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She Chowan tfUxatd Society J\lewo
Mr. and Mrs. C. T. Dixon

spent a few days in South
Carolina.

Miss (Dorothy Bufflap of
Elizabeth City spent Saturday
as guest of her father, J. Ed-
win Bufflap and Mrs. Bufflap.

'Q ¦
Mr. and Mrs. Bill Basnight

and daughter Martha of Al-
hambra, Calif., are visiting
Mr. Basnight’s mother, Mrs 1.
Martha Basnight and Mr. and
Mrs. Horace Basnight.

Mr. and Mrs. Thomas By-
rum are spending a few days
in Florida.

Mr. and Mrs. W. R. West,
formerly of 207 Court Street,
are now located at 12 Albania
Acres.

Mrs. Grace Thomas of Hope-
well, Va., spent the week
with Mrs. Ethel B. Lane and
Mrs. Louis Craddock.

Mrs. Charlie Small and her
daughter, Mrs. Mildred Kersh-
mire of Richmond, Va., spent
the weekend in West Jeffer-
son visiting Mrs. Small’s sis-
ters and other relatives.

Mrs. Alphia Paddock and
children of New Jersey is
spending some time with her
parents, Mr. and Mrs. C. H.
Small, Sr.

, Mr. and MreT Willie West,
Jr., and girls have returned
to their home at Dothan, Ala.,
after being guests of his par-
ents, Mr. and Mrs. W. R.
West.l ;

Mr. and Mrs. Daryl Am-
brose and J. G. Layton of
Merry Hill and Miss Bonnie
Strader of Plymouth spent
the weekend at Nags Head.

Mrs. Jack Dempsey, Amy
and Mark of Austin, Tex., are
visiting with Mr. and Mrs.
W. R. West, her parents.

Mr. and Mrs. Claude Small,
Jr., and family spent Sunday
at Nags Head.

Mr. and Mrs. Kermit Mi-
zell and David spent the
weekend-at Nags Head.

Mr. and Mrs. W. H. Hollo-
well, Jr., Martha Jo and
Fran, Mrs. W. H. Hollowell,
Sr., and Mrs. Josephine Tun-
stall spent last week at Lake
Junaluska.

| o

Mrs. Fred Drayer of Pitts-
burgh, Pa., visited Mr. and
Mrs. W. R. West Sunday
evening.

Mr. and Mrs. Fred Simpson,
Jr., and Fred Simpson, Sr.,
visited the H. A. Card family
this weekend.

Rev. and Mrs. Robert C.
White and family of Wendell
spent the week with Mr.
White’s mother, Mrs. Watson
B. White.

Rev. John A. Tumblin of
Newport News, Va., Mrs. Rob-
ert White’s father, visited the
Watson White family recently.

Mrs. Watson White, Rev.
and Mrs. Robert White and
family toured the Outer
Banks on Wednesday. Mr.
White was home to perform
the wedding for his niece, 1
Miss Carolyn Paige Long.

¦ o i
Mrs. Frances Spence and ]

Mrs. Lloyd Smith will be vis- ]
iting their father, Benford
Copeland, and help him cele-
brate his 81st birthday on
Saturday, July 25. Mr. Cope-
land lives with Mr. and Mrs.
Bill Williams of Hertford.

Mr. and Mrs. Billie White ;
and son are vacationing at
Nags Head.

• -O

Mrs. James C. Dail and
Mrs. James U. Oail and Mrs.
Leonard Winslow and Linda
and Tcm spent Monday in
Norfolk, Va. (

Boy Scout Troop 164 and 1
Scoutmaster Robert Ray spent
last week at Pipsico Scout 1
Reservation.

Mrs. A1 Owens is spending
this week a.t Morehead, N. C., '
with her sister. 1
„

° IMr. and Mrs. Howard Col- !
lins and Patrick are vacation-
ing at Nags Head.

