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MRS. CLSTUS BROCK — Dial IMS 

W. M. Chambers spent last week 
with his son, William, and family, 
in Winston-Salem. 

tMrs. 
Ed Herring was called to- 

indridge, Tenn., last Tuesday on 
count of the death of her moth- 

er, Mrs. Virginia Hall. Mrs. Her- 
ring was accompanied by her hus- 
band. 

Mr. and Mrs. Vernon Lowe and 
children spent the weekend in 
Norfolk, Va. 

Dr. and Mr3. M„C. Barfield and 
Dr. Paul H. Barfield of Emporia, 
Va., spent the weekend here and 
attended the silver anniversary 

.of Mr. and Mrs. Robert Best 
Mr. and Mrs. Eddie Kornegay 

and daughter, Debby, of Raleigh, 
and Robert Kornegay tof Charlotte 
spent the weekend here with their 
mother, Mrs. Bessie P. Korengay. 

Mrs. Preston Sutton and Mrs. 
Freddie Sutton spent Saturday in 
Raleigh. 

Mr. and Mrs. W. P. Gay spent 
Sunday in Wilson. 

Mrs. Daisy Albritton of Raleigh, 
Mrs. Mary Byrd of Dunn, and Mrs. 
B. C. Herring of Goldsboro spent 
Saturday with Mr. and Mrs. Morde- 
cai Bennett. 

Mr. and Mrs. Henry King spent 
Sunday at Topsail Beach. 

Mr. and Mrs. Daniel McPhail 
spent the weekend at Topsail 
Beach. 

Annual Supper Meet 
Of Fidelis Class 
The Fidelis class of the First 

Baptist church will hold its annual 
supper meeting tonight, Tuesday, 
at Griffin’s in Goldsboro. 

Transportation will be furnished 
those planning to attend. They are 
to meet at the church not later 
than &30. A full attendance- is 

urged. 

WSCS of Methodist 
Church Has Meeting 
The Women’s Society of Christ* 

ian Service of the First Methodist 

church, Mount Olive, met last Mon- 
day afternoon in the Education 

building with Mrs. Shelton Boyd, 
president, presiding. 
During the business session, com- 

mittee chairmen reported. Follow- 
ing the business meeting, Mrs. W. 
& Korengay, Jr., gave the devo- 
Knal. Mrs. J. A. Wolfe, Mrs. Paul 
Patten and Mrs. Kornegay present- 
ed a panel discussion on "The 
City.” 

Bake Sale 

Women of the Thunder Swamp 
church will sponsor a Bake Sale 

Friday at the Progressive Store. 
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The above (ample rataa are 
for three minutes, station-to- 
atation, after 6 P.M. and all 
day Sunday. Reduced Fed- 
eral Excise taxes are extra. 
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Mrs. Davis Hostess 
To TruetfMembers 
The Truett Bible class of the 

First Baptist church, Mount Olive, 
met recently in the home of Mrs. 
G. E. Davis. 

Mrs. M. O' Summerlin gave the 

devotional, basing her text on 

“Power of Prayer," by Dr. Tor- 
rey.’s book on that subject. 
During the business session, 

class officers elected for the new 

year were Mrs. J. J. Whitehurst, 
president; Mrs. Roselle Vetter and 
Mrs. Joseph Matthis, vice-presi- 
dents; Mrs. D. O. Thompson, secre- 
tary; Mrs. H. C. Rackley,, assistant 
secretary, and Mrs. Summerlin, 
treasurer. 

Assisting Mrs. Davis were Mrs. 
May Kornegay, Mrs. W. E. Lewis 
and Mrs. Lula Summerlin. Delic- 
ious refreshments were served dur- 
ing the social hour. 

Thunder Swamp 
Ladies Gather 
The Ladies Auxiliary of the 

Thunder Swamp Pentecostal Holi- 
ness church met Thursday night 
in the home of Mrs. Ben Darden 
with Mrs. Barry Lee Hollowell, co- 
hostess. 

