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Flower Arranging 
Program Heard 

Mrs. W. L. Pressly gave a pro- 
gram on flower arranging for 
wives of ministers of Kings Moun- 
tain Baptist Association when 
they held a regular meeting Fri- 
day afternoon in the recreation 
room of Kings Mountain Baptist 
church. 

Mrs. Marion DuBose, Mrs. Al- 
bert Hastings, Mrs. Norman 
Brown and Mrs, Jack Weaver 
were hostesses. 

Mrs. Pressly, wife of the min- 
ister of Boyce Memorial AJtP 
church, is a flower show judge 
and an active garden club mem- 

ber. She displayed three differ- 
ent types of containers and in 
each made an arrangement suit- 
able for it. 

Valentine decorations lent a 

party-like air to the assembly 
room and also to the refresh- 
ment plates when hostesses serv- 
ed a dessert course. 

Mrs. E. S. Elliott led the open- 
ing devotional. 

Try Meat Dishes 
During February 

February is full of good news. 
The best news yet is that meat 
will be plentiful throughout the 
month. 

"For a special dinner, why not 
take advantage of the supply of 
high quality lamb that's coming 
to market?” says Mrs. Ruby P. 
Uzzle, consumer marketing spec- 
ialist for the N. C. Agricultural 
Extension Service. 

“Look for good buys in beef, 
especially among the thrifty fav- 
orites. Beef supplies are expected 
to be about 8 per cent higher 
than a year ago. Most of this in- 
crease will be of the stew, ham- 
burger, and pot roast type. Per- 
haps you’ll want to serve a 

ground meat casserole for a fam- 
ily party, or a hearty stew for 
the youngsters on February’s 
home-from-school days.” 

“To stretch the meat dollar, 
look for economy in the three- 
way use of a pork shoulder 
roast” says Mrs. Uzzle. “If you 
buy a larger-than-usual roast, a- 
bout six pounds, It can be cut 
and used far three completely 
different meat dishes. From a 

large pork shoulder roast, you 
can have three or four pork 
steaks, a sizeable pork roast, and 
diced pork for barbecue. Ask 
your butcher to cut off the steaks 
and a good size piece from the 
other end of the roast which you 
can cube for barbecue.” 

With old man winter really 
here, now is the time we like to 
have “heartier” than usual 
meals — and also now is the 
time that many of us are trying 
to stretch our food dollar and 
still feed our families nutritious 
meals. If this is your problem, 
don’t overlook the high nutritive 
value of thrifty cuts in menu 
plans. 

PERSONALS 
(Mrs. Margaret Thomas, daugh- 

ter of Mr. and Mrs. Boyce Ware 
of 1605 Shel'by road, entered Me- 
morial Hospital at Charlotte on 

Sunday. Mrs. Thomas is a pa- 
tient in Room 327, Third Floor. 

Social Calendar 
Friday: 

7:30—Kings Mountain Chapter 
123, Order of Eastern Stair, 
ait Masonic Hall. Mrs. E. 
C. Martin, Mrs. Denver 
King and 

# 
Mrs. Fred Mc- 

Daniel, Jr.*, hostesses. 

Monday: 
7:00—Park Grace school Parent 

Teacher Association in the 
school auditorium. 

7:30—Joint meeting of all de- 
partments of the Woman’s 
Club at the dlubhouse. In- 
ternational Affairs Depart- 
ment, hostess. 

8:00 — West School P-TA in 
the school auditorium. 

Wednesday: 
10:30 a. m.—Circle 6 of First 

Presbyterian church at the 
home of Mrs. Howard 
Broadwater, 500 Hawthor- 
ne road. 

3:30 — Colonel Frederick 
Hambright Chapter, DAR, 
at the hiome of Mrs. L. E. 
Hinnant. 

Breakfast Club 
Hears Evans 

R. A. Evans, president of E- 
vans College of Commerce of 
Gastonia, conducted the second 
study in the “Credit Women’s 
Manual” at Wednesday’s meeting 
of the Credit Women’s Breakfast 
clulb. 

Mr. Evans, assisted by Claude 
White, used “Business Machines” 
as the program topic. Mrs. Jack 
Moore, program chairman, intro- 
duced the speakers. 

IPrior to the program, memlbers 
voted co serve as hostesses for 
the May luncheon during the 
opening day of the three-day 
convention of Breakfast Clubs 
of North Carolina in Asheville 
this summer.. Table arrange- 
ments and an entertainment pro- 
gram will be planned. 

