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Nrs. Catherine Henderson was  Mrs. Henderson placed 5th Mait Gdl Fee oNisd wlih

honored at a special luncheon in
Charlotte given by Mr. C. C.
Cameron, <Chairman of the
Board and Chief Executive
Officer of First Union National
Bank of North Carolina last Fri-
day.

First Union recently complet-
ted a most successful and com-
petetive Christmas Club Sales
(i@paign among its employees
in 92 offices in 43 cities across
the state.

among all of the approximate
1700 First Union employees.

This qualified her as one of
eight employees to be honored
by Mr. Cameron and the bank
for her tremendous efforts in
the campaign, as well as for
her continuous devotion and ser-
vice.

Mrs. Henderson, an assistant
cashier, has been with First
Union or its predecessors since
1938,

By JANICE R. CHRISTENSEN
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Up In The Air

Several Montgomery County
4-Hers were up in the air re-
cently over a special interest
meeting. In fact, they were 3,
000 feet up in the air, Doloris
Lee, assistant home economics
extension agent, reports.

It seems Jerry Palmer, in-
structor at the Montgomery
county airport, has been con-
ducting aviation special interest
meetings for about six months.
To climax the group’s sessions,
he made arrangements for the
4.Hers to fly to the Greens-
boro Airport, where they had a
chance to gain first hand in-
formation about radar; the con-
trol tower and weather fore-
casting,

No Such Thing As
Problem Window

roblem windows are prob-
lems onlv until you discover a

ADMINISTRATRIX NOTICE

State of North Carolina
County of Transylvania
Having qualified as the ad-
ministratrix of the estate of
Jessie Virgil Merrill, deceased,
late of the county of Transyl-
vania, North Carolina, this is
to give notice that all persons
having claims against the es-
tate of the deceased to present
them to the undersigned admin-
istratrix at Rtf. 1, Penrose, N.
C., on or before the 12th dav
of July, 1967 or this notice will
be pleaded in bar of their re-
covery. All persons indebted to
the said estate will please make
' jmmediate settlement.
This the 12th day of Janu-

ary, 1967.

Rhuemma Shipman Merrill

Administratrix Estate of

Jesse Virgil Merrill deceas-

ed.
1-12-4te

When you think of prescrip-
tions, think of VARNER'S. adv

Chiropractic Treatment

Dr. L. G. Sumner

702 Fleming Street
693-6048

HWENDERSONVILLE, N.C.

treatment that will give them
the pleasant qualities they lack,
Mrs. Eva Moore, a homemaker
in Turkey, Sampson county, be-
lieves.

Some of the windows in the
Moore house were tall and nar-
row. So Mrs. Moore made them
look wider by extending the
rods to the desired width. “The
windows not only seem twice as
wide,” Rebecca Godwin. as-
sistant home economics exten-
sion agent, says, “they are al-
so in better balance with the
walls.” ;

Recognize Contribution
Of Youth

The youth of Watauga county
recently were recognized for the
important contributions they've
made to community improve-
ment and community projects,
Mrs. Doris P. Storie, assistant
home economics extension
agent, reports.

Recognize Contribution Of
Youth

Members of six 4-H Clubs
were cited for the work they
carried out; including mowing
cemeteries, cleaning up road
sides, giving Christmas parties
to needy children, visiting rest
homes and hospitals, and mak-
ing community signs and trash
barrels. The awards, sponsored
by the Agricultural Workers
Cenneil of Community Develop-
men¢ Clubs were presented at
the annual Farm - City Week
dinner.

What To Choose First?

“What should I choose first—
carpet, draperies, furniture or
paint or wallpaper?” That ques.
tion confuses many homemak-
ers as they make plans to dec-
orate a room.

According to Mrs. Mary G.
Cowper, home economics exten-
sion agent, Chowan county,
many women prefer to select
the carpet first. It is usually the
most expensive item and often
has the most limited range of
styles and colors.

It is also easier to mix a
paint color that will match up-
holstery and drapery fabrics
than it is to find a fabric that
will match the paint, Mrs. Cow-

ATTENTION ELKS!

