The oak leaves cast their shadows on the old Baptist Church in Seven
Springs. This is about a 100 year olfl congregation nestled on the banks of the

Neuse.
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DANCING DECORATIONS—Prancing reindeer and
colored lights make it hard for him to miss your mistletoe.
This is one of many novel Christmas decorations suggested

! by Carclina Power & Light
! (Photo by Harold Cannon.)

Company home economists.

Gay Decorations
Enliven Holiday

By Barbars 8. White
..DUNN, Dee. 14—Christmas lighls
strung areund the fremi doer can

sirips of metal foll, bright side cut.
The foll - ordinary kitchen yariety
- reflects more light and diffuses
it enough to add a mellow glow, ...
..Buch novel ideas freated with
imagination, provide Yuletide dee-
orations that heighten holidsy in-
terest af Mitle cost and effort. ...

be intensified by backing them with |

- Corn Wanted

YELLOW IN SHUCK

Place Your Order for Woodruff Seed Now

Carroll’s Mill

-th 2241

Warsaw (Baltic)
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saw in that star a luster so bright

_ . promise; His Holy Light.

hey were looking for that star with great anticipation.

Y

coming of the King of the Jews

King was the ides Herod refused.

¥ Heaked' | these men to report on the findi
|Of qusf.gte&t:;;mtse ngoa and heir,

y departed and again the star was their guide

: '.l'hayfanmlthc.vy*oungg:hildi'sorthmntod,eciﬂe8uj : :

: How_wmdsm‘ God tookcareof HisSon~. - '

| ‘Twas His precious will that had to be done. .

. | He sent His Son to make atonement for sin

" | This atonement made life fuller for men.

' | Herod issued a terrible decree .

. | To kill all males under three .,

ppeared to Mary, His mother

|| To take the young child, fleé to Egypt and no other.

Gifts were brought by the men so'‘wise,

As a symbol of their service and not.a disguise.

With our talents and service to God's church we bring

We become as the Wise Men,

Bearirg gifts to our Lord and King .

as the star of Jacob.

w;nlur Goodson and daughter of
Mt. Olive were dinner guests of
Mr. and Mra. Boyden Roberts Sun-
day.

 there

Mes. Gordon Merritt and son
Harrls were dinner guests of Mrs
Merritt’s parents, Mr. and Mrs. A. B.
Branch at Roseboro Sunday.

Mr. and Mrs. Carlyle Roberts and
family of Coye City were visitors
with Mrs. Mary Quinn Sunday
night.

Mrs. Jasper Walker and children

with Mra. Lucy Kornegay.

Mr. and Mrs. Burt McArthur and
boys of Friendship  were dinner
! guests of Mr. and Mrs, Ralph Jones
' Sunday.

% pound grapefruit peel, chopped

34 pound lemon peel, chopped

1 pound white raisins i

Co. Homemakers 1 pound coconut, ground

drawing upon home ecome- 2 teaspoons vanilla

the power company for sug- 2 teaspoons lemon flavoring

Sift flour, measure. Créam butter,

of thelr ldeas are offered |adding sugar gradually; cream fo-

gether until light and fluffy. Add

ta Claus on the roof o |eggs one at & time, beating well
th on the front door, | after each addition. Add flavoring.

Add half of the flour. Mix the

other half with the mixed fruits and

nuts, Combine the two mixtures.

Buake in a greased stem pan 11% X

§ inches. Makes about 10 pounds ol

Christmas “moblle” for the hall| fruit cake, Bake at 275 degrees for

Belect & small§ 3 to 4 hours or bake in small pans.

DARK FRUIT CAKE
1 pound butter
1 pound sugar
1-34 pound flour (7 cups)
1 dozen eggs
4 pounds Saltana raisins
2 pounds dates

1 pound ecitron, orange, and lemon
peel,

1 teaspoon nutmeg

1 cup wax cherry preserves

1 cup liguid (orange, lemon, and
pinapple juice)

1 teaspoon soda in

L cup boiling water last

Dredge fruits with 1 cup of the
flour. Cream butter and sugar until
light. Add well-beaten egg yolks.
Sift remaining flour and spice. Add
flour and liquid alternately. Fold
in well-beaten whites, Add dredged
fruits. When well mixed, add soda
dissolved in bolling water. Fill well-
greased pans two-thirds full. Bake
at 276 degrees, three hours for
btiread pans and four to six hours
for tube pans. ’
REFRIGERATOR FRUIT CAKE
3 cups Brazil nuts, shelled

