
Bridge Club
Has Raleigh
Theatre Party

Youngsville . One of
Youngsvitle's Bridge Clubs en¬
joyed a Theatre Party Tues¬
day night of this week at the
Village Dinner Theatre out
from Raleigh.

Club members who went
out for the dinner and the
performance of the hit
comedy "Star Spangled Girl",
were Mesdames G. W. Barnes,'
E. J. Pearce, B. H. Patterson,
J. H. Parrish, B. G. Mitchell.
C. V. Tijnberlake, W. F.
Mitchell. G. E. Winston and
Miss Susie Tharrington. In¬
vited guests who accom¬
panied them were Mesdames
N. A. Brown, R. E. Cheatham
and W. C. Timberlake whoxhave played as bridge club
substitutes for the group.

Celebrates
Birthday

(FRK. B.W.) Janet Carr
and Debra Satterwhite were
honored on their sixteenth
birthday with a party at the
Community House on Satur¬
day evening from 7:30 until
11:30.

The Community House
was decorated with streamers
of yellow and green crepe
paper. An arrangement of ivy
was on the mantle in the
front room.

The serving table was cov¬
ered with a yellow cloth.
Yellow and green candles
were used throughout the
house.

Mrs. Julia Carr and Mrs.
Claude Satterwhite served
Pepsi, cake, Fritos, nuts, and
mints.

The young people danced
until nine o'clock at which
time Janet and Debra opened
their gifts.

There were about seventy-
five young people present.
Out of -town guests included
those from Louisburg and
Youngsville.

Win Raves At Teatime
With Graham Nut Ring

At teatime. brunch or at your next coffee klatch. you art*
sure to win ravels with this.Yeast Risen Graham Nut Ring. It
has a delicious" graham flavor and is filled with raisins and
H'ped pecans. .

^

ring such as this deserves festive treatment, so bring out thejchina and" your silver service.
" Yeast Risen Graham Nut Ring

'i cups Sunshine Graham
( rav*WGrumbs

2 packages active dried yeast
Vi cup warm, not hot, water

1 cup milk, scalded
% cup sugar
2 teaspoons salt

1 cup butter
2 eggs, lightly beaten
4 cups' sifted flour
2 cups chopped pecans
1 teaspoon ground allspice
1 cup seedless raisins

Measure crumbs into 2 cup and 1-cup portions; set aside. Dis¬
solve. yeast in water In a large bowl mix milk, cup sugar,
salt, and *A cup butter that has b««en melted and cooled. Stir
in eggs and yeast. Stir and beat in flour and the 2-cup portion
of the crumbs; beat until smooth and elastic. Cover loosely and
let rise in warm place, fret4 of drafts, until double in bulk (about
\v/i to 2 hours) Combine pecans, the 1-cup portion of crumbs,
remaining sugar and allspice. Set aside. When dough has
doubled. beat down and stir in raisins. Pinch off dough and form
into balls aliout I Vfe to 2 inches in diameter. Roll balls in melted
and copied remaining butter Roll again in pecan-crumb mixture
Place and pile up in a greased 10-inch slip bottom tube pan. If
any crumb mixture is left, sprinkle over tpp. Drizzle with any
remaining butter. Cover loosely and let rise again until al>out
doubled (about 45 minutes to an hour). When doubled, bake in
preheated moderately hot oven (350 ) for about 50 minutes or.
until ring shrinks from sides of pan. Let cool in pan on rack!
for about 20 minutes. Then carefully lift off sitk*s of pan and!
let ripg finish cooling on rack without separating it from the
bottom of the pan. When fully cooled, remove the bottom. Slieo
to serve.

^
,

Yield 16 generous servings.

In Fashion
When skirts begin to get

longer we hope. that the style
of frills around the hemline
will still be in style. This can
add inches to a skirt's length.

Belts are very popular and

multiple belts, even more so.

Some of the women wear two

or three belts around gar¬
ments at the same time.

Buttons are good as a trim¬
ming. A sleeveless" dress with
high neckline may have a

dozen or more buttons down
the front of the garment.

Winston, Club Speaker
Youngsville - Mr. F. G.

Winston, Sr., Agriculture
teacher at the Youngsville
High School. was guest speak¬
er at the meeting of the
Younsgville Woman's Club
held at the community house
Monday night of this week.
After being introduced by
Mrs. S. E. Tharrington,- Mr.
Winston showed pictures
which he took while he and
his wife were on a twenty-one
day Study Tour abroad dur¬
ing the pasj summer. Interes¬
ting commentary was pro¬
vided by Mr. Winston as he
showed the color slides of
sites in England. Holland,
Denmark. West and East Ger¬
many. Special note was made
of overnight good-will visits'
made in a German and Danish
home, as arranged by the
tour. The program was con¬
cluded with a question and
answer period,

President Mrs. Ben Hudson
presided at the business ses¬
sion. Mrs. L. J Phillips had
the devotional for the even¬

ing.
Finance chairman Mrs.

