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Thanksgiving dinner symbol
of larger

WEST LIBERTY Thanks-
giving can be many things,
each part and parcel a co-
operative of the whole . . .
but to most people the day
set aside as a day of thanks
giving is a day of good things
to eat, plus visits of relatives
and friends.

For the woman who spends
endless days in a kitchen mak-
ing a genuine effort to feed
her family nutritious meals
three times a day she might
appreciate more than anything
spending Thanksgiving day
at one of Kentucky's state
resort parks. There traditional
foods will grace long buffet
tables, with going back for
seconds a part of the sump-to- us

park fare.
Thanksgiving in a resort

park has hecome traditional
with many Kentuckiens. There
is a feeling of friendly neigh --

borlfriess even among strangers,
and in addition to good food
eaten in leisure there is the
great outdoors for viewing,
hiking and pleasure.

If activity is not your
bent and you want to use the
day for relaxation and rest,
there are comfortable lounges
with TV and a multitude of
spots perfect for reading that
best seller . . . the park lounge
TV might be where the man
of the house wants to be,
watching his favenite footbal-
lers scoring their Thanks-
giving touchdowns.

If you can't make it to
one of the commonwealth's
resort parks for Thanksgiving
day from Aunt Jessie In West
Virginia says her family will
be with you in Kentucky for
the holiday, then plan to
serve turkey, yes, but pos-

sibly something different, too.
Mrs. Sarah R. Seitz used to

serve "Way Down South, " a
casserole meal when the oc-

casion demanded an extra
food. Ingredients are:

2 medium sized onions
sliced thin
4 medium sized potatoes
uiced thin
2 cupfuls creamy com

1 pound pork sausage
1 cup c. nned tomato sauce
(hers was home canned)

teaspoon pepper
dash paprika

After greasing casserole,
place ingredients in order

fiven. Make sausage into
then pour tomato sauce

over all and bake in moderate
oven 30 mintues. Remove
casserole cover and bake un-

til potatoes are nicly browned.
"This dish is a meal within

itself," said Mrs. Seita, whose
family has a postoffice in
Magoffin County named for ,
them.
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holiday-meanin- g
For salad, you could try the

late Mrs. J. Henry Cole s
twenty-fo- ur hour salaa. Mrs.
Cole for many years was in
charge of foods at the old
Cde Hotel in West Liberty
which became famous for
its country cuisine.

Since this salad must be
made at least 24 hours ahead
of time, there will be no last-minu- te

rush toget a salad pre-

pared for the Thanksgiving ta-

ble. Ingredients are yolks of
six eggs, beaten with a pinch
of salt; two tablespoons sugar;
1 pint cream (not whipping
cream). Cook until thick,
then cool. Pour this mixture
over two large cans of pine-
apple cut in small pieces,
two bottles cherries and one
half pound pecans. Mix with
one pint whipped cream and
let sit in refrigerator 24 hours
to set.

Mrs. W. W. Welch of Hunt-
ington, W. Va., has a favorite
magic spice cake recipe that

ou could use tor Thankseiv- -
Eng dessert.

cups cake flour
1 cup white sugar
1 teaspoon baking powder
1 teaspoon vanilla
34 teaspoon salt
34 teaspoon cinnamon
34 teaspoon soda
34 cup brown sugar
34 cup shortening
1 cup buttermilk

Mix ingredients in electric
mixer at low speed. Beat two
minutes and add three whole
eggs, then beat two minutes
longer. Bake at 325 degrees
for 30 to 35 minutes. Top
with caramel icing.

If you are beginning to feel
guilty at serving such tooth-
some foods at little labor, you
could go to the trouble of mak-
ing a loaf of old fashioned
bread. Made with the recipe
(now famous) of Mrs. Earl Price
of Morgan County, thick "slices
of this hread spread with butter
or margarine almost make a
meal.

i package active dry yeast
cup warm water

1 cups milk
6 tablespoons sugar
6 tablespoons soft shortening
1 tablespoon salt
6 to 6 cups sifted flour

Add dry yeast to the warm wa-

ter. Let stand. Sc?ld the milk

or use warm water and add the
sugar. Pour into a large bowl
and cool to lukewarm. Stir
yeast mixture well and pour in-

to bowl. Mix in shortening ng

with half the flour. Add
salt. Beat until smooth, then
add flour a little at a time un-

til dough is stiff and cle ans the
sides of the bowl.

