
1 cops sliced strawberries 
* cups blueberries 
2 rape melon i»n« 

3 medium bananas 
1 bottle (I pint 9 ounces), 

pink spariding; Catawba 
'i grape juice, chilled 

Peel peaches and slice into 
bowl. Cover peach slices with 
strawberries, blueberries and 
melon balls. Cover bowl tightly 
and chill. Just before serving, 
peel and slice bananas into 
fruit mixture. Pour grppe.jiilde 
over fruit; serve in small 
dishes. 8 to 10- servings. 
I M APLE WHIP 

In small mixer bowl, cream % 
cup soft butter. Beat in 1 cup 
maple-flavored syrup gradu. 
ally. Beat on high speed until 
smooth. Makes about l’/3 cups. 

ta soft p a ak s form. Stir in 
milk. Stir in New Biaquick 
and sugar until mixture is 
thoroughly dampened. Gently 
fold in oil. Spoon better onto 
mediumhot ungreased griddle. 
When puSed and bubbles begin 
to break, turn to other aide. 
Makes 12 pancakes. 

SAUSAGE BALL SYRUP 
Form % pound bulk pork saus- 
age into %-incb balls. Place in 
skillet; cook over medium beat 
about 10 minutes, turning fre- 
quently. Drain on paper towels. 
In saucepan, hwtt *^1%' 
and 1H cups maple-flavored 
syrup to boiling: Serve hot 
over pancakes. Makes l>/2 cups. 

You’re planning a fhmily reunion, a class reunion,. 4 neighbor- 
hood political rally maybe? Anyway, the crowd will be big so i 
borrow all the coffee pots you can and let me help with the big | 
hatch cakes. How about my prized Velvet Crumb Cake below? 
A tender white cake made with Bisquick and frosted with { 
Broiled Topping. It’s speedy and delicious. Or try the crowd-size 
Rocky Road Cake that’s made with mixes. It's chocolate inside' 
and out, with marshmallows and almonds added to the frosting. I 
Both are cakes that travel and handle well because they’re frosted 
Tight in (be pan. And either, I. promise you, will go over big .with; 1 
your big £arty crowd. I 

1 
* __ 

1 cup cold water or milk 
Yu cup shortening 
1 teaspoons vanilla 
Broiled Topping (below) 
Heat oven to 350°. Grease and 
flour oblong .pan, 13x9x2 inches. 
In large mixer bowl, blend all 
ingredients except Broiled 
ToppBig on low speed V* min- 
ute, Scraping side and bottom 

* of Bowl frequently. Beat 4 
minutes on medium speed. 
POur, into prepared pan. Bake 
35 to 40 nUnntes. While warm, 
spread Broiled Topping over 
cake,. i o 

Broiled /Topping: Mix % cup 
soft butter* % cup brown sugar 

(pacKecu, 3 taoiespoons light 
.cream, Vi-cup coconut and Vs 
cup chopped nuts. Set oven 
control at broil and/or 550°.i 
Place cake about 3 inches 
from heat; broil about 3 min- 
utes until mixture is nicely 
browned. ■ 

ROCK^ ROAD CAKE 

1 package devils food cake mix 
1 package dark chocolate 

creamy-type frosting mix 
Zz cup chopped toasted 

1 cup miniature marshmallows. 
Bake cake in oblong pan, 13x9x2 
inches, as directed on package. 
Cool. Prepare frosting mix as 
directed ou pftqfcgtge except — 

stir- in almonds and marShmal- 
lows. If too stiff to spread, add 
few drops water. 

Captain Mqrwood Clauson Receives 
DFC and Bronze Star for Combat Service 

Air Force Captain Marwood 
M. Clauson, son of Mr. and Mrs. 
Mahlen A. Clauson of 2108 King 
Ave., Slayton, Minn., has receiv- 

a 1953 grad- 
(Wian.) High 

ed the Distinguished Flying 
Cross (DFO) and the Bronze Star 
Medal at Laredo AFB, Tex., for 
action in Southeast Asia. 

Captain Clauson was award- 
ed the DFC for extraordinary 
achievement during-aerial flight 
as an F-4 Phantom aircraft com- 
mander on March 31, 1967. He 
participated in a mission against 
vital enemy munitions storage 
area and, despite hostile ground 
|and; poor weather conditions, 
made repeated precise releases 
that completely destroyed Hie 
target. The forward air control- 
ler reported this was one of the 
largest munitions areas yet de- 
stroyed in the Vietnam theater. 

The captain’s Bronze Star was 
for meritorious service during 
military operations against Viet 
Cong fortes while serving as an 
air operations officer at the Tac- 

Air Control Crater, Head- 
Air Force. 

er of Mrs. V. K. Whittington of 
1100 W. Lenoir Ave., Kinston. 