Miss Betty Jo Tally was wel- 
comed as a new member. Pres- 
ent as visitors were Alvin Caine 
and Mrs. Gene Guys, represent- 
ing the Gaston County Easter 
Seal Society. 

Mrs. Clayton Ajbernathy con- 

ducted the devotional and Mrs. 
Margaret Moody, president, pre- 
sided. Mrs. Mloody also won the 
door prize. 1 t 

Table decorations featured the 
George Washington’s birthday 
motif with red flags, red and 
white centerpieces and small red 
hatchets carrying out the patri- 
atfc theme. 

Club Group 
Has Dance 

Members of the Grover Wo- 
man’s club, their husbands and 
other guests met at Shelby Elks 
Lodge Friday evening for a din- 
ner dance. 

Dance music was provided by 
The Jokers, a Gaffney orches- 
tra. 

(Louis Calhoun, superintendent 
of the Shelby recreation pro- 
gram, and Mrs. Calhoun did ex- 

hibition dances and helped with 
direction of the affair. They re- 

ceived a gift from the club. Door 
prizes were also given. 

Herb corn bread is suggested 
served fresh from the oven as 

appetizers or for a main course 

accompaniment. 
Accompany your com bread 

squares with chilled vegetable 
juice and plenty of whipped but- 
ter for guests to spread on the 
hat bread as they help themselv- 
es. 

You can hardly find an easier 
appetizer. 

HERB CORN BREAD 
2 cups corn meal 

1-2 cup sifted flour 
2 teaspoons sugar 

2 teaspoons nutmeg 
1-4 teaspoon oregano' 
1-4 teaspoon thyme 
1-4 teaspoon basil 

1 egg, beaten 
1-3 cup melted shortening or 

oil 
11-4 cups milk 
Combine corn meal, flour, sug- 

ar, nutmeg and herbs. 
Combine egg, shortening, or oil 

and milk. Add to com meed mix- 
ture and mix well. Turn into well- 
greased 9x13 inch pan. Bake in 
hot oven (425 degrees F.) 20 to 
25 minutes. 

Yield: 3 dozen 1x3 pieces. 

DR. K. G. KELLOUGH 

Chiropractor 
306 E. King Phone 739-3811 

l 
Tues. & Thur$. 11-1, 2-5 Sat. 8-10 a.m. 

Mon., Wed-, Fri. 2005 S. York St, Gastonia 

Backs, headaches, asthma, nerves, ne~ks, shoulders. I 
and high blood—respond best to Chiropractic! | 

KING AND QUEEN OF HEARTS — The two young people above 
were recently crowned King and Queen of Hearts at a Valentine 

party and children’s contest sponsored by the young people of the 
Church of God. 

Young People 
Win Honors 

Marty Frederick, son of Mrs. 
Annie Ruth Frederick, and Gloria 
Hardin, daughter of Mr. and Mrs. 
Darwin Hardin, were named King 
and Queen of Hearts in a Valen- 
tine fund raising benefit sponsor- 

ed by the Young People’s Endeav- 
or of the Church of God. 

Proceeds from the children’s 
contest were added to a special 
fund to purchase a piano for 
the church. 

'Mary Dean Hoyle Was runner- 
up in the contest. 

Mrs. Dorothy Clark is youth 
counselor for the young people’s 
group. 

Mrs. Eddie Almond, Recent Bride 
Honored Friday At Drop-In Party 

Mrs. Edmond Keith Almond, 
recent bride, was paid compli- 
ment Friday evening at a drop- 
in party given at the home of 
Mrs. Clyde Cooke with Mrs. 
Jack Clark, Mrs. Vera Cash and 
Mrs. Jimmy White as co-host- 
esses. 

The honoree is ithe former Miss 
Paula Cole. 

Mrs. Vera Cash welcomed 
guests and invited them into the 
living room where the new Mrs. 
Almond, her mother Mrs. Paul 
Cole and miother-in-law, Mrs. E. 
D. Almond of Shelby, received in- 
formally. Mrs. Jimmy White re- 

ceived in the dining room, Mrs. 
Clyde Cooke invited guests to 
register and Mrs. Jack Clark said 
goodbyes. 

Upon her arrival the honoree 

was remembered with a corsage 
of sweetheart roses, gift from thf 
bridegroom. She opened her mis- 
cellaneous household gifts fron 
the guests and displayed them at 
a gift table overlaid with white 
satin and decorated wih pink 
snaps and white mums. 

