
Creek teachers held | 
of their fire schedultonal meetings on WedMorember 12. Mrs. 

Council of Boone 

Demonstration School gave a demonstration In teaching first grade 

reading. 
following the meeting refreshments were served {>7 the Home' 

Economics Department. 
The first meeting was held on 

October IS with Mrs. Ann Black- 

ADMINISTRATOR'S NOTICE 

North Carolina, Wilkes County. 
Having qualified as administrator of the estate of Missouri Vannoy, deceased, late at Wilkes county, N. C., this is to notify all persons having claims against the estate of said deceased to exhibit 

them to the undersigned at Millers 
Creek, N. C., on or before the 20th 

day of November, 1948, or this notice will be pleaded in bar of their 
recovery. All persons indebted to 

said estate will please make immediate payment. 
This 20th day of Nov., 1947. 

W. F. McNEIL, | 
Administrator of Missouri Vannoy, 

deceased. 12-29-6tM 

burn and Mrs. Robert Johnson 
leading discussions. 
Tbe students of Millers Creek 

school recently elected 
cheerleader tor the basketball season. 
They are as fellows: Jamie Clark, 
Chief, Helen Elliott, Allean Pareons, Mary Linda Canter, Bonita 
Hayes, Betty Parsons, Anna 
Greene, and Hadley Church. 

Mrs. Hazel Livingston, chairman of the Junior Red Cross 
Drive, reports a total collection 
of 131.25 for the school. All 
home room groups are enrolled. 

Mrs. Blanche Greene's section 
of the Ninth grade presented a 

chapel program on Friday, November 21. They gave a one act 
play, "A New Fangled Thanksgiving." Those taking part on 
the program were Anna Greene, 
Helen Sheets, Bobble Jean 
Teague, Patsy Bumgarner, Albert 
Nichols, Charlotte Brooks, Bobbie Jean Beehears, Bill 
Bumgarner and Tommy Waddell. 

Three seniors from Millers 
Creek school were elected by 
their classmates to compete with 
students from other high schools 
throughout the United States for 
the 119 four-year college scholarships and more than 550 
fiftydollar college entrance awards 
being offered by the Pe<pBi-Cola 
Scholarship Board. The contest- 
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ants, who took the examination 
on November 21, were 

- Jamie 
Clark, Jlmmie Canter, and Oliver Blledge. 
The basketball teams of 

Millers Creek have played three 

games this season, splitting each 
game, the girls losing the 
opener and the boys taking the nightcap. Both teams are made up of 
mostly new players. They are as 
follows: Girls:' Dare McNeil, 
Willa Jean Snyder, Margaret 
Cooper, Jean McNeil, Clara Mae 
Sebastian, Wanda RiggB, Rachel 

Robinson, Clara McNeil, Drncilla 
Deal, Pattsy Canter, Billy Jean 
Elledge, and Ruth Carlton. Boys: 
Jimmy Benton, Clyde Watkins, 
Gene Poster, Richard Cjrysel, 
Bill Crysel, Thomas Whlttlngton, 
Rex Kiiby, Rachel Snyder, Glen 
Church, and Jack Kanupp. 

HOME NOTES 
New Floor 

A new sweet potato*floor has 
been developed by the Alabama 
Experiment Station and named 
Alamalt. This is a fully cooked 
flour and differ8 in properties 
and usee from the flour made 
from dehydrated sweet potatoes. 

Alamalt is made by baking 
sweet potatoes, peeling, pulping, 
and then dTying, toasting and 

finally grinding the pulp. It is 

light yellow in color but when 
moistened turns to a deep orange 
brown. Cakes, muffins and soft 
cookies made with it do not dry 
out rapidly because . the flour 
absorbs and holds moisture well. 
Alamalt has been found 

especially good for fruit cakes, layer cakes, Southern brown bread, 
cookies, biscuits, muffins, Icings 
»nd pies—in tests. In cakes it 

may be used to replace part of 
the eggs, butter and sugar at 

considerable saving in cost with. 
Improvement in flavor and 
texture. Cakes prepared this way 
have a rich creamy flavor, fine 

texture and grain, and elasticity. 
They hold moisture about twice 
as long as plain cakes. Light 
colored cakes made with Alamalt 
have a clear orange yellow color. 

Icings to which Alamalt is 

added are smooth and creamy in 
texture and retain freshness 

much longer than other Icings. 
Off-grade potatoes make just as 
satisfactory a product as No. 1 

potatoes, provided they are 

sound and well cured. Thla Is of 
importance to growers, shippers 
and manufacturers. 

Other uses for Alamalt are in 

premixed pie bases for 

institutional use Including a mix of 
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pumpkin «hd sweet VUUl|/»*4* —- w " wv" r^«w —, — 

ice cream to give |> rich color 

and caramel flavor and in milk 

shakes. 

Christmas and New Tear's are 

weeks off, but not to the 
homemakers who want to avoid that 
last minute rush. One of the 

biggest lobe she has to face is making the Yuletide fruit cakes. And 

It is one of the holiday foods 

which may be made well In advance and one whfch Improves 
with age. 