%

ATTEND THE

DINNER & DANCE
At The Elks Club

Saturday Night, January 28th

LIVE MUSIC BY
“THE CHOSEN FEW”
From - 9 ’til 12
Dinner From 7 til 9

Fried Chicken
Admission — $4.00 Per Couple

vitamins and minerals. They al-
so have a big plus in the pro-
tein they contain for that's
a complete protein, which
means that the protein in meat
has all the essential amino acids.

A single serving of cooked
pork (32 ounces) furnishes
more thamine (vitamin B,)),
than the average woman needs
daily — 129% — while for a
man, 86%, for example. This
same amount furnishes 40% of
the protein the body needs.

Dressing With Meat

Meat doesn’t always need a
pocket cut if you want to serve
a dressing or stuffing with it.
Call it dressing and cook it
alongside a roast. Cook it with
chops or patties topped with a
mound of dressing.

Vary Meat Pie

Pastry can cover meat pies
but so can biscuit dough, cut in
crescent shapes or circles, stars,
diamonds, ete. Another varia-
tion is €o top the meat pie with
a cornmeal batter to give nov-
elty to an old favorite.

Veal Chops Viennese

After browning and braising
veal chops, cook until tender.
When they're done, blend dairy
sour cream with the cooking
lianids left in the pan. Sprinkle
gereronslv with paprika before
serving this sauce with the
chops and buttered noodles.

Quick And Hearty

Have you ever tried cooking
pork sausage links or patties
with a tomato or Creole sauce?
They make quick and delici-
ous supper or lunch dish when
served with toast points.

Bacon - Potatoes

Have yo utried creamed pn-
tatoes with cooked, erumbled
baron? It’s a delicious combi-
nation! It can be as much of a
favorite as leftover fried po-
tatoes in which you've pointed
up the flavor by wusing bacon
and chopped onion.

Potatoes, prepared either
creamed or fried (top-of-the-
range cookery), are excellent
with broiled dinners since the
broiler will cook the meat, let-
ting the homemaker use sur-
face units for vegetables as well
as potatoes.

Calorie Trimming?

If one of your resolutions has
you trimming your calories, con-
sider the low-calorie content of

per observes.

It isn’t always possible to se-
leet furnishings in this order—
carpet, fabriecs and wall color
—or to redecorate a room com-
pletely, Mrs. Cowper concedes.
Often a homemaker has to
choose furnishings or fabrics
that match what she already
owns. This happened to Mrs.
W. C. Bunch of Edenton. Al-
though she had the draperies,
furniture and wall color she
wanted, it took her two years
to find the “right” carpet.

Taken Under Wing

Home Demonstration Club
members in Burke county have
taken two elderly welfare
recipients “under their wing.”
Shortly before Christmas a
couple of club members drove
the ladies to Morganton to a
clothing bank where they chose
six dresses, a coat and undergar.
ments for themselves, and shirts
for their brother. They were
very appreciative, “oohing” and
“aghing” over the nice clean
clothes, Mrs. Jane C. Arndt,
home economics extension
agent, indicates.

One club member said, “It
would have done your heart
good to see those two ladies
helping each other find cloth-
es that fit.”

The members hope to lend a
helping hand to other welfare
recipients, especially in the use
of surplus commodities, Mrs.
Arndt notes.

Sheila Gosset Is Local Delegate |
Glamour Magazi |

S

SHEILA GOSSETT

STUDIES the magazine that

might be her fairy godmother. She’s already won
the Brevard Best-Dressed contest and looks for-
ward to National competition.

N. C. Girl Is
Best Dressed
At College

Monday evening, the 9th of
January, tears of joy and cries
of excitement were emotions
exhibited by Brevard’s best-
dressed young woman, Miss She-
ila Gossett.

She will now compete in the
best - dressed college girl con-
test in the United States, spon-
sored by Glamour Magazine. Jen-
ny Munro presented her the
award at the half - time of the
Brevard - North Greenville bas-
ketball game.

