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Appetizer

S. Marshall Ellis Bin-

Janning a dinner par- | ford works it this way
L |
nd  are puzzled about When a secretary asks him to
erve as an appetizer, 10- Lwait, Binford pulls a |It'\l‘-]l.l‘l('|'l

will pr obhably solve

oA printed in Arabic out of his pock-
plems nicely. ll" After glancing at it, he appears
B CVier noticed how many ' to spot an item of teridie interest
jor tomato cocklail when | and star.s making strange, excited
dining out? Chilled to-|noises.

Usually the

| tell her boss about the

adds just the zest nn-:l-;
4 the appetite for the
i« to follow.

secretary rushes to
Lrange man

The boss comes out Lo see him and

Cing a tomato cocklail and

y » subpoena
b 2 special zest to it by The- uhponit

Binford serves

es carcfully A three- |
Wier  may sound faneyv, | 1 tablespoon chopped onion
iy it's easier on the| 2 [leaspoon salt I
l....'r the juice cocktail is 1 teaspoon Worcestershire
od to the guests in the | sauce . :
the hostess has a few 15 teaspon horseradish i de-
ies to attend  to last | sired bt
mer details in the kit-| Cook together the tomatoes, ST. PATRICK'S DAY SPECIAL
celery, green pepper, bay leaf and with parsley.
onion—about 20 minutes for fresh
pecipe, EoF SHFRGLO. Jalte | tomatoes, 10 minutes for canned By CECILY BROWNSTONE
ered by Mrs. Jewell | , ,
State College extension .1“’[“‘7";‘\‘ F'“;~ III'!-IH gh sieve \[1.: Associated Press Food Editor
« | Sall, orcestersnire Sduce Yl . S Y R .
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in vour files: . { Chill Mix well before serving ; PGS
; JUICE COCKTAIL [ Makes 3 cups. but because iU's been living there
’J‘ h |‘| canned toma i o e | happily since the 161h Century, we
res il ok It =
No. 22 can) The human reaction which causes think our special treatment of the
chopped celery gooseflesh is the same as that in SPud is falr fure on St Patriek’s
chopped green pepper J-H!iﬂl‘l!‘i when the hair stands up | Day
B leaf " because of fear or anger. Our Baked Polatos woari
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RANDMOTHERS e ;FNEW FO0DS > st

3 Lb. Box | Stokely's Crushed

Pineapple . No 2 can 2 5c

Hunt's 11 Oz. Bottle

TOMATO CATSUP 17(:

Good Ho-Made

SORGHUM ... } gal 51.49

Fresh Ground COFFEE

Maxwell House .. 1b 95c
SANTO

With Cup And Saucer

wn Devil Food

E MIX 2 Boxes 37c

mp's 1515 Oz, Can

with Beans 2/39c

Yan Pink 16 Oz

ON . Tall Can 43c

Premium
Crackers
Lb. Box

23¢
Campbell's

Chicken
Soup

Can 17¢

Fresh Tender
Yellow

Extra Large

Avocados ... 23c
Jonathan Cooking
2 lbs 29c

y Cut

APPLES

b 55c

3 LB.
CAN
7 PINT
& ‘\I{
Hudson F. F. V. Cream

’ER SUDS

Bxs. 45c

XYDOL

Box 59c

CAS

'nf((
MAIN STREET™

Filled Cookies

25¢ Pkg 19::

Gerber’s

CLEANER BABY FOOD

Pint Bottle 39c 3 Jars 29c

H GROCERY.

