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Community Merlins
Lieut. <jg> Daniel F. Moore will

show color slides at the commun¬

ity meeting Saturday night, Au¬
gust 9. which he made while in
the Hawiian Islands recently.
After the regular business meet¬

ing. 4-H club members will make
plans for a fair exhibit.

Church News
Official board members of Car¬

son Chapel church met with board
members of the north circuit at
the home of the Rev. and Mrs.
L. Paul Heafner Tuesday night.

Birthday Party
Johnny Lee Waldroop. son of

Mr. and Mrs. George H. Waldroop,
celebrated his 5th birthday Wed-

nesday afternoon, July 26. at a
picnic and party, which was given
by his mother at Arrowood Glade.
Approximately 15 guests were
present.

Shower Given
Mrs. Rufus Setser was honored

with a stor(t shower at Carson
Community Center Saturday
night. August 2. Mrs. Thad Blaine,
of Asheville. was hostess and 15
guests attended.

Reunion Held
Out-of-town guests here for the

I Dowdle family reunion, held at
the home of Mr. and Mrs. J. C.
Dowdle. Sunday were Mr. and
Mrs. Robert B. Dowdle. of Miami
Fla.. Mr. and Mrs. Harry Cooke

Salad Designed For The Time

Boost your meal planning reputation during the warmer seasonwith intriguing salads. Deviled Ham Delight is a good beginning.It's a superior molded salad, delicate yet flavorful and hardy enoughfor the menfolk. Serve as salad or for a cold plate meal.
Serve the mold on a large platter and surround it with crisp greensand bundles of canned asparagus or whole green beans, garnished with

mayonnaise and pimiento strips. 'Tis a pretty platter and an extra
good choice for luncheons or buffet suppers.

Deviled Ham Delight
1 envelope unflavored
gelatine

}4 cup cold water
1 can (12 oz.) vegetable
juice cocktail
cup mayonnaise

2 small or 1 large can
deviled ham

}/i teaspoon onion salt
K» teaspoon prepared horseradish
}/i cup chopped celery
H cup chopped ripe olives

Soften gelatine in cold water; add hot vegetable juice cocktail and.Btir until dissolved. Chill until slightly thickened and beat with
rotary beater until fluffy. Fold in rest of ingredients. Pour into mold
and chill until firm. Four servings.

and children. Margaret Ann.
Louise, and Conrad, of Achin.
S. C., Mr. and Mrs. Robert
Saunders and daughters. Robin.
Jean, and Sheila, of Knoxville,
Tenn., Mr. and Mrs. Ray Dowdle
and daghters. of Statesville, Mr.
and Mrs. Mac Dowdle and chil¬
dren. of Asheville, and Miss
Prances Dowdle. of Valdese. Mr.
and Mrs. Lester Bunting,] of
Miami. Fla Mrs. Elizabeth
Shield^, of Miami. Fla.. Mr. and
Mrs. Frank Williams, of St. Peters¬
burg. Fla.. and Mr. and Mrs. B
S. McCarthy, of Miami. Fla.

Personals
Mrs. Sammy Wajdroop and chil¬

dren. Gilda. Dennis, and Gaye of
Lincoln Park. Mich., are spending
two weeks visiting the children's
grandparents. Mr and Mrs. Byror.
Waldroop and Mr. and Mrs. W. O.
Lewis. Mr. Waldroop brought his
family here and has returned to
Michigan.
Mrs. Charles Wathen. of Lon¬

don. Ky.. and Mrs. Clarence
Wathen and son. Charles, of
Everett. Wash., are visiting Mr.
and Mrs. Fred S Moore and Mrs.
Mary Waldroop.
Mr and Mrs. Herbert Ricken-

baker and Miss Celia Moore, of
Rutherfordton. and Dr. and Mrs.
John Ricker.baker. of Charlotte,
spent the week end with Mr. and
Mrs H. C Stoudemire.
Tommy Max Greene, of Atlanta,

Ga.. is spending several weeks
with his grandparents. Mr. and
Mrs. Homer L. Greene.
Mr. and Mrs. Robert Waldroop

and family visited relatives in
Waynesville last week end.

