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FREE

PLASTIC BOTTLE SEALER

WITH EACH CARTON

GIANT 16-0Z. "R.(."

“SEALS FROM INSIDE THE BOTTLE"”

Six 160z. Bottles

for 35¢

plus deporit
SERVES EIGHTEEN

NEW FLOORWAX DISCOVERY

ENDS FLOORCARE
DRUDGERY FOREVER!

Here's the new and easy way to polish all foors.
Freewax! World's only no-waork, self-shi
insecticidal floorwax you can apply without

or stooping. New Dripless Spout pours
shine on foors—gives a beautiful, long-lasting
shine to wood, cork, linoleum, asphalt tile,
rubber, vinyl, terrazzo, cement, all foors.

KILLS BUGS, T0Q!

Yes, Freewax kills roaches, ants, spiders,
N dlvwﬂ!h—cvenmrphm—bywwlmd
all, Freewaxed foors are safe for children and
pets. Make your floors the most care-free,
‘bug-free floors in town—now at your grocer's.

FREEW

OF THE CHEMICAL CORPORATION OF AMERICA i‘

of the N. ociety

Monroe T. Gilmour
Charlotte,
president’ of the N
Internal Medicine, said upon tak-

that we may be able to render
that service.

Dr, Gilmour was installed at a
husiness meeting of the society
It was held in connection with
the N. C. Regional Meeting of

MEDICAL LEADERS—Dr. Monroe T.
Gilmour of Charlotte (left) is president

of | ported on the acti
installed yesterday as_ tio
€. Society of s

ing office that the physician's fees | that they cai
“should be commensurate with |ules and premium rates atcord-
the physician's_services In order |ingly.

Ilhe American College of Physi- |

cians at Bowman Gray School of
Medicine.

| About 120 physicians attended
the two meetings.

By virtue of his office Dr. Gil-
mour will be program chairman
for the 1059 regional meeting of
the college. He succeeds Dr.
Charles W. Stvron of Raleigh
| “In other comments the new
president said that “we must con-
stantly educate the public and
remind ourselves of our chief rea-
son for being—the advancement |

of the highest standards In the
practice of internal nwﬂmum

The specialist in um med

cine, he said, has “the <kx|l 0
take care of many things, but
with the wisdom that there are
some things others can do bet-
ter.

l?r h(‘nlmlh D. Weeks u! Hm \)

a3 named president-elect |

n! Ihr mMy He will lakv olhmy
in 1969,

Other officers are Dr. Joseph
D. Stevens of Greenshoro, first
vice president; Dr. Fred A
Thompson of Lenoir, secind vice
president; and Dr. Roy S. Big
ham Jr. of Charlotte, secrelary-
treasurer.

Named to the executive council
were Dr. John G. Mebane of
| Rutherfordton, Dr, Hugh D. Ver
{ner of Charlotte, Dr. Luther W.
Kelly Sr. of Charlotte, Dr, James
A. Taylor of Chapel Hill, Dr. N
man L. Anderson of Asheville and
Dr, Styron

Dr. Elbert L. Persons of Dur-
ham, president of the American
Soclety of Internal Medicine, re

Iredell Grave
Offered Heirs
Of Tom Dula

—~For the legen-

STATESVILLE.
dary Tom Dula—the condemned
lover in the ballad about his life
—a new grave mr.- lll Iredell
County has been of

The pmpmed new hunnl spot
is in Love Valley.

The olfer was made yesterday

American Legion Post started a
movement fo rbstore Dula's

grave.
“Since this man was a lover."
said Barker, “we'd like to offer
a spot in Love anley in which
to: bury the dude.
is carried out
be murmd ln
the county which took his
All it will take for the urn\e
restoration Is permission from his
descendants to carry out the
project, Plcrte \an Hoy, com-
nder of the North Iredell Le-|
glon post, said yus terday.
rker said yesterday that
Love Valley will cooperate with
the American Legion group in re-
moval and restoration of Dula's
mve_u ptrmuumn is granted
“We'll git ominent |
spot in \he vnllev and erect a
mnmmwn his honor," Barker

3 CONVENIENT LOCATIONS
#1526 W s,
Diel PA

wai .
#  Shopping
Diel PA 4-3684
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leigh

of Internal

Medicine, Dr. Charles W. Stynor of Ra-

Charlotte Physician Installed
As Internal Medicine Unit Head

iies of the na- Benjamfin Huntley and Dr. Robert | &nd their ill. He described Osler | @

| group. He noted that in-
companies welcome phy-
free schedules in. order
n adjust claim sched-

sicians’

Dr. 1

H. Manning of Dur-
ham, of the member-
ship commiltee. reported that
eight physicians had been accept
ed for membership during the
past year

They are Dr.

