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WOOD’S
HOME FURNISHINGS

FURNITURE - BEDDING - AND MORE! 

The Largest Showroom in Franklin County!

Mattresses at 
 Truckload Prices!

Since 1969

PAULA DEEN
by CRAFTMASTER

Choose your  
style and fabric

228 Ronald Tharrington Rd  |  Louisburg, NC  |  919-496-3101 
woodshomefurnishings.com

Lift Chairs
and Recliners
by

OPEN 7 DAYS A WEEK
M-F 11am-10pm • Sat 12 noon-10pm • Sun 12 noon-9pm

335 Franklin Plaza • Louisburg

919-496-7511

AUTHENTIC MEXICAN CUISINE

ElPericoMexicanRestaurant.com

...... Eat In or Take Out  ......

  GIF T 
CERTIF ICATES
make great gifts!

812 S. Bickett Blvd., Louisburg, NC • 919-496-3696
WE GLADLY ACCEPT EBT & eWIC

NO LIMITS or MINIMUM PURCHASES EVER!
www.mossfoodsinc.com

We wish to thank all of our

customers over the past 42 years. 

Thanks for doing business with us! 

We look forward to seeing you  

often in the year to come.

Merry Christmas!
Alvin & Sandy Moss

Visit our meat department
for the best selection of

Turkeys, Hams & Meats

Christmas Candy
Candy Trays Available!

Boxes and Bags of
Oranges, Apples,

  Tangerines

Custom-made 
      Fruit 

        Baskets!

GIFTS IN

Open 
Mon.-Sat.7am-7pm

Good Taste

WE HAVE
GIFT

CARDS!

Good Taste

WE HAVE BUNDLE PACKAGES! __ CALL AHEAD FOR NO WAITING __

115 East Franklin St • Warrenton, NC
(252) 257-3693

Give them what  
they really want for  
Christmas!

• FURNITURE 

• APPLIANCES

• MATTRESSES 

• ELECTRONICS

NEARLY 
100 RECLINERS  

IN STOCK NOW,  
READY TO GO!

106 N. MAIN ST  •  LOUISBURG

THINKING OF THE
PERFECT GIFT?

  Just
Arrived!

HOODIES &
SWEATSHIRTS

www.chrisgreenhouse.com
2 miles south of Bunn on NC 39
MONDAY - SATURDAY 8:30 am to 5 pm
(252) 478-4649

Great selection of  Decorations, Poinsettias & Gifts!
Christmas Shop is Open!

450 Main Street, Bunn, NC • 919-340-0710
M-F 7AM-7PM • Saturday 7AM-5PM

Husqvarna 125B, 28 cc
Handheld Blower
High power
Ergonomic design

$189.99

Husqvarna 120 
14-Inch Chain Saw
38.2 cc X-Torq 
2-Cycle Gas Powered

$239.99

Prices good thru 
12/31/23

1000 sq ft Infra-red 
Quartz Heater 

Hardware Farm & Ranch
Hardware, Plumbing & Electrical & more

Claxton Fruit Cakes,  Bird Feeders, 
Milwaukee Power Tools, Thermometers

Electric, Gas & Kerosene Heaters
Flags & Door Mats

FIREWOOD
by Bundle
or Pallet

$13900 Photo for illustration

Great Gift Ideas!

Husqvarna 150BT 
Backpack Blower
50 cc Mid-size range
X-Torq® Engine

$329.99

SMALL ENGINE REPAIR 
CENTER ON-SITE! 

WE REPAIR ALL BRANDS!

FULL LINE OF ANIMAL FEED & ANIMAL HEALTH PRODUCTS

402 S. Bickett Blvd., Louisburg • 919-496-7920

In Stock Now 
in Louisburg!
 BUY ONE OF THESE

GTA 26 Set Garden PrunerBG 56 HANDHELD BLOWER

While  supplies last, expires 12/31/23

BUY a MS 271, MS 291, or MS 261 C-M with 20” bar
RECEIVE a FREE Carrying Case, Spare Chain and STIHL Hat.

