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Reagan Cutback Ax Swings, Ends Her Casselberry Job
While some government agencies are 

feeling lite pinch from President 
Reagan's cutbacks. I.eona Cadenhead 
has felt the full swing of the ax.

Miss Cadenhead was terminated as 
Casselberry’s grants cciordinator 
Wednesday "because the city didn’t 
refund my position." She said the city did 
nut feel the position could be refunded 
liecause of the lack of government fun­
ding due to the cutbacks

The city fathers felt that with grant 
cutbacks a full-time grants coordinator 
(■osition is not warranted," she said.

“They will join my duties with the city 
planner's duties to save the taxpayers 
some money."

Miss Cadenhead received a salary of 
about 113,000 annually. She has been 
employed by the city since Jan 2 in the 
grants position.

"I have no job plans as yet," she said. 
” 1 plan to do some heavy-duty 
babysitting to help out my sister when 
her new baby comes, and then take a 
vacation. When I get back from vacation 
I’ll start job-hunting.”

Miss Cadenhead, a 1972 graduate of the 
University of Central Florida *n 
sociology, said site does not waqj to get 
back into grant work. Instead, she plans

'll Is difficult to work
with politicians In

general, because they
aren't very objective

to find work in social services <r 
program administration

"Grants work is hectic," she said. 
"You may work day and night in short 
l»eriods. and the rest of the time is 
research, consulting and so forth. The 
worst thing, though, is that I had no 
assistant and had to do all of the clerical 
work myself."

Miss Cadenhead said it has been 
difficult,' working for Casselberry in 

the grants coordinator position for 
several reasons.

It is difficult to work with politicians 
in general, because they aren't very 
objective," she remarked. "Their main

thrust is to get reelected "
She said that while the city ad­

ministration was "pretty easy" to work 
with, she was often restricted in the 
l>erformance of her duties.

"I believe in telling the council the 
whole truth," she said. "And sometimes 
others don’t want me to tell the whole 
thing. The mayor i Owen Sheppard) says 
I'm too direct—but that's the way I am."

City Planner Dale MacMahon will 
assume Miss Cadenhead’s grant- 
s-coorclmating duties

-  TKNI YAKJIOKOl'GH I.KONA CA D EN H EA D

Terror
Mystery Car Ran 
Woman Off Road

By DIANE PETHYK 
Herald Staff Writer

When 19-year-old Marjorie Chalfant started out to drive 
from Sanford to her home in Geneva about 10 p m. Monday, 
she didn’t know it was going to be a trip into terror.

She was heading eastbound on State Hoad 40. It had been a 
routine day She was returning from a visit with a friend and 
said she wasn’t thinking about anything in particular.

Then she noticed a car behind her was sticking rather close 
to her bungler. She slowed down so it could (kiss, but it didn’t.

They just kept flashing their high beams on and off, on and 
off." she said.

I got ready to pull over," she continued, "but then I thought 
why ’ They could pass Tliere was no traffic coming in the 

opposite direction.”
That decision, police say, may have saved Ms. Chalfant from 

living raped
Florida Stale Troigier Hon Davis said there have been at­

tempts in the Seminole County area to get young w omen to pull 
olf the road by men pointing to a tire indicating it's going flat 
or by flushing their lights or some other means. The intent 
usually is rape, he said, ami he advises women or men not to 
stop under such circumstances but to drive to Die nearest well 
lighted area to seek help if necessary.

Ms. Chalfant, however, was in a fairly deserted area, and 
tliere were no places to stop where other people would be 
around.

And when she didn't stop, that seemed to anger the person or 
persons in the car behind her, she said.

They started accelerating and hitting tier rear bumper, she 
added.

"I thought they must be real psycho types who were mad 
ticcause I didn't pull over," she said, relating how she was 
starting to become frightened.

They kept up the bumping for a few minutes, she recalled, 
tlien "tore around me at u rate of speed and disappeared."

Ms (lialfant said she didn't see any cars for about 10 miles, 
so she started to relax again.

Then, suddenly, a car pulled out behind her as if it had been

See WOMAN. Page 3A

W a r n i n g
Tire's Not Flat; 
Keep On Going

What if. while you're driving, somebody rolls down his 
window, points to your tire and says it’s going flat?

Don't stop," advises Florida Highway Patrol Trooper Hon
Davis.

Davis, who works out of Sanford, is investigating Monday 
evening's terrorizing of 19-year-old Marjorie Chalfant of
Geneva

Hefore being driven into a ditch us she was driving along 
State lload 46, someone had tried to get her to pull off the road 
by flashing their lights repeatedly while following close 
behind.

"It's an old trick," Davis said. "Someone will try to gel you 
to pull over by say ing something's wrong with your car or by 
flashing his lights or oilier means. The intent usually is rape.

• So many people assume they should pull off the road if 
someone says there's something wrong with their car. Women 
will usually pull off and check," he said. "This is not the thing 
to do First go to the nearest well lit area, and do not exit the 
car." he advised "Do not shut off your engine."

If it seems like someone is following, lie said, honk your horn 
constantly until you get someone else’s attention.

If nothing seems wrong with your car, don’t stop at all, lie 
said

About three months ago a man in Seminole County was 
driving around pointing to tires and advising women drivers 
their tires were going flat, Davis said. Now, with the Chalfant 
incident, the Highway Patrol has issued a five-county bulletin 
asking agencies to report any similar incidents. The police will 
be looking for a pattern, David added.

At this point, he said, (Milice believe it was one man who 
forced Ms Chalfant off the road about five miles east of 
Geneva.

"Where she was, if I had a flat I’d continue driving until it 
came off the rim," Davis said. "It’s not a good area."

He also had some advice about unmarked police cars. To 
avoid getting accosted by someone unpersonating an officer, 
don’t stop for an unmarked car — even if it has a flashing blue 
light on the dash — unless there is an audible siren.

"Tlien request proof," he said.
"Officers in unmarked cars are trained to exit the car with 

their identification open in their hand. Kequest that they 
present their badge and ID, if they are not in uniform," he 
advised -  DIANF. PKTRYK

Anti-Flooding 
Grant Is OK'd

Htrtld PhoU b» Tom Vmc»»u

A ltam on te  Springs P olice  O fficer W illium  W hite ta lk s  from  his "o f­
f ic e "  to  (Milice rad io  d isp a tc h e rs  about a co m p la in t ca ll, lie  and  fellow 
officers spend  about eight hou rs  a day respond ing  to the  p u b lic 's  culls 
for help and  tra v e lin g  the s tr e e ts  of A ltam onte  S p rings, a im in g , by 
th e ir  p resen ce , to  d e te r  c rim e .

Altamonte Cops' 
Job Not Like TV

. Ity DONNA KSTES 
Herald Staff Writer

The Federal Emergency Management 
Agency has approved a federal grant of $5,160 
to combat possible flooding at Seminole 
County*s emergency operations center at Five 
Points in south Sanford, US. Hep. Hill 
McCollum lias announced.

The grant funds will be used not only to 
purchase a back-up pump for installation 
outdoors at the front of the year-old. $500,000 
facility to help prevent flooding tliere, but aLso 
to complete other details at the structure, said 
Gary Kaiser, county director of public safety, 
today.

Kaiser said an outside roll-dow n door is to be 
installed to protect from the weather the diesel 
generator that powers the facility. Also to be 
purchased with the funds are devices to 
monitor national networks to coordinate in­
formation during hurricanes, and a washer, 
dryer and stove for the facility. He said this 
equipment is required by federal mandate.

The emergency operations center, to be used 
extensively during a hurricane or other 
natural or manmade disaster, houses more 
than $500,000 worth of equipment. In recent

months it was discovered that ramps into the 
partly underground facility channeled 
drainage water into the building, threatening 
tlie sensitive equipment

At the time, Kaiser and architect Keith 
Heeves said the center could flood if a high- 
impact storm dropped an excessive amount of 
water in a short time. They suggested that the 
county spend $14,000 for a high-capacity pump 
and installation.

Tlie majority of the county commission, led 
by Commissioner Bill Kirchhoff opted instead 
to install a lesser-capacity pump already 
owned by the county and to construct buffer 
areas to direct drainage water away from the 
facility. The work was done for less than 
$1,000

Kaiser said the new pump to tie purchased 
with part of the grant money will provide 
further back-up to the other drainage 
measures taken last summer.

Kaiser said the county applied for a $7,000 
grant, but only $5,160 was approved. He said 
he hasn't been notified what items have been 
disapproved by the federal agency. The county 
is to match the federal grant with dollar (or 
dollar.

Htr*l« Pholo by Ttm Vincmt
THEY'RE GOOD SKATES
F o u r lly un tiis , M ass., m en sk a te d  th ro u g h  Sanford today , fulfilling a pledge 
to sk a te  the  1.500 m iles from  north  to  south  to  benefit th e  M arch of D im es 
d riv e  ag a in s t b irth  d e fec ts . P au l H earse , 20, Johnny W right, 20, Hoy W yns, 
Iff. and  M ichael D onoghue, 23, left lly an n is  Sept. IS and  sk a ted  12 hours p er 
day on th e ir  tre k , covering  about 100 m iles a day . The foursom e so lic ited  
p ledges of one cen t p e r m ile, and hope to  ra ise  $7,500 fo r the M arch of D im es. 
The tr ip  w as to end in Jack so n v ille , but the  sk a te rs  decided  to  com e fa r th e r  
south  to  Sanford . They w ere  acco m p an ied  by Je ff  D al,uz, 23. of lly a n n is , who 
d rove alongside  in a c a r  a t a speed  of 20 m iles an  hour. They w ere  to visit 
W alt D isney W orld today and  re tu rn  to  lly ann is ton igh t. W right v isited  his 
aun t, lie ss ie  W right, of 1004 W. E igh th  S t., S anford , while he w as he re .

Ity TKNI YAKIIOKOL'GII 
Herald Stall Writer

Tlie police vehicle drives into the parking 
lot at un Altamonte Springs liar It's 10 54 
p m .

Police Sgt. Hill Martin walks up to a 
parked van where two men are leaning 
against tlie vehicle, apparently smoking 
cigarettes. All the while, Martin is talking 
into a microphone fastened to tus shirt on 
his shoulder.

"This is 313 I'm 10-7 a t .." i gives Ins 
location). Tlie voice from the little box 
receiver answers, "KM. 313 2254 hours.”

Martin asks the two men to provide him 
with proper identification. They hand him 
their driver's licenses, and Martin returns 
to his vehicle.

After u brief discussion with (lie 
Altamonte Springs dispatcher, in rode, 
concerning the identity of the men, Martin 
returns to talk to them again

Although no arrests are made, Martin 
warns tlie driver of the vehicle not to drive 
because of his intoxicated state. A person 
knowing the two men offers to take them 
home.

Martin leaves the (larking lot, and once 
again “cruises" the city "We aren't here to 
harass anyone or violate anyone's rights," 
Martin says. "We are here to make sure 
everyone's rights -  the liar manager, the

individual questioned, tlie patrons of the 
liar, tlie taxpayer are protected."

In tlie minds o| many, a police officer's 
joti is glamorous, dangerous, rewarding, 
and even comical at times. Television 
shows and movies have created these 
images for viewers through such shows as 
"Serpico,” "Kojak," "Tlie Blue Knight," 
"Adam-12," "D ragnet." "Hill Street 
Blues" ami "Barney Miller "

Tlie police officer is seen wrestling with 
crime day and night, almost always 
"getting his man."

But, as the old saying goes. ' Tilings are 
not always as they seem." and according to 
Altamonte Springs police, their job doesn't 
always go the way television shows do.

"Sometimes we can go all night or two or 
three nights without any major incident or 
arrest." Martin says He adds that oc­
casionally "something big goes down," but 
on the average there is nothing happening 
in the city us dramatic as television shows.

Tlie Altamonte Springs Police Depart­
ment employs 46 sworn (mlice officers, 
according to police Chief Barry Cook. Of 
those, 22 are assigned to the street patrol, 
and there are three sergeants assigned Ui 
the patrol division for supervision 

"We have four geographic zones at 
present," Cook notes. "We usually have 

See GUMOl'K. Page 2A
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Lake Mary Garbage Fees Hiked

Council: Why Didn't You Ask Us?
Officials of Superior Sanitation Service are to be 

asked by tlie lake Mary City Council at a 7:30 pin 
meeting today why the firm notified city residents 
of a $1 monthly increase in collection fees without 
prior council approval.

The non-exclusive franchise under which 
Superior operates in tlie city requires council ap­
proval of rate changes.

Fran Durrenbcrger, resident, complained at last 
week's council meeting tliat her most recent billing

from the langwood firm seeks three months' 
payment in advance, beginning today, of a new $8 
monthly rate, up from $7.

Tlie council instructed City Manager Phil Kulbes 
to request Superior Sanitation officials to appear 
before tlie board to explain their action.

In other business, the council will hold a public 
fiearing to consider rezoning a 43.9-acre tract, 
Countryside If, adjacent to Country Club Hoad, 
from agriculture to H1AAA. A restriction in the 
rezoning requires one-half-acre home sites.

Tlie council also is to consider the final site plan 
for Cardinal Oaks, Phase 2. Developer U rry  Dale 
plans to develop 89 lots on the 112-acre parcel, south 
of Main Road.

The council will be asked to approve a change in 
zoning from agriculture to planned unit develop­
ment for the 20-acre parcel, north of I.ake Bingham, 
across from Seminole Community College. The 
city 's Planning and Zoning Commission 
unanimously recommended the change in zoning — 
DONNA ESTES.
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lle ru ld  fe a tu re  w rite r  
M erla M anor h a s n ’t 
gone to  (he dogs — but 
sh e 'll te ll you all about 
b reed in g  th em  — In the 
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Loads Of Recipes Inside Today With First Annual Cookbook
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Two Men Face Charges 
In Turtle Transporting

ORIjANDO (UPI) -  Two Orlando men are slated to 
appear before the federal magistrate on a charge of 
illegally transporting a 200-pound loggerhead turtle, 
an endangered spedes.

Federal officials were still seeking a third man. 
Kenneth Hamlin and Samuel Burroughs were arrested 
Wednesday.

Warrants for their arrests were issued after an 
anonymous caller reported that the men took the turtle 
off Cocoa Beach Sept. 12. The call was made to the 
Florida Marine Patrol, which later received in­
formation that the remains of the turtle had turned up 
in a garbage can in an Orlando trailer park.

Red Tide Killing Fish
ST. PETERSBURG (UPI) -  Heavy rains and hot 

weather have brought the annual "bloom" of fish­
killing red tide along the Gulf coast.

One fish kill off longboat Key has prompted a ban on 
shellfishing in Sarasota County.

The Coast Guard sampled Gulf waters offshore from 
St. Petersburg Beach toSanlbel Island on Wednesday, 
looking for red tide concentrations.

Halloween, FSU Don't Mix
•

TAIi-AHASSEE (UPI) -  I*on County police want 
to change Halloween to keep tiny ghosts and goblins 
from mixing it up with adults celebrating Florida Slate 
University Homecoming which falls on Oct. 31,

Police Chief Melvin Tucker says the city could face a 
^unique and dangerous situation" If they go ahead with 
the Saturday observance, suggesting instead that it be 
observed in Tallahassee and Leon County on Friday, 
Oct. 30.

He told Mayor Hurley Rudd that law enforcement 
officers will be busy keeping the peace at the Saturday 
barbecue and football clash and the North Florida Fair 
which will be In full swing at the same time.

Refugee Pof/cy Criticised
MIAMI (UPI) -  Haitians in Miami say the U.S. 

government’s plans to turn back boatloads of refugees 
from Haiti will lead to even more human suffering in 
the impoverished Caribbean nation.

"They are going to take these people and return 
them to torture and to the lion's mouth," said the Rev. 
Gerard Jean-Juste, head of the Haitian Refugee 
Center. "The U.S. government is going to participate 
in that bloodshed."

Black Leader Jailed
JACKSONVII.LE (UPI) -  leford Tobias, an ex- 

convict who operated a highly successful job training 
program, which rehabilitated other ex-cons, is himself 

; going back to prison to serve 23 years in an abduction 
; case.

Tobias, 40, who went to prison several years ago for a 
robbery, had become a leader of the black community 

1 since his release through the success of his program, 
Community Self Help Co-op Inc.

Nursing Shortage Eased
TAU.AHASSEE (UPI) -  Nurses at Shands 

Teaching Hospital can elect to work seven straight 
days and then take an equal number of days off.

Officials of the Gainesville facility reported to 
Cabinet aides Wednesday that such novel work 
schedules — along with improved pay — have helped 
reduce the medical center’s shortage of nurses.t a

I WEATHER
i ___________________________ _____4 ^a
• NATIONAL REPORT: A cold front pushed thunderstorms
• across the Mississippi Valley into the Great lakes region
• today. Thunderstorms along the Pacific Coast and in
• southeastern Michigan left thousands of residents without 
; power. A thunder and lightning storm along the Pacific Coast 
1 moved into California Wednesday, sparking brush fires, power 
1 outages and dozens of traffic accidents. Heavy rains lashed the

|>oa Angeles area and broke a 163-day dry spell. About 80,000 
people were without power for up to four hours. Thunderbolts 
in the San Fernando Valley were so loud that some residents 
called police, reporting explosions In tlielr neighborhoods.

AREA READINGS (I a.m.): temperature: 78; overnight
• low: 73; high: 88; barometric pressure: 30.10; relative
• Immldity: 78 percent; winds: northeast at 8 inph.

’ FRIDAY TIDES: DAYTONA BEACH: highs, 11:31 a m., 
: 11:48p.m.; lows, 4:55 a.m., 5:32 p.m.; PORT CANAVERAL:
' highs, 11:23 a.tn., 11:41 p.m.; lows, 4:46 a.m., 5:23 p.m.;
• BAYPORT; highs3:38a.m.,4:52p.m.; lows, 10:33a.in., 10:31
j p.m.

BOATING FORECAST: St. Augustine to Jupiter Inlet, Out 
■ J8 Miles: Winds east to southeast 10-15 knots today, becoming 
; variable 10 knots or leu  tonight. Winds shifting northeasterly 
1 and increasing to around 15 knots Friday. Seas J-5 feet, but 

Increase in the north Friday. Widely scattered showers and a 
! few thunderstorms.
> AREA FORECAST: Partly cloudy through Friday with a 
: slight chance of thundershowers today and Friday. Highs in
• the mid- to upper 60s. law tonight near 70. Winds east to 

southeast 10-15 miles per hour today becoming variable 10 mph
! or leu  tonight. Rain probability 20 percent today and Friday. 
: EXTENDED FORECAST: Florida except northwest — 

North and central, fair and a little cooler. Lows averaging in
• the mid to upper 50s north to mid 60s central. Highs in the 
; upper 70s to near 80 north to low and mid 80s central. South,
• chance of showers and thundershowers Saturday and Sunday 
, then partly cloudy Monday. Lows in the 70s. Highs in the mid

m m % w • • * * •• » * ■» - •• • % m • r-

Teenage Killers Get 30 Years In Jail
Two teenage brothers from Altamonte Springs were sen­

tenced in Circuit Court in Sanford Wednesday to 30 years in 
prison for their parts In the shooting death of a 24-year-old 
convenience store at a Fern Park Motel on Feb. 7.

Circuit Judge Joseph Davis Jr. ordered Homer lae Poole, 
17, serve at least three years in prison because a firearm was 
used In the commission of a felony — the murder of James C. 
Bullock. Davis recommended Poole and his 16-year-old 
brother Jackie Lee Poole serve their time in a youthful of­
fender prison.

The boys pleaded guilty to second-degree murder charges In 
mid-July.

A month later, they testified against a third defendant in the 
case, Columbus "Sonny Boy” Edwards, 32, of 868 Darwin 
Court, Altamonte Springs, who was subsequently convicted of 
first-degree murder and is awaiting sentencing. He could 
receive life Imprisonment.

During a five-day trial, prosecutor Alan Robinson contended 
that Edwards fired the fatal shot from a .25-caliber pistol 
whloh struck Bullock in the head, then quickly placed the gun 
in the hand of Homer Poole who had been drinking and 
smoking marijuana prioi to the killing.

Robinson maintained Edwards planned the murder in 
retaliation for unfulfilled promises Bullock had made to get 
Edwards a car, a Job, and to move Into an apartment with him.

JEEPSTOLEN
Denis R. Germain probably won't be leaving his keys on the 

floor of his Jeep anymore — If he ever gets it back.
Germain, 162 Pinecrest, Sanford, reported to police someone

...Little Glamour,

Action Reports
★  Fires

*  Courts
it Police

stole his 1979 Jeep CJ from his driveway sometime between 
1:30 a.m. and 6:30 a.m. today.

He said he had left the keys on the floor of the vehicle — 
valued at 55,000.

CAUGHT IN THE ACT
Euzell Lynch, 18, of 881-ake Monroe Terrace, was arrested 

at approximately 1:33 a.m. as he ran from the Western Wear 
Shop, 1501 W. 1st St. in Sanford.

Police said witnesses saw Lynch run from the rear of the 
shop through a hole that had been cut in the fence leading to a 
wooded area in the rear of 1700 W. 1st St. where he was 
arrested.

No property had been taken.

ROCK CONCERT BOUND?
Four Tuskawilla Middle School students may be on their way 

to a Hock concert in Tampa — without their parent's per­
mission.

The girls, ages II, 12 and two age 13, were reported absent

But Lots

from school Wednesday. When they were reported missing to 
police, an investigation revealed they had apparently pooled 
about |36 and dropped word to some friends they were going to 
a rock festival in Tampa.

A mother of one of the girls reported they had not been found 
as of 10:30 today, "but there is a suspicion where they are.”

THEIR WHEELS VANISH

Frank E. Noell III, of 600 S. Elm Ave., Sanford, won't be 
driving his 1974 Ford pickup for awhile. At least not until police 
discover who stole it from the Noell's neighborhood.

The vehicle, license tag No. DK 3980, was taken sometime 
between 11:30 p.m. Monday and 7:30 a.m. Tuesday. It was 
white or very light blue and had a Winnebago camper top, and 
a heavy duty trailer hitch. Noell told police it was locked at the 
time of the theft. The truck is valued at 52,000.

Ten-year-old Paul Cutcher no longer has the use of his 
"wheels" either.

While Paul of 116 Shannon Dr., Sanford, was in Video 
Challenger, 27016 Orlando Drive, Sanford between 4 p.m. and 
4:20 p.m. Tuesday, his dirt bike was stolen.

According to police, the bike, serial number HC 1373712, has 
a black frame, red mag tires, black, gold and red seal and red 
rubber handgrips.

The bike is valued at 5150.

Of Drudgery
(Cootinued From Page 1A|

four patrol officers, one traffic officer and a 
detective assigned to each zone."

Altamonte Springs police work either the 
3 to 11 p.m. shift, the 11 p.m. to 7 a.m. shift, 
or the 7 a.m. to 3 p.m. shift, rotating shifts 
every three to four months.

"We have to rotate the officers," Cook 
says. "Working the same shift every day 
can work a real hardship on a person and on 
the officer’s home life, so we try to ac­
commodate them."

But what about the officers assigned to 
the street? What do they do? Are their Jobs 
really dangerous? Is it more difficult to 
work the late shift compared to the day or 
evening shifts?

"You never know what you're going to be 
up against when you answer a call," Martin 
says. "Family dispute calls are the worst, 
because there is so much emotional tension 
present."

"There's a lot of stress and anxiety with 
this Job," Martin says, reaching into the

glove compartment for medicine he takes 
for an ulcer. "There's all this talk about air 
traffic controllers. Well, we've got stress 
too, bs I'm sure a dozen other jobs do."

Martin put over 80 miles on his vehicle’s 
odometer one night last week — and not one 
arrest was made.

“Sometimes our best function is to Just 
let the people know we are here, we're 
everywhere," he says. “But it's not always 
exciting. In fact, patrolling can be quite 
boring at times.”

Earlier that same day, however, Martin 
and other Altamonte Springs police 
assisted federal agents in arresting a man 
wanted in Jacksonville for the murder of a 
young couple.

But why aren't these men and women in 
law enforcement afraid they'll be injured 
or killed responding to a call for help?

"We do get scared," Martin says. "But 
the officer who allows himself to think 
about it and dwell on it too long and too 
often is more apt to get hurt. You can't let it

stay on your mind."
Martin was hurt in the line of duty less 

than a year ago. He says Altamonte Springs 
police had blocked a portion of a street 
because of an accident that had left most of 
the area in darkness.

"I was trying to tell one man he could not 
drive down the road yet and he would have 
to wait or take a detour," he recalls. "Well, 
he didn't want to wait, and he stepped down 
hard on the accelerator. Because I had 
Seen leaning on his car door window and 
attempted to grab him when he ac­
celerated, I was dragged along with the car 
down the road.”

He says his shoulder had to be "literally 
rebuilt” because of the accident. The man 
in the car was arrested.

Police Lt. Steve Garver also was Injured 
in the line of duty, Cook says.

"Lt. Garver was responding to a call 
several years ago concerning an armed 
robbery in progress at the Sack and Save — 
now the A It P grocery store," he says. "He

was shot in the arm, chest and abdomen. 
He's recovered from the assault, but still 
has some problems."

Garver is the police supervisor over 
patrol operations.

Cook says the department has been 
"lucky" to the extent that it has had only 
had a few incidences of serious injury to an 
officer. However, he adds, any injury is too 
many.

"They knew when they were sworn in as 
officers what they would be asked to do," 
Cook says. "They’re good people."

Altamonte Springs police respond to 
approximately 3,000 to 3,200 calls for help 
or complaints every month, according to 
police record-keeping personnel. 
Approximately 60 adult arrests and 35 
Juvenile arrests are made each month.

Of the arTcsts made, about half are 
charged with driving under the influence of 
alcohol, police say. The remaining ones 
usually are shoplifting and burglary- 
related arrests.

'Come Forward 
Beating Victim's 
Parents Plead

BIG THRH BBNUNG SALE!
★  S T E R C H I’S ★  SEA LY  ★ SO U TH ER LA N D

The parents of a 37-yesr-old Sanford man severely beaten in 
a daylight mugging last month issued a plea today for wit­
nesses of the crime to come forward.

Vernon and Geraldine Gillespie of Sanford said they are 
asking witnesses to come forward because the criminals who 
beat their son so severely that he required brain surgery are 
still at large and may attack again.

Ron Gillespie was attacked by two men at uboul 1:20 p.m. 
Sept. 17 at 1323 Oleander Ave. in live Goldsboro section of 
Sanford, according to a police report.

He was hit In the head with an unknown object and his wallet 
containing $60 was taken.

"If they'd have asked me, 1 would have given them the 560," 
Gillespie’s mother said.

Shortly after the assault, Gillespie suffered a seizure and 
was taken to Florida Hospltal-Orlando where he underwent 
emergency surgery to remove blood clots in his brain. 
Although Gillespie is out of the hospital now, his parents,who 
are caring for him, said his speech Is slurred and doctors 
predict he will be subject to seizures for quite some time. He 
will be on medication for at least a year, they added.

Gillespie was a self-employed painter and his medical costs 
are not covered by Insurance, his parents said.

They satd they feel since the incident occurred during the 
day, there would have been witnesses and they should come 
forward to help prevent the criminals from doing the same 
thing again.

Although the police report of the incident says an anonymous 
caller said owners of a maroon and grey Pontiac or Chevrolet 
may be Involved in the attack, police said today they could only 
say the investigation of the attack is continuing.

"Unfortunately, the bad ones have more rights titan wc 
have," said Sanford Police Lt. Paul Whitley who is assigned to 
the case.—DIANE PETRYK

Deer Run 
Won't Get 
A ll Its Sewers

For lack of sewer capacity, the Casselberry city fathers 
have been farced to amend a previous sewage connection 
agreement between the city and Deer Run subdivision 
developera.

According to Utility Director Ed Keullng, the city does not 
have the sewage capacity to serve the 240 additional homes as 
agreed to in the 1877 contract. There are currently 800 homes in 
the subdivision, located in unincorporated territory off Red 
Bug Road, Keullng said.

The amended agreement, unanimously approved by the City 
Council Monday night, allows sewer and water connections for 
71 additional residences, Keullng said.

"I’d like to have it (sewer connections) out there," he added. 
"They're good revenue for us, but we Just don’t have the 
capacity to serve the area."

In 1177 the city signed an agreement with Olin American 
Homes of Florida Inc., to provide sewer connections for the 
subdivision, Keullng said. The Deer Run project has since been 
purchased by Amerifirst Development of Central Florida.

“We had no way of knowing how limited our capacity would 
be when the first agreement was reached," Keullng said.

Casselberry already has reached its allotted capacity of I I  
million gallons a day at Orlando's Iron Bridge regional sewage 
treatment plant.

Following an agreement last month between Orlando and 
four other government entitles, Caaaelbeny is slated to hook 
up a sewer line to the Iron Bridge treatment plant within the 
nest 12 to 15 months, according to Mayor Owen Sheppard. — 
TEN! YARBOROUGH

Join to bring you SA V IN G S of S20 to S50  
on the M a ttre ss  S e t of your choice!
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NATION
IN BRIEF

Today Marks The Start 
Of The Age Of Austerity

WASHINGTON lUPIl -  President Regan's age <il 
austerity officially began a! midnight, when the 
government's new year brought lower taxes, higher 
student loan costs and a diminishing federal presence 
in the lives of Americans.

Tlie beginning of fiscal 1982 marks the start of some 
changes in American life-changes resulting from 
Reagan's sweeping economic recovery program.

Today is the effective date for most of the record $35 
billion in spending cuts approved by Congress hist 
summer and marks a reversal from President 
Franklin Roosevelt's New Deal and Lyndon Johnson’s 
Great Society

No Windfall For Taxpayers
WASHINGTON i UPI i -  This is it -  the day the first 

stage of the biggest tax cut in U S. history goes into 
effect. Hut don't expect an immediate windfall.

For most Americans, their paychecks will be only 
slightly bigger — a couple of dollars or so — as a result 
of the initial 5 percent cut in personal income taxes.

The second stage of the 33-month 25 percent, across- 
the-board tax cut takes effect July 1. 1982, when tax 
rates will be cut by an additional 10 percent. The final 
10 percent cut will kick in July 1. 1983

CSA Shutdown Lamented
WASHINGTON (UPIl -  Democratic congressmen 

charge the Reagan administration ended the war on 
poverty and instead began a war on the poor with the 
shutdown of the Community Services Administration.

But administration officials, led by agency director 
Dwight Ink, emphatically denied the charges Wed­
nesday at a hearing before the House Education and 
Libor subcommittee on human resources.

Was Hauptmann Innocent?
FIEMINGTON, N.J. i UPIi -  The widow of Bruno 

Richard Hauptmann, executed in 1936 for kidnaping 
and killing the infant son of Charles A. Lindbergh, won 
an unexpected ally in her quest to see documents she 
says exonerate her husband.

About four hours after Anna Hauptmann filed her 
suit Wednesday in Hunterdon County Superior Court, 
Gov. Brendan Byrne urged state Attorney General 
James Zazzali to order state police to release the 
documents.

Hauptmann was electrocuted April 3, 1936, in 
Trenton for the 1932 kidnap-murder of 1 indbergh’s 2ft- 
month-old son, Charles Jr.

W O RLD
IN BRIEF

Moscow Says Solidarity 
Is Plotting Overthrow

GDANSK, Poland (UPI) — Moscow accused the 
leaders of Solidarity of planning to overthrow Poland's 
communist government and u power struggle was 
reported underway today among union members 
seeking to oust Lech Walesa as chairman.

The Soviet Tass news agency called the union's draft 
program a “manifesto of a political party that claims 
leadership of society und the country," and reprinted a 
Czech article comparing the situation to Hungary and 
Czechoslovakia before their reform movements were 
ended by Soviet-led invasions.

The situation described in Tass was what Western 
observers have long said — the Kremlin will not 
tolerate dethronement of the Communist Party's 
unquestioned dominance in the country.

Haiti Wants More U.S. Aid
PORT-AU-PRINCE. Haiti (U PII -  Haitian 

President-For-Life Jean-Claude Duvalier told Florida 
Gov. Bob Graham Wednesday that his impoverished 
Caribbean nation needs more U.S. aid to stem the tide 
of boat people arriving on American shores.

Duvalier. Graham said, told him the poverty of his 
Maryland-sized nation of 6 million people, where the 
per capita income is $120 a year, was responsible for 
the influx of boat people.

Graham said his talk with Duvalier was "extremely 
timely," in view of the White announcement that the 
Coast Guard would begin to intercept boat people in 
international waters and turn them back

Iranian Crash Sabotage?
United Press International

Iranians were called to a funeral today for Iran's top 
military leaders killed in an air crash, and Ayatollah 
Huhollah Khomeini’s anger at guerrillas in his con­
dolence message raised speculation he might suspect 
sabotage.

The dead -  the defense minister, armed forces chief 
of staff, deputy commander of the revolutionary 
guards and a senior military adviser — were all 
believed loyal Khomeini men.

Khomeini sent a condolence message that pledged 
resistance to his opponents — “those who have taken 
refuge in the lap of the West" and the Mujahideen 
Khalq guerrillas believed responsible for most of 
Iran's 107 assassinations since June.

East-West Spy Swap Set
BONN, West Germany (UPI) -  West Germany 

reportedly engineered a massive East-West spy swap 
to start today, agreeing to trade Soviet Bloc spies in 
four countries for 35 West German agents and per­
mission for 3,000 East Germans to migrate.

The West German news agency DPA said Wed­
nesday the key agent in the swap was Guenther 
Guillaume, the spy who infiltrated the Bonn govern­
ment as an aide to former Cliancellor Willy Brandt.

Quoting informed sources, the news agency said 
Guillaume's release to East Germany today would set 
in motion one of the biggest East-West spy swaps in 
recent years.
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GHOST Once hustling  with ac tiv ity  — esp ec ia lly  th e  la s t day  of ev e ry  m onth  — in-
S T A T IO N  spcction  s ta tio n s  like th is one closed W ednesday . U nder a new F lo rid a  law ,

resid en ts  of the  s ta te  a re  no longer req u ired  to have th e ir  veh icles inspected .

...Woman Took Drive Into Terror
(ConUnurd From Page 1A)

sitting and waiting.
This time they started the bumping again-harder and 

liarder.
From the rear-view mirror, she said, she could see the word 

“Buick” engraved on the front of the car. It was a large c a r -  
no match for her 1981 Toyota Tercel.

After more bumping, the car seemed to accelerate, she said, 
and then it Just began pushing her down the road.

She had tier brake pedal to the floor, but it did no good. 
"They were pushing the car. They had their engine flat out, I 
could hear it. 1 tried to turn off, but that didn’t work. Nothing 
worked. Steering didn't work, brakes didn’t work, they Just 
kept pushing me!"

It seemed, for a few minutes, that together they were going 
over 55 miles an hour, she said.

She recalled thinking, "My God, why are these people doing 
this to me?"

Terrified, she was thinking only how to get her car away 
from such maniacs when they aimed her toward a ditch, she 
said.

Although it was only a matter of seconds, as her car slid into 
the ditch she thought: "I'm going to die."

When the Toyota hit Hie ditch it flipped over, righted itself 
and landed facing the opposite direction.

"I was on the passenger side when the car recovered," Ms. 
Chalfant said. “1 remember seeing that my shoes had flipped

off my feet and landed on the driver's side.”
After the Highway Patrol and Seminole County sheriff's 

deputies responded to the accident about five miles east of 
Geneva, she w as taken to Seminole Memorial Hospital, where 
it was discovered she had suffered only bruises, mostly about 
the legs.

Physically, she was lucky.
But the incident has left other scars.
“I’m depressed now," she said. "Tliese people are complete 

psycho maniacs, but the police say they probably can't catch 
them. And here I am, completely innocent, left with a $3,000 
car repair."

She said slie was in the process of transferring her in­
surance, so the car w asn't covered at the time of the accident.

A nurse at Florida Hospital in Orlando, Ms. Chalfant earned 
the money to pay for the car herself.

"She's just heartbroken," her mother said. "But lla* car is 
not the main Hiing. Cars can be replaced. But she could have 
been killed. And there must be someone who knows about this 
incident. Someone must be out there bragging about it."

Trooper Davis said Wednesday that an investigation into the 
incident Is continuing, other police departments over a wide 
area have been notified, and they will watch for similar in­
cidents that could be linked to Hie case.

In the meantime, Ms. Chalfant is frustrated.
"Tlie police called that assault with a deadly weapon, she 

said. “Well, if I knew who they were I'd kill them."

At $1,000 A Can

Getting Drunk 
Could Cost 
Small Fortune

United Press International
A lot of people are hoping to get rich on Billy Beer, the 

brew named for Hie Georgia filling station operator who 
was once the nation's premier good ol* boy. Tlie asking 
price is as much as $1,000 a can, but a UPI survey show s y on 
better not plan on paying for your old age with that six-pack 
stuck away in the garage.

Nobody's buying.
In fact, collectors say Billy Beer is really worth 75 cents, 

which isn't much more than what it sold (or when it was 
marketed during Billy Carter’s heyday as the president’s 
brother in 1977 and 1978.

Carter eventually had to quit drinking, Ins brother was 
voted out of the White House, and no one really seemed to 
like the taste of his namesake beer. Some fieople, however, 
did stock up on Billy Beer, hoping it would become a 
nostalgia item.

Cecil "Chick" Burr of Birmingham. Ala., said Billy Beer 
was the "awfullest tasting beer I’ve tasted," but Umght a 
few cases from Carter's Plains, Gn., gasoline station for 
$7.50 each. He says the beers are worth $1,000 a can.

"Tlie biggest offer I got was $250 a can, but I'm not going 
to give it away," he said. "I'll just hang onto it because I'm 
not selling under the going price.

"They laughed at me, my wife and my three daughters, 
but I said it was going to be a collector's item someday."

Classified ads have appeared in newspapers around the 
nation with most collectors seeking about (500 for an 
unopened can. However, it seems to be a market based on 
supply and no demand

"I’ve had a flock of calls," said Chester Parker of Atlanta 
i $2,800 for a six-pack). "But most are from people who just 
can't believe the asking price and want verification."

Amri Chumbley of Liuisville, Ky., paid $325 for three 
cases several weeks ago but the liest offer he lias had so far 
is $120 for each.

"I’m surprised it is so low," Ik* said. "I think within a 
year from now you won't be able to touch it for less than 
(2,000, $3,000 per can."

At a Sept. 20 beer can show m South Attleboro. Mass., 
Hilly Beer cans were selling for 75 cents apiece. "Billy Beer 
is worth nothing," said Stephen Goulet of Attleboro

Coleman Still President Of SDBA
Boyd Coleman, co-owner of Gifts by Nan, 

lias been reelected president of Hie Sanford 
Downtown Business Association.

Other officers include Jim Tapscot, 
manager of McCrory’a department store; vice 
president; Ron Dycus. Certified Public 
Accountant, treasurer; and Martha Yancey, 
secretary and public relations director.

Directors include Richard Barnett, William 
McLaughlin, William Painter, Rose Jacobson, 
Fred WRson and Don Knight.

The group's annual membership dinner is 
scheduled for Oct. 19.

Demos 
To Hold 
Picnic

A family-style picnic will be 
sponsored by the Seminole 
C o u n ty  D e m o c r a t i c  
Executive Committee from 10 
a.m. to 3 p in., Saturday at 
Red Bug Road Park. Tlie 
county park is located on Red 
Bug Road between Winter 
Park Drive und Tuskawilla 
Road.

Hamburgers, hot dogs and 
soft drinks will be furnished 
by the committee and those 
attending are usked to bring a 
covered dish or dessert, said 
Troy Piland, committee 
chairman.

Games including hor­
seshoes, soccer, volleyball 
and softball will be played.
Piland said those members 
who haven’t been contacted 
should call either Lois 
Jackson at 322-5295 in l-ake 
Mary or Charlie Glascock,
339-5283, Casselberry.

Tlie next meeting of the 
committee will be held at 7:30 
p.m. Oct. 8 at the Seminole 
County Agricultural Center, 
west of U.S. Highway 17-92 at 
Five Points, in south Sanford.

Committees will report on 
patronage and the state 
Democratic Conference to be 
lie Id in Hollywood, Fla.

HOSPITAL 
NOTES
itm iM k M .m .ri.l Het.ittl 

ThvrtSly 
ADMISSIONS

Sanford
Catherine E Valine 
Jorce B tee 
Michael P Tithken 
Ardrenna l  Singletary 
Alice M Marsh 
Ruth Randall 
Eller E Platt 
l«a M Cook. Deltona 
Mmje M Sacht. Deltona 
Horace F Hyatt, Lake Mary 
Fern E Benedict, Lake Mary 
Mathe Hady. Lake Monroe 

DISCHAUIS
Santord 
Jackie Deitich 
Oneda M Colder 
Edna Mae Lane 
Grant R Wilton. Deltona 
Mirielle A Croteau. Deltona 
Carl O Noland. Deltona 
Ronald Sievert. Orange City 
Richard L Grover, Oviedo 
Bertha Crayton. Oviedo

In addition to now Christmas decorations, 
which will be brightening Hie downtown 
shopping area during the holiday season, 
stores will be staying open beginning Dec. 1 
until 9 p.m. on Fridays. During the last 10 days 
before Christmas Hie stores will remain open 
until 9 every night Monday through Saturday.

Plans are also being made for an open house 
on Nov. 5 and a special senior citizens
promotion during the Golden Age Games 
which will be held the second week in 
November.
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Coupon 3.00
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bulbs
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“  IRS Approved «

TAX FREE 
SAVINGS

with Seminole 
All $avers Certificates.

Effective October I, savings Ixtcome a great fax shelter, 
first feclerals new IKS Approved TAX f Kill: All $avcrs 

Certillcates will give you a high interest rate gu.iiantccd lot 
one year and your savings arc insured by the f  SI.IC. Your 
earnings 011 this certificate will lx.* exempt hom federal 
Income Taxes, subject to a maximum ol $2. OOO on a joint 
return and $ 1,000 lor individual returns.

Check these advantages:
• $500 minimum deposit required.
• fully insured by fSUC.
• 1 year term.
• 9 convenient locations to serve you.
• Seminole All $avcrs Certificates rate Is based on 

70% of average yield of one year Treasury Hills
_____ auctioned every four weeks.

fOK YOUR CONVENIENCE

OPEN SATURDAY, OCT. 3!
9 :0 0  AM - 1:00 PM

Come in today. Our savings counselors w ill explain all 
of tlie details so you can take advantage ol litis great tax 
free savings opportunity. We can show you exactly what it 
means for you.

federal Regulations Require Substantial Inleiest 
Penalties for Early Witiidrawal of Term Accounts. All $avcrs 
Certificates Subject To final Regulations.
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Extend Daylight 
Savings Time

A m erican s  could  s a v e  100,000 b a rre ls  of oil a 
d ay , re d u c e  violent c r im e  10 to  13 p e rcen t, an d  cu t 
tra ff ic  fa ta litie s  by ex ten d in g  day lig h t sav ing  
tim e  a n o th e r  m onth . T hese  seem  like cogent 
rea so n s  fo r C ongress to  p a ss  a  bill th a t would tu rn  
th e  clock  fo rw ard  in M arch  in stead  of A pril.

We h a v e  had  natio n a l day lig h t sav in g  s ince  
l'JGG. T h e  clock  is s e t  fo rw ard  one h o u r on th e  la s t 
Sunday in A pril an d  se t back  a n  ho u r on the last 
Sunday  in O ctober. But th is six -m onth  period is 

* based  upon te m p e ra tu re , r a th e r  th an  hours of 
d ay lig h t, an d  it p rov ides an  equal n u m b e r of d ay s  
on both  s id e s  of th e  w a rm e s t d ay s  of th e  y e a r .

H ie  D e p a rtm e n t of T ran sp o rta tio n  h a s  m ad e  a 
s lu d y  w hich po in ts out th a t  a day lig h t-sav in g  
period  of M arch  th rough  O ctober would m ake the  
m ax im u m  use of a v a ila b le  sun ligh t. A bill to in ­
s titu te  th is  change , co-sponsored by Sen. A lan 
C ran sto n , D-Calif., d ied  e a r l ie r  th is  m on th  In the 
S en a te  C o m m erce  C om m ittee . A s im ila r  m easu re  
d ra fted  by R ep. R ich ard  O ltin g er, D-N.V., w as 
rep o rted  ou t of the  House E n e rg y  an d  C o m m erce  
C om m ittee , an d  could rece iv e  fav o rab le  a tten tio n  
in th e  S ena te .

We hope th is  bill is en ac ted . W hile fa rm e rs  and  
a  few  o th e r p e rsons would be inconvenienced  
som ew hat by  an o th e r m onth  of day lig h t sav ing  
tim e, th e  d isad v an tag es  a re  m o re  th a n  o ffset by 
the  ev idence  of d ec rea sed  c r im e  an d  acc id en ts  
and  the  sav in g  in en e rg y . And th a t sa y s  nothing of 
the benefits  to .outdoors-lovers who would h av e  
m ore  t im e  to  jog, w alk, p lay , o r  s im p ly  loaf aw ay  
an  ad d itiona l ho u r of p rec ious d ay lig h t.

It's Censorship
T h e re 's  no fa irn e ss  to  be found in th e  F e d e ra l 

C orrtm unications C om m ission’s fa irn e ss  doctrine . 
I t ’s o u t-a n d -o u t g o v e rn m e n t c e n s o r s h ip  of 
b ro ad castin g , and  th e re 's  nothing fa ir  ab o u t it.

Such reg u la tio n s  seem ed  n ccesso ry  in  th e  e a rly  
d ay s of b ro ad cas tin g . T h e re  w ere  co m p ara tiv e ly  
few telev ision  and rad io  s ta tio n s  then , an d  the 
governm en t in te rceded  to e n su re  b a lan ced  view s 
on public issues.

Now th e re  a r e  9,600 rad io  and  TV s ta tio n s  
th roughout the  nation . T here  is little  need  fo r the  
regu la tions, b ecau se  lis ten e rs  an d  v iew ers have  a 
w ide freedom  of choice.

If they  find a T ^  s ta tio n  u n fa ir, they  don’t need 
to w atch  it. A flip of th e  d ial will b rin g  in an o th e r. 
T here  is a b ro ad  sp ec tru m  of s ta tio n s  th a t c a n  be 
counted  on to  sp ecia lize  in any  su b je c t from  
religion to  new s.

T h e  f a i r n e s s  d o c tr in e  c o n s is ts  o f tw o 
re q u ire m e n ts : (1) B ro ad cas te rs  h av e  an  a f­
f irm a tiv e  ob ligation  to  a ir  co n tro v e rs ia l issues of 

i  p u b lic  im p o rtan ce , an d  (2) s ta tio n s  m ust p resen t 
opposing sid es  of such  issues.

T h e  reg u la tio n s  p rove  a h a rd sh ip  to b ro a d ­
c a s te r s  in m any  w ays. F o r in stan ce , if a s ta tion  
canno t s e c u re  a spo n so r for the  a ir in g  of nn o p ­
posing  view point, it h as  to b e a r  the  cost itself. And 
w hile ra d io  and  te lev ision  s ta tio n s  m ust conform , 
n ew sp ap e rs  a r e  ex em p ted  by the  S u p re m e  
C ourt. T he F irs t A m endm ent rig h ts  of free  speech  
an d  ex p ress io n  a re  recognized  fo r the  p rin t m ed ia  
but not for te lev ision  o r rad io .

Now th e  FCC w an ts  to  d ro p  th e  fa irn e ss  doc­
tr in e . A m a jo rity  of its m em b ers  h av e  ru led  in 
effect thu t such  provisions a rc  m isn am ed  and  
rea lly  boil dow n to censorsh ip .

TTie final decision  re s ts  with C ongress, w hich is 
not ex p ec ted  to  fav o r a change. P o litica l in ­
c u m b e n ts  g lory  in the  p ro tec tion  of equal 
b ro a d c a s t tim e . If they  re fu se  a d eb a te , th e ir  
opponen ts h av e  little  c h an ce  for public  exposu re  
— a  big plus for th e  officeholder.

One FCC m e m b e r  ca lls  the  c u rre n t fa irn e ss  an d  
e q u a l - t im e  p ro v is io n s  r id ic u lo u s  a n d  
d a n g e ro u s ."  We a g re e . F irs t  A m endm ent r ig h ts  
can n o t be reg u la ted  in a fre e  socie ty .

BBRRYS WORLD

'Em c v m  m e. th a t o u t f it  you>» w r i n g  
v'*< w o u ld n 't, perchance, b e  the  n e w  ‘R ough W ear' 

b y  R a lp h  Lauren, w o u ld  I t? "
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ByTEN!YARBOROUGH

Thanks to one local animal lover, the life of an 
Irish Setter, injured In an automobile accident 
last week and picked up by Casselberry 
firefighters has been prolonged.

Last week, Casselberry Animal Control 
Officer Vicky Shook told me the Setter would be 
put to sleep because the owner of the dog could 
not be located and the city could not afford to pay 
the veterinarian to tend to the animal’s medical 
needs.

Ms. Shook said today, however, a man “who 
wishes to remain anonymous to the general 
public," called her and said he wanted to “put up 
the jocoey •/» -the deg rouM.t— t r e a t " Ms 
Shook said earlier the medical expense to treat 
the Setter could be “as high as *200-5300."

According to Ms. Shook the animal shelter 
cannot afford to treat every injured animal it 
receives because of its limited budget.

“We aren’t even set up to take money," she 
said. "We love receiving good dog food and flea 
powder and such things, but we prefer donaUons 
for medical treatment be made directly to Dr. 
(Alex) Suero at the Casselberry Animal Clinic or 
whichever veterinarian a person may desire."

Ms. Shook said Suero has, on many occasions, 
treated injured animals for the shelter at 
minimal or no cost to the city.

The Irish Setter will live because of the gift of 
one man and Ms. Shook wants to tell him and 
others like him, “thank you."

But the story doesn't end here.
- Ms-. Shook air: said a family L planning to 

adopt a female hound, with a broken pelvis, 
being housed at the shelter.

“We got a call from a family saying they read 
about the dog and wanted to adopt her," Ms. 
Shook said. “We're reallv quite happy about

placing these dogs. They were Just too good to 
have destroyed."

Ms. Shook said she would like to encourage 
people who have lost pets to check with the 
shelter in the event the animal has been picked 
up or injured. She added it would be easier to 
notify owners if their pets are picked up If 
owners would license their animals as the law 
dictates.

If you see Altamonte Springs Fire Chief 
Thomas Siegfried this week be sure to 
congratulate him. Siegfried is celebrating his 
10th anr.ivemry with the city as fire chief.

His wife, Cheri, threw him a surprise an- 
niversary party Thursday and, according to 
those attending, Siegfried’s troops presented 
their chief with a plaque honoring his service 
with them.
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ROBERT WAGMAN

Major Political Battle

BUSINESS WORLD

Forecast
From
Desert

By MARK BAHABAK
SEDONA, Ariz. (UPI) -  Far from the 

shimmering steel-and-glass towers of com­
merce reigns an economic gum.

From a summit high in the red-rock 
country of tiny Sedona, Robert Eggert sur­
veys (he nation's economic landscape and 
each month maps Die terrain in his 
newsletter, Blue Chip Economic Indicators.

The publication has a circulation of about 
1,000, is consistently quoted in the nation's 
financial publications and enjoys a wide 
audience in government, business and fi­
nancial circles.

Among the readers is Murray Welden- 
baum, lop economic adviser to President 
Reagan and a personal friend ol Eggert 
whose complimentary copy is sent to the 
White House.

In a guide published last spring, National 
City Bank of Cleveland, Ohio, ranked Blue 
Chip among the four best sources “of present 
and prospective economic trends."

The others, ail government publications, 
either were free or cost at the most *55 per 
year. Eggert’s newsletter, eight pages of 
unadorned type — with a smattering of tables 
and graphs — held together by a staple, costs 
*222.

"It's a very efficient source of in­
formation," says Maury Harris, a money- 
market consultant for Paine Webber Inc. in 
New York. "It’s very helpful to me In that 1 
can very quickly gauge the Inflationary ex­
pectations of two or three dozen of the 
nation's leading economists without having to 
consult dozens of different sources."

Some 40 top corporate economists and 
business schoojs are polled monthly by 
Eggert from his Sedona headquarters, about 
120 miles north of Phoenix. Their forecasts 
are plotted on tables and then tabulated to 
produce a consensus.

The affable Eggert has a rough-hewn look 
and ruddy step that belles his 67 years. He 
moved to Arizona front the East Coast five 
years ago.

He's since become the quintessential south- 
westerner: bedecked In turquoise, bola tie 
and cowboy boots he Insists he hasn't taken 
off since — "Oh, maybe once when I went 
back to Boston to give a talk."

Eggert lias been cited four times by the 
Harvard Business School and Chicago 
cliapter of Die American Statistical As­
sociation for his prowess in economic 
forecasting.

He started his newsletter five years ago 
after retiring from a career in economic 
forecasting and market research and plan­
ning for RCA and Ford Motor Co,

"We ulways had our own views about what 
Uic outlook would be," lie says of his years at 
the two companies. “We always wanted to 
compare it with the consensus."

So at Ford and then later while working (or 
RCA, Eggert began to call various econo­
mists and business schools to compare their 
thinking with his own. The procedure is the 
same he now utilizes at Eggert Economic 
Enterprises, Inc.

lofty title notwithstanding, the enterprise 
remains a "one-man band operation," as he 
puts it. The lone employee is a moonlighting 
typist from the Sedona post office.

