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JOHNSTON-FALLS
(Continued from Page One)

Susemikl, niece of the groom,

The maid of honor was attired

in powder green crepe with low

round neckline and bell sleeves.

At the waistline was a belt of the

same material with a bow in the
back. Her headpiece was designed
with double crown of matching
vell and lace,

The bridesmaids’ zowns and ac-
cessqries were identical to that

of the matron of honor, except
they were in powder blue. They
wore white gloves and dyed-to-

match slippers. They carried a
cascade arrangement of blue and
green tinted daisies surrounded
with baker fern, and jade with
blue and green satin streamers.
Each wore a silver cross, gift of
the bride.

Junior bridesmaid, Miss Lori
Susimhel and ringbearer William
Keller, Jr., nephew of the groom,

preceded the bride to the altar.
Mrs. M. C. Falls, Jr, former

Miss Lucille Gladden, mother of
the bride, wore a dress of eight
beige crepe and lace with match-
ing shoes and veiled hat. She
wore a white orchid on her left
shoulder.

Mrs. Charles, mother” of the
groom, wore a light blue crepe
dress with veiled hat to match,

white gloves and an orchid.
William Drumgoole of Balti

more, longtime friend of the
groom, served ag best man, Ush-
ers were Gary Falls, brother of
the bride, Tom Karp and Kent
Neuman, all of Baltimore, Md.
Men in the bridal party, includ-
ing the fathers wore white dinner
jackets Tuxedos, while Rev. Ross

wore a black tuxedo. The candles
were lighted by Gary Falls and
Tom Karp.
The register attendant was Miss

Shannon Fulfard of Middle River.
She was dressed in a street length

dress of powder blue to match

those of the bridesmaids.

After the ceremony the receiv
ing line at the entrance of the

church included members of the

bridal party and the newlyweds’
parents.

Immediatelyfollowing the cere-

  

mony a reception was held in the
church parlors. The three-tiered

columned wedding cake, orna-

mented in a design of all white

flowers, was served by Mrs. Lori

Thacker, Mrs. William Hendrix

and Mrs. Eunice Fulford served
the punch. Summer flowers ir

tinted light blué and green were
the wedding theme and predomi

nated the decorative details.

The main bridal table was over-

laid with a floor length white
cloth caught at the corners with

white wedding bells with satin

streamers and ivy. Topping the

cake was a bride and groom

standing beneath an arch of
white flowers and a bell.

The gift table and serving table

were decorated in the same color

scheme as the main bridal table.

Out-of-town guests included,

Mrs. J. W. Gladden and Mrs. Ruth

Falls of Kings Mountain, Mr. and

Mrs. Sam MeAbee of Grand Blane,
Michigan, Mr. and Mrs. Robert

  

Dixon, Miss Annette Dixon, Miss

Rita Dixon, Miss Clarice Dixon,

and Harold Dixon of Charlotte

N. C. Mrs. Elizabeth Hart of

Mooresville, N. C. Miss Bonnie

Meclntosh of Gastonia, N. C., Mr.

and Mrs. Robert Falls, Miss Kath-

leen Falls, Mr. Kevin Falls of Lor-

ton, Virginia and Mr. and Mrs.

Frank Carone of Washington, D.
Cc
When the couple left for their

honeymoon trip north, Mrs. Johns-

ton was wearing a crepe long-

sleeve pink dress with white ac-
cessories. She wore the orchid
from thebridal bouquet.
The newly-weds are at home at

McGuire Air Force Base, New Jer-
sey, where Sgt. Johnston is sta-
tioned.
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New Year's Resolution
(Continued from Page One)

Invite your children to help
vou make Evelyn Guffy's Jam

Cake as given in Mrs, Parker's

cookbook, Mrs. Guffy is from
Stanly County and her three
daughters enjoyed licking the

bowl many times. An easy rec
ipe for Apple Date Butter is in-
cluied. Let your children help

you select other simple, whole-
some recipes to try.

EVELYN GUFFY'S JAM CAKE

1 cup butter

1 cup sugar
1 eggs

3 tablespoons buttermilk
2 cups plain flour, sifted
1 teaspoon soda

1 teaspoon nutmeg
1
1

 

teaspoon cinnamon
2 teaspoon allspice
‘2 teaspoon cloves
1 cup blackberry jam
Cream butter and sugar, add

eggs and buttermilk. Sift dry in-

gredients together and adi. Fold

in jam. Bake in 3 layers in geas
ed lightly floured cake pans for

25 to 39 minutes in a 325F.-350F.

over: or until top springs back
when lightly touched with fin-
gertip. Cool on rack.

COCONUT FILLING .... ....

1 large coconut, grated

1'4 cups su-ar

3 tablespoons flour
Juice and grated rind of one

lemon

1 cup boiling water
Stir all ingrelients together

and cook until thick. Spread on
cake layers, No beating is neces-
sary.

APPLE DATE BUTTER
1 (16-ounce) package pitted

dates, snipped in half
1 poung tart juicy cooking ap

ples, peeled, cored and sliced, a
bout 2'2 cups

1 cup water

Grated rind of one lemon
+ teaspoon ground allspice

4 teaspoon ground nutmeg
'2 teaspoon ground cloves

Place all ingredients in a large
uum 1) saucepan. Mix well.

