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It's Lime Time Capital Letters Kamblii

pour on grape juice mixture. Serve
immediately with muddlers. This

will serve about 3, increase quan-

tities to serve more.
Cheese and Nut Sandwiches

Ingredients Needed; V pound
pimento cheese, walnuts, mayon-

naise or cooked salad dressipg
bread. Method: Mash pimento
cheese with fork to soften. Chop
enough walnuts very fine to make

. . . . i

'am JtXkS? 1

and 'a teaspoon salt into a small
saucepan and bring to boiling:
drop in kohlrabi aiiA' bring to hull-

ing again: cover tiglith. red "ee
heat but cook quickly until tender-crisp- ,

about 5 minute. Transfer
kohlrabi slices to a small Hat bak-

ing dish; a sniail heal resistant
glass pie plate or a -- Inrreil egg dish
dues M'll hi re. I'uui eiuainiiiiz
vegetable liquid into a measuring
cup and add enough i.nlk li niaki

j l lip I'll! 2 teas; mulls butler el
margarine in tin .itui p..u ill viJin 'i

"s. P,

:.i 4

"- -I hi,
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(Continued From Page Two)

the place after Mrs. O. Max Gard-
ner said she was not interested
Now that she is in again her up
posers are not too displeased, how
ever, knowing that she is a tireles
worker and a loyal Democrat, as-

sets which may be badly needed n
Western North Carolina conn

catsup 1 tablespoon to i cup
mayonnaise is a good proportion
Separate a small head of lettuce,
waih and dry leaves thoroughly.
Place large outer leaves in middle
of salad bowl and turn shrimp nut

j cup; add lo cneese aiong mil"
a few teaspoons of mayonnaise or
cooked salad dressing. Spread on

frost . . .
t lie kuhlr.ilii i .is i mi
o cr inn J, i. ile U, .,1,
spoons liuiii and b!

from hi a .uld he v e
.mil imlk M'ailually.

Mii ml i n

..dJ 2 :..
I.ll. KeiUO- e

;i'lul)ll- - liquid
drriiig u nil!

BLYTHE If Joe Blytlie finds .

ing National Democratic Trcasui,i

Gl'ESTS FOR LUNCH

1 icli Shrimp Salad
Hut Muffins

liuslcd Fruit Cup
Cookies

lit' 1 age
(fttupe lor Mai i ill Dish Follows)

l iosli ."shrimp Salad
ln,ji(-diciiis- . Needed: 1 pound

iiesh sin imp. salt, mayonnaise, gar-1- k.

caioiip. celery, cucumber, 2

iiciu looked cKgv lettuce, green
pepper. MitiioU: Wash and drain
1 I'uuiii! lush sin imp in cold water.
Ful 1 i up water and 1 teaspoon
fait in ,i medium-size- d saucepan
ainl I'lini, lo hulling; drop shrimp
nun tin- water, allow water to boil
again. ilciirasc Meat and simmer
loi ,i tu In minutes. Small and

6 to 8 slices of bread, top with

bread, cut crusts away and slice
each sandwich in thirds. Save
crusts for stuffing!. Wrap sand-

wiches in a dish towel that has
been dipped in cold water and
wrung out well and place in refrig-
erator until serving time.

SUNDAY DINNER
braised Stuffed Shoulder of Veal

Mashed Potatoes
Buttered Snap Beans

on them. Surround with smaller
leaves from heart. Fare a incdium-size- d

cucumber and score with a

sharp-tine- d fork. Slue 2 hard-cooke-

eggs and alternate with the
cucumber slices in small lettuce
cups. Sprinkle salad lightly with a
few tablespoons ol finely-choppe-

green pepper. Chill in refrigerator
if not served immediate. Makes,
4 to 6 servings.