Cap styles may vary • While  supplies last, expires 12/31/23

SAVE $30
SALE $149.99

RECEIVE THESE FREE

SAVE $30
SALE $169.99
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Thanksgiving Day is full 
of family get-togethers, giv-
ing thanks, lots of food and 
some turkey deep frying 
horror stories. From homes 
burning down to turkeys 
skyrocketing into the air, 
safely preparing and frying 
a turkey doesn’t have to be 
dangerous. To avoid becom-
ing one of these Thanksgiv-
ing Day horror stories, and 
to make sure you fry that 
centerpiece safely to avoid 
foodborne illness, USDA 
offers advice on properly 
preparing and frying your 
turkey safely.

There are few things to re-
member before, during and 
after you fry a turkey.

• Don’t buy the bird too 
early:

- if bought fresh: keep in 
the refrigerator (40 F or less) 
and cook within 1-2 days.

- If bought frozen: it takes 
4-5 pounds per day to thaw 
safely in the refrigerator; for 
a 12 pounder it will take 2.5 
to 3 days in the refrigerator 
to thaw, then cook within 1-2 
days.

NC Cooperative
Extension Family &
Consumer Science Agent

Dominque
Simon

Thanksgiving food safety tips just in time for the big day

• Smaller birds work best 
for frying. The turkey should 
be no larger than 12 pounds 
– or you can fry parts in-
stead, such as breasts, wings 
or legs. It should be fresh, 
completely thawed and not 
stuffed.

• If you bought the frozen 
turkey and don’t have time 
to thaw it in the refrigera-
tor before the family dinner, 
use our quick-thaw, water 
method: submerge the fro-
zen bagged bird in cold tap 
water, changing the water 
every 30 minutes so it con-
tinues to thaw. Small pack-
ages of meat, poultry or 
seafood — about a pound — 
may thaw in an hour or less. 
For whole turkeys, estimate 
about 30 minutes per pound. 
So a 12-pound bird will take 

approximately 6 hours with 
this method. Remember, 
when thawed completely, 
the food must be cooked im-
mediately. 

• When working with 
large amounts of hot oil, se-
lect a cooking vessel large 
enough to completely sub-
merge the turkey without it 
spilling over. 

The oil should cover the 
turkey by 1 to 2 inches. Se-
lect a safe location outdoors 
for deep fat frying a turkey. 
Heat the cooking oil to 350°F. 
Very slowly and carefully 
lower the turkey into the hot 
oil. Monitor the temperature 
of the oil with a thermome-
ter during cooking. 

Never leave the hot oil un-
attended.

• Allow approximately 
3 to 5 minutes of cook time 
per pound. When reaching 
approximate time needed, 
check to see if the turkey 
is safely cooked by remov-
ing the turkey from the oil, 
draining the oil from the 
cavity and with a food ther-
mometer, check the internal 
temperature of bird. DO 

NOT test the temperature 
while the turkey is sub-
merged in oil. The turkey is 
safely cooked when the tur-
key reaches a minimum in-
ternal temperature of 165°F 
in the innermost part of 
the thigh and wing and the 
thickest part of the breast. If 

the turkey has not reached 
165°F in all three locations, 
then return it to the hot oil 
for additional cooking.

When the turkey reaches 
165°F, remove it from the oil 
and place it on a sturdy tray 
lined with paper towels. The 
skin can range in color from 
golden to dark brown to al-
most black. Let it rest about 
20 minutes before carving, 
to let the juices set.

After dinner, remember 
to follow the 2-hour rule. 
For safety, do not leave the 

turkey or other perishable 
foods sitting out at room 
temperature longer than 2 
hours. Slice leftover turkey 
and place in a shallow con-
tainer and store in the refrig-
erator for 3-4 days or freeze 
for longer storage.

If you have additional 
questions about using your 
leftovers safely, you can call 
Dominque Simon at 919-496-
3344

Reference: USDA: Don’t Make 
Turkey Frying a Disastrous Situa-
tion This Thanksgiving

Millions of people insist no holiday meal is complete 
without some pie for dessert. Pie served with coffee certain-
ly makes for a fitting end to a holiday meal, and hosts can 
serve any type of pie and still end up with some satisfied 
guests.

