
Two Local Soldiers
Complete Training
At Fort Jack»oii
RWT JACKSON. 8. C. (AHT-

HCt Two soldiers from Prank-
Jin. M. C.. PrlT»tes Charles E.

Btmmey and Ralph B. Sanders.
rmraUy completed eight weeks of

basic combat training at Fort
Jackson, 8. C.

Stamey. 19. son of Mr .and Mrs.
Charles C. Stamey. of Route 2.
attended Franklin' High School.

Sanders. 18, son of Mr. and
Mrs. James A. Sanders, also of
Route 2, was graduated from
Franklin High School In 1858 and
was employed by Teagues Can¬
nery In civilian life.

We Repair
and Overhaul

Autos
Trucks
Tractors

SHOP WELDING or

PORTABLE WELDING
ASHE & HENSON

Eaat Main Street Franklin |jj
Bade of Downs & Dowdle . Phone 42S

Want Some Extra
Special Recipes
For Christmas?
Been looking (or gome Christ¬

mas recipes that are extra-special?
Then look no more. Following

are some favorite recipes for home¬
made cookies and candies of Ma¬
con County women.
The first three are Mrs. Carl

Slagle's. Last year she was hon¬
ored when they were used on a

TV program.
Oranre Sugared Nuts

1V4 cups sugar
y« cup water
y< cup orange juice
1% teaspoon grated orange rind
2% cups nut meats
Combine sugar, water, and

orange Juice and cook to soft ball
stage (238 degrees'. Remove from
heat. Add orange rind. Stir until
syrup begins to look cloudy.
Quickly stir In nuts. Turn onto

FOR ~

SEE
Reeves Hardware and

Building Supply Company
Phone 113 Franklin, N. C

ALWAYS GET OUR PRICES BEFORE YOU BUY

\
Let Us Help You

To Have

A Warm Home
For

Call Us For
FINE QUALITY HEATING OIL
FURNACE OIL STOVE OIL

Prompt Friendly Deliveries
Metered Service Phone 742

Allison and Duncan Oil Co.

greased baking sheet. Separate
nuts with two forks.

Nut-Mallow Fudge
% lb. (about 48) marshallows
'/4 cup butter
1 tablespoon water

V, teaspoonsalt
1 cup semi-sweet chocolate bits
1 teaspoon vanilla
1 cup chopped nuts
Combine marshmallows, butter,

water, and salt. Melt over low
heat. Bring to boil and boll for
one minute, stirring constantly.
Remove from heat. Add chocolate
bits and stir until smooth. Fold
In vanilla and nuts. Pour Into
greased pans. ChiU until firm.

Icebox Cookies
1 cup brown sugar, packed

Vi cup butter
1 egg
1 toQcnnnn vanilla

2'/2 cups flour
Yi teaspoon soda
Yt teaspoon cream of tartar
1 teaspoon salt
Sift flour with cream of tartar

soda, and salt. Cream butter and
sugar. Add egg and vanilla. Mix
well. Add dry ingredients. Knead
until springy. Make into three
rolls and wrap in wax paper.
Store in refrigerator overnight.
Slice thin. Place on cookie sheet
and bake at 375 degrees for about
10 minutes.
Other favorites of Macon Coun¬

ty homemakers include the fol¬
lowing:

Date-Nat Plnwheels <

Yt cup butter 1

V? cup light brown sugar, packed <

Yi cup granulated sugar 1

Yi teaspoon vanilla
1 egg <
2 cups sifted flour
% teaspoon salt 1

V« teaspoon soda
Fillings: 1

1 package (6 V4 oz.) dates
Y* cup sugar 1
Vt teaspoon salt
'/} cup water
Prepare filling: cut dates in 1

small pieces, add sugar, salt, and
water; simmer for 5 minutes, stir¬
ring constantly. Add nuts and
cool.
Cream butter; add sugar, vanil-

la, and egg; beat until light. Add
sifted dry ingredients, and mix
well. Chill until firm enough to
roll. Halve dough; roll each half
on floured waxed paper, into a
12x9 Inch rectangle. Spread with
filling; roll up tightly from end.
Wrap in paper. Chill overnight.
Slice Ya inch thick. Bake on light¬
ly greased cookie sheet in 375 de¬
gree oven for about 10 minutes.
Makes about six dozen cookies.