Allen* Stallings distributed
items for a new fund-raising
project to get underway im¬
mediately. This is a sale. of
emergency tire inflators and
puncture sealers to be used as

temporary aid for stranded
drivers. Proceeds will be used
to sponsor local service pro¬
jects. Assisting Mrs. Stallings
with this project will be Mrs.
W. M. Robert and Mrs. J. T.
Allen. All club members will
have the inflators for sale,
and will welcome contacts
from interested purchasers.

Projects chairman Mrs, L.

Birth
Mr. and Mrs. Ronald T.

Hudson of Route 3, Louis-
burg announce the birth of a

girl, Rhonda May, January
15, .1969 at the Franklin
Memorial Hospital. Mrs. Hud¬
son is the. former Alma Spen¬
cer.

A. Woodlief asked thit mem¬
bers volunteer services for
^needed work at the school
library. Librarian Mrs. W. F.
Mitchell outlined nedds.

Heart Fund Chairman Mrs.
L. A. Woodlief announced
thai Mis. T. E. Lindsey would
serve >as Special Gifts Chair
man tyr the annual com¬
munity drive. Plans for Heart
Suntjpy will be told later.

President Mrs. Hudson
called a meeting of the Club's
Executive Committee to be
held at her hom£ on Thurs¬
day night January thirtieth.
All officers and board mem¬
bers are urged to be in atten¬
dance.

Mrs. Robert Neeb was
chairman of the hostess com¬
mittee for the social hour.
Serv ing with her were Mrs. J.
*W. Weathers. Jr.. Mrs. P. D.
Croom, Mrs. W. S. Preddy
and Miss Susie Tharrington.

Cake squares, nuts and
coffee were served to guests
from a table covered with a
white crocheted cloth cen¬
tered with a green and white
floral arrangement flanked

'with green tapers in silver
holders. Mrs. Weathers [He-
sided at the silver service.'

Mrs. Mitchiner
Entertains
Bridge Club

Mrs. James Mitchiner was

hostess to the Wednesday
night bridge club at her home
on the Kranklinton Road.

During the play iced Cokes
and nuts were served.

At the end of play a.deli¬
cious dessert and coffee was

served to' the following mem¬
bers Mesdames: Horace
Sweet. Paul Mullen, Wilson
Joyner, Ed Pittman, Aubrey
Bailey, George Dennis, J. B.
Hight and Florence Wells.

Mrs. Dennis won high
score prize and Mrs. Sweet
won second High.

Almost everyone's
heard about
your Chrysler
Dealer's success.

QThe Great New Chrysler. That's me! Three Hundred
2-Ooor Hardtop

Everyone's been talking about Chrysler success. And why not?
It's all oyer town abou< how great the new 1969 Chrysler is.
Now is the time for taking Advantage of great deals on all 15
new models. See them at your Chrysler Dealer's today. 1

AUTHORIZED DEALERS CHRYSLER
MOTORS CORPORATION

LOUISBURG MOTORS
609 NORTH BICKETT BLVD. LOUISBURG, N. C. "° 2721

Engagement Announced

MARSHA ANN fULLER
Mr. and Mrs. Milton M. Fuller of Route 3, Louisburg.

announce the engagement of their daughter. Marsha Ann. to
George Sterling Fowler, son of Mr. and Mrs. M. S. Fowler, Jr.
of Route 1, Henderson. The wedding will take place February
23rd at Trinity United Methodist Church.

Celebrate Anniversary
Mr. and Mrs! Charlie O.

White of Route 1, Kittrell. N.
C. celebrated their fiftieth an¬

niversary on January 18,
1969 at their home.

They have 9 children, 45
grandchildren and 10 great
grandchildren. Attending
guest were: Mr. and Mrs. Con¬
stance Lucas and daughters,
Mrs. Dora Thomas, Mr. and
Mrs. C. H. Clifton and son,
Mrs. Joseph Lewis, Mr. Nod
Terrell. Miss Madie White,
Mrs. Geral Sargent. Mr. and
Mrs. Henry L. Branch and
daughter. Mr. John tt. Wil-

Thanks
I would like to express my

thanks to all my friends and
relatives for gifts, visits, cards
and prayer* during my long
stay in Franklin Memorial
Hospital. Also the Drs. Perry
and Medders, and all the
nurses who were so kind. May
God bless each of you.