Though pie aficionados typically have their own go-to 
pie, pumpkin pie is especially popular at the holiday din-
ner table. Hosts who want to cater to the masses can serve 
up the following recipe for “Pumpkin Pie” courtesy of Em-
ily Luchetti’s “Classic Stars Desserts” (Chronicle Books). 
Featuring homemade 
pumpkin purée and 
cream, this recipe is 
sure to make guests 
happy this holiday 
season.

Pumpkin Pie
Serves 8

3 large eggs
1⁄2 cup firmly packed light brown sugar
1⁄2 cup dark corn syrup
11⁄2 cups heavy whipping cream
11⁄2 cups pumpkin purée, homemade (see below)
1 tablespoon rum
1 teaspoon ground cinnamon
3⁄4 teaspoon ground ginger
1⁄2 teaspoon salt
1 prebaked 91⁄2-inch pie crust 
1 recipe chantilly cream (see below)

Preheat the oven to 350 F.
In a large bowl, whisk together the eggs and brown sugar 

until blended. Add the corn syrup and whisk until smooth. 
Whisk in the cream, pumpkin purée, rum, cinnamon, gin-
ger, and salt until well mixed. Pour into the prebaked pie 
crust.

Bake until the filling is set, about 30 minutes. Let cool to 
room temperature. Serve with the chantilly cream.

Chef’s Tip: The pie may be made a day in advance, cov-
ered and refrigerated. Bring to room temperature before 
serving.

Pumpkin Purée
Makes 21⁄2 cups

21⁄2 pounds sugar pumpkins
1⁄4 cup water

Preheat the oven to 325 F. Cut each pumpkin into sixths. 
Scrape out the seeds and any stringy pulp. Put the pumpkin 
pieces, cut-side up, and the water in a baking pan and cover 
the pan with aluminum foil. Bake until soft when pierced 
with a fork, about 1 hour and 10 minutes.

Remove from the oven and, when cool enough to handle, 
scoop out the flesh with a spoon and purée in a food mill or 
food processor. If the purée is watery, place it in a large sauté 
pan and cook over medium heat, stirring frequently, until 
thick. The timing will depend on how watery the purée is.

Let cool, cover and refrigerate until using.

Chantilly Cream
Makes about 21⁄4 cups

1 cup heavy whipping cream
1⁄2 teaspoon vanilla extract
1 tablespoon granulated sugar

Put the cream, vanilla and sugar in a bowl and whip by 
hand with a whisk or with an electric mixer on medium 
speed until soft peaks begin to form. The cream should 
hold its shape but still be very smooth.

Cover and refrigerate until 
serving.
Chef’s tip: You can whip the cream an hour or two in ad-

vance, cover and refrigerate it. If it sits longer than that, it 
will start to thin out and you will need to re-whip it lightly 
before using. A few quick stirs with a whisk will do the 
trick.  

Homemade pumpkin 
pie makes for a perfect 

ending to your meal

Plus, save EVEN MORE these 2 EXTRAORDINARY SHOPPING DAYS!

DOUBLE RECLINING SOFA
with drop down table

$688Only

REG. $1599.95

DOWNTOWN, HENDERSON, NC
visit us at www.SamsFurnitureNC.com

LIVING ROOMS•BEDROOMS•RECLINERS•DINETTES•MATTRESSES & MORE!

BLACK FRIDAY SALE!
After  ThanksgivingAfter  Thanksgiving

Stylish 
Kitchen Cart

$11977
After All Discounts

YOUR CHOICE
EASY ASSEMBLY

AVAILABLE IN 
BLACK TWO ONE OR 
CREAM TWO TONE

YOUR ENTIRE PURCHASE 
OF $499 OR MORE
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GET AN EXTRA

$50 
OFF!

FREE 
2024 CALENDAR

Just for coming in!
While they last. 
1 per household.

