Garrett, ITI of Reidsville
were holiday weekend
guests of John Garrett.

Mr. and Mrs. L. C.
Benson of Griffin, Ga.
spent the holiday week-
end here with relatives,
Mrs. Lillian B. Wemyss,
Mrs. Gladys B. King,
Mrs. Selma White and
Mr. and Mrs. Charlie
Duncan.

L. C. Benson, Mrs.
Lillian B. Wemyss, and
Mrs. Gladys B. King
visited their brother and
sister-in-law, Mr. and
Mrs. J. T. Benson, in
Nashville on Monday.

Weekend guests of
Mrs. Pope Powell were
Mr. and Mrs. John
Powell of Greenville.

Mrs. Carol Busby and
daughter, Jane, of Car-
thage returned to their
home on Monday after
spending several days
here with Mrs. Busby's

mother, Mrs. Frank
Reams.
Dr. Thomas Holt

spent several days last
week in Pensacola, Fla.
with Mr. and Mrs.
Edmund W. Holt.

Mr. and Mrs. Leon
Edmonds and daughter,
Sharon, of Zebulon and
Mr. and Mrs. Charles
Edmonds and daugh-
ters, Shannon and Kelly,
of Warrenton were
luncheon guests of their
mother, Mrs. Charlie

Mrs. Crawford Fraz-
jier, Mrs. Bobby Rivers,
Mrs. Reavis Lynch, and
Mrs. Charlie Edmonds
were visitors in the
home of Mr. and Mrs.

Ray Puryear in
Boydton, Va. on
Saturday.

Mrs. Emma D.

Riggan was a dinner
guest of Mrs. Charlie
Edmonds on Monday.

Mr. and Mrs. Virgil
Allen and Mrs. Emma
D. Riggan of Macon
were luncheon and
dinner guests of Mr. and
Mrs. Tommy Riggan
and family in Louisburg
on Saturday.

Mr. and Mrs. W. S.
Davis, Ward and Josh of
Raleigh were visitors
here for the weekend.

Little Miss Kathryn
Husted of Lexington

spent last week with her
grandmother, Mrs.
Duke Jones. Her

parents, Mr. and Mrs.
Bob Husted, came for
the weekend and
Kathryn returned with
them.

Weekend guests of
Mr. and Mrs. Lawrence
Boyd were Mr. and Mrs.
Graham Venable Boyd
of New York City.

Use a plastic cloth or
mat under a small
child’'s eating area to
save clean-up time.

Main Street

WE WILL

OPEN
MON., SEPT. 13

Hours:
Mon. Thru Sat. 6:00 - 3:00

Breakfast & Lunch
Sunday Buffet 11:30 - 3:00

The Carriage House

Warrenton
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Legion Auxiliary
Meets Thursday

The American Legion
Auxiliary met Thursday
night in the home of
Mrs. Scott Gardner.

Gail Ayscue of War-
ren County High School
and Amy Dickinson of
Warren Academy gave
reports as Warren
County representatives
to the 43rd Girls State
held in Greensboro this
past spring.

Mrs. Edward Hunter
gave a report on the
“Poppy” sales, which
were very successful.
All proceeds from the
sales go to the Rehabili-
tation Center for
Veterans.

Reports were also
given by auxiliary
members who supplied
for food and served the
annual barbecue dinner
at the Veterans Hospital
in Durham.

Elkins I1s Named
Clerk For Judge

Robert Carter Elkins,
a recent graduate of
Thomas Cooley Law
School in Lansing, Mich.
has been appointed law
clerk for a United States
judge and will live in
Huntington, W. Va.

Elkins is the son of
Mr. and Mrs. Robert
Elkins of Charleston, W.
Va. and the grandson of
Mr. and Mrs. Ed Rooker
of Warrenton.

Births

Macon and Vonnette
Robertson of Macon an-
nounce the birth of a
daughter, Adrienne
Vonnette, on August 29.

The infant weighed
nine pounds, 10 ounces.

Mrs. Robertson is the
former Vonnette Neal of
Warrenton.

Grandparents are Mr.
and Mrs. Nathaniel J.
Robertson of Macon and
Mr. and Mrs. W. B. Neal
of Warrenton.

Mr. and Mrs. Edmund
W. Holt of Pensacola,
Fla., announce the birth
of a daughter, Virginia
Cameron, on September
1.

WHITE’S BUILDING SUPPLIES

Thru Sept. 25

GALLON
Reg. $14.25

) SAVE *4.26
\ Glidden’s BEST Latex Flat House Paint

GALLON

Reg. $18.75
SAVE *6.76

WHITE’S BUILDING SUPPLIES
Warren '
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Pooni Trivedi puts fresh corn into shopping sack
at Warrenton market. (Photos by Bruce Washburn)
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Produce Market
Attracts Many

“I try to be here every week,"’ Pooni Trivedi says.
“The vegetables are just so fresh and, of course,
there are the good prices, compared to the
supermarket.”’

Mrs. Trivedi is just one of the many regular
customers who come to the Agricultural Extension
Service's Fresh Fruit and Vegetables Market in
Warrenton each Saturday morning. Like the rest,
she comes because she knows she will find a wide
variety of fresh produce at prices below those of
local stores. Sam Powell, agricultural technician
for Extension, works with the local vegetable
growers to ensure that.

Powell supervises a dozen or so vegetable sellers
each week. He checks to make sure that only
quality produce is being offered, and he keeps tabs
on local food prices so sellers can price their vege-
tables accordingly. There is no undercutting of
prices among those who sell at the vegetable
market, however; each type of produce is sold at a
set price by all sellers.

