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Oufsfanding Entertainer At lions' Banquet 

Paul R. CUrk of Houston, an •ntertaliwr and ilnttr extraordinary, mtertalncd 
Eajle Lake Noon Llona and (uests at the Ladles Night Chrlstmaa Party Thursday night. 
Clark, at the left. Is shown iMlng congratulated for the excellent program by Mrs. 
Clyde Farthing, Lioness ot the Noon Llrnis Club president; and Major Benge, secretary 
and chairman of the program committee. The program of music and Impressions of 
the nation's top entertainers from the movies to country western was one of the finest 
seen and heard here. 

IMPERSONATOR ENTERTAIKS 
AT EL NOON LIONS BANQUET 

Eagle Lake Noon Lions 
Club held its annual Ladies 
Night Christmas Party in the 
Community Center Thursday 
night and the lions. Lion­
esses and guests heard an 
outstanding program, ac­
claimed by many as one of 
the finest ever presented 
here. 

Paul R. Gark of Houston 
charmed the large gathering 
with excellent vocal selec­
tions using his "own voice" 
and with impressions of many 
of the nation's top entertain­
ment personalities, and with 
his witty conversation about 
some of his experiences as an 
entertainer. He has appeared 

at many of Houston's leading 
night clubs and restaurants 
and also in the Boston area 
and has appeared on numer­
ous occasions in radio and 
television appearances. 

Clark's impressions ranged 
from movie stars such as 
Jimmy Stewart and John 
Wayne to TV personalities 
Flip Wilson. Dean Martin 
Paul Lynne and Walter 
Brennen and many more, to 
country and western stars 
such as Johnny Cash and 
more. His singing talents 
were versifled and ranged 
from Nelson Eddy to 
Jeanette McDonald and from 
bass to tenor in his own 
inimitable style. 

^ n tfyii, tte unniber^arp 
of our l^abtottr'tf Pirtd, map 

J^tatitn't PleMingn be pourl 

Nancy & Gardner Seaholm 
SEAHOLM INSURANCf AGEtiCY 

508 Strickland Ave. - Eacle Lake, Tex. 

His performance received a 
standing ovation from a very 
appreciative audience. Clark 
was introduced by Major 
Benge. club secretary and 
program chairman. 

Clyde E. Farthing, presi­
dent of the Noon Lions, 
welcomed all to the annual 
event. After the invocation* 
by the Rev. Bill Ordelt, the 
gathering enjoyed a delicious 
turkey and dressing menu 
catered by Mrs. Frank 
Broesche and staff. The 
buffet table was centered by 
a large Christmas arrange­
ment and other arrangements 
were used on the tables at 
which the guests were 
seated. A large poinsettia 
was at the speaker's table 
and was presented after the 
program to Lion and Mrs. 
Steve Taylor who were 
celebrating their ninth wed­
ding anniversary. 

After the dinner, tail 
twister Don Bendy entertain­
ed briefly, reading some of 
the "wanted" items on 
Santa's list from various 
members of the club. The 
clever skit brought much 
merriment to the event. 

Vice-president Bob Wad-
dell presided at the introduc­
tion of special guests, 
including Mrs. R. L. Cook and 
Mrs. Frank Duty, whose late 
husbands were outstanding 
members of the club; City 
Manager and Mrs. T. J. 
Smith; £!ditor and Mrs. Fred 
R. Frnka; Mr. and Mrs. 
Charles Hosman; Obie 
Rhodes, president of the 
Evening Lions Club; and 
Rotary Club President and 
Mrs. Jim Stansel. 

Farthing also welcomed 
five new members to the 
club: Jerry Sparks, Frank 
Pidgeon. Bill Ordelt. A. J. 
Zacekand Bruce Cowling. 
.. Deiter Anderson pointed 
out some of the accomplish­
ments of the club during its 
35 years of existence and 
noted that two charter 
members, R. F. Spanihel who 
was charter prmident and 
Joe Lee McCreary, are still 
active in the club. His report 
and the announcement that 
Mark Anderson, a past 
president of the club, plans to 
seek the offlce of Lieutenant 

HOLIDAY 
RECIPES 

(By Dwothy Schoraberg, 
CottD^ Extension Afent) 

^ O i r i s t m M timij «t home 
"iHllkjpi memories of good 

eookmg and UaiHy visits~ind 
good cooking starts with 
planning and preparing the 
feast. 

