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any of the good cooks at the 23rd Annual National Chicken
Cooking Contest held this year in Ocean City, Maryland, agreed
that the best wa coat chicken with flour is to shake it in a

to

r bag. That's the first step taken by Geri Grinley, finalist
g:!:: i, in the preparation of her top-scoring rhya'h called
i Geri and her husband and four children now

live in Kailua, Hawaii, but was born in Illinois and has
lived in California and Utah. There's a bit of all the areas in
her fine dish. For 1972 National Chicken Cooking Contest rules
worate to NCCC, Suite 1100, 551 Fifth Avenue, New York, N.Y.

Glazed Chicken ' ° ¢
4 whole broiler- chicken 8 tablespoons Mazola comn \
breasts, 3 7

1 cup floar .8 tablespoons sherry \

1 teaspoon curry powder « _ 1 can (8! ounces) seedless |

1 teaspoon gro nutmeg ™ pes, drain
teaspoon i | ns orange

% teaspoon pepper : marmalade :

Mix flour with curry powder, nutmeg, salt and pepper. Dip
breasts into seasoned flour coating . Heat margariné in
a large heavy skillet over medium heat. Add chicken; brown
turning as needed. Reduce heat and continue cocking about 20
minutes, or until tender. Just before serving, pour in sherry,
djust heat and simmer several minutes. Push chicken to one
of skillet and warm the grapes. Add marmalade and toss
gently. Makes 4 or 8 servings.

v¢ Household Hints

-

STATE THEATRE OF NORTH CAROLINA

FLAT ROCK PLAYHOUSE
41st Season ! Opens Tuesday
" US. 25, 3 miles south of Hendersonville

The Famous Vagabond Players
“PLAZA SUITE”
Pulitzer Prize - Winning Comedy Drama
AUGUST 24 — AUGUST 28
Tues. thru Sat. 8:30 — Wed. & Sat. 2:30
Regular Prices: $3.00 and $250
Fri. & Sat. Eves.: $3.50 & $3.00
Children: $1.00 at Matinees
Res: Box Office, Hendersonville

692-2281

August 19, 1971

Atfractive Den

Many young families who
are building new houses are
looking for new ideas in con-
struction or in house furnish-
ings.

One Johnston County family,
the B. H. Himnants, Kenly, Rt
2, came up with a real winner,
They created a different look in
their den by paneling the room
with old, weathered boards that
Hinnant had collected through
the years.

Once the finishing touches
are completed, the den is go-
ing to be most attractive, Mrs.

Anna H. Cox, associate home
economics extension agent,
relates.

Save Dishwashing Time

Want to save time in doing
dishes? Then rinse clean dish-
es with hot water, cover with a
towel and allow to dry, suggests
Martha B. Adams, home eco-
nomics extension agent, Rich-
mond County.

If you do not have a silver-
ware drainer, make your own,
she advises. Cut the top off a
clean used quart plastic milk
bottle or other plastice bottle;
punch holes in the bottom with
an ice pick or large nail. The
result: a free silverware drain-
er.

Sews To Save

A young Franklin - County
homemaker has not bought any
ready -made clothing for her-
self or her three daughters since
the beginning of the year.

The reason: she learned to
make her own garments, dur-
ing the Extension - sponsored
workshop.

Mrs. Lois Clax sewed her
first stitch in December of 1970
and has not seen the need to
buy anything except fabrics
and notions since, Mrs. Joyvce

Hunter, assistant home eco-
nomics extension agent, re-
lates.

When you think of presecrip-
lions, think of VARNER’S, adv.
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ABSOLUTELY
FRESH

(Not Frozen) -

Baked To Your Order Right In Our Kitchen
In Only 5 Minutes At

THE PARTNERS

RESTAURANT & COFFEE HOUSE
OPEN 6:00 AM. TO 1:00 A.M.

408 N. Caldwell St. 883-9978

CHAR-BROILED

STEAKS

FRI. & SAT. NIGHTS

Brevard

DELICIOUS

A Specialty On

Those natural — fruit and cheese — meet this
$#ime or a luncheon menu. Luscious summer fruits are in a
main dish salad; blue cheese is the featured ingredient in oat-
meal biscuits.

Melon halves, elther cantaloupe or honeydew, are brimming
with a tasty chicken salad chock-full of green grapes and
walnuts. The accompanying biscuits have the whole grain
goodness of quick or old fashioned oats. The nut-like flavor
of the oats is & pleasing complement to the distinct flavor of

‘blue gheese.

BLUE CHEESE BISCUTTS WITH MELON SALAD
Makes 6 servings

Biscults:, Balad:

1-1/2 cups sifted all-purpose 6 cone Blced seoked
(- T ke :

3 moonlhldnlpowdu'.. 21/2 cups

1/2 teaspoon salt
2 quick or old .
ﬁgﬁmm

1 shortening

lﬁ cup crumbled blue
cheese

2/8 cup milk

ess grapes

| 8/4 cup chopped
walnuts ~
| 1/8 cup mayonnaise .

For biscuits, sift together flour, baking powder and salt into
bowl. Stir in oats, Cut in shortening and blue cheese until
mixture resembles coarse erumbs. Add milk, all at once, stir-
ring lightly only until mixture is dampened.

