
 

  

BONANZA BUCKS

CASH  
BACKO% FINANCING FOR  

72 MONTHS*

  

Brooks Sales, Inc.
3144 Hwy 74 E

Monroe, NC 28112
(704) 233-4242

www.brookssales.com
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*For commercial use. Offer subject to CNH Industrial Capital America LLC credit approval. See your New Holland dealer for detai
eligibility requirements. Depending on model, a down payment may be required. Offer good through November 30, 2014, at particip
New Holland dealers in the United States. Offer subject to change. T
included in 

United States and many other countries, owned by 
many other countries, owned by or licensed to CNH Industrial N.V
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the United States and 
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3144 Highway 74 East
Monroe  704-233-4242
Mon - Fri 7:30 am - 5:30 pm

Saturday   8 - 12 noon

PROVIDING QUALITY PEDIATRIC PROVIDING QUALITY PEDIATRIC 
CARE IN ANSON COUNTYCARE IN ANSON COUNTY

Dr. Elliott, Dr. Peters and the staff at Anson Pediatrics wishes
everyone God’s blessings for a healthy, happy holiday season.

Sarah P. Elliott, MD O. Elliott Peters, MD, FAAP

“Children Are A Gift From God”

Call 704-994-2300 for an Appointment
Same Day Sick Appointments Are Available •  Accepting New Patients

904 Morven Road, Wadesboro, NC 28170

ANSON PEDIATRICS

Serving Anson County
Since 1996

Serving Anson County
Since 2008

Oliver’s
Hometown

Restaurant & Bar

Tuesday - Friday Open 11am  • Sat Open at noon
(Closed on Sunday & Monday)

121 East Wade Street in Uptown Wadesboro
Call for take out orders 704-694-2206

EVERYTHING MADE  FRESH!
Daily Specials

Homemade Soups & Desserts
Prime Rib Fri & Sat Nights

52’ TPS GOURMET MODULAR HOME
Turn Key Only    1,300 Square Ft Off Frame Modular

6 Panel Doors • 8’ Flat Ceilings • Insulated Windows • Heat Pump
Finished Drywall Throughout & More! Call for details!

2008 E Roosevelt Street (Hwy 74)
Monroe  •  704-225-8850

www.1stchoicemonroe.com

No land improvements included, but can be added.

THE EXPRESS • November 26, 2014 • Page 8Freshmen Visit College Campuses
Mrs. Jill Edwards, School Counselor at Anson County Early College and Youth Career-Connect STEM Academy (YCC),

arranged for YCC freshmen to have an opportunity to visit one college this semester.  Edwards, Robbie James and the
teachers at YCC took ap-
proximately 25 students to
the University of North Car-
olina at Chapel Hill on Octo-
ber 3 and approximately 64
students to Wingate Univer-
sity over the course of three
dates: October 22, Novem-
ber 5 and 12.

At both schools students
participated in an informa-
tional session where the
speaker discussed general
information about the
school along with the admis-
sion requirements.  Student
mentors gave a walking tour
of both campuses pointing
out the significant buildings
and other areas of interest.

3071 Stanback Ferry Road • Wadesboro • 704-994-2323

PRE-SEASON  FURNACE
TUNE UP  SPECIAL

Gas Furnace Maintenance. . .$5999

Heat Pump Maintenance. . . . .$6999

Oil Furnace Maintenance. . . . $7999

Expires November 26, 2014

New Customer

Extension Notes   Don’t Wash That Bird!

    Bet the title of this article got your attention.  And yes, I know we have all
been told for years that you should wash poultry and meats before you cook
them.  But research has now proved otherwise, and yes, the experts are saying
different from what we have always done.
    Washing chickens and turkeys before cooking is a common practice in many kitchens
that is completely unnecessary and potentially dangerous.  Salmonella, Campylobacter
and other pathogenic and potentially deadly bacteria are always going to be on raw
chicken.  In fact, Campylobacter is found on almost 50% of commercially available
whole chickens.  Thorough cooking kills those bacteria and makes the meat safe.  Rins-
ing the raw chicken contaminates your sink, countertop, utensils, walls, floors, and
everything else in the kitchen (including you) near the sink.
    According to Dr. Ben Chapman, NC Cooperative Extension Food Safety Specialist,
research by has found that there is a “potential increase in the risk of foodborne illness
for individuals who wash chicken before cooking it.” 
    Bacteria already present on the poultry can travel up to 3 feet from the place the
meat is washed.  Washing poultry can only cause harm because bacteria are not re-
moved by washing but instead by cooking chicken to the proper temperature.
    Marjorie Davidson, a consumer educator at the FDA, says, “Washing raw
meat and poultry before cooking makes it more likely for bacteria to spread to
areas around the sink and countertops.”  That will lead to cross-contamination
of other foods and can lead to food poisoning.
    Granny and Mama used to say they always rinse chickens and turkeys because “they
never know who handled the bird before they bought it.”  The only thing some “unsani-
tary” person could add to the bird is more bacteria.  Which is only destroyed by cooking.
    So what should you do?   Do not wash raw poultry.  Clean and sanitize utensils and
work surfaces after preparing raw poultry.  Wash and dry hands after handling and
preparing poultry, and use clean or one-use towels to dry.
   And how do you make sure you have killed the bacteria?  Cook that bird

until a food thermometer inserted in the thickest part of the meat, away
from bone, fat, gristle and the pan, reads a temperature of 165 degrees.
That’s the magic number. By Janine B. Rywak, County Extension Director

Grace Trip to Orlando in March
In a release from Grace Senior Center:  Grace Senior Center is sponsoring a 3 day

/ 2 night trip to sunny Orlando, Florida from March 25 to 27, 2015.  The cost of the
trip is $312 per person, based on 35 to 40 paying partipants.  If less than 35 paying
persons, the cost may be slightly higher.  The package includes 2 hot breakfasts, 2 full
course dinners, including a dinner at Capone’s Dinner Theatre, travel 7000 miles and
2000 years back to the land of the Bible at The Holy Land Experience, visit Universal’s
CityWalk which is a 30-acre entertainment complex with restaurants, shops, nightclubs
and cinemas, Downtown Disney featuring unique shops in the Marketplace and Down-
town Disney West and Motorcoach transportation.

We are now accepting deposits of $50 with the final payment due on Febru-
ary 28, 2015.  For more information or to register, please call Grace Senior
Center at 704-694-6616.

Polymer Clay Ornaments Class in Cheraw
The Cheraw Arts Commission presents Adult Art night Polymer Clay Holiday Orna-

ments on Tuesday, December 16.  Participants will learn how to make themed orna-
ments that can be used as gift tags, necklace pendant, tree ornaments or buttons.
Brenda Branson is the instructor for the class. 

The ornaments will be sculpted from polymer clay that is user friendly with no expe-
rience required.  Participants will be able to take home their creations that evening to
enjoy during the holidays.  All tools and materials will be provided in the $12 registration
fee.  Pre-registration is required by December 12.  

Contact the Cheraw Arts Commission at 843-537-8420 ext. 12 to register.


