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HOLLY WILLIAMS pauses from her lunch 
to “have her beauty struck.” This surfer girl is 
one of the most active students on campus. Why 
did she leave Hawaii for Brevard? Read below. 

From The Clarion 

Holly’s From Hawaii! 
How many people on campus do you know that 

have lived in Hawaii almost all their lives? Not 
many, but Holly Marie Williams can say that she 
has. Born in Nanakuli, Hawaii, Holly knew very 
little of Brevard, but decided to take a chance on 

coming here and is very glad she did. 

Holly, whose home is now Hollywood, Califor- 
nia, is a well known figure on campus. Her friend- 
ly smile and personality make her a friend to ev- 

eryone. This year she is doing a fine job as Presi- 
dent of the Euterpean Society. She is also a Big 
Sister, a member of the Women’s Athletic Associa- 
tion and was on the honor roll for the first half of 
the semester this year.' 

Her favorite course is chemistry, but she enjoys 
biology and excitedly states that she will take mic- 
robiology and marine ecology this Christmas in the 
Bahamas. 

Holly likes working with people, sewing, and 
studying. When living in Hawaii she was an avid 
surfer and still enjoys all athletic events. 

After graduating this spring, Holly hopes to en- 
ter the University of North Carolina at Chapel Hill. 
She hopes to become a physical therapist, and would 
like to serve in the Peace Corps for two years. 

Holly feels that Brevard is wonderful and says, 
“Out of all the places I’ve been, it is here that I’ve 
found the warmest and friendliest people. 

Brevard College is indeed fortunate to have 
such an attractive and well-rounded person as Hol- 
ly Williams on Campus. 

[(marry) 
t MY < 
(daughter?) 

He’ll feel better about it after re- 

ceiving a beautiful card and gift-a 
wonderful selection of both greeting 
cards and gifts is now available at 

Miss Linda Smith 
Selected For 

Study-Tour 
Miss Linda Smith of Brevard, 

a student at Wesleyan College, 
Macon, Georgia, has been se- 

lected for membership in 
Wesleyan’s New York Seminar 
for the 1968 academic year. 
This seminar is a tour-study 
program of New York City, 
with particular emphasis upon 
the United Nations. 

Members of the seminar will 
seek to increase their knowl- 
edge of the world situation, our 

American Society, by contacts 
within the United Nations, and 
cultural institutions in a metro- 
politan city. They will partici- 
pate in weekly discussions and 
lecturers on world affairs, to 
be culminated by a tour of New 
York, March 20-25. 

Miss Smith is one of 29 se- 

lected by a faculty-student com- 
mittee for membership m the 
seminar. Selection was based 
upon grade-point average and 
upon the committee’s evalu- 
ation of the individual’s appli- 
cation. 
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To keep stainless steel sinks 
and stove tops from looking 
smeary or water spotted, rub 
with a paper toiwel dipped in 
a little mineral oil, then wipe 
dry. 

The top of a wooden-handled 
chisel won’t splinter if a round 
metal furniture glide is tapped 
on when the chisel's new. 

200 Million Acres 
There are more than 200 

million acres of forestland in 
12 Southern Pine producing 
states — the vast majority of 
it privately and non-industrial- 
ly owned. 

ADMINISTRATOR’S NOTICE 
State of North Carolina 
County of Transylvania 

Having qualified as the ad- 
ministrator C. T. A. of the es- 

tate of George Nicholson, de- 
ceased, late of the county of 
Transylvania, North Carolina, 
this is to give notice that ali 
persons having claims against 
the estate of the deceased to 
present them to the undersign- 
ed administrator C.T.A. at 5 Me- 
Minn Building, Brevard, N. C. 
on or before the 2nd day of 
May, 1968 or this notice will be 
pleaded in bar of their recov- 
ery. All persons indebted to the 
said estate will please make Im- 
mediate settlement. 

This the 1st day of Novem- 
ber, 1967. 

