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Miss Reierson Named To Post
ROCKY MOUNT - L A.

Bailey, executive vice
president, Belk Tyler stores has
named Kathy Reierson to the

MIBB KATHY REIERSON

newly created position of
cosmetics coordinator for the IS
Belk Tyler store retail group.

She will be responsible for
assisting all stores with their
cosmetics departments, and
will deal directly with
cosmetics salemen.

A Battleboro native, Miss
Reierson graduated from
Rocky Mount Senior High
School in 1968. She received an
Associate of Arts degree from
Peace Junior College in 1970,
and a Bachelor of Science
degree in Home Economics
from the University of North
Carolina at Greensboro, in 1972.

Prior to joining Belk Tyler
she worked for M. C.
Braswell Agriservices and
Town Terrace.

Miss Reierson, a member of
the American Home Economics
Association, is the daughter of
Mr. and Mrs. Robert K.
Reierson of Battleboro. She
lives in Rocky Mount.
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TAR HEEL WINNER—This photograph was taken
at the National Chicken Cooking Contest Cook-Off
Finals September 11 in Little Rock, Ark., and is the
state winner, Mrs. Joyce Barbare of Rocky Mount. Her
winning recipe, which she is holding, is for Mandarin
Spiced Chicken.

W. T. CULPEPPER. 11l

ANNOUNCES THE OPENING OF HIS OFFICE

FOR THE

GENERAL PRACTICE OF LAW

308-313 BANK OF NORTH CAROLINA BUILDING'

Edenton, North Carolina 27932

P. O. BOX 344 TELEPHONE 919-483-3178

Harrell’s Car Reported Stolea

11l A SLOW LEARNER MAY
Bhl have OTHER PROBLEMS

E
Often a young child that does not keep 111

with the rest of his class is singled ont by Bjl
classmates as a subject for teasing. This H

turn causes resentment by the child and IM
i lead to definite anti-social behavioral Hi
iblems.

Very frequently the reason for so-called Mm
w learning may be due to a physical im- Efil
rment such as poor eyesight, bad hearing !¦
a speech problem. If you have a child who |R
doing poorly in the early grades ft may not In
his fault. Have your physician check it H

; before the problem gets serious.

YOU OB YOUR DOCTOR CAN PHONE US IS
n you need a delivery. We wUI deliver HI
nptly without extra charge. A great many |s|
>lc rely on us for their health needs. We ill
some requests for delivery service
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A 1964 Chevrolet, owned by
Earl G. Harrell, 18 Albania
Street, was stolen here Friday
night and a 1959 Chevrolet stolen
the same night in Williamston

The Woods Hole
Oceanographic Institution’s
Cooperative Game-Fish
Tagging Program, which began
in 1954 under the direction of
Frank J. Mather 111, has up to
now resulted in the tagging of
9121 young blue-fin tuna—with a
starting tag-return rate of 25
per cent. This indicates a very
heavy fishing pressure on the
local stock of young bluefins.

SPORTS AFIELD

SOLVE CROSSWORDS
FOR CASH

The prize is never less than
SSOO and could be a lot more.
For correctly solving The
Baltimore News American
Jackpot Crossword Puzzle you
can take home big cash. You
have an opportunity every
week. See entry, clues, and
word list in
THE BALTIMORE NEWS
AMERICAN
On sale at your local
newsdealer.

was found abandoned on the
street.

Police Chief J. D. Parrish
said Harrell reported the theft
at 9:48 A.M. Saturday, saying
he had last seen his car about
9:30 P.M.

Mrs. Gene Perry, who also
lives on Albania Street,
reported to police Sunday night
that an old model car had been
parked on the street for some
time. When an investigation
was made it revealed that the
car had been reported stolen in
Martin County.

No arrests had been made
Monday. .
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QUALITY WORKMANSHIP

COME IN AND BROWSE .
.

.

WE BUY AND SELL

Margo and Miklos Barath
Queen Street Extended In Albania Acres

TELEPHONE 482-4844

Forty-three years ago we were a very
promising bank.We still are.

Back when we first opened, we promised to pay interest
on savings at the highest rate allowed by law. That was
over 43 years ago, and we’ve kept our promise.

"' We’ve always raised our rates to the legal limit, to let
your savings earn the highest interest. And now, when
other banks are making lots of noise about higher interest,
we’re just doing what comes naturally.

So, rather than be in doubt about whether you’re earning in-
terest at the highest possible rate, come to Peoples Bank and
be sure. You’llnever have to change banks again. Promise.

From The Kitchen Os The Chowan Herald
By MILDREDHUSKINS

Swirling aromas from the 51
chicken dishes prepared for the
National Chicken Contest in
Little Rock, Ark., Sept. 11,
lingered well after the judges
selected winners for the 24th
annual cook-off.

The top winner was R.
Clement Holley of Wilmington,
Del., who was awarded a cash
prize of SIO,OOO for his Chicken
Asparagus Casserole.

One of the 51 contestants
chosen from thousands of
entrants to compete in the cook-
off was Mrs. Joyce Barbare of
Rocky Mount, who represented
North Carolina in the contest.
Sponsors were the National
Broiler Council, makers of
Ac’cent, Alcoa Wrap and Wear-
Ever Cookwear, and Mazola
Oil.

Mrs. Barbare cooked her way
into the final competition with a
recipe for Mandarin Spiced
Chicken. She brought back a
state trophy and SIOO cash prize.
She also received a year’s
supply of the co-sponsor’s
products and hdr trip was
expensefree.