Mrs. Annie L. Joyner

liams. all of Louisburg.
The anniversary was given

by Mr. and Mrs. Belt White of
the home. Mr. and Mrs. Har¬
old Brown of Wilmington, N.
C.

The couple shared some of
their happinesses they have
spent together during their
marriage with the gu<gt, after
which refreshments were ser¬

ved.

Deans List
The Dean's List is divided

into two categories: Honor
Roll, for students who have
an average of 3.50 to 4.00
(B+ to A); and. Honorable
Mention for students whose
average is 3.00 to 3.49 (B).

Angelia Arnold, daughter
of Mr. and Mrs. Jessie W.
Arnold, Route 2< Zebulon,
made Honorable Mention on
the Dean's List.

fmcYi by IHoMPSoN
AHC/evrC</K£- POK THE eiTE $ OF

£UA|CE$ AMP MAP PO&S WA4 .SAIP TO 0E
THE &UOOM OF A PR.E5H
MfOfr-Mi-NOr/ ./jiVNyV

comfor r rue heart
IN THE SIXTEENTH

. CENTURY, A YOUNG
. MAIPEN WA« FED

S e'OTH MADE
FEOM

MARIGOLPS/

fl* THif cehrutty
A^GlFT OF PtRfUMt
1$ OFTEN A CURE FOR (UOVE5l'c<NE*$ ANP
FLOWERS STILL PLAY (
A ROLE THE MA ME
OF ONE HEARTWARMING
FEA&RKuCE IS r
PESERT PLOWER f

Mrs. Pearce
Entertains
Bridge Club
(FRK. B.W.) Mrs. T. H.

Pearce entertained her bridge
club on Tuesday evening. Hqr
home was decorated with
Dutch iris and chrysanthe¬
mums.

Mrs. B. N. Williamson, Jr.
received high score prize for
club while second high went
to Mrs. C. H. Weston.

Mrs. T..J. McGhee was the
recipient of guest high.

Assisted by Mrs. Richard
Whitfield, the hostess served a

dessert course, toasted pecans
and coffee.

Special guests were Mrs.
McGhee and Mrs. Barbara
Langston. *

Engagement
Announced
Mr and Mrs. Charles pen-

son Harris. Sr. of Route 2,
Spring Hope, announce the
engagement of their daughter.
Melody, to John Elliott, son v

of Mr, and Mrs. Ashley Elliott'
of Portsmouth. Va. A March
2nd wedding is planned.

About
Your Home
The climate and soil of the

South and the West Coast are

so much like those of South¬
eastern China, the original
home of Camellias. They can
be grown in large pots and
moved indoors during the
winter in other sections.

You will have to provide
them with a slightly acid soil.
This soil is produced by the
falling of leaves from 'hard¬
wood trees in nature. They
do best in filtered light, of
the type that would fall on
them through high shade
trees.

Camellias will grow in full
sun, however. In fact, they
bloom more heavUy in sun
than in partial shade but.
there is always a danger of
sun scald on the foliage.

To correctly prepare the
soil for a camellia, remember
that you are planting a shrub
that will grow fifteen feet
high or more during your
lifetime. So dig a hole-at
least three feet deep and five
feet across.

Camellias are deep-rooted
plaints. Thly need a rich soU
to support the large number
of blossoms they produce
each year.

When digging the hole, dis¬
card the sub-soil and bring in
rich woods soil, if you can get
it. If not, use your .best gar¬
den soil, provided it has not
beep limed. The mixture you
put back in the hole should
be made up of two parts soil '

and three parts humus of
some kind.

- Keep the ground over the
roots of your' camellias
mulched at all times. Use
peat, leaf. mold or pine need¬
les. Never cultivate the soil as

thfey would destroy the sur¬
face roots.

Camellias need two feed¬
ings a year, especially when
grown under trees. The flnt
sh-ould come right after
blooming. The second a
month or six weeks later.
Never feed camellias later
than mid-June.

I

_
Poor Little Worm
It was her first. silk dress

and little Alice was simply
overwhelmed. Her mother
marked the occasion with an

impromp t lecture on textiles.
"You know dear," she be¬

gan, "this beautiful dress was

given us by a poor little
worm."

"I know, mother," Alice
replied. "Daddy's awfully
generouse, isn't he?"

SHIRLEY'S FABRICS
LOCATED ON YOUNGSVIUE ROAD (County Rd. 1118)

Assorted Winter Savings
Quality Sewing Notions

*

OFF HIGHWAY #56 EAST OF FRANKLINTON, N.C.


