiley School in Raleigh.

Mr. and Mrs. J. R. Fowler, Jr., 
and children, will leave over the 
week-end for Fredericksburg, Va., 
where he will represent the North 
Carolina Angus Association at the 
Virginia Field Day. From there 
they will toor parts of Maryland 
and return to North Carolina via 
the Chesapeake Bay Bridge Tun
nel.

Mr. and Mrs. Willard Keith, Joy 
and Jim, of Hershey, Pa are vis
iting both their families, the J. R. 
Fraziers and the W. E. Keiths, 
this week.

Otters are found on all conti-

The Barham brothers say tins is 
due to the unusually good growing 
season in recent weeks with plenty 
of rainfall. Ludwell, bookkeeper, 
stated that this year they have 
contracted 171 acres and have 150 
growers who bring in their cukes 
about every other day. From 
Barham Siding, the cukes are

Rolesville Baptist 
Church News
In the absence of Rev. Eari 

Haynes, who is in revival services 
at the Samuel Morris Baptist 
Church in Chatham, Virginia, the 
Sunday morning message will be 
delivered by Keith jSchuman of 
Wake Forest. The pastor of the 
Samuel Morris Baptist Church is 
Rev. James Alsop, resident of 
Rolesville and student at South
eastern Seminary in Wake Forest.

< nents except Australia.
N»*«l

ke Insurance Agency j
SR HOLDING’S DRUG STORE — CALL 556-3600

I B. Gulley 9 Alleyne B. Benton
WAKE FOREST, NORTH CAROLINA 
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al and Hospital Ins. of All Kinds

Family Night will be held next 
Wednesday night, July 19th with 
supper at 7 o’clock.

Immediately following at eight 
o’clock, the General W. M. U, and 
other youth organizations will 
meet. A film entitled, “Roots of 
Happiness” will be shown for the 
men of the church.

crated and shipped to the Brook- 
neal Pickling Company in.Hender-; 
son. On Monday, which was the 
largest day of the season, Ludwell 
estimated that they had already 
shipped some over 2,440 bushels. 
Last week’s shipment was over' 
6,000 bushels and they feel this 
week will top that record.

The “Cukes” are graded in siz
es of L 2.and 3, with the I’st be’ng 
the best and of course meaning 
more in cash for the farmer. Be
sides the Barham brothers, they 
hire 8 or 9 boys at the plant to as
sist in unloading, grading, weigh
ing and crating the cukes ready for 
shipment.

REDDY
IDEAS

Ten girls from the Junior Girls 
Ab^iliary will be attending camp 
next week at Camp Lappihio, 
which is at Umstead State Park 
near Raleigh.

By Mrs. Betsy S. Pierce

Home Service Representative 
Carolina Power & Light Company

Hints on Making and Freezing 
Party Sandwiches

1. Spread each bread slice with 
softened butter or margarine (not 
melted as it will soak into the 
bread).

2. Avoid spreading the sand
wiches with only mayonnaise, sal
ad dressing, or jelly, as these soak 
into bread and make your sand
wiches soggy.

3. Spread with such fillings a.s 
minced chicken, ham, other meats, 
egg yolk, cheese or cheese 
spreads, shrimp, crab, tuna, pea
nut butter. Mix the fillings with

sandwiches. Taese foods iro best 
addcQ when the sandwicli.is are 
eaten.

SANDWICH FILLINGS
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FOR CASH, THE

PERSONAL PROPERTY
OF LELLON WRAY SMITH ESTATE

JULY 15,1967
10;00 A. M.

AT
AT THE HOMEPLACE —

219 S. COLLEGE ST., WAKE FOREST, N. C.

softened butter or- margarine; p- chopped on ground almonds

Vhe following is a list of some of the items of person
al property which will he offered for sale:

le Wash Stands Antique Clocks
)ressers 
"enter Tables 
Meture Frames 
"lothes Trunks 
lockers and Chairs 
3ide-A-Bed 
lottery
; and Misc. Glass 
)ough Bowl and 
Mold 
[achine
nd ‘'Carpenter Toolsi

Mantel Clock 
Old Side Board 
Old Table and Chairs 
Self-Player Piano 
Rugs
Wooden and Iron Bed Steads 

and Springs
Refrigerator 
Lawn Mower
Household Dishes, Silverware 
Cedar Clothes Wardrobe 
Misc. Household Items

a limited amount of mayonnaise 
to hold spread together.