Mrs. G. W. Daughtry, newly- 
elected president, presided and op- 
ened the meeting by having the 
group sing the Auxiliary song. 
This was followed by silent pray- 
er and then Miss Bessie Sasser led 
in prayer. 
During the business session, min- 

utes of the last meeting were read 
by the secretary, Miss Madgaline 
Sasser. The group decided to op- 
erate a booth at the Farmers’ Fes- 
tival with proceeds to go toward 
the church parsonage upkeep. 
Miss Bessie Sasser, program 

chairman, was in charge of the 

program. She used as her theme, 
“A Woman’s Place in the Home.” 
Before the meeting adjourned, 

it was decided to hold the next 

meeting in the home of Misses Bes- 
sie and Mattie Sasser. 

During the social hour, the host- 
esses served delicious refresh- 
ments. 
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BAPTIST CHURCH 
NOTES 
Opportunities 

Wednesday: Chapel choir (all in- 
termediates) — 3:15; prayer serv- 
ice at 7:30 p.m. 
Thursday: Cherub choir (all pri- 

maries)—3:15; church choir re- 

hearsal — 7:30 p.m. 
Friday: Melody choir (all jun- 

ior)—3:00. 
The Music Theory class will 

hereafter meet on the first and 
third Thursday evenings at 7:30. 

Music Program 
We are happy to announce that 

88 people are taking advantage 
of the music program. 

Primaries, 12; Juniors, 23; Inter- 
mediates, eight; Church choir, 18; 
Men’s chorus, 20, and Choir moth- 
ers, seven. 

The Music Theory class has a 

few not in the regular choirs bring- 
ing the total up to about 95. Our 
minister of music, Mr. Martin, has 
done a good job in organizing these 
groups and the whole program de- 
serves our wholehearted coopera- 
tion. 

Methodist Church 
Items 

By MRS. SHELTON BOYD 

Mrs. W. E. Tyler was in charge 
of the Bright Jewels class, which 
met last Monday afternoon. 
The Rev. Louis Dillman, pastor 

of the Camp Glenn circuit, More- 
head City« was speaker at the Spir- 
itual life meeting last week. Mrs. 
H. M. Cox will speak this week. 
The meeting is held each Wednes- 
day morging at 10 o’clock. 
Sunday was promotion day and 

church school rally day. This Sun- 
day attendance pins and bars will 
be presented to those who have 
had perfect attendance at Sunday 
school for the past year. 
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stork-hstics 

To Mr. and Mrs. Leroy Taylor, 
route 1, a daughter, September 24. 
To Mr. and Mrs. Robert Grady, 

Seven Springs, a daughter, Sep- 
tember 24. 
To Mr. and Mrs. Stephen Pate, 

route 1, a daughter, September 28. 
To Mr. and Mrs. Ben Souther- 

land, Jr., city, a son, September 
26. 
To Mr. and Mrs. Sidney Daugh- 

try, Faison, a son, September 26. 
To Mr. and Mrs. William Grady, 

Warsaw, a daughter, September 26. 
Negrods: 
To Mr. and Mrs. Robert McClain, 

Dudley, a son, September 26. 
To Mr. and Mrs. Charlie Cobb, 

Faison, a son, September 24. 

Money is man's servant—Jtere 
today and gone tomorrow,’’ 

Your Family Will Cluck With .Pleasure Over Chicken Chili 
U DOEOTHY MADDOX 

TPI'VE'fwad i new and really delicious version of chill con 
came. This one is made with chicken instead of beef. Left- 

over chicken can he used. As chicken is in abundant supply new, 
this is a budget recipe. • 

Chicken Chill Con Cane 
(Yield: d servings) 

Two tablespoons margarine or butter, 14 cup chopped onion, % 
cup chopped green pepper, 2 cups chicken broth, C-ounce can 
tomato paste, 3 teaspoons salt, 1 teaspoon sugar, 4 teaspoons chill 
powder, 14 teaspoon ground black pepper, 14 teaspoon 'garlic 
powder, 1-pound can red kidney beans, 2 sups cooked, shredded 
chicken or leftover chicken, 4 teaspoons cooked rice. 
Place margarine or butter in a saucepan with onion and green 

pepper, saute until limp (about 10 minutes). Add chicken broth, 
.tomato paste and seasonings. Cover. Simmer until thickened (30 
to 40 minutes). Add kidney beans and shredded chicken. Heat. 
Serve over cooked rice.. For a party of 12, double this recipe. 
Pork is down in price, too. So try these chili pork chops. Really 

different and very tasty. 
Chill Pork Chape 
(Yield: f servings) 