ROBERT T. GASH 
Administrator C. T. A. 
Estate of George Nich- 
olson ,deceased. 

11-2-4te 

EXECUTRIX NOTICE 
Having qualified as Execu- 

trix of the Estate of LUCY W. 
BOOTH, deceased, late of Tran- 
sylvania County, North Caro- 
lina, this is to notify all per- 
sons, firms and corporations 
having claims against the es- 
tate of said deceased to exhibit 
them to the undersigned, Coun- 
try Club Road, Brevard, North 
Carolina 28712, on or before 
the 16th day of May, 1968, or 
this notice shall be pleaded in 
bar of their recovery. AH per- 
sons Indebted to aaM estate 
will please make hwnsthfa 

oayment r: 'y; 
TUs, the m day of Novem- 

ber, 1967- 

Horae AMs Recruitment 

A horse standing in the mid- 
dle of the road resulted in tw© 
new 4-H Club members for 
Lincoln county. Here’s ho#. 

Two county extension agents 
were returning to Lincolnton 
following a club meeting when 

they spotted a horse standing 
in the road. David Choate, as- 

sistant agricultural extension 
agent, got out of the car and 
led the animal to the nearest 
house. 

The horse didn’t belong to 
that family, but to the neigh- 
bors down the road. The lady 
of the house called her neigh- 
bor. A short time later, two 
women came over in a pickup 
truck to get the horse. One 
woman tried to ride the ani- 
mal home, but without a bridle. 
She couldn’t get the horse 
headed in the right direction. 

Choate found a length of 
chain, and put it around the 
horse’s neck so the animal 
could be led. Finally, the two 
women agreed that the best 
way to get the horse home was 

to tie the chain to the tail gate 
of the truck and make him trot. 

After getting the horse home- 
ward bound the two agents 
visited with the family, “Both 
the girl and boy indicated they 
would like to join 4-H and 
signed up right on the spot,” 
Nancy Clinton, assistant home 
economics extension agent, 
said. 

Novel Hats 

Mrs. E. E. Thompson, Ply- 
mouth, uses her imagination 
and materials on hand to 

create her heU, relates Greteh- 
en C. Davis, associate home eco- 

nomics extension agent, Wash- 
ington county. 

Recently, Mrs. Thompson 
made a green wool hat She 
used an olive green man's tie 
as a band and gold earing* to 
complete the trim. 

Tree Far United * 

Nations Day 

In observance of United Na- 
tions Day, October 24th, mem- < 
bers of the Boonville Home- 
makers Club, Yadkin county, j 
planted a magnolia tree at a 

new consolidated high school. 

Irene Brown, home economics 
extension agent, explains that 
through the years Boonville 
dub members have observed 
this day by planting trees at 
public places. 

"We now have more than 10 
beautiful trees growing on 
school grounds, at the medical 
center, church grounds and 
community paries,” Mrs. W. E. 
Brooks, club president, added. 

Japanese Potato 

A new vegetable is being in- 
troduced to the fcpmemakers 
of Orange county — the Jap- 
anese potato. 

According to Mrs. Bonnie B. 
Davis, extension home econom- 
ies agent, the Japanese potato 
is closely akin to the pumpkin 
and sweet potato. It’s very rich 
in vitamin A. 

Mrs. Dave Breeze, Hills- 
borough, Rt 2, found out about 
the vegetable from her sister 
in Virginia who grows them. 

Mfel COo«l*Y 

m 

(. What’s the name of thls> 
meat cut 7 

u Pork arm steak. 

(. Where does it come from?) 
How is It identified? 

u It comes from the shoulder 
section of pork and is some- 
times referred to as a shoul- 
der steak. The cut is dis-, 
tinguished by a round bone 
or arm bone, which gives 
the cut its name. It is this 
bone which makes this steak 
different from that with the 
blade bone which is long 
and dander. 