JACK ANDERSON

WASHINGTON — Ttie redrawing of 
congressional districts has become the major 
political battle of 1981 in state legislatures 
from coast to coast.

House seats are reapportioned among the 
states every 10 years based on the results of 
the latest census. Hie states then have to 
redesign Uvcir congressional districts so that 
all of them are roughly equal In population.

The 1960 census has forced states in the 
Northeast and the Midwest to give up 17 
House seats to states in Mac South und (lie 
West.

The Republicans are waging a well- 
financed campaign to insure that most of 
those seaLs move from Democratic to 
Republican hands.

This effort centers on a Washington com­
puter bank that provides Republican state 
legislators with redistricting plans favorable 
to their party. The GOP strategy secias to 
emphasize adding even more Democratic 
voters to districts that are already solidly 
Democratic, thus making neighboring 
districts more vulnerable to Republican 
takeovers.

As expected, Die Republicans have scored 
some gains in the 15 states that have already 
adopted redistricting plans. But it a;>pears 
Hint they will fall short of their goal of shifting 
u dozen seats to the GOP column next year 
through reapportioning and redistricting.

The Republicans’ greatest victories so far 
liave come in Indiana und Texas.

In llie Rooster State, where the GOI* con­
trols ttie governorship and both chambers of 
the state legislature, the Republicans ram­
med through a plan Uint is likely to change the 
composition of the state's congressional 
delegation from six Democrats and five 
Republicans to three Democrats and seven 
Republicans. (The state will lose one House 
scat.)

Texas, which is currently represented in 
the House by 19 Democrats and five 
Republicans, will gain another three 
congressional scats. A coalition of 
Republicans und conservative Democrats 
pushed through a redistricting plan that may

well enable the GOP to pick up at least six 
seaLs. Observers predict that all three of the 
new seats will go Republican in 1962 and that 
three moderate Democrats — Jim Mattox, 
William Patman and Martin Frost — will be 
in Jeopardy because their districts that have 
been made more conservative.

California has been the only bright spot for 
the Democrats in the redlxtrictlng battle. 
Democrats currently hold 22 seats in the 
stale 's congressional delegation to the 
Republicans' 21. The redistricting plan 
enacted by the Democratic-con trolled state 
legislature could add as many as seven 
Democrats to the delegation in 1982.

The Democrats are likely to win the state’s 
two new House seats In 1982. Moreover, the 
redistrictlng plan threatens five Republican 
representatives while protecting all 22
Democratic Incumbents.

For instance, the Democratic registration 
In the district of Rep. Robert Domsn, a 
conservative Republican, will Increase at 
least 10 percent from its current 56 percent.

Republican Incumbents John Rousselot and 
Carlos Moorhead have been placed In the 
same district, and Republican Bobbl Fiedler 
will have to run for re-election In a far more 
liberul district.

Furious California Republicans say they 
will either challenge the plan in court or try to 
force a state referendum on the subject. 
Party officials say they will gather 350,000 
signatures on petitions within the next 90 days 
to force an election.

Twenty-nine states have not yet adopted 
redistricting plans. (Six states do not have to 
do so because they have only one represen­
tative in Congress.) Democrats will probably 
lose scats in Illinois, Michigan, New York, 
Ohio and Pennsylvania. They may loae 
another in Massachusetts, where Democratic 
Rep. Barney Frank may be placed in the 
same district with Republican Rep. Margaret 
Heckler. It’s certain that some big battles lie 
ahead.

DON GRAFF

Message
From
Durate

Jose Napoleon Duarte knows the politics of 
his embattled homeland well, and has paid 
dearly for the knowledge.

A civil engineer (Notre Dame, class of ’46) 
by profession, Duarte wandered onto the 
political scene in the early '60s as a founder, 
with other idealists of substance and liberal 
education, of the Christian Democratic Party, 
Their purpose was to provide El Salvador 
with an alternative to the authoritarian rule 
of the armed forces that had become routine 
in the country and the threat of communism 
they saw then as its likeliest replacement.

The party ran Duarte for mayor of San 
Salvador In 1964. He won that election, the two 
that followed and in 1972 was the obvious 
candidate for president In the first reasonably 
free election in half a century.

He won that one, too, but never moved into 
the presidential palace. The army stepped in, 
took custody of the ballots and, after giving 
Duarte a taste of Us preferred methods for 
keeping Salvadorans in line that included 
removing the fingernails from his left hand, 
sent the president-elect into exile.

He spent the next eight years In Venezuela, 
returning to El Salvador following the 
November 1979 coup by reform-minded 
younger officers. Four months later he was 
appointed to the military-civilian governing 
Junta and In December of 1960, he became ita 
president

He has held on through a series of reshuf­
flings, in some cases amounting to mlnl-coupa 
as right-wing officers have ousted their more 
liberal colleagues and exerted Increasing 
control. The explanation for his suvival lies In 
part in Washington. While his presence may 
not be the cole condition for American sup­
port, the presence at the head of the junta of a 
civilian political leader with the type of 
certified popular support that can come only 
from the ballot box, even though that 
evidence Is now a decade old, has made the 
extending of it Infinitely easier for two ad­
ministrations of very different attitudes 
toward the problems of Central America.

Duarte, as you may have heard, has been 
visiting the United States and has taken the 
opportunity to demonstrate that he either 
already knows a few things about American 
politics or is an exceedingly quick learner. He 
has touched all the right bases, from the 
White House and Capitol Hill to the television 
Interview shows.

HU message has been consUtent. El 
Salvador's civil war U the consequence of an 
international communist attempt to seize 
power, which puts him In complete 
agreement with the Haig State Department 
and assures an attentive hearing. To combat 
It, however, he does not want an increase In 
American military aid — not more hardware, 
advlaera or, least welcome of all, combat 
personnel — but economic assistance.

There is some question In El Salvador and 
here as to hU exact role in the Junta. 
According to some evaluations, he holds real 
power over hU military colleagues because of 
hU significance to continued American 
support. According to others, he U a 
figurehead whose passionate anti­
communism has made him a willing tool of 
right-wing army leaders, a view shared by 
many of hU own Christian Democrats who 
have defected to the revolutionary front.

U.S. Muscle Needed Against Pirates
WASHINGTON — There was a time, early 

in thU nation's hUtory, when the Barbary 
pirates terrorized helpless merchant ships in 
the Mediterranean and held the crews for 
ransom. The United States sent Stephen 
Decatur, with a detachment of UJ5. Marines, 
io put a stop to the piratea' depredations.

It’a time the United States found another 
Decatur to sweep theGulf of Thallanddean of 
the pirate* who prey on helpless Vietnamese 
boat people fleeing their troubled homeland. 
It U a lucky refugee boat that make* It to 
Thailand without being attacked, ita pathetic 
paiaengera subjected to rape, robbery and 
murder by the vicious crews of the carrion 
pirate ships.

The Reagan administration has made 
terrorism its No. 1 foreign policy target. The 
desperate, unarmed b u t  people a n  In dire 
need of prelection from the cowardly Thai 
corsairs. If the U.S. Navy were to set up a 
pirate patrol In the South Seas, America 
would regain It* historic reputation as 
protector of the defenseless.

President Reagan should order the Navy to 
blow the seagoing terrorists out of the water. 
So far. the U.S. effort has been strictly a
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pocketbook venture: We have given the Tliai 
government a few million dollars to do the 
Job. But the Thais' anti-piracy operation has 
been halfhearted at best.

The Thais simply will never do the Job; we 
must do it ourselves. An administration that 
Insisted on defending the freedom of the seas 
with naval exercises off IJbya should haw no 
qualms about taking on the inhuman scum 
who are terrorizing innocent refugees In (lie 
Gull of Thailand.

And there Is no doubt of the need for a 
campaign against the Southeast Aslan 
plratea. About 3,000 Vietnamese a month 
make it to refugee camps In southern 
Thailand. Few, if any, women reach Thailand 
who have not been raped by at least one gang 
of pirates. The small but*  are at sea (or 
days, and some are attacked as many as a 
dozen times.

An English-speaking Vietnamese Journalist 
who was on one of the but*  described the 
ordeal to my associate Donald Goldberg:

"The aea pirates attacked us like beasts of 
prey devouring lamb*. They took everything. 
They used ■ pair of scissors to take out the 
golden teeth. Blood filled the mouth and

spilled down the victim's shirt. They raped, 
before my eyes, the girls they selected, 
mostly 14- and 15-year-olds. One 14-year-old 
girl was raped successively by one pirate 
after another.”

Some of the young girls are taken away by 
the pirates, never to be heard from again. 
Many used to be taken to KoJCra, known as 
"rape island," where pirate crews stoppsd to 
abuse the refugees at their leisure. The Thai 
navy finally stationed a patrol there.

Reports are heard dally In the refugee 
camps of women and girls who were raped 
literally dozens of times; of pirate crews 
promtring to return with help, only to come 
back with more pirates instead, and of 
refugee bop.U being pillaged and then sunk 
with the wretched witnesses aboard.

Despite the unarguable extent and 
bestiality of the a (red ties, International ef­
forts to protect the boat people have been 
minlmiL Thailand, with 10,0*0 fishing boats 
and 1,100 miles of coastline to look after, 
doesn't have the naval strength to do a proper 
Job.

Many of the pirates are fishermen who have 
turned to brigandage as an escape from hard

times, and the Thai government is not en- 
thuslasUc about prosecuting its own people— 
especially when the victim* are Vietnamese, 
whose presence has been a burden to 
Thailand.

The Thai government's attitude is reflected 
by the Bangkok Post, which recently 
described a boatload of refugees as 
"especially frerivfsced” and gave no hint 
that tha boat had in fact been attacked eight 
separata times.

Only 11 pirates have been prosecuted by 
Thailand this year; at least they were given 
stiff sentences of II years or more.

The situation shows no sign of improving 
anytlms soon. Talks scheduled among 
Thailand, Malaysia and Singapore on the 
piracy problem have been postponed in­
definitely. Other countries ha vc not Uken any 
initiative.

President Reagan is often dsrided abroad 
aa "the cowboy." But I suggest that m tm ^,  
of people around (ho world wouldn't mind 
•oaing Undo Sam In a white hat, routing the 
bad guys of the South Seas. It’s a scenario 
made to order for Ronald Reagan.
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Shape Up Prisons O r Else
DORADO, Puerto Rico (UPI) — 

Slate and federal prison officials 
told Southern governors Wednesday 
to either clean up the prison system 
voluntarily or face an “amazingly 
miserable” life.

Rubeti l.. Smith, assistant 
director of the National Institute of 
Corrections, and Virginia prisons 
director Terrell Don Hutto told the 
Southern Governors Association the 
federal courts no longer tolerate 
severe prison crowding and have 
recognized “ inmate rights" to 
adequate medical care, legal 
counsel and personal safety from 
sexual assault or other violence.

“1 know of no correctional system

that can elect a governor and no 
correctional system that can defeat 
a governor," Smith said, "but 1 
know any correctional system can 
make the life of a governor 
amazingly miserable."

Puerto Rko collections <ni- 
ministralor Carlos Jimenez Nel- 
tleship said his nation had 315,000 
state and federal prisoners last Jan. 
1 in prisons with a total capacity of 
200,000.

Nettlcshlp told the governors 
“prisons are not only buildings and 
strong bars" and that money is 
sorely needed for administration, 
education and improved security 
staffing in most institutions.

"There are very few people who 
realize that we’ve got a crisis out 
there,” said Smith. "They discover 
it only when there is a riot or murder 
or other outbreak of violence among 
people society has rejected."

Smith said t/ie public, <mci some 
lop state officials, cling to myths 
about corrections -- believing that 
the government Is "not locking up 
enough people," that sentences are 
too short and that nothing works" in 
rehabilitation.

He urged the governors to "make 
a contract with your prison ad­
ministrator" and to back up that 
contract with adequate funding for 
improved facilities. He also said

about half the states have placed too 
many inmates In maximum 
security, the most expensive 
facilities to maintain.

"You've got people in max who 
really don’t need to be there," he 
.xild.- -  . .

"Donl wait for the courts to in­
tervene — and when the courts do 
intervene, don’t be caught defending 
inadequate facilities," he said in 
urging the governors to settle out of 
court with inmates nnd civil rights 
groups, if possible.

He said one governor defended an 
inadequate system in federal court 
and wound up "costing his state five 
to 10 times what a consent decree

would have cost.”
Hutto warned the governors (hat 

using dormitories in prisons may be 
cheaper for construction, but that it 
can lead to costly c-ourt fights and 
ultimately cost the states millions of 
dollars in cuncetahiii ,'t single or 
double cells.

He also called (or higlter guard 
salaries, comparing the stress faced 
by prison guards to the pressures of 
air traffic controllers who were 
recently fired for going on strike.

"We need to address the stress 
and danger faced today by our front 
line corrections personnel," said 
Hutto.

Exotic W eaponry  
Now A ll The Rage
SAN FRANCISCO f UPI) -  The 

American defense buildup now underway 
has a distinctly high-tech flavor with 
sophisticated laser and other electronic 
weapons high on the shopping lists of 
generals and admirals.

Resides these dazzling weapons, there 
are the counterweapons used to defeat 
similar enemy gear.

These call for countercounter-weapons, 
and so on.

The Army, Navy, Air Force and CIA arc 
ordering scads of exotic new things, ac­
cording to Richard Hartman, who has 
made a career of electronic warfare.

European nations arc also going into 
electronics at an even faster pace, Hart­
man said in on interview.

"Electronic warfare sales jumped 39 
percent worldwide in 1981. U.S. sales 
probably went up 32 percent," Hartman 
said.

“Electronic warfare includes active stuff 
like radios and radar — things you use to

listen in to the enemy's communications, to 
find out what he is doing and planning.

"It also includes jammers — things you 
use to interfere with his communications. 
And it includes the things you use to deny 
the enemy the use of his electronic systems 
— the counter-counter-measures."

Hartman cited the example of an up-to- 
date fighter plane.

"You would have a warning receiver, and 
a computer that works with it, listening for 
the enemy radar transmissions associated 
with his guns nnd missiles. The computer 
says, ‘Hey! This is an enemy missile.' It 
buzzes the pilot and illuminates a special 
code on his display panel that says this Is a 
bad guy and he is mad at you. Then, If It is a 
good warning system, it automatically 
ejects chaff and Rares to jam the enemy 
system."

A former Navy electronic warfare 
specialist, Hartman is director of E.W. 
Communications, Inc., of Palo Alto, Calif. 
"E.W." is (or Electronic Warfare.

Sonar
New Applications In Medicine

RICHMOND, Va. (UPI) -  The birth of 
Emily Pinion hung by a thread and the needle 
that pulled her through was guided by a 
radical new application of sonar techniques 
originally developed to find submerged sub­
marines.

Ultrasound, the process that uses sound 
waves to map internal organs, allowed doctors 
to insert a needle into Emily’s collapsed lung 
through her mother's abdomen. It was the first 
time such a technique had been used on a fetal 
lung.

The process also was used In draining a cyst 
that blocked Britton Glaser's kidney three 
months ago while he was still In the womb.

That, too, was the first operation of Its kind, 
said Dr. Fay Redwinc, assistant professor of 
obslectrics-gj necology ami human genetics at 
the Medical College of Virginia.

"This is a new field, fetal surgery," Ms. 
Redwinc said. "In the kidney case, the baby 
was saved literally from dying because of (lie 
renal cyst tluil we drained from the fetus."

Roth Patricia Glaser, 29, and Deborah 
Pinion, 26, were sent to MCV when doctors 
discovered twice as much amnlotic fluid — 
upon which the fetus feeds — as normal In the 
womb.

Using the ultrasound machinery, which Ms. 
Redwine likened to "a depth gauge on a boat.

but much fancier," sound waves created 
images of the fetus on a television screen. Still 
and motion pictures can be made and in the 
"motion machine," fetal motion is seen as it 
occurs.

"You can see the fetus breathing, the heart 
beating — not only the structure of the fetus 
but the whole physiology," Ms. Redwine said.

Doctors could then use the pictures to help 
them gulden long needle through the mothers’ 
abdomens and into the affected area of the 
fetus.

"Since the late 1950s, we’ve been putting 
needles into fetuses to iavert blood in cases of 
Rh-posiUve babies in Rh-negative mothers," 
Ms. Redwine said.

"But the reason this is drastically different 
is because the ultrasound enables us to 
examine the fetal internal structures fur the 
first time."

Ultrasound techniques were first used on a 
fetus in a bladder operation in California last 
year, Ms. Redwine said, hut she said babies 
with problems like Britton Glaser’s cyst "have 
been diagnosed before birth, hut never treated 
this way."

Retention ol umniotie fluid would have led to 
premature lubor.

It's Fair Time 
Across Florida

Full is very definitely in the air, and it’s time for fairs and 
(cslivals celebrating agriculture. From the first of October 
through the middle of April, there will be <5 recognized 
agricultural fairs in Florida, including youth fairs and 
theme festivals such as the citrus and strawberry festivals.

Near the middle of the Florida fair season comes the 
Florida Slate Fair in Tampa, Feb. 3-14. The new 
fairgrounds nnd the new enthusiasm for improving the fair 
have made all the difference in Hie world in this traditional
event.

Agricultural fairs are much more than farm shows, of 
course. Still holding on to the historic purpose of 
show casing accomplishments of industrious homemaker as 
well as fanner and stockman, fairs are fun. These annual 
events mark the culmination of months of effort of young 
members of fnnn youth groups such as 4-H and Future 
Farmers of America and bring them the recognition they so 
richly deserve (or outstanding projects.

For the younger ones, the carnival atmosphere of the 
midway mid rides is the big attraction. City people and 
farmers alike have an opportunity to see new developments 
in machinery and equipment to make fanning easier or 
more efficient, as well ns a chance to see what others are 
doing in various agricultural enterprises.

Fairs also are a shnwruse for Individuals skilled In the 
arts and crafts as well as the culinary arts Bnd skills In 
dressiiuiking, weaving and other homemaker pursuits. 
Painting and photography ure as likely to be seen among 
fair attractions as canned and baked goods.

Except for the month of December, hardly a week goes by 
in Florida tfiat there is not a fair somewhere in the state 
(nun October 5 through next April 17. The officers and 
directors and fair managers of all our county, regional and 
state fairs are trying to make fairs more interesting and 
enjoy able for you.

Despite advances in agricultural science and technology, 
agricultural fairs have not changed much in the last several 
hundred years. They're still live place where farmers and 
homemakers put their best on display for all to see.

Foreign Student Programs Open To Abuse
WASHINGTON (UPI) — Tens of thousands of foreign ex­

change students come to the United Slates each year, 
benefiting from the generosity of American families who open 
their homes in the name of international understanding.

Rut both the students and the host families find (lie lofty 
ideals behind the programs sometime collide with question­
able practices in an unregulated industry.

There Is no central government or private clearing house to 
provide information on exchange student programs, so no one 
knows exactly how many students are involved.

But It is estimated there may be hundreds of firms bringing 
tens of thousands of high school-age students Into this country 
(or academic-year and summer programs — all made possible 
by the good will and hospitality of American families who 
provide free bourd and lodging to the youngsters from Hbroad.

Alleged abuses range from students arriving without an 
assigned home, as they were promised beforehand, to sexual 
impropriety by those responsible for them in the United States.

Another question raised by critics is whether the (inns are 
making profits at the expense of the host families, whose 
hospitality includes free board and lodging.

For example, German teenager Diana Hinderllch spent last 
year In Hampden, Maine, on one program that cost 6,800 
marks 03,805.)

"It was very expensive," she says. "1 wss lucky. My family 
was very nice, but if you think what happened to the 6,800 
marks.

"... A friend’s mother wrote asking what the money went on. 
After three months she got a reply saying 2,500 marks for air 
fare, 2,000 insurance and the rest for overhead costs. But they 
never did anything at all after we arrived.

“I felt ttiey took no care at all to match families and 
students. They Just concentrated on the money, tlwy never 
inspected the families," she said.

Such conditions have prompted some managers of foreign 
organizations participating in the programs to suggest crea­

tion of some kind ol U.S. regulator}’ agency. But the trend on 
this side of the Atlantic is away from, not toward, more federal 
supervision.

"We have a real problem here," says Jim Reiman of the 
International Communication Agency. "While there arc many 
programs that offer the service and do II well ... there are 
others who are either unscrupulous, poorly administered or 
worse."

Reiman Is deputy chief of the ICA'a exchange visitor pro­
gram, the only government arm with nny control over such 
programs, and Its leverage is minimal.

Twenty-five non-profit programs are designated as meeting 
the ICA's requirements, but hundreds of others operate 
without such designation. The only value of ICA designation is 
that it makes it easier (or firms lo get visas for their students.
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Oct. 4-10 Will Be Fire Prevention Week
ATI-ANTA — Protecting your home against fire 

can be as simple as eliminating hazurds, installing 
and maintaining smoke detectors and developing 
and practicing a family escape plan.

Ever}- 45 seconds, a home fire breaks out in the 
United States, according to the Insurance Infor­
mation Institute i III). Property damage runs in Hie 
billions of dollars and close to 7,500 lives are lost 
each year.

Important fire safety Information for home 
owners and renters Is available in u new brochure 
published by the HI: "Be Fire Smart Tips for Home 
Owners and Renters.”

The HI suggests keeping trash in covered con­
tainers and disposing of it regularly. Paints, paint 
thinners and other flammable materials should be 
stored in their original containers — away from fire 
sources. Cleanup should follow do-it-yourself 
projects.

Don’t overload circuits or use frayed electrical 
extension cords. Wiring should be checked by a

good electrician periodically to make sure it isn't 
faulty.

Use only fuses and circuit breakers bearing the 
Underwriters' 1 .a bora lories | Ul.) label or another 
testing laboratory.

Don't run an extension cord under a rug or behind 
curtains. And try to avoid letting large amounts of 
trash accumulate. Clean attics, basements, closets 
and garages often.

The III says If smoke detectors are battery 
operated, the batteries should be checked often to 
make sure the unit is operational. Every home 
should have at least one smoke detector In the 
hallway leading to live bedrooms.

Additional smoke detectors should be considered, 
especially if your home has more than one level. 
They should be UI, approved, or cleareu by another 
recognized testing laboratory.

Tlie smoke detector's alarm may give your 
family precious extra minutes lo escape, especially 
at night when most home fires occur.

A family escape plan should sketch the layout of

each Boor, Including windows, doors and stairs. The 
HI says every family member should be familiar 
with the layout.

There should be two escape routes fnnn each 
room and they should be marked clearly on the 
sketch. Frequent fire drills, Including some at 
night, should be held so everyone will know what to 
do and be able to act quickly in an emergency.

A family member altoutd be assigned to help the 
elderly or very young escape. A meeting place 
should be designated outside the home and 
everyone should go there at once in case of fire. 
Count heads, stay together and don't go back into 
the house for personal items.

Other brochures in the "Be Fire Smart" series 
available from the HI include "Tips for Meeting 
Planners,"  "Tips for High-Rise Apartment 
Dwellers" and "Tips for Travelers." To receive a 
free copy of the brochures, send a self addressed, 
stamped envelope to the Insurance Information 
Institute, 6 Executive Park Drive N.E., Suite 270, 
Atlanta, GA. 30329.

ARE YOU PAYING TOO MUCH FOR INSURANCE?

Service At Competitive Rates
AUTO • LIFE • HOME • BUSINESS *  RECREATION

KARNS INSURANCE AGENCY INC.
110 E. COMMERCIAL 
SANFORD 322-5762

LOWEST PRICES ANYWHERE

Dove Season Opens Oct. 3 ; 
Hunters Told To Obey Law

The first phase of ll)e 1981 hunting season 
begins on Saturday, October 3rd from noon to 
sunset as it relates to mourning doves. The 
daily bag limit is 12 and a possession limit of 
24.

The Seminole County Sheriffs Department 
expects area fields to be fUled with many local 
hunters as the season begins and urges ex­
treme caution be followed by all hunters.

"Safety, and abiding the law should be 
uppermost In the minds of all hunters,” said 
Sheriff John E. Polk. "Frequently during the 
hunting season, but espedally so at the 
beginning of the hunt period we are deluged 
with calls of violators, such as tra^asslng; 
discharging weapons near occupied buildings 
and across roadways, els."

Hunters are reminded that they must have 
owner’s permission prior to enter private 
Belds; preferably In writing.

Polk said it's important that the hunters 
teatue the importance of obeying the law 
hsofar as traspassing Is concerned. The law 
tales "If the offender is armed with a firearm

or other dangerous weapon during the com­
mission of the offense of trespass on property 
other than a structure or conveyance, he is 
guilty of a felony of the third degree."

Conviction of a third degree felony carries a 
Jail term of up to five years, bond of |S,2S0, and 
under the above described circumstances, 
confiscation of the weaponfs), too.

There are a number of bird reservations 
within the county which are probably unknown 
to the majority of local hunters. There are no 
provisions for permitting anyone within those 
areas to hunt on those fields. "As an exam­
ple," said Polk, "back in 1939 the I^giilature 
of the Slate of Florida created the Celery CUy 
Bird Reservation. It encompasses the area 
from the Lake Monroe Bridge, south by 4Vi 
miles on S 15 to Rantoul Lane, east to Airport 
Boulevard to Sanford Avenue to the Lake 
Jessup Park Area, and continues on the 
shorelines of Lake Jessup to the St John's 
River to Lake Monroe."

If in doubt, hunters are encouraged to call 
the Sheriffs Department for clarification.

An exciting new  addition 
to our successful 
6  Cyck D iet Program.

You create diet variations 
to m atch your lifestyle.

L o t*  m ight -  Feeling FreeI 
Newl Mewl Mewl 
Class In Sanford

Starling Saturday, October 10, tHI 10:00 A.M.
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SPORTS
Just Another JV Gam e? ...No, Seminoles, Rams Light Fuse Tonight

By SAM COOK 
Herald Sportt Editor

It's only a junior varsity football came.
On the surface, to the untrained 

football eye, that's how it reads In the 
"Sports This Week" calendar.

For the involved at Seminole and Izike 
Mary High Schools, however, it is much 
more than Out.

Bill McDaniel's Seminole JV and 
Roger Beathard's 1-akc Mary JV light 
the fuse at 7:30 tonight for what should 
develop Into the biggest rivalry in 
Seminole County.

The game will be played at Seminole 
High's Stadium. The Ram lights aren’t 
done yet. “They would probably be 
completed," explained Beathard, who 
also serves as the Ram athletic director, 
"but we wouldn't have time to test them. 
Tlie home opener will be next Thursday 
against Bishop Moore."

No matter. The playing site will be of 
little consequence when these two squads 
get together tonight to light the 
aforementioned fuse. But It will be a fuse

that will liavc In burn two years.
The Rams will graduate to a 2A and 3A 

schedule next year before stepping into 
the Five Star Conference the following 
year when fjike Mary will have its first 
senior class. The school is nude up of 
freshman and sophomores this year.

Tie rivalry fires liave already been 
fanned somewhat. On more than one 
occasion new Tribe principal. Wayne 
Epps, has mentioned to this reporter not 
to get too carried away with this "new 
school down lie road."

Seminole sophomore Rob Cohen, who 
plays for live Tribe JV, reminded the 
same reporter that Seminole had a JV 
team and "lie didn't want to read all this 
junk about luke Mary."

Four of the Ram sophomores were 
teammates of Cohen and his fellow 
Seminoles last year at Crooms. Beathard 
hasn't ignored that fact.

"The four kids and I liave talked about 
the rivalry," said Beathard about his 
redistricted players. "The kids liave a lot

of friends al Seminole and of course they 
know flow long I eight years) 1 spent 
coaching there.

“It's going to be a little strange 
walking into that visitors’ locker room 
Thursday night."

And you can bet your last barbell that 
Tribe JV Coach Bill McDaniel won’t liave 
the red carpel laid out. McDaniel, who 
serves as the Seminole weight lifting 
coach, looks at the game as the beginning 
of a rivalry, but more importantly bs 
time for Sanford to get in (he win column.

The junior Tribe dropped a 22-15 
decision to a junior and senior dominated 
Daytona Bench Mainland team in its 
opener and was ambushed by fuke 
Howell, 21-0, last week.

"Yes it's a big game for us," said 
McDaniel Wednesday night. “Tfie kids 
are looking forward to it. It was 
inevitable that we would meet, but we're 
just looking to win our first game."

In order to win that first game, 
McDaniel and his offensive coordinator

J V  Football
John Brady liave made a few alterations. 
Middle linebacker William Wynn has 
been inserted at Hie fullback spot to take 
advantage of his 6-foot-l, 190-pound 
frame, not unlike another fullback on 
campus wlio had quite a game last 
Friday.

"The offense just didn’t have the 
punch," McDaniel pointed out. "We hope 
Willie can give us that, lie’s a big strong 
kid with great potential."

Tie JV remains set with sophomore 
Mike Futrell at quarterback and Willie 
Bass along with Tim Inference at the 
running backs. I-awrence has been the 
most explosive back, breaking off a long 
touchdown run against Howell, which 
was called back nn a penalty.

Ollier dianges include moving Daryl 
Collins to Wynn's vacated tight end spot 
atwl acquiring Ed Hinkavagc from the 
varsity for a guard spot on offense.

Tltc JV strong suit remains its 
linebacking corps wher Wynn takes care 
of the middle, Uwrence handles the 
strong side and Bass patrols the 
wcakslde. In the defensive backlield, 
wide receiver Steve Alexander and Brian 
Cash steady the secondary.

While Sanford will look for the changes 
to promote some offensive punch, 
Beathard’s Rams sec the return of 
running back Greg Shalto as a boon to the 
offense. The Rams nipped Spruce Creek, 
7-6, lust week without him.

"Greg will be about 90 percent, but he 
will start," Beathard related. "But Will 
laivelle and John Brantley will get a lot 
of playing time too.”

1-aVelle find an outstanding game 
filling in for Sliatto last week, and 
Brantley, dubbed "Mr. Quick," gives the
Bams breakaway speed.

Sophomore Kyle Frakes runs the Ram 
veer attack with Reginald Anderson 
linebacker Billy Vickers and noseguard 
Ron Bradley were the Rams al Crooms

last year.
Defensively, the “man" has been 

lir.cbacfcT Jeff Hopkins. For.fhc second 
week in a row, Hopkins was selected" 
Optimist Player of the Week and honored 
along with Seminole’s bruising fullback 
Unny Sutton at a luncheon Wednesday 
by the Sanford Optimists at the Holiday 
Inn on State Road 46.

Hopkins turned in 14 solo tackles 
during the Ram win over Spruce Creek. 
He also had his usual fine kicking game. 
His boot after UVelle went In for the 
touchdown decided the one-point contest. 
His kick two weeks ago beat I-ake 
Brantley, 14-13.

The fuse light up at 7:30 p.m.
HAM RODS -  Frank Schwartz's 

freshman team through a schedule quirk 
may not play for three weeks. Tic frosh 
will hold an intrasquad game Friday at 
the high school beginning al 3 p.m.

Beathard is attempting to work out 
details for a game with the Ocala 
Vanguard freshman to ease the void in 
the Rams' slate.

Sluggish Lions Look 
For Stock Rise 'Tip'

DERON 
STEPS OUT

H tfiM  Ptwtt »v T t m  VlNCMt

( ro o m s  ta ilb ack  D eron T hom pson s tep s  out of the  g rasp  of I,tike B ran tley 's  
Hobby G arriso n  as  q u a r te rb a c k  M ike W helcliel (le ft) w atches the  uction  and 
C rain  M arren  (riith l) m oves in to  help . C room s beat the  freshm un  P a tr io ts , K-7, 
on a  tw o-point conversion  by J o  J o  M cCloud in o v ertim e . The P a n th e rs  play  
O sceola a t Sem inole High School, W ednesday  ut 7 ::iop .m ,

By JOE DeSANTIS 
Herald Sports Writer

In a lot nf ways, football could be 
paralleled to stock brokerage. In 
football, winning means blocking, 
tackling and execution. In the stock 
market it’s research, the latest in­
formation, and the inside track to hot tips 
and trends.

In the stock market, when E.F. Hutton 
talks, everybody listens. When it comes 
to Oviedo High School football, when 
head coach Joe Montgomery speaks, his 
Oviedo Lions had better tie listening. 
Especially since the Lions liave gotten off 
to a sluggish 0-2 start add face an Im­
portant game when they host Kissimmee 
Friday night.

"We've been our own worst enemies," 
Montgomery coldly slates of the IJons 
first two unsuccessful outings of Hie 1981 
prep campaign.

"Football is still fundamentals. 
Blocking, tackling, execution. And in the 
first two games we haven't had It."

Tie IJons have had an extra week to go 
back to tlie drawing board and find that 
missing magic formula for winning. 
Oviedo comes off an open date when the 
IJons host Kissimmee in Oviedo's first 
home game of the season.

“We’re glad to come back home," says 
Montgomery. "But we've got to stop 
giving the ball away with interceptions

O viedo
and fumbles. We can’t keep putting the 
ball on the ground and expect to win."

Early season mistakes have left the 
IJons without much of a roar, and 
Montgomery' strongly feels his squad 
must put things together to be In the hunt 
for the Orange Belt title.

“We win against Kissimmee Friday 
night and we're back in the district 
hunt," says Monty. "We lose and it might 
as well be history as far as the district 
standings."

Tie IJons have their work cut out for 
them due to injuries. No less than six 
players who started the opening game of 
the season will be missing duo to bumps 
and bruises, including standout 
linebacker Todd Duncan (broken collar 
bone) and left offensive tackle Mark 
Marlowe. In addition, leading ground 
gainer Dean Freising will be missing 
from his starting fullback spot due to a 
knee Injury and quarterback Karl Jones 
has been hampered by a deep thigh 
bruise.

Montgomery feels Jones could be 
ready by Friday. If not, quarterbacking 
duties fall in tlie hands of Junior returner 
Jody Huggins.

“We've been working on throwing the 
ball," says Montgomery'. "Only this

week we've really been putting pressure 
on the quarterback to set up game type 
situations."

When the IJons go with the air mail 
attack, it's more often than not in the 
direction of all-conference wideout 
James Hamilton, conspicuously quiet in 
the Lion's first two outings.

"It’s back to the fundamentals for 
us,” says Monty of Friday night's clash. 
"We’ve had to change some things 
around because of injuries, and It will be 
tough because Kissimmee comes in with 
a typical Kissimmee team. They have 
speed In the backfleld and they're big up 
front. They have seven kids over 200 
pounds.

Barracudas Bounce 
D ro p s  Tribe, Twice
Seminole High's volleyball team took 

it on the chin twice Wednesday in a 
varsity ond Junior varsity match at 
New Smyrna Beach.

Coach Donalyn Knight's varsity 
squad dropped the contest to the Lady 
Ban-acudas, 10-15, 15-9, 15-8. The JV 
also extended NSB to three matches, 
but dropped the deciding contest.

Friday and Saturday, the Lady 
Seminoles travel to Ft. Lauderdale to 
compete in the prestigious Colonel's 
Invitational Tournament.

Dolphins' Family Affair Adds Blackwood Brothers Act
MIAMI (UP1) — The Miami Dolphins 

are becoming something of a family 
affair.

Most football funs know about father 
Don Simla, coach of the Dolphins, 
confronting son David, punt returner of 
tlie Baltimore Colts In a 31-28 victory last 
Sunday.

But now, Miami lias engaged a brother 
act by hiring Lyle Blackwood. He is a 
former Colt starter and is now u backup 
secondaryman in the same defensive 
backfield where little brother Glenn 
presides us a starting strong safety.

On top of ttuil, the Dolphins liave gone 
modest, buying 60 lerrydolh bathrobes 
for players and cooclies who wish to 
cover up from at least one female 
sportsu ritcr. She will be allowed in tlie 
Dolphins' Orange Bow l locker room for 
Hie first lime Sunday.

To make room (or the elder Black­
wood, Hie Dolphins cut rookie linebacker- 
special leums performer Rodcll Thomas 
lor the second lime this year. Ttomas 
had been waived when the Dolphins 
I wired their squad to 50 but was re-signed 
the week after their opener when 
fullback Terry Robiskle wus hurt.

Thomas' departure came on the same 
day lie began receiving some local 
recognition. Just hours before be bit the 
waiver wire, Hie Miami News lieadiined 
him this way: “Do you know this man? 
Probably not, but Rodcll Thomas is a 
Miami Dolphin".

Well, lie Isn’t any more, because the 
Dolphins picked up Blackwood to blister 
their secondary when it was leurned that 
second-year comerback Don McNeal's 
liumslring Injury was more serious than 
had been thought.

McNeul was definitely out lor Sunday's 
game, hut he liud not been put on injured 
reserve by Wednesday night. He will be 
replaced at cfinicrbnck Sunday by Ed 
Taylor, who will be lacing bus former 
teammates, the New York Jets in a 4 
p.m. start in the Orange Bowl.

Young Glenn Blackwood is a third-year 
starting strong safety from Texas. Lyle 
BlackwiNHl is a former Texas Christian 
defender, who lias been with Cincinnati, 
Seattle and the New York Giants in 
addition to Baltimore.

The Dolphins also listed as 
questionable for Sunday's home game 
against (he New York Jets, running back 
Tony Nullum with a rib injury and 
Ronnie Iz“e with a knee.

Tlie relies were purchased because 
Sarajane Watson Kreligh, a sjiortswriler 
for the Fort Myers News-Press, wunted

permission to Interview players in Hie 
locker room right after Hie Dolphins-New 
York Jets gume Sunday. And she is u 
woman.

Previously, she had been using the 
liallway near the entrance where players 
were brought to her for Interviews, 
usually long after they had answered 
questions from male reporters. That 
tiasn't worked out for a morning 
newspaper, said Ron Thornburg, 
executive editor of the News-Press.

"With only minutes to spare before 
deadline, it is her job to get quotes from 
key players and then write a story fast," 
he explained. "She can’t wait an hour or 
more for players."

Head Coach Don Shuia said court 
rulings made him grant, reluctantly, (he 
newspaper's request. He ordered 60 
robes for coaches and players to wear in 
Hie locker room to avoid any em­
barrassments.

"I don’t think women should be in the

locker room," Simla admitted. "Some 
guys care about it and some guys' wives 
care about It. The robes were the only 
logical way to handle it."

The presence of women In locker 
rooms is not unusual in Florida, however, 
especially in the case of the Fort 
laiuderdale Strikers of the North 
American Soccer Leagur. There also 
have been other instances with visiting 
and home teams In football without any 
obvious embarrassment.

Bryant Dismisses Racist Discipline Rumors
TUSCALOOSA, Ala. i UPI) -  Alabama 

Coach Bear Bry ant says there's no truth 
to published reports that he disciplines 
black Crimson Tide players more har­
shly Ilian be does white members of the 
football team.

"To me, 1 don't care whether they are 
white, black, brown, purple, green or

yellow," Bryant said Wednesday. "II 
Hiey liave a problem I hope they come to 
me."

Bryant made the comment at his 
weekly news conference In response to a 
report in Wednesday's Atlanta Const!tu< 
tion that misbehaving blacks had been 
punished in public while while players’ 
mistakes were "swept under the rug."

'Weakening' Weaver's Managing Desire To Grow Strong In '83
NEW YORK (UPI) -  Earl Weaver, 

the most successful baseball manager 
ol his era, says he still Intends to quit 
when his present contract with the 
Baltimore Orioles runs out at the end of 
next year although I detect one or two 
signs of him weakening.
"Then it’s definite you won’t be 

managing anymore in 1983?" I asked 
him.

"Pretty definite," he hedged a bit. 
"I've learned never to say never. I'll 
know one way or another by All-Star 
lime next year. A lot depends on which 
way the economy goes. I'll have to 
check my safety deposit box next 
summer and if I'm satisfied everything 
looks all right, next year will be my last 
year."

Weaver did “check" his safety box 
with the Cleveludftrm  that manages 
his finances reoaHty when he was there 
with the Orioles a couple of weeks ago 
and saw he was In good ahepe. For 
some years to come, anyway.

My own personal feeling Is that

Weaver will cliange his mind about 
retiring by Hie end of next season. He'll 
be only 52 then and llio closer he comes 
to making his decision, the less ap­
pealing quitting will begin to look to 
him. How much golf can be play? He 
loves that day-today competition too 
much from what I've seen of him.

For pure numbers, Wearer's lifetime 
.597 won-lost percentage ranks him 
ahead of any current manager In Hie 
majors and third on the all-time list, 
behind only Joe McCarthy and Frank 
Selee. McCarthy leads all managers 
with his .814 figure and Selee Is Just 
ahead of Weaver with .598.

In his 134 years as manager of the 
Orioles, the scrappy, gray-halred, 
florid-faced Weaver has won six 
American League East titles, four pen­
nants and one World Series. His Birds 
still have a shot at the playoffs, albeit 
only an outside one.

On his record, Weaver has to be In­
cluded with the greatest managers in 
baseball history. Sometimes, though,

Milton
Rlehmon

UPI Sperts Editor

lie blushes when that subject comes up.
"I guess I've been a good manager,” 

he said. "l« t me pat myself on the 
back. I’ve made more right decisions 
than wrong ones. That doesn't mean I 
haven't gone home from Hie ballpark a 
lotla times and said to myself, 'I 
wonder what would’ve happened If

What Weaver was saying, then, Is 
that fans aren't the only ones who 
second-guess managers; sometimes 
managers even second-guess themsel­
ves.

"Sure they do," he confirmed, of­
fering last Saturday nlght'a game, 
which the Orioles lost to the Yankees 5-4 
nn Bobby Murcer’s pinch three-run

homer in the ninth.
Here was the situation:
Jose Morales' homer put Hie Orioles 

ahead 4-3 in Hie eighth, and with Tippy 
Martinet pitching, they still had that 
lead going into Hie bottom of the ninth. 
Rick Cerone led off with a walk and waa 
sacrificed to second by Bobby Brown. 
With right-handed Willie Randolph 
coming up for the Yankees, Weaver 
went to his bullpen and brought In right­
hander Steve Stone, last year's Cy 
Young Award-winner, to relieve Hie 
left-handed Martinet.

"I knew I wanted to do that," Weaver 
said. "Randolph la only t-for-12 against 
Stone since Stone has been with us. 
Stone got Randolph to hit to third base, 
but Doug (DeCinces) made an error 
and that put runners on first and third."

Larry MUbourne, filling in at short­
stop [or the Injured Bucky Dent, w u  
due up next. MUbourne, a switch-hitter, 
has been hitting better than .300 for Hie 
Yankees and there was a question now 
whether Bob Lemon would let him

swing or send up a pinch hitter for him.
Wearer bought in righlhanded Tim 

Stoddard to pitch to MUbourne, and 
Union countered by sending up the 
veteran left-handed Murcer to hit (or 
MUbourne.

"I could've kept Murcer from coining 
to Hie plate by leaving Tippy in there," 
Weaver second-guessed himself. "But 
you sUU don’t know what would've 
happened. MUbourne might’ve hit 
another double to right-center. That'i 
how they got their first two runs.

"Pm not dumb enough to say I'd do 
the same thing again. Gimme another 
shot and l'U do something different."

Murcer eats up fastbaU pitching. The 
book on him says throw him breaking 
stuff and the only Ume to throw him a 
fastbaU is when you wish to watte Ron
him.

Stoddard worked the count to 3-and-l 
and then came In with a fastbaU, which 
Murcer deposited Into the right-field

seals for his three-run game-winner
“That was It," Weaver said. " 

couldn’t help but think what If I hi 
kept Murcer from coming up by leavir 
Tippy In. You can’t help thinking aboi 
something Uke that. That's what maki 
this game what It la. I admit I wi 
pretty much down after that game. Bi 
I waa laughing before I left H 
clubhouse. There’s always the net 
day."

The Orioles lost that one to th 
Yankees, too, but Weaver sUU thougi 
they had ■ chance as they parked the! 
gear In the clubhouse before headin 
for a three-game set with the Tigers I 
Detroit, to be followed by their Rru 
three-game series of the season i 
home — with the Yankees again

Earl Weaver w u  looking forward 
it, and that h u  something to do wi 
why I don't think he'U quit at the end 
n ex t-------

He enjoy* the daUy agony and ec­
stasy too much.

J *r' ..... •*.*'*■* •  w jy '  *-**'■ *'»* ■ — * —’k»
A -  *
-------
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Faces Oakland

ansas City 
finches Spot

;

By United Preii International 
They came to bid adieu to Metropolitan 

I Stadium and while the Minnesota Twins didn't 
J seem to care that their home was about to be
J demolish**, the Kavscs City Royals left imrr, 
? with the fondest of memories for the Brand old 
| Met,

Of course, clinching a playoff berth there 
Jmay have had something to do with it.

The Royals, on the strength of Clint Hurdle's 
I two-run homer and Willie Wilson's three 
! singles and two RBI, registered a 5-2 victory 
! over the Twins Wednesday night to clinch at 
'least second place in the West and assure 
, themselves of a playoff spot. They will face 
, Oakland, the first-half winner of the West, in 
the division playoffs.

And how did Kansas City manager Dick 
. Hawser feel about the last game at the Met? 
i “It’s nostalgic,’* said Howser, "but I’ve got 
) more important things to think about."

The Twins will be playing next year in a 
•domed stadium which is nearing completion in 
•■downtown Minneapolis. The game ended the 
•Twins’ 21-year tenure in the suburban 
r stadium.

"This has been a good ballpark,” said 
Minnesota manager Billy Gardner, who 
played second base for the Twins in the first 
game ever at the Met on April 21, 1M1.

V  -  /

CLINT HURDLE 
two-run homer

> 7

Larry Gura, 11-7, fired a fourhitter, struck 
out three and walked none en route to hia 12th 
complete game. He retired 16 straight batters 
before giving up a ninth-inning leadoff single 
to Gory Ward.

Wilson and John Wathan each had an RBI 
single in the second inning, but the Twins tied

A li l i l t fca ll
the score in their hail of the second on Pete 
Mackanin’s two-run homer.

Hurdle homered into the right-field seals 
after Hal McRae opened the fourth with 
single off Fernando Arroyo, 7-10. U.L. 
Washington doubled and scored on Wilson’s 
single for the third run of the inning.
A’s 2, Blue Jays 6
At Oakland, Mike Norris fired a three-hitter 

and Rob Picclolo blasted a solo homer to lead 
the Oakland in its final home game of the 
regular season. The victory will likely earn 
Norris the starting Job in the At, West playoffs 
beginning Tuesday at Kansas City.
White Sox II, Angels 2 
At Chicago, Greg Luxinski singled in two 

runs in a sevenrun second Inning and added a 
two-run homer in the sixth to pace Chicago. 
Luzinski’s single highlighted a Sox outburst as 
Chicago sent 12 men to the plate in the second 
and knocked out starter Dave Frost, 1-6.
Brewers II, Red Sox 5 
At Milwaukee, Cecil Cooper drove in three 

runs and Robin Yount codec led four hits and 
scored three runs to help the Brewers move 
into a virtual tie for first place with Detroit in 
the East. The loss dropped the Red Sox 1** 
games behind.

Rangers 2, Mariners 1 
Al Seattle, knuckle-bailer Charlie Hough 

subdued the Mariners on three hits. It was the 
second complete game of the year (or the 33- 
year-old right-hander, who raised hia record to 
4-1 by striking out eight and walking lour.

Hungry Ryan Sets Table 
To Devour Charging Reds

By United Press International
Game time Is set for dinner hour and Nolan 

Ryan feels hungry enough to devour a whole 
baseball team.

"I hope I can shut them out," the Houston 
right-hander said, anticipating tonight’! battle 
with Cincinnati ror the NL West lead. "I kind 
of like these big games. We can put a lot of 
pressure on the Reds with a win."

The Reds pulled within a half-game of the 
first-place Astros Wednesday night with a 5-2 
victory and you'd tend to believe they h art the 
momentum entering the nest game. But Ryan, 
especially coming off a no-hitter, has a way of 
stopping momentum.

SHU, the Reds are 7-4 lifetime against 
Ryan's Express and they know the stakes in 
the game, scheduled for 5 p.m. EDT,

Going against Ryan tonight will be Bruce 
Berenyi (1-5), who has beaten the Astros three 
times this year without a loss.

Houston manager Bill Vlrdon, asked If Ryan 
might be especially tough because of shadows 
with the 5 p.m. start, replied, “What's wrong 
with Berenyi? 1 wouldn't want to be a hitter 
out there."

“It will be Ihe biggest game of the aeason 
said Reds' outfielder Dave Collins. "But I 
think the pressure is still on us. We can't count 
on anyone else to do it for us. We have to do it 
outselves."

Cincinnati manager John McNamara noted 
that a loss would drop the Reds 1W gamed 
behind with Just three games to play.

"We can’t be satisfied with a split," 
McNamara declared. "A win puta us In first 
and then our destiny will be in our own hands."

Virdon isn't worried either.
“This thing is still In our fsvor," he said. "If 

they win Thursday night, then It's In their 
favor -  but If they don’t, then they’ve got their

ML Btmmhmll

work cut out tor Uwm."
Oester tripled to begin a two-run sixth then 

singled home a run during a two-run seventh to 
pace the Reda.

Mario Soto, 11-1, surrendered just five hits, 
striking out three atyl walking two, before 
weakening in the ninth. Tom Hume finished 
and earned his 13th save. Vem Ruhle, 4-6, 
suffered the loss.

Houston opened a 1-0 lead in the third on a 
homer by Craig Reynolds. The Reds lied Ihe 
score In the fifth on a home run by George 
Foster, his 21st.
Expos 3, Pirates I
At Pittsburgh, Larry Parrish tripled home 

two runs and scored a third to help the Expos 
snap a three-game losing streak and regain 
first place in the East.
PhUUet I, Cardinals 5
At Philadelphia, Lonnie Smith doubled home 

the tie-breaking run in the seventh to help the 
Phillies tumble St. Louis a halfgame out of 
first. The Cardinals, who had won lour 
straight, gave up 13 walks and paid for it. 
Meta 1, Cuba 1
At New York, Lee Maixilll pinch hit a single 

In the ninth to score John Steams from second 
base with the run that kept the MeU 
mathematically alive In the East chase.

"We weren’t ready to cut the thread," said 
Meta' manager Joe Torre.
Braves I, Gtaats I
At Atlanta, Larry McWilliams, 2-1. tossed an 

eight-hitter and Bob Horner and Dale Murphy 
lofted home runs for the Braves, who dropped 
Ed Whitson to 6-1. Jeff Leonard homered for 
San Francisco.

In a West Coast night game delayed by rain, 
San Diego was at Los Angeles.

M*(*r L.atw* aewttt 
Wvdmiiif

By U nit* eras* Intamalttnal 
Nali*n*l L*»*w*

Houston 001 000 100- 2 S 1
CilKl 000 0 U 201-17 1

Hun It. LaCortt (01. Smith 
(J), Sambito (II and Ashby; 
Solo. Hume If) and Nolan. 
O'Barry If) W-Soto ( l i f t  L
-B u h l*  (4 4) H«*-Hou*len, 
Crdano (41, Rtynoldl (41) 
Cincinnati, Foliar (21).
San Frn 000 100 001- 2 1 2 
Alla 110 020 41a— * 12 !

Whitson. Rowland (2), Tuff* 
(I) and Branly; Me William* 
and Sinalro W-McWilllam* (2 
II L-w niiw n  (*»). HR*—San

• Francisco. laonard (41) Allan 
•a. Hornar (12). Murphy 112).

Mil 200 000 100- 2 2 I
Ptsbgh 000 011 000- 2 1 0

Guilickion. H a a r d o n  <2t, 
’ Fryman (II and Carlar; 

Solomon. Scurry (21, Takulv*
• III and Nicosia W-Gutlicksan 
! (2 I)  L —Solomon (IS) HR—

Pittsburgh, Niro*la (2)

Chi 
N V

San Diago al Lot Angtitt — 
lata Marling bacauta of rain.

San Ogo 000 000 020- 2 *0  
Lo* Ang 000 000 000— 0 0 (  

Firaovid. Soont It). Luca* 
III and Kanntdy. Gwotdi II I ; 
Hoot on, GoMt (I), For ll or (It 
and Sdotcia. W-Soont II 01. L 
—Goltl (20). S-Luca* (12).

Am t Ic m  Laagwa 
Kan CUy 070 M0 000- 514 0 
Minn 020000000- 2 40

Gura and Wathan; Arroyo, 
Vatadc 14), O’Connor (•>, 
Vorhoovon (f) and Laudnar. W 
-Gura (II 2). L-Arroyo 12-10). 
HR* — Mlnna»ota, Machanln 
(41; Kansas City, Hurdlt (41.

Toronto 000 000 000—0 2 0
Ooklnd Ml 2M M l-  J 0 2

Loot. McLOufhlln (II and 
Whitl; Norris and Nowmon. W 
-Norris ( I l f ) .  L-LO Sl (M l). 
HR-Oaklond, Pkcieio (4).

Calil 100 100 001- ) 12
Chi 020 002 0 0 a - 10 10 0

Frost, Jitter ion (2). Mahlar 
II) and Fargutoni Burnt. Hoyt 
(I) and Fisk, Hill (II. W -  
Burn* *110*). L-Fro»l ( I I I  
HRs—Chicago, Lujlnskl (20). 
Grlefi (21).

Taaat 000 200 000 -  3 *0
Seattle 000 000 10O- 1* 2

Hough and Sundbarg; BannIS 
(ar. Drags (4) and Bulling W— 
HouW> (SO . L-Bam ittar (M l.