Six pork chops, cut 1-lnch thick; 2 small onions, sliced; 1 medium 
green pepper, sliced; 4 potatoes, sliced; 4 carrots, sliced; 1 teaspoon 
salt, 14 teaspoon ground black pepper, 1 teaspoon chili powder, 
1 cup tomato Juice. 
Brown pork chops on both sides in own fat. . 

Place in a Dutch 
erven Or pressure cooker. Cover with sliced vegetables. Sprinkle 
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Miner chicken flies beck to the table si a real taste treat 
when It’s used as the meat barn for this delicious chill. 

with seasonings. Add tomato juice. Cover. Bake one hour In 
a preheated moderate oven (350 degrees F.). 

If a pressure cooker is used, cook according to the directions 
given in the instruction book of your cooker. 
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T roubles 
— By — 

■ John Douglas, M.D., 
and Mary Douglas 

QUESTION: At dances, why do 
the boys always stand around to- 

gether in one end of the room? 
It makes the girls feel silly. 
ANSWER: It’s the boys who 

should feel silly. Because they ob- 
viously haven’t learned how to act 
at a dance. 

Here are some simple but very 
important rules: 

1. When the music stops, your 
partner must steer you back to 

your date. If you are dancing with 
your date, he guides you toward 
a seat, to a group of friends, or to 
the punch bowl. He never, never 
walks off and leaves you standing. 

2. A boy who knows his way 
around will always thank his part- 
ner for the dance just ended. She, 
in turn, will smile and say, ‘‘I 

enjoyed it.” 
3. Have fun but don’t go exhib- 

itionist and start prancing up and 
down to show off your skill as 

dancers. 
4. If you become separated from 

your date—don’t get panicky. Take 
yourself off to the powder room 
and renew your makeup. Or head 
for a group of friends and join 
in the conversation—all the time 

keeping a look-out for your date. 

Remember, he’s probably looking 
for you^ too. 

5. Be sure both of you speak to 
the chaperones. If they’re not near 
the door when you arrive, dance 
over to where they are and intro- 
duce yourself and your date to the 
first person in the line. She will 
then pass your name on to the 
next one, etc. 

It might helf if you and your 
friends would cut this out and 
mail it to the boys . . . 

HUNTRESS - Andre Ledoux 
won’t need that shotgun it she’s | 
going nun-hunting in this 
striking dark-green wool en- 

v 

semble. When the high-col- 
> fared, . roomy - sleeved over* 

blouse the Parisian model has 
draped over 'the gun is worn, 
.she’s all set for stormy-weather 
I bunting nut of doors. 

Jor QUICK RELIEF of 

Aeadache 
NEURALGIA 

Ease Pains of Headache 
Neuralgia - Neuritis frith 
Quick Acting STANBACK 

' Test STANBACfC agaimt 
any pnpantka jnV» 
ever used . . . See hear 
quick relief comes. 

v4nn&& 
See how quickly wiled appetites 

revive when you feature' refriger- 
ator desserts in your menus. Most 
of these recipes can be prepared 
in the morning and forgotten un- 
til dinnertime. 

Marshmallow Puffs 
1/2 lb. marshmallows cut in 
small pieces. 

3/4 cup drained, crushed pine- 
apple 

1 cup cream whipped 
1/2 cup chopped pecans or 

walnuts 
1/4 cups vanilla wafer crumbs 
Combine marshmallows and 

pineapple. Chill 30 minutes. Add 

whipped cream and nuts. Chill for 
1 hour. Divide mixture into 8 

portions. Roll each portion in va- 
nilla wafer crumbs. Return to re- 

frigerator until serving time. 

Strawberry Dessert 
1 egg white beaten stiff 
2 tablespoons sugar 
1 cup frozen strawberries, 
thawed 

1/2 cup cream, whipped 
3 cups crumbled coconut maca- 

roons. 