Mrs. Jean Ashley and child- i
ren spent Friday night in t
Plymouth with her parents, i
Mr. and Mrs. Tettertcn. 1

Mr. and Mrs. Bill Boyce
had as their guests her par- l
ents, Mr. and Mrs. W. E. ]
Necaise of Gulfport, Miss. {

Mr. and Mrs. Gilbert Hollo- '
well of Falls Church Va.,
spent a few days with Mr. t
and Mrs. W. T. Boyce, Sr. i

Pete Malone of Sikeston,
Mo., visited Sunday with Mr.
and Mrs. Bill Boyce and fam- .
iIy' i

Mrs. D. L. Warren of Nor-
folk, Va., and Mrs. Webster ;
Garrow and children of New i
York visited Mr. and Mrs.
Earl Ashley.

o *1
Mr. and Mrs. Joe Shoffner ]

and daughter of Raleigh va- 1
cationed for two weeks with *
friends.
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Robert G. Oglesby of Dallas,
Tex., is visiting his brother
and sister-in-law, Mr. and
Mrs. J. N. Oglesby, at their
summer home on Chowan
River. Robert Lee Bateman
of Norfolk, Va., and mother
and Mrs. Erma WHlis of Nor-
folk, Va., are also guests of
the Oglesbys.

Steve Owens has returned
home after visiting two weeks
in Florida.

Rev. and Mrs. Robert White
and family, Betty Ann, Susan,
Robert, Jr., and Philip and
Mrs. Watson White were din-
ner guests of Mr. and Mrs.
Earl White Monday night.

Mr. and Mrs. D. B. Porter
of Alexandria, Va., have re-
turned home after spending
a few days with his brother
and sister-in-law, Mr. and
Mrs; W. W. Porter.

'Phillip and Barbara Scalzi
returned to their home at
Browns Mills, N. J. after vis-
iting their grandparents, Mr.
and Mrs. William White.

Mrs. William J. White and
Mrs. J. Frank White, Jr., of
Charlotte have returned after
visiting her daughter and son-
in-law, Mr. and Mrs. Armand
Scalzi at Browns Mills, N. J.
While there they also visited
New York City and Phila-
delphia, Pa.

Marty Deßlois of Haver-
hill, Mass., has returned home
after visiting his aunt, Mrs.
William J. White.

Robbie McCray spent the
weekend in Grifton visiting
her parents, Mr. and Mrs.
Robert Midgette.

o
Mr. and Mrs. Dave Carr of

Suffolk, Va., visited Mr. and
Mrs. Bill Brabble on Sunday.

Mr. and Mrs. Bobby Ashley
and children and Mr. and Mrs.
Murray Ashley are vacation-
ing at Nags Head this week.

Mrs. Ji m Darnell and
children spent the weekend
f t Nags Head.

Mrs. Marvin Ashley and
children spent Saturday in
-Plymouth visiting her par-
ents, Mr. and Mrs. Ronald
Tetterton.

Mr. and Mrs. Thomas Gard
visited in Edenton over the
weekend.

Mr. and. Mrs. Billy Ricks
and family are spending this
week at Nags Head.

Miss Karen Small left Tues-
day for Girl Scout camp for
two weeks in Norfolk, Va.

Robert Watson of Virginia
Beach, Va., is visiting Carl
Gard for a week.

Mr. and Mrs. Sam McPher-
son of Hampton, Va., and Mr.
and Mrs. John Newbern of
High Point spent the weekend
with’ Mr. and Mrs. Steve
Hampton.

¦Mrs. Becky Pumbo of New
Jersey is spending the week
with Mrs. Lois Ashley.

Mrs. Chloe Cox of New
Jersey is visiting her mother,
Mrs. Caswell Edmundson.

By MILDRED HUSKINS

You’d never guess what was
baking in our oven Saturday!

Would you believe a forked
dogwood stick?

Well, that was it. This was,
of course, the second step in
the production line of sling
shots for little boys.

The first step was a trip
into the woods to find just
the right dogwood twig with
the right fork. It was cut,
stripped of its bark and tied
in the exact position before
the baking process began.
But, we’re getting away from
food talk. We can report,
however, our five-year-old
grandson can come near
knocking a bull frog off a
stump at 30 paces with that
slingshot and a stone from the
driveway,

Fruit cakes are tradition-
ally baked for holidays. The
custom goes back to the days
when a cake, especially one
rich in fruits, was a delicacy
which often could not be af-
forded at other times of the
year.

Today, though fruits are
plentiful, fruitcakes are still
symbolically reserved for the
winter holidays. Break this
tradition with Golden Plum
Crown Cake which is really
a quick bread richly flavored
with ground cinnamon and
filled with raisins and fresh
plums. Bake it in an attrac-
tive mold and serve it warm.
For added elegance, top with
a hard sauce which gently
softens to spread its goodness
into each bite.