Mrs. Stanley Penland

Lemon Mardl Gras Squares
Sift together: l'/i cups sifted

flour
Vi teaspoon salt
V4 teaspoon baking powder
Beat: 3 egg whites until soft

mounds begin to form. Add 1 cup
sifted confectioners sugar gradu¬
ally, beating well after each ad¬
dition. Continue beating until
stiff, straight peaks are formed
when beater is raised.
Cream
Vi cup butter
1 cup sugar
Add: 3 egg yolks, one at a time.

Beat for 1 minute.

Cookies From Cake Mix
plain cookies: To one regular-

size package of any of the cake
mixes listed below add 2 unbeaten
eggs and 3 tablespoons cooking
oil. Beat at low speed of electric
mixer or with wooden spoon lust
enough to blend. Drop tough
from teaspoon onto greased cookie
sheets. Bake in moderate oven.
375 degrees P.. 10 to 12 minutes.
Remove at once to cake racks.
Each package will make 4 to 5
dozen cookies.
Honey Spice: Add Vi cup chop¬

ped nuts or coconut to dough.
Orange: Drop dough, and sprin¬

kle with flake coconut.
Yellow: Add Vt teaspoon nut¬

meg and 1 teaspoon caraway seed
to dough.
Peanut Delight: Shape dough

Into small balls, and roll In coarse¬
ly chopped unsalted peanuts. Or
add y« cup chopped peanuts to
dough.
Apple Chip: Add * cup each

chopped seeded raisins, dates, and
nuts to dough. -

Mrs. J. L. West, Jr.

Lemon Coconut Crisps
1 package Lemon Flake
Cake mix

2 tablespoons water
1 egg, unbeaten

y« cup butter
iA cup flaked coconut
Spoon about Mi cake mix into

mixing bowl, add water, egg. and
outter. Blend well. Add remaining
mix and beat until smooth. Stir
In coconut. Drop by teaspoons on
greased baking sheets %nd bake
it 375 degrees about 12 minutes.
Makes about 4 dozen cool^e®_Mrs. Florence Sherrlll

Honey Drops
V« cup fat
y2 cup honey
1 egg
1 cup rolled oats
Measure: Mi cup lemon juice.

Kdd alternately with dry tagredl-
.nts to creamed mixture, hegin-
llng and ending with dry lngredl-
:nts. Blend throoughly after each
iddition.
Add 2 tablespoons grated lem-

>n rind.
.

% cup pecans, chopped, nu*

"epold in: beaten egg whites gent-
y but thoroughly.
Pour: Into well greased and

lghtly floured 13x9x2 inch pan.
Bake- In moderately hot oven

(400 degrees) 25 to 30 minutes.
Frost while warm: sprinkle with
Vt cup chopped pecans.
For frosting: Cream 2 table¬

spoons butter or margarine. Blend
In 1 cup sifted confectioners sugar
alternately with 1 tablespoon
cream. Beat until creamy.

Mrs. Bill Bryson
Norwegian Butter Cookies

1 cup butter
y2 cup powdered sugar
2 cups sifted flour

Vi teaspoon salt
j/j cup ground unblanched al¬

monds.
Candied peel
Cream butter; add sugar; beat

until tight. Add sifted dry ingredi¬
ents gradually; mix well. Work in

Arthritis?
I have been wonderfully blessed
in being restored to active life
after being crippled In nearly
every joint in my body and with
muscular soreness form head to
foot. According to medical diag¬
nosis I had Rheumatoid Arthritis
and other forms of Rheumatism.
For FREE information on how
I obtained this wonderful relief
Wrlte

MRS. LELA S WEIR
2805 Arbor Hills Drive W

P. O. Box 2695
Jackson, Mississippi

What Is The Largest
"Farm Group"

In North Carolina?
198,705 Farm Families Who Regularly Save

Trading Stamps Are The Biggest
"Farm Group" in North Carolina.

America's farm families are

traditionally thrifty. The same

pattern of thrift is found in
North Carolina. It is only nat¬
ural, therefore, that the re¬

sponse ofNorth Carolina farm
families to one of the oldest
forms of thrift. the trading
stamp. is so noticeable.
Today, about 198,705 farm

families save them. You might
also say that these savers con¬

stitute the largest single farm
group in the state.

During 1957 alone, thou¬
sands of dollars worth of trad¬
ing stamp merchandise went
into farm households in the
state, and every 2 seconds a

farm family is redeeming trad¬
ing stamps.