Add sugar to beaten egg white. 
Add strawberries. Fold in whipped 
cream and macaroon crumbs. Pour 
mixture into freezing tray and 
freeze. 

Newport Pudding 
Cup cakes 
Grape or currant jelly 
Shredded coconut that has been 

toasted slightly or chopped 
nuts 

Whipped cream 

Sliced peaches, canned, fresh or 
frozen 

Whip jelly to a liquid with a 

fork. Ice top and sides of cup 
cakes. Sprinkle with coconut or 

nuts. Top with whipped cream. 

When ready to serve, put cup 
cakes on serving plate and sur- 

round with sliced peaches. 

Frozen Pineapple Tarte 
3 egg yolks beaten 
Dash of salt 
1/2 cup sugar 
1 9-oz. can crushed pineapple 
2 tablespoons sugar 
1 cup cream, whipped 
2 cup graham cracker crumbs 
Add salt and 1/2 cup sugar to 

beaten egg yolks; add syrup from 
pineapple and lemon juice. Cook 
over hot, not boiling, watei- until 
mixture coats spoon, stirring con- 
stantly. Cool. Beat egg whites, add 
2 tablespoons sugar. Fold in whip- 
ped cream and custard mixture. 
Coat sides of oiled . refrigerator 
tray with graham cracker crumbs. 
Spread half the mixture in bot- 
tom. Pour in mixture. Cover with 

remaining crumbs. Freeze .until 
firm about 3 to 4 hours. 

Ice Cream Pie with Raspberries 
2 tablespoons butter or marga- 

rine 
1/4 lb. marshmallows (about *) 
3 cups corn flakes 
1 quart vanilla ice cream 
1 box frozen raspberries, thawed 
Heat butter and marshmallows 

in top of double boiler until marsh- 
mallows are melted, stirring occa- 
sionally. Remove from heat. Add 
vanilla. Mix well. Pour over corn 

flakes crushed in a greased bowl. 
Stir until corn flakes are well 
coated. Pour cornflake mixture in- 
to a well-buttered 8-inch pie plate, 
to form a crust. Cool. Fill with ice 
cream and top each serving with 
raspberries. 

Lime Sherbet with Orange Sauce 
1 cup sugar 
3 cups water 
1 cup corn syrup 
2 teaspoons grated lime rind 
2/3 cup lime juice 
2 egg whites stiffly beaten 
dissolve sugar in water with the 

corn syrup and grated rind. Bring 
to a boil. Boii 5 minutes without 

stirring. Cool. Add lime juice. 
Strain and tint green. Freeze quick- 
ly until firm. When firm remove 
from tray to a chilled bowl. Beat 
with a rotary beater to a thick 
mush. Add well-beaten egg white. 
Return to tray and freeze. When 

ready to serve, serve with orange 
sauce. 

Orange Sauce 
1/3 cup sugar 
1 cup orange juice 
1 1/2 tablespoons orange rind 

free from white, cut in strips 
Mix sugar and orange juice, add 

rind. Bring to a boil, boil 3 min- 
utes. Chill. Pour over sherbert. 

Chocolate Custard 
2 cups milk 
1 square chocolate 
3 eggs beaten well 
1/2 cup sugar 
Dash of salt 

Whipped cream 
1 tablespoon sherry 
Put milk into double boiler, add 

chocolate. When chocolate is melt- 
ed and mixture smooth, add eggs 
lo which the sugar has been added. 
Add salt. Cook, stirring until mix- 
ture coats spoon. Take from heat 
and add sherry. Serve very cold 

topped with whipped cream. 

SALEM ADVENT 
CHURCH NOTES 
It was the privilege of the Sal- 

em Men’s Trio, Patrick Millard, 
Wayland Price, and Vernon Whet- 
sell, to make a contribution to the 
success of'the recent revival ef- 
fort at Baker’s Presbyterian church 
by singing two numbers last Tues- 
day night. Mrs. R. C. Joyner was 
pianist at that service, and also on 
Thursday night. 

-/ 
A larger than usual attendance 

came to prayer meeting Wednes- 
day night. A study in Paul's letter 
to the Phillippian church was be- 
gun then and will be continued un- 
til finished. The first session did 
not complete chapter one. Visitors 
are always welcome. 

