
FOR QUICK RESULTS USE OUR 

WANT ADS 
Terms Cash—25c Minimum 

FOR RENT—One. two-room, fur- 
nished apartment. Apply to The 

Progress for information. 3tp 

FOR SALE— International bushing 
bog harrow, eight disc. T. S. 

Upton, Route 2, Morganton, N. C. 
2tp 

FOR RENT—Two nicely furnished 
rooms, suitable for young ladies 

<or men. Apply to Mrs. W. E. Landis, 
on Henderson street. 4tp 

WANTED—To rent four or five 
room house, near city bus line. 

Write Roy Benton, 300 West Hen- 
derson, or phone 266-M. 2tp 

GOAT SERVICE 1 still have my 
"Billy" for services in Jacktown. 

Also fresh nanny for sale. J. A. 
Proctor, Route 1, Marion, N. C. ltp 

FOR SALE—Practically new white 
enameled kitchen range, cheap. 

H. R. Ledbetter, at Lake City Serv- 
ice Station. Phone 294. 3t 

SEE Clear Creek Lumber Company 
for kiln dry roofers, siding, casing, 

framing, etc. Office and plant, Ashe- 
ville highway, just past Pleasant 
Gardens School. 8tp 

FOR SALE—Five room house on 

Virginia avenue. City water; 220 
current and wired for range. Thomas 
Price, E. Marion, N. C. tf 

LOOK AT BARLEY'S — Records, 
record players, radios, parts and 

repairs. Earley's Radio and Record 
Shop, 103 West Court St. Phone 361, 
Marion, N. C. tf 

FOR SALE—American "Pit" bull 
pups. Registered certificate with 

each. Males, $35.00; females, $25.00. 
Jimmy Fletcher, Airport Road. 
Phone 389-M. It 

SERVICE — We service all makes 
washing machines. Marion Appli- 

ance and Paint Store, 17 State St., 
Phone 308 tf 

HICKORY and LOCUST Lumber 
wanted—cut 5-4, all 8 feet long. 

(No mountain stock). Write for 
prices. Southern Desk Company, 
Hickory, North Carolina. 5t 

DO THE FAMILY WASH at the 
Self Service Laundry. Economi- 

cal, convenient, thorough, at East 
Court street, across from Ford \ 
garage. tf: 

FOR SALE— Large warm morning 
stove, four small coal heaters, and 

five portable oil heaters. May be! 
seen at Clinchfield Baptist church,) 
or phone 119-L. tf I 

SEE—L. O. Lawing at Furniture: 
Exchange, buttonhole makers for 

New Homes, and many other off j 
brand machines. Singers and Whites j 
also, and all other accessories needed 
for sewing machines. Repairing a 

specialty. 2tp i 

| 
TREE-RIPENED ORANGES and 

grapefruit. Delicious, sweet, juicy, j 
Eat them at their best. Direct from 
tree to you express prepaid. Crate, 
$6.00; bushel, $4.00; half bushel, 
$2.7». R. L. Bost (bonded shipper),- 
970 DeSoto Avenue, Fort Myers, j 
Florida. 5tp j 

MESON'S FARM SUPPLY 
CHANGES IT'S NAME 

TO 

Jimeson's Hardware 
SAME Location 

SAME Owner 

SAME Policy 
SAME Phone, Number 80 

SAME Lines of 
MERCHANDISE 

Hardware, Feeds, 
Seeds 

FUEL OIL TANKS 

We have a few 220 and 500-gallon Oil 
Tanks while they last. Try our Amoco 
Kerosene and Fuel Oil. 

M. D. Ledbetter Oil Co. 
PHONE 294 

NOTICE TO CREDITORS 
Having qualified as administrator 

of the estate of Fannie Elizabeth 
Tate Hennessee, deceased, late of 
McDowell County, North Carolina, 
this is to notify all persons having 
claims against the estate of said de- 
ceased' to exhibit them to the under- 
signed at the offices of Proctor and 
Dameron, attorneys, Marion, North 
Carolina, on or before the 26th day 
of November, 1949, or ,this notice 

will be pleaded in bar of their recov- 

ery. All persons indebted to said 
estate will please make immediate 
payment. 