A decorative color note of pink 
and White was combined in the 
living room, dining room and den. 
Punch was served in the den and 
pink and white cake squares were 

served with nuts from the re- 

freshment table. 
IGuests called from 7 until 9 

p. m. Among out-of-town guests 
were ,Mrs. E. D. Almond, Mrs. 
Jack Clark, Miss Jennifer Clark 
and (Mrs. A. A. Jackson, all of 
Shelby. 

Report 0f Inaugural Activities 
Features Open-Out Club Program 

When members of the Cleve- 
land County Open-Out club met 

Tuesday they heard Mrs. O. Max 
Gardner, Jr., and Mrs. O. Max 
Gardner, Sr., give a report of in 

augural activities they attended 
in Washington, D. C. 

The members met at the O. 
Max Gardner Foundation House 
in Shelby. 

Beginning with Wednesday 
festivities prior to the presiden- 
tial inauguration on Friday, the 
Gardners described the events 
they attended. Young Democrats 
from 50 states held a reception 
at Mayflower Hotel and the Shel- 
bians who attended said an add- 
ed “extra” was seeing the people, 
many in native costumes, come 

to attend the meeting of the new 

African Nations, also being held 
in one of the ballrooms of the 
Mayflower, 

The Gardners also attended 
the Thursday morning reception 
for North Carolina Governor San- 
ford and another reception, of 
which Mrs. Gardner, Sr. was 

committee co-chairman, honor- 
ing governors from all states. In- 
vitations were sent to 6,000 per- 
sons. The Ga'la held on 

Thursday attracted 6,000 and tic- 
kets were sold to 14,000, Mrs. 
Gardner noted. “It was hard to 
decide whether to watch the 

Kennedy family or the stars”. 
Mis. Gardner, Jr. said. The grand 
finale on Friday included the 
inauguration ceremonies and the 
ball that evening. 

Friar to (the program, the mor- 

es g devotions were given by 
Rev. Charles B. Summey, pastor 
of Elizabeth Baptist church. Mr. 
Summey, elaborating on the 
"Three Cheers of Life” based his 
remarks upon Christ’s recom- 

mendation, "Be of Good Cheer.” 
He noted that although man had 
become a physical giant he had 
remained a “spiritul pygmy.” 

Members present were: Mrs. 
Carol Hensley, president; Mrs. J. 
M. Lynch, secretary-treasurer; M. 
O. Moore, Willlie Bridges, Mrs. P. 
F. Pegram, Mrs. John Crawford, 
W. F. Harris, Mrs. Joe Bailey, 
Mrs. Lillian Crowe, Miss Rosa 
Mae Shuford, Mrs. L. K. Maxcy, 
Mrs. Lewis Dobbins, Mrs. T. J. 
League of Forest C-ity, Charles 
Harry, III of Grover, Mrs. D. G. i 
Mauney, Mrs. W. C. Willis and; 
O Max Gardner, Jr. 

Present as visitors were Mrs. i 

Gardner, Sr., Mrs. Gardner, Jr,, | 
Rev. Mr. Summey, Mrs. L. J. A1-; 
len, Mjrs. Walter Perry, Mrs. i 
Charles Harry, III, Mrs. John B.! 
Huntand Mrs. J. Warren Gamble. ] 
Hunt and Mrs. J. Warren Gam-i 
ble. 

Exchange Student To Give Program 
At Woman's Club Meeting On Monday 

Miss Kirsten Zacho, Kings 
Mountain exchange student from 
Denmark, will present the pro- 
gram at a joint meeting of all 
departments of the Woman’s 
Club Monday night. 

The International Affairs pro- 
gram is being arranged by mem- 
bers of the International Affairs 
Department and will begin at 
7:30 p. m. 

Miss Zacho will include colored 
slides as she pictures life in her 
native country and gives inter-; 
esting facts about it. 

Following the program and so- 

cial hour, members of the Fine 
Arts, International Affairs, and 
Public Affairs Departments will 
gather for short bbusiness meet- 

ings. i 

All members of the Woman s 

Club are invited to attend the 
program, as well as any visitors. 

“We hope all Woman’s club 
members will take this opppor 
(unity to hear a program by our 

exchange student”, a spokesman 
said in announcing the meeting. 

,The Senior Woman’s Club was 
instrumental in launching the 
A!FS program in Kings Moun- 
tain. Miss Zacho is the third stu- 
dent to visit Kings Mountain and 
attend the schools tor a year. 
Others have been Pierre Dasen 
tram Switzerland and Graeme 
Reeves from New Zealand. 