With the approach of the
Christmas holidays, we're all
thinking of all the seasonal
foods that'll be going on our
table. First thouzht in every-
one's mind Is, of course, fruit
cake, But, oh my! Fruit cake
certainly  gots  expensive to
make. But Mrs, Gladys Dun
endship. Circle,

Salem, has come up
with a fruit cake recipe that
should save money for all of
ug, Here's her recipe for

Economical Fruit Cake
(1011 pounds)

3 Micks. margarioe

2 oy mixed m«m; Yeutr
H

fngar-

atds Toptionan)

Cream butter, add sugar and
beating after each; add
Us cups flour, Temon juice and
vanilla. Fold in friut and nuts
which have heen mixed with
the remaining 1 cup flour
Fruils may be varied, or even
more used, but not less n
pounds. Bake in slow oven till
done.

Mrs. Dunnagan, your recipe
for such & low-cost fruit cake
wins the Dandee award of $50
for the “Recipe of the Month. "

Dandee Bread contains
14 more milk!

Sometimes I just go through
my recipe file looking for
something "different” to
serve. Mrs, C. . Newsome of
King, N. C,, appears to have
solved my problem for this
time, at least. She has given
us her recipe on how to add
zest to that old standby, meat
patties.

Barbecued Meat Pattles

1cup Dandes Cutes

is past president and Dr.
neth D, Weeks,
is president-elect.

Ira Early, Dr.

taft Phote by Jim Keith
Ken-
Rocky Mount (right),

Millan, all of Winston-Salem,

and Dr. Norman Garrett of | Practices now widely accepled.

Greensboro, Dr. Heary Mclntosh
of Durham, Dr. Lonnie Waggoner
of Gastonia, Dr, Phillips Russell
of Asheville and Dr. Roy Agner
of Salishury.

The society is composed of
qualified physicians ~ specializing
in internal medicine. ‘Tts aim Is
to maintain “the dignity and ef-
ficiency of internal medicine in
iship to public wellare

o RECIPES e PRIZES o FUN e
SWAPS o HOUSEHOLD HINTS e

Moisten Dandee Cubes with
the milk, and mix beef, salt
pepper, with the Lnbr<
out in B pattie b
dish,  Combi
gredients and pour over pat-
ties, Bake for 45 minutes in
oven at 350 degrees.

Dandee’s extra milk
means a big increase in
nutritive value!

Ever wake in the morning,
stretch, and wish for a kitch-
en surprise that will draw
praise {rom lhe family? Here
tis!

Banana French Toast

0
' bananas,  sliced

s, milk

-Iwr(-mng in skilet dip Dan-
dee bread slices in egg mix.
ture, turning them to coat both
sides. Brown hread on both
sides in hot fat; place a layer
of sliced bananas on 4 slic
of fhe toast, cover ban
with second slice of toast
Serve with maple syrup.

If Banana French Toast
made with Dandee Bread does
not get you some praise from
Hubby, I suggest you lock him
out in the cold for an hour or
two, until he comes to his rea-
sonable senses. Don't you think
50, Mrs. Mary Boger, Route
3, Mocksville? You should, it's
your recipe!

We don't give the men very
many breaks in this column,
but now and then we get soft-
hearted toward them. Now you
take this fellow Dick Blacl
burn—he’s got a ralt of thing
he'd like to swap. There's a
$hp garden tractor (hp stands
for horsepower, girls) with a
blade, plow and cultivators
Also, there's some registered
Dachshund puppies, Now that
garden (ractor would help get
the garden started next spring,
Or you might swap him out of
ooe of those puppies in time to
some little Iaddler u real
Christmas present, Why

"h\!

means Guaranteed Goodness!

By Lloyl Presiar

The !klnollhemz Universi-
Vﬁdnool Medicine urged here
Jast night
lheuod.
Dr. Wilburt C. RM led
out that the American
Jes IMYIMM
| 15 to 20 per cent more old people
| are alive every year.

| *“We've got to orient ourselves
in the need of lzachm: about old

physician to regard his
“a$ a person, not as the sign of

a disease,
i 2 Rt Wi of Carison
of the American C
Jhat:Stapy be: tiita ‘ﬂhuul’hynm gave a brief

wmmdcummivmunlma society are rutglni each year

among the state's

More Interest in Care for the Aged Is Urged

ﬂunn Gray included a elinic:
pdnloﬂu!ewlm udlscus-‘llnnll
slon of special societies i
olmednllureznd mner‘mhn:

| mkmurmumu

of the college nnd the ll!.l'l' ma]
o ?dam‘ Brahmins
also

Iln‘eenwdlcal‘!ud&nsxs nw.-re
mmmcmmnm mols P\L’Kl’lll‘lwlllbehelﬂ[llmmml!

t the vm\emly of North Caro-
Chapel Hill

diseases and the diseases of m"

aging more interesting to our stu-

Dr. Davison spoke to about 120
| North Carolina physicians al
d)nmr meeting of the N.

the American_ College
Phnlchln at the Old Town Clu.b

The. was held in mnnet.\
| tion with a meeting of the N. C.|
SodM) of Internal Medicine. Ear-
|lier in the day both
| held sessions at
School of Medicine.

Dr. Davison centered his talk
| around a man well-knownto most
physicians—the late Sir William
Osler.