TABLE FOR TWO

is going to keep him too busv p,

be around North Carolina muiii
during the next four muntli
very definite possibility i. Lt (;m

siimul i:

tu rang
In.,!.

ill . villi lull Hi ' U M

u.iiv. ii' i.iuiii-r- te
ui.slaiii: u el il

aiu i

an.l
t n l nit

""in ind
Cranberry Sherbet with Fresh

FruitTomato Juice Cocktail

ernor L. Y. Balleiitine will Ik i,
ponsible for the appointment ul a
man to succeed Blytlie on the ,ui
important Advisory Budget t un,
mission . . Visits and hearing-- ,

this group are scheduled to begin
shortly in preparation lur set tin
up a budget for submission to tin
Legislature . . .

AFTER HIM Many of the sain,
folks who wanted to retain J,,.

Jin l u n

thiikeniil and cook 2 iroic
nut t til 1st u ru'4. cook Until

etimpletety Add ah .uid peep, r I"
taste I'uui sallee over Fi ll .,! H

iK.king ilisii and kiepwaini Wash
drv and nit 4 chicken liver .ihou'

puund r.u Ii mtu qinii ii
melt 2 able.- - pout s blilli-- n.e
Nirt iu in an s ii i, n r

mucin .lie heal add he i l,n ;a n In .

ei - a nil i. uu u u a..'
el al ill's lllii he j Me nuL '!

111 uuh. This will lake ni.lv .. lev.

Cookies
('Recipe for Starred Dish Follows)

icd slu imp will need Kohlrabi and Cream Sauce ' epprtl
minutes simmering until with Chicken Livers

e lender, jumbo shrimp may Hard Rolls and Butter
. Kel'i eshing sunimer drink.

tin, .ii

Hi eil a

villi .1

tin jo
ui i .,i

1 I OK1UA I.IVlKAOi: .

: M l .,K ns iom:
s l end i'.dilur

lung as lu. Drain, shell, and
n.il Isharp knife make a

under surface along back

Huckleberry Tarts with Whipped
Cream

Iced Ueverage
(Recipe for Starred Dish Follows-

Cranberry Sherbet With Fresh
Fruit

Ingredients Needed: 1 can jol-

lied cranberry sauce, lemon juice,
sugar, cut-u- p fresh fruit. Method;
Crush the cranberry sauce with a
fork. Add the lemon juice and
sugar. Pour into freezing tray of
refrigerator and freeze until firm.

I Mand lift out black M IMuj
.11 J,

Sullen gelatin in cold water
Combine slightly heal n egg

u!k- - with luiie ml and juice,
one-ha- cup ol the sugar and salt;
uiui, in lop of double holler about
lu mil. uii s or until mixture thick-- i

lis. sim iiig loiislanH.v Add gela-li- n

and stir until dissolved. 11

lint pale green Willi food

'ul s

Imu s

u 1 s Turn liver and j

on tu en ..in - mi e anil kol

'lilt ,1 III led I. it '. Ahilse
nig

'.Will D1W1 !

Spoon out of tray into bowl and M and R BAKER
h.

vein each shrimp in two Kohlrabi and Cream Sauce I ouped
It n. thuise and put rito medium- - With Chicken Livers
s.,,il mixing howl. Add 13 cup Ingredients Needed: bunch
iii.i.vuiin.iise llavored wilh garlic kohlrabi, salt, milk, butler ur in.ir-an.- l

e ,i lu shrimp along with garine. flour, pepper. :i puund
' : i up iiiiely diced celery. To pre-- chicken livers Method- Choose
ji.ii i iii.i unu.iisc cut a clove of gar-- I tender young green kohlialn
in t.itiiu impale halves on a tooth- - 'there are usually foui ot nudiiu..
pu k and allow lu remain in may-siz- e to a hunch. Cut awav lieu,
uim.u-- i jar ui several hours or greens, pare oil' librou- - miicr -- km
uvciiiighi, then remove and add and slice thinly Put cup w.iier

beat with a rotary beater or elec-
tric mixer until broken up andeiiliitim.. Allow mixture lo cool

