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<i ¦.’¦'<¦.. Leftover Turk*; Don a Delicious Encore
•.-_} ( : - 1 (St* R*tip*s Btlow)

£ o*l* *Wtey Agate? .
HAVE ONE OH THOBE big tur-

MJ» tor Thanksgiving? There ere
bouoA to H leftovtn, but they can
b#‘ d*l*ct«bl« morsels that the
s|fMp look* forward to harisg tt

'(•pV u*a soma ingenuity.
¦' ''* turkey Bf«d

'? /~T0» not get tiresome
- ytxakf® on tbe second

and third time

vJMKfS around U sou
Vm ¦ prepare it dlf-
<a|KLJ ‘IJ. ferently than the

roast bird
** served original-

ly. Dress Itup, serve with different
accompaniments and the family
wfll be thoroughly pleased. So wiD
yon, when you mo how your inge-

JJ asdty has changed a leftover hito
a rial favorite.

fforoatlmes people get so tired of
they just throw awey the

1 last Os them. Waste of food? They
nit so bored With the seme taste,
ttaqr don't care: Don’t let ft happen

Ttoijfa, K<":

[your prettiest platter. sU along one

Ialda. serve a new

,pr*pare<l like this:
¦ •. :?**&,wi*.Cranberry Saoee

eaaaad

<&&'*&*-%**«"•*•*ee •

• *-%T*k-*****«wa»herrles . ,

H totte*. sliced thla ri''- ;;
•L:‘- dspsr '.whila claves

» •> ->y,rr-' •• >”1 ' • ..

harries, lemon and cloves* l-‘.suce-

th^ l
elMa

ffll pear hollows srlth cran-
aelkie. .Spoon soma sauce
pled peace to five a pinkish
uaa a garnish and relish with
'

*•v - ,
Cbtokaa Chew Kata

t—rvea id)

:. iSsE-T celery
V A cup* dfced eaakad eUckee

-* donpaWaspreto.

r :- »%Sf?W «to<k
// X toaepaan bead mtlaaan

S tliiiileiaa soy aaaoa
X taMaspiida Sandswt

H wn smesto

• !'
Fry onions to tat until delicate

brown, .Add eelery and cook Imin-
ufaa. Add chicken. bean (pUdd)*.

eblckan stocky motee-

J ¦ QI,„J V-^
a Wtfl. nilnfl core*

TiM starch with coldKi wster and to

p2so*?Sr

0 U ntoJututed^

i urn un:

fSsP^Bilß^-£VittJfß -CWR+O •• tot flt tpptoM^lOta

;. USk - ' dmi i % tkmgooan v*nlUo
Md in to cup ipplettuce.
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This aarves two.

LTNN CHAMBERS' MEND
•Scalloped Turkey Supreme

•Pears with Cranberry Sauce
Buttered Asparagus

Carrot-Raisin Salad
Hot Biscuits Jelly

Beverage
Lemon Meringue Pie

•Recipes Given

Turkey Puff
.(Serves 4)

IK cups flour
. t teaspoons baking powder
K teaspoon salt
t egg yolks, beaten
1 onp milk
1 cup turkey, cut fine
l teaspoons grated anion

K cop grated raw carrot
t tablespoons melted fat
t egg whites, stiffly beaten

Turkey gravy

Sift together flour, baking pow-
der and sal). Mix beaten egg yolks

with milk and

Hb
1e n d in with

flour mixture
Mix with turkey.

and melted fat
Fold in stiffly
hasten egg
whites. Bake tr.
buttered baaing

sh in a hoi (423*) oven about X*
.uinutes.

• • •

•Scalloped .Tmtey Bnpreme
'• W (Serves 4) ¦ ' "•'/•' •/'

H cup turkey or chicken broth
K onp oadkad'ytoe '

4 tablespoons butter, melted
( tablespoons flsar

IK caps turkey or chicken
hreth

IK cups’ milk
K teaspsen aalt •

K teaspoon pepper ' ,«•.
. . 14 iMtomtoiHi' '

1 caps diced cooked turkey

Mhr together H cup turkey or
chicken broth with rice. Melt, but-
ter, add flour and blend well. Com-
bine IK cups turkey or chicken
broth with milk and add to butter-
flour mixture and cook, stirring,

until thick. Add islt pepper. ginger
and turkey, fetter a large Casse-
role and place a layer of rice on
bottom, than turkey mixture. If
desired, sprinkle with finely
chopped pimiento, sliced mush-
rooms and sHvared, blanched al-
monds. Bepeat Until all ingredients

are used. Sprihkte top with but-
tered bread ciumbs and paprika
Bake tea moderate (SSO'F.) even
tor SO minute*. •

* * *

Maided Turkey Salad
(Serves S)

SK caps held cooked turkey,
• diced .

% cap Steed celery
K cep stopped green pepper

S tohtosps—a gab tin
*cupe tarkay stock

K enp mayonnaise
K onp oranm. whipped

tfl— »»».§ ' n^iwupMix turKey, cewry •M P*PP*«.
Soften the gelatin In the cold stock
•nd dissolve bringing to the
boiling point. Add to the first mix,
hup and let stand until-It begin* to
stiffen. Fold Ik tb*mayonnaise and
«Mpped cream. TUm Me a ring
mold uid ffhiii until firm,
onto a bed Os lettuee -StoHa. Fill
toe- center wIth mayopnaiae to
Mfch has been added an equal
nnintllj nf etihini? cresun. ,

stfisssst^S^
mm

to|P" whipped

MtoMm mm evmw topßAduktoto ---
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ENGAGEMENT ANNOUNCED Miss Margie Johnson b the
daughter of Mr. and Mrs. John H. Johnson, Sr. of Erwin who an-
nounce her engagement to Walter M. Douglas of Fort Bragg and
California. A December wedding is planned.