BLACK FRIDAY NOV 24TH

8AM - 5PM
SUPER SATURDAY NOV 25TH

8AM - 3PM

All Furniture
47% to

67% OFF
All Mattresses

MATCHING GLIDER 
RECLINING 
LOVESEAT

Only $599
After All Discounts

MATCHING 
GLIDER 

RECLINER
Only $399

After All Discounts After All Discounts

515 S. Garnett St. Downtown Henderson (252)762-0500 www.SamsFurnitureNC.com
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GET AN EXTRA

$100 
OFF!
YOUR ENTIRE PURCHASE 

OF $899 OR MORE

GET AN EXTRA

$150 
OFF!
YOUR ENTIRE PURCHASE 

OF $1699 OR MORE

GET AN EXTRA

$200 
OFF!
YOUR ENTIRE PURCHASE 

OF $2399 OR MORE

Reg. $299 

0ALL1575.indd   1 10/31/23   9:03 AM

visit us at www.SamsFurnitureNC.com

MULTI LEVEL SHOWROOMS
515 S. GARNETT ST.

DOWNTOWN HENDERSON
(252) 762-0500

LIKE 
US ON

All Credit Terms subject to approval. Minimum monthly payment required. 
Some items similar to illustration. Prior sales excluded. See store for details.

Serving this Community
Since 2001

22
YEARS

Celebrating

47 to 67% OFF ALL FURNITURE & BEDDING!

ALL LIVING ROOMS
Stationary Sofas • Sectionals • Accent Chairs

Manual Recline Groups and Power Recline Groups

ALL BEDROOMS
All Styles • All Finishes •All Sizes & More

ALL DINETTES
Counter-Height • Regular Height & More

ALL RECLINING 
FURNITURE

Sofas • Recliners • Lift Chairs •  Power & More

ALL MATTRESSES
Any Brand • Any Size • Any Comfort 
Including Power Adjustable Bases

ALL YOUTH 
FURNITURE

Bunk Beds • Tables • Lamps • Area Rugs & More

2 DAY SALE SALE SALE!
BLACK FRIDAY 8AM - 5PM

SUPER SATURDAY 8AM - 3PM

INCREDIBLE DEALS
WALL TO WALL
MARKDOWNS!BLACK FRIDAY SALE!

After  ThanksgivingAfter  Thanksgiving

LOCALLY OWNED AND OPERATED

Solid Wood Bedroom  
By Vaughan Bassett

SAVE SAVE SAVE HUNDREDS & MORE WITH

ON ANY PURCHASE $299 OR MORE, MINIMUM MONTHLY 
PAYMENT REQUIRED, SEE STORE FOR DETAILS.

INTEREST  
FINANCINGNO

OR, USE OUR OWN EASY PLAN WITH

UP TO $4000 PURCHASES WITH 
90 DAYS CASH OPTION. 

CREDIT
REQUIREDNOMONTHS!36UP

TO

OPEN AN ACCOUNT TODAY WITH

SPECIAL CREDIT TERMS FOR THESE 2 DAYS.
SEE STORE FOR DETAILS.

MONEY
DOWNNO

0ALL1575   11/21/23

0ALL1575.indd   2 10/31/23   9:03 AM

Turkey is the center of attention at many Thanksgiving tables
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Henderson, NC
Located on NC Highway 39
15 miles North of Louisburg
252-492-3662

Open Mon-Fri 7:30-5:00; Sat 7:30-12 noon

GIFT CARDS AVAILABLE

Family Owned & Operated
In Business For Over 100 Years

2311 White Level Road • Louisburg

919-853-2117

No Fuel Surcharges
24 Hour Emergency Service

 Free Standard Above Ground Tank Changeovers
Residential, Commercial & Farm Accounts Welcome.

Propane & Fuel Oil

You’ll Find
Super Deals to

Save $$$$!

Holiday cooking for a crowd doesn’t have to be difficult
A number of things can 

be expected during the 
holiday season. Children 
will anxiously await visits 
from Santa and travelers 
recognize there is bound to 
be traffic on the roadways 
and crowds at the airport. 
And if you’re opening 
your home to guests, those 
visitors will be expecting 
some delicious food.

Meals are a big com-
ponent of holiday enter-
taining, so much so that 
holiday hosts may spend 
weeks pondering what to 
serve guests. These guide-
lines can help simplify 
cooking for a crowd.

Plan make-ahead dishes
Simplifying holiday 

cooking comes down to 
spending less time in the 
kitchen on the day of the 
festivities. Make-ahead 
dishes that can be reheat-
ed or set in chafing dishes 
for buffet meals are prefer-
able. 

