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MRS. HOWARD FOWLER, JR.
...the former Mary Alice Houston

PFC Robert Murray
Completes Training

MARINE PFC
ROBERT MURRAY

Card Of
 Thanks
| _The family of Evin Payne

- would like to thank our many
~ friends, relatives, and

Marine Pfc. Robert B. Mur-
ray, son of Mr. and Mrs, Jenn-
ings B. Murray of Chandler
Creek Road, Mars Hill, has
completed recruit training at
the Marine Corps Recruit
Depot, Parris Island, S.C.
Murray, a 1982 graduate of
Madison High, will now attend
the Military Police and Cor-
rection School at Lackland Air
Force Base, San Antonio,
Texas.
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was honor attendant, and
bridesmaids were Hazel
Wheeler of Weaverville and
Patty Ammons of Mars Hill
were bridesmaids. All wore
long pink gowns and carried
cascades of daisies, white car-
nations and pink roses.

The father of the

bridegroom was best man,

and ushers were Alvin
Houston of Weaverville,
brother of the bride, and

flower girl and Charles
Wheeler was the ringbearer.

A reception was held im-
mediately after the ceremony
at Lakeside Lodge, with
Amanda Ervin, Jackie Gor-
man, Anita Parton, Darlene
Crain and Donna Buckner
assisting.

Licensed
To Wed

The following marriage
licenses have been issued in
the ldst two weeks by the
i County Register of
Decds:

Dwain Eugene Dawson of
Black Mountain to Deena
Faye Moxley of Alexgnder.

Kenneth Scott Satterfield of
Asheville to Mary Ellen Davis
of Weaverville.

Terry Aler Worley of Mar-
shall to Nancy Irene Swaney
of Mars Hill.

Walter Dean Honeycutt of
Mars Hill to Sheila Jean
Bradley of Marshall.

Danny Lee Willis of Del Rio,
Tenn., to Katherine Loretta
Shelton of Marshall.

Charlie's Cleaners
" No. Main Street
Weavervilie 645-3071
Our Same Fine Service
Is Now Available In

 MEDICAL, DENTAL and HOME HEALTH CARE
- By appointment, Monday - Friday

MRS. MICHAEL WEBB
...the former Diane Marlor

FRANK JOHNSTON, caretaker of the

Walnut Cemetery, tries out the new .

weedeater purchased for this project. This
purchase was made possible by the efforts of
Lucille Cantrell, beautification chairman of
the Walnut-Brush Creek Community
Development Club, who canvassed the com-
munity for donations. Pictured with Johnston
are his wife, Aleata, Lucille Cantrell and
Cloice Plemmons, chairman of the cemetery
fund. This project is funded entirely on dona-
tions from citizens in the community and
families who haye relatives buried there.
Donations can be sent to Valerie Guthrie,
Route 5, Marshall, N.C. 28753.

UPHOLSTERY

WE WILL USE YOUR FABRIC OR OURS
WE HAVE A LARGE SELECTION TO CHOOSE FROM

ASHEVILLE UPHOLSTERY
14 Main Street Weaverville, N.C.
OWNER—RONNIE BISHOP
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+ unblemished

Tammy Eckland of Weaver- band is a self-employed brick
ville was matron of honor, and block mason.
wearing a lavendar gown of At the wedding, all the honor
satin and lace. Lisa Blackwell, attendants’ and bridesmaids’
wearing a peach ruffled cotton gowns were made by the

and

lace gown with a mother of the bride. Joe's

sweetheart neckline, was Bakery of Marshall supplied a

maid of honor.

four-tier wedding cake.

Tomatoes Make Good Eating

By CYNTHIA J. HIGGINS

An jdeal tomato is one that
is full-size vine ripened,
and
characteristically red. That's
exactly what we are finding at
the North Carolina markets
now. Those good 'ole home
grown tomatoes are finally
here and there's absolutely
nothing better than a slice of
tomato with eggs for
breakfast, a lomato sandwich
for lunch, and several slices
with corn, beans and
homemade biscuils for sup-
per. Some folks like to simply
eal lomatoes straight from the
vine.

No wonder lomatoes are so
popular — they are full of
vitamins and minerals,
especially vitamins A & C,
potassium and phosphorus. A
medium lomato contains only
30 calories. Most households
use lomatoes in some form at
least twice a week, and more
frequently while they are in
season.

Buy lomaloes three or four
days before you plan to use
them, making certain that
they feel tender and are red.

Tomatoes will ripen faster if
they are placed in a partially
closed bag. They are best left
unrefrigerated but if it is
necessary, remove them a
couple of hours before serving
for a belter flavor.

Farmers markets and
stands throughout the state
have plenty of tomatoes for
canning. Purchase firm ripe
ones for canning and be sure
to process them in sterilized
jars-in a boiling water bath or
in a pressure canner. Many
folks have the misconception
that if they are boiled and put
in the jars that they will keep
and will be safe to eat. If the
lomatoes are cold or raw
packed, process, pints for 35
minutes, quarts 45 minutes in
a boiling water bath and if
they are not packed, process
pints for 10 minutes and
quarts for 15 minutes in a boil-
ing water bath.

Mountain Pride and
Floradade are two popular
varieties grown especially in
Western North Carolina. In-
terestingly enough, the ma-
jority of tomatoes grown in the
area are lrellised tomatoes

COUPON COOKBOOK

CORNER

and have an excellent flavor
due to the cool nights and
warm days.

The North Carolina Depart-
ment of Agriculture invites
you to enjoy North Carolina
tomatoes this summer in the
following recipes.

BAKED TOMATOES
WITH RICEg tomatoes

Salt
1/2 c. diced celery
1/4 c. diced green pepper
2 Thsp. chopped onion
2 Tobsp. butter
2/3 c. instant rice
3/4 c. walter
Dash of pepper

Remove seed and pulp from
tomatoes. Bake in shallow
baking dish at 375° for 15
minutes, Saute celery, green
pepper and onion in butter for
3 minutes; add rice, water, 1/2
teaspoon salt and pepper. Br-

‘ing to a boil; cover. Lél stand

for 10 minutes; add tomato
pulp. Fill baked tomato shells
with mixtue, bake for 5
minutes longer. Yield: 6 serv-
ings.

You can save alot of time in food prepara-
tion when you find a commercially prepared
product that successfully combines ingre-
dients to become the basis for your recipe.
Heinz 57 Sauce is one such product. It is a :
thick, zesty blend of herbs and spices

specially created to complement the different flavors of steak
and other meats. It accents the full-flavor of steak and adds
new taste variety to meat and poultry meals.
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*USE COUPON BELOW-

TANGY CHICKEN

Y2 cup Heinz 57 Sauce