Boston 001 000 200- 5 I* 2
Mihat ttt 142 00a- 10 It I

Hurst, Slanlay (II. Campball 
(SI, Aponta (2), Tudor (I) and 
Aiienson; Caldwatl, Barnard 
(I), Larch (4), Maas It). 
Easterly II). Fingar* (I) and 
Moore W-Lerch 12 ft. L -

Stanley MOD.

000 too MO- 11 0
000 M0 101-2 2 I

Bird. Marti If). Hernandat 
(D and Davit, Blackwell ( It ; 
Puieo. Allen If) and Staarnt. W 
-Allan IT St L —Marti (12).

Si Louis 0M 111 000- S 10 I 
Phils 00) 2M I 2 i - I  It 2

FortCh, Llflall (4), lyhet It), 
Kaat Ml, DeLeon (t), Sutter 
UK  0(1 an (11 and Porttr; 
Larson, Lyle (01, Rood (!) and 
Moreland, Boons (S). W—Lyla 
(fSI L-OtLoon (B l). H R -  
pr.iiedepnia. Schmidt (tfL

C LIR P 'I MANORRI 
RA M IS

WRRK OP OCTORRR, 1  tftl

WINNING TEAM l o s in g  t e a m OMiami a Naw York Jttt 14
BufUlo is ■altlmgr* 1*
K*n*at City 2f Naw England 23
Fimburph 21 Naw Or la*ns IS
Cincinnati 20 Houston 1*
L04 Anp*t*s 20 Clavaland 1*
l*nOt*«* 24 Saattla tl
Oakland u Oamrar IS
Call** M VLoul* 12
Naw York Giant* 12 Grtan Bay 11
tan Franctico U IS
1* ly ii in ta■v' irwwwta 22 Chicago 14
Tamp* 14 Cairo it It
FniMatpnta a Atlanta 20

* v

er x \  *
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Ma|or League Standing*
By United Pres* International 

National League

American League 
(Second Halil 

Eail 
W

Montreal 
St Louis 
a Phlta 
New Vork 
Chicago 
Pillsbrgh

Houston
Cine)
San Fran 
> Los Anq 
Atlanta 
San Diego

East
W
22
24
22
2)
72
20

West
21
30
22
71
7)
IS

Pci.
SSI
S4J
lie
44*
asa
400

42)
47S
S42
SI0
42*
300

GB

r  i 
4
4 '1
2'j

•l
J’j
4
2';

14 ' )

Del roil
Mitwauke
Boston
Haiti
Clevrlnd
a New Yrh
Toronto

L
71 20 
2* 21 
22 77 
75 77 
75 74 
34 74 
20 75

PCI
512
510
551
537
510
500
444

GB

1* a 
7 'i 
)’> 
4
*'l

> First hall divmon winner 
Wednesday’* Reiultl

Philadelphia s. St Louis 5 
Montreal 2. Pillsburqh 2 
Atlanta *, San Francisco 2 
Cincinnati 5, Houston 7 
New York 3. Chicago 1 
San Diego 3, Los Anqele* 0 

Thursday’s Garnet 
(A ll Times EO TI 

Houston (Ryan 10 5) at 
Cincinnati (Berenyi *51. 5 pm  

San Francisco (Alesander 10 
7) al Atlanta (Niekro 7 41. 4 
p.m

St Louis (Forsch to SI at 
Philadelphia ICarlton 1)4). 
7 35 p m

Montreal (Burris S 7) 
Pittsburgh I Tianl 2 41. 
p m

Chicago IKrukow SSI at 
York (Swan 0 2). 1 Ct pm  

San Diego (Kuhaulua 0 0) al 
Los Angeles (Valcmurla t )4 ) . 
10 25 pm

at 
7 25

Nrw

West
Kan City 2f 21 571 -
• Oaktnd 75 71 542 t<>
Trias 27 7S 444 S
Minn 72 77 440 S' i
Seattle 21 71 42* 7
tmeago 21 2* 4)0 7‘ *
calil I f  24 404 4

• F irst hall divisten winner 
W cdrukiJ/’s Results 

Kansas City 5, Minnesota 7 
Oakland 3. Toronto 0 
New York at Cleveland, 

canceled
Baltimore at Detroit, ppd . 

rain .
Chicago to, California 3 
T r ia s  3. Seattle I 
Milwaukee 10, Boston 5 

Thursday’s Games 
(EO T)

Kansas City (Jones 4 3 and 
Hammaker I 71 at Cleveland 
{Wails a* and Barker 171, 3. 
1 05 p in

Baltimore IMartinei 14 51 at 
Detroit iCappurrello I I) 

Friday's Games 
Toronto al Seattle, night 
California al T r ia s , night 
Oakland at Kansas City, night 
Minnesota al Chicago, night 
Detroit at Milwaukee, night 
Boston at Cleveland, night 
New York al Baltimore, night

BFGoodrich 
Service Specials

4 WHEEL BRAKE JOB (m o s t  c a r s ) 74.95
4 ELECTRONIC COMPUTER BALANCE $14.00
FRONT END ALIGNMENT (m o s t  c a r s ) *12.95
OIL CHANGE, FILTER & LUBE <m o s t  c a r s ) $14.95
HEAVY DUTY SHOCKS INSTALLED *12.95
NEW BATTERIES AS LOW AS *31.95

A.O.K. TIRE MART
HOURS: MON. THRU FRI. 8 5:30 SAT 8 3 30

PHONE 322-7480
2413 S. French Ave. Sanford

___________

( L i m i t  1 2 )
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automotive
SUPERMARKET

p e r  q t .

I  S u r e  R E M A N U F A C T U R E D

ALTERNATOR
STARTER

S T A R T E R S : M ott G M , f o r t !  *  C lt c y t . . .  EA

ALTERN ATO RS: W ithout I mIH-Ir  R tfM a to r . 
M ott GM , t o d *  to d  C h r y t . . .  EA .

EXCHANGE <

ALTERNATORS: GM 
• M l M IM r  R tfM tM r, 

# n t7 A ,I.C . EACH

$ 2 6 ® *
Exchange

STARTERS: 8 M i  t o * , |  
Htfh OMpM #S14I 
a *  #M1B . , .  iMh

$ 2 3 « 6
Exchange

A R M O R  A L L
p r o t e c t a n t

H IM  “ • ’“ L i ™  •w o o d  a n d  n jb t o f .

4 ox-
Pro tRC tant \

'AUTO 
VALUE

ANTI­
FREEZE

n 3 0 M )

Fram  
oil filter

L i m i t  2
p e r  p , a l l o n

E l

A l l  S i z e s  7 / 3 2 "  t o  2 3 / 4 " l

TIUDO N H 0 9 E  CLAMPS'
Trldon top quality ho** clamp*
■tainlMt ataal band. Can bg 
uaad with mot I auto applica- 
Itont. All popular alia*.

P H  8 A ,  1 3 , 2 5 , 3 0 , 4 V 6 
3 3 8 7 A . 3 4 2 9  o '*

24to
Eliminate 
battery 
trouble

g a t e s  h i

m  WINTERIZE NOW
'H J  !■ . : ; ' " " " s s s s s  i

.O'"
I f f  ho** in 3M” A 

»\ u/6” tlta i. R c ilitt
datarlorallon from
coolant! and addlUyt*.

ff'fpeijture cortipemitirg 
floating balls indicstecel! 
chifge condition

Helps keep

^  jJ 8 T4lg '""'

p e r
f o o t

BAnERY
r e

Most American Cars

T r il l  hot ot cold ijd *lof 
Floating bans tell amount ot 
inti l i t t i t  m water

TESTER s a s j OvOC

ANTIFREEZE 
TESTER e MUIMM

’m m m

Ion  Q u a k e r  S t a t e  
l o l l  t h r u  | u n d j »

I o n  « U  o t b a r  
l I t e m s  t h r u  S u n -  .  
I d a y .  O c t .  U ,  l ? 8 1 -

f o r  y o u r  < o n v e n l e i u  e  M o n d a y - F r i d a y  S a l u r d a y *  S u n d a y

O PEN  7 D A Y S  9:00-7:30 9:00-6:00
APOPKA H |  -  n « B TITUSVILLEA naits Citu

M H B 0 U R N I  / / 3 \ \ .  S I  S A N iO R D
H a lts  C ity
a i  i T r u m r m v / p  ^

U i  1 t 1 HftphiM 
26 2 8820

SANFORD
*Pi W A* S> 
12J 44 70

A U T O M O T IV E  ^
2 b4 1 7 2*2 SUPERMARKET 323 44 20

MLLBOUHNf MERRITT ISLAND MT DORA ORLANDO SATELLITE BEACH
71*) h Hilyi|, ub I* M to«<1ta«| CpiOue til t A I +1 LoiofuR D* I A/% ►?**» AtA
223 6417 4b2 8820 383 8 1 3B 298 8090  223 8800

X *  K n - 1  -»  i.- rn .--  -  ■ . 7 *  . - ' - w .  . .  -* < g » 4  V " »  * . — u - S *  -
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A f John

PINNING 
ONE ON

Herald Photo br Jon* Casselberry

C ath erin e  H ay, c h a irm a n  uf the P ro fessio n a l 
D ivision, ge ls  h e r U nited  W ay pin from  D avid 
Jo s  w ick, p resid en t of C o iled  W ay of Sem inole 
C ounty, a s  cam p a ig n  c h a irm a n  I tic h a rd  F ess  
( r ig h t)  looks on d u rin g  W ednesday ’s kickoff 
b re a k fa s t.

Who-o-o Knows? You 
May Be Great Pumpkin

Halloween prizes for tricky disguises and 
Great Pumpkin designs make Florida's 
Silver Springs a good trlck-and-treat for 
Halloween.

The trick Is to come up with a clever 
costume or peachy pumpkin designed to win 
one of the great prizes being1 offered.
The treat Is that all kids II and under, 

dressed In Halloween costumes or entering 
Silver Springs’ second annual Great Pumpkin 
Contera, get in to Silver Springs free all day 
on Oct. 31 to enjoy the Glass Bottom Boat 
ride, Jungle Cruise, Antique Car Collection, 
Deer Park and Reptile Institute. Adults have 
to pay regular admission prices It they want 
to join the fun.

Judges for the Great Pumpkin Contest are 
the current Miss Florida, Dean Herman; 
Rep. Chris Meffert; and Joyce Hallantyne 
Brand, commercial artist.

A $ »  first prize, $13 second prize, 110 third 
prize and ID honorable Great Pumpkin prizes 
ol H  each will be awarded at 3 p.m. Oct. 31 at 
the Billy Bowlegs Cafe on Cypress Point.

• Contest rules and entry blanks are 
available for the marketing department at

Silver Springs and must tie returned by Oct. 
16.

All kids II and under arc eligible to par­
ticipate in Silver Springs Costume Parade 
with a chance to win a vacation weekend at 
Wecki Wachee, including accommodations 
lor four al tin? Wecki Wachee Holiday Inn and 
tickets to see Die Underwater Mermaid Show, 
Birds of Prey and Exotic Bird Shows, 
Wilderness River Cruise, Pelican Orphanage 
and Tropical Rain Forest. A second, third and 
10 honorable mention prizes of tickets to 
Wecki Wachee also will bo awarded.

The "secret judge" will be looking for the 
scariest, funniest, most original and wackiest 
costumes. Prizes will be awarded at 3:30 p.m. 
at the Billy Bow legs Cafe.

To enter, come dressed in costume Oct. 31 
amt register at the guest services kiosk at 
Silver Springs, You must register to be 
eligible (or the prizes.

Additional intonnatton anil entry blanks tor 
the Great Pumpkin Contest are available at 
the Silver Springs marketing department, or 
by calling toll tree to 80<L3t1-0297.

WlxMMMMMi knows? You may be a win­
ner!

Cancer-Fighting Drug 
Requires More Testing

NEW YORK t UPI) — The magic number is 
IS when Dr. Alvin J. Glasky talks about a 
drug designed to help the body fight cancer 
that has spread beyond the point whore it first 
struck.

He said use of the experimental drug in IB 
patients In IB medical centers in Europe for IB 
months shows promise, bul requires con­
siderable more testing before it can be con­
sidered an anti-cancer weapon.

Glasky, president and director of research 
for Newport Pharmaceuticals International 
Inc., Newport Beach, Calll, said several 
hundred cancer patients will be added to (lie 
test population in Europe in the next two 
months — the second phase of a plan for 
"massive trials" overseas.

A report on the drug was presented at the 
annual meeting <>| tin- American Chemical 
Society and co-authored by scientists from 
Newport and Uie Memorial Sloun-Kcttertng 
Cancer Center in New York.

Glasky said Hu- drug peps up the immune 
system — nature’s frontline in the battle 
against bad viruses, bacteria and other 
foreign objects, including cancer cells.

Glasky said cancer cells, unlike regular 
ones, are treated like (urcign objects when the 
immune system senses their presence. The 
theory that ted to the development ot tlie 
experimental drug, said Glnskey, is that 
cancer turns off Hie immune system.

Glasky said the immune system turns out 
antibodies — chemical soldiers that tight laid 
viruses urn! such. But these take a month to 
develop, lie said

Theater Hall Of Fame 
Starting In Tallahassee

TAU-AHASSEE, Fla. (U l'tl -  A national 
Hall of Fame for the American Theater — 
similar to (hose now dedicated lu baseball and 
football — is being established in Tallahassee.

Why Tallahassee?
In the words of actress Helen Hayes: "It's 

going to be In Tallatia&sec because the people 
In Tallahassee had the vision to see It."

It also is the home of Florida State 
University, which has a very strong theater 
program and numbers actors Burt Reynolds 
and Robert Urich among its alumni.

The Charles MacArthur Center for 
American Theater, now represented by u 
collection ot memorabilia stored tn boxes m 
the state archives, Is named fir the late 
playwright and husband o( Ms. Hayes.

The national artistic board of advisers for 
the center Includes Ms. Hayes and playwright 
Paddy Chayefsky.

But the moving force behind the project is 
Richard Fallon, dean ot the FSU school ol 
theater. He and other theater buffs have 
assembled enough historical documents, 
photographs, posters and other memorabilia 
to start a national home (or theater.

Soma of the rare Items Include the late 
critic George Jean Nathan’s desk, producer 
BUly Rose’s spectacles and actor-director 
Paul Newman's personal script for a movie 
with notea scribbled In the margins.

Than also are original copies of plays -  
some a n  nearly 100 years old — the only 
existing videotape of members of the Yiddish 
Theater, records of Lee Strasbcrg's Method

acting ami Marcel Marceau’s definitive 
concept of mime ami a program from a Dec. 
9, IR86, fiostmi Theater play starring Edwin 
Booth.

Ms. Hayes starred in tlie center's 
videota|Hil production of S.N. Hchrmuu'.s 
play "End of Summer," which was shown on 
Ihihlic Broadcasting’s "Theater tn America."

Tiie center lias helped produce a number ot 
MacArthur plays, including "Front Page" 
and "Stag at Bay,” bringing famous stage 
and screen stars like Edward Asner and 
Alfred Drake to Florida to [lerform. Silent 
screen star I.ilium Gish and film actress 
Arlene Dahl have made appearances on its 
bchalt.

Housing lite center poses Hie major 
problem for Fallon. He lias acquired more 
than 1500,000 (or Hie center from foundation 
grants and private sources but has not at­
tracted the more than $17 million to fund Hie 
initial dream ot a complex across,from the 
campus to house a museum, offices, library 
and small theater.

He is now thinking in terms of a permanent 
site downtown — probably tn a building on tlie 
main street that once housed a ladies ready- 
to-wear shop.

"I sec it as being a big tourist attraction as 
well as a place where scholars and resear- 
clwrs from all over tlie country can come to 
gel a sense ol the history of the theater," 
Fatten said.

The retirees al John Knox 
Village of Central Florida, a 
lakeside life-care retirement 
community in Orange City, 
are anything but retiring. 
Debbie Shields, the com­
munity's activities direc­
tor can attest to that.

"The only time 1m ever in 
my office Is when I have lo be 
there on Monday mom mgs, 
she says. "Other than that, 
I'm all over the Village or 
outside of it arranging and 
supervising activities and 
outings for our 000 residents. 
They definitely keep busy, 
which keeps me busy, too!”

A graduate of Florida State 
University with a degree in 
leisure services, she has been 
overseeing the social, cultural 
and religious activities at 
John Knox Village for more 
than a year now.

Site refers to herself as an 
"enabler" for the Village. 
"Anything the residents want 
to do, I will assist them in 
seeing that it is ac­
complished," she explains. "I 
enable them to participate in 
the types of things they en­
joy."

"For example," she con­
tinues, “if a resident requests 
that a shufflebnard tour-

Knox
nament be arranged, I 
schedule and organize the 
event from start to finish."

The same holds true for 
d inner-thea tre  outings, 
parties, bingo, educational 
classes, and even cruises for 
the adventure-minded, she 
adds.

Just recently a group of 
residents loured the Nautilus 
TV studio and Sports 
Medicine Industries Complex 
in I^ike Helen. But the outing 
that attracted the largest 
number of participants from 
the Village, according to Ms. 
Shields, was a trip tn Daytona 
Beach to listen to the Vienna 
Boys Choir.

She emphasizes that the 
residents seem to show the 
most interest in intellectual 
and educational pursuits, as 
opposed to crafts instruction. 
"Most of our residents are 
talented people who are 
already skilled In various 
crafts.”

To give the Villagers what 
they want, a Florida history- 
class is now being offered at 
the community. Past classes 
have dealt with foreign 
countries and CPH (car­
diopulmonary resuscitation | 
Instructions.

GEORGE HOPKINS JR.
Georgt R. L. Hopkins Jr., 

55, of 1721 Missouri Avc., 
.Sanford, died Tuesday at 
Seminole Memorial Hospital.

He was a native of 
Washington, D.C., and moved 
to Sanford from Derwood, 
Md„ In 1977. He was a 
Protestant, an army veteran 
of World War It, and a 
disabled retiree of the 
Washington Gas Light Co, 
where he served as a special 
serviceman. He was a 
member of the Friends of the 
St. Johns River.

Survivors include his wife, 
Dolores, of Sanford; four 
daughters, Mary, Sanford, 
M argaret, Houston, Tex., 
Diana, and Mrs. Frances 
Albert, both of Rockville, 
Md.; a son, Clyde, Sanford, 
and six grandchildren.

Gramkow Funeral Home is 
in charge of arrangements.

MRS. AI.MA E. WILKINSON
Mrs. Alma Elizabeth 

Wilkinson, 55, of Osteen, died 
Tuesday in a New Smyrna 
Beach hospital. Born Dec. 21, 
1925, in Naples, she moved to 
Osteen 16 years ago from 
Putnam County. Stie was a 
member of the First Baptist 
Church of Osteen.

Survivors include her 
husband, Riley, Osteen; four 
sons, Ben]ie, Jackie, Dale and 
John, all of Osteen; one 
daughter, Mrs. Mary' Turner, 
lake Mary; two sisters, Mrs. 
Elizabeth Woodard, Brazoria, 
■ftx„ and Mrs. I-ois Whiden, 
Key West; and eight grand­
children.

Johnson Davis Funeral 
Home, Palatka, Is In charge of 
arrangements.

DONALD HUGHES
Donald A. Hughes, 65, of 

Geneva died Wednesday at 
Florida Hospital-Orlando. 
Born in Sparks, Nev„ he came 
to Gencvh in i960 from there. 
He was a member of the 
Congregational Christian 
Church of Sanford and a 
retired electrician.

He is survived by his wife, 
Cora Lee, Geneva; two 
daughters, Mrs. JoAnn 
Turberville, Melbourne and 
Mrs. Delores Everly, Golden, 
Colo.; three sisters, Mrs. 
Evelyn Senn. Orlando, Mrs. 
Mary Anna DeMilchell, Chula 
Vista, Calif., and Mrs. 
Delores Bailey, Geneva; a 
brother, Richard, Denver; 
two grandchildren and three 
great-grandchildren.

Brisson Funeral Home-PA 
is in charge of arrangements.

F u n a ro l N otice

HUGHES* MR DONALD A. -  
GraveVde funeral servlets for 
Mr Donald A Hughes. 65. of 
Geneva. who d-ed Wednesday In
Orlando, will be held at 2 p m In
Geneva Cemetery with the Rev 
Fred Neal officiating Brisson 
Funeral Home PA <n charge

HOPKINS. MR GEORGE R L
JR — f i m »r»l y ^ r .  r . (or Mr 
George R L Hopkins Jr . S5. ol 
1721 Missouri Ave , Sanlord. who 
died Tuesday al Seminole 
Memorial Hospital, will be al I I  
a m Friday al the Gramkow 
Funeral Home Chapel, Sanford, 
with Dr Buddie HollyPeld of 
ticiating Burial In Arlington 
National Cemetery, Arlington. 
Va Gramkow in charge

WILKINSON. MRS ALMA 
ELIZABETH — Funeral le r 
v-ees tor Mrs Alma Elljabetn 
Wilkinson. SS, ol Osteen, who 
died Tuesday In New Smyrna 
Beach, will beat II a m , Friday 
at Johnson Davis Chapel 
Palatka. with the Rev Donald 
W illis o llic ia ting  Buria l in 
Bardin Cemetery Johnson 
David Funeral Home in charge

T A K E  A F L U R l O A

OBMJmcf
B R E A K

» r• #* *
;

■’ M e,'. - L . - - ^ 4 . ^  ;x » V



' * 1 ? •

OURSELVES
Evening Herald, Sanford, FI. Thursday,Oct. l, ttlt—IB

«

ef&ti

In And Around Longwood

Local Band To Perform
With Sammy Davis .

"The Blu," a local band featuring 
Barry Mipiccolo, Rodney Gobel. Sam 
Thompson, Denise Mayo, Mike Shannon 
and Jim Young sound so good, but, also 
do so many good things for other people 
and organizations.

Kitty M. 
Motty

Recently, they helped out at the Jerry 
Lewis Muscular Dystrophy telethon, 
played to benefit the Ronald McDonald 
House at a concert at the Great Southern 
Music Hall in Gainesville, and next 
month will be performing in I<as Vegas 
with Sammy Davis Jr.!

l/mgwood
Correspondent

331-9001

United Methodist Church worship on Oct. 
11. Housing is needed for 18 men and 18 
women on Saturday, Oct. 10. If you would

like to accommodate, please call 339-1266 
immediately.

"The Blu" is managed by Doug Sears 
and has Just recorded their first album. 
Beautiful people . . . beautiful music!

There's a special young red-headed 
boy celebrating his eighth birthday on 
Oct. 9. Happy birthday Tommy Rlnkor!

Red McCollough of the Ixmgwood 
Chamber of Commerce has the golf 
tournament well in hand with 152 
players. Many nice gifts have been 
donated, but more are needed. If your 
business is able, Red asks to please make 
a donation of a gift of $10 or more.

Congratulations to Herb and Jean 
Hanson on the birth of their son, Ryan 
Paul Sept. 18. Ryan weighed 6 lbs. 12 oz.

Sanlando United Methodist Church has 
Beginning Square Dancers classes on 
Monday evenings. Bring a partner and 
meet in Fellowship Hall at 7:30 p.m. All 
ages are invited.

"We would like every player to have a 
gift. Also your gift of "time" is needed 
for various things," he said.

Please contact "Red" if you can help in 
any way at 862-4000.

The First Baptist Church of Ixingwood 
is in need of a teacher for the sixth and 
seventh grade boys and a church training 
director. The children's choirs can not 
begin until these needs are met. If in­
terested, please call the church at .339- 
3817.

Nancy Brueggemann recently 
returned from a visit with close friends 
"The Klaea" In Seymour, Ind. Nancy Is 
employed by "Mickey Mouse."

The University of Texas College of 
Fine Arts at Austin awarded 61 
bachelor’s degrees at the close of the 1981 
summer session.

The Western Carolina University 
Concert Choir will be at the Sanlando

The graduates, announced by Dean J. 
Robert Wills, include Francine Wilkins, 
l»ngwood, who graduated with honors.

Son Crushed Over Parents
By ABIGAIL VANBUREN

DEAR ABBY: 1 am an above-average student, and I’m also 
a boy who worries a lot. Here's my problem: Recently I found 
some magazines and letters belonging to my parents. These 
letters declared them as "swingers." One magazine even had 
a picture of my mother, whom I had always loved and 
respected. We are a respectable, middle-class family where 
modesty is enforced. I have never been mistreated and neither 
lias my sister, who is a college freshman.

Since I came across these letters and magazines, my opinion 
of my parents has been totally crushed. I Just don't know what 
to think. Abby, please don't tell me to go for counseling. I can’t 
drive. (I’m 14.) I can’t talk to a school counselor became she la 
a good friend and I couldn’t bring myself to mention It to 
anyone. (My sister doesn't know.) Right now my parents are 
away on an "overnighter" to celebrate their 19th wedding 
anniversary. I’m signing my real name, but please don't uae It. 
What should I do?

AIONE AND DEPRESSED
DEAR AMINE: Tell your parents that you found the letters 

and magazines. Then do a lot of listening. Please don’t keep 
this bottled up inside you.

You feel much better after talking to your parents. They are 
the only ones who can explain the reason for their actions.

DEAR ABBY: Your article in the Canandaigua, N.Y., 
Messenger prompts me to take pen in hand Immediately.

You advised "Distraught Mother," who was offended when 
her children used foul language in her presence, to demand 
that they clean up their act out of respect to her. I applaud that 
advice. I am the mother of four and the grandmother of nine, 
and when my teen-age grandchildren started to use filthy and 
offensive language, I said, "Not in my presence, and not in my 
house!" Believe me, they cleaned up their act in a hurry.

01J3-FASHIONED
DEAR 01J)-FASHI0NED: Right on, granny!
DEAR ABBY: 1 had a vasectomy six years ago because the 

girl I married didn't want any children Well, we were 
divorced, and I'm now married to a young woman who wants 
children. So do I. Is it possible to have a vasectomy "un­
done"?

If so, where can I find a doctor who will do it?
KANSAS

DEAR KANSAS: See a urologist. I’m told that about 15 
percent of vasectomies are reversible. Whether yours Is will 
depend upon the surgical procedure used by the doctor who 
vasectomlzed you.

DEAR ABBY: You mentioned some of the outrageous 
remarks made to widows at the funerals of their husband.
How’s this? Just after leaving the cemetery, the widow said to 
her friend, “You know, this will be the first time In 38 years 
that I’ll know for sure where Jim will be spending the night."

ROCKY MOUNTAINEER

We usually get Just what we ask for. If we demand only the 
best, that is what we get.

Do you have questions about sex, love, drugs and the pain of 
growing up? Get Abby's new booklet: "What Every Teen-Ager 
Ought To Know." Send $2 and a long, stamped (35 ernts), self- 
addressed envelope to: Abby, Teen Booklet, 12080 Hawthorne 
Blvd., Suite 9000, Hawthorne, Calif. 902S0.

l

What makes 
Allen-Edmonds the finest 
shoes made?

L L E N
D M O N D S  J

K

DEAR ABBY: I recently attended a bridal shower. Each of 
the 30 guests brought a home-cooked dish and presented the 
bride-to-be with a gift.

At the end of the shower the bride thanked everyone for 
coming. Then the hostess announced that since the bride-to-be 
had already said thanks, it wasn't necessary for her to send out 
thank-you notes.

Some of the guests felt that was in poor taste. What do you 
think?

MARY FROM CONNECTICUT
DEAR MARY: The gracious bride-to-be sends a thank-you 

note for every gift she receives

; t  .

> 5n ’L  -or ■
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GARDEN
FESTIVAL

M*filO Photo Or Jon* Cottrtborrr
lu lc st a t t i re  for R u n ln ii 'rs(lililu Chaci'v of Sanford  is all decked  out in (he —..........................

including a s trip ed  o v era ll ty p e  g ard en  apron  com plete  w ith kneeling  puds to 
he fea tu red  in the  Imutiipie a t the  S w ee tw a te r O aks G ard en  Club F es tiv a l on 
Oct. in, from  III a .in . to  2 p .m . The festiv a l s ite  is u n d er the  b ig  top  on a back  
lot of S p rings 1‘la /a ,  Longwood. A v a rie ty  of p lan ts  a s  well us baked  goods 
will he fe a tu re d . H eau reg ard  the d o w n  will head  the  e n te r ta in m e n t. T h r 
public is w elcom e.

Beta Sigma Phi

Ginger Brumley
It's Part of 

the Servicel
Valentine Girl
XI Epsil 
Sigma

Gamma
Lambda

/ /  / ! / ' /  /  / / /  / ' / / /  

' , /  / .  /  /  /  7 ,

XI Epsilon Sigma Chapter 
of Beta Sigma Phi selected 
Ginger Brumley its can­
didate (or Valentine Girl. 
She will represent the chapter 
at the 1982 Valentine Bali.

The chapter has started its 
year with a (all rash. A 
country style bar-b-que for 
prospective members was 
iield at tl»e home of Millie 
Gilbert.

Members are also busy 
preparing for the Oct. 24tli 
Christmas Bazaar. President 
Millie Gilbert said the bazaar 
will be held at the Altamonte 
Mall this year. Members said 
they will be featuring u 
variety of hand-crafted items 
that range from Christmas 
decorations to novelty gifts.

Those attending were: 
Millie Gilbert, Phyllis Miller, 
Eileen Mack, IJsa Porzig, 
Cheryl Burch, Ginger 
Brumley, June Porzig and 
Karen HitteU.

Members of Gamma 
Lambda chapter of Beta 
Sigma Phi met at the home of 
Mils Smith. Members were 
served a ham dinner and all 
the trimmings honoring the 
begining of another year.

During the business 
meeting there was discussion 
on the BSP Bazaar to be held 
at (tie Altamonte Mall on Oct. 
24 Also, Gamma Lambda 
chose Darcy Bono as 
Valentine Girl.

Mrs Smith gave a cultural 
program on "Touring the 
Smithsonian." Members w ent 
on a mini tour reliving 
highlights from the seven 
museums including Art, 
Natural History, American 
History and Technology, and 
the National Air and Space 
Musucm. Some of the 
photographs shown were the 
Hope Diamond, coin collec­
tions, and famous works of art 
such as Rembrandt 
Degas.

C3T* c — ibo r. ■7

If you're not gettin g  It, 
tall 322-2611

Evening Herald
CIRCULATION DEPT.

and To help k**p th« foaming down whan limmsring driad 
baam, simply add a tablespoon of oil to tha watar.

Theta
Epsilon

HOURS
'TcihlonTcbxict kox (?xective P e o p le ! /

The slaters of Theta 
Epsilson Chapter of Beta 
Sigma Phi were given a mini 
course in graphology (hand­
writing analysis) during a 
program presented by Carl 
Lind.

MOW FBI.
n a t w ia a

SAT.
i i a s x i t M

SUM.
Hits sasiss

M AE'S Pm
SALE 

STARTS
FRIDAY

SANFORD-2994 ORLANDO DR.
ZAVRI P IA Z A  AT AIRPORT U V D .

Lind stressed that in­
dividual penmanship reveals 
to others much about llie 
writer. "If we can read 
another person's handwriting 
with the insight of a 
graphologist, we can know 
and understand that person 
better," I ind said

Through his presentation 
members discovered the 
spendthrift, the thinker or 
artisl in each, after each 
.-submitted a sentence for Lind 
to analyse.

Mrs. Nancy Hack, hostess 
(or the meeting arranged this 
program as part of the 
regular meeting held at her 
home. Refreshment! were 
served after the meeting 
during a fellowship hour.
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T H E  B O R N  L O S E R by A rt Sansom

m

A R C H IE by Bob M ontana

E E K A  M E E K by Howia Schneider

P R IS C IL L A 'S  P O P by Ed Sullivan
^  WPO TOCV^y PLA V '  

A  LOT ROUGHER.
WE HAVEKlT STAPfEP 
VET/ WE RE JUST 

CHOOSING UP SIPES '

B U G S  B U N N Y by Stoffvl A H eim dahl

A 9 ZB 17 TAP9 0 E GW REALLY 
wap wmn a  so um tirjl .

1 Oun harnau 
5 Fakir 
9 Compound 

tmcturt
12 Larga truck!

m13 Rward highly 60 Correct
14 Mikt pouiblt

46 Go to court
47 Grimace
49 King of Judit 
51 Leatherback 
S3 Tombi 
57 Singing voici 
SB Loud!
59 Wirmth

Amwtr to Previous Putilt
E H I Colon Not Cause 

Reader's Obesity
VjI.IMIJ m V/l.IIIli
n n c D M i i Q o n

16 Famed 
inventor 

16 Fum#
19 Athletic 

enntar 
22 Signet
24 Compm 

point
25 You would

DOWN

27 Daunt 
29 Pillar ol air 

court*
31 Foot 
35 Private 
37 Foiming 
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>

1 Oryol 
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2 Advanced in
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Ooorwiy sign 23 President 
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Water-
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10 Anger*
11 Relate*
12 Mariner 
IS Piece out

40 Actor Connery 17 Tear roughly
41 Cheat |t l| 19 Swindle* (t l) 
44 Group ol eight 20 Child4* toy

(abbr|
26 Bird 
28 Auttralian 
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30 Boy (Sp |
32 Roman data
33 Son ol Isaac
34 'Auld Lang

36 Engraver 
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42 Boyhood
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Italy
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HOROSCOPE
By BERNICE BEDE OSOL

F o r Friday, October 2, 1981
YOUR BIRTHDAY something today totally out of

October*, 1911
Because so many good 

opportunities could come your 
way in the year following yodr 
blrthday, you might start 
taking them for granted. 
Don't. Each will be offered 
only once.

LIBRA (Sept. 2M)ct. 23) 
You are amaiingly resour­
ceful today. You possess the 
ability to take something at 
which others have turned up 
their noses and turn it into a 
profit. Romance, travel, luck, 
resources, possible pitfalls 
and carter for the coming 
months are all discussed in 
your Astro-Graph that begins 
with your birthday. Mall |1 
for each lo Astro-Graph, Bos 
489, Radio City Station, N.Y. 
10019. Be sure to specify birth 
date.

SCORPIO l Oct. 24-Nov. 22) 
You always have had your 
own way of mulling things 
over deep inside and then, 
without warning to others, 
erupting with the answer. 
Today you'll do a lot of this.

SAGITTARIUS (Nov. 23- 
Dec. 21) As a Sagittarian, 
being pressed into a comer is 
intolerable. If this occurs 
today, you'll ingeniously work 
your way out in a manner that 
may amaze even you.

CAPRICORN (Dec. 22-Jan. 
19) Although you like dealing 
with proven methods of 
things, today it's to your 
advantage to concentrate on 
newer or original interests. 
Your lime won't be wasted.

character. After the surprise 
has passed, your audience's 
reaction will be quite 
favorable.

PISCES (Feb. 20-March *0) 
Fortune smiles on you today, 
but In fleeting spurts. Pounce 
upon any lucky breaks if you 
hope to capitalize on them. 
You'll lose out if you hesitate.

ARIES I March 21-April 19) 
Your enthusiasm today in­
spires others to go forth and 
do things of which they are 
capable. Where they lack the 
motivation, you’ll g-ovide i t

TAURUS (April 20-May 20) 
Those little flashes of 
brilliance that shine through 
an otherwise dull day will 
brighten your spirits. Don’t 
belabor any good idea. Just 
follow through.

GEMINI (May 21-June 20) 
You're better equipped today 
for tasks that require quick 
bursts of energy rather than 
for those that need prolonged 
attention.

CANCER (June 21-July 22) 
A new discovery about the 
depth of a friend's perception 
will intrigue and delight you 
today. You’ll have much more 
to share with her than before.

I.EO (July 23-Aug. 22) It's 
best that you don’t plan too 
heavily on a quiet day at home 
today. It's more than likely 
you'll be playing the host or 
hostess role to drop-ins.

VIRGO (Aug, 23-Sept. 22) If 
you're inclined to be restless 
today, hop in the car and get 
out in the world. Your chances 
of interesting discoveries are 
excellent.

DEAR DR. LA M B -I have 
had to fight a weight problem 
all my life. I don't think I eat 
as much as some people who 
do not have this problem and 
I'm sure I'm more active than 
most. I have been wondering 
if the problem people like me 
have is really caused by their 
colon. I have had irregularity 
all my life. It seems logical 
that If food passes more 
slowly, more calories will be 
absorbed. That would cause 
you to get fat because you use 
all the calories In your food, 
while other people may not 
use all Iheir calories. Just 
what role does the colon play 
in all of this?

DEAR READER -  Not 
much. It is true that some 
people who have diseases that 
cause diarrhea lose a 
tremendous amount of 
weight. In these Instances it is 
not just the colon that is in­
volved but the small intestine 
as well.

If you have diarrhea and the 
involvement is of the colon 
alone, you may still lose a lot 
of weight from loss of water. 
But that is not fat and after 
the acute episode is over you 
are usually right back where 
you started.

Digestion occurs almost 
entirely in the small intestine. 
And most of the calories in 
your food are absorbed within 
a very short distance of the 
small Intestine Just beyond 
your stomach. TTie stomach 
does not absorb food, although 
some alcohol can be absorbed 
directly from the stomach.

The role of the colon is 
really to absorb water and It 
plays an important role in 
regulating your salt and 
water balance. It does not 
absorb any calories. Thus you 
can have the slowest bowel 
(unction in the world and it 
won’t be the cause of your 
getting (at. The rate of 
passage of food through the 
colon has been studied to 
answer the very question you 
raise and it is not a factor in 

obesity.
Many people do not know 

which parts of the digestive 
system are involved in

processing food. This is ex­
plained in The Health letter 
number 12-4, Your Digestion: 
Processing Your Food, which 
I am sending you. Others who 
want this issue can send 75 
cents with a long, stamped, 
self-addressed envelope for it 
to me, In care of thjs 
newspaper, P.O. Box 155J, 
Radio City Station, New York, 
NY 10019.

All of which means you are 
stuck with the calorie balance 
problem that all of us are. I'm 
glad you are active. 
S o m etim es in c re a se d  
physical activity is good for 
both weight control and bowel 
function.

DEAR DR. LAMB-A lady 
tells my wife who suffers from 
arthritis that she should not 
eat oranges or drink orange 
juice. I would like toltear your 
comments on this.

DEAR READER -  I’ll 
restrain myself. That is pure 
nonsense. Many people think 
there are special diets for 
arthritis. And since many 
forms of arthritis are un- 
curable it provides a field day 
for an unending list of 
ridiculous recommendations. 
Gouty arthritis can be helped 
with a diet but medicines are 
usually more important. In all 
other forms of arthritis the 
important point is to get 
enough of all healthful 
nutrients. If a person is 
overweight, reducing to 
normal weight la desirable.

A balanced diet certainly 
includes fresh fruits and 
vegetables. Orange juice is an 
Important source of vitamin ;■ 
C. And vitamin C Is important ‘ • 
to connective tissue and!; 
healing. It won't cure arthritis'. 
but it is an important part of r :; 
well-balanced diet tq,-‘: 
maintain good health. Tell' 
your wife lo enjoy her orange - 
juice and other fresh fruits.-; 
and vegetables.

WIN AT BRIDGE

NORTH
♦  I T U  
f U !  
* Q J »4
♦  Al

W OT
♦ I
♦ A ll*
♦ t i m
♦ Q J 104

EA R
♦ Q101
♦ QJ 10
♦ as
♦ t r a s s

SOUTH
♦ A K J I 4
♦  K M
♦ ART
♦ K1

Vulnerable: East-West 
Dealer South 
West NanS E

Paa
Pas*
P w

Past
P u t

!  NT
!♦
Paaa

Opening lead: 0<)

By Oswald Jacoby 
tad AlaaSoaUg

North's three-club bid was 
Stayman and the professor 
found himself In an appar­
ently routine spade game.

The play appeared routine •;* 
also. He won the ciub lead;*; 
with his king, cashed hit ic e ;.;  
of trumps and finessed hi*-:- 
jack after Eait played the-;-* 
10. I;.*

From then on it was a X  
simple matter to draw the;-; 
last trump and run four dlt--:* 
moods to discard one heart. 
Then the heart king lost to X  
West's ace, so the Prof made;,; 
five odd. *;•

"Why did you finesse the?;* 
trump Jack?" asked the;;;- 
student. "1 know it worked,X- 
but couldn't West have held;?;: 
the queen?"

"Of course," replied theX 
Prof, "f really didn't ca reX  
My play inaured my;!; 
contract. If the ftnesac had*;-: 
lost. West could do nothing;;-, 
to hurt me. I would be sure;*; 
of one heart discard on the;;; 
long diamond and would-;-; 
make my game.”

Note what would have:;’ 
happened If the Prof had;-: 
played out hit two high;;; 
trumps. He would have gonei;- 
right after diamonds, but-: 
East would have ruffed tbtf 
third diamond and led btf>: 
queen of hearts through, 
South’! king. The defense-? 
would colled three tricks to 
go with their one trump. X
(NEW*PAPI* ENTERPH1SC ASSN >VIby Leonard Stator
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Security Beyond Grave
Evening H y ld ,  Sanford, Ft. Thursday, Oct. >, 1M1— 11

^ ! iAi,H»1.Nl,10N 1 UPl1 ~  John Henry Sydnor of Baltimore 
died on May 31.1977. but as in the cases of about 8,000 other 
dead people, his Social Security benefits kept flowing -  
totaling 114,287 over four years,
.O verall, deceased persons were mailed benefits -  for up to 
15 years -  accruing to more than *60 million. Investigators 
believe the money was pocketed by friends, relatives or even 
Social Security employees.

Social Security Administration chief John Svahn says he is 
"astounded" by the costly blunder, which was disclosed 
Wednesday.

The thing that amazes me the most is that no one ever 
thought about it; no one ever did anything about it,” Svahn told 
United Press International.

Sydnor's son John Henry Jr., a respected 32-year-old photo-
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NEWCOMER!

“Florida’s own groating 
service" -  dadicalsd to 
watcoming now residents

Florida Owned
Florida Managed
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prompt visit Irom our re- 
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chures. civic Information; 
and to help with your shop­
ping needs, cards ol In­
troduction Irom local mer­
chants.

Sanford
Lola Winn —111-1751

South Sominolo
Laura lehe—Jlt-IMJ Co-ordinator

’it
Qmliitg Sauce

HomoOltlco
9W -734-8031

grapher, took his life last week, just hours after an FBI agent 
asked Sydnor about his deposit of his father’s monthly benefit 
checks in his bank account.

Investigators surmised the younger Sydnor succumbed to 
the temptation created by the government bungle — and was 
overcome by the damage the episode would do to tiis 
reputation.

In another instance, agents of the inspector general’s office 
at the Department of Health and Human Services found $63,000 
in checks were sent to relatives of a deceased Social Security 
beneficiary over a 14-year period.

Federal prosecutors in New York, Chicago, I/»s Angeles and 
other major cities now are picking up the pieces, considering 
criminal charges against those who capitalized on the error 
and kept the payments, now averaging $374 a month.

Richard Kusserow, inspector general for HHS whose office 
began the inquiry, said the costly glitch in SSA’s payment 
system occurred because agency employees failed to follow up 
on Medicare death reports.

While the Health Care Financing Administration regularly 
filed reports on the death of Medicare patients with SSA, they 
never were matched with payment lists to ensure retirement 
and disability benefits were cut off, he said.

The longest period of undue payments dated back 15 years, 
to 1966 when Medicare was begun by President I.ymdon 
Johnson.

Kusserow said in some cases relatives simply saved benefit 
checks — for up to 10 years — and returned them when con­
fronted by investigators.

Department officials said such government checks still are 
negotiable, and it will be up to United State attorneys to decide 
whether to seek criminal indictments in those cases.

Kusserow also said investigators are looking into the 
possibility unscrupulous Social Security employees who moni­
tor death notices have allowed payments to continue, diverting 
them to their own accounts.

Svahn contended the Reagan administration should get the 
credit for curbing the waste of taxpayer dollars, but it could 
not be learned whose Idea it actually was to match the com­
puter lists.

Laura Genero, an HHS spokeswoman, said the success of 
matching the lists “vindicates our whole effort to cross match 
government records to root out waste, fraud and abuse."

Plans for such computer checks were criticized in Congress 
last spring on grounds the civil liberties of private citizens 
would be invaded. "We said all we want to do is match up 
government records,’’ Ms. Genero said.

In the Social Security probe, called “Operation Specter," the 
HHS Inspector general’s office used as many as 60 investiga­
tors to compare the computer lists and trace the money. The 
probers turned up 8,518 cases in which Medicare reports 
showed a person was dead but Social Security benefits were 
not stopped.

With reviews completed on 1,290 cases, authorities have 
determined at least 1,100 were actually dead and 190 were alive 
but reported dead by recording errors.

Payments to the 1,100 deceased, most of whom died several 
years ago, overawed $292 a month for nbnost 45 months.
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Lake Brantley — UCF 
Sanford Seminole — Oviedo 

Croomi — Lyman — Lake Mary 
Lake Howell — Trinity Prep
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EVENING

0:00
O  i j  tD O  ® O  news 
11 (35) SANFORD AXO SON 
00(10 EARTH.SEAANOSKY 
I t  117) BASEBALL Sin Francisco 
Gunn it  Alianta Brlt-el

0:30
NSC NEWS 
CBS NEWS 
ABC NEWS 

5) CARTER COUNTRY 
0D 110) EARTH. SEA ANO SKY

7:00
0  (II THE UUPPET8
il)  O  P M. MAGAZINE A b*h.nd- 
Uw tctnM tool it TV » • 'Dallas", i  
profit* ot Senator Edalrd M Ken­
nedy, Joan Embery eaptoret animal 
mytni Or Wetco on hiccupt 
, 7 * 0  JOKER'S WILD 
M (35) THE JEFFERS OHS 
0 )  (10) MACNC1L / LEHRER 
REPORT

7:30
0 ( f  ENTERTAINMENT TONIGHT
1 j O  YOU ASKED FOR IT 
(7 O  FAMILY EEUO
H  (35) BARNEY MILLER 
9  (10) DCK CAVFTT European 
Journalnti look At America 
Gueilt Henry Brandon Ncore 
Betnhemr Gitta Bauer (Part 1 ol J| 
|R)

0:000  (1) MOVIE The Harlem Gio- 
betroiiert On Giiugan • Island ' 
(I981| Bob Denver. Alan Hale Jr 
The Harlem Globetrotlera plane 
crathlandi on the liny Pacific iviand 
ahera Gillrgen and hit triendt are 
marooned |R)
(»1 a  MAGNUM, P.l. HW n. it 
kidnapped despite the intlattalion
01 a new security system (R)
®  O  WORK ANO MINDY Mr
Bickiey I SOth birthday party turns 
into an eichanga ol everybody s 
secrets IR)

n  CHARLIE'S ANGELS
) THE GOLDEN AGE OF 

TELEVISION Bang The Drum 
Slowly Paul Newman. Albert Salmi 
and George Peppard star in a tele- 
drama about a young baseball play­
er who helps his terrmnelty iH tnend 
and teammate through one last 
season

030
®  O  BEST OF THE WEST A
retired gunhghter takes a (Ob s« a 
cook in the Square Deal Saloon 
U (  17) LAST OF THE WILD

0:00
(1) O  NURSE A young doctor 
shows romantic attentions to Mary 
as she undergoes • mid-Me crisis
(R|
®  O  THE UAMONS OF AMERI­
CA Prosperous m Philadelphia 
Rory marries Rachel, he is foined by 
his sister Deirdre. who convinced 
ot the death ot David, manias 
another man (Part 2)
(111 (35) THE ROCKFORO FILES 
9  i 10) SNEAK PREVIEWS Roger 
Ebert and Gena Siskel rawer

Mommte Dearest Only When 
laugh ' and ' Continental Divide 
31 (17) MISSION: IMPOSSIBLE

9:30
9  MO) ALFRED HITCHCOCK 
PRESENTS

10:00
0  If' t h e  s o p h is t ic a t e d
GENTS On the Imal night ol the 
reunion the missing gent arrives, 
selling ott ■ confrontation between 
him. the rest ol the club and the 
detective who suspects him of mur­
der (Pert 3|
®  o  KNOTS LANDING When 
they cooperate with an FBI invest.- 
0 at ion ol the underworld Sid and 
Gary tear tor their lives (R|
(U> (35) INDEPENDENT NETWORK 
ItfEWS
9  (10) DAVE AUEN AT LARGE 
3 1 117) NEWS

10:30
fll (35) LOVE. AMERICAN STYLE 
9  i 10} UP POMPEH

11:00
0 ®  ( D Q C P O  NEWS 
(IT (35) BENNY HILL
9 ( 1 0 )  POSTSCRIPTS 
31(17) ALL IN THE FAMILY

11:300  ® TONIGHT Quest host David 
Stemberg Quests Beverly 0 An­
gelo Peter Cook 
(DQM'A^'H 
. 7 Q  ASC NEWS MQHTLMC 
f t  (35) STREETS OF SAN FRAN-egeo
IX (17) MOVIE The Story On 
Page One * (I9«0| Rite Hayworth. 
Anthony Fianciosa A detente 
attorney battles the prosecutor in 
hit attempt to acquit a woman and 
her lover ot murdering her husband

12:00
LSI O  QUINCY Oumcy crusades to 
have a legal drug which caused the 
death ol a young gut, outlawed 
( D O  VEGA) An ai-Mits America 
becomes the victim ot an astorhon 
plot (Hi

12:30
O ® TOMORROW 

1:10
($) O THE SAINT A pair ot would- 
be jewel thieves ere duped into 
stealing a taka necsiace
(7) a  MOVIE First To Fight |C| 
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2:05
fli! (17) BASEBALL San Francisco 
Giants at Atlanta Braves
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( D O  NEWS
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(19691 Burt Reynolds. Cknt Walker
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5:50
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0:00
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6:30
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AFTERNOON
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12:30

0 ® N f W B
(1) o t h e  YOUNQ ANO THE
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lit  (35) MAUDE

1:00
) DAYS OF OUR LIVES 

J  ALL MY CHILDREN
lit  (35)31(17) MOVIE 

1:30
CD O AS THE WORLD TURNS 

£00
f l  ANOTHER WORLD 

) ONE LIFE TO LIVE
2:30

t i l  0  SEARCH FOR TOMORROW
3:00

0 ®  TEXAS 
J O  GUKXNa LIGHT 
7 a  GENERAL HOSPITAL

(IF (35) SUOl SUNNY ANO

e ® (
m a t
iir(35)

. ) I LOVE LUCY
9  (10) EDUCATIONAL 
DRAMMING
_  10:30
O ( f  BLOCKBUSTERS

PRO-

DICK VAN DYKE
ID  O  ALICE (R)
i i t p s r -
9 ( » 0 )  ELECTRIC COMPANY (R) 

11:000  4< WHEEL OF FORTUNE 
ID 0TH EPRICEI8RK1H T  
> 7)0  LOVE BOAT (R)
J  1!(35) SUO BREWER 
9  (101 EDUCATIONAL PRO-

9  (10) FROM JUMPSTREET (R) 
□  (MON)
9 ( 1 0 )  F IE  UNO FREE (TUE)
9  (10) PEOPLE OF THE FIRST 
LIGHTjfl)(WEO)
9  ( 10| ONCE UPON A CLASSIC 
(THU)
9(10)OUFPASAT(FRT)
3X (1 7 )fu n d m e

3*30

J 35) SCOOSYDOO
10 ELECTRIC COMPANY (R) 
17)THEFLIHT8TONtS 

4:00
O  I f  LITTLE HOUSE ON THE 
PRAME
( D O  MCHARO SMMONS 
171 f i  MCRV ORFFN
11 (35) WOODY WOODPECKER 
9 ( 1 0 )  SESAME STREET Q 
11(17) THE MUN8TERS

4:30
( D O  HAPPY DAYS AGAIN
J 11(35) TOM ANO JERRY 
3X (17) LEAVE IT TO BEAVER

5:00
I) QILLIGAN'S ISLAND 
f  HOGAN'S HEROES 
5ITHE W CREO«Li HULA 

10 MISTER ROGERS (R)
17) THE BRADY BUNCH

5*30
0  I f  LA VERNE « SHIRLEY 4 
COMPANY 
( D O  M*A*t*M

I

(TO) POSTSCR^TS 
(17) BEVERLY HKLBILUEB

MICROWAVE
OVEN

I. Who w b i  the ninth presi­
dent of the United States?
1. Urban, Dionysius. Felix, 
Zoslmus, Slmpllcui and Syl­
vester are all (a) types of 
bridges (b) ancient Creek 
gods (c) names of popes.
3. Rods, chains and links are 
all units of (a) length (b) 
mats (c) volume
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Furnace 
Repairs
Under Way

A program lo repair as 
many as 15,000 liquid propane 
and natural gas furnaces used 
in mobile homes is now being 
conducted by Ihe manufac­
turer, according to a special 
alert issued by the U.S. 
Consumer Product Safety 
Commission (CPSC).

The furnaces, manufac­
tured by the Home Division of 
Ivcar Siegler Inc. of Holland, 
Mich., may pose a risk of 
death or poisoning by leaking 
carbon monoiide gas if 
portions of the vent system 
corrode. The warning per­
tains to all model MMG 
"Miller"-brand gas furnaces 
and the manufacturer, in 
voluntary cooperation with 
the CPSC, has agreed to 
replace the flue-pipe ex­
tensions.

