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The Herald Society News
Miss Diana Brabble of Lu-

quillo, Puerto Rico and Eden-
ton and Miss Jo Tankard ot
Luquillo, Puerto Rico and
Washington, N. C., spent the
Thanksgiving holidays in’ the
island of Barbados in the
West Indies.

Mrs. N. S. Godwin of Ahos-
kie was the guest this week
of her sister, Mrs. H. S. Zieg-
ler, Sr.

Miss Dorothy Butflap re-
turned to her home in Eliza-
beth City Tuesday after
spending the weekend with
her father, J. Edwin Bufflap.

Mr. and Mrs. Ken McCotter
of Chapel Hill spent the
weekend with her parents,
Mr. and Mrs. T. C. Byrum.

Mr. and Mrs. ILeo LaVoie
and her mother, Mrs. White,
spent Sunday in Elizabeth
City.

Mrs. Libby Matthews and
children, Kim and Don of
Hertford spent Saturday in
Edenton visiting her par-
ents and family, Mr. and Mrs.
Charlie Small.

Mrs. Martha Winslow, Mrs.
James Dail and Mrs. Pete
Dail and family spent Satur-
day in Norfolk, Va.

Mr. and Mrs. Percy Dail,
Sr., visited Mr. and Mrs.
Mack Rogerson in Bethel on
Sunday.

RECEPTION SUNDAY

Rev. Robert E. Gray and
his family will be honored at
a reception Sunday. The re-
ception will be in the fellow-
ship hall of Edenton Baptist
Church from 3 P. M. to 5
P. M. Mr. Gray recently be-
came pastor of the church.

Mrs. Eunice Lipham and
her brother, Fred Griffin,
spent Sunday in Elizabeth
City.

Mr. and Mrs. Paulette Lane
spent Saturday in Norfolk,
Va.
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THE CHOWAN HERALD Thursday, December 10, 1970.

1

\ ;• .

4Hr -

™' i *?

i. ’*l
\

MARRIED Mr. and Mrs. Laszlo Gribacs, Route 2,
Edenton, announce the marriage of their daughter. Miss
Cynthia Lee Puckett, to Alan Carl Hughes, son of Mr.
and Mrs. James NT. Hughes, Route 2, Edenton. The
marriage took place November 28 in Elizabeth City.
Present were the parents of the bride and groom.

Os Qtft of £ove
for _Mother

The retail jeweler easily sets the stones for
immediate delivery to the customer.
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Van M
A beautiful pin of motherhood to be worn with loving
pride by mothers of all ages.

A beautiful pin with a birthstone for each member
of your customer’s family.

$l2-SL„

Ross Jewelers
Broad Street Edenton, N. C.
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, MODERN COOKIES—As good to eat as they are picturesque, are these Coconut
I Thins with a drizzle of semi-sweet chocolate. Photographed at Shaker Village, Han-

cock, Mass., the cookies rest on an old-fashioned, handmade cake cooler, while
some are nestled in one of the oval wooden boxes also made by the Shakers.

—(Photo by General Foods)

From The Chowan Herald Kitchen
By MILDRED BUSKINS

With a plentiful supply of
butter and eggs always at
hand, the industrious and
economy-minded Shakers of
long ago filled crocks or
boxes with wonderful cook-
ies.

There were many different
kinds of ginger cookies and
graham cookies and molasses
cookies some rolled, some
dropped by the spoonful onto
baking sheets.

There is a recipe for
“Very Nice Cookies” calling
for a cup of butter and four
eggs and you can be sure
this recipe WOULD be extra
nice! One interesting recipe
got the name “Popcorn Cook-

*
les” because the cookies tast-
ed like popcorn. The still
popular Hermit cookie was,
as now, spicy and full of

fruit. Jumbles—thick, rolled
out cookies; were sometimes
decorated with a spoonful of
jelly or dusted with sugar.

If you have looked over
the recipes in some of the
Shaker cookbooks you have
found .that the directions are
sometimes omitted complete-
ly; only a list of ingredients
is given and, in many in-
stances, the amount of an in-
gredient is designated as
simply “a little." One ingre-
dient amount which is most
amusing is “flour to spank
smoothly."

A modern cookie recipe—
Coconut Thins with Choco-
late Drizzle includes com-
plete directions for mixing,
baking and glazing with a
lacework of melted scmi-
swect chocolate. The results

worthy of the Shaker
designation, “Very Nice Cook-
ies,” as are Filled Floren-
tines. Both would be nice
additions to holiday baking
agendas.

Thins With Drizrie
% cup sifted all-purpose

flour.
Vt teaspoon baking soda.
Dash salt
1/3 cup firmly packed

brown sugar.
2 tablespoons light corn

syrup.
1 egg, well beaten.
•4 cup flaked coconut.
Vi teaspoon vanilla.
2 squares semi-sweet choco-

late.
Sift flour, soda and salt.

Cream butter. Gradually add
sugar, creaming well after
each addition. Add corn
syrup and egg; beat well.
Stir in flour, coconut and va-
nilla. Drop by half tea-
spoonfuls, abQttt two inches
¦apart, onto greased baking

jheets. Spread into thin

rounds. Bake at 350 degrees

for about 10 minutes. Re-
move from baking sheets
from oven. Cool one minute

on baking sheets; then re-

move wafers from baking

sheets as quickly as possible.

Ilf wafers cool too quickly to

remove from Sheets, warm

in the oven a few seconds.
Partially melt chocolate over
hot water. Remove from
water; stir rapidly until en-
tirely melted. Drizzle choco-
late in a lacy pattern over
wafers. Let stand until
chocolate is firm. Makes
four dozen cookies.