An educational publication, 
"Christinas Time at Home", 
covers everything from food 
gifts to puddings and 
beverages to main dishes. 
Compiled by foods and 
nutrition specialists with the 
Texas Agricultural Extension 
Service, the Texas A&M 
University System, It fea­
tures more than 30 pi%es of 
recipes and suggestions. 

For a sample of the recipes 
in the pamphlet try Party 
Cheese Ball. 

Party Cheese BaU 
Bounce packages cream 
cheese 

tablespoon chopped 
pimiento 
teaspoon finely chopped 
onion 

1 teaspoon Worchestershire 
sauce 

dash of salt 
1 8-ounce package cheddar 

cheese, grated 
1 tablespoon chopped green 

pepper 
1 teaspoon lemon juice 
dash of cayenne pepper 
pecans, finely chopped 

Cream the cream cheese, 
add the grated cheese and 
mix until well blended. Add 
other ingredients and mix 
well. Shape into a ball; roll 
into finely chopped pecans. 
Wrap and chill for 24 hours in 
refrigerator. 

YEAST BREADS 
Flavor and aroma of 

homemade yeast bread fills 
the house with holiday 
spirits. Yeast breads don't 
have to be complicated and 
time consuming. 

An educational publication, 
"Yeast Breads", offers a 
variety of simple yeast bread 
recipes compiled by foods and 
nutrition specialists with the 
Texas Agricultural Extension 
Service, the Texas A&M 
University System. 

"Learn the basics about 
mixing, kneading and baking, 
plus receive tested reripes 
for sweet, plain and herb 
breads and buns. There are 
even recipes for making main 
dish pies in a yeast crust," 
she said. 

"Yeast Breads", B-863, can 
be obtained through the local 
county Extension office for 2^ 
cents. 

The following recipe is one 
found in the pamphlet. 

Raisin Bras 
1 package of cake yeast 
'A cup lukewarm water 
1 cup milk 
1 teaspoon salt 
'A cup sugar 
4 cups flour 
2 eggs, beaten 
1 cup seedless raisins 
'A cup melted shortening 

Soften yeast in water. 
Scald milk. Add salt and 
sugar. Cool to lukewarm. Add 
two cups flour and beat well. 
Stir in softened yeast. Let 
rise in warm place until 
doubled, about one hour. Stir 
down. Add eggs, shortening 
and raisins. Add remaining 
flour. Beat or stir thoroughly. 
Drop by spoonsful into 
greased muffin pans. Let 
rise until doubled. Bake at 
375 degrees F. about 20 
minutes. Makes about 24 
two-inch buns. 

Governor of District 2S-3 in 
the 1977 convention, are 
discussed in another story in 
this issue. 

The gala event closed with 
the Pledge of Allegiance led 
by Mark Anderson. 

Grain Pastures 
Need Management 

With the coming of the cold 
north winds, U may seem 
strange to see cattle across 
Texas grazing on lush green.. 
pastures. But most of the 
state has been blessed this 
year with good weather for 
small grain pasturegrowth. 

Now these pastures must 
be maintained in their high 
quality. Good management is 
the key to keeping these 

m e n winter pastures pro­
ductive. 

The bast wajr to g*t winter 
pastures off to a good start is 
to allow plants to reach a 
height of six inches or more 
before turning cattle in for 
grazing. Heavy grasing prior 
to this time can reduce total 
f u m production as much u 
Bo percent. Early extra 
growth will also ^low for 
more adequate forage during 
colder perioda when growth 
is slow. 

Since the yield of a pasture 
varies from year to year, so 
should the stocking rates. 

Increased stocking rates on 
an inadequate pasture only 
defeat the purpose of the 
high quality loraga. 

Another benefietal faetor 
would be to rotate grating 
days or limit the hours the 
cattle grase the land. Also' 
removing the animals during 
periods of wet weather ^ 
preaerve the quality of . the ' 
field. ' 

Of course, fertilization is 
essential for top quality 
forage from small grains. 
This means plenty of 
nitrogen. Nitrogen should be 
topdressed whenever plant 

leaves begin to yellow. A 
good rule of thumb is to apply 
two pounds of nitrogen plus 
one pound of phosphorus for 
eac!r'bnshe1 of grain yield 
desired plus 50-60 pounds of 
nitrogen for each ton of 
forage removed by grazing. 

For small grain pastures 
intended lor ajrjp-am crop, 
remove cattle around March 
1. 