SUTTON FINISHES BASIC 
Marine Private John T. Sutton, 

III, 24, son of Mr. and Mrs. John 
T. Sutton, Jr., of 1108 N. Perry 
St., Kinston, was graduated 
from eight weeks of recruit 
training at the Marine Corps Re- 
cruit Depot at Harris Island, S. C. 
He will now undergo from two 
to four weeks of individual com- 
bat training ‘and then, after 
leave at home, will report to 
Jhis first Marine Corps assign- 
ment. 

Administrators of Trudie 
L. Eubanks 
Route 2, Trenton, N. C. 

J-6-20,27; 7-4,11 

FLOYD COX, 
Defendant 
To Tloyd Cox: 
Take notice that a pleading 

seeking relief against you has 
been filed' in the above entitled 
divorce action, K 

The nature of the relief be- 
ing sought is as follows: An ab- 
solute divorce for the plaintiff 
from the defendant, oh the 
grounds of a ohe year separa- 
tion. 

You are required to make de- 
fense to such pleading not later 
than August 19, 1968, and upon 
your failure to do so the party 
seeking service against you will 
apply to the couft for the relief 
sought. 

I^is, the 12th day of June, 
1968. 

/&/ Walter B.- Henderson 
Clerk ofthe Superior 
Court 

James R. Hood 
Attorney at taw 
Trenton, North Carolina 
J-6-20,27; 7-fll 

NOTICE TOICWD&TORS 
NORTH CAROLINA 
JONES COUNTY 

The undersigned, having qual- 
ified as Administrator of the 
Estate of Rosa Hargett Booth, 
deceased, late Of Jones Coun- 
ty, North Carolina, this is to 
notify all persons having claims 
against said estate to present 
them to the undersigned or his 
attorney before the first day of 
January, 1969, otherwise tMs 
notice will be pleaded in bar of 
their recovery. 

All persons indebted to said 
estate will please make immed- 
iate settlement. 

This, the 14th day of June. 
,1968. 

John M. Booth 
Administrator of the 
Estate of 
Rosa Hargett Booth 

James R. Hood 
Attorney at Law 
Trenton, N. C.s 
J-6-20,27; 7-4,11 

Farm and Home R 

|of Petroleum I 

Latest and greatest of the ever-growing “no-bake” family of 
:k confections is Choco-Scotch No-Bake Brownies, made in a 

j with Nestis’s Semi-Sweet Chocolate Morsels and Butterscotch 
avored Morsels combined: Prepare these easy, delectable 

brownies while you’re doing up the breakfast dishes. Chill them 
in the refrigerator. Then rally the neighbors for an afternoon 
coffee and bring out the brownies for a surprise treat. 

Choco-Scotch No-Bake Brownies 
2 cups miniature » 

marshmallows •' | 1 cup sifted confectioners’ * 

sugar •; 
1 cup naked coconut >- 1 

1/2 teaspoon instant coffee > 
Yt teaspoon salt ? 

1 6-ounce package (1 cup) 
Nestle’s Semi-Sweet 
Chocolate Morsels 

X 6-ounce package (lcup) 
Nestis’s Butterscotch 
Morsels / 

% cup evaporated milk 
3 cups finely-crushed, vanilla- 

wafer crumbs 
Combine chocolate and butterscotch morsels and .evaporated 

milk in top of double boiler over hot (not boiling) water. Stir tilt 
morsels melt and mixture is well blended. Reserve Vi cup of 
mixture. Combine remaining ingredients in a large bowl and mix 
well. Add remaining chocolate-butterscotch mixture to crumb 
mixture; mix wett. Press evenly into a well-greased 9-inch square 
pari. Spread reserved chocolate-butterscotch mixture evenly ever 
top. Chill till set. Cut into VA" squares. YIELD: 36 brownies: 

EUBANKS TAKES COURSE 
Master Sergeant Raymond S. 

Eubanks Jr., son of Mrs. Lillian 
W. Eubanks, 318 W. Blount St., 

r '.; / 

Kinston, completed with honors 
an engineer equipment mainten- 
ace course May 2Q at the Army 
Engineer School, Ft. Belvoir, Va. 

JARMAN FUNERAL HOME 
Where Your Trust Is Sacred 

^ And1 Yotir Wishes Cared For V. 
Dial JA 3^5143 Kinston, N. C. 

DON'T SACRIFICE , 

UVES WITH 
worn-suck tires imlm 

ALL SIZESI COMPLETE SELECTIONI 

». 0. BOX 246 —. COMFORT, N. C. 
'A Complete Tiro Recapping Center'* 

Phone Richland* Ext. 324-4234 
Kinston Swansboro 

16 Richlands Road Hwy. M 

■—■f'. 

■ 
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Your Medieine Can Cost You'Less 

Hsve Your Preocriptions Filled at 