. ruled Florentines
cup ground almonds.

% cup sugar.
cup candied cherries,

ground.
% cup heavy cream.
% cup flour.
Dash salt

. J | squares semi-sweet choco-

Confectioners’ sugar.
KL . .-J:

Place almonds, granulated
sugar, cherries, 'cream, flour
and salt in mixing bowl; stir
thoroughly. Drop by half
.teaspoonfuls, two inches
apart onto greased baking
sheets. Bake at 350 degrees
for eight to 10 minutes. Cool
one minute before removing
from baking sheets. Mean-
while partially melt choco-
late over hot water. Re-
move; stir rapidly until en-
tirely melted. Cool until
lukewarm. Spread about one-
feurth teaspoon chocolate
over bottom half of the
cookies. Press bottom of the
‘remaining cookies against the
chocolate Let stand until
chocolate is firm. Sprinkle
with confectioners’ sugar.
Makes about 3% dozen filled
cookies.

Add this recipe to your
collection for holiday bak-
ing:
Festive Chocolate Pruitaroons

1 cup sweetened condensed
milk (not evaporated).

2 cans flaked coconut.
2 tablespoons flour.
1 cup chopped dates.
1 teaspoon brandy flavor-

ing.
1 pkg. (1 cup) semi-sweet

chocolate morsels. ,

Combine all ingredients
and mix well. Drop by
rounded measuring teaspoons
onto well-greased and floured
cookie sheets. Hake at 325
degrees for 10 to 12 minutes.
Remove from cookie sheet
immediately and place care-
fully on cooling rack. Makes
about five dozen cookies.

Butterscotch Spice Snaps
% cup shortening.
% cup sugar.
14 cup old fashioned mo-

lasses.
1 egg.
ZV* cups sifted flour.
1% teaspoons baking soda.
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You Are Invited To Our

I OPEN HOUSE
| Saturday, December 12

10 A. M., to 5:00 P. M.

| 125 Church Street
| HERTFORD, N. C.

[ $25 Madonna Xmas Arrangement

| Will Be Given To The Lucky Number
... Just Come In And Register!

WE SPECIALIZE IN

\ Christmas Trees, Wreaths, Sprays,

Tall Plants, Ornaments.

| HILDA'S FLORIST
HERTFORD, N. C.

f Hilda Ainsley Matthews, Owner

SHOP I. N. S.
AT

W. E. S.
GWALTNEY

BACON lb. 59c
FRESH PICNICS lb. 39c
CREAM OR FAMO

FLOUR 10-Ib. bag 99c
20-OZ. DEL MONTE

CATSUP 3 bottles SI.OO
NO. 303 I. N. S.

APPLE SAUCE 6 cans SI.OO
GILL’S COFFEE lb. bag 69c
14-OZ. CORAL BAY SNOW FLAKE

COCOANUT 2 bags 79c
SUNSHINE

VIENNA FINGERS box 43c
Turkeys, Smoked or Corned Hams
Christmas Trees, Decorations, Toys

Try Us For Fresh Meats and
Homemade Sausage

W. E. Smith's Store
ROCKY HOCK SECTION

Phone 221-4031 - Edenton, N. C.
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**MM Choos ® From V-Neck, U-Neck Stylings p L’j f Cards
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3 lengths. Size, 34-4®. Wl • Handy for every home t 1 Or* 00ft raFW REGULAR 55.99
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Cards ft
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hot wheels I Lady Sunbeam I
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Miss Kelly, Mr Griffin
United In Church Rites .

Miss Debra Lynn Kelly
and Floyd William (Bill)
Griffin were united in mar-
riage on November 27 at 3
P. M. at the Oak Grove Bap-
tist Church, Roper, with Rev.
Ray Everton officiating.

Miss Kelly is the daughter
of Mr. and Mrs. Richard F.
Kelly of Boca Raton, Fla.,
and Mr. Griffin is the son of
Mr. and Mrs. Floyd William
Griffin, Sr., of Roper, form-
erly of Edenton.

The bride was given in
marriage by her father and
Miss Mary Kay Kelly, sister
of the bride, was the maid of
honor. Wayne Griffin, broth,

er of the bridegroom, was the
usher, and Michael Garrison
of Burlington was best man.

The bride wore a short
white lace dress with long
full sleeves and scoop neck.
She also wore a cameo neck-
less belonging to Mrs. Grif-
fin. Her flowers were white
roses.

Mrs. Kelly wore a mint
green dress and had a yellow
roses and white carnations
corsage. Mrs. Griffin wore a
ice blue dress with a cor-
sage of white carnations.

Miss Kelly is a graduate of
Boca Raton High School and
is a sophomore at Catawba
College at Salisbury.

Mr. Griffin attended John
A. Holmes High School, where
he was a star football play-
er, and is now enrolled at
Catawba College, where, he
will graduate in January.

The couple will make their
home at 1515 South Salis-
bury Avenue, Midtown Apart-
ments, Spencer.

The evening prior to the
wedding the bride’s parents
entertained the bridal party
at a dinner at the Eden Motel
and following the ceremony
a reception was given by Mr.
and Mrs. Wayne Griffin and
Mr. and Mrs. Floyd Griffin,
Sr., at the Wayne Griffin
home.

SERMON TOPICS
Rev. Robert E. Gray has

announced his sermon topics
for services Sunday at Eden-
ton Baptist Church. At the
11 A. M. service he will
preach on the topic “The
Miracle Worker” and at 7:30
P. M. his topic will be “No
Vacancy.”
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