Legal Notice

IN THE CIRCUIT COURT FOR 
SEMINOLE COUNTY, FLORIDA 
PROBATE DIVISION 
File Number l l  440 CP
Dlvltkn
IN R E : ESTATE OF
JESSIE MAY REYNOLDS

Dec cued
NOTICE OF ADMINISTRATION
TO ALL PERSONS HAVING 

CLAIMS OR DEMANDS 
AGAINST THE ABOVE ESTATE 
AND ALL OTHER PERSONS 
INTERESTED IN THE ESTATE:

YOU ARE H ER EB Y  
NOTIFIED lhal me * d
mlnltlrallon ol the estale ol 
JESS IE  MAY REYNOLDS, 
deceased, File Number I I 110 CP, 
ii pending in Ihe Circuit Courl lor 
SEM INOLE County, Florida, 
Probale Dlvltlon, Ihe address ol 
which Is Seminole County Cour- 
mouse, Sanford, Florida. The 
personal representative ot the 
estate Is SARA A. REYNOLDS, 
whose address Is 17) Royal Palm 
Drive, Melbourne, Florida 31*)S. 
The name and address ot the 
personal representative’s attorney 
are set lorth below 

All persons having claims or 
demands against lha estate are 
required, WITHIN THREE MON 
TMS FROM THE DATE OF THE 
FIRST PUBLICATION OF THIS 
NOTICE, lo III* with the clerk ol 
the above court a written 
statement ol any claim or demand 
they may hava. Each claim must 
train writing end must Indie at a the toasts tar lha claim, lha ham* and \

Legal Notice

IN THE CIRCUIT COURT,
IN AND FOR SEMINOLE 
COUNTY. FLORIDA 
CIVIL ACTION NO 
11 ltlf-CASfE 
IN R E : Tht Marriage al 
LAVERNE LIVINGSTON AKEY, 

Husband Petitioner, 
end
LUCY DELORES AKEY,

Wit* Respondent.
NOTICE OF ACTION

THE STATE OF FLORIPA TO: 
LUCY OELORES AKEY 
Ml Hanover Avenue 
Hampton. Virginia 
n w io iu

YOU ARE H ER EB Y  
N O TIFIED  that LA VERN E  
LIVINGSTON AKEY hat 
tiled a Petition In f.a Circuit Courl 
of Seminola County, Florida, lor 
Dittolulton ol Marriage, and you 
are required to serve a copy ol 
your written defenses. If any, on 
FRANK C WMIGHAM. Ol STEN 
STROM, MCINTOSH, JULIAN. 
COLBERT A WHICHAM, P A., 
Attorneys lor Petitioner, whose 
address IS Post Office Boa 11)0, 
Sanlord, Florida, 11771, and Ilia 
Ihe original with Ihe Clerk ot Ihe 
above styled Court on or before 
October I), 1*11, otherwise e 
default and ultimata ludgement 
will be entered against you lor lha 
ralief demanded in the Petition 

WITNESS my hand and official 
seal of said Court on tha tth day ol 
September, A D Itfl

Arthur H Beckwith. Jr.
Clerk ol the Circuit 
Courl Seminole County, 
Florida
By Cynthia Proctor 
Deputy Clerk 

(SEAL)
Publish September 17, 14, Oc 
tober I, I, m i  
DEM U

Legal Notice

FICTITIOUS NAME
Notice Is hertby given that I am 

engaged in business al NS E. 
Palmetto Ave., Longwood. 
Florida. 1I7S0. Seminole County, 
Florida under ihe fictitious name 
of CHANNELS TRUCK A EQUIP. 
REPAIR, and that I Intend to 
register said name with the Clark 
of the Circuit Courl. Stmlnolo 
County, Florida in accordance 
with the provisions ol the FIc 
tltious Name Statutes. ToWII: 
Section IS) Or Florida Statutes 
t»S7

Sig. DENNIS K CHANNEL 
Publish September 10, 17, 14, A 
October I. 1*11 
DEM K

IN THE CIRCUIT COURT OF 
THE EIOHTRENTH JUDICIAL 
CIRCU IT, IN AND FOR 
SEMINOLE COUNTY. FLORIDA. 
CASE NO. ll-17*3-CA-g*-K 
FLAGSHIP BANK OF 
SEMINOLE, a corporation,

Plaintiff,
v,
LOUIS M SAPPRAICONE and 
MATTIE M SAPPR AICONE, his 
wife,

Defendants.
NOTICE OF FORECLOSURE 

SALE
_  NOTICE IA HEREBY CIIVEN
ad dr ess oil ha c rad It or or hls agent 1 that lha undersigned, Arthur H 
or attorney, and lha amount [ Beckwith Jr„ Clark of Ihe Circuit 
claimed II lha claim Is not yel J Court. Seminola County, Florida,

will on lha 17fh day of October, 
tail, between lha hours of 11:00 
a m. and 1:00 p m., al the wasf 
front door ot tha Seminola Counly 
Courthouse, Sanford, Florida, 
offer for sale and sail at public 
outcry fa the highest and best 
bidder for cash, tha following 
described property In Seminola 
Counly. Florida, to wit:

Lot T, Block C, OAKLANO 
SHORES, according lo tha plal 
thereof as recorded in Plat Book 
10. pages 1 and 4. Public Records 
of Seminola County, Florida, 
pursuant lo Final Judgment of 
Foreclosufe entered In lha above 
styled pending causa.

WITNESS my hand and the seal 
ot said Court this Hlh day ot 
September, m i.

ARTHUR H BECKWITH JR. 
Clerk of lha Circuit Court 
By Carrie E . Bueltner 
Deputy Clerk 

Publish October 1, I, m i  
D EN I

due. the dale when It will become 
dice shall be staled II lha claim Is 
tonlineeni or unliquidated, tha 
naxure of lha uncertainly shall ba 
lifted It lha claim Is secured, lha 
security shall ba described The 
rl|lmant shall deliver sufficient 
copies ol the claim to tha dark to 
enable tha clerk to mall one copy 
breach personal representative.

All parsons interested In lha 
estate to whom a copy ol this 
Natlcaol Administration has been 
milled era required, WITHIN 
THREE MONTHS FROM THE 
dA t e o f  THE FIRST PUBLICA 
T(PN OF THIS NOTICE, lo tile 
afry objections they may have thal 
challenge tha validity qf the 
dekedenrt will. Ihe gualif leal Ions 
ofllhe personal reprcsanlallva, or 
l»y venue or jurisdiction ot lha 
cfurl
•ALL CLAIMS. DEMANDS. AND 

OBJECTIONS NOT SO F ILED  
WILL BE FOREVER BARRED 

Dale ol the first publication of 
this Notice of Administration: 
October I, 1**1 

* Sara A Reynolds 
As Personal Represenlalive 
of lha Eslala ot 
JESSIE MAY REYNOLOS 
Deceased

ATTORNEY FOR PERSONAL 
REPRESENTATIVE:
Jerome J Bornsleln, of 
nORNSTEIN I  PETREE  
ID  S Courl Avenue 
Orlando. FI 11(01 
Telephone 1)0)1 41117)1 
Publish October I, I. 1*11 
DEN ID

CITY OF LAKE MARY, 
FLORIDA

NOTICE OF PUBLIC 
HEARINO

TO WHOM IT MAY CONCERN 
NOTICE IS HEREBY GIVEN 

by Ihe City Council of Ihe City of 
Lake Mary, Florida, that said 
Council will hold a Public Hearing 
at 7 10 P M , on November S, m i, 
to

Consider a Petition to close, 
vacate, abandon, discontinue, 
disclaim and lo renounce any right 
ol Ihe City ol L*ke Mery, e 
political subdivision, and Ihe 
public in and lo Ihe lollowlng 
described rights ol wey lowit: 

That portion of Ihe M tool road 
right ol way ot Sixth Street lyihg 
between Block 4* and Block 10, 
Amended Plal of Crystal Lake 
Shores, as recorded in Piet Book (, 
Page II, of the public records of 
Seminole County, Florida; LESS 
that portion ot Ihe U  foot road 
right ol way (or Seminole Avenue; 
ALSO that portion lying between 
Lot I. Block f l and Lot G, Block 44, 
Amended Plat of Crystal Lake 
Shores as recorded in Plal Book I, 
Page II, and Lot It, Block l)  and 
Lot I, Block ft, Crystal Lake 
Winter Homes as recorded In Plat 
Book 1, Pages 114 111. ot tha public 
records ol Seminole Counly, 
Florida; LESS that portion ot lha 
M loot road right ol way lor 
Lakeview Avenue. ALSO lhal 
portion lying between Block 14 and 
Block IS ot Crystal Lakt Winter 
Homes as recorded In Plat Book 1, 
Pages 114 111; LESS that portion 
of Ihe 44 toot road right ot way lor 
Crystal Lake Avenue; ALSO lhal 
portion lying West ot Block 14, 
Crystal Lake Winter Homes es 
recorded in Plal Book J, Pages 114 
III

Also commonly known as Hath 
Street (rom Lake Mary Boulevard 
running North through lo but no) 
including Wilbur Avenue 

The Publlt Hearing will be held 
at the City Hall, City ol Lake 
Mary, Florida, on Ihe Sth day ot 
November, 1*11. at 7:10 P M . or 
as soon thereafter a* possible al 
which lime Interested parlies tor 
and against the recommended 
request will be heard Said hearing 
may be continued from time to 
time until llnal action Is taken by 
the City Council ot lha City ol Lake 
Mary, Florida

THIS NOTICE shall be posted in 
three public places within Ihe City 
ot Lake Mary, Florida, at Ihe City 
Hall within said City, and 
published in Ihe Evening Herald, a 
newspaper of general circulation 
In the City ot Lake Mary, two 
limes at lea;* fifteen days prior lo 
the aforesaid hearing. In addition, 
notlca shall be posted In the area to 
be considered at least lltteen days 
prior lo Ihe dale ot the Public 
Hearing

Any person deciding to appeal a 
decision made by this body as to 
any matter considered at this 
meeting or hearing will need a 
record ol the proceedings and lor 
such purpose you must ensure that 
a verbatim retord ot lha 
proceedings is mad*, which record 
Includes the testimony and 
evidence upon which tha appeal Is 
based.

CITY OP LA K E MARY, 
FLORIDA 

s Connie Major 
Clly Clerk

DATED: Irplrmber 1), INI 
Publish: October I, I. INI 
DEN 4

NOTICE UNDER FICTITIOUS 
N AM EITATU TI 

Nolle* I* hertby givan thal lha 
undersigned, pursuant lo the 
“Fictitious Name Statuta,” being 
Section USD*, Florida Statutes, 
will register with the Clerk of tht 
Circull Court In and lor Seminole 
County, Florida, upon receipt of 
proof of public al ion of this notlca. 
Ihe flctiliaus nemi, to wll: 
AMERICAN FUNDING LIMITED  

d ba THE MONEY SAVERS 
under which lha undersigned Is 
engaged In business In the Clly ol 
Sanlord.

Tha parties interested in lha 
above named business are 

SOUTHERN CALIFORNIA 
FUNDING. INC .
General Partner 

GENSTAR PACIFIC 
FINANCIAL CORP., 

Limited Parmer
Dated at Monfvalc, Ntw Jersey, 

this Sth day ol August, INI. 
SOUTHERN CALIFORNIA 
FUNDING, INC 
as General Partner 
By: William F. Decay, 
Prtsksanl

Publish September 14, 4 October 
I, I. I). 1*11 
DEM 111

Legal Notice legal Notice

-  F L O R I D A *

ARRIVE AUVE
_  _  SUNSHINE STATE , _____JJ

C LA iS IFIlP  SICTtON

3
MIRCMANDItl FOR SA LI

am IO twb Î 110

N O TIC I OF A PUBLIC  
HEARINO TO CONSIDER THE 
ADOPTION OP AN OR- 
DINANCE BY THE CITY OP 
SANFORD. FLORIDA 

Nolle* ls hertby given that a 
Public Hearing will bt held at tht 
Commkiion Room In lha city Hall 
In the City of Sanford. Florida, at 
1 00 o’clock P.M. on October II. 
1*11. lo consider the adoption of an 
ordinance by Ihe Clly ot Sanford, 
Florida, as lollows:

ORDINANCE NO. ( I l l  
AN ORDINANCE OF TH ECITY  

OF SANFOgD. FLORIDA, TO 
ANNEX ‘ tV lTH IH  tH t  COR 
PORATE AREA OF THE CITY 
OF SANFORD, FLORIDA. UPON 
ADOPTION OF SAID OR­
DINANCE, A PORTION OF THAT 
CERTAIN PROPERTY LYING  
BETW EEN  SILV ER  l a k e  
DRIVE AND PINE WAY AND 
BETW EEN  M ELLO N V ILLE  
A V E N U E  E X T E N O E O  
SOUTHERLY AND OHIO 
A V E N U E  E X T E N D E D  
SOUTHERLY; SAID PROPERTY 
BEING SITUATED IN 
SEMINOLE COUNTY, FLORIDA, 
IN ACCORDANCE WITH THE 
VOLUNTARY ANNEXATION  
PROVISIONS OF SECTION  
171 044. FLORIDA STATUTES; 
P R O V I D I N G  F O R  
SEVERABILITY, CONFLICTS, 
AND EFFEC T IV E  DATE.

WHEREAS, I hart has been filed 
wilh the Clly Clerk ol the Clly ol 
Sanlord. Florida, a petition con. 
laining the name ot the properly 
owner In Ihe area dtscrlbtd 
hereinafter requesting anno at ion 
to the corporate are* of the City ot 
Sanford, Florida, and requesting 
to be included (herein; and 

WHEREAS, the Proparly Ap 
praistr of Seminola County, 
Florida, having certified that 
there Is on* property owner In Ihe 
are* lo be annexed, and that said 
properly owner has signed Ihe 
petition for annexation; and 

WHEREAS, It has bean deter­
mined that tha properry described 
hereinafter Is reasonable compact 
and contiguous to tha corporate 
area ol tht City ct Sanlord,' 
Florida, and It has furthar baarr 
determined that the annexation ot 
said property will not result In Ihe 
creation ot an andavt; and 

WHEREAS, tha Clly of Sanford. 
Florida, is in a position lo provide 
municipal Servlets to lha property 
described herein, and lha Clly 
Commission of tha City of Sanford, 
Florida, deems If In the best In­
terest ot lha Clly lo accept said 
petition and lo annex said 
properly.

NOW. THEREFORE, BE IT 
ENACTED BY THE PEOPLE OF 
THE CITY OF SANFORD, 
FLORIDA:

SECTION I: Thai tha following 
described properly situated in 
Seminola County, Florida, b* and 
the i ;m i  Is hereby annexed to and 
made a part of tha City of Sanford, 
Florida, pursuant to th* voluntary 
annexation provisions of Section 
171 044, Florida Statutes:

The North 1110 teat of lha NE <4 
of lha NE 14, Section tl, Township 
70 South, Rang* II East.

Th* above described property Is 
furthar described as a portion ot 
lhal certain proptrty lying bet­
ween Sliver Lake Drive and Pino 
Way end between Mellonvlllo 
Avenue axlendad Southerly and 
Ohio Avenue eatandad Southerly; 
said property being situated In 
Seminola County, Florida.

SECTION 1: Thai upon This 
Ordinance becoming affect Iv* I ho 
proptrty owner and any resident 
on the property described horeln 
shall b* entitled to all lha rights 
and privileges and immunities as 
are (rom lima lo tlm# granted to 
residents and proparly owners of 
Ihe City of Sanford, Florida, and as 
are further provided in Chaptor 
111, Florida Statutes, and shall 
further be sub led to th* ratpon 
Utilities ol residence or ownership 
as may Irom lima to time bo 
determined by Iht governing 
author II y of Iho City ol Sanlord, 
Florida, and tha provisions of said 
Chapter 171, Florida Statuta*.

SECTION 1; It any section or 
portion ot a section of Ihls Or­
dinance proves lo b* invalid, 
unlawful or unconslltutlonal. It 
shall not b* held lo Invalid*!* or 
impair lha validity, fore# or aft act 
of any section or part of this or­
dinance.

SECTION 4: That all Ordinance* 
or parts ol Ordinance* In conflict 
herewith be and tho torn* or* 
hereby repealed 

SECTION S: Thai this Or- 
dmanc* than become affadlvo 
immediately upon It* passage and 
adoption.

A copy shall bo available al tht 
Office of tht City Clark lor all 
parsons dttlrlng lo examine th* lame

All parlfas In Inter**! and 
cilliens shall hay* an opportunity 
to be heard al sold hearing 

By order of th* Clly Commission 
of lha Clly ol Sanlord, Florida.

H N. Tamm, Jr.
City Clark

Publish: September II, 14, Oc 
lobar I, I, l* il DEM 10

It's Part of 
the Service!

It you'ro not gottlng It, 
call322-2611

Evening Herald
CIRCULATION DIPT.

NOTICE OF PUBLIC 
HEARINO

THE SEM IN OLE COUNTY 
BOARD OF COMMISSIONERS 
will hold a public hearing In Room 
100 ol the Seminole County 
Courthouse, Sanford, Florid* on 
OCTOBER 11, If l l  AT 7:00 P.M., 
or as soon Ihtraaffor as possible to 
consider the following:

PUBLIC HEARINO 
PORCHANOKOF 

ZOHINO REGULATIONS 
I KARLO. STA IR S-R EZO N E  

FROM A l AGRICULTURE TO 
CN P E fT P 'C T E D  NEIGH- 
DOUllOOO COMMERCIAL -  PZ 
no T il)  14) -  The E W of Lot 11, 
All of lot 1) and all of Lot 14, Bloch 
A. located In PB I, Pg. 1, Sec. a It- 
30. Seminola Haights. (Further 
described at on lha N s Id* of Laura 
Street, 500 It. E of US 17 Tl. North 
and adlactnt lo Lakt Kathryn 
Mobile Horn* Parkl (DIST. No II 

7 M ER LE  O. KENT -  
REZONE FROM C l  RETAIL  
COMMERCIAL TO A l  
AGRICULTURE PZ (101 111 1 7 -  
Th* Easl W of Lot II , Spring 
Hammock, PB 1. Pg. 1, Sac. 7* 10 
10 Consisting of five acres MOL.
I Furthar described a* adlacant to 
East side of Big Tree Park on tha 
South tidt of Genaral Hutchison 
Parkway) (DIST. No II  

] HARRY O HALL -  REZONE 
FROM A I AGRICULTURE TOC 
1GENERAL COMMERCIAL AND 
WHOLESALE DISTRICT -  PZ 
(10 7 11) •» — Th# N 54* 70 feat ol 
the SW>4 of th* SW<4 ot Sac. 1411- 
II, lying E ol Old Slat* Road 101 
(Further described at on Old Hwy' 
101, bordering iht West clly limit 
ol Oviedo). IOIST. No II 

Further, a public haarlng will bo 
held by lha SEMINOLE COUNTY 
PLANNING AND ZONING 
COMMISSION ON OCTOBER T, 
1*11 AT 1 00 P.M , or as toon 
there*Iter at possible, in Room no 
of th* Seminola County Cour 
thousa, Sanlord, Florida, In order 
to review, hear comments and 
makt recommendations to th* 
Board of County Commltslonari of 
Seminola County on th* above 
application! t).

Those In attandanca will b* 
heard and written comments may 
b* (Had with th* Land 
Management Manager. Hearings 
may b* continued Irom time to 
time as found nacattary. Further 
details available by calling n )  
41J0, Ext. 1*0

Persons are advised that it they 
decide to appaal any decision 
mad* al that* meetings, they will 
need a record of lha proceedings, 
and lor tuen purpose, they may 
need lo ensure that a verbatim 
record ol tha proceedings Is mad*, 
which record Includes the 
testimony and evidence upon 
which Iht appaal It lo b* made. 

Board of Counly Commissioners 
Seminole County, Florida 
BY: Robert Sturm,
Chairman
Attast: Arthur H. Beckwith, Jr, 

Publish: September II, October I, 
14. 1*11 
DEM I I

NOTICB OF FUBLIC HlARtNO  
THE BOARD OF COUNTY 

COMMISSIONERS OF SEM ­
INOLE COUNTY will hold •  public 
hearing in Room HO of Iho 
Seminola Counly Cour)haul*. 
Sanford, Florida, on OCTOBE R 17, 
1*11 al 1:10 P.M., or ot soon 
thereafter as potable. Is conaWar 
a spacific land us* amendment to 
th* Seminole Counly Com 
prefientlv* Flan and RBZONINO 
of Iho described properly.

AN ORDINANCE AMENDING 
ORDINANCE 111) WHICH A 
MENDS THE DETAILED LAND 
USE ELEM ENT OF THE SEMIN 
OLE COUNTY COM PREHEN ­
SIVE PLAN FROM LOW DEN­
SITY RESIDENTIAL TO ME 
OIUM DENSITY RESIDENTIAL 
FOR THE PURPOSE OF REZON 
ING FROM R IA SINGLE FAM 
ILV DWELLING DIST. TO RF  
RESIDENTIAL PROFESSION­
AL, THE FOLLOWINO OE. 
SCRIBED PROPERTY.

Lott Sand I, las* right-of-way for 
Stata Road fM. In llaadaiaManor, 
Plat Book n , Paga it . of lha Public 
Records ol Stmlnela County, 
Florida. Section II. Townthlp IT, 
Range 1*. Consisting of one half 
acre more or last. (Further 
described as locatad al tha SW 
comer of SR 4)1 and Avery Lana 
and North ot Chadwick Road, 
(Diagonally across from First 
Seminola Bank on SR 434. Forest 
City) (DISTRICT NO. )) 

APPLICATION HAS BEEN  
SUBMITTED BY WILLIAM F. 
DUFFIE

Further, th* PLANNING AND 
ZONING COMMISSION OF SEM 
INOLE COUNT Y will hold * public 
haarlng in Room 700 of lha 
Seminola Counly Courthouse, 
Sanlord. Florida, an October 7, l**l at 7:00 pm. or at loan 
tharaottar at potslbit, to review, 
hear commtntt and make 
recommendation* to th* Board ol 
Candy Commissioners on tha 

captioned ordinance and 
retonlng

Additional information may ba 
obtained by contacting lha Land 
Management Manege; at 17) 400. 
Ext. 110

Parsons unabl* to attend lha 
haarlng who with to comment on 
th* proposed actions may submit 
written statements lb th* Land 
Man age min I Division prior lo th* 
scheduled public hearing. Persons 
appearing at m* hearings may 
submit written statements or ba 
heard orally.

Parsons er**dvit*d that, if they 
dec Id* to appaal any decision 
mad# at this* meetings, they will 
need a record of th* proceedings, 
and, for such purpose, they may 
need to ensure that a verbatim 
record of tha proceedings Is made, 
which record includes the 
testimony and evldanc* upon 
which Iho appeal Is lo b* based. 

Board of County 
Commisslonars 
temlnol* County, F lor Ido 
By: Robert Iturm,
Choir man
Attest: Arthur H Beckwith jr. 

Publish: lapfamhar II, Octabar t, 
M. INI 
DEM 4Z

PICT ITIOUI NAME
Nolle* is hereby given that I am 

engaged M busbies* at 1111 Or id* 
*». Longwood, FI. U1S0 Samlnol* 
County, Florida wtdar tha Ik  
tltioui nama at T.C.AS 
UNLIMITED, and that I infmd to 
rot War told name with m* Clark 
d  lha Circuit Court, Samlnol* 
County, Florid* m  accordance 
With lha provision* of th* F k  
1 if lout Nam* Itd u i^ . To wit; 
Wet Ion W .N  Florida Statuta* 
IHJ.

Sig Drag Whitchar 
Pubilsh: Sept am bar 11, ]4, Oc, 
taker 1 ,1 . INI 
DEM I?

CLASSIFIED ADS
Seminole Orlando*Winter Pork
322-2611_____________831-9993

CLASSIFIED DEPT.
HOURS

■ :M A.M. -  S:J0 P.M. 
MONDAY thru FRIDAY 
SATURDAY f • Noon

RATES
1 Hi m ............................Mc b IIin
I  coma cut) vo lima*. Sdca lino
Teomteu«¥Btlmot ..........«lc
II canto cuttva (Into*. )7ca lint 

tt.M Minimum
■j Linas Minimum

DEADLINES 
Noon The Day Before Publication 

Sunday - Noon Friday

WHY BE LONELY T Writ* "Oat 
A Mate" Dating Strvka. All 
ages. P.O. Box M il, Clear- 
waler, FI. 3HTI.

LO N ELY : Wrlta “ Bringing 
People Together Dating 
Servlctl” All aces A Senior 
Cltlien*. P.O, Box IUI> Winter 
Haven. Fla ) » » -------------

6—Child Car*

FOR lha Ultimata In 
Child Car* A Child's

World 313 *414_________
EVENING car* 5 p m. lo T a m.

Cased berry area.
Call rvthings 47I IS**.

SPUR OF THE MOMENT 
BABYSITTING

______________ H I*)**____________
Babysitting 

My home. Experienced, 
m i n i

AA-Haalth A Btauty
COMPLETE BEAUTY FACIAL. 

BY APPOINTMENT ONLY 
)H-l*t*arl4»»SS*.

9—Good Things to Eat

Bananas
Cukes
Peppers, Large 
W. Lopat 
Green Onions 
Pi* Pumpkin*
Beef Stake tomatoes 
Big Rome Applet 
Gold Dei. Applet 
Mutiu Applet 
Red Del. Applet 
Fresh Jkppl*

Oder
a bunch

lib*. I 00 
J for 100 
Slor 1.00 
each 7»c 
1 lor 7»c 
each He 

tb ate
3 lbs. 1.00 
lib* 1.00 
)lbt. 1.00
4 lbs. 1.00

h g ti i n
etc

Ifor 1.00 
each 1.4* 

lb. He 
4 for TTc 

arc

Or tans 
Celery
Watermelons 
Swl. Potato**
Tim Buc To# Com 
S Lbs. Potatoes
Wt Taka Food Stamps 

L E R O Y  FARM S  
S R  44

Watson's OM Form

U g a l Nolle#
NOTICB OP IH B R IFF 'f  

SALE
NOTICE IS HEREBY DIVEN 

lhal by virtu* of that certain Writ 
d  Execution Issued out ot and 
under the teal of th* County Court 
d  Seminola Counly. Florida, upon 
a (Inal ludgement rendered In tha 
aforesaid court on th* Ifth day of 
August, A.D. IN I, In thal cartein 
cat* entitled, Realtron Cor­
poration Plaint IN, vs- ) O Really, 
Inc., Defendant, which aforesaid 
Writ of Execution was delivered to 
m* os Shorltf of Sami not* County, 
Florida, and I have levied upon th* 
following’ described properly 
owned by 1-0 Reolty, Inc., said 
property being locatad In Seminola 
County, Florida, more par­
ticularly described a* follow*: 

Otflc* Equipment of 1h* 
Defendant Corporation described 
at follows:

1 • Block Ttaw drawer Flia 
Cabinets

I - Black A Chroma Arm Chair 
I • Brown Desk Top 
I - Brown Clock 
1 Four drawer File Cabinet s 
1 Two drawer Fll* Cabinet*
1 - Metal Desk, Dray 
I - Metal Desk, Brown 
1 Orange Swivel Arm Chair* 
1 Motel Folding Chairs 
1 Wood Folding Chair 
1 - Metal Shalt

said property being stored al Dav* 
Jonas Wrecker Servlet, Fern 
Park, Florida.
and th* undersigned as SharIN of 
Samlnol* County, Florida, will al 
II :W A M. on th* }3rd day ot 
October, A.D. IN I, offer tor sal* 
and sail to the highest bidder, for 
cash, sublact to any and all 
existing liens, al lha Front (West) 
Door of Ihe Seminola County 
Courthousa In Sanford, Florida, 
tha abova dascrlbad personal 
property,

That said sola Is being mad* to 
satisfy tha farms of said Writ of Execution.

John E. Polk,
Iharitf
Seminola County, Florida 

Publish: October I, I, IS, ]}. with 
lha sola on October » ,  itai. 
DENT

FICTITIOUS NAME
Notice Is hereby given that I am' 

engaged In businas* at HOB Elm 
Av*. Sanford, Fla. 31771 Seminal* 
County, Florida under th* Ik  
tltious name of SEM INOLE  
SECURITY SYSTEMS and that I 
Inland to ragfstar said nama with 
tha Clark of tho Circuit Court, 
Samlnoi* County, Florida In ac­
cordance with th* provision* of the 
Fictitious Nama Statutes, To Wit: 
Section *4101 Florid* Statuta* 
ITS7.

Stg. Ed Sill**
Publkft: Saptgmbar I*. IT. 24.
October 1, m i
DCM H

NOTICE UNDER FICTITIOUS 
NAME LAW

Notlca l* hereby given that the 
undersigned, desiring to mgaga bt 
business lAtdar th* tklRkus noma 
of R.O.R. INVESTMENTS, at NT 
Maitland Avtnua, Altamonia 
Spring*. Florida 227BI, Inland to 
register th# taw nama with tha 
Clark of tha Circuit Court of 
Samlnol* County, Florida. 

RONALD M. CAMILLONE 
RAYMOND SCHROEDER 
GAYLE G. O LLER  

Publish Saptemaar U  A October 1. 
A I t  INI 
DEM -lll

9—Good Things to Eat

•LUC CRABS LIVE  
OR DRESSED

i d a y  1 1-4. **m  D i­

li—Instruct ians

LAST CALL Class Harts Mon­
day. Approved Salesman 
Licensed Course. *71 Includes 
Book and review. Reim­
bursement available. Bob M. 
Ball Jr. School of Raal Estate, 

113 4)1*_____________

Tennis Instruction — U.S.P.T.A. 
Certified Group or Private 
lessons Children a specialty. 

DeugMaltciawskl 31I-3N7.

12—Sptdat NoNc m

MEMBERSHIP id Wu(W Wide 
“ Traveler’s Motor Club" Is 
now available In this area thru 
Ihe old B and B Affmales. 31) 
47*1 for Information.

M .

★ ★ ★ ★ ★ ★ ★ ★  
L E T  US FIND  
YOU TH E JOB  

YOU A R E  LOOKING  
FOR

W E H E L P , WE 
PRO VE IT. 

C A LL E A R L Y  
323-5174

AAA EM PLO YM EN T
Typist ....................
Oflica Clark ..........
Phono Receptionist
PT Legal Sec............
Phyt. Therapist . . . .
Cathltrs ............... ,
Wall r a n .................
Child Care ..............
Cooks .....................
Warehouse Driver
FueiOrlvert .......
Mutlier Repair .......
Mechanic ...............
Salas Rap.................
1*17 French

SI*.

uss
... *440

us*
000 Yr.

stss
+ Tips

...S M I
*440 

. . . .  Ittt 

. . . I t s *  

. . .  Open

m-IlT*
AAA EMPLOYMINT 

323-5174

m an  qualified to do carpentry A 
maintenance. Apply In parson 
•00 w. nth si.

IMPORTANT
Wa naad mechanics. On* 

automatic transmission man. 
Two lln* mechanics. E x ­
perienced only. Stl-Ull Exl 
2)4 ask for Bob Good.

MECHANIC axcallant op­
portunity Immediate opening. 
Must have experience 
rebuilding carburetors, knows 
A C A.ifacfrkal, naad good 
diagnostic man. Top wag**, 
paid vacation, axcallant 
working conditions. Only 

axpartanca naad apply.
S74 12*4.

M ETAL workers A general 
helper* Apply In person 
Starline Enterprises Inc., 
Bldg 2**. Sanford, Airport.

MOTHERLY Typa to Cara for 
Infant In our Horn*. With light 
housework. Before S p m Call 
13* 7071. Aff 1. 122 *71*

COMMERCIAL Refrigeration 
Man. Mutt Ba Ex- 
parItnctd.Apply In Parson 
Hlh and Park Ay* Food Barn.

EARN IM to t n  par hr. with 
Rawtalgh In your homo. Call 
y e  70S* lor appt

RN OR LPN
4-tt and 12-1 Shift. Full lima. 

Apply In parson laniard  
Hurt mg Convalescent Canter, 
«M Mellanvilla Av*.

■RTGHT now w* naad a few good 
sale* people who hava tha 
ambition and dad k  at ion lo 
succeed If that’* you. than 
wa’ra prepared lo offer you 
raal raward* and th* method* 
to gat them. For Interview, 
pfaasa call Century 21, Hay as 
Realty Service*. Inc., Sanford 
221 IBM.

nrs uto IMS
Samlnol* Memorial Hospital 

overlooking Beautiful Lake 
Monro* is currently staffing a- 
Stand by Pool tor R N’t  and 
LPNY. You will fdcalvd full 
pay during orientation and will 
than ba placed on F RN status 
and called in Mtwidid. ThNk  
*  groat opportunity to tom 0 
growing orgonliatlon, and 
work with a highly Oadkataa 
foam at profmknait.

Wa offer an axcallant salary and 
banaflts, packaga. If In- 
tart*!ad pleat* contact *gr 
Parganwal director at:

n g iE . i i i  it.
SaaNrd, PNrMa NTT I

MAttMllliatm
Equal Opportunity Employee 

FR»MIN9 CarpaniarT i 7
oar knead Only. Musi 

And transportation.
m m

STORE CASHIERS
Good salary, hoapitalliatlon. I 

weak paid vacation (vary *
months. Exptrlahca not 
necassary. For Interview 
phono tha manager a l :

Airport Bird. 14 221-4211
Catsalborry** lIM tl)
Celery Art. *4 m a in
Lakt Mary 44 H U M !

• • • • • • • • • • • • • • • • • • • •

M AK* ROOM TO STORM 
YOUR W INTER ITEM- 
S. . -SELL “ DON'T NEEDS” 
FAST WITH A WANT AD. 
Phona i n  MM or 111 f*fl and 
*  friendly Ad visor will halp 
TPU-________________________ _____

LOOKING for someone who it 
willing lo spend a Hill*, to 
mak* a lot. Call 21144*1 for ' 
appointment.

AVON REPRESENTATIVES
Tha Part Tima Career 

444 307f — Cojlact at) *70*
TYPIST — Mature Fast and 

accurate. Medical, pension 
and profit sharing plant 

United Solvent 1 . 313 4t*«
LAYOUT. Filter. Welder. Sheer 

A Brake Operators, First and 
Second Shifts, Top Pay. Good 
Benefits. Call Florida Iron 
Works Inc 311 0700__________

PA R T-PU LL TIME 
RN - LPN - AIDES

Quality Professionals Needed to 
meet help needs ot Seminole 
County Heipltals Nursing 
Homes.

HIGHEST PAY 
IMMEDIATE PAY 

On Call Medical Services 
Call 41) 1441

WAREHOUSEMAN ladory  
experience a must. Heavy 
lilting required. Full benefits, 
apply In person, United 
Solvents 1107 Airport Bivd.

MANAGEMENT trainee apply 
In parson for grtal op 
pqrfunity Casa Mi* Pllllara. 
12) 1004

21—Situations Wanted

AM INTERESTED In pari tlm* 
a l l  or full llm al Staking cart 
of the ailing In thtlr home 
Sanlord. Please call 113 4S41.

24-Business Opportunities

PLUMBING OlY. Hardware 
and Electrical retail and 
repair Business W WO Real 
Estate Best Terms, 1141.000 
Wm. Mallctowtkl REALTOR 
m  7*01- Eve* 111 33*7-

WOMEN: tired ol 40 hr. wk 
want to b* own boas, cfvooi* 
your own hr*. Mak* axcallant 
money For Information 311 
lOti, 3«* ISIS aft. * p.m. 
HERALD PAPER ROUTE 

FOR SALE
_______m i n i ________

TWO question*: Will you b* 
financially Independent in 1 to 
S years? Are you paid what 
you or* worth? It not call 31)

YOUNG Christian Man to there 
my 3 Bdrm House wills tame 
W rent it l*S. 4tf 044

SANFORD -  Reas. wkly. A 
monthly rates Util Inc. Kit. 
SOO Oak. Adults *41 7M3

30-Apsrtments Unfurnished

'JW tD EY '
Family A Adult* taclHM  
PaoMIdo I  Bdrma. M a y rY
Cove Apts, 123 7TM.

3 Bdrm iv, bath. Flraplar*. 
Formal Dining H.. Modern 
Kitchen, Cent HA. Quiet and. 
wooded. 313 S4M an S.

BAMBOO COVE 1 bedroom 
apt*. Available. Manager on ' 
premises. 123-1140

Ridgewood Argtf. p-Bdrm: 
Apts, from IMS. 3 Bdrm. alto 
•vail. Pool, tannli court. 123 ' 
0410.

mrtagt I Mras
Apt*. Olympic 1 1 . Pp*f.

X'ptt.'Manawvrn* Tract 
Spacious, madam 1 Bdrto, V 
Bath apt. Carpalad, kll 

• equipped, CHAA. Near 
A lake. Adults, ho

-*wH. t p *  m  m »
Mariner's Village an La i*  AdFV~ 

Bdrm tram *2SA I  Bdrm tram 
V O . Lbcgtad 17 *1 |usf Sauth 
W Air part Btvd in laniard. All 
Adult*. 223047*.

1 BDRM Apart mint.
*110 mg. No pats.

223AJM.
— I bdrm + dam 

ceramic bath, furniture 
available, adutlL t m  m*. I-

SANDALWOOD Villa* Airport 
Blvd.. Sanlord. 1 Bdrm, 1 Ba. 
TM I M )  Mara, RaaRar*.

1-4/I-I1M.
t BOR. sew carpal, do** in 

applk. no pal* Itf wk* rent + 
sac 323-BS4I, 421 Palmatto

11—AjtErttmnh Furnished

Apartment For Earn 
1 Bedroom Fum.

33 M W

CUTE Efficiency 11*0 mo. 
Utimiai not Included, 

i m a v i

MW srs-v- -*•-» 1 -tieWi loanee

1



cuno mow  i i$i,t n  u t /g/« j  fix upeti * u«v»

31—Apartments Furnished

SANFORD, No children, no pets, 
studio, all electric appu., tir
tit* mo 313 IQH________ __

The sooner you place your 
dandled ad. the sooner you* 
get results.

41— Houses

31A—tXiplexes

3 HOP. air ww carpet, stove, 
retng w d hook up. no pe's 
137) wilh lease A sec 3?J 34*3

33—Houses Unfurnished

ifadrm, 3 B. with 
douoie car garage. In 
Deltona Call J74 UJ1

I BORM, 1 bth newly decorated 
inside A out. fenced yard, 
water, relrlge, stove tur

■ nithed Near New Bayhead 
Tennis Clu  ̂ oil Lake Mary 
Blvd. 11S5 lin t  A last 
references Available Oct tit 
call 313 3513

ATTRACTIVE 3 bdr . | ij  bin, 
CHA, washer dryer, con 
venienlly located I37S 

373 tSIO

3 BOR. 3 bth, extra large great 
room, dining rm., huge 
modern kit., wood burning 
stone lireplace, entire house 
carpeted A draped, screened 
porch, large lot, quiet neigh 
borhood, close to school. Ret A 
dep 371 1110.

SANFORD 1 bdr. 7 bth, appllc . 
including w d, no pets 137). 

req 113 1377, 173 7*44
1 BDRM, Us Bath Kitchen Fum 

carpeted. Fenced In backyard 
plenty ol shade trees Near 
school in Ravenna Park. t37S 
mo ttOO deposit. I l l  141).

LOCH ARBOR ) 7. CHA. carpet, 
garage porch, fence, shade. 
A4S0 + deposit. Phone 111 SOI*.

Affordable Santord
Homes lor Rent. See Now.

Brand New 7417 Marshall SI. 
S3I5 mo

3 Bdrm, H i Bath Fenced 1)31 
EI lion 1)75 mo

3 Bdrm, H i Bath Fenced 1)07 
Monleiume 11S0 mo 

H.D.REALTV INC.REALTOR
SIMMS

SANFORD OPT. TO BUY I
7 bdr. ceroprl, kldso k. S3S0 
Collage, turn no dep. 1775
SANFORD UNFURN APT.

3 rms, appllc , kids. S775
SANFORD Apartment 

3 Bdrm. Porch. Kids. 1750

S A V O N -R E N T A L S
Seminole 3)t-7M*
SAV ON HENTALI REALTOR

4 BDR., 1 bth cent HA Lake 
Mary, Santord area tarn mo + 
Deposit. 377 1044.

3 BDR. 7 bth 1150 month, 
tsl A last 4 security.

37) 4441

a —Houses Furnished

CASSELBERRY Nicely Fur 
nlshed House privileges, 
Senior Citlient Welcome. 
Close to churches, shopping. 
Transportation it necessary. 

1310511.'

FURN. 7bedroom,
1700 dep. 13)0 mo.

37) m s

34—Mobil* Homes

75 FT MOBILE Home" on it 
lohns River Near Geneva 
Scenic Location. Semi Private 
Drive All Utilities paid 
Adults only 1750 Mo 34* 5111

'7 BDRM House Trailer Partly 
lumished with air, fenced 
patio, in  mm.

% Resort Property

LAK EFRONT turn 3 bdr, 35 min. 
from Santord, IS min Irom 
DeLend A Umatilla. 377 lilt  
or 177 rm.

37—Business Properly

For rwtl or lease — 10.310iq. ft. 
Industrial or warehouse. I ll 
W. 1st St, Santord n i l  100

SANFORD
7,000 sq. ft It. Industrial or 

Commercial Building on 17 07. 
1,000 ft. in office space Call 
3771110 or 1344141.

SANFORO
000 sq ft. It. industrial or 
Commercial Building on IMS. 
1MB ft. Mi office spec#. Call 
m  *110 or 1)44141.

Office Space 
FerLeete 
•107711

370-Industrie]-

L I  ASB —SANFORO
7.004 Sq. FI. Prime 17 01 

Location ideal light 
Manufacturing or Com­
mercial Full Air conditioned 
Plenty Olflca space, and 
parking. Call Mr. Buie 

Ml SSIO

41—Houses

PARK P U C K
Associates m e.Rtaitori

Ml 4W0 ________

THE CENTURY 11 SYSTEM 
NELPS more people buy and sell 

more real estate then anyone 
rise in America Call today 
end let it work lor you Ceil 
37)3050

Hayes Real Estele 
Services.Inc 
435 W 75th St 

Santord
Each office is independently 

owned and operated

S T E M P E R  A G E N C Y
OWNER WILL FINANCE 3 

Bdrm. I Bath Partly 
remodeled Has Fireplace and 
carpeting 50 fl on Hwy 44 W 
Only *31.900

a c r e a g e
1+ Acre Sf.ooo
J'< Acres 117.500
5 Acres 114.S00

NICE STARTER HOME 
Located in good neighborhood 
Has large attic lor add.lionel 
bdrm Only S25.500

REALTOR 377-4tat Day or Night
Class Hied Ads are the smallest 

big news Items you will find 
anywhere

RO BBirs
R IA IT Y
REALTOR. MLS 
HIT S. French Suite 4 
lan ford

24  HOUR IB  322-9283

Reg171-1471 Eva m -jm
nE w listings

h io o e n  LAKE cteen as a 
wnislle 3 Bdrm, 7 Bath Split 
Plan has many extras, in 
eluding Paddle Fens, home 
warranty, clubhouse pool and 
good schools. Excellent low 
interest assumable mortgage 
137,500.

SUNIAND Lovely 1 Bdrm, Hi 
Bath, dream home can be 
yours tor LOW DOWN. L-nt. 
HA Huge oak trees, lireplece 
end limily rm. all Included 
Greet buy et Sat.000

A L L  FL O R ID A  R E A L T Y  
O F SAN FO RD R E A L T O R
-Excellent Business opportunity 

in good location Complatv 
slock Included In this priced 
reduced to 11100.

11441. Franck 377 4111 
After Hews: 141 HfAlUAlU

Moving to a newer home, apartment! Sell "don't needs" 
fast with a want ad.

Harold Hall

H A l COUOn HALIT
lot.

333-7133
Ev*S Ml 4411 
sW t.M HlH.

1 BDR , 1 Mfi. assume FHA mtg. 
17.500 dn- Ill-M0 total, tic.

REALTY, INC.
, R E A L T O R  323-1774

HOUSE YOUR FAMILY 
EASY ASSUMPTION Law 

payments 1 Bdrm Near new 
Heipllal. IONED COM­
MERCIAL. Super petentlal. 
Only I77.SM.

COUNTRY ATMOSPHERE In 
tewn Pinecrest area. 1 Bdrm 
Larga Living Rm. Only 
S37.SM.

OWNER FINANCINO avlt an 
this lovely 1 bdrm Erick hem* 
W 'O r e p a s .  R a n g e ,  
Rtgrtgaratar + Fam Rm on 

> lain 114.M4.
CLEAN, CLEAN, CLEAN, 

Describes this easy living 
Hama and Its neighfeerhand 
Panelled Fam Rm, Bat in 
Kllckan wltk Range and 
Relrtgerelte Rig terms. 1 
Utility Bldgs- + t f il ll  Land 
scaped tat tar tlt.MOll

NEEOPEIMS EXPOSUBRf 1-1 
Zoned EC-1, III FI- Frontage 
•n Hwy. Excellant location 
Priced at S44,m.

OVER IMt sq ft In tpit 4-1 witk 
new Can Htet. kig kedrnemi,
Fam Rm, llxtl scr parch + 
heavily tread let tar only 
144.1*111

COMPLETELY EIMODELRO 
1 Unit Apartment House wltk 
larga reams, paddle teas, 
smoke alarms, carpal + 
Positive cash I law I 147, m il

C A L L  H A L L

Alger A Pond
REALTY, INC.

LOW I NT ERE IT t Owner will 
finance 1 bdr home with 14.000 
dn at 11 percent ltd for 10 yr». 
Call today tor detallil 114.100

mini EANCH 4 woodtd acre* 
surround a 4 bdr, 1 bth. 
Builders custom home. Built In 
book cases, 1 screened patios, 
fountain 4 solarium. Eitras 
goitret HU,*00

CALL

323-7843
„ ,  REALTORS . .

41—Houses

OELIGHTFUL DeBary -  extra 
larga 1 bdr, 7 bth home with 
lots ol clostfs. on <y acre 
wooded, lake tronl lot Dream 
kit, rctrig, island stove, 
washer A dryer, cent, vec 
system, w w carpet, 14x30 
screrned porch, patio, and 
closed geragr. 147.500

FOUR TOWNES 
REALTYIN C b r o k e r  

Ml 47)0anytlme

Spring ii here and it’s a good 
time to choose a new home 
trom the pages ol our 
classified ads

B A T E M A N S  E A L T Y
Lie Real Estate Broker 

7440 Senlord Aye.
1 ACRE Near new Hospital 

Good Potential Priced Right 
Terms 172,500

APART BLDG W X Lot Good 
Terms 134.400

3 LOTS Santord Ave 
117.500

T rf ms

BLDG LOT In Country 54,100

LK MAR V lot. Duplex Will trad 
Equity SIS.500

321-0759 322-7443

STENSTROM
REALTY -  REALTORS

Sanford's Sales Leader
WB LIST AND IBLL 
MORI HOME! THAN 

ANYONE IN THE 
SANFORD ARIA

LOTS OF EXTRAS New 3 Bdrm,
7 Bath Heme in Hidden Lake 
with Cent HA. Will to well 
carpet. Split Bdrm Plan, Eat 
in Kilchtn. Florida Rm. and 
Much mere, lust 111.000

FURNISHED 1 Bdrm I Bath 
Home in Bell Aire, wilh new 
carpel. FI. Rm, Dining Rm. 
Split Bdrm Plan, Fruit Trees 
in Beckt S3),sal.

BEAUTIFUL Farmer 1 Bdrm 1 
Beth Model Heme in Deltona. 
Many Decer touch*11 All tha 
eitras Plus lots moral Only 
I>1 Vrs. Oldl 014,104.

COUNTRY LIVINO Double 
Wide 1 Bdrm, l  Beth Mobile 
Heme on ) Acres Fenced and 
Craned Fencedl Cent HA, 
Wall to Wall carpal, Florida 
Rm, Dining Rm. Kitchen end 
Furniture negotiable Just 
Sit, H I.

MAYFAIR VILLASI 1 A 1 
Bdrm., 1 Beth Condo Villas, 
next to Moylolr Country Club 
Select your lot. floor plan A 
Interior docorl Ovality con­
structed by Shoemaker lor 
147,704 A llpt

IMI
Part

C A L L  A N Y T IM E

322-2420
OWNER WILL FINANCE 

Superior Mayfair Location 
Highest quality, roomy, 
gracious living lor thoit who 
approclalr the lineit. This 1 
BR, l'.y B, executive home is 
priced right at Itl.SdO Cell
now for eppl

CallBart
REAL ESTATE 

REALTOR. »)7«9B

I \ |S | I
111 \ l  1 M  \ M

All-0041 MLS
LAKEVIEW 1 bdr, 1 bth. Ip, lg 

yard, veg garden, scr patle, 
eitras. STl.tH.

LIKE TO ENTERTAIN 1 bdr, 1 
Mb. 1 slant, paal, rec rm, <p, In 
tat. only S44.W*.

CHARMINO 1 bdr, I bth, CHA. 
work skat, scr patia, waskar 
dryer, band area. 147,1M.

Alter kr*. I l l  7114 and 11141*1

221-0041 rea lto r

C R E A T I V E  F in a n c in g !
Academy Manor, 1 Bdrm. IVy 
Ba New carpet A paint, 
carport Rear fenced Big lot. 
179.900 3)1 1031

42—Mobile Homes

ATLAS 10x44 
I bedroom 11300 

141 SM4

OUR BOARDING HOUSE w ith M a|or Hoopla

POP. tt lf tE  JUST WHAT 
THE VOCTOR 0RPEREP 
TO (SET AM0$ MflVINiS 
AGAIN1 50METIME& HE
sta y s  oh th e  s o  fa  
SO IONS I  FEEL 
LIKE PUSTlNfi HIM.'

I  CCN'T KHOW WHATS «  
WITH THE R?Y.' HE LOOK* 
LIKE HEP COLLAPSE OH A 
LITTLE OOS OF FIVE O R » t  
MILES -' BUT he CLAIMS THAT 
HE HEVER PASSES A DAY 
W IT H O U T  e x e r c i s e :

, ' S h a t *
MENTAL 

EXERCISE. 
POP =

C' "*** k<i4 fir Rag ill »■ I to* t"

42—Mobile Homes

See our beautiful naw BROAD
MORE, front A rear BR'S.

GREGOR Y MOBILE HOMES 
3403 Orlando Dr 37) 5700

VA A FHA Financing

NEW Nobility. 3 bdr. 2 bth, dbl 
wide, shingle root, wood 
tiding Oct special l l l .m  
delivered A let up

Open Sunday!
Uncle Roys Mobile 

Home Seles Ol 
Leesbuig SGI 717 0324

43—Lots-Acreage

LAKE MARY 4large 
tots, nice trees 

115.000each, 377 4113.

WE K t VA FA LLS  AREA, 
WOODED R IV ER  FRONT 
ACRE 175.000

OSTEEN WOODEO 2to 
ACRES 113 500 TERMS.

OSTEEN 5 ACRES TALL 
PINES, SCRUB OAK lie .500 
TERMS

OSTEEN 12 ACRES WOODED 
PAVED ROAD FRONTAGE 
1)6.000

GENEVA 7'j ACRES WOODED 
ZONED MOBILE 1)7.500

GENEVA 70 ACRES WOODED, 
COCHRAN ROAO 13.500 PER  
ACRE MAY OIVIDE

COMMERCIAL 7 ACRES ON 17 
47 NEAR LA KE MARY 
BOULEVARD 1150.000

S E IG L E R  R E A L T Y  
B R O K E R  

3745 H W Y . 17-92 
_  321-0440

SANFORO Prime 16 54 Acres w 
options lor toning. 117.500 w 
Terms W Mallciowskl 327 
7413. Eves 327 33*7

43-6—Lots A Acreage -
_________ Wanted_________
WANTED 100 to 700 acres In 

Orange or Seminole Counties, 
toned lor mobile home sub 
division Send all details in 
eluding location, to P O. Box 
1464. Ocala. Fla 17471.

it i  easy to place a Clattilled Ad 
We’ll even help you word 

II Call 377 3411

44 B- invwm im
_ .  Property --_______

INVESTORS p l e a s e i  7 
Triplex units lull arrived 
Purchase separately or both 
lor 160.000 with owner holding 
Call on this one! June Portlg 
Really Realtors. 377 4474

47—Real Estate Wanted

CASH FOR EQUITY 
We caQ close Inaghrl.

CallBart Real Eiteft .111-7441
We buy equity In Houles, 

apertments. vacant land and 
Acreage LUCKY INVEST 
MENTS. P. O Box 7SCO, San 
lord. Fla 3*771, 111 4741.

WANTED budget prices 5 
bedroom house for senior 
Cititenstobuy PO Box MIC 
O Evening Herald, P O Box 
1457. Sanlord. Fla 17771

47-A—Mortgages Bought 
A Sold

We pay cash for ill A 2nd 
mortgages Ray Lagg, Llr 
Mortgage Broker. 33* 7714.