Golden Plum Crown Cake
2 cups self-rising flour.
% cup sugar.

1 teaspoon cinnamon.
1 egg, beaten.
% cup milk.
2 tablespoons oil.
1 cup chopped fresh plums.
% cup golden raisins.
Hard sauce.
Stir together flour, sugar

and cinnamon. Combine
egg, milk, oil, plums and rais-
ins; add all at once to flour
mixture, stirring until flour
is moistened. Pour into
greased six-cup mold. Bake
in preheated 350 degree oven
00 minutes, or until done.
Cool 10 minutes before re-
moving from pan. Serve
warm with hard sauce.

To make >the sauce gradu-
ally beat one cup confection-
er’s sugar into three table-
spoons soft butter; blend until
smooth. Add one egg and
vanilla; beat until fluffy.
Chill slightly.

iDo you remember the frag-
rance of coffee with chicory
simmering on the back of the
wood range in your grand-
mother’s kitchen? OUr little
grandmother walked through
her household duties with a
mug of black coffee in her
hand. Her house smelled of
coffee and it was there we

first were allowed a sip.
The magic ingredient in

this no-bake cake comes from
coffee blended with chicory.

Weekend Specials at

D&M
Mmmtwm Ob Orders d

Daffl Super o,
nSL

W Market
USDA Inspected Swift Premium

HENS lb. 39c
Tender Delicious

RIB STEAKS. . . lb. 99c
I Fresh Ground

HAMBURGER 3 u* *1.17
Gwaltney Slender Sal

Franks Ice Milk
l-LB. PKG. ALL FLAVORS

59c Vz gal- 49c

Oxydol
' Marcal

Detergent Napkins
7-CX TRIAL SIRS 74-COUNT BOX

box 10c I
mri Soft-Weve

¦b rp

Orange Drink "SJ
46-oz. Cans 2 Rolls

4-H To Conduct
Sunday Service

"Beauty of Youth” is the
theme for special services at
Bandon Chapel at Arrow-
head Sunday. 4-H Club mem-
bers will he in full charge of
the 11 A. M. worship service.

Rev. Charles Page of
Thompsonville Baptist Church
in Reidsville prepared the
service.

Those taking part will be
led by Miss Jane Evans,
president of the Chcwan
County 4-H Council They
include:

Jimmy Evans, A1 Ward,
Stevie Sawyer, Millie Bunch,

{Belinda Byrum, Julia Byrum,
jDavid Cook, Joe Roberts,
Susan, Bill, Bob and Gene
Jordan and Marta Rogerson. ,

Happiness adds up to differ-
ent things for different per-
sons.

A balanced life includes
work, recreation, meditation
and study.

Toland Dog Obedience
Training School

will start new dasses in the
Edenton Armory July 28,30, and
August 4at 7 P.M. Call 426-7485
for additionalinformation.

PLUM CAKE This regal, spicy cake is really a fruit quick bread you can stir
up and use those fresh plums. Serve it warm with a savory hard sauce.

From The Chowan Herald Kitchen
New Orleans is famous for its
wonderful selection of eating
places which serve up deli-
cious and unusual dishes, i
This cake recipe comes to us
frem Louisiana and is called
Louisiana Creole No -Bake
Cake.

]

Louisiana Creole No-Bake
Cake

V 4 lb. sweet cooking choco- 1
late.

% cup coffee with chicory. 1
V 4 cup milk.
3 tablespoons sugar.
Vi teaspoon salt.
1 envelope unflavored gela- '

tin.
Vi cup cold water.
1 teaspoon vanilla.
Vi cup whipping cream. 1
Vanilla wafers.
Combine the first five in-

gredients in top of double
boiler. Heat over boiling
water, stirring occasionally,
until chocolate is melted.
Sprinkle gelatine in cold wa-
ter; let soften five minutes.
Add to hot mixture; stir until
dissolved. Remove from hot
water, beat with rotary beat-
er until smooth. Add vanilla
and chill until thickened, but
not set. Whip . crehm stiff
and fold into chocolate mix-
ture. Line bottom of a one
and one-half quart casserole
with foil and lightly grease
the foil. Arrange vanilla
wafers on bottom and sides of
mold. Pour in one-half choco-
late mixture, top with a layer
of vanilla wafers.

