Black Mountain United Metho-
1¢ist Church was the setting Aug-
4, 969, for the ceremony
which united in marriage Miss
Kathleen Moore Nesbitt, dsugh-
ter of Mr, and Mrs, Thomas Wil-
son Nesbitt of Black Mountaln,
and Jullan Reed Matthews, sonof
Mr, and Mra, Haszel Benton Mat-
M’ of Bll‘ﬂm‘d. The Hﬂ. Jo-
seph Warner officiated at the ser-
vice which took place at 4300 in
the afternoon,

Giver In marriage by her fath-
or, the bride wore a floor length
gown of white peau de sole witha
flowing cage of silk organga end-
ing in & chapel train, The gown
was appliqued with rosettes of
satin and imported Italian lace,
Her fingertip veil of French il
lusion was attached to & bouffant
bow of silk organse with seed
pearls and lace appliques, She
carried acascade arrangement of
white rosebuds and English ivy,

Mrs, Flake Carlion Campbell,
Jre, of Creve Coeur, Missouri,

! Bridesmaids were Mra, Stan-
ley N, Wells, Jr, of Baltimore,
Maryland, sister of the bride;
Mrs, Roger Thomas Kilpatrickof
Greensboro, a former college
roommate; Mrs, Peter Thompson
Connet of Kings Mowntain, a for-
mer classmate; and Miss Marilyn
Ray Marks ofCharlotte ,afor mer
college classmate, Mrs, C, Eu-
gene Braddy of Salisbury, sister
of the bride, was an honorary at-

Pre-Nupt

The bride-elect was homored
at a miscellaneous shower Sat-

urdeay, August 8, at the home of
Mrs, Preston Nizon with Mrs,

Nixon and Mrg, Phillip Thach as
co-hostesses,

The dining room table,covered
with an imported English lace
cloth, was centered with an ar-
rangement of white mums and
flanked on either side withsilver
candelabra holding lghted white
tapers, Approximately 85 guests
'attended,

The couple was honored Sum-
day, August 3, at 2 loncheon held
ﬂl the Eden Motal Restsurant o

denton given b’ Ill'. and "fl.

Jim Bass, Mr, snd Mrs, H, W,
Winslow and Miss Jo Hunter,
Friends and relatives of the
iride-slect entertained the wed-
ding party and out-of-town guests
at & dinner party at the Monte
Vista Hotel following the rebear-
sul on Baturday night,

at the Monte Vista Hotel on Sun-
day morning,

Out-of-town Guests

Su e
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; g:h Blay, all ‘a

Mrs. Jiminy White of Ne

tendant, The bridesmalds wore
dresses similar to the matron of

honor,

Mr, Matthews was his son's

best man, Ushers were James

White of Newport News, Virginia,
Walter Charles Eley, Hertford

and Harry Walter Winslow Jr,of

Boone, all former classmates of

the groom and C, Eugene Braddy

of Balisbury,

Mrs, J, W, Bergthold presented

a program of wedding music,end

Miss Martha Scott Uggell was so-

loist,

The bride is & graduate of the

University of North Carolina at

Greensboro, She is currently em-

ployed as an administrative trust
assistant by Wachovia Bank and

Trust Company in Raleigh, Mr,
Matthews 1s a senlor at North

Carolina State University where

he is ggntinuing his studies fter

serving In the United States

Army,

The mother of the bride worea
beige crepe dress mccented with
orange accessories, The mother
of the groom wore a green en-
sembls with matching accessor-
{es, Both wore a corsage of white
roses,

At the reception which followed
at the Monte Vista Hotel with Mr,
and Mrs, B, F', Neabitt and Mr,
snd Mrs, M, E, Nesbitt as hosts,
Mrg, Jewell Loonard, Mra, Helen
Brysn, Miss Lee Hudson, Miss
Martha Bryan, Miss KathyKluiz,

peel before
vogatable into slices or
pleces

. A A

By MRS, M. B, TAYLOR

“All pumpkins are squashes,
but ot all squeshes ere pump-
kns,” is & way to remember
the squash family,
Another way to remember this
, colorful vegetable 1s to eat
Winter squashes are
ted in late summer and
Their shells or skins harden
they

i
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squashes were stored in a
place for winter use, Now,
thing to do to cook and
them so that when re-
s they are table-ready,

rub squash well (sometimes
need to use a pot scrubber on

or

L
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g
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either before or aftér cooking, i
you cooking, cut the
fairly
small and peel by the
plece - this makes the jobeasier,
All squashes lend themselves
to several different cooking
methods baking, boiling or

steaming, Acorn squash |is
usually served in halves so it is
usually baked, though the
‘may be

cooker

halves
steamed In a pressure
or

» erwise, until al-
done

oth
most and finished In the
oven,

Any of the cooked winter
squashes freese well, These, for
the most part, are ol vegetables
and some of the old-fashioned
preparation methods land them-
selves to modern freesing, Take
pumpking Cook one gallon pump-
kin to a thick paste, Add 8 cups
sugar, juice and pulp of 6 oranges
with the grated peel of 2 oranges
and juice of 3 lemons, Cook back
to the original thick paste
consistency, Cool, package and
freesa,