Reot the Frarkid <

TOWELS 2 Rolls
1 pkg Napkins 35¢

Texize

HAZELWOO D

1oy

— Stufled Irish potatoes, flecked

| en brotled fis

|
|
|
I

a pretty fresh

will taste

parsley stuffing,
good with I.llllll-!
h fillets an March lT.:

mibghity

Mustard pickles, hot rolls and a|
savory cole slaw- are good go-|
tlongs, I

Take advantage of our present
heavy  supply  of Irish  potatoes: |
they are a thrifty energyv food. |
| When caten daily, they can -up-.
ply important amounts of \lf.mml',
C; they also furnish some B vita-|
mins, iron and other minerals, .‘\‘
| medium-sized  potate conlains no |
more calories than a large H|I]>1|]
or banana—a point weight-wateh- i
ers might remember I

When  you're buying potatoes :
look for those that are -m|ml|l'
| clean in appearance  and  firm- |
textured Chovse  those  that |
have shallow “eves". Once you |
get them home, keep potatoes in_5
the dark Light may cause green
spots that should not be eaten, so
keep yvour potatoes covered,

green cabbage and eook with a
dive or two of bacon until very
tender; foree through a strainer or
food mill, Mix potatees and cab-
| bage with a little butlter or mar-
| Baring and creami, a suspicion of
minced onlon, = salt and freshly-

| around pepper,  There you have
something wonderfully satisfying

We're also  partial to another
Irvish combinafion mashed pola-
toes and turnips. This didn’t sound

| exciting when we first heard about
|1

vell, Pile mixture into potato
shells, rounding the top Bake
in shallow baking pan in very hot
450F) oven until lightly browned
3 10 10 minutes, (If potatoes are
tulfed and then refrigerated, al-
low more time for reheating) Gar-
nish with parsley sprigs and serve
at once. Makes 4 servings
Note: 1If the oven needs to be
set Jower htan 450F for another
(ish, the potatoes may be baked
at this lower temperature until
I they are tender; they may also he

| reheated

So many good Irish dishes we've |
caten with potatoes! Coleannon [uri
Want to try il” First steam and |

(AR T L1
mash your potatoes. Then shred

but
thusiastie

tasted we became en-
Of course the addition
rood lump of butter or mar-
garine, and freshly-ground
pepper doesn’t hurt this dish,
PARSLEY STUFFED
BAKED POTATOES
Ingredients: 4 large baking pola-

once

ol a

salt

toes (about 14 pound each), 13 cup
butter or margarine, 1% cup milk,
1y teaspoons sall, 1'% teaspoon

ground black pepper,
mincod fresh parsley,
mineed onion,

Method:

a very hot

3 tablespoons
2 tablespoons
parsley sprigs.

Scrub potatoes bake in
(450F) oven until ten-

der when pierced with a fork -

ahout 15 minutes, As soon as the
potatoes are baked, cut a  slice
from the top of each; scoop out

potato, being ecareful not to break
the skin. Mash potatoes until there
are no lumps, or put through a
ricer. Add butter, milk, salt, pep-
per. minced parsley and onion: mix

al a lower temperature,

Bookmobile
Schedule

Friday, March 5
FINES CREEK

Mark Ferguson's Store .~ 9:30- 9:50

Francis Rogers 10:00-10:20
Trantham's Store 10:35-10:50
Fines Creek School 11:00-12:30
C. R. McElreath 12:45- 1:05
Paul Ferguson 1:15- 1:30
R G. Rathbone 1:45- 2:00

Harley Rathbone 2:15- 2:30

Monday, March 8

LAKE JUNALUSKA, RATCLIFFE
COVE, FRANCIS COVE
Jack Long 9:15- 9:30
New Bridege 9:40- 9:55
Ann Shelton 10:10-10:30
Junaluska Supply Col, 10:45-11:00
Ollie Mack 11:15-11:30
Mrs, H. F. Francis 11:45-12:00
Hugh Franeis 12:15-12:30
Rateliffe Cove Groe. 12:45- 1:00
Mt Experiment Sta, 1:15- 1:30
Wiley Franklin 1:45- 2:00
Henry Francis 2:15- 2:30
Tuesday, March 9
IRON DUFF, CRABTREE-HYDER
MTN,
Mrs. E. W, White 9:20- 9:35
Mrs. Fannle Davis 9:45-10:00
Helen Sanford 10:15-10:30
Duckett's Store 10:45-11:00
Crabtree-1ron Duff Seh. 11:10-12:30
C. H, Hil 12:45- 1:00
Matt Davis 1:15- 1:30
Troy McCracken 1:45- 2:.00
Jennings MeCrary 2:15- 2:30 |
Willis Smith 2.45- 3:00 |

| Creek Methodist Church have pur-

You con &

Tender!