l.i YEARS' KYPI.-lfli.-v-- . .. .whiles "u"- - Keturn to freezing tray anduntil almost linn. Hi at egg ,. i.v i im mKj
N.nill ed VI

freeze until firm. Serve with cut-u- p

flesh fruit such as nectarines,
bananas, cherries.lime

SIMMONS BY PUBLICATION
In the Superior Court

I ,:l aii:

si ill, bill not drv; add remaining
oni-ha- cup sugar siovvlv, heating
idler each addition. Heal gelatin,
then lulil into beaten egg whites
ami whipped cieaim Turn into
pad i or co.ok.e shell and chill

''u mi lii nil

I.I.ME MI'iil.VtU KITLS
i ggs, separated

Sunnyficld Self-Kisim- ,'

FLOUR

ALL KINDS OF SJ'K( l.M. (;i)j ;s

BIRTHDAY CAKI S

wi;ddin(; c aki s

FANCY I'AS'l Kii s

HKLADS ) linns

Q D()l'(,lM

i'lls

L.iked If.ih ( III (

78e

North Carolina,
Haywood County.
SHEltLEY MANN,

vs.
HOBKRT MANN.

The defendant will take notice
thai an action as above has been
commenced in the superior court
of Haywood County, North Caro-
lina, by the Plaintiff, to secure an

iii sugar
teapuon cream of tarUr
tea.spoou salt
tablespoons lime juice
le.ispooin lime rind
cup heavy cream, whipped

al egg whiles until loamy.

A & P Own Shortening

dexo . 3 I

pill
Add
heal 1i cam of lai lar and

inuil s it im; mil ih.
sail; absolute divorce upon the grounds
Add of adultery against the said demini: house evaporated

IWeek -- End Speck
lluee iiiailet cup ul the sugar
graduallv. healing until very si iff.

Cover baking shed vvith heavy

fendant ami that be will further
lake notice that he is required to
appear al the office of the ClerkMILK

tiles and In own paper. Pile nieiingue into of the Superior court, of said coun-- v

u"' h i ni in N about :i inches in diaine-- 1 ty, and answer or demur to the
tir. Make a depression in complaint by the 10th day of Sept.

ONE CAKI, AND
PIE 9

in; i o rn
in .Ih.v nl'i d ilelal in

he t t ;il i i liake m a very slow 1 948 or the relief demanded in the
U75 I' men for hour. For the complaint will be granted,

'il urn' heal Hie egK yolks; add re- - This the 12th day of July. 1948.
ui.iiiiim; uin quarter cup sugar and DIXIE CAMPBELL,
I he mie juice. Cook over boiling! Asst. Clerk of the Superior Court
vviiler, .stirring constantly unt il of Haywood County,
thickened. Add grated lime rind. No. 1747 July Aug. 6

Armour s Star

TREET . . .

DOG MEAL

Phone 607--i Hidi.ialed III

linee

Kemovo irum hem, chill, fold into
whipped cream Fill meringue
snells. dull (i to 12 hours in the
i , mei a! ur. Makes ti servings.

bilked p.

OpenerRich mid Fliiyorful

NECTAR TEA

Ann lti;e Salarl FOOD PRIC
I DRESSING .

serve with fruit salad bowl.

PORCH PARTY
drape and Orange Cooler

Cheese and Nul Sandwiches"
Cup Cakes or Cookies

liei im s lor Starred Dishes Follow
drape and Orange Cooler

I n;'i edienl s Needed; Oranges,
lemon, grape juice, sugar; mint
leaves, if available. Mel hod:
Siiuee.e Hie juice of 2 or 3 oranges
ai d leiiion. enough to make about

i up juice Add - cup grape juice
and I i up mid water to it. Sweet-
en In I. isle with simple sugar syrup,

tall glasses with ice cubes and
put ;i crushed mint leaf in each;