4. Wrap the sandwiches separate
ly as the flavors will mingle and 
wrap them weU in moisture-vapor- 
proof material. If you pack a va
riety at one time, label each. Place 
a number of wrapped sandwiches 
together in a box. This makes for 
compact storage, easy to find. If 
you freeze only a few, place them 
in an ice-cube tray.

5. To prepare closed sandvv'iches 
for freezing, place them in freez
er boxes, or in any other suitable 
box, in layers, and overwrap them 
with moisture-vapor-proof mater
ial.

6. Place opeii-face sandwiches 
on square of caidboard for sup 
port and wrap t'aem with moisture- 
vapor-proof materila. Wrap rolled, 
ribbon or other loaf sandwiches, 
uncut.

7. Sandwiches will thaw in one 
to two hours; the open-face kind 
thaw most quickly. Don’t remove 
outer wrappings until sandwiches 
are partially thawed. Time the 
thawing so that the sandwiches are 
ready just in time for serving. If 
they are not served immediately 
hold them in the refrigerator

S. Freeze extra fillings and bread 
already cut in shapes. Spread as 
needed when quests drop in.

9. Leave out lettuce, parsley, 
watercress, celery, carrots, toma
toes, as they lose their crespnes.s in

Mix cream cheese with any one 
of the following:

Chopped nuts
Honey and grated orange rind 

(1 T. each to a 3-ounce pkg, 
cream cheese)

Finely chopped cooked ham or 
chicken

Candied ginger, chopped
Chopped olives with or without 

nuts
Or, try the following combinations:
Blend together 2 packages 

cream cheese
Vi C. chopped ginger preserves

Relax, Use Common 
Sense to Beat the Heat

HEALTH AND SAFETY 
HINTS FROM AMA

You can’t really beat the heat. 
Whether it’s the heat or the humid
ity or both, it’s hot in almost all 
of the United States in July. After 
weeks of sweating and steaming, 
it’s not uncommon to find the heat 
is beginning to wear you down.

You can’t do anything about the 
outside temperature. You can 
avoid it if you’re fortunate enough 
to work and live in air-conditioned 
comfort, but it still will be hot out
side.

The American Medical Associa
tion points out that there are some 
things you can do to be more com
fortable—^things that can help you 
beat the heat.

Moisten with a little cream

1 C. diced cooked chicken 
1/2 tsp. salt 
1 T. mayonnaise 
1/3 C. well-drained crushed 

pineapple 
Combine chicken, salt and pine

apple. Moisten mixture with may 
onnaise. Yield; 5 sandwiches.

Stay out of the sun as much as 
possible, especially during the 
middle of the day when rays are 
hottest. Wear light, loose clothing. 
The ladies have an edge over the 
men in this respect. Drink more 
liquids than usual, but take extra 
salt only on your physician’s ad
vice, particularly if you have liver 
or kidney trouble or a heart con
dition.

Take a shower or dip in the pool 
once or twice a day to cool off. 
Get plenty of rest and sleep. Eat 
your regular diet and don’t go

overboard on cold cuts and salads, 
unless you like them anyway.

Get up early in the morning to 
do your heavy work on the lawn 
or garden. Or work at dusk in the 
evening, but try to avoid heavy ex
ertion during the hottest hours of 
the day. There is a sound physical 
reason behind the siesta custom 
of the tropics.

You need exercise in the sum
mer as well as in the winter, but 
don’t overdo it, especially dn extra 
hot days. Don’t overdo physical 
exertion, whether at work or at 
play.

The more relaxed outdoor life 
of the summer months has many 
advantages to compensate for the 
heat. Stay relaxed and use comnon 
sense and you can beat the heat 
—at least somewhat.

Card of Thanks
To those who expressed their 

sympathy in so many beautiful and 
practical ways during our recent 
bereavement, we extend our heart
felt thanks.

The Family of 
Mrs. Katherine M. Holbrook

Camp Kanata 
Opens 2nd Session
Camp Kanata, the Durham 

YMCA camp near Wake Forest, 
opened the second period this 
week with another near capacity 
attendance. .According to Camp 
Director Joe L. Ballenger, boys 
attending the camp for the first 
two periods have come from Dur
ham, Burlington, Raleigh, Green
ville, Butner, Roxboro, Hurdle 
Mill, Hillsborough, Oxford, Gar
ner, Hobbsville, Colerain and Car- 
borro.

Camp Kanata operates for four 
two-week periods. Ballenger indi
cated there are still some open
ings in the third and fourth peri
ods. The third period starts July 
17. :

A rest area on the interstate 
highway system is for motorists 
who, after a long drive, want to 
get out and stretch a bit, and 
promptly sit do\yn.