50—Miscellaneous for Sale

]4iW. 1 BDRM. 1 Bath 10x10 
Scrtun porch enclosed with 
Rollsdtn shutters 15il0 
Utility Rm. Well and 
Sprinkling syilam. many 
extra*. I ll Hacienda Village. 
MMIM. _______

CHECK THIS OUT 
BEAUTIFUL in ) Royal Oaksii 

wide 3 bdr, 1 bth, garden tub, 
daluia carpal, cathedral 
calling!, brick fireplace, wood 
siding, shingle roof, paddle 
lan and many more extras. 
Only 134.100 VA financing nO 
money dawn, IB Is down 
conventional. Sea at Uncle 
Roys Mobile Home Sales ol 
Leesburg, U S. Hwy 441 S. 104 
7170M4. Open weekdays • 
7:30, Sun II*.
CHECKOUT UNCLE ROYS 

LARGE selection of 14 wides 
prices Start 111!! VA linen 
cmg no money down. 1B% 
convent Iona I.

Shop Uncle Roys Mobile Home 
Sales. Leesburg, US. Hwy. *41V4<V 4V— -* <—  .

COTS. TENTS. TARPS 
ARMY NAVY SURPLUS 

310 Santord Aye ___ 31)1741

FIREW OO D
33)1*1*

SET OF Wrought Iron Tobies 
ISO. Compound Bow. white 
Tail S00. Sears Frost Fra* 
Refrigerator USB Utility 
Building in * PhnneTTiaX]

FREEZER Frost Free 
Like naw, 20cu.lt. 111! 

_________Call 3)1 ODt._________
CHAIN Link Fence top* 

side poles ISOtt. 
It.50atf.l37 Bail.

SCW AND SAVE
SINGER ZigZag and cabinet 

Pay balance 1*1 or 10 
payments 17 50 See at Santord 
Sawing Cenler, Santord Plaia.

Si—Household Goods

51-A—Furniture

ATTENTION BIG FURNITURE 
LIQUIDATION SALE

Overstocked, mutt dispose of all 
kinds ol furniture at reduced 
prices All lop grade and In 
good condition Dining Rm, 
and Dinette Sett Bedroom 
Sets and odd pieces Living 
Room sets and Hide A Beds 
and chiart plus all accessories 
pieert Open dally 10 S pm.

D E L L S  A U C T IO N  
C E N T E R  
323-5420

ROUND dining table 110. Sq end 
table 130 4 pc brown velvet 
tola S350 337 3140

LIVING room, kitchen table, 
washer *  dryer, matter 
bedroom & more 377 2414

WILSON MAIER FURNITURE 
l it  U SE  FIRST ST 

37) 5472

CHECK With Sanlord Auction 
before you buy or sell 1315 S 
French 133-7740 Mon Sal

52—Appliances

54—Garage Sales

RUG Shampooer BIO CydO 
teacher, by World Book us. 
Lotsot mile, ilemt cheap. Frl 
Sat. *  sun. *4 7)2 Plntwindt 
Dr . Hidden Lake. Santord.

RUMMAGE Sale at the Geneva 
Methodist Church on 1st 
Street, Friday *  Saturday, 
Oct. 4th 1 10th 4 a m to 5pm  
Lots ol Stull vtry reasonable 
Collet 5 sandwiches lor salt

FRI. *  SAT.. Oct. 2 *  1, I  S. 
Different kinds ol plants *  
miscellaneous. 401 E. 25th St.
Prices Reductdt Na 
Reasonable Oiler Reluttd. 
Sanford Crt. Apt., Apt. 44, 
Sanlorj Ave. *  Airport Bird.

TWO lamlllas Fri. 4 5 furniture, 
clothes, mite 407 Camella 
Crt., Sunfand E tt l, follow 
signs.

GAR AG E Sale 3544 Georg la Ave 
Furniture, Clothing, Mlsc. 
Saturday 4 4.

7 FAMILY Sat. only, everything 
priced cheap to sail. 403 
Chtrokee Lane Suntand 
Estates.________________________

DRAPES, bedspreads.
clothes* mlsc. All 

day Frl. 174 E 20th St
YARO sale, breakfast rm lable. 

a Chairs S45 Mel a I desk *75 
TEPL amplilier 140 watts, lots 
of clothes, baby things *  turn. 
Sal 4 1 only 740 E Lind Ay#, 

Long wood off ot Grant St.

EviMitt H f  Bid, tontorS. FI. Thursday, Oct. 1.1H1—JB -.

Kenmort parts, sirvlce. ~ui*o 
washers MOONEY APPLI 
ANCES 371 0447.

$3—TV-Radio-Stereo

Good Used TV’S. 125 *  up 
MILLERS

24l40rl«ndo Fr Ph 377 0317

54—Garage Sates
APT SALE, Cauck, Chain, 

TaMta. ■ latent. Aquarium. 
Decanter phenes. Qua an Site Bed, Almost New, Much Mora,

FRI *  SAT., Oct. 2nd B 3rd,, 
swimming pool, cosmetics, 
clothes, etc. 2B04 1. Park Ava.

$9—Musical Merchandise
PIANOS *  organs large *  small 

starling at low as 1144.45 Bob 
Ball Music Center *  Western 
Auto 301 W. 1st Santord.

42—Lawn-Garden

FILL  D IR T* TOP SOIL 
YELLOW SAND 

Call Clark *H irl 37) 7SI0

47—Livestock-Poultry

WILCO SALES 
NUTEENAPEEDS
Mwy44W.-Ill 4171 

CASH *  CABBY PRICE!
Hog F i ms her Prims 15 40
Layer C 15 40
Ribbit Pellets 14 15
Beef Kwik 14 15
14* Viltllty Horse 

Pellets 141C
W Corn I !  10

SUM BUDGETS ARE 
BOLSTERED WITH VALUES 
FROM THE WANT AO 
COLUMNS

79—Truck s-Trailers

1173 CHEVY CIO pick Up Long' 
Wheel Base, VI. 3 Speed Stick 
Runs Excellent, Looks F a ir .. 
1445 131 1774

71 DODGE truck 
4x4. 30.000 miles 13500 

3271133

48—Wanted to Buy

.Somebody Is looking for your 
bargain Offer it today in tha 
Classilitd Ads

Antiques - Diamonds Oil 
Paintings - Oriental Rugs. 

Bridgas Antiques 33)2101
Aluminum, cans, coppar, lead,’ 

bran, illvar, gold. Weekdays 
B4 30. Sat 41 KOKOMO Tool 
Co. t il W. 1st St. 3331100.

72—Auction

for Estate, Commercial of 
rRetWenfiai Auctions *  Aj> 
prolsali. Call Dell's Auctton 
J3 3 54 70 ■

75—Recreational Vehicles

75GEM 37 ft. travel frailer, very 
clean Musi see to appreciate 
Call atier 4 p m  weekdays, 
anytime on weekends 11) 3713.

74 FI Cruise Air. Dodge Motor 
Home Excellent Condition 
Low Mileage. 171 1741 or 

33) 0411

45— Pets-Supplies

CHIHUAHUA PUPPIES 
FOR SALE.

1)7 111)
ANIMAL Haven Ktnntll board 

ing *  grooming. Needed 
Pekingese *  small silver 
poodle lor stud Male Owners 
call 377 S752

CFA PERSIANS Adult 
Ftmalei Whitt, Black.

ttsosTso.niisis.

PET SKUNK for tala 
Idetcenled) loves to ride In the 
car, litter box and tood, call 
144 sail.

A A  XX---------4 e ™ n u is f j

REGISTERED re* *  gray
horses lor tola. Hortat 
boarded 1(5 mo Hobby Horse 
Banck I  mi. wost of Woklva 
Blver on Hwy at. _

74—Auto Parts

Used Car Parts all makes am 
models 317 7447 We buy Ustd 
Cart and Trucks

77—Junk Can Removed

Top Dollar Paid tor Junk *  Used 
cars, trucks *  heavy equip
mint 132 3440_________ _
P J rT u N K C A H S lY B lJ C IfS

From 114 to 1)0 or mora

TTs l-k it pennies Irom heaven 
when you sell "Don’t Need)” 

_ with# want j
MCASH FOB CABI
Running or not 

134 4441

71—Motor cycles

“ ACT—Autos-to.' Sate -  —

147) CHRYSLER Station Wagon 
Air. Full Power. Good Cond 
3)1 0247

64 LINCOLN M irk 3 
73,000 miles 13)00 

321 11)1
HOLDS Dell! I I  Roykle. diesel. 

AT. AC, PS, PB, vinyl, pw. 
window, teal, lock, cruise 
con , till wheel, AM FM 
stereo. 74 000 ml going to 
mission field 1744) 322 7144-

73 T BIRD Lgadrd. New Tires. 
Blue with While Top. or 74 ■ 
Cutlass Supreme No money 
down S7S mo 33* 4100.134 440! -. 
Dealer

1474MAZDA RX 4
Station Wagon 1700 

37 3 0777

★  B&H Auto S a le s  *
★  3397989*

1477 Thunderbird 13477
1474 Buick LaSabre 

Custom 13440
1414 Buick 72) Cuupe 1314)
1477 Mercury Cougar 

SR7 14)77 ",
1444 Mustang Convertible 1)445 
1477 Buick Limited 

Coupe 14177
1477 Monte Carlo 

Sunroof 13477 ,
1460 Chevette

7,000 miles 14943,
1464 Firebird Coupe 11361!
1474 VW Rabbit 12177
1*73 Volks Sta Wagon !70*t
1479 Firebird Formula 14393

lank financing available 
I IN. Hwy. 17-41 Casselberry
147) BUICK LeSabre 4 dr . air. 

radio, power steering *  
brakes, excellent condition 
333 1444 all 5 30 p m 1443

147) CADILLAC Fleetwood 4 
Door Sedan Fully equipped 
Excellent original condition 
11193 1)1 1714

1470 VW BUG New slicker, runs 
well Needs some body repair 
1195 1)1 1774

ISO HONDA K 1 14MB ml 
ix c . cond, 44US or kaMn iT N i.

HONDA 4 SO CC 71 
Good Cond 11 ion 1445. 

313*171

J^JAYTONA AUTO AUCTION 
Hwy 42, 1 mile west of Speed 

way. Daytona Beach, will hold 
a public AUTO AUCTION 
every Wednesday at I  p m. It's 
the only one In F lorlda. You set 
lha resecved price Call TO* 
1151)11 tor further details.

1414 OLDS Dette os. i  Dow VS 
Auto met I c. Air. power win 
dows. steering and brakes 
Runs excellent, needs paint 
1545 631 1174

CONSULT OUR

BUSINESS SERVICE LISTING
AND LET AN EXPERT DO THE JOB

To lis t Your Business... 
Dial 322-2611 or 8 31 -99 9 3

Additions!

BATHS, kitchens, rooting, block, 
concrete, windows, idd a 
room, iree estimate. 3)3 144)

AirGondtloning

Chris will servlet ACt, rofrlg, troeion. witer coolers, mlsc. 
Coll 33) 47)7.

BeeutyCere

TOWER’S BEAUTY SALON 
FORMERLY Harriott‘i  Baauty 

Nook )lt E. 1st it , 1131741

Beardtaf ft Grooming

■ .«• kI SETS Custom Made Drapery 43 
in tong Coll III0S Sail tor 
UCB. Doubt* Bed now, 1100, 
Color TV Antenna ISO.

*  *  to A % H 1 *  N *

Animal Haven Boarding and 
Grooming Konn»l». Shtdy. 
insulated, screened, fly proof 
tmtde. outside rum. Fam. 
Also AC cages W* cater la 
your pots. Starling stud 
registry. Ph 331 5711.

Make your Budget go further, 
shop the Classified Ads every 
day.______________________ _

Snow Hill Kannal otters Cal *  
Dog Flo* Bath*. 11 up. 1* 
Hour, Full Sarvico 345-1712

<*111 Cono. ttato Cortltiad 
Building Contractor.  
Residential or CqifMHrctol. 
Now or Rtmodotod B IN B i

w\4r

Cor*mto Tito Sort, 
wall* ltoon, counlertopi to 
mam. rooBlf. Fr. Ml. 004111.

MEINTZER TILE 
Naw or repair, tarty Utowtr* our

„  u a tia l|y ^ ly ri E*.p J*a .

Clock Repair

GWALTNEY j e w e l e r  
3041. Pork Ay*. 

_________ 377 DM_________

IkJLJLpiywAidit o n e r m  n o n

Concrete Work, looters, Moors *  
pools. Londicaplng *  sod 
work Frewest 77171*1

1 6AAN QUALITY OPERATION 
a'yrs exp Patiot. Driveways. 
HC Wavne Beal 377 1)71______ _

EtortriOBl

Qualify electrical work 31 yrt. 
experience.Minor repairs to 
templet* wiring. 331 Bit*.

Whan you pitco a Claistttod Ad 
in Tlsa Eyantng Herald, llay 
close to your phone because 
something wonderful la about 
to hepoon

Hindyman

Painting, carpentry, all typos of 
homo rapeirs. Call tor froo 
Mtimat*. »  iit i

Landictping

LAROB TREE IN1TALLII
Landscaping. Old Lewm Ro 

placed laiiat

U n d d w rin g

Acrtagt* lot el*aring. 
Fill dirt topsoil 
for sal* 113 343)

Lawn Maintenance

DUNN RITE Lown Strylco 
Mow. edge’, trim, vacuum, 
mulch, sod Rats. 311 2)4*

Plumbing

Frtddla Robinson Plumbing 
Rtpairs,' loucols. W. C. 
Sprinklers 111 BS1D, >1)J704

------------------—----------- --—T-
Mcxterniiing your Home? Sill no 

longer needed but useful items ’ 
with a ClassIIlad Ad

PONSECA PLUMBING Con 
struetton. Repairs. Emorgan 
cy. Lie., Bonded. Ins 33) 447)

Plumbing repair — all types v 
water healers* pumps •; 

33) 147)

IF THIS IS THE DAY to buy a 
new car. saa today's C lass If lad 
ads lor best buys.

MM-U-Ledt

Clast If tod edskervt the Buying *, 
•ailing community every day. 
Read *  use1 mam aftws

Remodeling

IV lilllN P  m
YardWbrfc

EVER> DAY l i  BAHQAIN 
DAY IN THE WANT ADI. »1- 
Mil or UI-BBf).

CINTHAL FLORIDA NOME 
IMPROVEMENT!

Painting, Reefing, Carpentry 
Lie. Bonded A Guaranteed 

Free ailMMtot D31HI
Z A e  Hama li 

Carpaxdry w r i
paint ing (inter tor ar tutor lari, 
plumbing. BBKiBlIlt in tnablto 
horn* repairs A root coal tog, 
and V od pal to Becks. Frte 

.44) I matt T714DS4.

OUR RATE!ARE LOWER 
L aka view hurl in* Canter 
t i f f .  Second It , )

331*7(7

Hollman Point Ing A Repairs 
Quality wgrli. Fro# Bat, Otoe, 
to twiton. tM iaag. Mtor.

Vacation Him is h*ra...B*f what 
you nmd tor t happy 1 
a C tow if tod Ad.

f t *

No ioo loo large a
Quality a mutt. Call 311BS71. 
Ralarancti Fr. Ell.

5 T  i  t

Remodeling Specialist :j
Wahandtotha •;

Whole Ballot Wax
ft. E . Link Const. 

222-7029
Financlna Avllaki* *■

b
ReoAng

ROOFS, toots repaired. ■ aptoce* 
roftou eaves and lMnato w*rt,.’ 
lictmad. toured. Bendadu 
Mika tu - a n .

Christian Roofing. 17 yri. exp..' 
34417SB. fraa asf Barobting. ; 
iptcleliia to repair work A 
naw rooting. T

SOUTHERN ROOFING IS i-rs,* 
rxp , ro roofing, look tpoctol* 
lit Dtpindabl* A honest* 

~i*r or night 111 IMS*

tANOALAITINS 
BAVIIWELOINO 

■ M m  SANFORO
% !■;

v
Tree Service

_ ’ ■

i iR v t c s 1* Trimming, ramgying a  Lang. 
»«e<flg. Frg* cu. m  t in

^  -4, i  r , . • t J

i r y
v V V4|f
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STUDENTS RAP WITH LEADERS

r*

Falling Arches Parade 
Scheduled For Nov. 9-14

"Anything goes" in the 
Falling Arches Stampede 
parade, which will kickoff 
activities at the seventh 
annua! Fun n Fitness 
fiolden Age Games Nov. 9-14 
in Sanford.

That means participants 
can enter anything they can 
ride, push, carry, drive or 
sleep in, according to parade 
chairman Jack Weible. The 
parade will lineup around 
Centennial Park at Fifth 
Street and Park Avenue at 
8:30 a.m. Nov. 9. The parade 
has been added this year for 
the first time and is open to 
everyone.

Marchers will go north on 
Park to City Hall for the 
formal opening ceremonies.

Entry blanks for the 
“stampede" may be obtained 
at the Greater Sanford 
Chamber of Commerce office 
at Sanford Avenue and First 
Street. Eight entries were

turned in at Wednesday 
morning's meeting of the 
Golden Age Games executive 
committee.

C ham ber s e c re ta ry  
Virginia l.origwell already 
has received more than 200 
entries for the games, which 
are open to men and women 55 
years and older She said she 
receives six or eight more 
each day. with the most 
popular event being golf

Most of the entries are from 
out-of-towners.

Mrs, I.ongwelt advises 
anyone planning to play in the 
golf tournament to send in 
their entries as soon as 
possible, since the event is 
limited in Die number of 
golfers who can enter

It was reported at the 
committee meeting that 
helmets have been ordered 
for the bike races. They will 
be required, and riders are 
l>ermitted to wear their own if

thev wish. Bicycles will be 
provided by the J.C. Penney 
Co., or participants can use 
their own A mechanic will be 
on hand to adjust or repair 
hicvcles.

Penney’s has offered to 
make the bikes available at a 
discount to riders who might 
wish to purchase them 
following the events.

The swimming events this 
year will be held at the 
Shandan Swim Club, which 
has facilities for diving. There 
will be exhibition diving in 
conjunction with the swim­
ming events this year, and 
competitive diving will be 
added to the Golden Age 
Games next year.

A new event this year is 
archery , which will be held at 
Seminole Community College 
under the sponsorship of the 
Sanford luons Club. — JANE 
CASSEI.I1ERRY

A panel consisting  of (from  left) L ake .Mary High 
School P rin c ip a l Don Itcynnltls: l)r . I tam lall 
Drown. Sanford  den tis t, Sanford  City C om ­
m issioner Ned Y ancey and ( i r e a te r  Sanford 
C h am b er of C om m erce  execu tive  m an ag e r Ja c k  
H orner fielded questions a t W ednesday 's con­
v ersa tio n a l h re a k fu s t"  held hv l.ak e  M ary H igh 's 
first-period  civ ics c lass , tau g h t by D esta H orner. 
C om m unity  le ad e rs  and m em b ers  h a \e  been 
inv ited  on Oct. 7 and  11 as well, to  d iscuss the role 
of the  school, the  d em an d s of th e ir  jobs and  the 
needs of the  com m unity .

CALENDAR
TIH'lt.MlAY, (XT. I

Trnplral Weavers Guild of Orlando meeting, 10 a n. 
Si John's Lutheran Church, 1600 S. Orlando Avc.. 
Orlando. Program Weaving for Christinas." ()|>eri 
to those interested in weaving or spinning.

Personal development class on Securities and 
Investments, 7-9 pm., runs through Nov. 10, Executive 
Point Office Building, Room 518, Wymore Hoad ami 
Stale Koutl 136, Altamonte Springs. Contact Seminole 
Community College, 323-1450, ext. 304.

FRIDAY, OCTOBER*
Beginning sewing s|ionsurcd by Daytona Beach 

Community College, 9 a.m. to noon, Deltona Public 
Library, 1691 Providence Boulevard.

Dellary Garden Club Horticulture Group, I p m., 
DeHary Community Center. Regular Garden Club 
meeting, 2 p in.

Singles of Sanford game night, and covered dish 
supper, 7:30 p.in.. First United MetlwdLst Church of 
Sanford fellowship hall, Fifth Street and Magnolia.

SATURDAY, OCT. 3
Roast for State Rep. Bobby Brantley, R-Dmgwuxl 7 

I'm .. b>rd Cliumley's Pub.
VOI RTII AHTstravagnnra: Visual and Performing 

Arts Fair for Children, noon to 4 p m , Maitland Art 
( enter, 231 \S. Paekwood Avc., Maitland Featuring 
art (nun Winter Springs Elementary School. Free to 
the public.

SUNDAY. OCT. 4
YOUTH ARTstravaganra: Visual and Performing 

Arts Fair for Children, noon, to 4 p in., Maitland Art 
Center, i l l  W Pack wood Ave„ Maitland Art from 
Winter Springs Elementary School. Free to (lie public

Sunday In the Park sponsored by SISTERS, Inc 2-5 
p m . Sanford Centennial Park, Fourth and Park 
Entertainment, prizes and ice rreain social.

Concert In the Park by Altamonte Springs Com- 
’"unity Jazz Ensemble, 5-7 p.jn., Westnionte Park, 
Spring Oaks Boulevard, Altamonte Springs. Open free 
*" nubile, bring chairs and blankets.

Oprn House Crossroads Alcohol Treatment Center, 
591 bike Minnie Drive, Sanford.

REALTY TRANSFERS
M riri. rvl ul l lm r r  f Lundqu'St 

to Hu hard A Fleisrhmann L t’ 
/ro ll It Son Inv . Oh Mar r ot Lot 
V4 Nvw llpsala S ot Country Club 
Hit tZV 000

Miriam L Martin A Mb W H to 
Nichole U MrliiAf iMarr I. Lott 4 
V I * .  B it D A Aul.nt Alton ov . 
IIVV too

John C West Jr 1 Wt Patricia to 
tm ployr* Transfer Corp Lot I I . 
B it A Conch Light E ttt . SIZZ 400 

M Miller 1 SonyI I foMarcusA 
Stalry 1 Wl Nancy Ann Lot Z0. B it 
B Camelo! UN 4 l* f  *00 

H Miller 1 Son* to Canard 
Bant k  Wl Larisa. Lot 1 B it C. 
Cametot UN 4 t* l Z00 

Crank R William* to Oihe B 
Williams. Lot I 1  S'r ot Z. B it 10 
Tier A Sanford. 1100 

Wayne Schooltield. Tr to 
Herbert F Mac Kinney Jr k  Wt 
Jan* M . Lot ZS. Seminole Estates. 
Ph II . SZ1.S00

IQ CD IJ Michael Speck 1 Linda 
B lo J Michael Speck 1  Lmda B . 
Lot I  B it C. Summerset North.
ttoo

Thomas G rady. Bishop lo 
Abraham l Tenter. NE'« ot S E '. 
ot See J l  I f  XI. less N JZ*I acres 
S4SOOO

Louise M Galloway lo William 
B Hewitt. Lot JZ. B it B Sterling 
Oats. »4l 000

IOCDl James W Davis. Sr kW I 
CarmonC to A rthurs Friedman. 
Tr . Portion c l NW'« ot NW>« ot 
Sec If  I I  X  E  of RR etc ]  I4S 
acres 1100

Quitman Oasis 1  Wl Martha to 
Arthur Friedman. Tr Portion ot 
NW'c ot NW'< ot Sc I f  Zl JO E of 
RR etc J US acres USOOO 

tOCOl Carolyn J Brunelle to 
Lawrence O Brunelle. S ' i ot W 
J l*  o tE  IZJM  ol NW'c Sec 1*70 
JZ 1100

Lewis Pop* k Wl Mary to 
Donald H Bembenek k Wl Vsonne

G Lmdrn Clawson A At Gladys 
to Palisades Corp . Lot Z. B it r 
North Orlando Ranches Sec ZA. 
VIZ ZOO

JSI D ev. Inc to Susan n 
Heistell. Sgl Lot I. Wedgertood 
Tnsnit Villas t*« *00 

Rustic Woods Ltd Ptr to 
Thomas S Whitworth k  Wt Cheryl 
A lo t J Cluster F Wildwood 
Pud »V*000

Carl Merlet to Thomas A Walsh 
iMarr I UN S4. Capistrano 
S4l roo

Richard L Chambers A Wl 
Carol lo Glenn R Cole kW t Peggy 
Sue Lot 41*. Wekiy* Hunt Club 
Fot Hunt Sec Z. Z Zt. U0 000

Jack Penrod to John M Card A 
Wt Marnila K . From SW cor ot 
Lot I I  Amended Plat Dru'd Pk 
1100000

IQCOI James P McGu nnest A 
James P II I  to consolidated S'ell 
Corp . Beg NWcor Lot J Haynes 
S D 1100

Greater Constr Corp to Jack l  
Shalrr A Wl Susan D Lot 40. 
Mandarin Sec Two Mf TOO 

W illiams Rosenthal. Tr to Bert 
Rodgers A William R Edmunds, 
'r  Ini. ea . Lott * A Z. Longdale 
Industrial Pa rt SStOOO

Amerilirst Dev to Zht Hyland 
Group Inc Lott I » f , IJ  IS I* IZ A 
If . Derr Run Un I. SIZOOOO 

Amerilirst Dev lo the Hyland 
Grp Inc . Lot 10 Deer Run. HZ 000 

Same at above. Lot I I . Derr 
Run. HZ.000

Same. Lot S. Deer Run. | I J ,000 
Equity Realty Inc lo Salvatore 

Decaro k  wt Dorothy. Un ISOC. 
Destiny Springs SZZ.S00 

The Huskey Co to D*v>d C 
Andersen k wt Marcia. Lot 41 Bit 
B Sweetwater Oaks. Sec IJ. 
140 soo

The Huskey Co to Russell T 
Swam. J r  . Lot Z, Blk B. Sweet

carpet 
' width

Scotty? Fantastic Fall Specials
^ £ * S A L E

C’<r, 4 rmihzf n*.t to,**f'

decorator

R*g Pr«*tiq r f l  2 19

They won t believe you 
did it yourself*

Saturday. October 3
G*rM R.eg.hnt rr  in front c f w  5M»r

_ _ _ . t r
sulated CEIUNG PANELS

Fl**«ihl«-F ilwvryl.is* insula lot! panels 
Fite insist,mt and washable In 
While 7 « 4 panel 
Tern — Eacti
5 8 thick |R 2 6(* 2 . 2 9
Pebble
3 4 thick <R 3|* 2 . 7 5
Sculpt uted
I' thick |R 4|* 2 . 8 5
Sanditone
r  thick in 4i* 5 . 2 5
Slonebtooke III
3 ' Ihick tfl 12|* 8 . 5 5

Kraft-Backed ‘ " 
FIBERGLASS INSULATION
B 11* Sq ft R IB 1 Sq Tl
j  :;3  i 3 v . ® t  2 2 */.*:
*1he higher the R *jlue the greJtrt li»e 
• n$uf.tt>nj alii tour Stoltf s
ufetmjn hv t* e f jd  lArvf o*»R >jiur$

Water Heater 
TIMER SWITCH
FHA approved 
T103 20.110volts 
ot T104 20 220 
volts

ure
No-wax. sell adhesive 
12 "x 12 hies in Gold 
and Beige 
Rochelle Stone 
1 3 mm

FAUCETS
Washer less LAVATORY
With aerator and acrylic handles 
Lifetime guarantee No 100 1 
(without pop-up)

1 e

Each Me |

Each
No 100 3 (with pop up)

JJlf. I
P up)

14®?

raaK ES aQ
SyntheticTurl DOORMATS
18 * 23 malm | 8 C % C ^  
assorted colors

Argonnt Ind ■  f .Kh
Galvanized TRASH CANS
ST203 # * 7
20 gallon (each) *■'>*' 5 . 9 7
ST303
30gallon (each) 1 0 . 9 7

GAS GRILL
Instant on ull con 
(roll 219 sq in 
cooking area Model

G ’ o

GSB 18 160 SE

oventry 
Interior PAINT
Washable latex 
(Mint Covers mono 
coal While and 
colors

w er Returi 
TAPE RULE

3 4" x 25' No 8325

Reg Prxe 
nht /  89

■ s

TRASH and GRASS BAGS
Brunet-w qujlity bags FESCO 
Trash and Grass Bags
2 ply 26 gallon capacity But ot 10 
Trash and lawn Bags 
2 ply 33 gallon capacity Bo« ol 7 
Tall Kitchen Bags
13 gallon capacity Bos ol 15

K
Bo«„ Your Choice

Prefinished aB t
Cellular MOULOINGS Q j )
In finishes to match most paneling 

Each
Inside Cornet H B B C
Sltoe — B B B C
Batten - B B S C
Outside Comet B 1 .O B
Stop 7 1 . 1 8
Casing 7 1 . 6 3
Cove B 1 . 7 8
Base B 2 . 3 8

Prefinished PANELING , . . l ,
3 mm x 4 ■ 8 panel Beal wind 
backing
Mandolin Maple or1 
Applacbian Hickory Mr p.,wi

m  Vout Chow*
^NT^MWTI^.

MAIL BOX
Rural style No 16

Each

5 » » 1+ 3
Pressure Treated ito ttetu a i i  onv CTA iin  #w n ,FMAILBOX STAND

,4  *4 .82  Solid 
Pine

Whil.

G-I'k'" 
CokMt

Wall-Cote PAINT
latex paint lot in- _
tenor walls and

Scotty? A 3 9
GjUf-i

MASKING TAPE Ron
3 4" > 60 yards 5 1 0
V .  60 yards tltC tR0  1 . 1 5  
2 ■ 60 yards

SPRAY ENAMEL
In Appliance White 
and colors

UTIUTY LADDER
Non slip rubber tipped 
feel, (olds easily 40 
tall No 302

2 . 1 0
S c o tty i

KC liCJT
11 ft Ul
Can

ENTRANCE KEYLOCK SETS
Salinor O©  T© R  Each 
Brass finish SP3232 1 2 . 3 8  
Antique Brass finish 

SP3532 1 3 . 3 8

licone Rubber 
CAULK

S I  Cleat caulk
BATHROOM SEAL
White | |
Your 

| Choice
------  ~Ti .a

________ Cuii.i).
Reg Pt«e /cirtrutgel 4 2b

S IK ii SHELVING
STEEL SHELVING A
Adjustable stielves Four and live 
shell units tiave adjust util.- heights
12" x 30" x 31" Un,t
Three Shelves 9 . 4 9
12" x 30“ x 31" to 60“
Fuur shelves 1 1 . 9 9  
12" *36" a 37" to 73"
Five stielves 1 8 . 9 9
IB" x 36“ x 37" to 73"

.Five shelves 2 1 * 1 9

irnmm
9 of art sol can

UBH1 BULK—
•nv*fc* I'osied ,n 40 60 75
jnd 100 VS 9MV

l i f t B  h u t l  
iJeJse

Rey Pr*e ies(h t>uB> I8C
J t  W-tn Cul4xxi

BU ILD IN G  PRO D
SAWHORSE BRACKETS
SM I (pa*) 1 . 5 9  1 * .......
Heavy Duly SH ? (pan) 1 . 8 8

Sheathing PLYWOOD
CDX Stieets
Agency Approved Sheet
3 8 ( 4 ( 8 «.1S
1/2 ( 4 ■ 8 (3 ply) 4.77
1 /2  " ( 4 ( 8 (4 ply) 7.31
5 8 ( 4 ( 8 10.15
SPRUCE STUDS
7 • 4 ( 9ZS Pr»cut 2 ( 4 ( 96

* 3 5
I  PtHe 1 3 9

■ Pwt.
1 x 12 No. 3 PINE SHELVINGl
fa through
16' lengths W f i u u

GYPSUM WALLB0AR0
,  S'**513 8 i 4<B 3 . 1 4
1 2 . 4 . 8  3 .  I B
1/2 * 4 '1 12 4 . 7 B
Self-Sealing ■ ■  ■ ■
ROOF SHINGLES Q
White and colors
3 Tab FIBERGUSS 
20 Year Warranty

^Square... J 4 . 4 ! • e l f
Buntlle

PR ICC I  GOOD FR ID A Y THRU TMURtOAV, HMM T U  R  M l
OCTOBERS u r l"Shopl

ScottY'S
«d Save!

SANFORD
700 French Ava 
Ph 323 4700 
ALTAMONTE SPRINGS 
1029 E Altamonte Dr 
(Hwy 436)
Ph 339 8311
Scotty i  Mures open *t 7 30* m 

Monday thru Saturday 
Closed Sunday

OPtR 0
UR TIL 7  m -----------------
ORANGE CITY
2323 S Volusia Ave 
Hwy 17 and 92 
Ph 775 7268 
ALTAMONTE SPRINGS 
875 W Hwy 436 
Ph B62 7254

P’tts qu'rtwt m tins .d *>*
ti4'.edoncusiomeispicSing up ir.i'.rjrvJV . (I Ou» nor. 0* 
h e r  i* (■( ‘4S-. tor a sm*i t'4'y.
•Jj-*3«mr'it i«y*i..y it .  î r,|
to l.imt qu.ntit.s pn special
Vi « nwriZi*r>d.y.

C5 ,H
o .m il. Jenn.lfr.Eit* Itn.^, ,*4Ift cigb.uq. m.lfoajo ___

•*. •»• # - •  * . #  .  M  r  • 3 r  i • •
f t ; ' -  .
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Handumne 
Headqwvdm
FOR THE
DO-IT-YOURSELFER 
OR CRAFTSMAN

Nuts & Bolts & Screws 
Metric sizes, too!
Electrical Wire,
Conduit & Fittings
PVC Pipe & Fittings 
A ir Hose & Fittings 
Copper Tubing & Fittings
Plumbing Repair Parts
Hand & Power Tools 
Numbered Drill Bits 
Metric Taps & Dies
Paint & Supplies-We mix 

custom colors
Lawn & Garden Supplies
Window Shades- 

Custom Cut
Keys Duplicated
Bulk Nails

A C E
t r v

V

7

n

Sleep at ifsu* (ttautty 
Hwidwm Cextoi

j « r » \  « r

I

^WTWMWIC

Plug-In
Timer

( D ill/  \  
6*231/

FOUR
PACK

Gives precise daily 24 hour on/ 
off timing & manual control.

Inside Frost 
Light Bulbs
Standard Inside (roil bulbt 
available in 60, 75 or 100W.

[ tAM36 60A. 73A, 100A/ \  
35746. 67. 68 /

Box Of 12
Regular
Mouth

Mason
Jars

PINT
tim

QUART
47TH

Vi OAL.
tiw

Open 7 Days A Week
WITH 
THIS

__ _  _ COUPON

T  f t —  / M O C W / ’Cool W hito Light V 35431 /
Replacement fluorescent tube for workshop, under cabinet, bathroom, 
kitchen. . .  almost anywhere I Loth for approximately 20,000 hour*. 

U t l l l l  IS-1141 LIMIT I COUPON P00 CUITOMIN ,

Hanson, Housenold

Spring Scale
Measures up to 
IS pounds.
Precision 
calibrated 
springs.
Features easy 
re reed diel.

»mo

Sanford  A CE H ard w are
H O U R S:

M O N .-F P I. 7 : 30*7  
S A T .  7 :3 0 - 6  
S U N . 1 0 -4

2585 P A R K  D R IV E  
SA N FO R D

PH O N E

3 2 1 -0 8 8 5
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Appetizers

THE WINNER
P e g g y  M a r le t tc ,  28. of 
110 \V. A irp o r t  H lvd ., 
S a n fo rd , is th e  w in n e r  
o f th e  A p p e tiz e rs  c a te ­
g o ry . S h e  is a schoo l 
t e a c h e r  a n d  a g r a d u ­
a te  of S e m in o le  H igh 
S ch o o l, S e m in o le  C om ­
m u n ity  C o lleg e  a n d  th e  
U n iv e r s i ty  of F lo r id a .  
S h e  lo v e s  c o o k in g ,  
s w im m in g  a n d  r e a d ­
in g . M rs . M a r le t tc  w as  
h o rn  in  S a n fo rd  a n d  
h a s  tw o  c h i l d r e n .

Cheese Chili Cubes
8 eggs 

cup (lour
1 teaspoon baking powder
31 teaspoon sail
3 cups (12 oz.) Monterey Jack cheese grated
14  cups cottage cheese
2 4-ounce cans mild green chitics, drained, seeded and 

chopped
Beat eggs until light 14-5 min.). Stir together (lour, 

baking powder and salt. Add to eggs, mix well. Fold in 
cheese, cottage cheese and chllles. Turn into 9x13x2 (xm. 
Bake at 350 degree's (or 30-10 minutes. t a t  stand 10 
minutes. Cut into small squares. Note: taw-fat collage 
cheese does not alter the flavor.

Peggy Marlettc 
Sanford

THE WINNING HECII'K l i m v  I T  LO O K S

Runnersup
Deep-Fried Mozzarella Puffs Bacon And Tomato Spread

10 slices white sandwich bread 
14 pounds unsliced mozzarella cheese 
8 beaten eggs
4  cup grated Parmesan cheese 
1 teaspoon salt 
1 cup all-purpose (lour 
4  cup gruted Parmesan cheese (use 

later)
Cooking oil for deep-fnt frying 
Remove crusts from bread slices; cut 

each slice diagonally into quarters. Cut 40 
pieces of cheese the same size and 
thickness of bread pieces. Beat together 
eggs, the first 4  cup Parmesan cheese, 
and salt. To assemble, coat bread pieces

with (lour, then dip In egg mixture. Repeat 
with cheese; place one cheese triangle 
atop each bread triangle. I To make ahead, 
sprinkle with a little (lour; cover and 
refrigerate several hours) sprinkle each 
triungle with some of the remaining 
Parmesan cheese. Fry- 2 or 3 at a time, 
cheese side down, in deep hot fat (365 
degrees) about 2 minutes or until golden, 
turning once. Drain on paper toweling; 
Serve warm. Makes 40. (Taste like small 
Monle-Chrlsto sandwiches).

Charlotte Blades, 
Sanford

1 8-<>unce package cream cheese, sof­
tened

2 teaspoons prepared mustard
4  teaspoon celery salt
fi slices bacon, crisp-cooked, drained, 

and crumbled
1 medium tomato, peeled, seeded, and 

finely chopped
1 > cup finely chopped green pepper
Assorted vegetable dippers, such as 

green onions, sliced zucchini, cherry

tomatoes, carrot sticks, celery sticks, 
green pepper strips and sliced yellow 
squash.

In a small bowl, stir together the sof­
tened cream cheese, musturd and celery 
sail. Stir in bacon, tomato and green 
pepper. Cover and chill. Serve with 
vegetable dippers. Makes two cups.

Rosie Bates, 
Palatka

Corned Beef And Mushroom Dip Romaine Soup
Saute until well browned and then cool: 
2 tablespoons margarine 
1 small onion, finely chopped 
4  pound mushrooms, finely chopped

Mix together:

1 can (12 oz.) corned beef, coarsley 
chopped

4  cup sour cream

Add cooked mushrooms and onion.
Add: 4  teaspoon dry mustard 
4  teaspoon white pepper 
1 tablespoon drained horseradish 
Chill several hours. Unmold and garnish 

with parsley. Makes 2 cups. S ene  with 
crackers.

Ms. E. Van Dahm
tak e  Mary

Easy Hors D'Oeuvres
Pita bread (split in hath 
Butter or margarine 
Pannesan cheese 
Italian seasonings
optional salam i, m ushroom s, black 

olives or anything else that is your fancy. 
Spread pita bread with butter or

m argarine. Sprinkle generously with 
Purmesan cheese and Italian seasoning. 
Add any topping variation or leave plain. 
Place under the broiler and cut into wedges. 
Make plenty as they go fast.

Nancy Williams 
Sanford

Double Delicious Dip
1 cup inayonaise 
1 cup sour cream
1 package 0.5 oz) Hidden Valley Hanch

Salad dressing mix 
2 tablespoons horseradish sauce

Mix well; refrigerate at least one hour 
before using. Use as a chip dip-or vegetable 
dip (carrots and celery sticks) Double 
delicious on baked potatoes or cooked 
broccoli spears.

Mrs Wayne O’Neal

I bund) romaine
1 medium onion
2 3-inch pieces of celery
1 tablespoon cornstarch
2 tablespoons sugar
1 teaspoon salt
2 tablespoon butter 
pinch tarragon 
pinch rosemary
2 chicken bouillon cubes 
1 can chicken broth 
1 cup water

1 large can evaporated milk 
Core romaine find wash, cut onion in 

quarters, chop celery, place all in blender 
with cornstarch, sugar and salt, spices, 
bouillon cubes and 4  chicken broth. Blend 
until smooth. Pul in saucepun with 
remaining broth, water and cook, stirring 
constantly 10 min. Add can milk, butter and 
simmer for ten more minutes. Stir oc- 
cassionnlly. Six servings.

Gertrude P. Fox,
Sanford

INDEX
A p p e tiz e rs  P a g e s  2-45
S a la d s  \  V e g e ta b le s  P a g e s  7-10 
M ic ro w a v e  P a g e s  11-14
P o u ltry  .............  P a g e s  15-18
S ea fo o d  P a g e s  10-20

C a s s e ro le s  P a g e s  27-:io
D era il A P o lls  P a g e s  31-31
M e a ts  ...........* . .  P a g e s  35-38
D e s s e r ts  .................. ............. 30-11

Mi-fate I’ liotoi by Tam Vincmt

G ra n d  P r iz e  w in n e r , s to r y  nlioiit th e  c o o k in g  c o n te s t  P a g e s  22-23

The Evening Herald greatly appreciates Uie overwhelming response to the first 
annual cookbook. We regret every recipe in each category submitted could not be 
used berause of space limitations. The winner and runnersup in each category appear 
on the cover page a t die beginning of each category. The overall winner appears in 
the centerfold.
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IN fM R  M SH IO N S

urge to b« innovative 
and original. The versa­
tile looks, like those 
shown here, change to 
suit the mood but re­
m ain true to a rom antic, 
ultra-feminine trend.

Today's woman Is tree 
to be ... d ram atic, ro­
m antic, spirited or ca s­
ual. It is that sam e  
woman who makes our 
work more exciting than 
ever. We've a whole new

H A IR  NOW
—  STYUNG —

Today's man is Just as  
free, in his Look of 
Today. Good grooming 
is  a m ajor ingredient 
th at co n trib u tes to­
w ards the success of the 
am bitious m an. What­
ever your need ... exec­
u tiv e  b u s in e ss  m an , 
sports minded, or |ust 
feeling good about your 
looks.

607 W. 25th St. (Cor. 17-92 & 25th) 
SANFORD

322-8711

FURNITURE ...t o  s u it
EVERY TASTE

Dlnottos
and

Dining Room 
Sulfas

PATIO 
FURNITURE 
Living Room

GUARANTEED
THE

LOWEST 
PRICES 

IN
TOWN I

RECLINERS - LAMPS 
TABLES

ENTERTAINMENT CENTERS 
BEDDING AND £u€^ tfuKg

Fo* Tte
BEDROOM SUITES

WE
CARRY 
WHAT 
THEY 
CARRY

ffln lta d
F O R A

LOT LESS!

B u rn jtu ra

■ J ,

550 N. Hwy. 17 A 02 lonqwood
JUST NORTH OF S.R. 434 q

MON.-FRI 9-9 3 3 1 . 7 2 8 8  
SAT. 9-6 JL S S S

sun . 12 5 ICRSYTERmSI
r r r  i‘, u i i :i : i.i.khwim i

ALIO



Pickled Mushrooms
2-3 rds cup tarragon vinegar 
4  cup oil
1 garlic clove (chopped)
1 tablespoon sugar 
14 teaspoon salt 
Dash pepper
2 tablespoons water 
Dash o( hot sauce
1 onion sliced
1 pound mushrooms (canned small but- 

ton)

Sausage And
Remove 1 pound hot or sweet Italian 

sausage from casing. Cook S to 10 minutes; 
breaking up sausage with a (ork. Drain off 
fat and spoon into large bowl; cool com­
pletely.

Add:
1 pound sharp Cheddar cheese, shredded
3 cups biscuit baking mix
*4 cup water

Leave to marinate for several days before 
using. Can also be used for green peppers 
instead of mushrooms. Green peppers are 
cut in half and put cut side down. Pul under 
broiler until skin cracks. Sliced in strips. 
Mix with rest of ingredients. Chill for 
several days.

Charlotte Blades, 
Sanford

Cheese Puffs
Mix with a fork just until blended. Roll 

into 1 Inch balls. Place on large cookie 
sheets, 2 Indies apart. Bake in hot oven, <00 
degrees, for 12 to 15 minutes, until puffed 
and browned. Remove from cookie sheets. 
Cool completely on wire rocks. Makes 120 
puffs.

Ms. E.VanDahm 
I*ike Mary

Liverwurst Pate
Beat until smooth:
1 pound liverwurst, room' temperature 
Gradually add:
4 ounces cream cheese, softened 
Mix well.
Add:
1 tablespoon milk
1 tablespoon onion, grated
1 teaspoon sugar
1 teaspoon chili powder
Beat smooth. Form into an igloo shape on

Cranberry
1 8 ounce carton (1 cup) vanilla flavored 

yogurt
4  cup cranberry-orange relish 
4  teaspoon ground nutmeg 
l« teaspoon ground ginger 
Assorted fruits for dipping 
(Apple slices, banana chunks, mandarin 

orange sections, or pineapple chunks, 
drained)

In a small howl combine yogurt, cran-

a plate. Cover and chill. Whip until smooth: 
4 oi. cream cheese, softened 
1 tablespoon milk
4  teaspoon bottled hot pepper sauce

Spread evenly over the above chilled 
cheese mixture. Chill and garnish with fresh 
parsley when serving. Makes 2 4  cups. 
Serve with crackers.

Ms. E.VanDahm 
I,ake Mary

Fruit Dip
berry-orange relish, nutmeg, and ginger till 
well blended. Cover and chill. Serve with 
assorted fruits for dipping. Garnish with an 
orange peel twist on top of dip. Makes nbout 
14 cups.

Very good at holiday lime 
i,emon yogurt instead of vanilla is also 

very good.
Charlotte Blades, 

Sanford

Gaspacho Soup
(Cold Soup)

6 cups bouillon (use beef soup base or 
canned beef bouillon diluted)

3 cups tomato juice
1 cup while wine (optional)
2 tablespoons sugar
3 tablespoons lemon juice (more if you 

like)
3 large cucumbers

3 cups fresh tomatoes 
1 green |>epper 
6 green onions
Vegetables should be chopped into small 

pieces. Salt and pepper to taste. Keeps well 
in the refrigerator several days. Serves 15-

M r.J.T. Hardy, Jr.
Sanford

Tasty Party Dip
1 8 ounce package Philadelphia Cream 

Cheese
4  cup salad dressing 
3 small whole scallions
3 large red radishes
4  green bell pepper 

Salt St pepper to taste
Blend softened cream cheese with the 

salad dressing. Chop scallions, red radishes

and green bell pepper very fine. Blend into 
cream cheese mixture adding salt and 
pepper to individual taste. Chill in 
refrigerator for 2 hours to blend flavors. 
When ready to serve bring to room tem­
perature. Arrunge on plate surrounded with 
corn chips or assorted crackers. Serves 8.

Mrs. Jean A. Jordan 
Oviedo
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Salads And Vegetables
THE WINNING RECIPE

THE WINNER
M irlu n i E. J e n k in s .  Hi. 
of 309 W . 16th S t.. S a n ­
fo rd , to o k  f ir s t  p la c e  In 
th e  S a la d s  a n d  V e g e ta ­
b le s  c a te g o ry .  S h e  is a 
r e g i s t e r e d  n u r s e ,  a 
g r a d u a te  of S e m in o le  
H igh  S ch o o l an d  s tu ­
d ie d  n u r s in g  u t B a ro ­
n e s s  E r l a n g e r  H o sp ita l 
in  T e n n e s s e e .  S h e  e n ­
jo y s  c a k e  d e c o ra t in g , 
e m b ro id e ry  a n d  p a in t­
in g . M rs . J e n k in s  h a s  
fo u r  c h i ld r e n  a n d  h a s  
liv e d  h e r e  a l l  h e r  life .

Eggplant A la Mary
2 mediant eggplants
4  cup thinly sliced onions
4  cup thinly sliced bell (green) poppers
4  cup diced celery
1 clove garlic — thinly sliced
1 teaspoon oregano
2 cups grated Mozzarcllo cheese
1 large can tomatoes (mashed-drained. Save liquid)
2 cups coarsely mashed saltlnes
1 can tomato sauce
4-6 slices uncooked bacon
Peel and slice thin rounds of eggplant. Parboil slices in 

salty water — do not cook. Remove while firm. This 
removes bitter taste. Run cold water over slices and drain 
well.

In deep baking dish layer: eggplant (overlap), celery, 
onion, green peppers, garlic, cheese, cracker, mashed 
tomatoes and 2 slices uncooked bacon.

Before adding top layer of cheese over crackers, pour

tomato mix over layers. Covering them. Then add cheese 
over crackers. Bake 30 min. at 350 degrees until brown 
and bubbly. Serves 6 to 8.

TOMATO MIX
Drained tomato juice, oregano, tomato sauce, salt and 

pepper to taste.

HOW  IT  LO O K S

Runnersup
Fantastic Potato Salad Taco Salad

G medium potatoes 
1 cup diced onions 
1 cup diced celery 
1 cup diced boiled eggs
1 cup diced Kosher dill pickles 
4  cup diced pimcntocs

approx. 4  cup mayonnaise (your taste)
2 tablespoons Guldens brown mustard 
1 teaspoon Italian Seasons (dry)
4  cup Kosher dill liquid 
14 cup Herb and Garlic Salad Dressing 

(bottled)
Mix mayonnaise, mustard and dill liquid

and salad dressing. Put *3 in large mixing 
bowl. Roil potatoes. When done leave in hot 
water. Take one out at a time. Pull skin off. 
Dice while warm. Stir in one diced potato 
into dressing at a time. The secret of great 
taste is the warm potato absorbs the 
dressing. Add more dressing ns needed. 
After all potatoes are done and well mixed 
with dressing — add the rest of 
ingredients. Top with grated hard lx died 
egg and paprika or real bacon bits. Salt 
and pepper to taste. Helen M. Moye,

Sanford

1 head lettuce, broken into hltc-sized 
pieces

4  pound Cheddar cheese, grated
115 ounce can kidney Iteans, washed and 

drained
2 fresh tomaloes, diced
1 medium onion, chopped
I pound ground beef (may omit if you 

wish i
Taco seasoning package
1 It ounce bottle Catalina dressing

hag Fritos (more if you like)
Taco spice 
51 cup water

Brown ground beef, drain ami cool 
Season with Taco spin*. Add *1 cup water. 
Taco seasoning package and simmer 10-15 
m inutes. Layer or loss ingredients. 
Sprinkle Fritos on top Indore serving. 
Serves 6-8 Great wilh young jieople.

Patsy Hardy 
Sanford

Cheese-Scalloped Corn Cucumber Salad
1 can ( lfi oz.) cream style corn
2 eggs
l3 cup shredded chedder cheese
4  teaspoon salt
l« cup dry bread crumbs
Mix corn, eggs, cheese, and salt into

ungreased casserole. Sprinkle with 4  cup 
bread crumbs. Bake the corn uncovered in 
350 degree oven 35 minutes. Makes 4 ser­
vings.

Candi Strickland 
Maitland

Peel 2-3 cucumbers, leaving a small strip 
of rind. Go down sides of cucumtier with fork 
lines. Slice cucumbers.

Mix: 2-3 cup Italian salad dressing to 1-3 
cup water. Add sugar, salt, pepper and

onion slices to taste. Add cucumber slices 
Pul in plastic container for several (Lays 

Refrigerate. .Shake occasionally. Serves 6-Jt
Joanne Dwyer. 

Sanford

Sauerkraut Salad Strawberry Salad
1*4 cup sugar 
14 cup vinegar 
*4 cup oil
I large can sauerkraut, drained 
1 cup celery, diced 
1 cup green pepper, diced 
1 cup onion, diced (opt)

3 carrots, grated
Heat sugar, vinegar and oil to boiling 

point. Pour over mixed vegetables, I^t 
stand overnight.
Yield: 10 servings.

Mildred Smith, 
Sanford

Eggplant Souffle

1 6 ounce [uicknge strawberry gelatin
2 cups water,
2 10 ounce [lockages .straw(terries (24  

cups fresh strawberries)
1 134 ounce can crushed pineapple
2 large ripe bananas, finely diced 
1 cup dairy sour cream
4  cup nuts (only if you wish to se n e  ns a 

dessert)
Dissolve gelatin in boiling water. Add the

portmlly thawed struwberries, stirring till 
(aimed. Add the crushed pinenpple urn! 
bananas. Pour hall of tin* mixture into 8x8x2 
pan »r mold. Chill until firm. Chill 
remaining half until [lartiully set. Spread 
first layer with sour cream and |xmr par­
tially chilled gelatin atop, ('hill several 
hours. Very good with beef. Serves 6-8.

Mrs. Palsy Hardy 
Sanford

Peel and cube (approx. 1 inch cubes) two 
eggplants. Place in pot — cover with salted- 
<1 teaspoon per quart water) water. Cook 
until tender. Drain.

White cubes are cooking prepare the 
following in a large bowl: Real 4 whole eggs 
Add to eggs — 1 large can evaporated milk 
a n d 1 2 3 41 of can water. Adit 2 packages i single 
cracker packages) crushed saltines. Add 1 

pelted margarine and 2 cups grated

New York Sharp chcddar cheese. Mix well 
Add eggplant cubes. Salt and pepper to
taste.

Grease < butter | well a deep, large 
casserole dish. Carefully pour in 
ingredients. Sprinkle paprika on top. Hake 
in preheated oven 375 degrees for 50-55 
minutes. Serves 8 to 10.