THE si:k ...

Angel Clinic

ADMITTED:
July 28: Mrs. Frances Bates,

of Dillard, Ga.: Mrs. Alma Welch,
of Franklin: Friday Harshaw, of

I Franklin; Mrs. Hattie Underwood,
of Cullowhee Miss Julia Pass-
more, of Franklin.
July 29: Howard Bateman, of

Franklin; Charles Carroll, of
Franklin; Harley Sanders, of Pren¬
tiss; Fred Sanders, of Franklin.
July 30: Mrs. Alice Smith, of

Franklin; Timothy Stewart, of
Franklin; W. C. Calloway, of High¬
lands; Kelly Cunningham, of
Sylva.

July 31: Mrs. Harvey Haney, of
Nantahala; Miss Martha Ann
Jones, of Butningtown ; Mrs. New¬
ton Browning, of Watauga; Will
Dowell, of Franklin; Mrs. Myna
Cunningham, of Sylva.
August 1 Alex Setser, of At-

Back To School Headquarters
IT'S DRYM4N'S

For The Boys
BOYS' SHOES

Size 8*4 to 6 the price starts at

$3.95
ALSO BOYS' BOOTS

Every pair guaranteed first quality

BOYS' SHORT SLEEVE SHIRTS
$1.49

BOYS' WRANGLERS
13% Oz.

Size 8 to 10 $2.69
Size 11 to 12 $2.79
Size 13 to 16 . $2.98

MEN'S WRANGLERS
13% Oz.

Size 27 to 30 $3.29
Size 31 to 40 >. $3.49

MEN'S DAN RIVER POLISH COTTON

IVY LEAGUE PANTS
Colors: Lt. Blue, Tan, Black, Grey, Stripes $4.79
OTHER IVY LEAGUE PANTS $3.98
BOYS, IVY LEAGUE BANTS.POLISH COTTON $3.39

Colors: Tan, Black, Lt. Blue, Stripes

BOYS' DUNGAREES
Size 8 to 16

, $1.79

MEN AND BOYS' JACKETS
Check our prices before you buy. We have hundreds of them and
"the Price is right". Come in and see for yourself.

MEN AND BOYS' SUEDE JACKETS
MEN'S SUEDE FIRST QUALITY

SPORT COATS
$29.95

DRYMAN'S
MEN AND BOYS' SHOP
The finest west of Asheville

lanta. Ga Miss Prances Graves,
of Vera Beach, Fla.; Mrs. Augusta
Graves, of Vera Beach. Fla:; Fred
Franks, of Sylva; Joseph Ijedbet¬
ter, of Cartoogechaye : Wayne
Carver, of Franklin.

August 3: Delphia Jones, of
Nantahala: Mrs. Ruth Hedden. of
Prentiss.
August 4: Ishmel Cabe, of

Franklin; Delano Ledford, of
Prentiss; Miss Laura Watson, of
Iekemont. Ga.: Charles Donathon,
of Mansfield. Ohio: Mrs. Eura
Hyde, of Bryson City: Edwin
Mashburn. of Highlands.

DISCHARGED:
August 1 Mrs. Grace Stamey.

of Prentiss; Mrs. Eura Parker, of
Hayesville: Mrs. Dillie Green, of
Franklin; Commander George
Simmons, of Highlands: Claude
Calloway, of Highlands: Mrs.
Miranda Jones, of Sylva: William
Cochran, of Cowee; Mrs. Mary
Shields, of Nantahala.
August 2: Miss Kathy Ann

Scott, of Franklin: Miss Tongua
Edwards, of Mobile. Ala.; Mrs.
Maggie Daniels, of Highlands;
Norman Hollifield, of Franklin;
Mrs. Nellie Keener, of Highlands:
Harry Rowland, of Franklin; Mrs.
Clara Arrowood. of Franklin.
August 3 Bob Gaines, of Frank¬

lin: fid Moore, of Sylva: Miss Bell
Bryant, of Iotla; George Wal-
droop, of Franklin; Mrs. Ed
Healy, of Franklin; Henry Mash¬
burn. of Franklin.
August 4: Marvin McDowell, of

Cullasaja; Burt Grant, of Canton;
Miss Jane Frady, of Sylva; Mrs.
Eva Norman, of Sylva.