Repeat in alternate layers
of mixture and wafers. Chill

By LEW DEXTER
Well, got the rust off your

clubs. The club championship
is coming up. It will be a
match play tournament. Qua-
lifying rounds will be 36
holes to be played between
July 26 and August 8. After
the qualifying you will be
placed in flights and matched
up and will have a week to
play each match. When you
Irfan to play a qualifying
round’you must come in to
the pro shop and state that
you are going to do so at
this time and you will be
given an official tournament
card and this will be the only
card accepted. Also you will
pay your entry fee at the
same time and this will be
$6.00 to cover the cost of the
trophies and banquet.

The matches will be 18-
hole affairs and they will be-
gin right after the qualifying
rounds and these matches
will start August 9 and run
through September 6 when
the last match of each flight
will be played. In other
words, September 6 will be
set aside to play for the
championship ini each flight,
so this win be a big day.

After qualifying rounds
you will be put in a 16-man
flight After the first match
the eight losers will be put in
the next lower flight and the
eight winners will stay in the
higher flight. This is to give
everyone a better shot at the
higher flight and at .the club
champion.

There will be a trophy for
the lowest qualifying round,
and trophies for the winner

TAMMY LEIGH HARE

Mr. and Mrs. David J. Hare
announce the birth of a
daughter, Tammy Leigh, on
July 14 in Albemarle Hospi-
tal in Elizabeth City. Mrs.
Hare is the former Wilma
Leigh Nixon.

AMERICAN WINES
PRAISED

Connoisseur status for Ameri-
can wines is at its height as the
third century of California wine
growing begins. British wine
writer Hugh Johnson, (WINE,
Simon & Shuster) comments that
“California’sbest wines are com-
parable with the classic wines of
Europe” and her “standard
wines are above their European
counterparts in quality.”

one or two hours in freezer
section of refrigerator. Serve
with a garnish of whipped
cream.

What’s New
The Quaker Oats Company

has a new cereal, King Vita-
man, out to intrigue the
young ones. This is a pre-
sweetened ready-to-eat ce-
real. The kids will remind
you to try it if you dare take
them to the grocery store.

'Campbell Soup Company
has a new product which we
haven’t tried yet. It is
Beans & Franks and consum-
er testing showed that the
new sweeter formula with
molasses was preferred. Look
fer them at your grocers.

Try a Herald Classified Ad!

Golf Newt
and runner-up in each flights

USGA rules will apply, vb

all rounds, qualifying -ahd
matches. This means putt
everything out and no chang-
ing balls on the green.

This is your club cham-
pionship, so let’s all get to-
gether and make this a big
affair. This is your club
and as a member you should
help support it.

There is a member-guest
affair planned for some time
around the end of October
and 'the first of November, so
start thinking about this
tournament also.

The course is in the finest
condition of any course in
the Carolinas. A lot of oi*r

guests have stated that it - .is
in the best condition of auy
course that they have seen
this year, and that the greens
are by far the best of all.

Keep your head down and
follow through.

SERVICES

AVAILABLE,

Certified Watch-
Makers

Clock Repairs

Jewelry Repair -

Diamond
Mounting

Baby Shoes
Bronzed, Silvered V

Razor Service
Silver Replating

Refinishing

Engraving
Wedding

Invitations

G. T. Davis
& Company

Jewelers
EDENTON, N. C.

Next Te Taylor Theatre

R. THORNTON HOOD. JR., M. D.

Announces the Openinr or the

SEABOARD ALLEROY CLINIC

1306 NORTH HERITAGE STREET

KINSTON, N. C. 38501

Practice Limited to

Allergic Disorder* or Children and Adultr

orrtoc hours tclkthone
•v appointment csisj taa-MSi

i/, o« iSbbHSB i/ Off
GS

/ d I EDENTON, N. C. I / O

Ladies’ T Shorts Ladies’ Reg. $1.37 Eyelet

Summer Dresses reduced Canvas Shoes
REDUCED Reg. Price $1.99 REDUCED

*2.97 *4.77 *6.77 Now only $1.57 Now only 97c

ROSES SUMMER BLANKET LAY-AWAY SALE
NOW IN PROGRESS!—

100% Acrylic Automatic BLANKETS
BLANKETS Electric Blanket Nylon and Rayon Blend

TWIN AND DOUBLE SIZE S-TEAR GUARANTEE PLAIN AND THERMAL WEAVE

$3.97 $11.83 $2.97 »
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