Mary Bridges, 
Sanford

Sauerkraut Salad
1 quart kraut or 2 pound |iackuge in frozen

case
drain thoroughly (squeeze all juice out)
2 stalks celery, chopped 
4  green pepper, chopped
4  red pepper, chopped or 1 whole pimento 

chopped
1 large carrot, grated

4  cup oil 
4  cup vinegar 
I cup sugar 
1 onion, cut very fine 
Mix thoroughly ami 

refrigerator overnight
let stand in

Juanita L. Poling 
Del) ary

fjoruLMOMonKn* m u u »a«  m w m  -r*



Thursday, Oct,t, tut»— Evening Herald ft Herald Advertiser, Sanford, FI. ____________________________________

Bean And Black Olive Salad Marinated Vegetable Salad
1 lb. fresh green beans 
Freshly ground salt 
Parsley
Chives
1 medium onion
Freshly ground black pepper
Nutmeg
Black olives

French Dressing 
(to cup needed):

• 1 clove garlic 
4  teaspoon dry mustard 
4  teaspoon cayenne 
1 to 2 tablespoon sugar 
4  cup salad oil 
1 cup of rice vinegar 
Yield: 14  cups

Tropical
Cream tngether:
1 ft-or. package of cream cheese nnd 2-3 

cup of peach Juice.
Then add:
I large can peach slices, drained
1 large can pineapple chunks, drained
2 cans mandarin orange slices, drained

Mix together in saucepan ami bring to 
boil:

I small can crushed pineapple 
4  cup grnnulatcd sugar 
Add 1 box (3 ox.) orange Jcllo to hot 

mixture, mix well. Then udd 1 cup cold 
.taler: refrigerate until mixture is Jelled.

Make French Dressing: Crush garlic and 
add with dry ingredients to oil. Add rice 
vinegar. Set aside.

War.h and trim beans. Drop whole V ans 
into salted water (boiling) and cook for 8 
minutes. Drain. Finely chop parsley, chives 
and onion.

1. While beans are still warm, season 
witti salt, pepper and nutmeg. Mix with 
onion.

2. Shake French Dressing well im­
mediately before dressing salad so that oil 
and vinegar emulsify.

3. Toss beans with French Dressing and 
serve garnished with chopped parsley and 
chives nnd a few black olives.

flosie Bates, 
Palatka

Delight
2 bananas, sliced
Chill: Meanwhile, whip2 packages Dream 

Whip according to box directions. Fold in 
the fruit mixture. Chill and serve. Serves 8.

Joanne Dwyer 
Sanford

Beat mixture until it is white and frothy. 
ADD l small container Cool Whip

3 ounces grated Cheddar Cheese
4  cup chopped pecans

Fold ingredients together. Chill and Serve 
Mrs. H.W. O’Neal 

Sanford

1 head cauliflower-beaded
1 onion sliced thin
4-6 zucchini squash sliced thin
1 green pepper,-chopped
1 cup sliced pimento
4  cup sugar
4  cup chopped celery
Pour sugar over fresh vegetables and mix

DRESSING

4  cup oil

2 cups cooked asparagus
4  cups diced cooked celery
3 hard cooked eggs (sliced)
1 cup browned mushrooms
2 cups milk
3 teaspoons butter
4 teaspoons flour 
1 teaspoon salt

4-6 cups cooked diced chicken
1 cup chopped celery
2 tablespoons chopped onion 
4  cup slivered almonds
4 hard cooked eggs chopped 
2 cans cream of chicken soup 
4  cup mayonnaise 
2 teaspoon lemon Juice 
4  teaspoon salt

4  cup sugar 
4  cup cider vinegar 
4  cup wine vinegar 
J teaspoon salt 
] teaspoon celery seed 
1 teaspoon dry mustard 
Mix together and bring to a boil. Pour over 

vegetables and stir. Place In a covered bowl 
and refrigerate a minimum of 12 hours.

Sandi Russell 
Sanford

4  cup grated cheese 
Melt butter, add flour, mix and odd milk. 

Cook until creamy, add other ingredients, 
except cheese, mix and pour into buttered 
casserole, sprinkle with cheese ami bake at 
350 degrees for 20 minutes.

Cliarlotto Blades, 
Sanford

Pepper to taste — dash Worcestershire 
sauce
1 cup crushed saltlne crackers (optional) 
Mix all Ingredients except crackers. Place 

in a large greased casserole. Put crushed 
crackers on top and bake In 350 degree oven 
lor 30 min. Serves 8-10.

Mrs. Ray Puckett, 
Casselberry

A W A R D S
> r - v “

Plaques — Trophies 
Desk Sets — Desk Platts 
Namt Tags — Pan Sets 
Medalt — Ribbons 
Kty Chains

Persona Iliad:
Ties — Decals 
Scarves — Aprons 
Jackets -  T-Shirts 
Caps — Jerseys 
Tote Bags 
Bumper Slickers 
Shorts

24 HOUR 
KNORAVING 

SCR VICC

SANFORD
TROPHY SHOP

Ph.m-IIM
IIC7 PRINCH AVC. SANFORD

The recipe for 
the finest printing is

<jS/f C e le ry  C ity i

G PRINTING CO., IN C

L

Since 1920

221 MAGNOLIA AVE, SANFORD 

Phon« 322-2581

k  J L

Cheese Jello Salad

Asparagus En Casserole

Hot Chicken Salad
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Orange SaladJersey
1 green cabbage — cut up
2 cucumbers — peeled and sliced thin 
2 green peppers — sliced 
2 carrots — cut-round and thin
1 onion lir.cd) — sliced. ;h}n 
14  cups sugar
2 cups vinegar (cider)

Salad
2-3rd cups water
I ' t  cups salad oil
4  cup plus 2 tablespoons salt
Mix all ingredients. Marinate overnight.

Serves 4.— —  ----- ---------
June Butler 

Sanford

16-ounce package orange-flavored gelatin
2 cups hot water
1 tall can pineapple tidbits
1 small can mandarin oranges
1 pinLorpnge sherbet
Mix gelatin with hot water. Add the

sherbet, drained pineapple and half of the 
Juice. Stir Jn the mandarin oranges, drained. 
Pour into mold. Chill until firm. Serves 6-8.

Mrs. Palsy Hard)'
Sanford

Dutch Green Beans Raspberry Ring With Creamy Fruit
10 ounce pkg. frozen green beans 
1 medium onion, thinly sliced 
1 teaspoon salt
1 teaspoon monosodium glutamate (MSG) 
Dash pepper
2 tablespoons cornstarch 
4  cup water
2 tablespoons cider vinegar 
4  cup firmly packed brown sugar 
Cook green beans just until they can be

separated. Drain and stir in onion, salt, 
MSG and pepper. Dissolve cornstarch in 
water; stir in vinegar and brown sugar. 
Heat to boiling over low heat, stirring 
constantly. Boil and stir 1 minute. Add 
cornstarch mixture to beans. Simmer two 
minutes longer. Serve.

Charlotte Blades, 
Sanford

2 cups boiling water 
1 package (6 oz.) raspberry gelatin 
1 pint raspberry sherbet 
1 can (11 ox.) mandarin orange segments, 

drained
1 can (134 oz.) pineapple chunks, drained 
1 cup coconut
1 cup miniature marshmallows 
1 cup sour cream
Dissolve gelatin in boiling water. Stir in 

raspberry sherbet until melted. Pour into 4

cup ring mold. Chill until firm.
Combine oranges, pineapple, coconut and 

marshmallows. Fold in sour cream. Chill at 
least 3 hrs. Just before serving, fill center of 
molded salad with fruit mixture. 6-8 ser­
ving s.

Note: Orange gelatin and orange shorbert 
may be substituted for raspberry.

Anita Stanton 
Sanford

Italian Stuffed Peppers Spinach Balls
6 medium large green bell peppers 
1 pound ground beef 
1 cup chopped onion 
4  cup rice uncooked 
1 cup water 
1 4  teaspoon salt 
4  teaspoon pepper 
4  cup grated parmesan cheese 
1 15 oz. can meatless spaghetti sauce 
Grated parmesan cheese 
Prepare green peppers. Cut out top, scoop 

out seeds. Cook for 5 minutes in boiling salt 
water. Drain well. Set peppers in buttered

casserole dish so all are standing upright. 
Cook ground beef and onion In frying pan 
until lightly browned. Drain well, set aside. 
Combine rice, water and salt In sauce pan. 
Bring to bit, cook until tender. Combine rice 
with ground beef, 1 teaspoon salt, pepper, 4  
cup Parmesan cheese and half of the 
spaghetti sauce. Spoon into Green Peppers 
filling almost to the top. Spoon remaining 
sauce over each pepper. Sprinkle with 
Parmesan cheese. Bake In a 350 degree F. 
oven for 25-30 minutes. Serves 6.

Mrs. Jean A. Jordan.
Oviedo

2 packages frozen splnsch 
1 sm all package Pepperidge F arm  

dressing mix 
1 tablespoon Accent 
4  teaspoon thyme
1 tablespoon garlic powder 
4  cup Parmesan cheese
6 eggs beaten
2 chopped onions
4  cup melted butter 
Cook spinach and drain. Put in large 

strainer to drain and mash to remove all 
water. Mix rest of ingredients with spinach.

Form into small balls — size of small 
walnut.

Bake at 350 degrees for about 20 minutes 
— until golden brown

Serve warm or at room temp. About 65-70
"Try one you will like it!"
These taste like sausage instead of 

spinach.
Can be prepared ahead and frozen.

Hccipe was given to me by a Sanford 
friend who passed awav last year at age 38.

Charlotte Blades, 
Sanford

MacTavish
DISCOUNT

*?sV New Location
207 M AGNOLIA AVE •  •  SANFORD

322-4694
Still giving you huge selections at

£m-£m-£m Pnim
ON CARPETING FOR EVERY 
ROOM IN YOUR HOME I

Hundreds of Patterns, Colors 
and Textures at
FANTASTIC SAVINGS
New shipments arriving 
to choose from

(Joa'ie A Wim&i
W ITH OUR EVERY DAY 
DOLLAR-SAVING VALUES!

CHOICE

MEATS
D A IR Y  
P R O D U C T S

C A N N ED  
GOO DS

Sarvical 
QualityI 

Savings!

FULL
SERVICE
M ARKET

FO O D  STA M P S  
W E L C O M E

GARDEN FRESH

PRODUCE |
F R O Z E N
FO O D S

H O U SEH O LD
IT E M S

BEER A  W INE

Y O U R
H O M E-O W N ED

S U P E R M A R K E T

TIP-TOP
S U P E R M A R K E T

g ) 1100 Watt 13th St. Sanford
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Ingredients

1st and 2nd 
MORTGAGES

MOTORCYCLE
LOAN S

jol

PERSONAL
LOANS

Home Im provem ent 
LO AN S

with easy  
directions 

for the 
preparation 

of your 
family's 
security

YOUR  
CREDIT UNION 

...IT'S 
MORE 

THAN A  
BANK

y  SAVIN GS V *

Not For 
Profit...But 
For Service 

FASTER!

NOW
24 HOUR 

AUTOMATIC 
TELLER 
SERVICE

With your 
^  Credit Union 
Checking Account 

LOANS O F ALL KINDS AT REASONABLE RATES
Alto, Highest Rates Allowable By Law  On
M O N EY  M A R K E T .  T R E A S U R Y  B I L L S ,  I .R.A.  A CC O U N TS M i d l M I

Mofco Tow Credit Union Your FamMy Financial Cantor
O T H E R  S E R V I C E S  A V A I L A B L E

Loan Counseling e  Life Savings Insurance 
e Individual Retirement Acds 

Household Budget Acct. 
e Certificates Of Deposit e Loan Insurance 
Payroll Deductions e  Notary Public Service P H O N E :

Vacation Club eChrlstmas Club 3 2 2 > 5 5 7 5

Family Lines Federal Credit Union
21S S. PARK AVE. (Comer of 3rd A Park) SANFORD 

Office Hours: Monday Hiru Friday 9:00-4:30 
CALI OR COME BY OUR OFFtCl FOB FUBTHIB DETAILS

NCUA

YOU ARE INVITED 
TO VISIT 

OUR NEW
T IF F A N Y  T IM B E R S

OFFICE
WHICH WAS COMPLETED IN

SEPTEMBER

A home like the "Lakehouse" shown above 
can be completed on your property 

including central heat and air conditioning, 
and carpeting throughout
starting from $ 36,500

Stop b y  a n d  see o u r  new 
solid w o o d  build ing . You w ill  

be su rp rised  a t  th e  m o n e y  you can  

save  on both  "construction" a n d  "energy"

TIFFANY  
TIM BERS INC-

3765 HIGHWAY 17-92
(Just north of Lake Mary Blvd.)

321-0702
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THE WINNER
J o h n  S . M e y e r , :w, of 
1164 G a la h a d  D riv e , 
C a s s e lb e r r y ,  to o k  f i r s t  
p la c e  in  th e  M icro - 
w a v e  c o o k in g  c a t e ­
g o ry . M e y e r  is  a n  a i r  
t r a f f ic  c o n tro l le r  w ho 
e n j o y s  c o o k in g  a n d  
p h o to g ra p h y . H e ’s liv ­
ed  In th is  a r e a  se v e n  
y e a r s  a n d  h a s  tw o  c h il­
d r e n .  I l ls  f a v o r i te  Is 
C h in e s e  c o o k in g .

THE WINNING RECIPE

Satire Ingredients:
I pound ground beef 
I tablespoon olive oil 
1 clove garlic, crushed 
1 tablespoon parsley flakes 
to teaspoon salt 
*3 teaspoon oregano 
to teaspoon sweet basil 
4  teaspoon sugar 
1 6 oz. can tomato paste 
3 8 oz. cans tomato sauce 
to cup water
Cook beef on full power until no longer pink, stirring 

occasionally. Drain fat. Stir in all sauce ingredients. Heat 
5-6 minutes full power until bubbly. Stir when half of 
cooking time has elapsed.
Cheese ingredients: 

lto cups of small curd cottage cheese 
1 egg slightly beaten 
l tablespoon parsley flakes 
to teaspoon pepper 
*4 teaspoon salt

So-Easy Lasagne
Combine all of the above mix well.

Rrmnlnlng Ingredients:
G-8 uncooked Lasagne noodle;
8 to 10 02s. of sliced moxaretla 

cup grated parmesan 
Assembly:

Using an 8" by 12" lasagne dish — pour in Just enough 
sauce to cover bottom of dish, lawyerto of the uncooked 
noodles, next, layer to cottage cheese mixture then, to of 
the moxarella slices. Next add to of the remaining sauce. 
Add the remaining noodles, the cottage cheese mixture 
and then the remaining moxarella slices. Top with 
remaining meal sauce, sprinkle pannesan over the top. 
Cover with plastic wrap, leaving one comer ppen for 
steam vent. Cook at full power for 10 minutes, reduce 
power to medium power for 16 minutes. Rotate oc­
casionally, Remove from microwave, immediately 
cover with aluminum foil. l>et stand 26 minutes before 
serving. Serves 8.

Note: The uncooked noodles make this dish a pleasure 
to make. John Meyer,

Casselberry

Runnersup Stuffed Shells Florentine

Summer Squash
3 medium yellow summer squash, sliced 

to inch thick
Mi cup grated American cheese 
2 tablespoons margarine or butter 
2 heaping teaspoons chopped pimlento 
2 teaspoons chopped green onion tops 
Layer 10x8 casserole with squash. Dot

with butter. Sprinkle with cheese. Top with 
pimiento and onions. Cover dish with 
plastic. Microwave on HIGH for 18 
minutes. No seasoning needed.

Alberta Zayre, 
Deltona

1 pkg (10 ox,) froren chopped spinach 
to pound ground beef 
1 small onion (chopped)
1 garlic clove (finely ininccd)
I'x cups tomato puree 
1 teaspoon basil (crushed)
1 teaspoon salt 
1 teaspoon sugar 
to cup low fat cottage cheese 
8-10 Jumbo macaroni shells cooked IMS 

min. in large casserole on high-covered 
with salted water. Drain.

2 tablespoons grated pannesan 
Micro spinach 7 min. HIGH and diain 

thoroughly. Combine beef, onion, garlic in 
I qt. casserole. Cover. Microwave on high 
6-6 min. Drain. Add puree, basil, salt, 
sugar — cover and microwave on high 5-6 
min. Combine spinach and cottage cheese. 
Stuff cooked shells. Top with pannesan. 
Spoon sauce over filled shells. Cover. Cook 
on 70 percent (roast) 8-11 min. Let stand 5 
min- Marcella OlUif,

Sanford

Brownies Cauliflower Bake
1 stick (to cup) margarine
2 squares (1 ot. each) unsweetened 

chocolate
1 cup sugar 
1 cup chopped nuts 
to cup Hour
1 teaspoon baking powder 
1 teaspoon vanilla 
a e g g i
In an 8x1x2 Inch glass baking dish place 

margarine and chocolate. Cook. Stir oc­

casionally. Add rem aining ingredients 
except eggs. Mix to blend. Add eggs and 
beat well. Cook uncovered on Roast (B  
percent) 3 to 4 minutes, place uncovered on 
simmer 7 minutes, then uncovered on high 3 
min. Cool. Cut Into Ito by 2 Inch bars. 
Expect the top to look damp when cooked by 
microwave; it will dry out on standing as the 
bars continue to cook by conducted heat 
even alter removal from the oven. Makes 20 
bars ltox2 Inches.

Pecan Pie
1 uncooked pastry shell
1 egg yolk
2 tablespoons dark com syrup
Brush Inside of pastry shell with egg yolk 

and syrup. Microwave 6-7 min. on High.
Melt Vs cup butter in glass bow) 1 min. on 

High. Add 3 whole eggs plus left-over white 
from crust. Beat with fork and blend In 1 cup

syrup, 14rd cup brown sugar, 1 tablespoon 
flour and dash of vanilla. Add lto cup pecan 
halves.

Pour Into crust. Microwave on SO percent 
of power 12-15 min. Rotate to turn every 5 
min. Done when top is dry and puffy.

Marcella OUff, 
Sanford

Barbecue Sauce

1 medium cauliflower (broken into pieces 
or whole)

2 tablespoons water
1 teaq>oon dried onions
to cup mayonnaise
to cup cheddar cheese (shredded)
Place cauliflower and water In a 2-quart 

casserole. Cook covered on full power for 8

Eggplant
Scoop out center. Chop center pieces and 

cook In ashed water, covered Sto minutes on 
High

1 pound ground beef browned 5 min. on 
High—drain

1 cup boiled rice 
1 8 ot. can tomato sauce

minutes or until lender.
Combine onions and mayonnaise. Spread 

mixture over cauliflower. Sprinkle shredded 
cheese over all. Cover and let stand for at 
least 5 minutes before serving. Servee f.

John Meyer, 
Casselberry

Casserole
Season to taste — salt, pepper, oregano,

onion
Mix all ingredients. Replace In eggplant 

shells. Top with mosarrella and parmeean 
cheese. Cook 5 minutes at 70 perewit of 
power or until cheese melts. Serves 4 to 6.

Marcella OUiff, 
Sanford

Harvard Beets
2 cups catsup
1 tablespoon cream style horseradish 
to cup brown sugar 
to cup vinegar
1 tablespoon Worcestershire sauce
1 tablespoon celery seed
2 medium onions sliced 
Dash garlic powder
to teaspoon salt

Dash pepper 
to cup water
Combine all Ingredients in two-quart 

ovenware casserole. Cook in microwave 
oven 5 minutes or until onion is tender.

NOTE: If sauce Is to be used to cook ribs 
or frankfurters, cook sauce with the meat.

Total cooking time—about 5 minutes. 
Recipe yields—3 cups.

l-3rd cup sugar 
1 tablespoon cornstarch 
to teaspoon sail 
to cup vinegar 
to cup beet liquid
2to cups cooked beets, cubed or sliced 
1 tablespoon butler
Cook beets as directed in vegetable chart. 

Reserve to cup of beet liquid.
Combine sugar, cornstarch and salt in

iine-quart glass measure. Add vinegar. Stir 
until smooth. Add beat liquid. Cook in 
microwave oven until liquid Just begins to 
thicken.

Pour liquid over beets (hat tuive been 
placed in one-quart casserole. Cook four 
minutes, or until hoi throughout, stirring 
every 30 seconds. Add butter while hot. #

Total cooking time—about 5 minutes. 
Ilecelpe yields—6 servings.
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CLASSES START OCTOBER 20, 1981

E LEADER IN SHARP MICROWAVE SALES!
Sign Uf> Hm Fob Knuvd'b

Exclmim Goumel Cooking School!
CO O K YOUR TH AN KSG IVIN G TURKEY IN YOUR  

NEW SHARP M ICROW AVE OVEN !

No One Else In Town 
Will Offer You This 
Famous Cooking School I

LEARN BASIC MICROWAVE 
COOKING, ITALIAN COOKING. 
ORIENTAL COOKING,
FRENCH COOKING AND 
HOLIDAY COOKING.

Save time and energy... 
don't heat your kitchen 
by cooking in 
conventional ovens...

BUY A MICROWAVE 
OVEN I

Microwave cooking 
classes start October 20.

* 9 . 9 5 *
REGISTER NOW AT KMART

Course at no charge when 
you buy a Sharp Microwave 
from Kmart.

Model 7710

Reg.
»3M

SALE PRICE *329
D eluxe M icrow ave  
w ith Auto-Touch
Deluxe m icrow ave w ith carousel tu rn tab le , 
au to  touch, v a riab le  cooking control w ith 3 
sequence cooking, m em ory  bank, au to  s ta rt, 
d ig ita l clock, hold control, easy  to clean 
acry lic  Interior.

Reg.
Mil

Model R9310

*387SALE PRICE

Carousel M icrow ave O ven
This m icrow ave fea tu res  carousel tu rn tab le , 
v a riab le  cooking contro l, 35 m inute tim er, 
ac ry lic  In terior, rec ipe  guide, carousel, cook­
book, wood g ra ined  cab inet w ith 1.53 cu. ft. 
cav ity  size.

REGISTER NOW FOR 
6 WEEK COOKING SCHOOL

Reg.
134.87

SALE PRICE *119
System  4 Convection  
O ven B ro iler

K mart* ADVIRTItID MIRCHANDIII POLICY
Ou> f»m Mention b to have every advertised Hem ki stock on out M v et ■ an odverfbed Hem Is not ovaHatXe tot 
purchase due to any untoteseen reason. K mart «e blue a Bain Check on request tot me mercfvandbe (one Hem 
ot reasonable lannHy quantity) to be purchased at toe sale price whenever ovaioWe os wb seH you a corroorotte 
quokty Hem at a comparable (eduction In pnce (X» poHcy b to gtve out customers sotbtactton dways.

U .S . 17-92 A T  A IR P O R T  B O U L E V A R D S A N F O R D
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Applesauce Nut Bars
1 stick ( 4  cup) margarine 
1*3 cup granulated sugar 
1-3 cup applesauce

1-3 cup packed brown sugar 
1 cup sifted flour 
1 teaspoon baking powder 
4  teaspoon cinnamon 
1 efig
1 teaspoon vanilla 
*4 cup chopped nuts 
4  cup raisins

In an 8x2-inch glass baking dish. Place

margarine In M-W. Cook uncovered on high 
45 seconds. Mix in sugars and applesauce. 
Blend well. Stir in flour, baking powder and 
cinnamon. Add egg and vanilla. Bent well. 
Add nuts and raisins. Stir lightly to combine. 
Cover with paper towel. Bake on high 5 4  
minutes. Turn dish after 4 minutes. Cool. 
Cut into 2x2 inch squares. (Expect the lop to 
look damp when cooked by microwave; It 
w ill dry out on standing as the bars continue 
to cook by conducted heat even after 
removal from the oven). Makes 16 bars 2x2 
inches.

Sloppy Joes
1 lb. ground beef
1 tablespoon instant minced onion
4  teaspoon salt
Pepper
1 can < 10a« ox.) condensed tomato soup 
4  cup ketchup 
6 hamburger buns, split

Combine ingredients in shallow glass 
baking dish. Cover.

Cook in microwave oven 7-9 minutes or 
until thoroughly cooked, s tirring  oc­
casionally. Serve on buns.

Total cooking time—about 8 minutes. 
Recipe y ie lds- 6 sandwiches.

Green Bean-Mushroom Casserole
2 cans (1 lb. each) French style green 

beans, drained
1 can (104 oz.) cream of mushroom soup 
1 can (4 oz.) sliced mushrooms, drained 
1 can |3 4  oz.) fried onion rings 
Combine green beans, soup, and 

mushrooms in a 14 quart ovenwarc 
casserole. Cover. Cook in microwave oven 7

to 8 minutes or until bubbling throughout, 
stirring once or twice.

Sprinkle fried onion rings over casserole. 
Cook, uncovered, another 1 to 2 minutes to 
bring out flavor of onion rings.

Total cooking time— about B minutes. 
Yields—fi servings.

Oriental Eggs
2 tablespoons butler or margarine 
1 can (4 oz.) sliced mushrooms, drained 
1 cup celery, finely chopped 
4  cup green onions, sliced or onion 

chopped fine 
4 eggs, slightly beaten 
1 teaspoon salt 
Dash of pepper
4  cup bean sprouts, well drained 
4  cup cooked chicken, turkey or veal 
Place butter in 9-inch glass pic dish. Cook 

in microwave oven nboul one minute nr until 
melted.

Add mushrooms, celery and onions. Cover

with wax paper. Cook in microwave oven 
five minutes or until celery and onion hxik 
transparent, stirring every minute.

Add eggs, salt, pepper, bean sprouts and 
chicken or other cooked meat. Cook in 
microwave oven 4 4  to 54  minutes or until 
eggs are set, stirring every 30 seconds after 
first 2 minutes. Ix.<t stand a few minutes 
before serving.

NOTE: The celery should still lie crunchy. 
If you prefer it softer, cook the celery 
mixture longer.

Total cooking time—about 11 minutes. 
Hccipe yields— 4 to 6 servings.

Glazed Sweet Potatoes
4 medium cooked potatoes, peeled, cut in 

1" slices 
4  cup butter 
4  cup brown sugar

Combine butter ami brown sugar in 14 
quarl ovenwarc casserole. Cook in

microwave oven 4-1 minute, or until 
bubbling.

Adil potatoes ami loss lightly to coal with 
sugar mixture. Cover. Cook in microwave 
oven 5-7 minutes, or until healed.

Total cooking time—about 6 minutes. 
Itecipe yields— fi servings.

Turkey
4  cup cooked rice 
4  cup chopped onion 
14 cup diced celery 
4  cup chopped green pepper 
4  teaspoon sail 
14 cups water

Casserole
2 cups cooked cubed turkey (chicken or 

pork)
Place rice, onion, celery and green pepper 

in two quart ovenwarc casserole. Add salt 
and water. Cover. Cook in micro wave oven 
12-14 minutes or until Itealed throughout.

Stuffed Acorn Squash
1 acorn squash Cook sausage, drain off fat.
1 lb. sausage Fill centers with browned sausage. Diver.
Cook squash as directed in the vegetable Cook in microwave oven 2 minutes. Allow to 

chart. stand for five minutes before serving.
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YO U  ASKED FOR IT — NOW  YO U HAVE IT —

O R A N G E  C ITY  FU RN ITU RE IS N O W

(Dili LL 'S GRAND
FU RN ITU RE OPEN NG NOW IN PROGRESS

THE ONLY FACTORY OUTLET FOR FURNITURE CLOSEOUTS IN THE SOUTHEAST
•  SHOWROOM SAMPLES •  OVER RUNS

Prices Good While Quantities Last
Yes! We Take Trade Ins.
Yes I We Have Financing And Lay-A-Way 

FURNITURE CO . Tele. (904)775-6350 Yes! We Guarantee Our Prices To Be The Lowest! 
747 North Volusia A ve. Y es! We Accept Bank Americard And Master Card
O R A N G E  C IT Y  Yes I We Have Senior Citizen Discount Cards

Free Delivery And Set Up 
Within 100 Miles.
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Poultry
THE WINNER

Nancy Flowers, 2ti:>H 
Poinselta Ave., San­
ford, look first place in 
the Poultry category 
and her recipe also 
won her first place as 
grand prize winner 
(see centerfold). Mrs. 
Flowers is an instruc­
tional aide at Pine 
Crest Klementary 
School. She is a gradu­
ate of Seminole High 
School and Delaware 
Technical Community 
College. .Mrs. Flowers 
hus three children.

Chicken Roll-Ups
4 chicken breasts, halved 
Flour
Dijon mustard 
4 oz. mozzarella cheese 
Salt and pepper to taste 
Oil for o<mking
Flatten chicken, spread thinly with mustard, sail. 

|H*pper and clieese. Poll up. Poll in (lour. Brown in oil, 
remove and make sauce.

SAC IT.
*: (Hutud mushrooms 
I clove Mar lie 
i» green onions with tops 
1 ioninto chopped 
1 teaspoon herbs 
4 oz. mozzarella cheese 
P s cup white wine
Saute mushrooms, onions, tomato and garlic in nil used 

(or chicken. Add wine, cheese and herbs. Replace rolls 
and simmer about IS min. Serves ti-fi

TIIF. WINNINtl RECIFE HOW IT LOOKS

Chick 'N' DressingRunnersup
Chicken Potato Bake

2 pounds potatoes, cooked
3 pounds frying chicken, cut into pieces 
Salt and pepper to taste
1 onion, sliced 

teaspoon paprika 
■i cup grated Parmesan cheese 
10 oz. can cream o( mushroom soup 
l2 soup can of milk
Peel potatoes and laid. Season chicken 

pieces with salt and pepper; brown well in 
margarine. Remove chicken from jian;

add sliced onions and saute (or 10 minutes. 
Slice cooked potatoes and pul them into a 
baking dish. On top ol them pul sauteed 
onions, and then the chicken. Sprinkle with 
paprika anil cheese. In a 2-cup pitcher 
blend soup and milk, and pour over 
chicken and onions. Bake at .150 degrees 
for 40 minutes.

Mrs. Tom Lyons, Sr.
Casselberry

0 chicken breasts i boned. Liy each 
piece between 2 large piece's wax pa|ier. 
Pound with meat hammer until thin.)

3 cu)>s fresh bread crumbs
1 small onion
2 celery ribs
2 tablespoons parsley 
1 teaspoon poultry seasoning 
seasoned salt 
1 stick butter

Chop onion and celery extra small. Saute 
m small |ian in butter. Add bread crumbs, 
cook on low heat until crumbs are warm. 
Add seasoning to taste.

DRESSING
'2 eggs beat with L- cup water in small 

bowl.
2 cups Iresli breadcrum bs in small bowl, 

cup Hour (or "dusting"
After pounding I dels Mat — take 

dressing, about 11 cup and place* on one 
outer edge o| filet. Roll, wrapping ends 
inside to enclose' the dressing. Pin rolls 
with toothpicks. Roll in flour, tlien egg 
batter and then roll h i the bread crumbs. 
Place on baking sheet into 150 degree oven 
lor about 10 minutes or until browned.

Helen Moye, 
Sanford

Marilynns Chicken Sally's Chicken And Dumplings'
One 2-3 lb. frying chicken, cut up. 
Place in greased casserole.
Mix together the following:
1 can mushroom soup 
1 can celery soup 
1 package onion soup mix 
1 cup washed regular rice

1' i cups water
Pour above mixture over chteken. Bake at 

350 degrees for 1*3 hours. Stir occasionally 
i lightly with fork). Take cover off and 
brown for one half hour.

Mrs. (5 .(L Myers 
Sanford

Chicken In Wine
3 lbs. chicken pieces
Salt
Pepper
2 Tablespoons butter 
1 medium onion sliced 
1 can <4 oz.) sliced mushrooms 
■i cup dry sherry 
1 teaspoon Italian seasoning 
Rinse chicken and pat dry. Season lightly 

with salt and pepper. In skillet, melt butter 
and brown chicken quickly. Remove with

slotted spoon and place in crock pot. Saute 
onions and mushrooms in skillet and stir in 
sherry, scraping to remove brown residue in 
skillet, pour over chicken into crocking. 
Sprinkle with Italian Seasoning.

Cover and cook on low setting lor fi to 8 
hours. Serve over buttered noodles or on a 
rice bed.

Serves 11.
Ijiurie Wontenay 

Sanford

Chicken In A Bag
SAUCE:

3 Tablespoons catsup 
2 Tablespoons vinegar
1 Tablespoons Lemon juice
2 Tablespoons Worcestershire Sauce
4 Tablespoons Water
2 Tablespoons Butter or olen
3 Tablespoons Brown sugar 
1 teaspoon salt
1 teaspoon dry mustard 
1 teaspoon chili powder 
1

‘j  teaspoon cayenne pepper 
Mix all the above ingredients and simmer 

lor 20 minutes. Pul 2 grocery bags olie inside 
the other. Grease inside. Dip one cut-up 
fryer In sauce, pul in bag, any sauce leftover 
IMiur over chicken in bag. Line bottom of pan 
with foil. F law  chicken in Hie bag on lined 
pan. Bake at 400 for 5 minutes and then at 
350 lor 85 minutes. ,

Mina Sweet,

"SALLY’S CHICKEN AND DUMPLINGS" 
lTills is a 'secret' recipe used many many 
years at Carlton’s Boarding House, San­
ford.)

Step One:
1. Boil one large fat lien t3-5 lbs.) in pot 

deep enougli to cover hen with at least 3 
indies water. Add l3 stick margarine, salt 
and pepper to taste. Cook on medium until 
tender, about 2 hours, (cun substitute 2 
fryers — but use a whole stick m argarine.)

2. Remove and cool chicken. Do not pour 
out broth. Bone chicken. Throw away skin. 
Return meat to broth. Can dice larger pieces 
of meat.

3. Roil 2 eggs (hard Imil) Set aside to cool 
and then slice.

4. Dumplings:
In large mixing bowl, mix:
3 cups plain (lour 
1 teaspoon sugar 
1 teaspoon salt 
i teaspoon tiaking piwder 
Mix 4 tablespoons vegetable shortening 

into dry mix with fork or pastry blender 
until shortening is evenly distributed.

5. Beat 3 eggs in large mixing Imwl — add 
cup evaporated milk and '? cup water.

Mix well.
fi. Make “ well" in center ol bowl with the 

dry ingredients. Four egg mix in the in­
dention. SUr ingredients by stirring in the 
middle — making circular motions from 
center to sides, like the figure 8. It will tie

cup Hour a little at a Mine, mixing but not 
"bruising."

7. Turn nut on Itnured hoard. Roll out 
about ' » inch thick, still not working ilougli 
more Mian necessary. Cut dough in 2" ’ 2'3" 
strips.

8. la y  a piece of waxed paper on flat 
surface i large enough In accomodate all the 
dumplings) lightly (lour waxed |>aper. I-iy 
dumplings on paper —  not touching each 
other. Very liglitly dust lops of dough with 
flour. U 't dry for al least 2-3 hours, (longer 
won't hurt) Uncovered.

'.). If you make dumplings first — they can 
"dry" while chicken is cooking.

ID. Bring hrntli with diced chicken to a 
rolling Imil. This is llie secret to delicious 
dumplings. Take time In do (his next step.

11. As the broth rolls up ton  boil, drop one 
dumpling inln the Imil. Wail until the boil 
tomes back up before you add the next 
dumpling. This step makes each dumpling 
linn and not sticky. When last dumpling 
added pul in diced hard billed eggs.

12. Turn heat down to low medium. Stir 
very very little. Cook a Ism I 1 hour. Test for 
doneness and finish cooking as necessary.

To warm leftovers, bring 2 cups water to 
Imil in pan large enougli {or lefl overs. Fut in 
billing water. Reduce beat until warmed. 
Stir very little.

Feeds fi hungry people or 10 not so hungry 
people.

Mary Carlton Bridges,
•t'VAVAVovA'.'C.v/v.' - v e v - v z . v z . v w • *’ • v w
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GET A 
TASTE OF
FRIENDLY
SERVICE...

w ith  8  c o u rse  
B a n k in g ...
1st & 2nd mortgage loans 

interest checking 
savings accounts

safety deposit boxes 
24 hour jack (ATM) 

auto loans
home improvement loans 

travellers’ checks

Come in and find out
all the appetizing details 

regarding our 
many financial services!

©  FLAGSHIP BANK'
ALL THE BANK YOU'LL EVER NEED1"

Downtown Office 
200 \A¥*» FlfK Street 
3231776 
Central Office 
3000 Orlando Drive 
3231776 
Lake Mary Office 
649 Lake Mary Blvd. 
323*1776

Longwood Office
1020 SR 434
834*6040
Tuscawilla Office
6600 Red Bug Lake Road
677*7830
Wekiva Office
500 Hunt Club Blvd. (Mwy 436) 
768-1000

So, Samlnola Off lea Sanford Plaza Drlva*ln 
Hwy. 17-93 Spartan Dr. Sanford 
Pam Park 
331-7399

Equal OpporlunOy Lender Member TOIC
SBA C*rtifiad

Roast Duck (Czech Style)
4 pound duck 
1 teaspoon salt 
1 tablespoon salt
1 tablespoon caraway seeds
2 cups water 
l*3rd cup drippings 
l-3rd cup flour
2 cups water
Hub 1 teaspoon salt Inside the duck. 

Sprinkle the outside with 1 tablespoon salt 
and caraway seeds. Place in roasting pan 
with 2 cups water, cover and roast at 400 
degrees for 2 hours. If duck is not brown and

crisp at this time, remove cover and con­
tinue roasting for another 4  hour. ( If it is 
brown, keep cover on and continue roasting 
for 4  hour.)'Remove duck from pan, pour 
off all drippings. Place pan on top of stove, 
measure l-3rd cup drippings and put in pan. 
On low heat, gradually add Hour, stirring to 
make a roux. Add water, a little a ' a time, 
stirring after each addition until smooth. 
More water ntay be added if n thinner gravy 
is desired.

Mrs. Tom Lyons Sr.
Casselberry

Italian Chicken And Spaghetti
3 lbs. frying chicken, cut into pieces 
Salt and pepper to taste 
14 oz. package Spaghetti Sauce Mix 
2-3rd cup dry' bread crumbs 
1 egg
3 tablespoons milk 
1 onion, chopped
1 clove garlic, chopped fine 
19 oz. can tomatoes
8 oz. pizza sauce 
G oz. can loinato paste
2 tablespoons parsley 
1 teaspoon basil
I teaspoons salt 
Dash pepper

4  cup water
l » cup grated Parmesan cheese 
4 oz. cooked spaghetti 
Sprinkle chicken with salt and pepper 

Combine spaghetti sauce mix witli crumbs. 
Beal egg with milk. Dip chicken In egg. then 
crumb mixture. Brown in shortening 
Remove chicken. Cook onion and garlic in 
shortening for 5 minutes. Add remaining 
ingredients EXCEPT spaghetti. Put chicken 
in sauce, cover and cook slowly 14 hours. 
Add cooked spaghetti to sauce during last 15 
minutes.

Mrs. Tom Lyons Sr., 
Casselberry

Oriental Chicken
4 chicken quarters 
1« cup soy sauce
2 Tablespoons prepared yellow mustard 
2 Tablespoons brown sugar 
2 Tablespoons vinegar 
Mix soy sauce with mustard, brown sugar 

and vinegar. Dip chicken and turn several 
times to coal. Cover and marinate over­

night. Remove chicken and place it in a 
baking pan, skin side down. Bake at 400 for 
15 minutes. Turn and bake 15 minutes 
longer. Boil marinade, baste chicken wltft if, 
and bake for 30 minutes more.

Mrs. Tom Lyons Sr.
Casselberry

Company Dinner Party Chicken
4 chicken breasts, boned skinned and cut 

into halves
I package dried chipped beef (or small 

jarsl
4  pint sour cream
1 can crcnm of mushroom soup
Line baking dish with dried beef. Arrange

chicken on top and dot each breast with :< 
dab of butter. Mix sour cream and so u p  
together, pour over chicken. Cover uml 
re frigera te  overnight. Bnke uncovered 
three hours al 275 degrees.

Mrs. Rita Hertz 
, Deltona

Mousse Of Chicken Livers
4  cup sweet butter 
1 large onion, sliced (1 cup)
4  pound chicken livers 
1 hard-cooked egg 
14 tablespoons Cognac or Sherry 
4  teaspoon salt 
Dash pepper
□topped green onion (scallions)
In 2 tablespoons hot butter in skillet, saute 

sliced onion until tender — about 10 minutes. 
Remove from skillet.

Heat remaining butter in same skillet. 
Add chicken livers and saute over medium 
heat, 3 to 5 minutes, or until golden brown 
(liver should be pink inside).

Put half the sauteed onion, chicken livers, 
egg, and Cognac in blender; blend at low 
speed just until smooth. Turn into bowl. 
Ilcpcat with remainder of onion, livers, egg, 
and Cognac. Stir in salt and pepper. Turn 
into crock or small bowl.

Refrigerate, covered, until well chilled. 
Turnout of bowl onto serving plate. Garnish 
with stem of green onion cut length-wise to 
fan out on top. Surround with toast or 
crackers. Makes 3 cups.

Unusually good.
Makes nice hostess gift at holidays.

Charlotte Blades, 
Sanford

Chicken Scallop
4 cups chopped chicken
3 cups bread crumbs 
14 cups cooked rice

4  cup chopped onion 
4  cup chopped celery 
1-Jrd cup pimento 4

4  teaspoon salt 
14  cups chicken broth 
14  cups milk

Combine all Ingredients and pour Into 
pyrex dish. Bake at 350 degrees for 50 
minutes.

Mix 4  cup milk, 1 can mushroom soup 
and 1 cup sour cream. Pour this sauce over 
baked chicken and bake an additional 15 
min. or you can just use this as a sauce when 
served. Will serve 6 to 8. Cut In squares to 
serve.

y rs,.B ay  Puckett 
Casselberry
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Country Style
1 stewing chicken 
l* cup sausage seasoning 

cup vinegar 
1 can mushroom soup 
water

Cut up chicken into serving pieces. Put 
into rectangle baking pan. Sprinkle all over

Bar-B-Q Chicken
with sausage seasoning. Add enough water 
to half cover chicken. Bake at 350 degrees 
for 25 minutes. Add s« cup vinegar, bake 
additional 25 minutes. Pour soup over all of 
thicken. Bake additional 10 minutes. Serves 
4.

Shirley Yon, 
Sanford

Chicken In Sour Cream
3 chickens (3 pounds each) cut in serving 

pieces
1 teaspoon ground black pepper 
3 garlic cloves mashed
I teaspoon oregano
3 tablespoons salt
II cup Worcestershire sauce 
1» cup vinegar
1* cup olive oil
4 tablespoons butter or margarine 

cup water
Flour fitr dredging chicken
3 cups sour cream or 3 jars Avosel 

whipping cream plus 3 tablespoons lime 
juice to sour the cream.

Juice of 2 limes.
Marinate the chicken in a mixture of

pepper, gnrllc , oregano, salt, Wor­
cestershire sauce, vinegar, and olive oil for 
at least 4 tit fi hours or overnight if possible. 
Drain well each piece of chicken, dredge 
will) flour and brown lightly in the melted 
butter. Arrnnge chicken in shallow baking 
dish, pour over rem aining m arinade 
drippings from frying pan with cup water, 
and the sour cream to cover. (Avosct is 
preferable). Bake at 350 degrees for about 2 
hours. Freezing im proves the flavor. 
Sprinkle witli the juice of 2 lemons when 
ready to serve 7 to 8 persons. Serve with 
white rice mixed just before serving, with 
finely chopjted red und green onions (dry). 
S en e  with crunchy vegetables or tossed 
sail'd. Fisa tl.Quiles,

Winter Springs

Coca Cola Chicken
2 breasts ol chicken 
2 legs of chicken 

cups of ketchup 
1 cup Coca Cola 
Margarine

Brown chicken and drain. Mix Coca Cola 
and ketchup together and pour over chicken. 
Cook on low heal for one hour.

Mrs. Rita Hertz 
Deltona

Evtnlng Htrsld A Haratd A dvartlm , Sanford, F I.

Chicken Cacciatore
2*3 to 3 pound broiler fryer chicken, cut up 
l« cup salad oil
1 teaspoon salt
2 medium onions, quartered 
1 clove garlic, minced
■v cup water 
1 teaspoon oregano 
' t  thyme 
li  cup Hour
1 green popper cut into strips 
1 can tomato sauce 
1 teaspoon salt 
l t teaspoon pepper 
1 4 oz. can mushrooms

Hot cooked spaghetti, buttered, or rice 
Wash chicken and pal dry. In large skillet, 

heat salad oil over medium heat. Mix flour, 
1 teaspoon salt and coat chicken with Hour 
mixture. Cook chicken until brown on all 
sides. Drain olf fnt.

Add pepper and onion. Mix garlic, tomato 
sauce water, salt, oregano, thyme and 
mushrooms aim pout over chicken. Cuvet 
and simmer 45 minutes or until tender. 
Serve with spaghetti or rice. II desired, 
sprinkle with Parmesan cheese.

Sue Cnmcil 
Sanford

Poached Chicken In White Wine
2 whole chicken breasts 
2 tablespoons butter 
2 tablespoons sesame oil 
2-3nl cup white wine 
Paprika
l tablespoon Tarragon 
1 tablespoon freshly minced parsley 
Salt and white pepper to taste 
Skin and bone 2 whole chicken breasts. 

Waal) thoroughly and pat dry. Sprinkle to

taste with salt and white pepper. Melt better 
and sesame oil in skillet. Add chicken 
breasts and brown lightly on both sides over 
medium heat. Place boned side down nnd 
add 2-3rd cup white wine, tarragon amt 
parsley. Dust chicken lightly with paprika. 
Hring to a boil and reduce heat. Cover and 
simmer for 20 min. Serves 4.

Mnrilyne Peterson.
Winter Springs

Chicken And Onions
3 |K>unds frying chicken, cut in pieces 
Salt and pepper to taste 
l-3rd cup flour 
10 oz. can onion soup 
Season chicken w ill) salt and pepper; coat 

with flour. Brown well on all sides in

shortening. When brown, pour onion soup 
over it, cover and let simmer over low heal 
lor I hour. Serve with dumplings.

Mrs. Tom Lyons Sr. 
Casselberry

Because you deserve the best...
We inv ite  you to visit o ur fu ll 

service styling salon fo r m en  

a n d  w o m e n  o ffe rin g  m an icures, 

pedicures a n d  w a x in g .

OPEN DAILY 9-5 • MON. & THURS 9-8

yooA (p/wifij kaibcahe c&xtel
PERMANENT
SOLUTION

DRIFTW O O D VILLAGE  
Lake Mary Boulevard

323-6522
oolL j<i uutv I

i v _ i

vrVAMTI. , . 1  name you can truil 
tor llmeiaae good look* and 
unmlatakabta quality
MIX THESE MATCMABLES as 
you pirate and come up wth I Hr 
look mat pteaaei you. Traditional 
Wyantr ltytma in beautituky tea 
tured nayori Acryl« Nylon Iwrat 
en  to team with Acrybc Potytralmi 
Nylon alula or paritt

COCOA 11 MO I I  OAAIM. 
■BIBB. OABV, AAIPM AAV

TitaAy-fc/dhsUtA
f colurini) Positions J u s l  P o r  Y o u

200 N O R T H  P A R K  A V E N U E  -  P H O N E 322-23B3

.w p tn p ?
SANFORO. FLORIDA

—  :— i i • ■ —
Ft m r n i L l l I  L l a 1 ! : ------
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How The JCPenney Towel 
sizes up...
T he generous size ol the 25" x 

50" JCPenney bath towel -  
nearly 8V4 square le e t- is  |ust one 

important feature Few bath towels 
carried by department and special­
ly stores have greater dimensions 
All told. 7.21 miles ot yarn goes 
into a single bath towel Each is 
Hutted up with 751.664 combed 
cotton loops and woven into 1.250 
square inches ot thirsty material 

It would take 2.670 dozen 
JCPenney bath towels' worth ol 
yarn to extend all the way to the 
moon—yet JCPenney stores easily 
sett this amount in one month 

What is more, one six piece en 
sem ble-balh towel, hand towel, 
wash doth, tub mat. tingertip, and 
body sheet-has nearly 3 million 
loops and more than 25 miles ot 
yarn

When it comes to the bath sheet, 
every specification is oversized 
Each sheet comprises 17 square 
leet ot plush, absorbent terry cloth 
and is tilled with 1.252.636 loops 

In measuring luxury, weight is an

even more important consideration 
than size When it comes to putting 
The Towel up on a scale, ours is a 
heavyweight contender among 
many competitors One dozen 
JCPenney bath towels weigh 1 1 Vi 
pounds, while most ot the leading 
department store bath towels
weigh less ■

Decorating •  Use while or vanilla towels in combination with another towel color to add a 
Tips for fresh look to any color scheme:
the Bath •  Select a color(s) from a wallcovering and coordinate this with towels, shower

curtains, and bath mats or carpeting.
•  If you are not happy with the tile and/or fixture colors in your bath, concentrate on 

creating a color scheme you like built around coordinating towels, shower curtains 
and carpeting.

f
Hi

1
I V , imnnurf

OPEN  10 a.m. TO 9 p.m. MON.-SAT. 
SUNDAY 12:30 TO5:30

-----------------------------------t  ------------

O t course you c«n charge It

■SH JCPenney
■HwHiiM

**r - r
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Sea Food

THE WINNER
l<cnnx E. Fay. 305 Col­
lins Drive, Kan ford, 
won Hrsl place in (he 
Seafood cale|>ory. 
Mrs. Fay, who lias liv­
ed in the Sanford area 
since 1055, has five 
children. She enjoys 
sewing, cooking and 
bridge, and is a home­
maker.

THE WINNING RECIPE

Shrimp Kabobs
1 (15'z nz.) enn of pineapple chunks 

cup ol lemon juice 
1 pound bacon 
l cup of Soy sauce
3 pounds large fresh shrimp, peeled and devcined 
1 green pepper (cut in one inch pieces)
Drain pineapple, reserving juice. Combine pineapple, 

pineapple Juice, lemon Juice, soy sauce and shrimp. Cover 
tightly and marinate in refrigerator 1 hour or more. Cut 
bacon slices in half. Cook until limp but not crisp. Drain 
and set aside.

Drain shrimp, alternate pineapple chunks, shrimp, 
bacon and green peppers on skewers. Broil until bacon is 
crispund shrimp is done; (about 3 minutes). Yield about 2 
dozen servings.

l-cnnx E. Fay 
Sanford l i m v  IT  I.O O K S

Runnersup

Shrimpers' Reward
1 lb freshly caught, peeled and chopped 

shrimp
li  cup chopped onion 
1 teaspoon garlic salt 
1 egg
dash nutmeg 
3 tablespoon butter 
'a  cup plain bread crumbs 
1 cup grated American cheese 
salt and pepper to taste 
1 large jar spaghetti sauce with mush­

rooms
1 box jumbo pasta shells

Combine shrimp, garlic salt, egg, nut­
meg, butter, bread crumbs, 4  cup grated 
cheese, salt and pepper and onions 
(sauted). Mix well until ingredients are 
the consistency of peanut butter.

Parboil shells as directed by the 
manufacturer, rinse and stuff with shrimp 
mix. Pour half the spaghetti sauce into a 
large casserole dish. Place shells into 
sauce and pour remaining sauce over 
layered shells. Cover casserole dish and 
bake at 350 degrees (or 30 minutes . After

30 min., sprinkle remaining li  cup of 
cheese over top of shells and bake for an 
additional 5 min. Served with garlic bread

Peking
1 pound shrimp
2 tablespoons cooking oil 
*i cup light Karo syrup

cup water
2 tablespoons soy sauce 
1 clove garlic (chopped)
'« teaspoon ginger 
l tomntoe cut in wedges 
l green pepper (diced)

and a chilled white wine. Serves 4-6.
John and Donna I -ake, 

Sanford

Shrimp
1 medium onion (chopped)

Heat oil in 10 inch skillet. Add shrimp 
and cook 3 min. stirring constantly. Add ull 
remaining ingredients. Bring to boil and 
boil | minute. Serve quickly over 
previously cooked white rice. Serves 4-6.

Marcella Ollif 
Sanford

Casual Crab Fishes Delicious
1 can (7‘j oz.) or l* pound of crab meat 
4 cups (1 pound) sliced zucchini, cut >«

inch thick
‘i  pound grated Swiss cheese
2 tablespoons chopped parsley 
1 teaspoon salt;
1 cup of dairy sour cream 
h  teaspoon paprika;
2 eggs beaten
4  teaspoon dill weed;
1 cup crushed potato chips;
Break crab into small pieces. Simmer

zucchini in small amount of water until 
barely tender; Drain well. Place half of 
zucchini in bottom of 14 quart casserole. 
Top with half of crab and cheese; repeal 
layers. Combine remaining ingredients 
except chips. Pour over ingredients In 
casserole; Sprinkle with potato chips. Bake 
at 350 degrees for 25 to 30 minutes or until 
firm. Makes 4 to 5 servings.

I^nox E. Fay 
Sanford

This cun be used to fry any kind of fish 
filets.

Mix together:
1 cup flour
14 cups yellow corn meat (Quaker)
2 tablespoons onion powder 
2 tablespoons paprika
■a teaspoon black pepper 
'a teaspoon cayenne pepper 
Salt to taste (about 1 tablespoon)
Heat Wesson Oil in an iron skillet; It is 

important to liave Hie oil hot < 375-400

degrees ) before you start frying, or f ish will 
be soggy. Turn the heat on medium ami let 
the oil heat slowly while preparing the 
fillets.