 

 

 

Cook, uncovered. over medium

heat, stirring frequently, umtil

apples are tender and mixture is

thick and uniform, about 25 min-
utes. Mash with potato masher
or beat well with wooden spoon.
Spoon into hot sterilized jars and
seal immediately, or cover care-
fully and refrigerate. NMakes 3

cups. Serve on crackers or bread

as a quick energy pick up. Top
with ceam or cottage cheese, if
desired.

Taxpayers
Ask IRS

This column of questions and
answers on federal tax matters
is provided by the Tocal office of
the U. S. Internal Revenue Service
and is published as a public serv-
ice to taxpayers. The column an
swers questions most frequently
asked by taxpay

Q—Can a child born before the
end of the vear be claimed as a
dependent for the whole year?
A—Yes, as long as the depend-

eney tests are met for the bal-

ance of the tax vear in which the
child was born.
Q—If someone dies during the

year, does an income tax return
have to befiled if there was any
income or earnings?
A—Yes, the same general tax

filing requirements apply to tax-
payers who are deceased. There
are special provisions, however.
For details, send a post card to
your local IRS office and ask for
a copy of Publication 559, Feder-
al Tax Guide for Survivors, Exe-
cutors and Administrators. It's
free,

  
ers.   

  

 

 

By MISS YORK KIKER
N. C. Department of Agriculture -

Marketing Home Economist

enouzh to have one

visit to one of the most up-to-date

curing plants, with its cleanliness

North Carolina

had to be just right

Do you remember all the work
involved and the chore it was to
prepare the meat on

day? Frequently

terribly disappointed later when
hams would spoil,

or were not top quality.

farmer. Often they wer

sured with the curing

measured accurately,

ature and moisture carefully con

know-how put into practice.
The price tag on cured hams

may scare you a bit as

high in comparison to the regu

days and much effort

hams plus the fact that country
hams will shrink approximately

Don’t forget the vast difference in

scrambled eggs,
y on a cold winter night?

 

may be pan fried v

til the fat is translucent

   

   
and pour into the

1e older foliss add

a {anieshorn of X 

ed wher¢ the name req

   

  

THE KINGS MOUNTAIN HERALD, KINGS MOUNTAIN, N. C.

SomeIdeas For Cooking Left-Over
Holiday Hams Are Offered For Cooks

roughly with a stiff brush. Al
fsmall amount of mold may be

present but that doesn’t mean the

Nn is spoiled, Th im off all dark
and hard edges. Some people

like to soak country-style cured

hams covered in water for at

least 12 hours; however, this is
not necessary for well-cured hams
of good flavor.

   

Mr. Jim Butler, of the N. C. Pork

Producers Federation, says his
favorite way to cook cured ham
is to place the washed ham on
a rack in a large boiler and cos

er with boiling water, Simmer (do
not boil) until tender or the

meat thermometer registers 1601,

According to Mr. Butler, cooking
time should be approximately 15

10 20 minutes per pound for whole
hams. Allow ham to cool in the

broth. The broth from my recent
ham was refrigerated and used

for cooking Ce ind bear S

Part of the fat may be removed

if there is an excess

  

   nhaze

 

If you prefer baking, the clear

ed ham may be put skin side up

  

on a rack in an open pa Bake
uncovered and w ut water in a

slow oven( 300F.) until tender

This will take 25 to 30 minutes

 

per pound for whole hams, or a

bout 15 to 5 i per pound

for butts, ace y to Dr. John

Christian at State Univers
ity. A thermometer can take the

guess work out of knowing when

the ham is done. It should regis

ter 170F. inserted in the center of
the ham.

 

  

 

  
Country ham is ready to eat

whether » or ba nu

may be glazed if desired. Happy

eating to you. If you ha t ‘had

ham for the holid  
vant to Zo out an

a whole one to e

you iaste countr

understand vhy tl

lina Department
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I'wo h pay

) {

if you're ) ,
lot Gf & aoa

tion, work up to 1all)

Your best bet: see y loctor

bdfore you start vour © ition

He can ou what Kind of ex
ercise 10 Is

good for your hear

Nurses who obtained govern

ment-sponsored student loans

 

while in school may e

toward loan « cellatic

ving in a professional capacity

1 VA hospitals.

    

Foz Blood
 

l
y

   

 

  
FAMILY REPORT

  

 

 

  LITTLE MOO
DAIRY BARN

points ol

START A PARRIC

  

206-208 YORK RD PHONE 739-6503

Happy New Year
START 1971 WI “ST OF FOOD

HAMBURGERS

HOT DOGS

CSsGERS

   

SANDWICHES

ICE CREAM
& MILKSHAKES

irst TWO Cusiomers New Year's Day

Receive Up Tec 51.00 Free Food

   

MADE OWN GIE
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this time

critically short

10 10 the fact that many people
te during the holi-

same time,
higher dur-

because automos

crease and many:
tive sur-

it perform-
In addition,

in this re-

30 to 40 pints
hlood to leukemia patients in

t Hospital in Winston-
week. The

drive is com-
that leuke-

- use blood
n donated within

Associa-

spend $5,250,000 for re-

fight heart

1970-71.
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CLOSED MONDAY, JANUARY 4 FOR INVENTORY

 

 

   CITY TAX LST
City Hall Court

ListEarly andSave Time-Listing PeriodEndsFeb3-P

room --

  

NG SI
Mondry thru Friday -- 8:30 to 5

enalty ForLate Listing

 

  
   