There is itili another tide
.^-direct income "for farmer*.
During 1957 the industry pur¬
chased $1,366,000 worth of
primary materials that go into
the manufacture of merchan¬
dise for stamp redemption.
No one can contemplate

these facts and fail to realize
that both personally and eco¬

nomically the trading stamp
industry is a meaningful and
welcome force in the life of
our state.

* * *

Thi« message is published as public
information by The Skkky and

Hutchinson Company, originator
63 years ago ofSAH Green Stampt,

Club Entertained
By Mr». McNish;
Christmas Theme

Mrs. Ed McNtsh entertained the
Cartoogechaye Home Demonstra¬
tion club with a Christmas party
at her home on Wayah Friday
afternoon.
The group sang carols and par¬

ticipated In Christmas contests.
The door prize was won by Mrs.
Ed Monoghan.
Mrs McNish presented each

guest with an individual fruit cake
decorated as a Christmas tree
and served refreshments of hot
spiced cider and Christmas cookies.

The Incas In Peru spun and
wove cotton more than a thousand
years ago.

nuts. Chill overnight. Shape into
%-inch balls; garnish with candied
peel (lemon, orange, or grape¬
fruit). Cut peel in small diamond-
shaped pieces. Bake in moderate
oven (350 degrees) about 10
minutes.

Mrs. Doyle Blaine
1 tablespoon milk
1 cup sifted flour
3 teaspoons baking powder

Yz teaspoon s%'t
Vi teaspoon cinnamon
% cup chopped raisins
Cream fat and honey together.

Add egg and beat until blended.
Stir in rolled oats and milk. Sift
together dry Ingredients, add with
raisins and mix well. Drop from
teaspoon onto greased baking
sheet. Bake in a moderately hot
oven (400 degrees) 18 to 20 min¬
utes. Yield: 2V4 dozen.

Mrs. Jessie D. Cabe

Ginger Christmas Cookies
Vi cup soft shortening
Yt cup brown sugar
2 eggs
% cup molasses
3 cups sifted flour
1 teaspoon soda
% teaspoon salt
2 teaspoons ground ginger
1 teaspoon ground cinnamon

(1) Cream shortening and sugar.
(2) Add eggs and molasses and

beat with rotary beater until
smooth.
(3> Sift dry ingredients together

and work Into shortening mixture.
(4) Chill dough 3 to 4 hours.
(5) Remove half the dough

from the refrigerator and roll out
on lightly floured board V« Inch
thick.
(6) Cut with desired plain or

fancy cutters.
(7) Place on lightly greased

cookie sheets and bake in pre¬
heated moderate oven (375 de¬
grees) 8 to 10 minutes.or when
touched lightly with finger tip, no

Imprint remains.
<8) These cookies scorch easily

so watch them carefully.
(9) Cool and decorate with color¬

ed sugars If desired.
(10) Makes about 5 dozen 3-inch

cookies.
Mrs. Jessie D. Cabe

PRACTICAL GIFTS FOR LADIES
Gifts That Will Be Useful

A Long Time
* Nellie Don Dresses
* Shelton Stroller Dresses

' * Briggs Coats
/

* Berkshire Stockings
' * Ship and Shore Blouses
* Grace Walker Shoes
* Connie Shoes

PLUS MANY OTHER QUALITY ITEMS

THE QUALITY SHOP
"Where Quality Always Meets Economy"

Main St. Franklin

101 FORD DIESEL
TRACTORS

Lowestpriced diesels in their class!
SALES and SERVICE.EXPERT REPAIRS

MACON TRACTOR & EOUIPMENT
COMPANY

244 West Palmer St. Franklin, N. C.
Phone 569

Christmas Specials
. AT .

Sossamon's s?.eUre
From now until Christmas Sossamon
offers you any item of furniture in
their store for 25% off of regular
price for cash.

NO PRICES ARE MARKED UP
Sossamon has good quality furniture for

every room in your home at fair prices and on

reasonable terms.

For our regular customers with current ac¬

counts BUY NOW and start your payments in
FEBRUARY.

Sossamon invites you to compare quality
and prices.
FREE DELIVERY

\

There are ho gimicks to this sale. Just come
in and shop at your leisure. All items plainly
marked at fair prices. This is your opportunity
to save real money on quality furniture at

Sossamon Furniture Co.
"Everything For Your Horn*' '

Phone 67 Franklin, N. G