W. H. HENNESSEE, 
Administrator of Eliza- 
beth Tate Hennessee, 
deceased. 

Wanted—Nice clean rags. No rayon. 
Will pay cash. Marion Progress 

office, 125 South Main St. tf 

Mrs. Bessie Flowers 
Dies at West Marion 

Mrs. Bessie Gibson Flowers, 57, 
widow of John L. Flowers, died at 
the residence in West Marion 

Thursday afternoon after a linger- 
ing; illness. 

Funeral services were conducted 

| Saturday afternoon in Memorial 
i Presbyterian church by Rev. C. W. 
!McMurray. Burial was in the family 
| plot in West Marion cemetery. 

She is survived by two daughters 
land two sons; Mrs. Albert Greene, 
A. Shii'ley and Benjamin L. Flowers 
of Marion and Mrs. B. L. Elliott of 

'Orlando, Fla.; three grandchildren, 
I one brother and four sisters, Mrs. 
Annie Mae Flowers and Mrs. A. L. 
Poteat of Marion, Mrs. W. A. Earley 
of Lenoir; Mrs. H. W. Poteat of 

Markleysburg, Penna.; and James P. 
Gibson of Richmond, Va. 

~J~a.ru.h ^/Inn'j 

Co ofying Class 

Happy is the homemaker who 
knows how muh waffles can do for 
her menus. Not only are waffles a 

main course treat but they do for 
dessert as well. As a main course 

serve waffles with creamed ham and 
peas or creamed dried beef. Choco- 
late waffles are treats any time— 
Try serving them a la mode. Or, 
sweeten the waffle batter and serve 

as a short-cake with berries. 

Waffle. 
1 % cups flour 
3 teaspoons baking powder 
1 teaspoon salt 
3 eggs 
6 tablespoons melted shortening 
1V* cups milk 

Sift dry ingredients, separate 
white from yolks of eggs. Beat yolks 
in mixing bowl, add the milk, con- 

tinue to beat with egg beater. Add 
the sifted dry ingredients. Beat with 
egg beater. Add melted shortening 
Fold in stiffly beaten egg whites. 
Bake in waffle iron. 

Buttermilk Waffles 
2 cups flour 
1 teaspoon baking powder 
1 teaspoon salt 
1 teaspoon banking soda 
2 eggs 
2 cups thicks buttermilk 

14 tablespoon melted shortening 
Mix as other waffles, only stir the 

! soda into the buttermilk, ina bowl 
before adding to mixture. 

Rice Waffles 
1 Vi cups flour 
4 teaspoons baking powder 
1 teaspoon salt 
2 tablespoons sugar 
2 eggs 
4 tablespoons melted shortening 

% cup cooked rice 
1 V2 qups milk 

Mix and sift dry ingredients, put 
in the rice, add beaten egg yolks 
and "milk, then add shortening. Mix 
thoroughly. Fold in beaten egg 
whites. 

Bran Waffles 
1 cup flour 
3 teaspoon baking powder 
1 teaspoon salt 
1 cup bran 
1Y2 cups milk 
2 eggs 
6 tablespoons melted shortening j 

Sift dry ingredients and mix as j 
sual and bake. 

Pecan Nut Waffle* 
2 cups flour 
3 teaspoons baking powder 
1 teaspoon salt 

Vi cup sugar 
1V-2. cups milk 
2 eggs 
6 tablespoons melted shortening 
3 tablespoons chopped nut meats 

1 teaspoon vanilla extract 
Mix and bake as usual. Serve as 

a dessert with whipped cream. 

Chocolate Waffle* 
1 % cups flour 
3 teaspoons baking powder 

% teaspoon salt 
6 tablespoons sugar 
2 eggs well beaten 
1 cup milk 
2 tablespoons melted butter or 

shortening 
2 squares chocolate melted 

Mix apd 3ift dry ingredients, add 
milk, eggs, butter and chocolate. 
Bake—serve with whipped cream 

or ice cream. 