I 

How is It prepared? 
By braising or broiling. For 
braising, the pork arm steak 
is browned first in its own 
fat or in lard or drippings. 
The drippings are then 
poured off and a small' 
amount of liquid is added. 
A tight cover and approxi- 
mately 45 to 60 minutes 
cooking time are needed for 
steaks cut % of an inch 
thick. 
Pork steaks may be broiled 
Indoors or out, provided 
temperature Is kept moder- 
ate. When cut % inch thick, 
the total broiling time is 
35 to 40 minutes. 
Turn frequently to assure 
even browning. 9 

_ _ j 

COOKS ORNER 
-BY- 

ADELAIDE VAN WEY 

_A_ 

Thanksgiving is breathing 
dawn our necks, and most'folks 
want to have company and 8 

super-fine dinner. First comes 

the turkey, of course, and then 
you ponder about what stuffing 
to use. Today I have a new stuf- 
fing for you to try. and have 
made uo the rest of the meal 
with these special recipes. Your 
company will heap praises on. 

your head and you and the en- 

tire family will be delighted. 

Cornmeal Mush Turkey 
Stuffing 

3 cups cornmeal 
2 cups cold water 
6 tbls. shortening or bacon 

drippings 
1% qts. boiling water 
1 tsp. sage 
% tsp. pepper 
1 medium onion, grated fine 
6 whole eggs, beaten 
1 lb. hamburger meat 
6 silces dried bread (soaked 

in water, with water 
squeezed out) 

Make cornmeal mush by ad- 
ding cold water to the corn- 
meal until it is nearly moist 
enough to pour. Put the bacon 
drippings or shortening in the 
boiling water and slowly add 
the cornmeal, stirring constant- 
ly to avoid lumping. Cook over 
high heat, stirring continuous- 
ly to keep from scorching, un- 
til the mush tastes done and is 
very thick. Cool slightly. Add 

other ingredients* one at a 

time, mixing thoroughly after 
each addition. Stuff turkey in 
the usual manner with as much 
of the stuffing as is needed. 
During the last hour of baking, 
place the remaining stuffing in 
the roaster around the turkey. 

Rose Of Sharon Salad 

% cup water 
% cup vinegar 
1 cup sugar 
2 3-oz. pkgs. raspberry-flav- 

ored gelatin 
2 cans tomato soup 
1 pkg. unflavored gelatin dis- 

solved in 3 this, water 
1 green pepper, chopped 
2 cups grated cabbage 
1 onion, chopped 
1 cup chopped celery 
Dash of pepper 
Salt to taste 

Combine water, vinegar and 
sugar, and bring to a boll. Add 

—Torn to Page Seve* 
When yon think of prescrip- 

tions, think of VARNER’S, adv. 
k ■■■ I, ■■■■■■ I, 

Continuous 
Craftmu's Fair At 

Wurpk 
CRAFT SHOP 

Highway 191—8 Miles 
North of Hendersonville 
■*-»'- -.. 

Lost summer Marge said to George 
(for the hundredth time) 

IWADTAHEATlNG 
SVSTEMTHAT WILL 
KELP ME COMFORTABLE 

-AUWIUTERLOH&. 
/ 

all right, weu 
GET A MEW HEATING- 
svsjem.WtowlY 
IF WE CAM HUP 
OWE THAT5 EASY 
10 INSTALL-AMD 
ONLY IF IT'S ECO- / 
NOMICAL10 OEER-/ 
ATE, AMD DOESN'T*— 
GIVE HEAVY \ 
TROUBLE. ' 

So they talked to a Duke Power representative who told them, among other 
tilings, that electric heating is growing in popularity every day. Today, it's 
being installed in more new homes and apartments served by Duke Power 
than any other type of heating. When Marge and George selected flameless 
electric comfort heating he recommended an Electrical Modernization Dealer. 
Before you could say Jack firost, Marge and George had electric comfort 
beating installed in their home. 