4. Ch««i« Cutting Block 

and Knife 

5. BBQ Turkey 

6. Basket of Fruit 

7. Basket of Groceries 
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We have a BIG ASSORTMENT of Christmas 
Candy fresh from the Factory. . , 
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K T y M r S f d e r now 
Q CHRISTMAS p ^ O R TUSKE 

To be picked up after 2 ?M. Dec. 24th 
All orders must be in before 6 PM Tues,, Dec. 2 

BQ $ f l 00 I BBQ Horn 
Yi size 
Hormel 

Cure 81 $ 

i HENS 
LB. 

Turkey 
01 TOMS 

IB. 

Ready to eat Ea. 

BBQ HAM 
Hormel Reg. 
. n LB. SIZE on down 

Chicken Gizzards LB. 
4 LB. TO 5 LB. 

We have Turkey Parts 
Wings & Drumsticks 

KORNLAND SLICED 

".'* 

- ^ 

/ ^ •"^1 

Brach's 
Choc. Covered 

CHERRIES 
12 07,. BOX 

10 OZ. 
PKG. Brach Yule Mints 

Hershey Kisses 

Brach Choc. Covered lalim^^ 
Brach Orajige Slices 

H t A V M Filled Assortirient 

65( 

I Baby 
I Crown 
I Roast 

# 
#POUND 

6 0(Z. 
BAG 

OZ. 

POUND 
BAG 

We have 
Fresli Oysters 

For your 
Xmas 

Dressini 

( 

b 
aby Beef | 
Chuck I 
Steak ^ 

i 
f, 

i 
I 

10 OZ. 
BAG 

JGLADIOUWhite or Yellow 

Cornmeal 

W f l ^ 

We would like to take this opportunity to wish all of our fine 

patrons a happy and holy Christmas. We hope that all of thel 

blessings of the season will be with you. We have appreciated 

your patronage and we hope that you will return to visit us 

soon. Our greatest pleasure k in serving you. 

Bob Hooper Texaco Statioa 
BOB HOOPER -EAGLE LAKE 

Sklv i Teiico Slitioi 
CIAIUIBU«. |AfT BniUlU\ TDUf 

Nada Garage & Texaco Sta. 
ALBERT LIOPOLD - MADA, TEXAS 

Stisney's Texaco Stitioi 
iOK GIORGI STASNEY'EAST BERKAJIÔ  TKXAS 

* 5 Lb. Bail 

foods 
•ME ICUCIIIS ftlU 

dbelO 

TEXAS PRIDE 

Beer 
6 pack cans 

M OLEO 
lb. Carton 

S 
LITE FLUFF 10 COUNT CAN 

TEUKOnfR. 

f Biscuits 3 lor 35' 
BORDEN'S 

.*> •v*i« .<t . . - m-'.i..; ,* • 

BANQUET FROZEN 

EACH 

I 
Pumj)kin 

or Mince Meat 

BIRDS EYE 10 OZ. PKG. ^ , -. . . BirtDS EYE it 

Cliopiroccoli 3for M COOl WHIP 
6 0Z.CANS L A R G E 9 O Z . S I Z E ! 

Orange Juice 5 for H 
GREEN GIANT 

PKG. OF 
4 EARS 

BLACKBURN 

Red Plum Jam 
HOME STYLE 

Delta Pickles 

18 OZ. 
JAR 

QUART 
JAR 

QUART 

PHILADELPHIA 

CREAM CHEESE 
8 OZ. PKG. 5 5 V 

Sour Cream DAISY BRAND 

J. D. SEYMOUR 
JAMES OPMN SEYMOUR 

SAM. K. 8ETM0VR, JR. 
SAM K. SEYMOUR IH 

RAYMOND HILDEBRAND 
DAN HOOPER 

* Buttermilk'"''°"" 1/2 Gal. Ctn. 

100 CT. BOX 

DELTA 

loifcUiiflie 4s69qt 
Upton Instont 

BOX 

Stove Top Dressing 59c 

Niblet 
Corn on Cob 
BEEF^ CHEESE. ENCHl 

Patio Dinners 
ENCHILADA 

16 OZ. 
BOX 69( 

PETRITZ pL„ „ , 

PIE SHELLS ' ' ' / 

BLUE BELL ICE CREAM 

Rosedale 
Ketchup 

$139 $j 
14 OZ. 
BOTTLE 

1/2 GALLON 
WHITE RIM 

1/2 GALLON 
SILVER RIM 

1/2 GALLO>! 
GOLD RIM 

- Phon* 234-2051 

305 E. MAIN EAGLE LAKE Oscor and Ev«lyn Milltr, Owntri 