Miss Zacho, a senior at Kings 
Mountain high school, was Cen- 
tral Homecoming Queen. She 
makes her home with the T. 
Lewis Hovis family on Meadow- 
brook road. 

Mrs. Morrow 
Attends Meeting 

A first aid class, sponsored by 
Grover Woman’s Club, will meet 
for a second two-hour session 
ruesday night at 7:30 at Grover 
school cafeteria. I 

The initial program was held 
Tuesday evening. 

Harold Watkins of Shelby is 
teaching file course which' is be- 
ing set up in connection with the 
Civil Defense program on home 
preparedness. 

First Aid Class 
Now Underway 

Mrs. George Morrow, Kings 
Mountain beautician, has return- 
ed from Columbia. S. C. where 
she attended tile three-day meet- 
ing of the South Carolina Regis- 
tered Hairdressers Association. 

The meeting was held at Wade- 
Hampton Hotel Sunday, Monday 
and Tuesday. I 

In Columbia Mrs. Morrow was 
a hounse-guest of her sister, Mrs. 
Blaine McGinnis and Mr. McGin- 
nis. 

French Organist 
To Give Recital 

An organ recital by Marie- 
Olaiire Alain, young French 
organist, will bee present- 
ed ait Covenant Presbyterian 
church, Charlotte, on Friday 
February 24th at 8 p. m. 

Sponsored by the Charlotte 
Chapter of the American Guild 
‘‘of Organists, her program will 
feature the music of her laite bro- 
ther, Jehan Alain, in addition to 
works by Couperin, Bach and 
Franck. Of special interest will 
be her improvisation at the con- 

clusion of the recital upon the- 
mes submitted to her by local 
musicians. 

There is no charge for admis- 
sion and .the public is invited to 
attend. 

Charles Woodward, organist- 
choir director of St. Matthew's 
Lutheran church here, is a mem- 
ber of the Charlotte chapter. 

OES To Honor 
New Members 

New members of Kings Moun- 
tain Chapter 123, Order of East- 
ern Star, will be honored at a 

special program Friday night at 
7:30 p. m. at Masonic Hall. 

Serving as hostesses for the 
regular meetingwill be Mrs. E. 
C. Martin, Mrs. Denver King and 
Mrs. F. A. McDaniel, Jr. 

Cancer Program 
Planned Here 

The Senior Woman’s Club’s 
Pine Ants Department will spon- 
sor a program on cancer which 
wilt be open to the public March 
25th. 

Wayne Caudill of Shelby, rep- 
resenting the Cleveland County 
chapter of the American Cancer 
Sopiety, will! be guest speaker. 
Filrther details about the pro- 
gram will be announced later. 

The special program will begin 
at 8 o’clock on the evening of 
March 25th. 

Officials of’the county chapter 
of the American Cancer Society 
are anticipating good crowds 
will attend programs on cancer 

available to them in this area. 

Mrs. Mitcham 
Club Hostess 

Mrs. John Mitcham was host- 
ess to ithe February meeting of 
the Margrace Woman’s Club. 

Opening -devotions were given 
by Mrs. Carl Gantt, chaplain, 
and Mrs. Paul Mauney. presi- 
dent, conducted the business 
meeting. 

At refreshmtnt time Mrs. Mit- 
cham was assisted in serving 
sandwiches with potato chips, 
pineapple tarts and coffee. 

Lynn McDaniel 
Has Birthday 

Lynn McDaniel, daughter of 
Mr. and Mrs. Clyde McDaniel, 
celebrated her fourth birthday, 
with a party at her home, on Sat- 
urday, FCb. 18th. 

Miss Judy McDaniel and Mar- 
gie Huffstetler entertained the 
children with games and contests. 

The dining table was centered 
with a pink and white birthday 
cake and Mrs. MjeDaniel was as- 
sisted in serving the guests corn 
cheese, ice cream, cake and co- 
las, by Miss Emma Dixon. Bal- 
loons, and suckers were given as 
favors. 

Those attending were, Barbara 
and Jimmie Roberts, Danny and 
Ann Lail, Cheryll Yarbro, Suz- 
anne McDaniel, Randy McDaniel, 
Larry Wright, Mark McDaniel, 
Cindy and Phillip McDaniel. And 
Andy Wells. 