New Low Price On Jewel or SUGAR
5 LB. BAG

10 LB. BAG

Scoco Shortening
4 LB. CARTON $1.33

lONA

Tomato Juice
hall and hall anil

CANNING SUPPLl

SNOWDRIFT
CRISCO - SPRY
3 LB. CAN $1.23

Simn field Corn

FLAKES
WESSON OIL

D(

D

D(

l3 TOMATOES 2.

ri;mv i.tit:
M ie,: ii h Tiee , S;:irr
ISulleictl t .u i ills and Crier;

!lnl .mil UllIlT
IT ml Salad li e.- vt h. Spei-t.-

Pres. ii,..;
Kecipe Im Stan t d )ish Follow

I i nit Salad r.mvl With Spi rial
Dreisinir

lu.'.redn ei - V nh d: . ., ,,,u
SI'AMIOXS I'l lil.K A I ION

In the Superior ('unit
North Carolina.
la. w und i 'mini

MAKV liNKM.KV.
s

.i(in ii i; k i:v
TTie (l"l'eiiilatit will lake nutm

that an act lun has been i en
nieneed in he sup,-- mr i nuil e
I la v vv ood ( 'ell nl v In h" n! ii it i'V

lor a n ahseiui d in i e .tam.l
s .11

'

Hid thai I he - lid (ieiell .

furl her take i e thai he -
(ill ri a ,.; nar 'hi ilinr il .,

clerk ol I lie apii'a ...nil
Wa la v III.. I ;,... el e
llellilir In the i !1 a 111 I.

i!;ii- - in' lluii d.e - t ii

raiins ha- - hi ea i i:n ir lie e

deinanded iu he ci uiipl.i ail will in

ui allied
This the lL'lh d.A i, Julv. I'IPI

DIMK C SMI'I'.I.I.I.,
A s Clerk el 'he s ii pi iur (nil!

ul Ma '.i und ( "nun
Nil, 17411 July i :!0 Am.' II
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Pint Jars
Quart Jars
Zinc Lids
Jar Rings
Sur-Jel- l

Kerr Lids

Lar"0 Size 2 Pkc

D(
HEAD 0 si 10 B-L- HI- - Jar

ICE CREAM MIX

RINSO
Large
Box

34c

LETTUCE
Larc Size Honey Dew

MELONS
California

ORANGES

" Vi0j Vi Pound

LIPTON T EA

Bruce

FLOOR CLEANERDozen
No. 2 Can Grapefruit

SECTIONS 15c

fELL-- O 3 Pkgs. 25c
2 Bi

Quake:
MacaroniPillsbury's FLOURAsk Your Grace r qy

5 LB. BAG 49c --A
MEATS VEGE

Sliced
3UBACON lb. 57c

Green

BEANS

Home Grow n

SQUASH
Home Grown

Round

VEAL STEAK lb. 89c 31

... THE FEATURE FLAVOR OF THE MONTH

Pet s PEACHES N CREAM ... a refreshing treat for the
w hole family, and ... the best fresh peach ice cream you've evert.ist.d' Made only of daily fresh whole milk and dady freshsweet cream with generous slices of plump, d
peaches, which, because of Pet's exclusive process, remainlender and lull of the luscious flavor of fragrant, fresh-picke- d

"tree-ripene- peaches.
Take home a pint or two of Pet s PEACHES 'N CREAM

today and.compare it with any other ice cream! We're satisfiedyou II agree that . as to flavor hnHu mr

Veal

3CHOPS lb. 75c CUCUMBERS
2

Boneless

VEAL ROAST TOMATOESb. 65cauu ijuauty. ret ice tops them all! mfiJ Don'l be surprispd when I

toon find JFG lk9J. 'iiiJV'fr. fT you your i0r'V Coffee in this new, more Pf4S'Y'd '
'TSyi

-
beautiful Package. 4'!!$ j

'mm i .1 f .4,

Listen to. the "Smiths of Holly-
wood ". presented by Pet Dairy
Product1; Company every Monday
merit at 8.00 o'clock over Station
WH.CC.i