Here is her recipe:
Mandarin Spiced Chicken

1 broiler-fryer, cut in serving
pieces

‘/4 cup Mazola corn oil
1 can (10‘/2 oz.) chicken broth

2 tablespoons firmly packed
brown sugar

1 tablespoon minced onion
1 teaspoon Ac’cent
1 teaspoon salt
‘4 teaspoon ground oregano
‘4 teaspoon ground nutmeg
1 can (11 oz.) mandarin

orange segments
2 tablespoons corn starch
Heat oil in 10-inch fry pan

over medium heat. Add
chicken; cook to a deep golden
brown on all sides, turning as
needed, about 20 minutes. Mix
together chicken broth, brown
sugar, onion, Ac’cent, salt,
oregano and nutmeg. Pour over
chicken. Cover. Simmer 45
minutes, or until done. Remove
chicken to serving platter.
Cover with foil to keep warm.
Drain oranges, reserving syrup.
Mix syrup and corn starch. Stir
into pan juices. Cook over low
heat, stirring constantly, until
mixture comes to boil and boils
one minute or until thickened

and clear. Add orange
segments. Serve hot sauce over
chicken pieces with rice. Makes
four servings.

The top prize winner is
employed in sales, public
relations and advertising and
cooking is one of the hobbies he
approaches with zest. This is
the winning recipe:
Chicken-Asparagus Casserole

2 whole broiler-fryer breasts,
skinned, boned and cut into two-
by-four-inch pieces

1)4 teaspoons Ac’cent
Va teaspoon pepper
¦4 cup Mazola corn oil
2 pkgs. (10 oz. each) frozen

asparagus
1 can cream of chicken soup
*4 cup mayonnaise
1 teaspoon lemon juice
>4 teaspoon curry powder
1 cup shredded sharp Cheddar

cheese
Sprinkle Ac’cent and pepper

over chicken. Pour corn oil into
10-inch fry pan. Heat oven to
medium heat. Add chicken and
saute in oil about six minutes or
until white and opaque. Remove
from pan; drain on paper
towels. Cook asparagus by
package directions four to five
minutes. Drain. Place
asparagus on bottom of 9x9x2-
inch baking pan. Place sauteed
chicken oven asparagus. Mix
together chicken soup,
mayonnaise, lemon juice and
curry powder. Pour over
chicken and asparagus.
Sprinkle cheese over the top.
Cover with foil and bake at 375

degrees for 30 minutes or until
done. Serves four.

Hearty snacks of sandwiches
are a must when it comes to
planning food to satisfy the men
in your life. How about an
updated version of chicken pot
pie which can be eaten out-of-
band or served with a flavorful
cheese sauce for lunch? At
sandwich time serve them with
an assortment of relishes and
mugs ofcold beer or milk. For a
more complete menu, include a
large tossed salad and offer
apples and man-sized brownies
for dessert.

Chicken Little Pies
1 cup cubed, cooked chicken
% cup shredded Cheddar

cheese
1 can (8(4 oz.) mixed

vegetables, drained
•4 can crean Os mushroom

soup
>4 cup chopped onion

1 can (8 oz.) refrigerated
Quick Crescent Dinner rolls

In medium mixing bowl,
combine chicken, cheese,
vegetables, soup and onion; mix
well. Separate crescent dough
into four rectangles; press per-
formations to seal. Spoon about
one-half cup chicken mixture on
one-half of rectangles. Bring
remaining half of rectangle
over meat mixture and press
edges with fork to seal. Bake on
ungreased baking sheet at 400
degrees for 12 to 15 minutes
until golden brown. Refrigerate
any leftovers. Makes four
servings. To make sauce

combine 1 can cream of chicken
soup, one-half can cream of
mushroom soup and one-half
cup shredded Cheddar cheese in
small saucepan and heat ov?r
low heat until hot and cheese is
melted. Serve over chick.'n
pies.

Drumsticks in the lunch bf g
will make a hungry youngster
happy. Make a dozen Orange
Drumsticks and serve some hot
for dinner; chill others and pack
in the lunch bag the next day.

Orange Drumsticks
12 broiler-fryer drumsticks
Va cup butter or margarine
Va cup orange juice

concentrate, undiluted
1 cup fine dry bread crumbs
1 tablespoon grated orange

rind
1 teaspoon salt
Melt butter in a saucepan.

Add orange concentrate and sir
until blended. Mix bread
crumbs, orange rind and salt in
shallow dish. Dip drumsticks in
orange concentrate mixture.
Place on foil-lined baking pan
and bake at 350 degrees for one
hour or until tender. Makes 12
drumsticks.

CONTRACTING

FOR

HOME BUILDING and
GENERAL REPAIRS

CALL AFTER 5:00 P. M.

BILL SKITTLETHORPE
482-4826

MARYLAND SKITTLETHORPE
482-2091
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Stan Stroud

¦ I | Motor
Hoke corp.

Phone 482-8421
EDENTON, N. C.

I SERVICES
AVAILABLE

Certified
Watchmakers

Clock Repairs

Jewelry Repairs

Diamond
Mounting

Baby Shoes
Bronzed, Silvered

Razor Service

Silver Replating
Refinishing

Engraving
Wedding

Invitations

0. T. Davis &

Company
Jewelers

EDENTON, N. C.
Next To Taylor Theater

I Fall Is The Time To
| • RENOVATE OLD PASTURES
| • ESTABLISH NEW PASTURES
I • SOW COVER CROPS
I • FERTIUZE AND SEED LAWNS
I -AT-

I Leary Bros. Storage Co.
5 We Can Assist You In AllYour Fall and Winter

Needs for Farm and Home...

I Fertilizer lime Rye Grass Fescue Rye
I Wheat Oats Your One Stop Headquarters-
* “On The Comer Doing Business On The Square”
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