There’s lots of dishes to 
choose from, including 
casseroles, stews, soups, 
and baked pasta dishes.

Avoid fresh pasta offer-
ings, like spaghetti and 
meatballs, for example. 
Leftover noodles will get 
mushy and will not reheat 
very well.

Ham is a good choice
Ham is a forgiving dish 

that is quite popular for 
holiday gatherings. Many 

hams come pre-cooked 
and pre-sliced, so pro-
ducing a flavorful main 
course may be just a mat-

ter of dressing it up with 
seasonings or even using 
the glaze that often comes 
with such products.

Cater a meal
There’s certainly pride 

that comes with offering 
guests a table full of home-

cooked foods. But the ex-
pense, effort and time that 
goes into creating a master-
ful menu can be taxing. If a 

lot of people are coming for 
the holidays, hosts can find 
out which area businesses 
offer holiday catering pack-
ages and consider them. 
This frees up more time for 
mingling with guests. And 
food establishments often 
have experience knowing 
just how much food to have 
per person, reducing waste 
and helping hosts avoid 
having a refrigerator full of 
leftovers they may or may 
not eat.

Delegate some tasks
It’s alright to ask guests 

to bring something to the 
holiday dinner. In fact, they 
may be eager to pitch in. If 
someone brings a salad, an-
other an appetizer and oth-
ers some desserts, then it is 
just up to the host to provide 
the main course and maybe 
a side or two. This removes 
a lot of the pressure.

Select familiar foods
Hosts may be tempted to 

try all of the delicious reci-
pes featured in magazines or 
online around the holidays. 
However, sticking with fa-
miliar dishes that you have 
made before reduces the 
chances for error. Recipes 
that can be whipped up by 
rote will make holiday cook-
ing tasks easier and quicker.

Cooking for a holiday 
crowd doesn’t have to be 
difficult, especially when 
hosts employ a few strat-
egies to simplify meal cre-
ation.

Hosting is a significant 
part of the holiday sea-
son. From late November 
until New Year’s Day, 
millions of people across 
North America welcome 
friends and family into 
their homes. 

Whether you’re hosting 
a small gathering with 
locally based loved ones 
or welcoming distant rel-
atives into your home for 
several days, the follow-
ing are some planning 
pointers to ensure your 
home is ready and guests 
feel welcome this holiday 
season.

• Hire a local cleaning 
service. The holiday sea-
son can be hectic. Holi-
day functions at school, 
office parties, community 
events, and more fill up 
social schedules between 
late November and ear-
ly January. Busy social 
schedules leave little time 
for house cleaning, which 
is a must before welcom-
ing guests into a home. A 
local cleaning service can 
clean the whole house for 
hosts welcoming over-
night guests or focus on a 
few popular entertaining 
areas if party guests will 
be going home at the end 
of the night. 

• Get an early head 
count. Ask party invitees 
and prospective over-
night guests to RSVP early 
enough to ensure you can 
accommodate everyone’s 
needs. Additional seating 
may be required for hol-
iday parties, while hosts 
may need to arrange for 
extra bedding for over-
night guests. The earlier 
you know who’s coming, 
and potentially staying, 
the more time you have 
to ensure you can accom-
modate everyone.

• Rent items from a lo-
cal party supply store. 
When hosting large gath-
erings, a local party sup-
ply store can be the place 
to go for decorations, 
seating, food trays and 
utensils, and more. Such 
establishments also may 
rent specialty supplies 
like outdoor heat lamps 
for cold weather parties 
or tents and outdoor ta-
bles and chairs in areas 
where the weather is 
warm during the holiday 
season. Hosts can typical-
ly rent everything they 
need to host the party, 
saving them the expense 
of buying items that may 
just sit in storage the rest 
of the year.

• Arrange for transpor-
tation. Whether guests 
are flying in from distant 
lands or local friends, rel-
atives or neighbors stop-
ping in for the night, hosts 
can arrange for transpor-
tation to and from their 
homes to ensure everyone 
arrives safely and makes 
it home without incident. 
Pick overnight guests up 
at the airport so they see a 

friendly face upon arriv-
al. When hosting gather-
ings with local family and 
friends, encourage others 
to share how they intend 
to get home and recruit 
designated drivers if you 
intend to serve alcohol. 