Powell says that since the market began oper-
ation in 1979, many of Warrenton's citizens have
used it. Probably 85% of the market's customers
are regulars, he estimates, adding that ‘‘we have
some people in town who depend on that market.”

The vegetable market has also been a boon to
area vegetable growers, he says. It's given them a
place to easily sell their vegetables, and a way to
make a little extra money. Some producers have
even had to grow more to meet the demand for their
fresh vegetables. John Bullock, a regular seller,
says he has increased production “50% or more.”
He and his wife, Rosa, have been selling butter
beans, string beans, okra, beets and corn at the
market this summer.

Many other vegetables and growers can be found
each Saturday at 8 a. m. when the market opens.
The market is located on Front Street, behind the
Extension Building, and will be in operation until
this fall.

Hanes-Brown Vows
Spoken In Onslow

cour_'thouu Squa

Homemade Buns
Easy To Prepare

A,
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The next time friends gather for coffee, serve tender,
flaky Orange Coconut Sticky Buns. Smothered with
orange marmalade and drizzled with coconut and al-
monds, the speedy sticky buns are ready to serve in
45 minutes. The time-saving ingredient is refrigerated
flaky biscuits which replace homemade yeast dough.

ORANGE COCONUT STICKY BUNS

1/4 cup margarine or butter
1/4 cup firmly packed brown sugar
1/4 cup coconut
1/4 cup sliced or slivered almonds
1/2 cup orange marmalade
1/4 to 1/2 teaspoon ginger
10.0z. can Hungry Jack refrigerated flaky
biscuits

Heat oven to 375°F. In ungreased 8x4 or 9x5-inch
loaf pan, combine margarine, brown sugar, coconut and
almonds. Heat in oven until margarine is melted; remove
from oven. Spread coconut mixture evenly over bottom
of pan, Combine marmalade and ginger. Separate dough
into 10 biscuits, Spread about 2 teaspoonfuls marmalade
mixture on one side of each biscuit, Stand biscuits on
edge, slightly overlapping, in 2 rows of 5 biscuits each in
prepared pan.

Bake at 375°F. for 25 to 30 minutes or until deep
golden brown. Cool 4 minutes, Loosen edges; invert onto
serving plate. 10 rolls,

TIP: Loosely cover pan with foil during last 15 minutes

Use The
Want Ads

m
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On All Patterns in
Eight Wall-Tex®
Collections

Treat your entire house to
a new look' Make your
walicovering selections
from over 1000 patterns in
Wall-Tex - Kitchen and
Ba'h Coordinates Open
House. Miniatures. Tailor
Maoe. Wall-Tex- Bed &
Bath, Satinesque "
Decorator Hand Book
Sampler and Nettle Creek
and its fabnics

Now you can select
trom Wall-Tex* con-
temporary. traditional
colomnial, metallic. ana
textured wallcovering
styles All ssmply beautiful'
(And easy to hang. too )
Sale ends Sept 26th

*trom suggested retail price

919-257-2255

Home Decorator

Shoppe

108 South Maoin Street
Warrenton N C. 27589

to prevent over browning,
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IN YOUTH, THE ABSENCE
OF PLEASURE IS PAIN.

IN OLD AGE, THE R We Also Have
ABSENCE OF PAIN IS ¢ ?1“ ,>Collectable DO“S
: (New & Old)

Hours: Mon.

20% DISCOUNT
On All Ready-

Sat.-8To5-Sun.-2To 5

DECO CENTER

(Showroom of Scott’s Antiques)

Made Frames

-Fri.-8To0 5:30

Miss Bonnie Faye
Brown and James I.
Hanes were united in
marriage on August 15
at 2 o'clock on the

Larry McCullan of Jack-
sonville.

Crystal Ketchum of
Richlands was flower
girl and Elizabeth

grounds of the Fountain Gurganus carried the
Town Community Cen- bride’s train.
ter near Jacksonville, The bride’s parents

The Rev. Danny entertained the wedding
Padgett officiated. guests with a recep-

The bride is the tion in the Community
daughter of Mr. and Center immediately fol-
Mr. William Moffett of lowing the wedding.
Macon. The groom is the Mrs. Debbie Bryan
son of Mr. and Mrs. servedthe cake
Frank H. Hanes of West- after the bride and
field, Pa. cut the

The bride was givenin = traditional first slice.
marriage by her Mrs. Jackie Ketchum
parents. poured punch.

Mrs. Debbie Bryan, Aftera wedding trip to
cousin of the bride, was Topsail Beach, the
soloist. couple will make their
S I D,

¢ ’ !
Mo& the bride, was  Check Thickness
matron :
maids hmnr““ &m If you're broiling
Theresa Maready of steak, make sure it's at
Beulaville, cousin of the ,\¢ast one inch thick.
Futrell of Richlands, ~time getting a medium-
Groomsmen were Carl Md-n- -

eﬁ Regular Hours:
9:30 A.M.-5:30 P.M.
i Wamenton Mon. Thru Sat.
Use Belk Leggett Charge Card \
Mastercharge-Visa

ings and pantyhose, ail sheer, control top, reguiar sheer
All available in your favorite fashion tones; High Noon,
Daybreak, Coffestime, Dusk or Misty. .

Reg

Now's the time to stock up and save on all the fine quality, good fit-
ling Meiress® hosiery you'll need this season Select from support stock-

. 1.50-3.50