Turn dough out on ligh
dough lightly with flour.

floured board or canvas; sprinkle
ead gently about 15 times. Roll

dough out to J-inch thickness; cut with floured 2-inch round
cutter into 12 to 14 biscuits. Place on ungreased cookie sheet
34-inch apart. Bake in preheated hot oven (425°F.) 10 to 11

minutes until lightly browned,

For salad, combine all ingredients. Spoon into cantaloupg
or honeydew melon ha'ves. Serve with blue cheese biscuits,

/9 /an ﬁme 1 :bedder[
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Household
Hints

Meringues turn out better if
you remove eggs from the re-
frigerator one hour before us-
ing and if you prepare them
with a grease-free beater, bowl
and rubber scraper. When sep-
arating eggs, crack the shell in
the center, juggle yolk between
the shell halves, and let the
whites pour off into the mix-
ing bowl.

Between wuses, pat talcum

powder in rubber gloves to
freshen them.

ADMINISTRATRIX NOTICE

State of North Carolina
County of Transylvania

Having qualified as the Ad-
ministratrix of the estate of
William Clarence Brown, di
ceased, late of the county of
Transylvania, North na,
this is to give notice that all
persons having claims against
the estate of the deceased

g

g

signed Administratrix
1, Pisgah Forest, N. C.
fore the 26th day of _
1972 or this mnotice will
pleaded in bar of their

Residents of  Sherwood
Forest are sponsoring a des-
sert bridge on Thursday, Aug-
ust 19th, for the benefit of
the Women’s Auxiliary of
the Transylvania Community
Hospital. The affair will be
held in Robinhood Barn. The
proceeds will be applied to
the cost of a coromary unit
which has been purchased by
the Auxiliary and which is
already in use at the Hospi-
tal.

Mrs. Arthur Dehon is Gen-
eral Chairman: Mrs. Donald
Reese, Vice-Chairman; Mrs.
Frank Davis, Food; Mrs. Har-
ry Boulet, Tables. The Sher-
wood Forest Craft Shop will
provide table prizes under
the Chairmanship of Mrs.
‘Herbert Ball. -

Dessert will be served at
1:00 o’clock and reservations
are $1.50 per person. Reser-
yations may be made by call-
ing Mrs. Harvey J. Smith,
8852385 or Mrs. William De-
chant, 883.3238.

When in need of job printing,
‘call ‘The Transylvania Times.

m 1

present them to the wunder-

shopping.
e

' Seldom is there a picnie
without potato salad! Make
your favorite cold potato salad
extra creamy, tasty and nutri-
tious with 2 cups (16-ounce
carton) creamed coltage cheese

for each 3 cups of potatoes
uszed. Chill well before serving.

Punchy
Paragraphs

Spice "Em Up

‘. What do red pepper, -cele-
ry salt, chili and curry powder,
marjoram, sage, mustard, thyme
and rosemary have in common?
Yes, they're all spices, however,
to go one step further, they're
all spices that are mighty good
with meat. So the next time
vou're preparing beef, pork or
lamb, add a touch of one or
more fo create a tasty meat
entree!

Meat And Mac Salad
Macaroni pairs well with left-

over meats to provide a salad’

entree especially inviting in
the summertime. Simply cook
and drain macaroni and combine
with an equal amount of left-
over beef, cooked pork or ham,
cut in pieces. Bits of bacon or
cubes of luncheon meat also
can be used. Add celery and
green onions, cut in pieces, and
pickle relish or chopped olives.
Moisten with mayonnaise, chill
and serve,

‘Accidental falls still remain
one of the major causes of in-
jury in the United States. Be-
cause tripping, slipping or loss
of balance comes as a surprise,
the average person is not pre-

%ared for the resulting impact.
2ke these preventive meas-

‘ures. Keep walking surfaces

\free of spilled foods and lig-

‘uids. Fasten loose materials,
‘like area rugs, to the floor or
‘use a mon-skid backing, Keep
twalking surfaces well lighted

and repair damaged floor cov-
| erings. Use ladders of appro-
| priate height to extend your

: | Teach. Install and use secure

’/ handholds in tubs and show-

.~ ers, ;

.__.—’-L #/+i~ Dry Hair Problems . _ 7

/A summer in the sun often ieaves your hair in a dry, brittle

and discolored condition. Frequently, the only permanent help

for already damaged hair is to cut off the damaged sections as
soon as the hair grows enough to permit restyling. However, in
the meantime, you can add luster and manageabﬂgty by using

a dry-hair conditioner after each sham pplying a gel or

between shampoos will often relieve excessive d

ness .

too. Use a natural-bristle brush and don’t brush or handie the |

hair any more than is necessary to keep it neat.

Let Us Do Your Job Printing

The Transylvania Times

PICK YOUR FABRIC!
PICK YOUR PRICE!

-60-In. Wide. Reg,
$3.59 100%
Bonded Acrylics

45.In. Wide, Reg.
$1.89 Plain and

Printed Corduroy 1

46-In. Wide, 2

PR
. Feshion Denim

45-1n. Wide, Reg,
4365 1005 e
Polyester Crepe

by e S e

e I

T ST

O i o