Osler, a Canadianborn physi
clan who worked in his n:llne
country, the United States and
England before his death in 1919,
is best-known today for his writ-
ings on the philosophical aspects
of medical care.

r. Davison studied with Oslut‘

during earlier years,

The Duke dean said that Osler

had a keen intetest in older people

as the pioneer in many medical |
| Dr. Davison said that today
there are three prevailing atti-
tudes toward medical care—the
commercial attitude, “which T
don't like; the coldly scientific
attitude, hich is almost as
bad," and the warm, compre-
hensive attitude.

He said the latter attitude is the
ane Osler would have preferred—
the attitude which allows the

don't you call Mr. Blackburn
at 8T 81557,

Dandee Bread is
Registered for your
protection!

HOUSEHOLD HINTS

Here's a hint about helping
the buttons stay on Friend
Husband's white shirts: when
you get @ new garment, touch
the center of each button with
clear nail polish, Keeps the
thread from. rn\elin;{ We offer
our thanks and a week's sup
ply of Dandee Bread to Mrs
Dan Coats, 315 Oak Summit
Road, Winston-Salem.

An then there’s the lady who
forgot to sign her name on her
letter. Her hint is: Use a bar
of soap as pin cushion to keep
pins smooth, It's a very good
hint; wish I knew who sent it
in.

Dandee Bread is frnﬁer,
slice after slice
slice!

PRIZES {

Every week Dandee Lines |

will award a $5 prize for the
best “Recipe of the Week"
and each month a prize of $50
for the “Recipe of the Month.”
All homemakers whose reci-
pes and/or houschold hints are
used in the column will receive
coupons entitling them to a
week's supply of Dandee
Bread, the bread that has
vegistered protein value!

e ol 8 tmared o

Winston-Salem, M. €.

Have you ever been through
a bakery? You should see the
way our bakers linger over
every oven of Dandee Bread—
just to make sure that every
thing is perfect, They" = proud
that they're baking the very
hesl bread pusslhhv)uil for

Dandee is tested daily by
a famous laboratory for
your protection — and
ours, too!

|@ 313 N. Main 5¢.—Two Doors from Duke Powe

30 BRAND

$COFFEE -39

wgmugou!j TENDERIZED

. & PICNICS

FRESH SHOULDER CUT

$ PORK ROAST

BARBECUED

CHICKEN
Axeas SI

TREAT
. READY TO

NICE WHITE

FAT BACK ... Ib.

MARKET SLICED

g[BACON .

NICE PLUMP

HENS

COMPARE PRICE

WE GUARANTEE
THE QUALITY

Now! Turn easy-to-make cookies into festive

Holiday Coolie-cakes

with @0”[”0 Pure Cane Sugars!

S0 niew, so bright, so gay! And so beautifully simple to make the Domino way! Bake &
batch of these delicious Domino Sugar Cookies. Stack them with new Domino 10-X
whipped-cream frosting and there you are! Festive Holiday Cookic-Cakes and extra

cookies, too. Everyone who cats them will say you're the smartest “cookic”

: 1 cup vegetable shortening + 2 teaspoons vanilla
1 pound Domino Old Fashioned

] 2 egys, well beaten « 2 teaspoons baking powder
|

|

3 cups

»

ALMOND COOKIES

134cups flour 1% easpoons bakingpovder

Sift together flowr, baking powder,
salt and mace. Credm butter or mar-
garine and sugar well.- Add egg,
beat. Add half of dry ingredients.
Stir in almond extract, milk, Add
balance of dry ingredicnts, blend
well. Chill two hours. Preheat oven
to 400°F. On well-floured board,
roll half the dough at a time ¥ inch
thick—shape with cookie cutter.
Bake on greased cookic sheet 8 10 10
min. of until lig brown, Cool oa
racks immediately. Makes 3 to 4
dozen cookies.

flour « % teaspoon salt

Dark Brown Sugar

Cream shortening—gradually beat
in sugar. Add beaten eggs and va-
nilla. Slowly add sift
dients, blend well. Chill doiigh two
hours, Preheat oven to 400°F. On
well-floured board, roll half the
dough at a time ¥ inch thick—
shape with cookie cutter. Bake on
greased cookie sheet 8 to 10 min. or
until lightly brown. Cool on racks
immediatcly, Makes 5 to 6 dozen
cookies.

e SRR S |

ted dry ingre-

L N

FROSTING

Powdered Sugar

Whip cream with vanilla until
thick. Fold in sugar and beat until
smooth. Spread on cookies and
stack 4 high, aliernating cookies.

Frost top and sides. Chill several

hours. Decorate as desired. Frosts [

8:12 cookic-cakes,

«-.more women use Domino than any other sugar,

’

1 cup whipping cream + % teaspoon vanilla
1 cup sifted Domino Confectioners 10-X

rmmnnulr
1 teaspoon mace « 45 cup butter or margarine »

154 (easpoons aluiond exiract = 1 teasyooms mik T~

3 cup Domino Extra Fine Granulated Sugar

Lotmsoey