Or package and freege the
‘plain sweetened pumpkin and add
the fruit julces snd orange peel
when you thaw it, Cook back to
the consistency you want, This
makes beautiful, delicious sand-
wich fillings, Try it with whole
wheat bread om the bottom
and white on top and vice versa
for special occasions, Use a
doughnut cutter . for the bread
cutting the “‘doughnut hole” out
of the top plece — pratty and good
and & conversation plece,

My grandmother’s way with
pumpkin lends itself well to
freezingt Add 1 cup sorghum to
one gallon of raw pumpkin, Start
it to cook slowly with very little
or no water, Stir so it will not
burn, Cook to the consistemcy
you like, chill and freeze, Heat
the thawed pumpkin where you
bave cooked sausage, bacon, or
hain and eat it for breakfast or

28 avegetablefor lunchor dinner,’

It is a shame never to know
pumpkin any other way except
spiced-up as a ple filling,

I these old recipes are sweeter
than you like, reduce the amount

mature, In the old days, |.

pumpkin), Poel

Freeze Winter Squash

of sugar or sorghum, Some
pumpkins, such ss small suger
ones are naturally sweeter than
large "'cornfield” varieties, You
Just need to use some of your

with a tight fitting Ud or in a

good polysthylens bag, I the |

squash is for a “‘special dieter™

squash to expand, The less molst
the squash is, the less 1t willex-

i

X you went to serve fromen
acorn squash in halves as you
do fresh squash, bake these al-
most done, chill and wrap in
alumisum foil, You can stack

you like), put the halves together
and wrap in foil, It is well o
put two pleces of waxed paper
between the two halves, Them
you can separate them while they
are still frosen,

ACO RN SQUASH with blueberries
For 4 acorn squash useg

1 box (12 ox,) frozen blueberries
1/2 apple,, finely diced

6 Tbs, brown sugsr

8 Tap, butter or margarine

Divide the berries, Put equal
amounts in each half of frosen
nearly done squash, Add apple,
Sprinkle brown sugar over the
top and put one tablespoon butter
in center, Put 1/2 cup water in
pan, Cover, Cook util squash is
tender and fruit is done,

ACO RN 8QUASH with orange and
honey

For 3 small squashes (6 serv-
ings) uses

1/4 cup frozen orange juice con-
centrate

1/4 cup boney

1 Tsp, salt

2 Tbs, butter or margarine

1/86 Tsp, nutmeg, i you ltke it

Combine orange juice concen-
trate, honey, and salt, Mix well,
Put equal parts of the orange-
honey mixture into esch squash
cavity, Add teaspoon of fat to
esch squash half, Sprinkle with
nutmeg if you like, Cover and
bake at 400 degrees F umtil
tender,

Use this mixture in nearly-done
frozen squash halves or in raw
squash halves to be nearly-
cooked and frozen. If you use the
raw squash, leave the nutmeg off

until you reheat the squash,

and Miss Renee Whittaker assist-
ed in serving, -

For going away, the bride se-
lected a gray and white coat and
dress ensemble with matching
sccessories, She wore a corsage
of white rosebuds,

After a wedding trip,the couple
will reside at 2980 McMullan Cir-
cle, Raleigh, N, C,

ial Parties

News, Va,, Mrs, Harry Walton
Winslow, Jr. of Boone, Mr, and
Mrs, Clinton Eley of Virginia
Beach, Va,, Mr, and Mrs, Henry
Sumner of Hendersonville anc
Mr, and Mrs, Linwood Skinner of
Mountain Home,

VA, GUESTS

Mr, and Mrs, Eugens Dillonand
children of Virginia Beach, Va,
were week.end guests of her
parests, Mr, and Mrs. Archie
White, Ricky and Patrick Dillon
remained for & visit with their
grandparents,

VALUABLE FARMLAND

The undersigned owner will offer for sale at public auction at
the Courthouse door in Hertford, Perquimans Connty, N, C.

STRAIGHT BOURBON

*8%.%0%

AUSTIN, MICHOLS & CO,, INC.,
NEW YORK — NEW YORK

Thres new amnouncements of
Foderal job opportunities have
been issued by the U, 8, Civil
Bervice Commission, Examina-
tions will be conducted and lsts
of eligibles will be established
for all three occupationa by the
Interagency Board of Civil Berv-

"I foe Examiners in Washington,

dates are as followst

CLERK, G8-2 ($4360 per year)
ﬂ@-l{”l?)mow
in the Washington, D, C, ares,
Candidates must pass a written
‘test, Grade GS8-2 jobs require
six months of office work
experience or & high school or
gemeral equivalency diploma,
Grade G8-3 jobs require s year
of experience or a year of busi-
ness or secretarial study beyond
high school, Appropriate training
obiained in public manpower de-
velopment programs or In
similar programs offered by
churches, schools, umions, or

orpmisstions will be
comted, and eredit will be given
for volmteer work, Interested
persons should ask for Announce-
ment WAO-919, Applications
should be mailed no later than
October 28,