Ginger Waffles 
% cup butter or margarine 
% cup sour milk 

1 tablespoon ginger 
2V£ cups sifted flour 
1 cup sugar 

! 2 eggs 
1 teaspoon soda 
1 teaspoon cinnamon 

Juice and grated rind of one 

orange. 
Cream butter and sugar. Add well- 

beaten eggs. Sift flour, cinnamon 

I and ginger and add alternately with 
i the sour milk to which the soda has 
been added. Add orange juice and 
rind. Bake. 

Peanut Waffles 
2 cups pastry flour 
3 teaspoons baking powder 
2 teaspoons sugar 
1 teaspoon salt 
2 eggs 
1 Vz cups milk 
6 tablespoons melted shrotening 

% cup chopped freshly roasted 
peanuts 

Mix as usual adding peanuts last. 
Bake and serve with butterscotch 
sauce. 

Butterscotch Sauce 
1XA cups brown sugar 

2-3 cup corn syrup 
4 tablespoons butter or marga- 

rine 
Vt cup heavy cream 

Put above ingredients in sauce- 

pan, bring to the boiling point and 
boil 20 minutes. 

POSTAL RATES CHANGE 
BUT 3-CENTER STAYS 

Washington—Postal .rates went up 

January 1 on nearly afrerytliing but 
first-class mail and penny post 
cards. 

The biggest changes, so far as the 
average Post Office customer is 
concerned, are in air mail rates and 
the cost of sending small-size greet- 
ing cards. 

Air mail postage went up from 
five to six cents an ounce on letters 
and small parcels weighing up to 

eight ounces. Bigger packages, which 
are easier to handle, will continue 
at the postal zone rates effective last 
September. 

A new air post cards costing four 
cents, has made its debut. 

Small greeting cards less than 
three inches wide and four inches 

long, formerly mailed for 1 V2 cents 

if unsealed, hereafter will cost three 

cents, sealed or not. Unsealed flat 

pieces more than nine inches wide 
or 12 inches long also.will cost three 
cents. 

Other third class mail will cost 

two cents for the first two ounces 

and one cent for each additional 
ounce up to and including eight 
ounces. 

Parcel post rates went up to 10 
cents for the first pound, one cent 

for each of the next nine pounds, 
and three-quarters of a cent for each 
additional pound from 11 to 70 

pounds. 
Special delivery charges on mail 

weighing up to two pounds stepped 
up from 13 to 15 cents. 

Money orders also cost more. 

Those valued up to $2.50 will cost 

10 instead of six cents and $100 
orders will cost 35 'instead of 22 

cents. 

Farm land values are now above 
the peak prices of 1920 in all but 12 

states. In North Carolina, current 

land prices are 50 per cent higher 
than the top 1920 figure. 

Invest in U. S. Savings Bonds. 

Our Most IMPORTANT DEPARTMENT 
• Always aware that a.druu store's first 
responsibility and solemn duty, is to till 

prescriptions irfex./c: accordartcc with the 
doctor's instructions, we point with pride 
to our claim that the Rexalf Prescription 
Department is our most important de- 

partment. 

PRESCRIPTION SERVICE 

MCDOWELL 'exaCI DRUGS 
I GOOD HEALTH TO ALL FROM REXALL 1 

South Main St. Phone 11 

Printing? 
Sure, we're equipped to do all 

kinds of printing at the 
right prices. 

We not only print a newspaper, but we 

have one of the best equipped job printing' 
shops in this section of the state and we 

are prepared to give you the best service. 

Bring Is Your Job Printing Orders 

Marion Progress 
PHONE 64 

Old Newspapers for sale at The Progress office at 5c bundle 

THE MARION COMMUNITY ASSOCIATION 
Will present its second concert 

on the 1948-49 season 

Wednesday Night, Jan. 12 
at 8:00 o'clock 

^t the 

Marion High School Auditorium 

BARY ENSEMBLE 
A program of trios, piano quartets, piano solos, 

violin solos, and cello solos. 

Admission by Membership Card Only 
No tickets sold at the door. 

Other Concerts Coming: 

John Tyers, Baritone, March 7 


