Pork Guide
An Aid To
(Consumer

The Pork Buying and
Cooking Guide, a new con-
suimer aid, is being distributed

by the Pork Industry Group of

thé National Live Stock and
Meat Board.

The guide, developed
through pork industry in-
vestment, is a convenient
purse or pocket sized “slide
rule” that quickly computes
the cost per serving for retail
pork cuts.

Smart shoppers know the
actual cost of meat is the cost

name under the Uniform
Meat Identity Stan-

refail cuts are also given
the

Single copies of Pork
Buying and Cooking Guide
méy be obtained by sending 50
cents in coin to the PORK
INDUSTRY GROUP,
Department P, P.0. Box
11168, Chicago, Ilinois, 60611.
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" One Complete Showing Of Each
Feature Starting At 7:00
See One Or Both For The Price Of One

'HIGH ADVENTURE AND A TRIO OF TR
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MRS. JEFFERY MICHAEL McNABB

Miss Hollingsworth Weds
Jeffery Michael McNabb

Miss Catherine Ann
Hollingsworth, daughter of
Mr. and Mrs. Bruce T.
Hollingsworth of 228 Park
View Drive, became the bride
of Jeffery Michael McNabb
Saturday in First Baptist
Church.

their vows at 6 p.m. Wedding
musie . \was by_- Miss -:Sherri

Bumgamer.

A church reception
followed.
The bridegroom is the son of

Mr. and Mrs. Bennie McNabb
of 106 Southview Drive.

after you see
your doctor,

bring your
prescription to:

4 Big Days

$1.50 & 'J'SC_ :

Given in marriage by her
father, the bride wore an A-
line dress of cream satin. Her
floor length veil of illusion was
attached to a crown of illusion
and lace. She carried a
nosegay of yellow roses and
babies breath.

Miss Janice Hollingsworth
was her sister's maid of honor.
Bridesmaids were' '‘Miss
Delores_ Bryson and Miss
Mary McNeal of Jacksonville,
Fla.

Bennie Brown was best
man. Ushers were Danny
Hollingsworth, brother of the
bride, and Jerry Morris.

The bride, a graduate of
Brevard High School, attends
Greenville Tech. The
bridegroom also graduated
from Brevard High School.

The newly weds will live in
Leicester,

BPW Club

Members

See Slides

Otis Wheelhouse was in
charge of the program at the
November 21 dinner meeting
of the Brevard Business and
Professional Women’s Club
which was held at Berry's
Restaurant.

Mr. Wheelhouse showed

-color slides taken during a trip

to Mexico and described the
history and culture of the
Mexican people

Members brought food and
staples as well as a monetary
donation to be taken to needy
families at Thanksgiving. The
club also voted to make a
Christmas donation to the

| Western Carolina Center in

- By : E. Gene Ramsey

1

‘Bridge Winners

Announced

Winners at the regular
Tuesday evening duplicate
bridge game of The Ace of
Clubs were the following

pairs:

1-Mrs. M. F. Johnson and
Jerry Tinsley;

2 - Mrs. George Erickson
and Mrs. Harold Meyers;

3 - Mrs. Joyce Michner and
C. K. Wilson;

4-Dr. George B. Dysart and
Robert N. Hill.

Club Hears
About Two
First Ladies

The Brevard Wednesday
Club will meet Wednesday at
the home of Mrs. Alex Kizer.

At their last meeting at the
home of Mrs. H. R. Bobst on
St. Philip’s Lane, members
heard Mrs. Elizabeth Mayes
speak on the wives of the 11th
and 12th United States
presidents.

Sarah Childress Polk, she
said, was the first First Lady
to have a formal education.
She attended Salem Female
Academy in Winston-Salem.

Childless, she dedicated her
life to helping her husband
attain his goals. *‘That he was
able to carry out his
presidential program suc-
cessfully must be credited in
part to her aid and support,”
she stated. “They left the
White House with a clear desk,
a spotless house and the
satisfaction of a job well
done.”

Margaret Smith Taylor
willingly endured the hard-
ships of Army posts all over
the United States, Mrs. Mayes
said, but found the position of
First Lady not to her liking.
During her husband’s cam-
paign, she prayed nightly for
his opponent to win.

Following his election, she
dutifully made public ap-
pearances, but left as much
entertaining as possible to
their daughter, Betsy Bliss.
When the President died in
1850, it was Mrs. Taylor who
read the eulogy, Mrs. Mayes
said.

STATE OF
NORTH CAROLINA

TRANSYLVANIA COUNTY

IN THE GENERAI.
COURT OF JUSTICE

SUPERIOR COURT
DIVISION
EXECUTOR’S NOTICE

Having qualifed as
Executor ol the Estate of
MARY ROSE AHRENS of
TRANSYLVANIA County,
North Carolina, this is to
notify all persons having
claims against the estate of
said MARY ROSE AHRENS
to present them to the un-
dersigned at the offices of
Ramsey, White & Peterson
within six months from date of
the publication of this notice
or same will be pleaded in bar
of their recovery. All persons
indebted to said estate, please
make immediate payment.