Hosts can take heed of 
these planning pointers 
so guests feel welcome 
and have a good time this 
holiday season.  

Here are a few simple
tips to ease holiday stress

Ways to save both time and money

Holiday time is family time for many; find the time to join the fellowship and enjoy!

Find ways to avoid the holiday stress

Baby’s
1st Christmas

On Thursday, Dec. 21,  The Franklin Times will have 
a special page set aside for babies celebrating their
very first  Christmas this year.
A perfect way for parents,
grandparents, aunts, uncles
and friends to say…

“Merry Christmas
Little One”

Bring us your favorite baby photo 
and write your message in the 

space provided below (14 words 
or less). Be sure to include your 

baby’s date of birth.

Deadline is
Thursday, Dec. 14

(Photos can be picked up after Christmas) $20
r Enclosed is my check/money order for $20. Charge  my...r Mastercard   r Visa

Card #    ––––––––––––––––––––––––        Expiration Date ________

Signature __________________________________________________

Your Name ___________________________ Daytime Phone _________________

Address _____________________________________________________________

Mail or Drop Off at:  The Franklin Times PO Box 119, 
                           109 S. Bickett Blvd., Louisburg, NC 27549

I would like for my message to read like this:
Baby’s Name  _______________________________________________

Date of Birth  ________________________________________________

Message (limited to 14 words) _________________________________

  ___________________________________________________________

  ___________________________________________________________

  ___________________________________________________________

From  ______________________________________________________   

2/15/23
Emma Grace Reynolds

Merry Christmas! 
You are our gift!

Grandma & Grandpa

Get your baby’s ad for just
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The Polar Express
FRIDAY, DEC. 15 • 7 PM

Movie at the Town of Louisburg Amphitheater

Cookies and Hot Chocolate provided for the Kids!

SUNDAY, 
DECEMBER 3

210 NASH RESTAURANT
212 NASH BARBER & NATURAL SALON
3 LIONS PUB
A TO Z CELLULAR  
ADVANCE AUTO
ALOHA NAILS & SPA  
BEST BEAUTY
BEAUTY MART
BEVERLY NAILS
BLUE COLLIE COFFEE SHOP
BOJANGLES
BURNETTE’S SEED AND FEED STORE
CARLIE C’S IGA
CARRIE GILLIAM PHOTOHRAPHY
COFFEE HOUND BOOKSTORE
COOK OUT
CUTS AND CURLS BEAUTY SERVICE
CVS PHARMACY
DAIRY QUEEN  
DOLLAR GENERAL
DOLLAR TREE
DOMINICAN STRAIGHT RAZOR CUTZ
DOMINOS
EAGLE MART 
ECONOMY INN 
EL SUPER #2  
EL PERICO MEXICAN RESTAURANT

ESTHETICS WITH ALLISON
EXPRESS FLOORS 
FACTORY CONNECTION
FAMILY DOLLAR 
FAMILY PHARMACY OF LOUISBURG
FARMER’S FURNITURE
FIESTA MEXICANA 
FOOD LION
FRANKLIN COUNTY FARMERS MARKET
FUJI EXPRESS
GCF DONATION CENTER & STORE
GLORIOUS BEAUTY SALON
GOLDEN CHINA
GRANNY’S DRIVE-IN 
HARDEE’S
HASTY MART
IT’S PRACTICALLY MAGIC SALON
JOHNNY BULL’S STEAKHOUSE
JOHNNY’S BARBECUE
KFC/TACO BELL  
LAMAMA’S PIZZA
LOS TITOS AUTHENTIC MEXICAN 
LOUISBURG NUTRITION
LOUISBURG VETERINARY CLINIC
MAD FLAVORZ WING LOUNGE
MAGGIES BOUTIQUE
MARGARET AVENT MANICURIST