Angel Hospital
ADMITTED:
July 29: Miss Ollie Mae McCoy,

of Franklin; Edward Coates, of
Franklin.

July 31: Lester Cecil Carpenter,
of Dillard; Mrs. Leslie Leroy John¬
son, of Franklin, Route 5.
August if Mrs. Mary Martin,

of Franklin, Route 4; Wiley Allen
Rogers, of Franklin; Mrs. Johnsie
S. Bracken, of Miami, Fla.
August 2: William Judson For¬

rester. of Bryson City, Route 3;
Charles Leonard Wood, of Lake
Toxaway.
August 3: Mrs. Glenn Moore

Hastings, of St. Petersburg, Fla.;
Mrs. Thomas I. Miller, of Frank-
lin.
August 4: Gloria Ann Stiwinter,

of Franklin, Route 5; Alton J.
Sutton, of Franklin; Mrs. James
Lafayette Gibson, of Franklin,
Route 4; Mrs. Joe Grady Duvall,
of Wesser; Mrs. Avery Jack Mash-
burn, of Franklin, Route 1; Mrs.

S Allen Lee Dills, of Franklin, Route
5; Mrs. David L. Carpenter, of
Franklin, Route 2; Mrs. Robert
N. Wechtel, of St. Petersburg,
Fla.

August 5: Phillip Van Rogers,
of Franklin. <
DISCHARGED:
August 1: Edward Coates, of

Franklin; J. E. Thrift, of Forest
City; James Phillip Bryson, of
Highalnds; Mrs. Grady Bates, of
Franklin, Route 2.
August 2: Mrs. Leslie L. John¬

son, of Franklin. Route 5; Miss
Willie Kate Wilkes, of Dillard,
Route 1; Mrs. Frank Washington
Morgan, of Franklin, Route 4;
Mrs. James A. Mincey, of Frank¬
lin, Route 4; William Judson For¬
rester, of Bryson City, Route 3 ;
Mrs. Fred Anderson Knight, of
Franklin, Route 2.
August 3: Mrs. Mary Martin, of

Franklin, Route 4; Wiley A.
Rogers, of Franklin.
August 4: Willard L. Dean, of

Franklin, Route 3; Mrs. James
Lafayette Gibson, of Franklin,
Route 4.
August 5: Gloria Ann Stiwinter.

of Franklin, Route 5; Alton J.
! Sutton, of Franklin; Mrs. AveryI Jack Mashburn, of Franklin,

Route 1 Ned C. Burrell, of Rabun
Gap.

Farmers May
Sell Christmas
Trees By Grades
For the first time, Tar Heel

farmers can sell their Christmas
trees on the basis of federally
standarized grades.
According to John Gilliam, for¬

estry specialist for the N. C. Agri¬
cultural Extension Service, the
grades should enable growers to
get a better return for quality
trees.
The U. S. grade standards,

which were requested by state
and national Christmas tree as¬
sociations, will become effective
November 1.
Grading will be voluntary, and

Inspection service will be provided
by USDA at all major shipping
points and terminal markets. Pees
are expected to be moderate.
Grades wil include U. S. Prem¬

ium, U. S. No. 1 and U, S. No. 2.
Trees that cannot qualify for any
of thees grades will be listed as
culls.
The forestry specialist pointed

out that in the past growers have
sold their trees in random lots,
which contained as much as 30
per cent culls.
"Dealers could not pay too

much for trees like these," Mr.
Gilliam said. "With grading the
growers can demand better prices
for their trees, and can determine
which trees to leave in the field
for later harvest or other pur
poses."
The grades will also give the

growers and buyers a similar
language In transacting their
business, he added.
- Proper grading Is one of the
secrets of successful farm com¬
modity marketing.