Sheila hails from Murphy,
North Carolina, and spends her

. summers water skiing and play-

ing tennis. She loves the out-
of-doors, but her preference in
wearing apparel has a winter
tone. She loves wools and heavy
cettons.,

Happiness to Sheila would be
to get her college diploma, to
someday be a high school teach.
er. and to have a family. She’s
well on her way in the educa-
tional line since she is an hon-
or . roll student at Brevard. She
enjoys college, loves animals,
especially her pet dachsund, Os-
car.

variety meats, to help make the
diet interesting.

Three and one-half ounces of
cooked beef heart or kidney or
liver (or pork liver)yield less
than 200 calories, but they give
a big nutrition wallop in the
form of protein, vitamins and
minerals.

Relish For Leftovers

Sliced pork or beef roast, beef
pot - roast or rteady-to-serve
meats will all be enchanced by
a dish of snappy sauce. Serve it
in a bowl on a large platter
surrounded by one or several of
these meats.

Prepare this relish-sauce by
mixing 2 cups appleasauce with
2 tablespoons prepared horse-
radish and 1 tablespoon lemon
juice.

Almost 1 million Americans
died of heart and blood vessel
diseases in 1965, the latest year
for which statistics are complete,
reports the North Carolina
Heart Association. Of this total,
more than 550,000 deaths were
due to heart atttack and 200,000
to stroke.

ADMINISTRATRIX NOTICE
Btate of North Carolina !
County of Transylvani a

Having qualified as the Ad-
ministratrix of the estate of
Claude A. Ray, deceased, late
of the county of Transylvania,
North Carolina, this is to give
notice that all persons having
rlaims against the estate of the
fleceased to present them to the
undersigned administratrix at
Pisgah Forest, N. C. at her home
on or before the 5th day of
July, 1967 or this mnotice will
be pleaded in bar of their re-
covery. All persons indebted
to the said estate will please
make immediate settlement.

This the 3rd day of January,

1967.
TINA HEDRICK RAY
Administratrix Estate

Saucy Steak
Is A Snap
To Prepare

Condensed onion sauce gives
the gravy for beef round steak
after the meat’s been braised in
it. That makes. this saucy as
well as snappy!

One whole round steak, or
portions of the round, may be
used, says meat expert, Reha
Staggs. If the market sells the
round as bottom or top round
steaks, one steak of each kind
will give approximately the same
amount, as will two of either.

Soup will contain most of the
seasonings, accented only with a
bit of celery seed and chili

ne

(From The Clarion)

Sheila Gossett was selected
by the student body to repesent
B. C. in the “national contest
with Glamour magazine.

She was announced at half-
time in the Brevard - Furman
Freshman game as one of the
five finalists. The others were
Susan Collins, Pat McCorkle,
Patti Page, and Diane Ritchie.

Jenny Munro, editor of the
CLARION, introduced Sheila as
the Best - Dressed girl on the
B. C. campus at the half - time
of Brevard - North Grenville
game. Surrounded by friends
hugging her, Sheila left her seat
to receive her gift — a silver
charm bracelet.

A sophomore, Sheila is a lib-
eral arts student,
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To prevent dripping fat from
flaring up and smoking what-
ever you're grilling, place a

few lettuce leaves over the hot .

coals.

Roll ball of ice cream in tint-
ed coconut or finely chopped
nuts. Top with chocolate or fruit
sauce.

sauce.
Saucy Steak

1 beef round seak cut
i5.inch thick

14 cup flour

15 teaspoon salt

14 tsp. pepper

3 tablespoons lard
pings

1 can (10% ounces) condens-
ed onion sourp

15 cup water

15 teaspoon celery seed

2 tablespoons chili sauce

or dip-

Mix together flour, salt and
pepper. Pound steak with sea-
soned flour to Y4-inch thickness.
Cut into serving pieces. Brown
in lard or drippings. Pour off
drippings. Add onion soup, wat-
er, celery seed and chili sauce.
Cever tichtly and simmer 132
hours or until meat is tender.
5 to 6 servings.
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The macaroni family inoll_xdes
macaroni, spaghetto, vermicel-
1i and noodles in over one hun-
dred shapes, sizes and kinds.
There are many stories concern-
ing the origin of the name
“macaroni”. One of the most
plausible, since it ties closest
to the original meaning of the
word, is that of the 13th cen-
tury king who, when he {irst
ate it, named the food “maca-
roni”, meaning “divine dish”.
Macaroni was introduced into
England in the 14h century,
and it crossed the seas to Amer-
jra wth onr earliest seftlers.
Here are some delicious recipes
starring the famous pasta.