MAYFLOWER SEAFOOD RESTAURANT
MCDONALD’S   
MOSS FOODS
MUDDY MOUNTAIN ART & WINE BAR
MY UNQRYE KIM
NEW LIFE MARTIAL ARTS
NEW LIFE TOTAL FITNESS
NEW SOUTHERN LOANS 
OLDE MILL PRINTING & DESIGN
PACKHOUSE COFFEE SHOP
PAPA JOHNS
PEGGY’S BEAUTY SALON
PIZZA HUT 
PRESIDENTIAL BARBER SHOP
PRETTY SMILES BY JALESSA
PURPLE DOT PIERCINGS  
REMINGTON GRILL
RENT-A-CENTER
RICHARDS OIL CO 
RUSTIC BUILDING SUPPLY
SAFE SPACE INC
SALLY J’S 
SHEAR LYFE HAIR SALON
SHEETZ
SHOE SHOW
SOUTHEND BARBER SHOP
SPEEDWAY LLC  

STRICKLAND AUTO SUPPLY 
STYLE MASTERCUTS BARBERSHOP
SUBWAY
SUNRISE BISCUIT KITCHEN 
TAR BANKS BREWING COMPANY
TAR RIVER DISTILLERY
TARHEEL THERAPEUTIC MASSAGE
THE BLONDE BUTTERCUP
THE COMPUTER GUY 
THE CRANE’S NEST 
THE DAILY BLEND
THE FRANKLIN TIMES
THE GYPSY WAGON
THE NAIL BAR
THE SPA ACADEMY USA
TIMA‘S HAIR BRAIDING
TIMEOUT BARBERSHOP 
TONEY ACE HARDWARE 
TRACTOR SUPPLY
TRUE BEAUTY AFRICAN BRAIDS 
VINTAGE ROOTS HAIR SALON
WAFFLE HOUSE
WALMART
WAMMOCK UTILITY BUILDINGS
WENDY’S   
WOOD’S HOME FURNISHINGS 
ZAXBY’S AND SO MANY MORE...

SHOP & EAT LOCAL THIS HOLIDAY SEASON

After Parade at  
Town of Louisburg Amphitheater

LOUISBURG CHRISTMAS PARADE
SUNDAY, DECEMBER 3  •  4 PM

DOWNTOWN LOUISBURG
Register 

Now!

Visit TownOfLouisburg.org for more information
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Don’t forget to color the picture in your
age group. NO GLITTER PLEASE. 
Then, just drop your artwork off or mail it to:

Kids, use your creativity
and color me a masterpiece!

The Franklin Times
PO Box 119, 109 S. Bickett Blvd.

Louisburg, NC 27549

A filled Christmas Stocking will be 
awarded to the first place winner in 

each of the following age groups: 
Ages 4-5, 6-8, 9-12. The deadline for 
entries will be Dec. 8. The winning 

entries will be published in our 
Dec. 21 edition.

Ages 4-5 Color “Candy Canes”
Name __________________________________________________Age _________

Parent/Guardian _____________________________________________________

Address _____________________________________________________________

Daytime Phone Number ______________________________________________

Ages 6-8 Color “Gingerbread House”
Name __________________________________________________Age _________

Parent/Guardian _____________________________________________________

Address _____________________________________________________________

Daytime Phone Number ______________________________________________

All Entries Must Be Received By
Noon on Friday,  Dec. 8

Preschool & Childcare

(919) 496-2886
118 Industrial Dr., Louisburg

Lic. # 35000026
Valerie Weston
Director/Owner

5-Star Licensed Center

Preschool & Childcare

(919) 496-2886
118 Industrial Dr., Louisburg

Lic. # 35000026
Valerie Weston
Director/Owner

5-Star Licensed Center

Preschool & Childcare

(919) 496-2886
118 Industrial Dr., Louisburg

Lic. # 35000026
Valerie Weston
Director/Owner

5-Star Licensed Center

5 star rating

St. Paul’s Child
Care Center
5-Star Rating

We Support Quality Child 
Care in Franklin County

496-2069
928 S. Main St.
Louisburg, NC

SALES • SERVICE
INSTALLATION

GARRETT’S
GARAGE  DOORS,  INC.