Lynn is the gVanddaughter cf 
Mr. and Mrs. R. T. Huffstetler 
and Mr. and Mrs. J. D. McDaniel 

Moss Returns Home 
Following Operation 

Charles Moss, Jr., former Kings 
Mountain resident, has returned 
to his home in Nixon, New Jer- 
sey, after being hospitalized for 
sometime at a Bronx, New York 
hospital. 

Mr. Moss continues ito improve 
following an operation. 

Mr. and Mrs, Charles (Moss, Sr. 
have returned to their home after 
visiting their son and his family. 
Mrs. Moss was in New Jersey for 
several weeks, going by plane 
to spend some time with her son 
at /the hospital. Charles Moss, Sr. 
drove to New Jersey last week- 
end to accompany his wife home. 
While away, the Charles Moss', 
Sr. were dinnner guests in New 
York City of Me. and Mrs. How- 
ard Jackson, in New York on 
business. 

•Charles Moss, Jr. expressed 
thanks to friends in Kings Moun- 
tain for their many cards and get- 
well wishes. 

BIRTH ANNOUNCEMENT? 

(Mr. and (Mrs. Darrell Austin! 
announce the birth of a son. Dar- 
rell Loyd Austin, Jr., Sunday, 
February 19, Gaston Memorial 
hospital. Mrs. Austin is the for- 
mer Shirley Falls of Kings Moun- 
tain. 

Mr. and Mrs. Johnnie Jones an- 
nounce the birth of a daughter, 
Tuesday, February 14, Kings 
Mountain hospital. 

Mr. and Mrs. Bill Davis an- 
nounce the birth of a daughter, 
Wednesday, February 22, Kings 
Mountain hospital. Mrs. Davis is 
the former Kay Henderson. 

Tones of green, white and rust illuminate the 
hold plaids used for this spring-shaped coat and 
suit. Coat reflects cape influence, with stand- 

up collar, dolman sleeves and four-button clos- 

ing. Longer jacket of the suit is accented by 
narrow cobra belt. Both are lightweight British 
woolen plaid by George Carmel. 

Bright Coats And Suits For Spring Appearing 
In Wide Selections Of Colors, Styles, Fabrics 

Women who Eire thinking of 
new wardrobes for spiring are 

likely to be thinking in terms of 
travel, too. This, at any rate, is 
the premise from which most of 
the current approach (to fashion 
has evolved. 

Both fluctuating spring tem- 
peratures and travel plans call 
for adaptable coats, and fashion 
responds with styles in fabrics 
always amenable to weather 
changes. 

New coats Wave these standout 
trends: 1) cape-influenced full- 
ness; 2) collarless necklines; 
and 3) color, color, color. 

Fresh-looking shape is the 

coat that starts with a collarless, 
or nearly so, neckline and theft 
swings out in a swirl of fabric. 
There are full coats with deep 
arrmholes and cape backs and 
some "real” capes, full length 
or shorter. i 

(Narrow coats are by no means 
neglected. They make their own 
fashion news with side closings, 
side slash and, of course, col- 
larless necklines. I 

The fitted coat gets new treat- 
ment in Spring 1961. It’s really 
demi-fitted, and may take a low- 
placed easy belt. 

Designers play up the no-col- 
lar look. There are cardigan 

necklines, stand-up ring collars, 
flat band collars. Iln the cases 
where a genuine collar appears, 
it’s apt to be a cowl or a cajpe 
effect. More conventional collars 
stand away from the throat, lea- 
ving space for scarves or jewel- 
ry. 

With simplicity the rule in 
styling, color gets a chance to 
glow, and glow it does in straw- 
berry pinks, purple violets, tan- 
gy lemons, greens, iturquoise, 
orange, too. 

Navys are brightened, beige is 
a string or sand color and blackj 
is more emphasized. 

Sue Jean Wright 
Miss Hi Miss 

Wss Sue Jean Wright, daugh- 
ter of Mrs. Mildred Wright, is 
Miss Hi Miss from Kings Moun- 
tain high school and will par- 
ticipate in special activities at 
Winthrop College sometime in 
Mlarch. i * 

Students are chosen from a 100- 
; mile radius of the school at Rock 
Hill, S. C., and their pictures ap- 
pear in the student paper, "The 
Johnsonian." 

The Kings Mountain Miss Hi 
Miss is a miemlber of the Nation- 
all Honor Society, the Milestone 
Staff, the Future Teacher’s club, 
the 'Future Homemakers of A- 
merica, and the Business club. 
She has been a winner of the 
Plonk Scholarship Medal and was 
a Junior marshal. She is a high' 
school senior, plans a career in 
nursing. 