Hints To HOMEMAKERS
By MISS RUTH CURRENT

State Home Demonstration Agent

STAIN REMOVER When
heat-resistant glass, china, or
enamelware coffepots or teapots
become stained from use, the
stains are difficult to remove by
regular dishwashing. But, rubbed
with a, little baking soda sprinkled
on a damp cloth, they readily
disappear. Then wash coffeepots
or teapots in hot. sudsy water,
rinse well, and dry.
A second method is to fill the

coffepot or teapot with a basic
baking soda solution (3 table-
spons of baking soda to each
quart of water and bring solution
to a boil. Boil gently for 10 min¬
utes, then remove from heat,
empty and wash In hot, sudsy
water, rinse, and dry.
To remove brown stains from"

coffee cups or teacups, rub with
baking soda sprinkled on damp
cloth until they disappear. Then
wash in hot. sudsy water, rinse,
and dry.
FOR SAFETY Falls will hap¬

pen unless the individual watches
out for himself looks where he
is goining, walks with care, dresses
properly, and does not add to the
household hazards by careless
walking habits.
For example, rubber heels will

grip the floor better than leather
under most conditions (though all
heels may slip where there is a

watery surface and rubber heels
will sometimes slip more easily
where it is wet>. Soft-soled slip¬
pers offer no resistance to slippery
floors. Do not walk In your stock¬
ing feet either. Keep shoes In
good repair. Runover heels and
loose soles increase the possibility
of an accident on floor or any¬
where. .

READ LABELS More whites
and pastels mean you'll need to
keep up on washing techniques
and spot removals, too. Don't take
a chance that the dress you buy
will lose its stiffening and go
limp when you wash it. Learn
which names on labels mean a
fabric will hold up in washing.
Any cotton or rayon labeled

"crease resistant," "minimum
care,'' "drip* dry," "little or no
ironing" sholud not be put in a
wash with chloride bleach unless
the label says it can be used. The
bleach can cause the fabric to
turn yellow and split when you
press it. Perborate powder bleaches
are safe to use when needed.

Materials with these labels
should never be put through a
wringer but can be dried in a
drier. They should not be starched.
They should not be washed

until oily or greasy stains have
been removed. The wash may set
these stains. Use a liquid deter¬
gent or a commercial spot remover
to take out the stains.
Remove perspiration stains Im¬

mediately. Wash or sponge with
warm water and soap or liquid
detergent. Models wear dress
shields to avoid these stains.
To remove Coke stains, use di¬

luted hydrogen peroxide. Mix one

part hydrogen peroxide with 10
parts of water.
To remove grass stains use hot

water and soap, rubbing stain well.
To remove lipstick, use a com¬

mercial spot remover, then laun¬
der as usual.
When stains persist, one tea¬

spoon sodium perborate added to
one pint hydrogen peroxide makes
a good bleach. It must be made
fresh as it soon loses its strength.
Always test for a change of color
on a sample before using.
HANDLING PLASTICS: Don't

clean them with abrasives use
water with soap or synthetic de¬
tergent. (Exception: Nylon mav
be boiled). Keep plastics away
from high heat. U.e the oveni or
direct flames.
Something new is a bath rug

with both nylon pile and back in
pastel shades. It is extremely func¬
tional because it is quick drying,
long wearing, and mildew-resis¬
tant.
PRUNES: Spiced prunes with

broiled ham or crisp bacon and
eggs, as you like them. Serve
prunes on hot ana ready-to-serve
cereals. Cereals take on new fla¬
vor with prunes added in a variety
of ways whole plumped prunes
or ready-to-serve canned prunes
on top; prunes, pitted and chop¬
ped, mixed in cereal; or pureed
prunes poured over cereal with
cream.
Prunes in breads, rolls, muffins,

are delicious. For upside down
prune muffins, add chopped
prunes to batter for bran, oat¬
meal. corn or other muffins.
Prune nut loaf is delicious plain,
or with butter or cream cheese.

arden
Time . . .