RESIDENT IN HOSPITAL AD-
MINISTRATON, for employment
io the Veterans Administration
at salaries which vary according
to the levels indicated, Success-
ful candidates will be assigned to
selected VA hospitals which have
affiliastions with universities that
offer accredited graduate degree
programs in hospital sdminis-
tration, Candidates for Hospital
Administration Resident, First
Level ($5858 per )urs must
have a bachelor's degree and
must be a candidate for an ad-
vanced degree In hospital ad-
ministration, In addition to meet-
ing the First Lavel requirements,
candidates for Becond Levelposi-
tions (8074 per year) must have
completed one year of graduate
study, candidates for ™ird Level

positions ($8887 per year) must
have a master's degree or 2
years of graduate study, and

candidates for Fourth Level posi- |

tions ($9226 per year) must have
completed a year of study beyond
the master’s degree or three
years of study beyond the bache-
lor's degree, Intsrested persons
should ask for Announcement No,
WAH-017, There is no closing
date,

TRAINEES IN VACATON
WORK - STUDY PROGRAMS
LEADING TO PROFESSDNAL
CAREES, grades GS-3 ($4017)
and GB-4 ($60522 per year), Suc-
cessful candidates will work and
receive special training fin
engineering and sclemtific oc-
cupations in the Washington,D,C,
area during summer vacation anc
attend college during the regular
school year, A written test is
required for GS-3 positions only.
Candidates who apply by
September 26 will be tested
October 26 at =& location
convenlent to them, and those
who apply by January 9, 1870
will be tested on February 7,
Applicants for GS-4 positions will
not take a written test but will
be rated on the extent andquality
of their education,Candidatesfor
G8-3 positions must have com-
pleted one year of college, and
for G8-4, two years of college,

SERVICE

you gan gount onl

© Company-trained applianca sarviceman
© Wo lend cylindery and tanks

° mul,l service for home, farm

Qual
° M-mxiwhi‘:'

© Over 45 of lesdership . . . Now
mﬂmlu ’

© Call us today for detalls

HARRELL'S INC.

Hertford Highway 426-5556

Next to Perquimans High School
HERTFORD, N. C.

Your home for modem gos appliances » cooking «+ hesting = water nebling

Interested persons should ask
for Announcement No, WAP-018,
Coples of the above announce-
ments and further Information
may be obtained from the Inter-
;;ency Board of U, 8, Civil
ervice Examiners for Washing-
ton, D, C,, lﬂ'oo‘E:. Street, N.W‘.,
Washington, D, C, 20415

Social Security

Administration

I you hired part-time or full
time help on your farm this
summer or you plan to hire
part-time or full time help this
fall, you may have to report the
wepes [or soclal security pur-
poses,

Not all farm wages ur93ub]ect|
to social security tax,but much of
it is, Here are some simple rules
to follow: (1) If you pay & farm
laborer us much as $150,00 in
cash In the year you must report
his wages for social security
purposes, (2) If you hire a farm
laborer on a time basis, and i
the worker works on 20 different
days in the year, you must re-
port hils wages for soclal securlty
purposes, The amount pald does
not affect the needfor this report,

If you have any questions about

Bulh Sarvice

Cylinder Survice
the name of the flame
LR W

nyrgfax

e Ao/ pow can iy with b suw |
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and on
until 12300 Noon,

Rocks are highly prised for
decoration in Japan.

Air-Conditioned

TAYLOR
THEATRE

EDENTON, N. C.

— THURS,
SEPT. 34 (M)

Anthony Perkins end
Tuesday Weld
—fr—

PRETTY

SEPT. 5.6 (M)
DOUBLE FEATURE
Cling Eastwood
=
A FISTFUL OF
DOLLARS
—and—.

FOR A FEW
DOLLARS M
SUN. — MON. — TUES.
BEPT. 78 (G)
Rex Harrison and
Anthony Newly
=
DOCTOR

DOOLITTLE

WED. — THURS. — FR
BEPT. 10-1% (X)

99 WOMEN

PERSONS UNDEE 18
NOT ADMITTED |

It i s —

18 inches across

Study

Tha shade ususily messures
and 10 inches In depth,

mi the lamp approximatsl
as‘ﬁmn high Soorall 4

Downward, tha light Is
dintributed widely over

the working area creating
soft shadows without direct
or reflected glare.

efficiantly, with less
Isn't it time you
deskwork

With the right light to study by you can work longer, more

fatigus.
llg.ymr mily had the right kind of study
and homework? You'll find a lamp like this

this lamp.

lamp
one wherever fine study lamps are sold. Just ask for a lamp

with the Better Light Better Sight tag.

The lsmp requires a 200-watt bulb.