Cheese - Ham Casserole
2 tbls. butter :
2 cups cooked macaroni
2 tbls. horseradish
1% thls. flour
15 tsp, salt
2 tsp. prevared mustard
1 cup milk

1 cup grated American cheese

114 cups cooked, chopped ham

Make white sauce with but-
ter, flour and milk. Add cheese,
macaroni and salt and mix well,
Pour into buttered casserole.
Combine remaining ingredients;
sprinkle over top of macarons,
pressing into mixture lightly.
Bake at 350 degrees about 20
minutes.

Chicken Tetrazzini

1, stick butter

5 tbls. flour

2 cups milk

1 green pepper, chopped

3, cup grated sharp cheese

1 tsp. salt

1 can cream of mushroom soup

1 4.0z can chopped pimientos

1, tsp. garlic powder

1 tsp. Worchestershire sauce

3 heaping cups of cooked,
chonned chi~ken

9 oz thin spaghetti cooked in
in chicken broth

1, cup grated cheese

Melt butter and blend in flour
until smooth. Blend in cold _milk
gradually and cook over direct

heat, stirring constantly, until
sauce boils and is
smooth. To the cream sauce add
chopped pepper and cook for 5
minutes over low heat. Add
cheese and soup;
Mix in pimientos, garlic powder,
calt, and Worchestershire sauce,
Add chopped chicken and cook-
ed spaghetti; mix well and
sprinkle grated cheese on top.
Bake at 350 degrees for 30 min-
utes or until cheese is browm
This makes 8 generous serv-
ings.

Hamburger-Noodle Casserole

2 tbls. butter

1 1b. ground beef

1 clove garlic

1 thls. salt

15 tsp. pepper

1 thls. sugar

2 B-0z. cans tomato sauce
1 8-oz. pkg. noodles

6 scallions

3 3-0z. pkg. cream cheese
1 cup sour cream

15 cup grated cheddar cheese
Combine first six ingredients
and saute until meat is done.
Then add tomato sauce and sim.
mer for 20 min. Cook noodles
according to directions on pack-
age. Cut up scallions; add them
to the blended cream cheese and
sour cream. In a slightly greased
casserole, place 15 of noodles,
then 1/3 of scallion mixture,
then 1/3 of meat sauce; con-
tinue this two more times. Top
casserole with the grated cheese
and bake at 250 degrees for 20
—Turn to Page Seves

Continuous
Craftman’s Fair At

lgefer murpkeg

CRAFT SHCP
Highway 191—3 Miles
North of Hendersonville

Closed During
Month Of January
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ONE GALLON
HOMOGENIZED

*

BREAD

BAKERY PRODUCTS
ICE CREAM
CHARCOAL

OPEN

awarded

of Claude A. Ray de-
ceased.

NOW

OPEN!

Kalmia All-Jersey Dairy Center

CORNER NORTH CALDWELL & WHITMIRE STREETS

BREVARD

OFFERING

Convenience And Instant Service

SHOP FROM YOUR CAR!

MILK 95c¢

MILK SHAKES 24c

*

DAIRY PRODUCTS
BREAKFAST FOODS
COFFEE

CANDIES

*
BUY THESE PRODUCTS FROM YOUR CAR!

*

TEA

COOKIES
DETERGENTS
EGGS

MONDAY THRU SATURDAY
9 A. M. To 10 P. M. Daily

in Brevard. The TV set will be |

JANUARY 31, 1967

| NAME
| PHONE NO.

| Y s

*

OPEN SUNDAYS
Noon To 8 P. M.

FREE!
w217 INCH TELEVISION SET |

Just clip this coupon, fill it in, and b Falie s T
bring it to Kalmia Dairy Center here

PLUS TAX
AND JUG
DESPOSIT

*

POTATO CHIPS
BUTTER
BEVERAGES

STREET

1-54te

thick and

blend well.

B s vaie