Turn onto a lightly floured
board. Knead a few minutes
until smooth and elastic. Place
in a lightly greased bowl, turn-

ing once. Cover with a damp
cloth and let rise in a warm
place about an hour, or until a
dent remains when finger is
pressed deep into side of dough.
Punch down the dough.
Turn out onto a lightly floured
board. Divide into half and
shape into loaves. Place in
lightly greased loaf pans.

Cover with a damp cloth and
let rise in a warm place about
45 minutes or until a dent re-

mains when dough is pressed.
Bake 30 to 35 minutes or until
well browned in preheated mod-

erately hot oven (400 degrees).
Remove from pans and cool on
rack. (Bread is baked through
if it has a hollow sound when
side or bottom is tapped with
fingers.)

If your family is

late, then plan to use these
recipes for a dinner the Sunday
following Thanksgiving or any
other day. Thanksgiving din-

ner can be any dinner. It can
be and is more than food, but
such a holiday dinner is a gra-

cious way of enjoying earth's
bounteous blessings.

Christmas Tree tips
Have you ever bought a Christ-

mas tree and then worried about
whether or not it will last through
the holiday season? Or have you
wondered what to look for in
picking out a tree?

A publication of the U. S. De-

partment jf Agriculture will
help you select this year's tree
with confidence.

"How to Buy a Christmas Tree"
gives tips on how to select a
fresh tree and how to insure
freshness through proper care.

For a free copy, write to
Southeast Regional Information
Office, Consumer and Market-
ing Service, USDA, 1718 Peach-tre- e

Street NW, Room 220, At-

lanta, Ga., 30309. Include
your zip code.
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NEW KENTUCKY 15 in Knott County winds up a hillside as it heads toward Hazard
past the site of the Carr Fork reservoir. The old road (left) will be covered by wa-

ter when the reservoir is filled. The road was opened last week, leaving only a
rourth-mi- le section at Scuddy unfinished. This section includes two bridges and
was built by the Corps of Engineers. (Eagle photo).

a lesson in
By HARRY HOFFMANN

Editor's Note: Mr. Hoffmann'-- ;

column, POLITICS, appears in

the Charleston, W. Va. , Ga-

zette

Inere were encouraging
signs in the Kentucky election
recently that a candidate can't
be sold like a box of soap pow-

der, after all, and also that
saturation television advertis-
ing In a political campaign
can be a handicap rather than
the sure -- sell its cracked up to
be.

Judging from casual obser-

vation of the Charleston-Huntingto- n

television stations dur-

ing the campaign, Thomas
Emberton must have spent a

bundle on TV advertising if he
carried out the same policy
thoughout Kentucky, whereas
one would hardly know there
was such a fellow as Wendell
Ford.

Yet, when the votes were
counted foliov'-- g 'he Nov. 2
election, Democrat Ford was
elected governor over Repub-

lican Emberton by a plurality
of considerably more than
60, 000 votes. Indeed, Ford
won by a clear majority, for
even if Emberton had captured
all the votes of the other two
candidates--form- er Democra-
tic Gov. A. B. "Happy" Chand-
ler, running as an independent
and American party candidate
William Smith still
would have won comfortably.

This tells something about
modern day political campaign-
ing, especially in light of re-

cent agonizing in Washington
and elsewhere over fears that
anyone wealthy enough to buy
up'the prime time on the
boob tube could be assured of
any office he sought.

THERE WERE other factors,
of course, in the Kentucky
campaign for governor. Ford,
tne lieutenant governor who
defeated former Gov. Bert T.
Combs in a hard-foug- ht Demo-
cratic primary, had the ad-

vantage of a two to-o- ne Demo-
cratic registration majority.
Also, Kentucky like West Vir-

ginia is a basically Democratic
state where the election of a
Republican governor can be
expected only once in a blue
moon.