Roy Hatch, our church clerk, 
underwent surgery last Thursday 
morning and is doing well. It was 
on the hospital calendar that Jim 
Malpass was to have an operation 
today. 

It was decided at a meeting of 
the official board Friday night that 
the Rev. Nelson B. Melvin, director 
of evangelism for the Advent 
Christian Church, be invited to 
Salem for the purpose of institut- 

ing a program of Visitation Evang- 
elism here. 

As of Sunday night, all evening 
services, both Sunday and week- 
night, will begin at 7:30 until fur- 

C LEAR-VUE 
DRIVE-IN 
Theatre — Mount Olivo 

• LAST TIMES TONIGHT 

"THE GLENN 
MILLER STORY" 

In Technicolor, with 

JAMES STEWART 
JUNE ALLYSON 

- Plot Color Cartoon - 

• WEDNESDAY • THURSDAY 

"Carnival Story" 
In Technicolor, with 

ANNE BAXTER 
STEVE COCHRAN 
- Plus Color Cartoon - 

• FRIDAY • SATURDAY 

"FIGHTING MAN 

OF THE PLAINS" 
In Cinecolor, with 

BILL WILLIAMS 
VICTOR JORY 

- Comedy - Color Cartoon • 

ther notice. 
J 
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The church has decided to coop- 
erate with other churches in the 
area as they respond on Sunday, 
October 10, to a call sent out by 
the denominational Southern 
Board of Home Missions for $1,000 
for the Advent Christian church 
in Savannah, Ga, An offering for 
this will be received in the church 
school next Sunday morning. 

The Youth Fellowship of Loyal 
Workers has asked Mrs. Patrick 

, 

Millard to serve as counsellor for 
the new Conference year just open- 
ing. They are looking forward to 
a great year together. 

The Men’s Fellowship' met at 
the church last night for a wor- 
ship and business program. 

Good Question 

Little Sue was all eyes at the 
fashionable church wedding. 

“Did the lady change her mind?” 
she whispered to her mother. 

“No, dear. What makes you 
think so?” 

“Cause she went up the aisle 
with one man and came back with 
another.” 

Effective At Once 
Night Shows: 7 & 9 P.M. 

!• LAST TIMES TODAY 

IN CINEMASCOPE 

"Seven Brides For 
Seven Brothers" 

In Color, with 
JANE POWELL 
HOWARD KEEL 
Adm.—20c and 50c 

• WEDNESDAY ONLY 

"Fighter Attack" 
In Thrilling Color, with 

STERLING HAYDEN 
JOY PAGE 

• THURS. - FRI. - SAT. 

"Duel In The Sun" 
In Technicolor, with 

JENNIFER JONES 
GREGORY PECK 
JOSEPH COTTON , 

Regular Adm. Price* 

COMING SOON: 

"Gone With The 
Wind" 

i 
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The fact is, for just a few dollars more than ' 
’ 

you’d pay for one of the so-called “low-price 
three,” you get in Buick a whale of a lot 
more automobile—more room, more comfort, 
more ride steadiness, more V8 power. And 
that “more automobile for your money” goes for 
every Buick in the line—the low-priced 
Special, the high-powered Century, the . 

extra-spacious Super, and the custom-built 
Roadmaster. And the proof is in Buick’s 
booming sales figures I 

\ou want a car that will keep its style in the years ahead, and return 
more dollars when you sell it. That’s today’s Buick—for with the 
year-ahead styling that graces this winner—and with all the solid Value 
built into this great automobile—you’re bound to command a higher 
resale price when you sell it. Drop in—look over this beautiful buy— 
and learn the clincher: With our tremendous volume right now, 
we can offer you the top allowance on your present car. 
$o you’re way ahead on all counts! vV.-rry,^ 

VMM **nw automomics am >ukt i- 

amex win build thim 

MILTON 1ERUE STARS FOR EUICK-S** Th* Butck-B«rl« Show Aft*mor« Tuesday EvmImsi 

TWIN MOTOR SALES 
JAMES STREET MOUNT OLIVE, N.C 