Dunn Girl To Sing
At Cost Carolina

Miss Jeannine Ennis of Dunn will
be one of the six student soloists
who will appear with the Choir at
Bast Carolina College In Handel’s
“Messiah.’*

The famous Oratorio will be pre-
sented on December 0 at 8 p. m.
in the Austin auditorium by the
department of music, according to
Dr. Kenneth Cuthbert, director.

Baptist Boys 7 Choir
Has Weiner Roast
Friday Evening

The Boys' Choir of the Dunn
First Baptist Church had a weiner
roast Friday afternoon at 6 o’clock
Immediately following choir prac-
tice. The pany was held at the
home of Mrs. Ed Upchurch on the
Erwin Highway.

Mrs. O. R. Jones and Mrs. Paul i

Wedding Party
Is Honored
At Cake-Cutting

At the home of Mrs. J. B. Spence,
m Chalybeate Springs on Friday
evening, Mrs. Roy L. Smith and
Mrs. Spence entertained the Greg-
ory - Sumerlln wedding party at a
cake cutting.

A centerpiece of white chrysan-
themums and tall white tapers
were used on the dining room
table. White flowers were used
throughout the house.

After the bride-elect and groom
elect had cut' the first slice from
the beautiful three tiered wedding
cake which was topped with a min-

iatufe bride and groom, the mo-
ther of the bride, Mrs. L. B. Smith,
served cake, and Mrs. L. C. Greg-
ory, mother of the groom served
lime ice.. •

Later Miss Sumerlln presented
pearls to her attendants, and Mr.
Gregory gave the groomsmen :culf
links.

Thirty seven guests enjoyed; the
hospitality of Madams Smith. And
Spence. : . .'
; 1 , ¦ «> 1 ’

THANKS FROM CHURCH
Calvary Baptist Church wishes to

thank each individual, each neigh-
boring church, and business estab-lishment, for the splendid: cooper-
ation that made our Harvest Day
a success. • '¦'.'V .-j
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# WHIPPING’CREAM ' '
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lea cream, but of course! No Thanksgiving
would be complete without this ail<.Afnefkdn' 4&;4
sert. Serve ice cream, this time,‘jn.l<!bty moulds,
e*tro rich, delicious . . . having a tasty

’Tbiff-center. Order in• odvcmCe. ' djliljfeto
, ving time.

: Cumberland St. Dunn, N. C.
• • --

members: Harold Ausley, Sonny
Livingston, Jimmy Jones, Paul
White. Jr., Clifton Barefoot, Harry
Britton, Joe Chalk, Ronnie Wada,
Jackie Sturgill, Buddy Godwin,
Ray Dudley, Wayne Tumage, Billy -
and Jerry Barfield, Bruce McLean,
Larry • Godwin, Larry Upchurch,
Jerry Barnes and Benny. Wood.’ I

Mr. and Mrs. Sidney ,4.. Brum-
berg, Charles Stevens and Gail,
spent the weekend with Mrs.
Brumberg’s mother, Mrs. Ethel
Ginsburg of Dunn.

White, choir mothers, assisted
with the party arrangements. The
boys enjoyed a play period during
the evening.

Mr. and Mrs. Ernest Russell and
daughters, Beth and Mary Ann
and Miss Elaine Hodges, choir ac-
companist, were special guests.

The menu for the supper con-
sisted of weiners with all the trim-
mings, marshmallows, doughnuts
and soft drinks.

Those attending were Miss Eve-
lyn Straughan, choir director, the

special guests and the following

®A& P STORES WILL BE CLOSED ALL DAY
THURSDAY - THANKSGIVING-OPEN ALL DAY

WEDNESDAY, NOVEMBER 21

OCEAN SPRAY
LARGE JAR ~ , «

m . . n l Cranberry Sauce :

Spiced Peaches
42c 18c

Fruit Cake Ingredients
? CHERRIES - lb. 79c

? Orange & Lemon Peel —49 c
? Pineapple —65 c

? Citron —49 c

GROCERIES plllrll
Itoafniit Cflke Juicy Florida

... -r
. ion, California Sliced or Halves L , _

a Lb. 4|^..i,n

Nsches - - -”29t m
lona Tomato

* Red Wtoesap x

g 52.79 juice --2 s; 25c ¦- 5 W |
Brt*^. AAtP Juicy Sizes 54*s and M’s lrt

Sii- 15c Pumpkin 18c Grapefruit 4 - 29*!
29c wwew. : :r "!

iiSd SK. “3u - toe-2“». ¦

fggp - «<5» •• ¦ 19t BMK SSf :
Sauce --- -

”ftOc ~

n „

i I 05c Atmot—Pears -- 2 -35 tH Mince Meat -39 c «
i- , sf— . Cocoanuts - «•* ,%r;

Margarine —24 c
• Niblets BR iND a ¦ ¦ Can 17C M

Tomato Soup I

: lUm' Sunnyfhdd Self Rising I IMiyOflllllM£ 5tC j"¦

r . I Flo«r “ 78c S3.TriL
Evap. Milk 2~ 27e. f**f
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