ENJOY SUM

MER FUN, 

DRIVE THE 

NO. ONE —

CHEVROLET!

Millard Dickerson
• Phone 556-3137 or 556-4531

SAW
CHEVROLET, Inc.

WAKE F,ORE$t, N. C.

The Chinese pioneered in the use 
of jade as a precious stone.

Mrs. Wiggins Honored

Vi C. peanut butter 
1/2 C. chopped dates 
Vi C. honey 
2 T. lemon juice 

Combine peanut butter, dates, 
honey and lemon juice and mix to-

V2 C. peanut butter 
Vi C. raisins
Vi C. drained crushed pineapple 
2 T. pineapple juice 

Combine peanut butter, raisins 
and pineapple. Add pineapple 
juice and mix well. Yield: 5 sand
wiches.

Shrimp Spread and Olive Butter

Use chocolate wafers or fig 
bars, putting 2 together with cream 
cheese filling.

Vanilla Wafers filled with a 
cream cheese and apple butter 
combination.

Whole half pecans — place sharp 
cheese between and press together.

Mrs. Taylor Wiggins, bride of 
April 15th, was honored at a Float
ing Bridal Shower on Friday night, 
July 7th at the home of- Mrs. Bes
sie W. Bowling in Rolesville. Mrs. 
Wiggins is the former Malinda 
Hyatt of Murphy-.

The honoree was presented a g^e^ts calling during the evening, 
white carnation corsage ana an
electrical appliance from the htst- 
esses who were Mrs. Chester Wall 
of Raleigh; Mrs. James Wall and 
Mrs. Bowling,. both'of Rolesville.

Guests were greeted upon their 
arrival by Mrs. Chester Wall. Mrs. 
Bowling, poured punch.

The dining table was covered 
in a white lace tablecloth and cen
tered on it was an arrangement of 
white gladioli, mums and green
ery. This was flanked by while 
candles in silver holders. Other

summer floral arrangements were 
placed throughout the home.

Guests were served lime ice, bri
dal cakes, mints and nuts, carry
ing out a green and white color 
scheme.

There were approximately 20 1

Tastier Meals. 
Easier, Faster!

Modern ways to 
make food better 
. . . modern living 
. . . yours with 
L.P. Gas. Count
on us for service.

LITTLE RIVER 
ICE & FUEL CO.

Phone 556-3576 
Wake Forest

YOU CAN BUY
Your Auto Collision and Liability INSURANCE On

EASY MONTHLY PAYMENTS
ASSIGNED RISK or REGULAR CHANNEL

Get FULL COVERAGE NOW — YOUR CREDIT IS GOOD

F. J. WILLIAMS AGENCY
PHONE 556-3332 — ROLESVILLE, N. C.

1913 WFC Baseball Team
Relatives of the late Lellon Wray “Long” Smith, in going through 

his personal belongings in preparation for a sale Saturday, have 
found items of interest to old Wake Forest people. ’“Long” gradu
ated from Wake Forest Coliege in 1913 after making a name for 
himself as a baseball pitcher. The 1913 “Howler” says “he has 
made himself prominent by his pitching, being feared by every 
batter who has faced him.” Here, “Long” (third from right, back 
row) and some of his teammates posed for this post card picture. 
The annual says “his almost excessive modesty, instead of detract
ing, adds charm.” Other familiar faces, names and landmarks 
make the annuals interesting. The late Randolph Benton was team 
manager. Owen F. Herring, L. L. Carpenter, and Romulus Skaggs 
(a brother-in-law of the Olives) are among the seniors pictured.

Armour’s Campfire lb. IR-T lb.

Bacon 57ckoffee49c
I

Armour
Star

Round 
Full Cut

lb.
I

FANTASTIK “ If
FREE 1 Qt. Fantastik Refill!

RAINBOW ASSORTMENT Strietmann’s pkg. 45c 
CINNAMON CRISP Strietmann’s 43c
PREMIUM SALTINES Nabisco lb. 33c
WAVERLY Wafers Nabisco (Buttery, Crispy) 3.5c

Drinks
Welch’s 

Grape 46 oz.

Bananas'*’ 1|}*
Kleenex Jumbo Roll

TOWELS 29*

Baby Food Beechnut
Strained

Jar 10c
I

Rolesville Market & Supply Co.
PHONE 556-5259

Member BETTER VAL-U FOOD STORES, INC
We Reserve The Right to Limit Quantities ROLESVILLE, N. C.


