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HOLLY WILLIAMS pauses from her luncp
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, Ca]ifor—
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.

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
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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 20 se-
lected by a faculty-student com-
mittee for membership in the
seminar. Selection was based
upon grade-point average and
upon the committee’s evalu-
ation of the individual’s appli-
cation.

] Sl ol Hhints

To keep stainless steel sinks
and stove tops from looking
smeary or water - spotted, rub
with a paper towel 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

present them to the undersign-
ed administrator C.T.A. at
Minn Building, Brevard, N.

said estate will please make im-
mediate settlement.
This the 1st day of Novem-
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following a club
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

truck to get the horse. One
woman tried to ride the ani-
mal home, but without a bridle.
She couldn’t get the harse
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 4H and
signed up right on the spot,”
Nancy Clinton, assistant home
economics extension agent,
said. .

Novel Hats

mouth, uses imagination
and materials on hand to
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In observance of United Na-

tions Day, October

bers of the ille ' Home-

Boonville )
makers Club, Yadkin county, 5

anted a magnolia tree at a
’ consolidated school.

this day by planting trees at
public places.

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

Japanese Potato
A new vegetable is being in-

troduced to the homemakers

of Orange county — the Jap-

jics agent, the Japanese potato
is closely akin to the pumpkin
and sweet potato. It’s very rich
in vitamin A,
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How iu It \dentified? = ' mode up 2 the medl
. stion of pork and is some- ' company will heap praises on,
. times referred to as a shoul- your head and you and the en-
der steak. The cut Is dis-, tire family will be delighted.
tinguished by a round bone
the cut its name, It is this mmw
different from that with the 1
biade bone which is long 3 cups cornmea
and slender, - i~ 2 cups cold water
€ s 6 tbls. shortening or bacon
How fs it prepared? ! drippings
By bralsing or For 1% qts. boiling water
bralsing, the pork arm steak 1, 9. 5480
is browned first in its own /¢ {SP. pepper e
fat or in lard wwm: 1 medium onion, grlted e
The drippings are then 6 whole eggs, beaten
amount ‘of lguid is added. 6 silces dried bread (soaked
A tight cover and approxi- in water, with water
mately g' to 60 minutes squeezed out)
mm*mammf:: Make cornmeal mush by ad-
thick, . ding cold water to the corn-
Pork steaks be broileq Meal until it is nearly moist
mwm provideq enough to pour. Put the bacon
temperature is kept moder- drippings or shortening in the
ate. When cut % inch thick, boiling water and slowly add
the total brolling time is the cornmeal, stirring constant-
35 to 40 minutes, ly to avoid lumping. Cook over
Turn frequently assure high heat, stirring continuous-
even browning.

| e ly to keep from scorching, un-
~~#7, til the mush tastes done and is
very thick. Cool slightly. Add

§ ?‘ §

TR
!

¥
3
:

1Ty
4
'
:

E

in 3 tbls. water

Highway 191—8 Miles
North of Hendersonville
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fric heating is. growing vlarity every day. Today, it's

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