One of my students brought in
a stem of Artemisia the other day.
He was alarmed about it because,
he said, it has just about taken
over certain areas in his garden
Artemisia? What is it? There

are about 40 species of this plant
and, some of the common names
for it are Wormwood, Mugwort.
Southernwood (old man), and
Dusty Miller lold woman). It is
classed as an aromatic, or bitter
small shrub, and may be grown
as an ornamental, but mostly for
the medicinal and aromatic quali¬
ties. This plant thrives even in
poor dry soil. It is sometimes
called "false chrysanthemum" and
is frequently brought in from the
wild under this mistaken Identity.

It can be a real pest if once
established in an area where it is
not wanted. It is increased by di¬
vision which means that the root
stems may be transplanted un¬
intentionally. I know of one large
nursery in another state that had
a serious problem with this plant.
In fact, they were advised to clean

up or stop shipping nursery stock.
Artemisia was being transplanted
to areas wherever shipments were
made by riding the bailed plants
to the new location.
The best control, in small areas,

is by hoeing and weeding. 2-4-D
can be used but this chemical
will also kill other plants so it
should only be used in favorable
locations. Shading is effectvie
T C A may be used but soils so
treated will be sterile for 30 to
90 days.
Quick freezing probably pre¬

serves the fresh flavor and nutri¬
tive value of fruits and vegetables
better than any other method of
processing. Don't let the time slip
by and lose out on a plentiful
supply of peaches to enjoy this
winter. They should be tree ripe
and suitable for eating out-of-
hand.
Sweet corn loses sugar very

rapidly after removal from the
plant. Keep it cool and process as
quickly as possible. Proper stage
of maturity is very important.
Do not permit vegetables to

over-mature. String beans, for ex-

I ample, become tough and lose
much of their quality. ,

Fifteen per cent of all ferti¬
lizer mixtures today are granu¬
lated, it Is estimated.

It is estimated that 20 per cent
of the fresh produce now pack¬
aged is sold through retail outlets.

Agricultural research indicates
that nematodes are resistant to
radiation.

All

Subscription*
Cash In Advance,

Please

The Franklin Press

They Are New and Extra Good

Good eating and cooking apples are plentiful now in your
grocer's. You can give family and guests a wonderful treat
with this new recipe called Gold Coast Baked Apples. Serve
plain, or with whipped cream or vanilla ice cream.

COLD COAST BAKED APPLES
d baking apples
M cup seedless raisin*
V4 cup canned slivered blanched

\ almonds
I tablespoon orange marmalade

cup sugar
Vi cup water.
I teaspoon grated orange peel
% cup orange juice
I tablespoon butter

Core apples; being careful not lo cut all the way through.Peel about 1/3 of the way down from the stem end. Combine
raisins, almonds and marmalade; All apple centers with this
mixture. Combine remaining ingredients in saucepan; stir over
low heat until sugar dissolves; simmer 5 minutes. Place applesin baking pan; pour syrup over them. Cover; bake in moderate
oven. 350* F., 4.r> minutes to 1 hour, basting frequently with
syrup in pan. When tender, baste once more and run under
broiler to glaze. Serve with whipped creain.

i Buy early . . . buy now and save at our
\ Layaway of Fall Coats. Come see for
' yourself! You'll see the newest, loveli¬

est styles, fabrics and colors . . . and
you'll see low, thrifty pre-season prices.
What's more, you can buy now . . .

pay later! A small deposit holds the
\ coat of your choice in Layaway. Hurry
<2 in. Get your coat for back to school!

The Twins' Shop
. /