En,iof The Best! Quaii

tenderness and fasty
flavor==if it's Quality-

chased an electric organ for the
| church.  The instrument was se- Indians in what is now Columbia
lected by Tom Rogers together with | Were waterproofing their elothing
| Mrs. Frank Rathbone, Mrs. Fred by daubn them with juice of wild
Safford and Mrs. Vanee Hol- | rubber trees o clore Columbus
brook who went to Asheville for | discovercd An A
- ————————

[ . ’ 1‘1,\
ty-Tender U. S,

niey

&

SARA ANN

Maxwell House
Chase & Sanborn
Maxwell House
Sanka Coffee &1.07
Beechnut Coffee

Del Monie Coilee
J. F. G. Coffece

| Tougher Courses

Promised '
NEW YORK (AP)—Deans of Co-
lumbia  University's  Undergradu-
ale College  have decided that
courses aren’t tough enough. in'
Lthedr annual reporl. the deans said
ibout a fourth of students really

gel thedr but

“gentlemanty

teeth into subjects,

Iy others  gel i

;.3;.1 Bonec.ess Cil uLK ur ::110...!:.‘

ru,, | ,
Only

U. 5. Good Exira Lean Boneless

BEEF STEW

Old Fashioned Blanton's

LIVER MUSH

Grade A Large Palmetto Farm

FRESH EGGS

Fresh Fruits And Vegetables!

Fresh Sweet

SPRING ONIONS 2

Fresh Tender Golden

BANTAM CORN 4 ...31c

New Crop

Red Potatoes

s 93C
95¢
«-99¢

Lb.
Bag

Lb.

Can

Lb.

Caon

95¢
O5¢
83¢c

Lb.
Bag

1.h.

Baug

Grocery Dept. Values!
Preferred Above All Others! Kraft's Miracle Whip

SALAD DRESSING

Chock Full Of Flavor! Southern Planter

Sweet Potatoes .. 19¢

Melt-In-Your-Mouth Goodness! Libby's Golden

CREAM CORN 2

Economical Self-Rising

Chili Sauce And Meat

CASTLEBERRY’S

Early June

LIBBY'S PEA

Kraft's Parkay

MARGARINE

450-fot radio tower

Harvest Cream Flour

grade” without “undue menial ex-
ertion.”

Recommended: stiffer require-
ments that foree the easy-going stu-
dent “to perform at his optimum
capacity.”

upper

The platform of Berlin's
is used as a

children with
the aNitude hav-
ing been found beneficial for them,

Licalth center for
whooping cough,

53¢

Lb.
Bag

19¢
5%

19¢

Cin,
Doz,

Lge.
Bchs.

L 7

Pint
Jar

27¢

No. 303
Cans

3le
1.59
e 33C
"‘:‘;.?’ 21c
v 30¢

25-1b.
Bag

2 1
S

Kraft's Cheese

VELVEETA
o 1.00

Peanut Butter

BEECH-NUT
Vier 310

More Refreshing Bath

DIAL SOAP
Bath 170

Size

Met Of Many Uses

HORMEL SPAM
12-0z. 45c

Gerber's Strained

BABY FOOD
Glass 590

Swift's Fine Shortening

JEWEL OIL
i 09¢

Btl.

Pops-Rite

POPCORN
10-Oz. 170

Can
Wilson's Shortening

BAKE-RITE
3-Lb. 77c

Alumlzﬁ";;' Wrap
vt 216

Colored Kitchen Towels

MARCAL
vt 110

Can
Armour's

CHOPPED HAM
12-0z. 57c

I Can
Armour's

CORNED BEEF

No. 1
Can

Armour's

Frankfurters
‘o 410

Can
Modglin

PERMA-BROOM

Ideal E1- che

DOG FU&D

ISO I 29

2 No. 1 ‘70

Cans

Jar
Stay Fresh All Day

DIAL SOAP

Bars

2 5. 21¢

Armour's All Meat,

TREET
a3

12-0z.
Can