Beal 2 eggs with 2 tablespoons water In a 
small shallow bowl. Dredge fillets in meal 
mixture: then into egg mixture; then once 
again into meal mixture. Fry quickly until a 
golden brown.

Mrs. H. W. O’Neal 
Sanford

Fishermans Stew
4 slices of fat back (pork)
5 pounds fresh fish 
1 medium onion; 
potatoes
pepper
water
Place fat pork in a pot; let fry out well. 

Clean fish thoroughly fillet preferred; wash 
and remove skin; cut in squares about 2- 
inches. Add Bah to fat and' then add onion. 
Slice potatoes 4  Inch thick and cover fish 
with the potato tik e s ; season. Add 44 cup 
boiling water (more If needed). Cook slowly 
until potatoes and fish are tender about 4  
hour. Serves I . Lenox E. Fay

■ — -  " ■ toufutd

Crab And 
Tuna Sauce

12 crabs 
1 can luna fish
1 28 oz. can crushed tomatoes
1 IS oz. can tomato sauce
1 can water
1 teaspoon salt
1 teaspoon pepper
1 tablespoon oregano
1 pound thin spaghetti
Boll crabs In water until done, about 45

minutes. Coo), clean and set aside.
In a large skillet add tuna fish, crushed 

tom atoes, tom ato sauce, w ater, sa lt, 
pepper, oregano and crabs. Bring to boil, 
then cover and simmer for about one hour. 
Cook spaghetti according to directions. 
Serve crabs and tuna sauce over spaghetti. 
Yields 4-6 servings.

Dorothy Christ 
’* Longwood

Red Snapper 
A  La Lighthouse
3 pounds red snapper fillets 
Salt and pepper to taste 
3 jiggers olive oil 
Juice of 1 lemon 
1 teaspoon oregano 
3 cloves garlic
Sprinkle fillets with salt and pepper and 

place in a broiler. Mix oil, lemon Juice, and 
oregano and pour over fish. Broil 40 minutes 
(or until tender) in a 350 degree oven. Cut 
garlic into small pieces and fry In olive oil. 
Pour garlic over fish before serving.

Charlotte Blades 
■ ■ ■ ■ - ■■■- —  fl—toed
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Col. Bill Stout's Oyster Feast
1 quart breed cubes (pumpernickel or 

sour dough)
to cup margarine or butter
Salt and cayenne pepper
3 8-01. cans oysters
Juice from hall a  lemon
1 medium onion grated
1 lOto-oz. can cream of mushroom soup.
6 tablespoons powdered cream
8 tablespoons dry skim milk
Paprika
Remove crust from bread and cut in to 

inch cubes. Melt one half of margarine In 
large skillet; add one half of bread cubes, 
sprinkle lightly with salt and pepper. Toss 
lightly over low heat until bread cubes are

crisp and golden brown. Then brown the rest 
of the bread in other half of the margarine.

Cover bottom of baking dish with part of 
bread cubes. Open oyster cans, drain, set 
liquid aside. Add to of oysters In baking dish 
over cubes. Sprinkle lightly with salt and 
pepper, also few drops of lemon and to of 
grated onion. Add another layer of cubes, 
remaining oysters, onion, and top with 
balance of bread cubes. Blend powdered 
cream and milk, oyster Juice, and 
mushroom soup and pour over top evenly. 
Sprinkle with paprika. Bake at 329 degrees 
for 35 minutes. Serves 4.

Charlotte Blades, 
Sanford

, Shri mp
to cup butter; to cup flour 
to cup chopped onion 
to cup chopped green pepper 
to cup chopped celery and leaves 
1 tablespoon finely chopped garlic 
1 pound raw shrimp, shelled and develned 
1 teaspoon salt
to teagwon black pepper; V* teaspoon- 

cayenne
1 tablespoon lemon juice
to cup thinly sliced green onion
2 tablespoons minced parsley 
1 cup cold water
4 cups cooked rice
In a 5-quart saucepan, melt the butter and 

stir in the flour. Cook over medium heat for 
about 10 minutes, stirring constantly, until It

Etoufe'e
turns brown. Stir In onion, green pepper, 
celery and garlic and saute for 20 minutes. 
Add remaining Ingredients, except rice. 
Bring to a boll, lower heat and simmer for 10 
to 12 minutes or until shrimp are tender, 
stirring occasionally. Season to taste with 
salt and serve spooned over hot cooked rice.

Cooked Rice:
SUr 1 cup rice, 1 teaspoon salt and 1 

tablespoon butter into 2to cups boiling 
water. Cover tightly, reduce heat and 
simmer 20 minutes. Remove from heat, let 
stand covered about 5 minutes until all 
water is absorbed. Serves 4.

lassie  Pauline, 
Sanford

Salmon Squares
1 pound canned salmon 
milk
1 egg, slightly beaten
2 tablespoons lemon Juice 
1 teaspoon chopped onion 
to teaspoon salt
to teaspoon pepper
to cup dairy sour cream
to cup mayonnaise or salad dressing
Dill seed
Butter 8-inch square baking dish nr pan. Drain liquid 

lrotn salmon; add enough milk to liquid to measure to 
cup. Flake and bone salmon. Combine salmon, liquid, 
bread crumbs, egg, lemon Juice, onion, salt mid pepper. 
Spoon into buttered baking dish. Bake at 350 degrees F. 
for 1 hour. Combine sour cream and mayonnaise; spread 
on salmon. Sprinkle with dill seed. Cut into squares. 
Makes 4 servings. ^

Cliarlotte Blades, 
Sanford

Fish Chowder
3 slices of salt pork, diced;
1-3 cup sliced onions
lto cups sliced potatoes 
to teaspoon salt 

teaspoon pepper 
to cup water
1 pound fish fillets 
3 cups milk
2 tablespoons butter 
soda crackers

Fry salt pork until golden brown; add onions and cook 
slowly until tender. Add potatoes, salt, pepper, and water. 
Cover and cook for 10 minutes. Add fish and cook for 15 
minutes, adding more water if necessary. Add milk and 
butter and heat (do not boil). Serve, sprinkling crushed 
crackers over the top.

Florida Baked
1 4 pound snapper 
Juice of 1 lemon 
Salt to taste
2 Urge onions, sliced lengthwise 
to cup olive oil
2 tablespoons chopped parsley
3 stalks celery, chopped 
1 large carrot, sliced 
1 small green pepper, chopped 
1 No. 2 can tomatoes 
Pepper to taste 
Dean fish thoroughly. Sprinkle with lemon juice and

■alt; let stand for 30 minutes. Arrange In baking pan. Fry 
onions In oil for 5 minutes. Add parsley, celery, carrot and 
green pepper. Cook over high heat for 5 minutes. Add 
tomatoes, season with salt and pepper. Cover and cook 
over medium heat for 30 minutes. Add to cup water; cook 
far 10 minutes longer, Stirling occaMonaBy. Pour over 
fish. Bake a t 400 degrees  F. for »» minutes. Barra very hot. 
Yields 44 servings.

Charlotte Blades,
------------------------------------------ le a * * * * * ,— fiaotad-

Lenox E. Fay, 
Sanford

Snapper



U S E  O U R  
L A Y A W A Y  I 

U p  T o  3 6  M o s  
F in a n c in g  I

COUNTRY CASUAL
P IN E  C R O U P

Beautiful leather look, 
Naugahyde combined with 
durable Herculon. It features mix 
and match reversible cushions 
and Heavy solid wood frames. 
Includes sofa, chair or rocker, J 
solid wood end tables and 1 coffee 
table. Loveseat extra. Similar to 
Illustration. Limited Quantity I

We Have Far Too Many 
Bargains To Illustrate 

In This Adi!
Country Furniture discounts 

EVERYTHING! WHATEVER you're 

looking for WE HAVE IT FOR LESS!
Any quality, any style, anything In homo furnishings. 
Furn iture, like eggs, is less in the C O U N T R Y !

A n y  Q u a lity  •••

A n y  S iz o  

LOWEST BEDDING  
PRICES ANYWHERE!
F U L L  S IZ E  Sets 
Starting At I7 t

A i l  B a d d in g  In  S to c k

V2PRICE o r

SLEEPER
SPECIAL!

Now you can buy sleepers at a 
fraction of regular price. Many 
styles & colors: Up to 44 s  off. 
Over 100 different sleepers In 
stock.

BAM BO O  T R IM  • Sizes Shown:

LOWEST PRICES IN CENTRAL FLORIDA• s . * ■ ■ . ■_ *, - ’ /  1
Hwy. 46 (West 1st St.) 1 mile East of 1*4 Sanford Phone 323-8322

_______ -
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THE JUDGES The cooking contest Judges were hardput to select a 
w inner. They had to sample the winning entries in the nine 
categories during a taste-off" Sept. 19 at the Seminole 
County Agricultural ('enter at Five-Points. From left to

right, Shelda Wilkins, home economist with Seminole 
Community College; Barbara Hughes, home economist, 
Seminole County Agricultural Extension Program; Liz 
Paulucci llelfrich, author of a cookbook.

ANOTHER CATEGORY 
WINNER IN  ACTIO N

Anna Zahn, left photo, of Deltona was 
the winner in the Desserts category. 
Here she's shown during the taste- 
off' held Sept. 19 at the Ag-Center at 
Five Points.
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Herald Cooking Contest
W inner Is Nancy Flowers

By JANE CASSELBERRY 
Herald Staff Writer

Overall winner of the Evening Herald 
Heritage Cook Book Contest was Nancy 
Flowers of 2658 Poinsetta Ave., Sanford, 
whose winning recipe was Chicken Roll Ups. 
She is an instructional aide at Pine Crest 
Elementary School and her hobbies arc 
traveling, cooking and swimming. Site Is the 
mother of Dean, 22, Talinn, 20, and Larry, 
18.

Mrs. Flowers will receive the grand prize 
of a silver plated serving tray. Other win­
ners in each category will receive a variety 
of prizes.

Winners in the nine recipe categories 
were:

Appetizers: first, Peggy Mnrletto, HOW. 
Airport Blvd., Sanford, Cheese and Chili 
Cubes; second, Charlotte Blades, 8251 Via 
Hermosa, Sanford, Deep Fried Mozarclla 
Puffs; third, Rosie Bates, Palatka, Bacon 
and Tomato Spread.

Bread 8c Rolls: first, Charlotte Blades, 
Sanford, Aloha Bread; second, Miriam E. 
Jenkins, 309 W. 16th St., Sanford, Dill Rye- 
Bread; third, Mina M. Sweet, 602 Holly Hill 
Ave., Casselberry, Nut Swirl.

Salad 8c Vegetables: first, Miriam E. 
Jenkins, 309 W. 16th St., Sanford, Eggplant 
A La Mary; second, Helen M. Moye, 309 W. 
16th St., Sanford, Fantastic Potato Salad; 
third, Patsy Hardy, 631 Upsala Road, 
Sanford, Taco Salad.

Casseroles: first, Mrs. H.M. M clxam , 813 
Arlington Blvd., A ltam onte Springs, 
Almond Chicken; second, Rosie Bates, 
Palatka, Enchiladas; third, Mrs. Charles 
Warner, 500 Ixtngwood-Oviedo Road, Winter 
Springs, Yellow Squash Casserole.

Seafood: first, Lenox E. Fay, 305 Collins 
Drive, Sanford, Shrimp Kabobs; second, 
John and Donna Lake, 2410 S. Grandview 
Ave., Sanford, Shrimpers' Reward; third,

Marcella S. Oliff, 2603 Hiawatha Ave., 
Sanford, Peking Shrimp.

Poultry: first, Nancy Flow ers, 2658 
Poinsetta Are,, Sanford, Chicken Roll rips; 
second, Helen Moye, 309 W. 16th St., San­
ford, Chick ‘n’ Dressing; third, Mrs. Tom 
Lyons, 1411 laincelot Way, Casselberry, 
Chicken Potato Bake.

Meats: first, Sue Cornell, 2647 S. Myrtle 
Ave., Sanford; Oven Barbecued Spareribs; 
second, Nancy Flowers, Sanford, Beef 
Stroganoff; third, Charlotte Blades, 8251 Via 
Hermosa, Sanford, Cheesburger Pie.

Desserts: first, Mr. and Mrs. Howard I. 
Zahn, 1629 Farley Court, Deltona, Hlcotta 
Balts; second, Barney Buettncr, 515 Myrtle 
Ave., Sanford, Butterscotch Torte; third, 
Mrs. R.O. Weeks, 211 Poplar Ave., Sanford, 
Baked Apple Cobbler.

Microwave: first, John Meyer, 1164 
G alahad Drive, C asselberry , So-Easy 
Ijisagne; second Marcella Olliff, 2603 
H iawatha, Sanford, Stuffed Shells 
Florentine; third, Alberta Sayre, 1485 
Doroca Drive, Deltona, Summer Squash or 
Zucchini.

The contest ran from July 13 to Sept. 13 
with a different category each week with a 
total of approximately 350 entries. Winners 
in the nine categories were Invited to 
compete in a "Taste-off” Sept. 19 at the 
Seminole County Agricultural Center. The 
six first place winners who were able to 
attend prepared their dishes for the three 
judges, who chose the overall winner from 
these.

The panel of judges consisted of Shelda 
Wilkins, Home Economist for Seminole 
Community College; B arbara Hughes, 
Seminole County Home Economics 
Extension Agent; and Liz Paulucci Helfrich, 
author of a cookbook.

Recipes were judged on the basis of 
general appearance, p resentation  of 
product, flavor and distinctive qualities.

Herald Photo* by 

Tom Vlncofit

A N D  THE 

WINNER

IS...

Nancy Flowers of Sunford, up­
per right photo, was the overall 
contest winner, while John 
Meyer. Casselberry, was the 
winner of the Microwave 
category and Mrs. Irya 
McLearn, Altamonte Springs, 
won the Casseroles category, 
left photo. In right photo is 
Miriam Jenkins of Sanford, 
winner of the Salads und 
Vegetables category.
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Oyster Pie
1 package pastry mix
14 quarts medium oysters 
Salt to taste
2 tablespoons flour 
4  cup butter
4  teaspoon hot sauce 
Preoare pastry mix according to package 

directions. Line bottom and side of 0 inch pie 
plate with half the pastry. Drain 14 qt. of 
oysters, reserving 4  cup liquor. Turn

oysters into pie plate; sprinkle with salt to 
taste and 2 tablespoons flour. Dot with 4  
cup butter. Combine reserved oyster liquor 
and 4  teaspoon hot sauce; pour over 
oysters. Top with remaining pastry; flute 
edges to seal. Cut slits in top crust to allow 
steam to escape. Bake in 450 degree oven for 
30 minutes. Yield: 6 servings.

Charlotte Blades, 
Sanford

Potato-Tuna Bake
1- (104-ounce) can condensed cream of 

celery soup undiluted;
1-3 cup water;
4  cup mayonnaise;
2 tablespoons chopped parsley;
1 teaspoon lemon juice;
1-4 teaspoon dry mustard;
4 cups cubed cooked (rotators;
2 (7-oz.) cans tuna, drained and finked;
3 slices mild pasturized process cheese cut

Shrimp With
2 cups rice 
2 sticks butler
4 cups chicken stock i or 4 Bouillon cubes 

and 4 cups boiling water)
1 pound ined. shrimp 
1 tablespoon curry powder 
1 tablespoon chives 
4  tablespoons dried parsley 
or 1 tablespoon fresh parsley 
Place melted butter in flame proof 

casserole on stove top add rice, toss to coat 
well. Add chicken stock i or chicken bouillon 
cubes and boiling water. Bring to a boil and 
stir in curry powder and [mrsley.

Place in 350 degree oven and bake un­
covered 30-15 minutes. Check occasionally. 
If too dry add water or chicken stock. 
Shrimp:

Clean and wash 1 pound medium size

in half diagonally
Combine soup, w ater, m ayonnaise, 

parsley, lemon Juice, and mustard in a 14- 
qt. casserole. Stir in potatoes and tuna. Bake 
at 400 degrees for 30 minutes or until hot; 
stir. Top with cheese; Bake 5 additional 
minutes or until cheese melts; Yield 6 
servings.

1-enox E, Fay, 
Sanford

Curried Rice
shrimp (fresh). Mell 4  stick butler in 
skillet and saute shrimp over medium high 
heat. Bring carefull not to scorch hutter. 
Turning once until transparency disap­
pears.

Cook a few at a time. Do not crowd pan. 
Itcmuve from skillet add more butter to 
skillet as needed for subsequent hatches. 
When all shrimp are cooked return to skillet 
and reheat shrimp. Add 1 tablespoon 
minced chives and enough butter In pan 
dripping to measure 4  cup.

Heap rice in center of heated platter and 
place shrimp around rice. Drizzle pan 
drippings over rice and garnish with fresh 
parsley. S en e  at once. Serves 4.

Marilypc Peterson, 
Winter Springs

Oysters Casino
3 slices bacon, chopped
4 tablespoons chopped onion 
2 tablespoons green pepper
2 tablespoons chopped celery 
4  teaspoon salt 
4  teaspoon pepper 
4  teaspoon Worcestershire sauce 
2 drops of hot sauce 
1 teaspoon lemon juice 
1 pint fresh or canned oysters.

Fry bacon until brown. Add onion, green 
pepper, and celery; cook until onion is 
tender. Add salt, pepper, Worcestershire 
sauce, hot sauce, and lemon Juice; Mix well. 
Drain oysters; place in buttered baking 
dish. Place bacon mixture over oysters. 
Bake in 350-degrec F. oven for 20 minutes or 
until brown. Yield —4 servings.

Charlotte Blades 
Sanford

Dressed Cod Fillets
1 lb. cod fillets
14 cups soft bread crumbs
1 teaspoon savory
2 teaspoons grated onion
1 teaspoon salt
4  teaspoon pepper
2 tablespoons butter 
1 egg beaten

Wipe thinly cut fillets with a damp cloth. 
Mix together bread crumbs, savory, onion, 
s ilt and pepper; rub In the butter and then 
add beaten egg. Place a thin layer of the 
dnaatng on each fillet; roll up like a 
jellyroll; secure with a toothpick. Coat fish 
rolls with flour and brown in hot fat. 
Arrange browned fish rolls In a 14 quart
Ct*^WlJtfc^MVV/AV*VXV*W.WWXV«W.V.V*y,

SAUCE
2 tablespoons shortening 
2 tablespoons flour 
4  teaspoon salt 
2 dashes pepper 
4  teaspoon savory 
2 4  cups milk
Melt shortening, blend in flour und 

seasonings; add milk and cook until 
thickened and smooth. Pour over fish rolls 
and add 4  cup drained canned tomatoes. 
Bake covered at 350 degrees for 40 minutes. 
Then sprinkle with 4  cup dry bread crumbs 
and 2 tablespoons grated cheddar cheese. 
Return to oven uncovered, until slightly 
brown (about 10 to 12 minutes) Serves 4.

Lenox E. Fay,

dare 
to dress 

with 
flair!

Bo dating! Bo 
beautifull Dross (  , , |

with the flair of log- I ' ,v'
battering high, high 

heels and sexy ulfra- 
teminine detailing 
Dress with Connie 

shoes'
/  1

j  I

7

- a

The Suzy
Black Suede 
Brown Suede

The Starling
In Black and Smooth leather,
and also In raisin and smooth leather

SHOE STORE
2 0 8  E. F irst St.

Downtown Sanford 322-0204- - -   - ---    —— ------------— ------------I
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(Discover Hie Convenience 
of

Decorating Den
•  We're ttie chic little shop on wheeli 

As near at your phone
i With over MOO templet of drapery, 
carpet A wallcovering

•  In the convenience of your own 
home

•  D R APERIES

•  C A R P E T IN G

•  W A L L C O V E R IN G

•  V IN Y L

•  M IN I  B L IN D S
•  W O V E N  W O O D S

•  W O O D  BLIN D S
VESIO EN TIAL -  CO M M IKCUL

CALL
322-3315

OR
322-7442

AppOintmtntt Dipt, 
Eytnmft. Wfttindt
At Y*uf Cenveeltnc* 
N n ir  A Chart* Or 
Ohlita'Mh- rr»« 
OvtaratlAf J*r»tc*

•The Colorful S tore. . .  That Comet To Your Door"PHILIPS Decorating Den
IN BUSINESS SINCE IMI 

Jit WEST Uth ST.
A N D  C L E A N E R S

SANFORD

Guys 'N Gals
HAIR STYLING STUDIO

CSoftool o f  <TXance
B A L L E T — TAR — JAZZ — JAZZ E X E R C IS E

Beginning— Intermediate — Advanced Classes Fort 
CH ILD REN  — TEEN S — ADULTS

Call Or Step By Fer Further Informatien

2 S 6 0  S . E lm  A v e n u t  S a n fo r d  3 2 3 * 1 9 0 0

D IRECTO RS: Miriam Rya Wright A Valeria Rye Wald
* t

Professional Hair Stylists 
with the "Personal Touch i s

CUSTOM CUTTING  
and PERMING

for the fashion-minded

Appointm ent Not 
Always N ecessary

RICK OOETTSH 
Owner-Operator

Phone 322-8991
JOHNETTE THOMPSON 

Operator

2557 S. PARK DRIVE 
SANFORD
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THE WINNER
Mrs. II. M. Irya 
Me Learn of X13 
A r l i n g t o n  B I v d ., 
Altamonte Springs, is 
the winner of the 
Casseroles category. 
She has lived in the 
area Tor 35 years and 
e n j o y s  b a k i n g ,  
cooking, playing the 
organ and doing 
clubwork. Mrs. Me* 
Learn is 73 and has two 
grandchildren.

THE WINNINC, RECIPE

Almond Chicken Bake
4 cups cubed cooked chicken breasts (24  lo 31b.) 14 

cups diced celery 
1*3 cups slivered ainionds 
Sail and pepper to taste
1 teaspoon onion flakes or 2 tender scallions, thinly 

sliced
1 tablespoon minced parsley 
1 cup Cream of Chicken soup (undiluted)
1 tablespoon dry sherry 
4  cup small seedless grapes 
4  cup crushed potato chlpa 
1-3 cup grated Parmesan cheese 
l « cup coarsely chopped almonds or walnuts 
Combine cubed chicken, celery, silvered almonds, salt 

and pepper, onion and parsley. Blend. Mix cream of 
chicken soup u-ith sherry'- Fold into chicken mixture; add 
grapes. Mix gently. Turn into ungreased casserole dish. 
Bake in preheated oven at 400 degrees for 20 min. Com- 
hine crushed potato chips, grated cheese and chopped

nuls. Sprinkle over lop of casserole. Return lo oven and 
bake about 10 min. longer until top is crisp and lightly 
brown. Serves 8 or more.

Mrs. H.M. McLcarn, 
Altamonte Springs

HOW IT LOOKS

Runnersup

Enchiladas
TORTILLAS (Found in-frozen food sec­
tion |
Meat filling;

1 lb. ground beef
1 clove garlic, finely chopped
2 tablespoons salt
1 tablespoon water 
l tablespoon chili powder 
1 can (1 lb .) kidney beans, umlrained 

Tomato sauce
3 tablespoons olive or salad oil 
1 dove garlic, minced
4  cup chopped onion
4  cup chopped green pepper 
1 can (2 lb. 3 nz.) Italian tomatoes, un­

drained
1 can (6 oz.) tomato paste 
1 beef-bouillon cube 
4  cup boiling water

2 to 3 tablespoons finely chopped canned 
green chiles 

Dash ground cumin 
4  teaspoon salt 
4  teaspoon pepper 
1 cup grated sharp Cheddar Cheese

1. Slowly heat an ungreased griddle or 
heavy skillet. Hake lortiilas I minute; then 
turn am! bake 1 mlnule longer. Prepare 
meat filling; In a medium skillet over low 
heat, saute chuck, stirring, with 1 clove 
garlic, 2 teaspoons salt, water ami chili 
powder.

2. Cook until chuck is browned. Stir in 
kidney beans. Remove from heal. Make 
tomato sauce: in hot oil in skillet, saute 
garlic, onion and green pepper until ten­
der—about 5 minutes. Remove from heal.

Stir in undrained tomatoes and tomato 
paste and mix well.

3. Hring to boiling point, stirring over 
medium heat. Dissolve 1 beef bouillon 
cube in *4 cup boiling water. Add bouillon, 
the chiles, cumin, salt and pepper to the 
tomulo mixture; simmer, uncovered and 
stirring occasionally, 5 minutes, to thicken 
slightly.

2 (xtunds squash 1 yellow neck)
2 beaten egg yolks
1 cup dairy sour cream
2 stiffly beaten egg whites
1 l-3rd cups grated cheddnr cheese
8 slices l*acon (ril'd crisp and (Tumbled 
4  cup buttered crumbs
2 tablespoons flour
Cook squash in salted water until tender.

4. To assemble: Preheat oven In 350 K. 
Place 1-3 cup filling in center of each 
tortilla; roll up. Arrange, seam side down, 
ilia 13-by-3-liy-2 Inch baking dish. Pour the 
tomato sauce over all; sprinkle top with 
grated cheese. Rake lor 25 minutes. Makes 
12 enchiladas.

Rosie Rales, 
Sanford

Drain. Cut in thin slices. Mix egg yolks, 
sour cream and flour. Fold in egg whites. 
Ihit half of squash • egg mixture and 
cheese in a greased casserole. Sprinkle 
crumbled bacon on each layer do same 
with second layer. Pul buttered crumbs on 
lop. Hake at 350 degrees approximately 25 
mins, (until brown and bubbly). Serves 4.

Mrs. Charles Warner 
Winter Springs

Yellow Squash Casserole

Moussaka-ln-A-Hurry
1 lb eggplant 
4 zucchini (about 1 lb)
3 tablespoons salad oil
1 medium onion, sliced
2 tablespoons chopped parsley
1 jar (44  oz) sliced mushrooms, drained 
I ja r (74  ox) roasted pfmlentos, drained 
14  lb ground chuck 
1 teaspoon salt
1 teaspoon dried oregano leaves 
1 can (6 oz) tomato paste 
8 drops Tabasco
I can (104 oz) condensed Cheddar cheese 

soup, undiluted
4  cup grated Parmesan cheese
Wash and dry unpeeled eggplant and 

zucchini. Cut eggplant lengthwise Into 
q u arte rs ; slice eggplant and zucchini

crosswise, 4  inch thick. In large skillet, 
heat oil. Add eggplant, zucchini, onion, and 
parsley. Cook over medium heat, covered, 
15 minutes, or until vegetables are tender. 
Stir in mushrooms and plmlentos. In large 
skillet, saute ground chuck, stirlng, just 
until red color disappears. Pour off fat. Stir 
in salt, oregano, tomato paste, and Tabasco. 
Cook, stirring, several minutes longer. Heat 
cheese soup, stirring, until boiling. In round, 
shallow caaaerole (about 2-quart size), 
arrange vegetables around edge; place 
meat mixture in center; cover meat with 
cheese soup. Sprinkle with grated Par­
mesan cheese. Run under broiler 2 to 3 
minutes, or until lightly browned on top. 
Makes 6 to 8 servings.

Charlotte Blades, 
Sanford

Chicken And Shrimp Casserole
I lb raw shrimp, shelled and devetned
1 teaspoon salt
4  cup raw, long-grain white rice
2 chicken legs and thighs (1 lb)

tftiU iUN N -11* /ILL (hi

3 tablespoons salad oil
4  cup chopped onion
4  cup chopped green pepper 
1 can (1844 oz) condensed tomato soup,

1 cup heavy cream 
4  cup dry sherry 
14 teaspoons salt
4  teaspoon Worcestershire sauce 
4  teaspoon pepper 
4  teaspoon dried thyme leaves
2 tablespoons chopped parsley

In large saucepan, bring 1 quart water to 
boiling. Add shrimp and 1 teaspoon salt. 
Return to boiling; reduce heat, and simmer, 
covered, 10 minutes. Drain. Preheat oven to 
350 degrees F. Cook rice as package label 
directs. Wash chicken, and pat dry with 
paper towels. In hot oil in Dutch oven, brown

chicken well on ull sides. Remove pieces to 
3-quarl casserole as browned. Discard all 
but 2 tablespoons drippings from Dutch 
oven. In hot drippings, saule onion arid 
green pepper until tender — about 5 
minutes. Remove from heat. Stir in soup, 
cream, sherry, 14 teaspoons salt, Wor­
cestershire, pepper, and thyme until well 
blended. Add cooked rice, and shrimp. 
Combine mixture with chicken in casserole. 
Bake, covered, 1 iwur, or until chicken is 
lender. Sprinkle with parsley. Makes 6 
servings.

Charlotte Blades 
Sanford

Chicken Divan Casserole
2 10 oz. pkgs. Broccoli Spears or 

Asparagus
3 chicken breasts cooked, boned & cubed 
2 cans cream of diicken soup
1 cup mayonnaise
2 tablespoons lemon Juice
4  teaspoon curry powder
4  cup sharp cheddar cheese 
4  cup bread crumbs or Chinese noodles 
t tablespoon butter

Cook broccoli until lender and drain. 
Place in greased casserole dish. Place meat 
on top of broccoli. Mix other ingredients and 
pour over vegetable and meat mixture. 
Sprinkle with cheese and bread crumbs or 
Chinese noodles. Cook in 350 degree oven for 
25 to 30 minutes. Serves 6.

laiurieWontenay,
Sanford

A *
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COOKING MADE SIMPLE!
DICK'S

APPLIANCES
NOW CARRIES A COMPLETE LINE OF

Panasonic
M ICROW AVE O VEN S

Panasonic
NE-5730

C o m p .id  r u lt r lo r ,  
r o o m y  i n t r n o r ,  
Variable power irttingt 
with tlidr control Conk. 
« round magnellt turn 
table Detroit Haiti de 
Irott lettlnqi Timer.

LIMITED 5 YEAR W ARRANTY! Panasonic
NE-7930

Forget about time, pow 
er levelt. temperature 
tvllingt. The incredible 
NE-JMO Gamut micro­
wave oven leti you pro- 
gram an entire cooking 
cycle with the touch of a 
tingle control. A light 
touch will program the 
oven to detroit and 
cook.

LIMITED 5 YEAR WARRANTY
Panasonic

NE-7730
Temperature probe. 
Cook a round magnetic 
turntable. Variable  
power tetlintn with dial 
control. DetroitHath 
delrotl tettingt. Timer. 
Eatralarge intener.

LAY-A-
WAY
NOW
FOR

CHRISTMAS
DICK'S 

APPLIANCES
2t j ^7 South Fronch Avo., Sanford 322-7658

mS a tV M G  SANFORD S M C i 1 *5 7

Feel Like
' Cookin' Up A Storm?

24“

1 2 * 9

REO. 15.**

CAN 
OPENER 
KNIFE
SHARPENER
Cuttei removes for clnaning. 
Cutting b|nde it hardened 
steel. Avocado. 5-123

Sato Prices Good Thru Oct. SI

20-PC. DINNER SET
Set includes 4 10V4" dinner 
plates, 4 B V t "  luncheon 
plates, 4 18-oz. soup’ceroal 
bowls, 4 cups and 4 
saucora. 38 2070-11/12/1314

RIVAL* 1 ( T  REO. 
CROCK-ETTE*
1 quart slow cooker is perfect 
for singles, students or 
couples! Has removable 
stoneware liner. 3700

"MUGS ' RACK
This "MUG” rack ha* four 
pegs for hanging muga. Has 
walnut finish. 1514*6 in. 
Mount* on wall. 1519/2

«HAMILTON
BEACH  SCOVill

REG. n.w

67”FOOD PROCESSOR
Powerful belt-driven motor gives instant starting speed 
lor even food processing 450 watts. Includes power 
unit, detachable combiner, cutter & miking blade 707

FIFTY BURNER •HAMILTON
TABLE RANGE BEACH
Features 7-position thermostat fot cooking or warming. 
Heating element lifts up for easy cleaning. Black with 
chrome trim. 812

REO. 3.4* 179

3-CUP SIFTER
Easy one-hand, squeeze- 
action operation. Eliminates 
all lumps. 180

38”
P R E S T O '

JUMBO 
FRY PAN
15" frypan with Silver- 
Stone*- interior. Almond 
with custom deeotator de­
sign on dome lid 06870

REO. IS.**

G.E. 3-SPEED 
PORTABLE MIXER
Hat fingertip control, ba- 
lanced handle, stable heel 
rest. Comes in Harvest, Cof­
fee, Almond and White. 

M74HR, M24CA, M74WH

ONION CHOPPER
Sharp, stainlen steot blades 
chops onions in minutes. No 
watery eyas. . 7987
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Potato Delight Casserole
Evening Herald a Herald Advertiser, Sanford, FI.

1 cup peeled and diced apples 
6 medium and cooked potatoes 
1 cup diced ham cubes 
6 crispy bacon strips crumbled 

. 1 small onion diced
1 small green bell pepper diced 
4 large eggs scrambled
2 cans of Campbell cheddtr clieese soup 
salt and pepper
parsley
In No. 10 cast iron skillet fry bacon until

Tuna-Noodle Casserole
1 can tuna
1 package Kraft Delux macaroni and 

cheese
1 can cream of chicken or cream of 

mushroom soup 
1 can mushrooms 
1 small can peas, drained 
Boil macaroni according to package 

directions. While macaroni is cooking

combine all oilier ingredients. ( I put cheese 
in last so when 1 put (he drained macaroni 
in, the heat melts the cheese really well.) 
When macaroni is done, drain and add to 
other ingredients, flow! hot or cold. Only 
takes about IS minutes to nuike. Serves 4 or 
S.

Joyce Kngejkens 
Sanford

Macaroni And Cheese Deluxe
2 cups Creamcttes macaroni 
6 eggs — well beaten 
14 teaspoons salt 
24  cups buttermilk 
1 stick melted butter 
1 cup diced Cracker Barrel sharp Cheddar 

cheese
Cook macaroni according lo instructions

on box. Drnin and chill in collander in cold 
water for 5 minutes. Mix remaining 
ingredients in large bowl and add drained 
macaroni. Put in buttered oblong cake pan 
and bake in 350 degree oven for 50 minutes. 
Serves: 6-0 (leople

Jam ie J. Mervine, 
liingwood

_____ ___________________________________ ________Thursday, Oct. 1,1f>l— Jf

Choucroute Alsacienne
crispy, set aside bacon and fry potatoes in 
bacon grease, chopping into small pieces. 
Crumble bacon and add all ingredients to 
potato mixture, mixing evenly. Remove 
mixture from the iron skillet and put into 
largo casserole dish. Pour two cans of soup 
mixed with two cans of water over mixture 
in casserole dish and put in oven for about 30 
min. at 325 degrees. Garnish with parsley 
before serving. Serves 6.

Faye Siller 
Sanford

tSauerkraut Garnished with Meat l
7 or. rendered pork fat
3 large finely diced onions 

3 large peeled garlic cloves
2 pounds sail pork
5 pounds fresh sauerkraut, washed and 

well drained
1 pound thick-sliced bacon
4 pig’s knuckles
20 juniper berries
2 bay leaves
Salt and pepper
2 quarts of water
2 garlic Polish sausages
fi smoked pork chops
A | ml a toes
8 frankfurters or knockwurst

Preheat oven to 400 degrees F. Melt (at in 
a heavy 8-quart Dutch oven or deep roasting 
pan . . Saute onions until golden; remove 
and set aside. Insert whole garlic cloves into 
salt pork. Place 1-3 of sauerkraut in pan.

lay e r with 4  each ol the salt pork, bacon, 
knuckles and onions. Combine 10 juniper 
berries and 1 bay leaf in a cheesecloth bag; 
place atop mixture. Add salt and pepper to 
taste. Repeat layers and seasonings, lop­
ping with remaining 1-3 sauerkraut. Ad<l 2 
quarts water. Cover and bake 3 hours. After 
3 hours, slice garlic sausage into B pieces . .  
Arrange with pork chops on top of 
sauerkraut. Cover and continue rooking 30 
minutes. Taste (or seasoning. Meanwhile 
steam the potatoes and boil the frank­
furters. To serve, arrange sauerkraut In a 
dome shape on a large platter, discarding 
seasoning bags. Place meats attractively 
atop sauerkraut. Remove salt |*ork il 
desired. Arrange potatoes around edge ol 
platter or in separate vegetable bowl.

Accom|tany with French breads and 
assortment of mustards and beer.

Makes 8 servings.
Rosie Bates, 

Palntkn

Turkey-Cheese Delight
1 cup precooked rice 
14 tablespoons instant minced onion 
1 cup drained uncooked green pens 
fi slices cooked turkey (or diced)
1 (104 07.) can condensed Cheddar 

Clieese Soup

1 cup milk
14  cups finely crushed cheese crackers 
3 4  tablespoons melted margarine 
Conk rice according to pkg. directions.

Add instant minced onion to the boiling 
water. Fluff rice with a fork and spread In a 
greased 1 4 "  baking dish. Top with peas, 
then cover with the turkey. Blend together 
soup and milk. Pour it evenly over Ihe 
turkey. Combine cheese cracker crumbs 
and margarine. Sprinkle over (he (op of the 
casserole. Bake until healed through at 325 
degrees for about 45 min. Serves 4-6.

Deborah J. Pnrlow, 
Sanford

J  < i< *»

h a d '

l i v e

Custom 
ARRANGEMENTS
In

T IM E L E S S

SILK

Or
F R E S H

FLOWERS

*****

For That Special Dinner
W E  H A V E  C O LO R S  TO  C O O R D IN A T E  

W IT H  A N Y  D E C O R

We Sp ecia lize  In
F E R N S  -  A F R IC A N  V IO L E T S  

N E L S O N  R O S E S  -  HAN O IN O B A S K E T S  
F lo ra l A rrangem ents Fo r Any Occasion

JEAN NORRIS
FERNS AND EXOTIC PLANTS\

M l C E L E R Y  A V E .
s a n f o r d  p H .n a - jm

Don 't Let High 
Electric Bills 

Moke You

The CARRIER HEAT PU M P  
A IR  CONDITIONER

Num ber One  
W ay To Save 
On H o o tin g .....

m
The Carrier "ROUND ONE'
Concept, Proved 
Outstandingly 
Successful In Summer 
Air Conditioning, Has 
New Been Extended To The Heet Pump 
To Seva You Operating Dollars And 
Insure Reliability.

SOUTHERN A IR  o f  SANFO RD
Estab lished  i m i
Ph. (M Jl-nJ-snt

100 North Maple Sanford
• ...... ....

L P c l / n j j t ^ T £  A  - J 2 o o k

COMPLETE STYLING
SALON

cen n a
^Professional

Products

323-7530
2956 O rlando Dr. 
Zayre P la ia  
Sanford

OPEN: Tues. - Sat. 
9:00 - 5:00 p.m.

T ------------------------
• I

i
Vswi _
H h /v J  ttra i__^  ruAix

AieeoRT stvo.

Evenings By Appointment 
SENIOR CITIZEN DAY

i
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Irisurance/Rates  
For

Non-Drinkers
Only

Ptelmed R w f e _  ROMANCE COMM WHS 

AUTO • CHURCH - HOME - LIFE

Reduced Price Rotes For Non-Drinkers
Age 16-21 ...B Average 20% Driver Training 10%

Discount for Boys at College

B u d  B a k e r
INSURANCE AGEN CY

0 AUTO •  MOBILE HOME •  TRAVEL TRAILERS

•  YOUNG DRIVER •  TRUCKS •  BUSINESS INS.
•  HIGH RISK •  MOTORCYCLE •  LIFE & HEALTH
• HOMEOWNERS •  TAX SHELTERS
3 2 2 -0 5 0  1 101-B WEST FIRST ST.
Home: 869*4883 SANFORD

Add Your Own 
Touch/

Paints & Supplies
B E N JA M IN  M O O R E  &
P E N  P A IN T S  
Everyth ing  for any size  
or type fob.

Wall Coverings
Our line includes:
W A L L - T E X  •  B F  G O O D R IC  
F O R M IC A  •  G L E N D U R A  
F O IL S  - F L O C K S  •  M U R A LS

Sewfuuuk
GLASS & PAINT COMPANY

210 Magnolia Ave., Sanford

322-4622

T w i c e  I s  N i c e
NEW AND USED CONSIGNMENT SHOP

Fez The £idins Famity
SPORTSWEAR 
EVENING DRESSES 
BLOUSES & SWEATERS 
CASUAL & LEISUREWEAR 
SUITS & JACKETS 
PANTS & SHIRTS

W E D D IN G
D R E S S E S

For A
Beautiful Bride

OR EVENING...WORK OR PLAY

Perk Up Your V  
Wardrobe The v 
Economical Way

Phone 321-0080
We Accept

Quality Consignm ents

—  LAY-AWAYS—

Ckikbm'i Append
Boys & Girls-All Ages

BABY CLOTHES & ACCESSORIES

SHOES-HATS-PURSES 
LINGERIE & ACCESSORIES

G r e a t  B u y s  O n  O u r  V a r i e t y  
O f  Q u a l i t y  F a s h io n s

N EW  S E L E C T IO N S  R E O U L A R L Y

2678 ORLANDO DR., SANFORD 
In Fairway Plaza
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Bread And Rolls
THE WINNER

Charlotte Blades, J£.»l 
Via llermosa, Sanford, 
won first place in the 
Bread and Bolls cate­
gory. She is a register­
ed nurse who graduat­
ed from Northwestern 
University in Chicago. 
She’s lived in the area 
10 years and enjoys 
howling, needlecrafts, 
baking and cooking 
and continuing her ed­
ucation. .Mrs. Blades 
hus three children.

Aloha Bread
2 tups sifted flour
1 teaspoon soda
4  teaspoon baking powder
4  cup butter or margarine
1 cup sugar
2 eggs, beaten
I cup mashed bananas
1 cup undrained crus lied pineapple
2 cups chopped nuts
Juice of 1 orange.
Sift dry ingredients together. Cream butter and sugar 

together; add eggs. Blend well. Combine all ingredients; 
mix until well combined. Turn into greased ami floured 
loal pan. Bake at .ISO degrees for 1 hour to I hour and 10 
minutes.

Charlotte Blades.
Sanford

THU WINNING KKCtl’K IIOW  IT  LO O K S

Runnersup

Dill Rye Bread
Great hot with county butter — Use cold 

to lend goo-ooatd taste to sandwiches. 
Preheat oven to 375 degrees. Makes 2 large 
loaves.
3 4  cups bread Hour 
4  cup evaporated milk 
2 tablespoons Crisco
2 teaspoons salt
14 cups Medium Bye Hour
3 packets dry yeast 
14 cups warm water 
2 tablespoons sugar
2 teaspoons dill
optional — 4  cup finely chopped onions 
— greased baking sheet 

Mix yeast in milk and warm water. Stir 
to dissolve. In mixing bowl — pul all dry 
ingredients — Stir to mix well. P u l1 1 of the 
dry mix into the mixer bowl.Add the yeast- 
milk-water mix to the 1» portion of dry 
ingredients. Mix on low until smooth. Add

the rest of dry ingredients — 4  cup at a 
lime with sufficient time to be mixed 
well. With dough hook — "knead” eight 
minutes, on low. Add onions if desired, 
tjeave m bowl — let rest (or 20 minutes. 
Cover while resting. "Knead” for about 30 
seconds to break any bubbles. Hemove 
from bowl — divide in half. Take each 

* "ball" and roll gently in flour, i Keep from 
being sticky). Handle very little. Form 
into a round loaf and put on center of 
greased sheet. Ia‘1 rise 45"-l hour until 
doubled in size. Make sure loaves are 
covered and in wanu-no draft area. Before 
covering — dust lightly with flour so 
covering won’t slick to bread — this will 
make sure it won’t fall. Before putting in 
oven — use razor to slit diagonally dike 
tic-tac-toei. Bake 35-40 min. Tap on bottom 
of loaf —hollow sound is done. Ploce on 
cake wire rack to cool.

Country butter: in bowl mix l pound flavoring. Mix well, but NOT in blender, 
margarine with 4  cups Wesson Oil and 1 Miriam K. Jenkins
cup buttermilk. Add a few drops or butter Sanford

Nut Swirls
I Package Dry Yeast
I I cup warm water
4  cup shortening
2L- cup sifted all-pur|>ose flour
4  cup sugar
'2 leasigsin salt
1 cup small curd creamed cottage 

cheese
1 egg, slightly beaten
2 tablespoons milk, scalded and cooled 

Filling;
1-3 cup melted butter
1 cup brown sugar
1 cup ground walnuts or pecans
1 teaspoon vanilla
Soften yeast in water. Cut shortening 

into 2 cups flour; us for pic crust. Add 
sugur, salt, cheese egg, milk and yeast;

licnt thoroughly. Add remaining flour 
gradually. Turn dough out onto a floured 
|iaslry cloth and knm ! until smooth and 
elastic. Place in greased bowl, cover, and 
let rise until doubled in bulk.

To prepare filling; Mix ingredients 
throughly. Boll dough on floured |>nstry 
cloth into a rectangle about It by 20 in­
dies. Spread nut mixture on top. Boll as 
for a Jelly roll. Cut Into 24 pieces. Place 
rolls cut side down on buttered cooky 
sheets. Cover and let rise again until 
doubled in bulk. Bake at 375 degrees nlmut 
12 In 15 minutes or until rolls are delicately 
browned. Ice if desired. Makes 24 rolls.

MINA M SWKKT, 
Casselberry

Angel Biscuits Quick And Easy Refrigerator Rolls
5 cups all-purpose flour 
4  cup sugar
3 tablespoons baking powder 
1 teaspoon salt
1 teaspoon soda
1 cup crisco
2 cups buttermilk
14  packages dry yeast
4  cup wann water
Sift all dry ingredients together. Blend in 

Crisco. Dissolve Ihc yeast in the 4  cup 
warm water and then add yeast to the dry 
ingredients along with the buttermilk. Mix

well w ith your bunds. Pul it in a large bowl 
that lias been well buttered. Then cover the 
bowl with foil and store in the refrigerator 
overnight. The next day when ready to use, 
take out the dough and roll or pal out. Cut 
with biscuit cutter and brush with melted 
butter. U 't rise (or about 2 hours. Buke at 
400 degrees for 10-15 minutes.

Tills is enough dough lor two meals, so 
only use half of It at the time, cover llic 
remaining and put back in the refrigerator.

Mrs. John W. Hall Jr.
Maitland

Dissolve 1 |>ockngc of yeast in 1-3 cup of 
warm water. Add 3 tablespoons ul 
granulated sugar; let set for 45 minutes. 

Then add:
2 cups warm water 
4  cup sugar 
4  cup shortening 
1 teaspoon salt 
G cups flour
Beat well, a little more flour muy be 

needed to work dough into u soft bull funn. 
Place in greased mixing bowl, cover willi a 
clean cloth and let dough rise until it is

double in hulk, punch down and cover with 
plastic wrap and refrigerate until you are 
ready to use. Scpurute what you are going to 
bake, and make into rolls and place them 
into a greased pan. U 't rolls rise double in 
size, t this takes about an hour, depending on 
temperature of kitchen). Bake in a 400 
degree oven for 15 minutes. This makes 
about 1 dozen dinner rolls, dough may be 
kept in refrigerator for 10 days (it never 
lusts tlml long at our lioasc).

Mrs. H.W. O’Neal 
Sanford

Apple-Carrot Muffins
2 cups sifted all-purpose flour 
2 teaspoons baking powder
1 teaspoon cinnamon 
4  teaspoon salt
2 eggs
4  cup sugar
4  cup cooking oil
2 cups chopped up apples-peeled
4  cup shredded carrot
Sift, flour, baking powder, cinnamon an d .

salt together. Beat eggs, sugar and oil. Stir 
in apples and carrots. Add the dry 
ingredients. Mix well. Grease muffin Uns 
generouly. Fill each about 2-3 full. Bank in 
a 325 degree oven for 20-25 minutes or until a 
toothpick conies out clean. Makes 12-15 
muffins.

Jean A, Jordan
U 1 M i m i  « J t = m i l  .Qyjtj&l ,

Old Fashioned Gingerbread
24  cups flour (sifted)
14 teaspoons baking soda 
1 cup sugar
I cup butter or margarine (softened)
1 cup boiling water 
1 cup dark molasses 3 eggs 
1 teaspoon salt 1 teaspoon ginger
1 teaspoon cinnamon 1 teaspoon nutmeg 
Preheat oven to 350 degrees. Place sugar, 

.U ilbT.aqd molasses in large,»pl*injj bowl,

Add boiling water, stir until butter is 
melted; set aside to cool. .Sift dry 
ingredients together; set aside. When 
molasses mixture is cooled, beat In eggs 
with un electric mixer. Blend in dry 
ingredients, mixing until smooth. Pour 
batter into prepared 13x9x2 pan. Bake 1 hour 
or until done. Makes 16 servings.

Jean A. Jordan
i ‘ i /.»: v».,i .-.
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THE BOOK MARK

RICHARD SIMMONS NEVER-SAV-DIET A 
complete program for trimming down, shaping 
up and staying dim ................................SI4.9S
BEVERLY HILLS DIET A totally new ap­
proach to weight reduction and weight control
.............................................................. ...
TOTAL WOMAN COOKBOOK Marabel 
Morgan's handbook tor kitchen survival . Sf.fS
WEIOHT WATCHERS INTERNATIONAL 
COOKBOOK Featuring slimmed down versions 
of the world's great dlihes......................I 1I.M

. . .A n d  to  r o u n d  o u t  y o u r  c o o k b o o k  s o lo c t io n

Select (ram  an  
assort m an! of 

soft cover books 
at popular 

prices.

BETTY CROCKER'S COOKBOOK Over 1,500 
recipes, hints, shopping tips .................. Sts.fJ
BETTER HOMES A GARDEN NEW COOK. 
BOOK Newly revised with the latest techniques 
....................................................................
JOY OF COOKING The American Household 
classic with over 4,500 recipes ................SU.tS
THE DOUBLEDAY COOKBOOK For the 
experienced or Inexperienced cook. Features 
calorie count for each recipe .................IH.t]

C O S M E T IC S  A B O U T IQ U E
110 Parti Avenue Downtown Sanford m - u s t

m E R iE n o R f m n

From designer fashions to 
country casuals...quality, 
simplicity and individuality 

i —  always the hallmarks of 
good taste —  are available 
at Merle Normans.

A M erle  N o rm an 
tra in e d  beauty 

adv ise r w ill he lp 
design a m akeup 

ju s t fo r  you to  show 
the w ay to  a m ore 

b e a u tifu l you I 
Absolutaly Froot

FASHIONS and FACES
FOR FALL I

L i*

Peanut-Butter Bread
Preheat oven to 350 degrees.
Mix well:
]-*« cups all purpose flour 
I-3rd cup sugar 
1 tablespoon baking powder 
*a teaspoon salt
Cut in until mixture resembles coarse 

crumbs:
1 tup peanut Uillcr -----
Heat together and stir into flour mixture: 
1 egg
1 cup milk

Stir In:
1 cup-peanuts, chopped

Pour all Into a greased and floured 9 x 5 x 3  
inch loaf pan. Bake In 350 degrees oven; one 
hour or until pick Inserted In center of loaf 
comes out clean. Invert on rack; turn top 
side up and cool completely. Note: Best 

p dnv ahead as bread slices better 
second day.

Ms. E. VanDahm 
ta k e  Mary

Hasty-Tasty English Muffin Bread
MIX:
1 package dry yeast 
3 cups flour
1 Tablespoon sugar and 1 teaspoon salt 

teaspoon baking soda
HEAT: 1 cup milk and •* cup water. Add 

lo dry ingredients. Grease pan with

margarine and dust with commeal. Spoon 
mixture into pan. Sprinkle with cornmeal. 
Cover and raise 1 hour. Bake 400 degrees for 
25 minutes. Remove from pan immediately. 
Slice and serve. Also, makes excellent toast. 
Makes 1 loaf 8l* x 4‘a.

Emy Gates Bill, 
Sanford

Monkey Bread
4 cans buttermilk biscuits (10 count can) 
Mix in a paper bag:
*4 cup sugar 
1 tsp. cinnamon
Cut biscuits Into >4, shake in sugar mix­

ture until coated. Place in greased bundt 
pan.

Melt cup white sugar, ‘j  cup brown 
sugar with 1 cup pecans (chopped) and m

sticks butter. Bring to a boil, pour over 
biscuits, tak e  at 350 degrees for 40-50 
minutes, ta t  cool 10 minutes. Remove from 
pan.

Note: If la recipe is used cut down cooking 
time.

Anita Stanton 
Sanford

Applesauce Rum Bread
Pre-lwol oven lo 350 degrees.
Soak 1 cup raisins in 4  cup dark rum — 

one hour.
2 cups flour
3 teaspoons baking powder
4  teaspoon baking soda
1 whole egg
2 tablespoons melted Crisco 
*« cup sugar
1 teaspoon salt

>5 teaspoon cinnamon 
1 cup applesauce
li  — 1 cup chopped pecans or walnuts 
Drain raisins. Sift and mix all dry 

ingredients. Beat egg into applesauce and 
udd In dry ingredients with the melted 
Crisco. Add nuts and raisins. Mix well. Pour 
into greased — floured loaf pan. Makes one 
loaf. Bake 350 degrees for about 25 minutes.