This the 13th day of

November, 1974.
' Edward Burton Ahrens

Executor
Ramsey, White &

Attorney
 MI-184te

ARD, NORTH CAROLINA
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Leftover Thanksgiving Turkey

Can Be Used In Many Tasty Dishes

Here are some quick, easy
and deliciously different
recipes that are sure to be a
hit with your family and
holiday guests.

HOT TURKEY SALAD

4 cups cubed cooked turkey
2 cups sliced celery

1 cup mayonnaise or salad
dressing

% cup chopped blanched
almonds

15 cup water chestnuts, sliced
1 can cream of chicken soup or
1 can cream of mushroom
soup

2 tablespoons lemon juice

2 teaspoons grated onion

15 teaspoon salt

1 cup grated cheddar cheese
1 cup crushed potato chips or
1 cup buttered bread crumbs

Combine ingredients except

cheese and potato chips or
bread crumbs and toss. Pile
lightly into baking dish.
Sprinkle with grated cheese
and potato chips or bread
crumbs. Bake at 350 degrees F
for 20 to 30 minutes. Makes

eight servings.

TURKEY SANDWICH
FILLING

6 cups finely chopped cooked
turkey

6 tablespoons pickle relish

2 cups mayonnaise or salad

Salt and pepper

Combine ingredients.

Season to taste with salt and-

pepper. Makes six cups filling,
enough for 24 sandwiches,
allowing ¥4 cup filling for each
sandwich.

LUCKY SEVEN
TURKEY SANDWICH

8 slices rye bread

8 slices Swiss cheese

8 lettuce leaves

16 slices tomato

8 slices cooked breast of
turkey

1 quart Thousand Island
dressing

2 hard-cooked eggs, sliced

Junior Women Buying

Hospital Mammograph

Brevard Junior Woman’s
Club at its last meeting voted
unanimously to donate $500
toward the purchase of a
mammograph for the Tran-
sylvania Community Hospital.

The x-ray device is used to
detect breast cancer, even in
its earliest stages.

The machine, which will be
operated by Dr. Arthur E.
Diamond,] radiologist, will
cost approximately 'one
thousand dollars.

In addition to the donation,
club members will organize a
fund-raising drive so that the
purchase of the mammograph
can be made in the near
future. Mrs. Thomas C.
Bingham, chairman for the
project, announces that
contributions should be

mailed to P.O. Box
Brevard.

1142,

The $500 donated by the
Junior Women is the money
earned in the recycling
project sponsored by the club
in 1973. .

Included is $200 prize money
from the Shell Oil Co. - GFWC
Environmental Protection
Contest. Club members feel
that a mammograph will
benefit many of the people
who helped with the project.

In other club business, Mrs.
Robert Whatley announced
that the entire shipment of
pecans has been sold and all
monies collected. Mrs. David
Campbell announced that club
members will sing Tuesday,
November 26 at the
Residential Care Center.

8 full slices bacon, cut in half
and fried crisp
8 ripe olives

For each sandwich, place 1
slice rye bread on a serving
plate. Top with 1 slice Swiss

Distaff Deeds

cheese, lettuce, 2 tomato
slices, 1 turkey slice, in order
listed. Top with % cup
Thousand Island dressing.
Garnish with 2 egg slices, 2
half bacon slices, and 1 ripe
olive. Makes 8 sandwiches.

Article, Recipe Earn
Recognition for Woman

BY JAN CHRISTENSEN
N. C. State University

As a result of a story in
Family Circle magazine,
Mrs. Oscar MecCollum,
Rockingham County, has
gotten fan mail from
across the country.

Mrs. McCollum was fea-
tured in an article titled
“Grass Roots Cooking,”
explains Jane Stuart,
home economics extension
agent.

One homemaker from
Oklahoma wrote to tell
Mrs. McCollum she enter-
ed a pound cake, made
from the Tar Heel home-
maker's recipe, in the Ok-
lahoma County Fair and
won top honors. In addi-
tion, the pound cake was
one of three, out of 500
entries {¢ de publicized in
the Oklahoma City news-
paper.

Over 8,000 Rockingham
County Extension Home-
maker's cookbooks have
been sold, many because
of the Family Circle arti-
cle.

Money from the cook-
book sale is used to sup-
port the county’s educa-
tional loan fund, the ex-
tension agent added.

HAS EVERYTHING

Everything you've al-
ways wanted to know
about herbs, from grow-
ing them to using them,
was the focus of a recent
special interest program
in Durham County.

Mrs. Mercer Hubbard, a
volunteer with the N.C.
Botanical Gardens, Chapel
Hill, handled the “how to
grow” part and Mrs. Mary
Jane Whitmore, extension
home economist, oered
ideas in creative cookery.

Another highlight was
a “tasting” party.

The special interest
meeting had everything,
Mrs. Whitmore concluded.
It was an experience in
hearing, seeing, tasting,
feeling and smelling.

4%, 5°, 6’ & 7°°

A Variety Of Styles & Sizes To Choose From

IN

| Pat Is Clearing Out A Group Of
ODDS N ENDS

WOMEN'S SHOES

BY

Inspirations, Mandarins

And Other Famous Brands
Going At Sacrifice Prices!

Values To $18.95
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