All good oooks know that fruit 
cakes should be properly aged in 
order to achieve their full mellow 
flavor. At least four to sit weeks 

should be allowed for this 

mellowing process. Ofte indication 
of the goodness of a fruit cake 
is -its moistness. If the, cake 

crumbles and breaks when cut, 

the fault usually lies in the way 
it has been stored. Although you 
may be familiar with these 

suggestions for proper aging of 

your fruit cake, they are worthy 
of repetition: 

Fruit cake should be stored In 

air-tight containers. Keep cake 
wrapped in damp cloth or wax 

paper. Cake may be wrapped in 

a cloth soaked with wine, brandy 
or fruit juice. Wine or fruit Juice 
may be poured over cake in very 
small quantities at frequent intervals until completely matured. 
An apple may be stored in the 
container with the fruit cake. 
Fruit cake may be left in glass 
baking dish when stored. AH 
fruit cake should be kept in a 
moist wrapper, being unwrapped 
only to serve. Many homemakers 
like to glaze and decorate their 
fruit cakes. This should be done 
after aging period. 

White Fruit Cake 

2-3 cup butter or substitute, 
1 3-4 cups cake flour, sifted, 1-2 

t. soda, 2 t. lemon juice, 6 egg 
whites beaten stiff, 1 1-4 cup 

bandied pineapple, 2 t. flour with 
fruit. Cream butter, gradually 
add flour sifted with soda. Sift 

sugar into beaten egg whites, 
combine the 2 mixtures, add lemon juice, fruit, and nuts, cut fine 
and sprinkle with 2 t. flour. Mix 
well and bake in pan lined with 
wax paper. Bake 1 hour at 325 

F. This particular cake should 
be used soon after baking and 
not allowed to age. 

C. F. Lineberry 
o 

Dies Suddenly 
Elkin, Nov. 27.—Funeral for 

Charles Francis Llneberry, one 

of Elkln's most prominent citizens and. businessmen, who died 

unexpectedly- ofJ a heart attack 
'at the 'offIce of^hls oil 

distributing plant late Monday afternoon, 
was held yesterday (Wednesday) morning at 11 o'clock in 
the parlor of Hayes and Speas 
Funeral Home, West Main 
Street. Rev. Robert G. Tuttle, 

pastor of the First Methodist 

church, this city, and Rev. L. B. 

Abernethy, formerly of this city 
but currently of Charlotte, were 
in charge of the rites. 

Mr. Llneberry, with his family, 
had been a resident of this city 
for the past 21 years, having 
been local distributor for Pure 

Oil Company for about 14 years. 
For several years following his 

coming here from Nbrth 

Wilkesboro, he operated an ice and 

fuel business. * 

In North Wilkesboro he 

operated Llneberry Foundry for a 

number of years. He was a native 

of Randolph county. 
, Surviving are the wife, Mrs. 

Zilphia HoJden Llneberry; a 

daughter, Mrs. Fred Neaves, of 

Elkln; a son, G. H. Llneberry, 
Philadelphia, Pa.; two brothers, 
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of WinBton-Sal- 
©m and Joseph Llneberry of 
Franklinville; four sisters, Mrs. 
J~. M. Aldridge of Millboro, Mrs. 
Marvin Spencer of Waycross, 
Ga., Mrs. Willis Booth of 

Greensboro, and Mrs. Frank Minor of 

Charlottesville, Va.; and five 

grandchildrenInterment was made in the 
Hollywood Cemetery. 

A ship name<} after the state 
of Alabama has been carried on 
the U. S. Navy's list of ships for 
over 140 years. 

NOTICE OF SERVICE BY 
PUBLICATION 

North Carolina, Wilkes County. 
In the Superior Court 

Boyd Parlier vs. 
Marianne Veal Parlier 

The defendant, Marianne Veal 
Parlier, will take notice that an 
action entitled as above has been 
commenced in the Superior Court 
of Wilkes county for" the purpose 
of the plaintiff obtaining an absolute divorce from the said defendant on the grounds of two 
years separation; and the said defendant will further take notice 
that she ig required to appear at 
the office of the Clerk of the Superior Court of Wilkes county in 
jthe courthouse in Wilkesboro, N. 

o 

C., within twenty days from the 

11th day of December, 1947, and 
answer or denrn^ to the complaint 
in said action, or the plaintiff will 
apply to the Court for the relief 

demanded in said complaint. 
This 3rd day at Nor, 1947. 

I C. a HAYES, 
Clerk Superior Court of WilkM. 
County, N. C. 

THREE BIG 
AUCTION SALES! 

Sat., DEC. 6th 
STARTING AT IfcM A. M. 

BILL'S SERVICE STATION 
All Stock and Fixtures 

On Elkin Highway No. 268, One-Half Mile From City 
Limits of North Wilkesboro; doing a good business. One 
5-room home, electric lights and well with pump. Easy 
terms. 

AT 1:00 P. M. 
6-room home and both room, lot 100x250, on Boone 

Trail Highway No. 421, 3% miles out of North Wilkesboro, close to school, churches, and bus service by your 
door. Small cash payment, balance like rent. 

AT 1:30 P. M. 
We will sell the V. M. Baker homeplace on Congo road 

3% miles from North Wilkesboro, 1 mile off Boone Trail. 
Close to school, churches, bus service, mail and school 
bus by your door. This farm contains 23 acres, one sixroom home, with well and electric lights. 
This property has been sub-divided into homesitea end small acreage tracts, In 
order that yon can bay any part or all, or whatever yon want, at your own price, 
on vary easy terms. 

Terms: % Cash, Balance In 6 and 12 Months 

FREE! - CASH PRIZES - FREE! 

P. E. Dancy and M. C. Woodie, Selling Agents , 

Sale Conducted By 
C. F. ALSTON 

WILLIAMS & CLARK 
LAND AUCTION CO. 

118% W. Washington St. High Point, N. C. 
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