FHA Plans 
Annual, Banquet 

The annual Mother Daugh- 
ter 'banquet of the Central chap- 
ter of Future Homemakers of 
America will be held at the Wo- 
nsan's Club on March 3rd. 

Sandra Spangler is chairman 
of the event which honors -mo- 
thers of members. 

Program for the banquet will 
be announced later. 

P-TA Hears 
Miss Nolan 

(Miss Mary Nolan showed slid- 
es of European countries she vis- 
ited while a teacher in the A- 
merican Elementary Schools in 
Germany at Tuesday night’s 
North School P-TA meeting. 

The Kings Mountain teacher 
spent the year abroad and visited 
numerous other countries on 
summer vacation. Her slides pic- 
tured scenic spots. 

(Miss Nolan’s second grade al* 
so conducted the devotions for 
the meeting and her class won 
the P-TA attendance cup for the 
night. 

Mrs. Clyde J. Bridges, presi- 
dent, presided. 

After the program, refresh- 
ments were served in the school 
cafeteria. 

DAR Meeting 
Is Wednesday 

Colonel Frederick Hamlbright 
Chapter, DAR, will hold regular 
meeting Wednesday afternoon 
at the home of Mrs.. L. E. Hin- 
nant. 

The Chapter meets at 3:30 p. 
m. and all members are being in- 
vited to attend. 

Mrs. Mauney 
To Lead Program 

Mrs. Aubrey Mauney, a 

delegate to the White House Con- 

ference on Aging, will be a fea- 
tured speaker at a county-wide 
meeting Friday at 7:30 p. m. at 

Shelby Presbyterian Church to 

determine what can be done to 

help Cleveland County’s senior 
citizens. "•. ■ ■? '- *«■-1 

Members of Charlotte 
Golden Age Club will demon- 
strate how a group such as theirs 
works. Their (favorite recreation 
is square-dancing. 

A committee to study the 
needs of (the aged, appointed af- 
ter a May meeting, will make its 
report. Members are Dr. P. G. 
Padgett, the Rev. Marion DuBose, 
the Rev. Jack Bracey, Mrs. John 
Ed Davis, and Mrs. R. G. Stock- 
ton. 

Representatives of churches, 
civic clu'hs, professional organi- 
zations and similar groups have 
been invited to attend, with a 

special invitation extended to re- 

sidents who fall in the senior 
citizen category. 

The meeting was planned by 
the Cleveland County Coordina- 
ting Committee on Aging. 

Weilfare Supt. Ben Carpenter, 
who works with the local group, 
is a member of the governor’s 
committee. 

What Could Be More Timely Than Fish Soup? 
iinimniinimiiMiii 

Not just a first course, but the malm one, steaming chowder is a springtime feature. 
BY DOROTHY MADDOX 
A deep tureen of fish chow- 

der or soup served with a 
stack of crackers or crusty 
bread, plus a vegetable salad 
and a slab of apple pie with 
cheese adds up to a hearty 
springtime meal. 

Ocean Perch Tomato Soap 
(Serves six) 

1 pound ocean perch fillets, 
Vi cup diced bacon, Vi cup chopped onion, Vi cup chopped 
celery, 2 cups boiling water, 
lVi teaspoons salt, dash pep- 
per, Vi cup uncooked ricet 2 

cups tomato juice, chopped 
parsley. 

Skin fillets and cut into one- 
inch pieces. Fry bacon until 
crisp and brown. Add onion 
and celery; cook until tender 
and slightly brown. Add water, 
seasonings, and rice. Cook 10 
minutes-longer or until rice 
and fish are tender. Add 
tomato juice; heat thoroughly. 
Serve immediately with 
chopped parsley over the top. 
New England Clam Chowder 

(Serves six) 
1 pint dams, % cup chopped 

bacon or salt pork, % cup 

chopped onion, i cup clam 
liquor and water, 1 cup diced 
potatoes, raw, % teaspoon salt, dash pepper, 2 cups milk, 
parsley. 

Drain clams and save liquor. 
Chop. Fry bacon until lightly 
brown. Add onion and cook 
until tender. Add liquor, pota- 
toes. seasonings, and clams. 
Cook about 15 minutes or un- 
til potatoes are tender. Add 
milk. Heat. Garnish with 
chopped parsley sprinkled 
over the top. 

This main course-first course 
is certain to delight the family. 