1 pound graham crackers

1
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Mr, and Mrs. J. E. Roberis of
Calypso and Mr. and Mrs. James
Roberts were visitors with Mr. and
Mrs. Walter Faulk Saturday night,
Mr. and Mrs. Bill Waters of Cal-
ypso and Sgt. and Mrs William
Waters and son David of Camp
LeJeune visited Mr. and Mrs, Ran-
dallﬂ‘.lrm;resund.ay. )

Miss Billy Smith ot_Summer]]m
Cross Roads and Bobby Royull spent
Sunday with Misses Florrie Ann &
Nancy 8. Roberis. .

Stanford News

Chrisimas Schedule
For Churches

On Wednesday night, December
23, at ¥ o'clock a Christmas pro-
gram, “The Light of Life," will be
presented at Stanford Chureh, aft-
er which the Christmas tree and old
Santa Claus to distribute gifts and
fruit, will be in the Sunday School
rooms. The public is invited.
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Mrs. Betty Barfield spent part of
last. week with relatives in Ral-
elgh.

Mr.. and Mrs. Wyatt Eatmon and
son Jobnny, Mrs. Ester Eatmon and
Mrs. Donnelll Bell spent Sunday in
Goldsboro.

Com Allofments For
New Farms

A producer who intends to plant
corn in 1054 on & farm on which
no corn was planted in any of the
years 1951, 1952, and 1083, should
it he desires price support on the
corn to be produced in 1854, apply
in writting for a 1954 carn acreage
allotment by January 15, 10564,

Circle No. 1, Stanford Women of
the Church, met Wednesday night

in the home of Mrs, Ralph Jones.
The program was given by Mrs.
Myrtle Eornegay, Mrs. A, D. Quinn,
Mrs, Ralph Jones and Mrs. Ned
Roberts, During the social hour
the hostess served pound cake,
whipped cream and coffee ta four
membera,

Personals ™

Blank applications and Acreage
Report forms are available at the
county Agriculture Stabilization &
Conservation -(formerly PMA) of-
fice for filing requests for allot-
., ,

|

of Clinton spent part of last week

inducted into. Army December 2.

=

NORRIS OYSTER ROAST

Chinguapin, N. C,

'

—Open Seven Days Each Week—
BAR-B-Q - FISH - SANDWICHES
For Reservations Call 5353, Chinquapin, N. C,
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'For Your 1954 Cash or Time Supplies

Baugh's ; ;

Armour’s
Farmville Oil Mill
Fertilizers

Everything For The Farm and Home

W. H. Jones & Co.

in Pink Hill

®

E

1 pound seedless raisins

1 cup (8 ounces) diced mixed
glazed fruit

1 8-ounce jar maraschino cherries,
drained

1 envelope unflavored gelatin
1-3 cup orange juice

1-2 cup sugar

2-3 cup molasses

1 teaspoon vanilla

1 tablespoon grated orange rind
1-4 teaspoon each, cinnamon, nut-
meg, cloves.

1-8 teaspoon each, allspice, ginger

L Line a 914 X 514 X 234-Inch loaf
pan (or 2 loaf pans, 734 X 814 X 2
inches) with two strips waxed paper

s?-;

eonargarne b 21¢

extending paper 3 inches above rim.
Set aside. Put Brazil nuts in a
ge mixing bowl Finely crush

m crackers with a roll-pin;
add to Brazil nuts with ralsins,
glazed fruit and maraschino cher-
ries. Soften gelatin in orange juice;
place over bolling water and stir

until gelatin is dissolved. Add
sugar; stir until dissolved. Pour

lasses into large bowl of :
mixer; add gelatin mixture, vaniila,

gerator 6 to 8 hours. To store,
in aluminum fofl and keep in
trigerator, Yield: 4% pounds.

ANNOUNCING.

The opening of a New Finish Body Repair De-
partment, in addition to our Garage. ‘We m

orange rind and spices. Beat on
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§ and run like new. _;w&-_ill_t happy to have w '
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