Miriam E. Jenkins, 
Sanford

Garlic Yeast Bread
Dissolve: 1 package Fleishman's yeast in 

2 cups wurm sweet milk
Add: 4 tablespoons soft butter or 

margarine, 4 tablespoons light brown sugar, 
I teaspoon salt

Stir all together.
Stir in: 1 medium or large garlic clove, 

chopped fine.
Add: 1 cup crushed corn takes, 1 cup Rice 

Krispies. Mix well.
Stir in: 3 cups all purpose flour. Mix well.

Stir in: 1 more cup flour. Stir in well. 
Mixed and smooth.

Cover, t a t  rise around 1 hr., or until 
double. Stir down. Make into rolls. Place in 
well greased and (loured pans, t a t  rise 
around 1 hour or until double. Bake 400 
degrees around IS min. Then 375 degrees for 
15 min. or until golden brown. Brush top 
with melted bulter or oleo. Makes 211 rolls.

Mrs. R.O. Weeks 
Sanford

Raisin Bran Yeast Bread
Dissolve 1 imckagc Fleishman's yeast in 

2 cups warm water.
Add —
1 teaspoon sail
3 tablespoons dark syrup
4 tablespoons soil butter or oleo. Mix all 

together
Add
2 cups Raisin Bran plus l-3rd cup raisins 
1 cup crushed corn takes
1 cup puffed wheat

Mix well.
Add — 3 cups all purpose flour — mix well 

— Stir In 1 more cup flour.
Cover, ta t  rise In warm place 1 hr.
Stir. Make Into rolls. Place in well greased 

and floured pans. Brush with melted butter 
or oleo Cover. Let rise around 1 hr. Bake at 
400 degrees for 15 min, then 375 degrees for 
15 min. or til brown. Makes 23 rolls

Mrs. R.O. Weeks 
Sanford

B MMCBMM— —  B — MB—Bl1 inwiiiMKi
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I package yeast
II cup sugar
■*« cup oil 
1 egg, beaten 
4 cups self rising flour 
Dissolve yeast in warm water. Add 

remaining ingredients as listed. Orease 
muffin tins. Fill about half full of batter.

Bake 425 degree F. oven for 20 minutes. 
Makes 24 rolls.

May be made ahead of time and kept in 
refrigerator and used as needed. Dough 
keeps well.

Mary E. Hillell,
1 jk c  Monroe

Helen's Georgia Beat Biscuits
4 cups self rising fkrnr 
1 package dry yeast
one-third cup Crisco (don’t substitute) 
14 cups scalded milk 
1 egg
1 Tablespoon sugar
Mix flour, yeast and sugar. Beat In Crisco 

well. Cool milk to lukewarm < too hot will kill 
yeast action. ). Beat egg and add to milk.

Add to dry mix. Stir well. Turn out on 
floured cloth. Handle very very little. Use 
biscuit cutter 4  to 1 Inch thick. Put on 
greased baking sheet. Cover with cloth and 
let rise for 1 hour. Put In hot oven about 20 
minutes or until browned. Makes about 16 
biscuits.

Helen Moye 
Sanford

Real Cornbread
1 cup self-rising cornmenl
1 egg
1 teaspoon salt 

4  teaspoon baking soda 
1 cup buttermilk
1 small can (8 or.) cream style corn 
4  cup cracklings

tening)
cup bacon drippings (nr melted shor-

Combinc first 6 ingredients, mixing well. 
Heat bacon drippings. Pour 2 tablespoons of 
hot drippings into cornmenl m ixture, mix 
well . Add tl»c cracklings. Fill 12 well 
greased (with bacon drippings) muffin 
pans. Bake at 400 degrees for .TO mlnules or 
until a golden brown. Makes one dozen 
muffins. Mrs. Frances Byrnes,

Orlando

Beer Buns
2 cups buttermilk baking mix 
2 tablespoons sugar 
two-thirds cup beer
Mix baking mix and sugar together, liten 

stir in beer. Spoon into each of twelve

greased 24  inch muffin cups, le t  stand 15 
minutes. Bake in 400 degree oven; 18 
minutes or until golden brown.

Ms, K. Van Dahm 
l-ako Mary

“Summer is a time for kids, 
muddy dogs and working 
in my garden. Fall is the time 
for Stanley Steemea”

With the kids funning m and out. a dog 
that plays in Iho dirt and a garden in the 
back yard, my carpet needed more lhan a 
simple shampoo II was a mess I called 
Stanley Steamer because « was told they 
wero the best They came m and m no 
lime at all, my carpet looked great And 
the price was extremely reasonable

i a i m  c l e a n in g  s k o a l ;
I  m n r  Anv m e  living i! $34wAny w i  living 

loom ond hall 
or family room 
and hall

339-4969
W e W ork Seturdeys Too
TR U C K  M O U N T E D  U N IT  
WE H E A T  TH E W ATER  
WE DO NOT USE YOUR 
E L E C T R IC IT Y  
NO W A TE R  MESS IN 
YOUR HOM E 
W E DO NOT USE SHAM  
POO

STANLEY STEEMER.
The carpet cleaning company women recommend.

til HI?Scotchgard Franchises are available JJJ

Buttermilk Rolls
About 7 cups flour 
1 cup buttermilk
1 cup water
one-third cup butter or margarine
3 tablespoons sugar
4  teaspoon soda 
2 'i teaspoons salt
2 packages yeast—.-—  - —  —.
•i cup warm water
In the 4  cup warm water stir In 1 thsp. 

sugar and the yeast. Set aside. Combine in a 
saucepan the buttermilk, water, salt, bulter, 
remainder of sugar, and heat until warm.

Stir in the soda and yeast. Add 2 cups flour to 
the mixture and beat to a thick batter. Stir in 
enough flour to make a soft dough. Boll out 
on to a floured board and knead until smooth 
and elastic, 8-10 minutes. Put in a greased 
bowl, cover; let rise in a warm place free 
from draft until doubled in size, or about ]

.. 'wsirJPunrh down, make into rolls ami place 
in greased pans. Cover; let rise again until 
doubled in size or 45 min. to I hour. Bake at 
375 degrees 15 to 20 minutes, or until done.

J aila Moran 
Sanford

Cracklin Cornbread
2 cups cornmenl 
2 teaspoons baking powder 
2 cups buttermilk 
1 egg, slightly beaten 
1 cup cracklim 
4  teaspoon baking soda 
4  cup vegetable oil
Preheat oven to 375 degrees F. Place oil in 

cast iron frying pan or regular bread pan;

heal in oven 5 minutes. Combine comment, 
baking powder, baking soda and cracklins in 
mixing bowl. Beat together egg and but­
termilk. Stir Into dry ingredients. Stir In hot 
oil. Pour butler Into hot frying |ian. Bake 30 
to 40 minutes at 375 degrees F. Makes; 8 to 
10 servings.

\V. Agnes Smith 
Sanford

Sandwich Buns
2 cups scalded milk 
4  cup bulter 
0-7 cups flour 
1 tablespoon salt
1 household yeast dissolved in 2 

tablespoons sugar
2 beaten eggs
Dissolve yeast in 2 tablespoons sugar. 

Cook scalded milk and buttcrover medium 
heat. Add salt to flour. Beat 2 eggs and

combine nil ingredients. Knead on lightly 
floured surface until smooth. Cover in 
greased, warm how] for 1 hour Boll out and 
cut mil using 4 inch diameter glass dipped in 
Hour. Makes 24. Place on greased cookie 
sheet. Bake nl 425 degrees lor 10-15 minutes 
II desired, butter when taken out.

Judy Danlero 
Sanford

1 1 1 1 1  l l l l l l l l
PLUMBING

F O R
A L L
Y O U R
N EED S

o
R E P A IR S  •  A L T E R A T IO N S  

N E W  C O N S T R U C T IO N  •  C U S T O M  W O R K  
S o la r  a n d  D o m e s t ic  H O T  W A T E R  

R E S ID E N T IA L  —  C O M M E R C IA L  —  IN D U S T R IA L  
IQ td iM  and Bathroom  Remodeling  
L A T E S T  S T Y L E S  IN F IX T U R E S

W e  re  Licensed, Bonded 
& Insured

State Certified 
CFC019H8

V
Al Porzig %

PLUM BIN G 1
IN C. ■

SINCE 1970 ^
70S S. French Ave 

Sanford



2609 S. SANFORD AVE.

W* Will CMN OUt, OVO lUStt
y6ur needs and l i v e  you

• n  e s t im a te . . .  free!

SALES A SERVICE
A complete line at heating 

and cooling for Residential, 
Com m ercial —  Industrial

A
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................. W i U f l
Can't Stand The H C d t
You Don't Have To 
Get Out Of The Kitchen

■ ■ ■ ■ ■ a a a a i a a a a a a a a a a R i t

Facts!/
' iA  You don't have to sw olter because you're a fra id  of the high cost 

of operating an a ir  conditioning system . Rhaem  offers you the 
High- E ffic ien cy  Centra l A ir  Conditioning system  that can got 

you m ore cooling for each utility do llar. And that's the cold facts

roeoeGet All The Facts Before You Buy. 
Rheem Gin Save You More Than Energy

SANFORD HEATING &
a i d  r A y m T i A u m A Since

#
V

w Double 
Pleasure *

Ail-season
COMFORT

RhoarntMavDayHatf P*npit daegnad lo hoop row coal at Wn 
turttniv, warm <n tfw wwtar Far • now day «  ad gaaaon comhart
fAAproaa’tgyglam wthanaw

— ftHa*Rump DodncM .. H E A T S

CALL FOR A 
FREE ESTIMATE

322-6390
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THE WINNER
S iip A nn  C o rn e ll, 57, of 
2(147 S . M y rtle  A ve., 
S a n f o r d ,  to o k  f i r s t  
p la c e  in th e  M e a ts  
c a te g o r y .  S h e l ia s  liv ed  
in  th is  a r e a  Tor II 
y e a r s  a n d  la k e s  p r id e  
in b e in g  a h o u sew ife . 
S he h a s  n in e  c h ild re n  
a n d  e n j o y s  s e w in g ,  
c o o k in g  a n d  h e lp in g  
p eo p le .

Oven Spareribs
4 pounds small meaty spareribs
1 cup chopped onion
2 tablespoons hot (at 
‘ i cup brown sugar 
‘i  cup lemon Juice
2 cups tomato catsup 
2 cups tomato juice 
11 teaspoon chili powder 
'* cup Worchestershire sauce 
11 cup vinegar
2 tablespoons prepared mustard 
4 teaspoons salt 

teaspoon pepper
Cut spareribs into 8 serving pieces,arrange ribs in a 

roaster. Sauce brown onion in hoi tat In a large skillet. 
Add remaining ingredients and simmer tor 15 minutes.

- , . .  *r (. 
4

• ;  s  Pour sauce over ribs. Place tin 
f  . ^  about 2 hours in a 350 degree
' ’t *'-•

THK WINNING

cover on tin* roaster. Hake ' 
oven. Makes 8 servings.

HKCll’K HUM IT  LOOKS

Runnersup
Beef Stroganoff Cheeseburger Pie

t pound ground beet salt and '» teaspoon pepper. Prepare
P i  lb. sliced round steak cut into tlun Brown meat in large skillet in butter. Add *:■ cup evaporated milk pastrv to line.>ne 8-inch pie plate fill with

strips. mushrooms, onions and garlic. Brown all cup catsup meal mixture. Bake at 350 degrees F for
*i cup flour lightly. Stir in beef broth, cover and conk 1 l-3rd cup fine dry bread crumbs 35 lo 4U minutes. Toss cheese willi Wor-
11 cup butter hour or until meat is very tender. Five 11 cup chop|K'd onion eestershiro sauce; sprinkle atop pie. Bake 1

pound sliced fresh mushrooms minutes before serving, gradually stir in teaspoon dried oregano, erushed 10 minutes more. Remove from oven; let
's  cup chopftcd onion sour cream. Serve over buttered parsley Plain Pastry Shell stand It) iiiiiiutes before serving. Trim with
1 clove garlic noodles or rice. Yield: 4-5 servings. 4 ounees process American cheese. pickle slices, if desired. Serves G
l can beef broth soup shredded 11 cup)
1 cup sour cream Nancy Flowers 1 teaspoon Worcestershire sauce. Charlotte Rlades,
Dust steak strips with flout anil pepper. Sanford Combine first G ingredients, G teaspoon Sanford

Pork Chow Mein
1 pound lean boneless pork cut into cubes 
4 medium stalks celery, sliced 
1 medium onion, cbnp|>cd 
1 can 11G or.) bean slrouts, drained
1 cup water chestnuts, drained & slued 
•a cup green pepper, cut in strips
11 cup soy sauce
2 teaspoons instant chicken granules 
2 tablespoons cornstarch
11 cup water 
bamboo shoots.
Add meat to 12-inch skillet and cook over 

med. heat until browned. Stir fry celery, 
onion and green pepper with meat about 5

1 pound lean veal cubed
2 tablespoons oil
2 teaspoons rosemary leaves 
salt uml pepper to taste
1 teaspoon garlic
•s cup dry rial wine

Beef
2 tablespoons shortening
1 onion, sliced
•a pound mushrooms, sliced
2 pounds boneless beef cubes
I teaspoon salt
'* teaspoon mnjnrnm leaves
II teaspoon thyme 
'» teaspoon pepper 
11 a tablespoon flour

min. Stir in bean sprouts, chestnuts, bamboo 
shoots, water, soy sauce and chicken 
granules. Combine cornstarch with water to 
make a smooth paste. Stir into meal mix­
ture ami conk, stirring constantly, until 
sauce is thickened and clear. Serve lint over 
chow mein noodles, or fluffy rice. Yield: ti 
servings,

Variations: substitute I |«mnd raw, boned 
and sliced chicken or turkey. Stir fry for fi-fl 
min. in 2 tablespoons oil. Then complete 
same as for Pork Chow Mein,

Nancy Flowers, 
Sanford

Wash and dry veal, Brown in oil. Season 
with salt, pepper, garlic and rosemary 
leaves. Cover and cook for 40 minutes. Add 
red wine. Cook uncovered until liquid 
evaporates. Serves 4. I<aurit. Wontenay

Sanford

’ t cup beef broth 
I '3 cup burgundy wine 
Melt shortening In large skillet. Add 

onions and mushrooms. Cook and stir until 
onions are tender lnot brown). Remove 
vegetables and drain. Ilrown meat in same 
skillet, adding additional shortening il 
necessary. Remove from heat. Sprinkle 
next 4 ingredients over meat. Mix flour and

broth. Stir into skillet. Ileal lo boding 
stirring constantly. Mod and stir t minute. 
Stir in wine. Cover and simmer l l? to 2 
hours or until meat is tender. The liquid 
should always just cover meat. II necessary 
add additional ] i cup broth and P3 cup

I egg
1 cup grapenuls cereal 
.'I tablespoons soy sauce 
•i cup finely chopped onion 
1-3 cup finely chopped hell |>epper 1 op­

tional)
1 can cream of mushroom soup 
11 teaspoon pepper
'» teaspoon garlic jh iw iIct  
Dash of oregano
2 pounds ground chuck <>r lean Isn't 
1-3 ixiurid sausage
1-3 cup catsup
2 teaspoons Kikkoman soy sauce 
2 bay leaves

1 pound ground tied 
13 cup celery, diced 
3 clove garlic, minted 

1 cup cooked, c liop|>cd fresh tomatoes 
1 teaspoon to | tablespoon chili powder 
1 small onion, diced 
• 1 cup green pepiier, diced 
1 tables|toon oil 
■3 cup tomato puree 
Black pepper to taste

wine Gently stir 111 onions and mushrooms. 
Cook uncovered 15 imniilcs. Delicious when 
served over wide buttered tmcHiles, Serves fi.

In line  Wontenay, 
Saitlord

Beat eggs lightly, add grapenuls cereal, 
soy sauce, onion, Ih'II (icppcr, 2-3 of the soup, 
pepper, garlic |x>wder and orcgaim and mix 
well. Add Iteef and sausage and linx well or 
llmroughly. Nliapc into hgd on shallow 
linking pan t'oinltine remaining t-3 soup 
with catsup and 2 leas)sums soy sauce. Pour 
over hud Place Itay leaves on lop ol loaf. 
Bake in iimderate oven i350 degrees F. 1 45 
mmiiles in conventional oven or 25 minutes 
on high m microwave oven. Garnish and 
serve hot. Makes 8-10 servings.

Mddred Neville 
Sanford

I cup rooked kidney beans 
In heavy skillet, saute ground Iteef, onion, 

celery, green |tep]ier, and garlic in oil until 
meal is browned and vegetables are soil. 
Stir m tomatoes and tomato puree. .Season to 
taste and cover. Simmer (or 45 minutes to I 
hour. Add kidney beans. Continue to simmei 
30 minute's longer Serve hot. Serves 4.

Sue C. me 11 
Sanford

Veal In Red Wine

Burgundy

East West Meat Loaf

Chili Con Cam e
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Oriental Meatballs
14  pounds ground chuck 
2-3 cup cracker crumhs 
1-3 cup minced onions 
1 egg
14  teaspoon salt 
4  teaspoon ginger 
4  cup milk
Mix together and shape into meatballs.
1 tablespoon shortening
2 tablespoons cornsturch
4  cup packed brown sugar 
1 large can pineapple drained and reserve 

liquid
1-3 cup vinegar ,

1 tablespoon soy sauce 
4  cup chopped green pepper 
Melt shortening In large skillet. Brown 

and cook meatballs. Remove and keep 
warm. Pour fat from skillet Mix cornstarch 
and sugar. Stir in syrup, vinegar, and soy 
sauce until smooth. Pour into skillet and 
cook over medium heat stirring constantly 
until mixture thickens and boils. Boil and 
stir 1 minute. Add meatballs, pineapple and 
green pepper and heat through. Delicious 
served with fluffy or fried rice. Serves 6.

Laurie Wontenay 
Sanford

Orange Glazed Pork Chops
4 rib pork chops, cut 14 inches thick, each 

with a pocket (3 lbs. in all)
Staffing:

2 tablespoons butter or margarine 
l-3rd cup finely chopped onion 
4  cup chopped celts?
14  cups soft bread cubes
2 tablespoons chopped parsley
1 teaspoon salt
4  teaspoon grated orange peel 
14  tea^>oons seasoned salt
3 tablespoons orange juice

Glaze:
4  cup orange Juice
V« cup light brown sugar 
4  cup orange marmalade
2 tablespoons cider vineagar
Preheat oven to 37S degrees F. wipe pork 

chops well. Make stuffing: in hot butter in 
skillet, cook onions and celery until tender

—about 8 mins. Add bread cubes and brown 
slightly. Remove from heat. Add parsley, 
salt, orange peel, 1 teaspoon seasoned aalt 
and orange juice; toss mixture lightly. Fill 
pockets of chops with stuffing. Stand chops 
on rib bones on rack In shallow roasting pan. 
Sprinkle with 4  teaspoon seasoned salt. 
Pour, water to 4  in. depth in roasting pan 
(water should not touch rack). Cover chops 
and roasting pan with foU. Bake chops 14 
houra Meanwhile, make glaxe: Combine all 
ingredients In small saucepan, mixing well. 
Bring to boiling, stirring. Reduce heat and 
simmer, uncovered, IS minutes, stirring. 
Remove foil from chops and pour off water. 
Brush chops with some of the glaze. Bake, 
uncovered, 30 minutes, or until chops are 
tender and brown, basting with glaze every 
10 minutes. Makes 4 servings.

Charlotte Blades, 
Sanford

Indian Meat Loaf
1 pound ground beef 
4  pound ground pork
1 ea«
4  cup com meal
2 teaspoon salt
4  teaspoon pepper 
4  teaspoon sage 
4  cup chopped onion

4  cup chopped green pepper 
4  cup cream style corn 
14 cups canned tomatoes 
Combine all Ingredients, mixing well. 

Pack into a loaf pan. 5x9 inches. Bake in a 
moderate oven (350 degrees) for 14 hours. 
Serves 6 to 8. Sue Cornell

Sanford

Spiced Short Ribs
3 pounds beef short ribs
4  cup flour
2 tablespoons lard or drippings 
14  teaq>oon salt 
4  teaspoon pepper 
1 cup water 
1 cup prunes 
1 cup dried apricots 
4  cup sugar 
4  teaspoon cinnamon

Fruited
1 3-4 lbs. beefarm or blade pot roast
2 tablespoons shortening 
4  cup finely chopped onion 
one-third cup finely chopped carrot 
4  cup red Burgundy wine 
1 clove garlic, m ln n d  
111 ounce package mixed dried fruit (1 4

ctgw)
3 tablespoon* all purpose flour
In Dutch oven, brown meat on both sides 

in hot shortening. Add onion, carrot, wine, 
garlic, 14 tap. salt, and 4  tap. pepper. 
Cover; simmer for 2 houra. Pour 14 cups

tnouuu:

4  teaspoon allspice 
4  teaspoon ground cloves 
3 tablespoons vinegar 
Dredge meat with flour and in lard or 

drippings. Season and add water. Cover and 
simmer for 1 hour. Add prunes, apricots and 
mixture of sugar, spices and vinegar. 
Continue simmering 1 hour or until tender. 
S«rves 6. Sue Cornell,

Sanford

hot water over fruit; let stand 1 hour. Drain, 
reserving liquid.

Place fruit atop meat. Cover and cook 45 
mins, to 1 hour or until meat is tender. 
Remove meal and fruit to warm platter. 
Pour pan juices and fat into large 
measuring cup; skim off fat. Add reserve 
liquid to pan Juices to make 14  cups. Return 
to Dutch oven. Blend together flour and 4  
cup cold water; stir Into pan juices. Cook 
and stir until gravy Is thickened and bubbly.

Charlotte Blades 
Sanford

A I1U yJBlM .X llll {/Big ItllW S09)2 JBOJ

Pot Roast
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Venison Roast
One 2-Inch thick venison roast 
•i teaspoon pepper 
<i teaspoon salt 
*4 cup flour 
bacon fat
4 teaspoon chopped celery 
4 teaspoon chopped onion 
2 cups boiling water

Beat flour Into venison roast, and brown In 
bacon fat. Add remainder of seasons and 1i 
cup water. Simmer with tid on for about 1 
hour, and add remainder of water. Simmer 
until tender. Serves 4 to 6.

SueComeil
Sanford

Perfect Meatballs
l lj  pounds ground chuck 
*4 cups oatmeal I uncooked) 
salt and pepper to taste 
l4 cup finely chopped onion 

teaspoon garlic powder 
2 tablespoons milk
Combine all ingredients thoroughly. 

Shape into meatballs. Brown in small 
amount of oil In large skillet until done. 
Drain and place meatballs in fallowing

sauce. Heal and serve.
SAUCK FOR MKATBAI.kS 

1 can 6 ounce tomato sauce
1 tablespoon vinegar
2 tablespoons brown sugar
1 tablespoon W orcestershire sauce 
Combine all ingredients and keep hot until 

meatballs are ready to serve.
Nancy Flowers. 

Sanford

Molded Meat Loaf
1 pound lean ground beel 
>4 nip oatmeal
>4 teaspoon fresh ground black pepper
1 tablespoon oil
2 tablespoon skim milk powder
3 tablespoon wheal genn
1 tablespoon fresh parsley, chopped 
*4 cup minced onion 
1 egg
*4 cup water 
14 cup water 
14 cup tomato juice

In a large mixing bowl, combine ground 
beef, wheat germ, oatmeal, chopped par­

sley, and pepper. Set aside. Saute onion in 
oil until lender but not brown. Add tn meal 
mixture. In n separate bow l, bent egg lightly 
with a wire whisk. Add skim milk powder 
and water and blend with egg. Add tomato 
juice and egg mixture to meat loaf. Mix 
thoroughly. Turn meal mixture into n very 
lightly greased 9 x 5 x 3  inch loaf pan or, 
preferably, a nonslick loaf pan. Pack 
mixture well. Allow to rest 10 to IS minutes 
in refrigerator so tluit meat mixture 
becomes firm. Preheat oven to 350 degrees. 
Serves 4 to 6.

Sue Cornell, 
Sanford

Quick Bar-B-Q
3 pounds hamburger 
onions
Fry hamburger and onions. Add 2 cans 

chicken gumbo soup, not diluted.
Add: ' j  cup ketchup 
2 tablespoons mustard, and salt atxl

pepper to taste.
Cook and serve on hamburger buns. 

Makes 10-12 servings.

Charlotte Blades 
Sanford

Five-Flavor Beef
>4 cup salad oil
4 ixiunds boned chuck or rump |x>t roast 
1 cup soy sauce
1 (1-incli) cinnamon stick
2 anise seeds 
‘3 cup sugar 
1 cup sherry
3 tablespoons cornstarch
Slowly heat oil in dutch oven. Add meat, 

and brown well on all sides — about 15 mins 
Combine soy sauce, 2 cups water, cinnamon 
stick, anise seeds and sugar. Pour over

meat. Cover and simmer for 3 hours, or until 
meat is tender. After first 2hoursflf cooking 
t|me, add sherry. Remove meat to heated 
platter. Reserve 2'? cups liquid In dutch 
oven, mid disenrd rest. Bring to boil. In 
small bowl, make smooth mixture ot corn­
starch and li  cup water. Stir into boiling 
liquid in Dutch oven. Simmer, .stirring until 
thickened and translucent. Serve over beef. 
Makes 0 servings.

Chariot It1 Blades 
Sanford

Parmesan Chicken
' j  cup dry bread crumbs 
4  cup grated Parmesan cheese 
1 tablespoon chopped parsley 
4  tablespoon garlic powder 
1 teaspoon aalt 
>4 teaspoon pepper 

cup melted butter
3 pounds frying chicken, cut into pieces 
Blend bread crumbs, parmesan cheese,

parsley, garlic powder, salt and pepper. Dip 
chicken in melted butter, then roll in crumb 
mixture. Arrange in baking pan and drizzle 
each piece with remaining butter. Bake at 
350 degrees for 1 hour, turning once. Tlx* 
chicken should be crusty and golden brown.

Mrs. Tom Lyons, Sr.
Sanford

Sundown Steak
I'x pound round steak 
1 envelope brown gravy mix 
4 medium size potatoes, peeled 
4 onions 
4 carrots
Coat steak with gravy mix. Place on 2

large squares of heavy aluminum [oil. Cut 
vegetables into quarters and arrange on top 
of steak. Wrap securely and place over hot 
coals for 1 to IV* hours.

Charlotte Blades 
Sanford

First Federal of Seminole

Close to Home!

For A ll 
Yo ur  

Financial 
Serv ices

SANFORD
OVIEDO
DeBARY

LONG WOOD 
APOPKA  
WINTER PARK

FO R EST CITY  
ORANGE CITY  
SOUTH-EAST ORLANDO

M
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GENERAL
ELECTRIC

APPLIANCES

mo ft Am §rkm t want 
because Gf bit th• 

features, th• sfykng and 
tho qvofity th a t America 
looks for in its  appliances

General Electric features 
time and labor savings 

conveniences.

General Electric 
appliances are built 

right to give you 
dependable service 
with a minimum o f

Mods! JSIM7Q

G R IL L /G R ID D L E  R A N G E  
G IV E S  Y O U  V E R S A T IL E  

C O O K IN G  C O N V E N IE N C E

Only OE dliponu* cruth*d 
lev, cub**, or cold watorl

U  (x ld  TKK1JJHH

MAJOR
APPLIANCES

FREE

DELIVERY

INSTALLATION

1700

W. FIRST ST. 

SANFORD
37? 3883

HOME APPLIANCE
- ( I N U f t -

I W O  l  O f  A !  IO N S

Mailer Charge 
VISA
Other Credit 
Available

to? Spi ing G ard e n  A v t  
N n t T o S u p r ' D i v  Suppi> 

P h  7 1* 1 * 0  ( H  i A N D MAiOR
APPLIANCES

t]li.1 f ' i

n r r ^ r
e - V
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Desserts

THE WINNER
A nnu  Z a lm . ii.>, <>l 1(52!) 
I 'a r lo y  C o u r t .  D cllm iu , 
is th e  w in n e r  o f tlu> 
D e s s e r ts  c a te g o r y .  S h e  
is a n  A rt t e a c h e r  am i 
e n jo y s  c o o k in g , H ar­
d e n in g  a n d  is a  f r e e ­
la n c e  w r i te r  w ho h as  
w r i t t e n  tw o  h o o k s .  
.M rs. Z a lm  h n s  a  son  
an d  m o v e d  to  th is  a r e a  
s o m e  n in e  m o n th s  ag o . 
S he c o n s id e r s  co o k in g  
a n  a r t  a n d  v e ry  r e ­
w a r d in g ."

Ricotta Balls
l*j cups flour, unsifted
3 egns
t tablespoons baking powder
4 tablespoons sugar 
1 pound rieotta
Beat eggs and sugar, add Hour and baking pmvder. Mix 

the ricotta well. Drop by tablespoons in deep oil and fry 
uncrowded in pan. Drain and remove on paper towels. 
Cover with honey or confectioners sugar.

Anna Zahn, 
Deltona

THE WINNING ItKCH’K MOW IT l.tlOKS

Butterscotch Torte
Runnersup

Baked Apple Cobbler
1>2 quart casserole
l 1:  quart apples, pared and thinly sliced 

to fill casserole 
Do not heap apples. Set aside.
In sauce pan — combine:
I tablespoon flour
I I scant teaspoon salt
'2 cup light brown sugar 
1 tablespoon oleo 
1 teaspoon apple pie spice 
1 teaspoon lemon Juice 
3t cup water
Cook over medium beat until mixture 

begins to thicken. Four over apples.

TOPPING:
1 cup 3 min. oats 
1-3 nips plain flour 
•2 cup wheal germ 
*2 cup soft oleo 
1 teaspoon grated lemon peel 
Mix all together. Mixture will bo 

crumbly Cover apples with topping. 
Sprinkle with cinnamon. Bake at .475 
degrees for .10-35 minutes. When top is 
brown, cover with tinfoil to prevent bur­
ning.

Mrs. It.O. Weeks, 
Sanford

6 eggs separated
1*2 cups sugar
1 teaspoon baking powder
2 teaspoon vanilla
1 teaspoon almond extract
2 cups graham crackers f crushed I
1 cup chopped nuts
Beat egg yokes, add sugar, baking 

IKiwder and flavorings. In separate bowl 
boat egg whites. Fold yolk mixture into 
egg white. Then fold graham cracker 
crumbs and nuts. Put in )2i 8-inch cake 
pans and bake 325 degrees for 30-35 
minutes.

Frosting; 2 cups heavy whipping cream

ami 4 tablespoons powered sugar. Whip till 
stiff.

Butterscotch Suure;
11 cup water
1 cup light brown sugar
1 tablespoon Hour '
I egg well beaten
I I cup orange juice
>2 teaspoon vanilla
C»ok until mixture thickens ilow henti. 

Cool. Then Host with whip cream and 
butterscotch between layers and trip. Pol 
whip cream on Hrsl then trickle with 
butterscotch sauce. Yield: Hi servings

Barney Bnettner, 
Sanford

Bread Pudding Recipe
4 eggs 
1 cup sugar
1 teaspoon vaniila extract 
1 teaspoon cinnamon 
1 can carnation evaporated milk (large) 
4 slices of bread
Beal eggs, sugar, cinnamon and vanilla at 

high speed until thick and foamy. Add cun 
milk, rinse can with just a little water and 
add to mixture. Mix well at medium speed.

Break slices of bread into little pieces, and 
add to mixture, also one handful) of raisins. 
Do not use mixer after adding bread. Spoon 
stir Just to moisten bread. Pour Into glass 
loaf pun 11) lb. size) put glass pun inlo large 
aluminum pan, pour 1 cup of water into 
aluminum pan. Bake in pre-heated oven at 
350 degrees for 1 hour. Yield: 10-12 servings.

Bertha Benton, 
Sanford

Puddin— Pie— Cake
1 box honey graham crackers
1 large container frozen whipped topping
2 boxes InstantFrenchvanilla pudding mix 
4 cups milk
Butter pan (approx, size 12 x 14). line 

with graham crackers. Set aside. Mix 
pudding mix with milk and fold in (opping. 
Alternate graham  crackers and pudding 
mix in buttered pan until 1j  inch from top. 
Cover with chocolate icing. Itefrlgerate over

night. Serves 20.
CIIOCOI.ATE ICING:

1 cup sugar 
1-3 cup cocoa 
■« cup milk
Mix thoroughly, ileal and cook 1 minute. 

Add *2 stick butter and 1 teaspoon vanillu. 
Ijct cool and beat until smooth.

Shirley Yon, 
Sanford

Persimmon Pudding
1 pint strained mashed persimmons 
I4 pound butter 
P i  etipsugai'

:10ns 3 eggs (beat yolks und whites separately)
1 cup milk

teaspoon soda
1 teaspoon baking |>owder
2 teaspoon vanilla 
1 teaspoon lemon
I11 mixing bowl, mid butter, sugar und egg 

yolks. Beal until smooth. Add milk. Stir until 
well mixed. Add dry ingredients and

flavoring. Beat until sniiNith anil well mixed. 
Fold in egg whites and persimmon until just 
mixed und smooth. Bake in 0x12 well 
greased und floured pun at .125 degrees for 
about P2 hours.

Mrs, It.O. Weeks.
Sanford

Sin
FIRST IAYER:

1 box butter pecan cake mix.
Mix and bake as directed on box using 

deep cake pan.
SECOND 1-AYKH:

1 8 oz. package cream cheese 
1 cup confectioners sugar 
fil2 ounce of frozen whipped topping 
Mix together and spread over cuke.

THIIID I-AYEIt:
2 packages butter pecan instant pudding
3 cups of milk
Mix together; spread over cream cheese 

layer. Cover with more topping. Chop in 
blender4nr5H ealhca' l> burs and sprinkle 
over whipped topping. Yield: 20-25 servings.

Sharon Kirkgard, 
Sanford

Chocolate Specials
3 envelopes pro-melted chocolate 
I teaspoon Instant coffee 
‘2 cup Crisco shorten lug 
1 gup I [Kicked brown sugar
1 egg
2-3 cup dairy sour cream
2 cups Gold Metal flour 
‘-j teaspoon soda
‘2 teaspoon salt

Drop by rounded leaspoontuLs onto 11 
greased cookie sheet. Bake for 10 minutes at 
350 degrees.

Ice cookies while still warm, with frosting 
as follows:

2 envelopes prc-melted chocolate 
' 1 cup sour cream 
2 cups powdered sugur

Mrs. H.W. O’Neal
on lowest speed until d N n lt.ia 'tu i../.vw. .v.v.'.v.v,v.v.v.. ' .u ^ w S in lw l

i



Hot Fudge Sundae Cake
1 cup flour

cup sugar
2 tablespoons cocoa
2 teaspoons baking powder 

teaspoon salt 
4  cup milk
2 tablespoons cooking oil 
1 teaspoon vanilla 
1 cup chopped pecans 
1 cup brown sugar 
to cup cocoa 
1*« cup hot tap water 
vanilla Ice cream

Heat oven 350 degrees. In ungreased 9 x 9  
x 2 pan, stir together flour, granulated 
sugar, 2 tablespoons cocoa, baking powder 
and sail. Mix In milk, oil and vanilla, with a 
fork until smooth. Stir In pecans. Spread 
evenly In pan. Sprinkle evenly over mixture 
the brown sugar and Vi cup cocoa. Pour hot 
water over batter Hake 35-40 minutes. Let 
stand 15 minutes. Spoon Into dessert dishes. 
Top with Ice cream. Yield: 8-10 servings.

Janell Beaver, 
Long wood

Strawberry Pretzel Surprise
3 cups pretxels, crushed fairly fine 
3 tablespoon sugar
lVk sticks butter or margarlnei melted
1 8 oz. package cream cheese
2 cups whipped topping
1 cup sugar
2 packages strawberry gelatin 
2 cups boiling water
2 10 oz. packages frozen strawberries 
Mix pretzels, sugar and butter. Press into 

a 9Vk x 11 Inch pan. Bake 10 minutes in a 300

degree oven. Cool. Set aside.
Beat together 1 cup of sugar, cream 

cheese topping. Spread over pretzel base.

Dissolve gelatin In 2 cups of bolting water. 
Add frozen strawberries when mixture 
starts to thicken. Pour over the cream 
cheese layer. Refrigerate until firm. Cut 
Into squares and serve. Serves 10-11

Jean A. Jordan, 
Oviedo

Whipping Cream Pound Cake
2 sticks butter
3 nips sugar 
8 eggs
Vk pint whipping cream  (do not whip)
3 cups plain flour
May add salt and vanilla tf desired 
Cream butter and sugar, add eggs, beat 

well; add cream and flour alternately, mix

well. Pour Into greased and floured tube 
pan. Bake at 325 degrees until brown and 
cracked (start In cold oven). May use about 
3 loaf pans Instead of tube pan. Freezes well.

Mrs. Robert J. Smith, 
Sanford

Raspberry Bombe
1 pint whipping cream (whipped)
Vk cup chopped pecans
V'« cup chopped marachlno cherries 
lVk cups powdered sugar
2 teaspoons vanilla
Vk gallon raspberry sherbet Ice cream 
Combine pecans, cherries, sugar and 

vanilla with whipped cream. line  10-tnch 
tube pan with cream  mixture and freeze. 
Reserve 1 cup of cream mixture (or top of 
mold. Soften sherbet and spoon Into mold 
and top with the remainder of cream

mixture. Freeze well.
Sauce;

1 bag frozen raspberries
2 tablespoons butter or margarine 
V4 cup sugar

Combine and boll for 5 mins. Add water 
and cornstarch for more sauce to serve. 
Unmotd and cut Into slices, spooning sauce 
over each slice. Yield: 16 servings.

Janell Beaver, 
Longwood

Grandma's Chocolate Cake
(NoF.gg»)

: 2-3 cup flour 
; tablespoons cocoa 
! teaspoons salt 
; teaspoons vanilla 
! tablespoons vinegar 
1 teaspoons soda 
1 cups sugar 
! cups water

1 cup oil
• Mix all ingredients together. Pour into 
greased 13x9x2 pan.Bake at 350 degrees for 
40 minutes or until done. Cake tests done 
when toothpick comes out clean when in­
serted in center of cake. Makes 15 large 
servings.

Mrs. Mina M. Sweet 
Caaselbeny

Blueberry Cheese Cake
Combine:
38 graham crackers 
l« cup sugar 

i cup oleo
Mix and place In a 13x9x2 pan and chill. 

Cream 8 ounce package of cream cheese 
with m  n ip  powt l w d au g ar— dw di-t»  8

envelopes of Dream Whip made to package 
directions. Pour over graham crackers. Top 
with one can of Blueberry pie filling and 
chill. Makes 15 large servings.

M n. Mina M. Sweet
.....................................................  rw r ih lf fY

N O  SLA B  N EED ED  •  N O  H IDD EN  CO STS
SET-UP, DELIVERY & ANCHORING

OUR WOOD FRAME BUILDINGS 
meet the Dade County code 
without the concrete slab.
Cert. # 8 0 -3 0 0 1 .5

LONQWOOD
1135 Hwy. 17-82 N. 

CttMibwry, FI 32707
O PEN  MON .-SAT. M ;  SUN. 1-t

SIZES from 4X4 to 12X50 
100% FINANCING 

ON MOST

ORLANDO
4100 W. Colonial Dr. 

Orlando. FI 32806
2953100

SHORT ON SPACE?
Take A look at Your Answer

A quality-built thud from thuds Amorlca.
Rsady-to-vM, It has rugged, food looks you'll ho proud of.

Laundry Rooms 
Workshops 
Pot Konnols

Pootsido Cabanas 
Garden Stomps 
Play Housos

Buildings

■oat Storapo 
Mobile Buildings 
Oreen housos 
Vacation Homos

)
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EVERYTHING CUT TO ORDER
HALF SIDES

HALF CATTLE
USDA CHOICE BEEF  

300 TO350 LBS. TO SIDE
CUT AND WRAPPED TO YOUR CHOICE

USOA CHOICE
F R O N T Q U A R T E R S

Roasts & Steaks
170 TO 190 LBS. TO QUARTER 

CUT AND WRAPPED TO YOUR CHOICE

USOA. CHOICE
Hind Quarters

160 TO 175 LBS. TO QUARTER 
ALL STEAKS CUT AND WRAPPED

WESTERN CHOICE
WHOLE RIBS

CUT WITH CLUB ft RIB STEAKS 
CUT AND WRAPPED 

TO YOUR CHOICE

FOR THE FREEZER
Package Deal

Number I

ALL PACKAGES LABELEO  
AND WRAPPED FOR STORAGE

ApgreRlmata 
W eigMSach 

1-lfc t i c *  
P i  It *  aach 

N I.i k M 
P I  I t *  each 

I  It *  ( M i l  
M t* aach 

I 'lih  I»(h 
) lb*, each

T M n  It tfth i 
Rmm4  IttHi 
C lu t Ittfth i 
Chuck Steak*
Chuck Raattt 
Ihftrt R ih t r S t t w  
O rtv N  R w n A  
Frym
Guaranteed M l i t .  t f  M tft

Cul 1  Wrapped In F r t t m  Paper, 
USDA Choice Iowa Reef. Aged to 
Perfection Guaranteed Satitfac 
lion to You

TR IM M ED  W EIG H T

•111.80
Package Deal 

H um bert

• mm SI***
T Bene Steak 
Clue Ite e t  
Chuck f le e t  
Chock tftftit 
fherf R ite  or f lew

Apprenmate 
Weight Cach 
P *  i t *  each 

I I t .  each 
M l .  each 

Pt-Jh* each 
11tt each 
t Ik t each

Orevnd Reund 1 * i Iks each 
F rye r n e t  each
Guaranteed I I  it s  er Mare

Cut A Wrapped in Freeter Paper, 
USDA Choice Iowa Beef. Aged to 
Perfection Guaranteed Setitfec 
tion to You

TR IM M ED  W EIO HT

•27.93

Package Deal
N u m b er!

Club S ttM ,
Round ftta k t  
T Bene Steak* 
Chuck ft ta k t  
Chuck R aatft 
fh a n  B it * » r  flew

Appraiim afe 
Weight Cach 

i Ik  each 
P *  I t s  each 

Mb each 
I ' t lb t  each 

l l k t .  each 
M H  each

OreundReund P i  It *  each 
F rye r*  S it * ,  etch
Guaranteed 41 I t * , er Mere 

Cut A Wrapped *n Freeter Paper. 
USDA Choice Iowa Beef. Aged to 
Perfection Guaranteed Satutac 
tion to You

TR IM M ED  W EIG H T

*88.85
STRICTLY

FRESH

ICE PACKED

CHICKENS
Received 
1 Times 
Weekly

Package Deal
Number 3

• m m  f t , . . ,
T i M t l l l l k l
Club S tt tk t
Chuck U tah t 
C h u t, « , , | 1  
Sheri H itt  er Stew

Apgremimete 
Weight le c h  
P * i t *  each 

I i t  each 
M t each 

P » l t *  each 
S it *  each 
1 I t * , each

Oround Reundt P i I t *  each 
F rye r*  I  i t *  each
Guaranteed M It* , er Mare 

Cut A Wrapped in Freeter Paper, 
USDA Cho«e Iowa Beef. Aged to 
Perfection Guaranteed Sati*fac 
tion to You

*55.90
Package Deal 

Number 5

Round Steak*
C lu t ftaaht 
Chuck Reatt* 
Ground Round* 
Shari R it t e r  flew

Apgretimafe 
Weight Cach 
P i  I t *  each 

1 1t each 
l i t *  each 

P i  I t *  aach 
1 i t *  aach

F rye r*  I  I t *  each
Guaranteed 14 I t *  er Mare 

Cul A Wrapped in Freeter Paper 
Iowa Beef. Aged to Perfection 
Guaranteed Safitfactton to You 

TR IM M ED  W E IOHT

•41.95
Special Orders Cut To Your Specifications

OLD FASHIONED SERVICE AND QUALITY
—  ALSO SPECIALIZING IN—

'Wo Trim ITALIAN
Tho Meat... A
Wo Don't POLISH
Trim You” SAUSAOE

W E S E L L  O N L Y  U .S .D .A . C H O IC E  N A T U R A L L Y  A G E D  W E S T E R N  B E E F

IOWA MEATS
2108 $. FRENCH AVE. (17-92)

NEXT TO MR. C'S FRIED CHICKEN

PHONE ORDER AHEAD
It's Reedy When You're Reedy l i3234528

Serving Sanford and Central Florida Since 1973_
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Applesauce Brownies
*« cup margarine 
2 cups sugar 
2 eggs
2 cups plain flour
2 teaspoons cinnamon
1 teaspoon salt 

—H tuspoon vanilla
3 cups pic apples (diced)

Cream sugar and margarine well. Add 
eggs and beat. Then add dry ingredients, 
mix well. Add vanilla, and apples last. May 
add pecans If desired. Pour Into greased 9” 
x 13” pan. Bake 350 degrees fur 45 min. Coni 
and cut into squares. Yield: 24 servings.

Mrs. Robert J. Smith, 
Santunl

Chocolate Macaroons
3 egg whites 
'» teaspoon salt 
=>1 cup sugar 
3 cups corn Hakes 
1 cup semi sweet chocolate 
I teaspoon vanilla
Add salt to egg whites, bcut gradually,

Cherry
1 cup plain flour 
'* cup granulated sugar 
*j cup margarine
Mix ubnve ingredients well. Press onto 

cookie sheet at 300 degrees until light brown 
(doesn’t lake long, so watch carefully), I>et 
cool (crumble, set aside ' i  cup of crumbs). 
Pul the remaining into the bottom o| 8x8 
inch linking dish.

add sugar heat until very stiff. Fold in 
remaining ingrcdlenLs. Drop from teaspoon 
on to greased cookie sheet. Bake in 
moderate oven 350 degrees for 15 minutes..

Anna Znhn, 
Deltona

Delight
In a mixing bowl, place 2 cups thawed 

frozen whipped topping, '•  cup powdered 
sugar 4 ounces cream cheese (softened)

Mix well and spread on top of crumbs. Add 
a Iasi layer: 1-21 ounce can cherry pie filling. 
Sprinkle the '» cup of crumbs on top . 
Hcfrigcrate at least 1 hour before serving.

Mrs. H.W. O’Neal, 
Sanford

B-Pop
1 11 oz. Mandarin orange segments 
1 20 oz. Plneaple chunks 
1 16 oz. Peaches (cut-up)
2-3 targe Bananas (sliced)
3 tablespoons Tang 
1 3*4 oz. Vanilla Instant Pudding 
Drain fruit, save pineapple Juice. Put fruit

in bowl and stir together. Mix: Dry pudding, 
dry tang and pineapple juice. Pour mixture 
over fruit and mix well. Chill in 
Refrigerator. 2-3 hours.

Mrs. Jane West 
Sanford

Two-In-One Pie
1 (8‘i oz.) can crushed pineapple*
1 cup mincemeat 
1 unbaked 9-inch pastry shell
1 11 lb.) can pumpkin 
11 cup sugar
'a teaspoon cinnamon 
11 teaspoon ginger 
'4 teaspoon nutmeg 
11 teaspoon salt
2 large eggs, beaten
1 (5.33 oz.) can evaporated milk (2-3rd 

cup), undiluted 
*4 cup syrup from pineapple 
Sweetened whipped cream (optional) 
Drain pineapple well, reserving syrup. 

Combine mincetneul and pineapple ami 
spread over bottom of pastry shell. Combine 
pumpkin, sugar, spices and salt. Blend in

eggs, milk and pineapple syrup. Carefully 
pour over m incem eat m ixture. Bake, 
|>olow oven center, In hoi oven < 400 degrees 
F) 50 minutes until knife inserted halfway 
between center and edge comes out clean. 
Remove from oven and cool. Serve plain or 
with sweetened whipped cream, if desired. 
Makes 6 to 8 servings.

Pie Shell: Combine l l* cups sifted all­
purpose flour will) *4 teaspoon salt. Cut in >i 
cup shortening until purtlcles are size of 
l>cas. Mix with 3 to 4 tablespoons cold milk 
or water, adding Just enough to make u stiff 
dough. Shape Into a ball. Roll on lightly 
floured board to u 12-lnch circle and fit intnu 
9-inch pie pan. Trim edge to h  inch wider 
than rim of pan. Fold edge under, building 
up a rim, and flute.

Chocolate Revels Cookies
Lemonade Pie

1 small ln>7.cn lemonade (do not lliaw) 
t can condensed milk
2 teaspoons lemon juice
1 large container frozen whipped topping

Pul ingredients in bowl and stir with spoon 
until blended. Pour into cooked pie shell or 
cracker shell. Refrigerate after making.

Jane West, 
Sanford

THINGS HAVE CERTAINLY 
CHANGED 
k OVERTHE YEARS

w c'vi ratio n o t  rot
------------- T R Y  U S F O R -------------
RA <1 ilia ■ fluMoMiTTy m e*a  vusvry vtMHi

D ally Special*
B R E A K F A S T  LU N C H  D IN N E R

F O U N T A IN
SODAS, S U N D A I S ,  M I L K S H A K E S  

H O M E M A D E
P U D D IN G S ,  P IE S  A N D  C A K E S  
S A N D W IC H E S  A C O M P L E T E  

D IN N E R S
W E  F E A T U R E  T H E  B O T T O M LE S S  C U P  O P  C O F F E E  I

Open DoEy 7 m i to 7 pm-Closed Sunday

COLONIAL ROOM  
RESTAURANT

CARRY-OUT 
SER V IC E  

A VAILABLE

I No eggs)
Melt: 1 cup IG Oz. pkg.) chocolate chips 
Cream: I Cup margarine 
2-3 Cups sugar 
1 • teaspoon salt 
1 teaspoon vanilla
Blend in 2 Cups flour to above mixture. 

Blend chip mixture with fork just enough to

revel chocolate Into white mixture. Drop by 
tcaspoonful on ungreased cookie sheet. 
Take a glass with the bottom greased with 
butler. Dip in sugar and press on cookies to 
flutten out. Bake at 350 degrees 10-12 
minutes.

Mina M. Sweet, 
Casselberry

O U R  W O V EN  
M ATS A REI

Natural colors and 
natural textures 
that are so right 
for today.

See all these and mere
In our Hit cat* teg, 

tree when you ask for 
on your letterhead.

228 I .  1st S tree t

i  m m m iiii $ofthutuii «i oman
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f a f i C t l A

GARDEN MUMS
97FoN

Color*
Fu ll i"  pot

reg. 3.99
J e s t t / n i

H A N G IN G  B A S K E T S  
[O F  C O L O R III

ANNUALS
SATURDAY & SUNDAY 
October 3 & 4 ONLY

10” BEGONIA 
10” IAAPATIENS 
10" COLEUS

6 Pocks
Bushy plants 
many varieties, 
vegetables & 
(lowers.

reg . 7»c

L O G  E D G IN G
Pressure treated to last years. 
4” high 34" long. reg. $5.9*

Tree Trunk Bird Both
Natural and beautifully crafted.
reg. 111.00

1 2 ”

SUPER
SALE

Sale

4" Foil Flowers
Begonia, Impatlens, Coleus, 
Salvia, Dusty Miller, Celosla, 
Petunias, Ageratum.

reg. $1.19

Safe
LAWN FERTILIZER
R ecom m ended for all F lorida 
G rasses.

O rienta l Lantern
concrete, reg. $11.99

Safe

•  •  •I t s  ■ ■ ■

GERANIUMS
V IV ID  COLORS  
TO S P IC E  UP 
YOUR F A L L  LAN DSCAPE  
LUSH, F U L L  PLANTS
5" reg . $3.19

NO
LIMIT

NO
LIMIT
reg. Jd.99

One beg cevert 4,MO sg. ft.

• Pothos 8" Basktti
Full trailing, reg. 47.99

• Goldtit Rain Tract
4' tall 1 gal. reg. $10.99

• Pater* 20-20-20

Sate 497
Sate T 77 

Sate l 88

7035 MWT. 17 97 40TH NIMUMtl 7/1 W.LK MARVOIVO.
M AITLAN D MOW OPEN 4IMOAT 17 5 L A K E  M ARY 1

•34-2010 OPEN 0AM.T *10-5:10 323-0133

* •
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F o o d C ra fte r
S L IC E R /
S H R E D D E R /
S A L A D
IM A K E R

FO O D
G R IN D E R

M IXER5-C U P  B LE N D E R  
G LA S S  C O N TAIN ER

4-O T. '— m
*  G LA S S  B O W L •

. . .  Slicer/Shredder/ 
Salad Maker, 

and a
Doughmaker, too!

1 Vi -q t  w e a
G LA S S  B O W L ^ B g ^ r  < g

Osterizer blender
960-16 Almond

Grinder . . A
D O U G H M A K E R
H O O K S

116-pege
cookbook
included

Farberware’s -
mvection Turbo-OvensOPEN

STOCK
SPECIAL

Cutlery

Reg. *199 |  J  ,

Countertop 
Convection Ovens 
h r  Every Kitchen

SPOIL YOURSELF
Spatial ktvintt an 
tfalnlaii staal wltn 
aluminum d ad  
bottom apon slack caakurarai

U ^ l I f P F #  GLASS & SCREEN
n U W C  9  HARDWARE(aos) 333-1322
1 * 0 1 5 .  FR EN C H  A  V S . S A N F O R D  OPEN M  P.M. MONDAY THRU SATURDAY ̂  ̂ • - • • • to* • toto* • ftftaA to* mm m mmm m mm mmm mmm

ALL ITEMS ON SALE
THRU SA T ., O C T.