But Emberton had the full and
enthusiastic backing of incum-
bent Gov. Louie B. Nunn,
who was not eligible for re-

election, and the administra-
tion ''n power should be count --

.ed onto, have, considerable
clout on election day.

But these are basic starting
points, and what is most intri-
guing about the Kentucky
Tsrrnpaign was the way the two
major candidates went about
their business of vote -- getting
from there on.

Emberton, .from what we
could observe and from talks
with some Kentucky newsmen,
put his stock largely in Madi-
son Avenue selling techniques,
whereas Ford put his faith in
good ed shoe leath-
er campaigning - and in the
process, Emberton s campaign
expenditures exceeded Ford's
by more than $200, 000.

We're told that Emberton em-
ployed the same high-power- ed

public relations firm that hand-
led Gov. Arch Moore's West
Virginia campaign in 1968.
Moore won, as no one in West
Virginia is allowed to forget,
but Emberton lost - so it may
be that the people are getting
wise to the old sure-se- ll hok-
um.

Emberton's campaigning,
judging from what was caught
sporatically on Charleston-Huntingto- n

TV stations, started
out with brief station-brea- k

spots, and gradually worked up

Kentucky
to five-minu- te shorts, 15 min-
ute soap operas, and finally
half-ho- ur extravaganzas in
prime time. This can work
both ways, depending upon
how many voters were angered
because a favorite program
was scratched to make way
for a dreary run of political
palavar.

AND WHAT the viewers were
offered in the Emberton cam --

paign was strictly from dreams-vill- e.

Emberton, as we saw
him on the tube, is a strapping
big fellow with a ready smile,
and one vJi o never shakes hands
naturally s grabs the
other fellow's elbow with his
left hand in what might be
called a Taxas -- style nand --

shake of enthusiasm.
But, what perhaps was most

aggravating, was that the
press agents failed to put the
proper label on the box of
soap powder they were trying
to sell. Nowhere in the TV
commercials that came to our
view was there any mention
of the candidate 's political
affiliation--th- e word Repub
lican did not appear even in
the fine print of the program's
credits--an- d this would seem
to come under the heading of
false or misleading or inade-
quate labeling of tne product
for sale.

At any rate, while Emberton
was being paraded from the
boob tube as the savior who
could produce the whiter wash
for Kentucky, Wendell Ford
was out on the hustings burning
up shoe leather, meeting
people with a friendly hand
shake, and making speeches
wherever he could get two or
more people together. In the
process, he made clear to
everyone that he was a Demo-
crat, for he did not ties L ate
to hit hard in criticizing both
the Nixon administration in
Washington and the Nunn ad-

ministration in Kentucky.
Wendell Ford will be inagur-ate- d

soon as governor of Ken-

tucky nd this should supply
i message for those who
think the only way to get
elected these days is to give
the candidate saturation TV
exposure. That, as it turns
out in the Kentucky experience
for Tom Emberton, can be an
affl'tion.

Project seeks

youth groups

needing help

A new program established by
the Episcopal is looking for pro-

posals for help from Appalachian
area youth groups.

Appalachia is one of eight re- -

eons in the country designated
by the General

Convention Youth Program of
the Episcopal Church.

The church has assigned one
staff member to the program,
and there is no office. George
Brosi, who is the program di-

rector for Appalachia, will work
out of his home, located on
Star Route, Sequatchie, Tenn.,
37374.

Broii said he is looking "for
groups of mountain young peo-
ple that have got together
around a particular need they
feel and are ready to work for
change in their communities."

Brosi said applications from
working clan and drop-o- ut

young people will get prior-
ity . Projects must be aimed
at community and institution-
al change, must be started and
carried out by the young peo-
ple themselves and must be
undertaken by rural youth. The
program has about $30, 000 to

spend during its first year. No
church connections are nece-
ssary. Brosi emphasized.