169 Wilson Fuller Rd., Louisburg

MOSS
FOODS

812 S. Bickett Blvd.
Louisburg

www.mossfoodsinc.com

Open 
Mon.-Sat.
7am-7pm

85 NC 561 E. HWY., , LOUISBURG

919-496-5726

HHHHH 5 STAR CENTER

Call 919-497-5670
Hours: 7am - 6 pm Mon - Fri
205 Dogwood Rd., Louisburg

Amy Merritt, Owner #35000049
Joni Peoples, Director

QUALITY CHILD CARE

LOUISBURG
HEALTHCARE AND

 REHABILITATION CENTER
&

LOUISBURG
MANOR

E M B R A C E  L I F E

A Skilled Nursing and 
Rehabilitation Facility

919-496-2188
202 Smoketree Way

Louisburg

General Contractor
Design/Build

“We take pride in your home”

www.dickersonbuildersinc.com
Bunn, NC 496-1527

Ages 9-12 Color “Christmas Tree”
Name __________________________________________________Age _________

Parent/Guardian _____________________________________________________

Address _____________________________________________________________

Daytime Phone Number ______________________________________________
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Franklinton christens veterans park with inaugural program
From Staff Reports

FRANKLINTON — The 
American Legion Post 52 
held its annual Veterans 
Day Ceremony in Franklin-
ton, for the first time ever at 
the newly named Franklin-
ton Veterans Memorial Park 
at the intersection of Main 
Street and Front Street in 
downtown.  

With the donation of 
labor, materials and exper-
tise from Randy Bright of 
Bright Memorials in Wake 
Forest, Post 52 recently 
moved its Veterans monu-
ment from Fairview Cem-
etery to the park so it can 
be the center piece for the 
aptly named park.  

Now citizens can see the 
monument more frequently 
and pay tribute to Franklin 
County veterans through-
out the year.  

This year’s ceremony 
featured a speech by Post 
52 Legionnaire, Vietnam 
veteran, and Purple Heart 
recipient SFC Ed Wilson, 
USA (Ret) telling those 
in attendance of his two 
tours in Vietnam and his 
return home to a bitter and 
divided country.  

ADDRESS. Post Commander Chris Smith speaks to members of American Legion 
Post 52, their families, and members of the community.

RAISE THE COLORS. At left, scouts from Troop 187 posting the colors at the start 
of the Veterans Day Ceremony at Franklinton Veterans Memorial Park. Above, 
keynote speaker, Post 52 Legionnaire, Vietnam veteran, and Purple Heart recipient 
SFC Ed Wilson addressed the crowd about his two tours of duty in Da Nang Prov-
ince,  Vietnam from 1968-1970.

LEADERS. Franklinton leaders, from left,  veteran and Commissioner John Allers, 
Commissioner Latasha Wilder, veteran and Commissioner Alvin Holden, and 
Commissioner Judy McArn.

“While we absolutely 
salute and honor all vet-
erans of our country’s 
military today,” Post 52 
Commander Chris Smith 

said during the Nov. 11 cer-
emony, “we especially want 
to pay tribute to the Viet-
nam War Era veterans who 
did not receive a proper 

welcome home after much 
sacrifice during the war.

“Today we want to say to 
the Vietnam veteran, Thank 
you for your service – wel-
come home!”

Post 52 offered its thanks 
to veterans, Franklinton 
officials, The Franklinton 
Chamber of Commerce, 
downtown Franklinton 
businesses offering veteran 
discounts, BSA Troop 187 
for posting the colors and 
all citizens who attended.

SQUAD GOALS. The Franklin County sheriff’s office 
displayed its specially wrapped veterans squad car.

WE DO IT ALL!
FLOOR COVERINGS

FLOOR REPAIR

GRANITE COUNTERS 

BACKSPLASH

HOME REMODELS

PROFESSIONAL 
STEAM CLEANING

xpress� oors.com

TWO LOCATIONS
111 W. NASHVILLE DRIVE

NASHVILLE 
212 S. BICKETT BLVD.

LOUISBURG

WE’RE NOT YOUR AVERAGE 
FLOORING COMPANY!

SALES • SERVICE • INSTALLATION

SALES
SERVICE

INSTALLATION

CALL US 
FOR FREE 

ESTIMATE!

HOMETOWN SERVICE • LOCALLY OWNED & OPERATED

EXPRESS FLOORS
CALL FOR YOUR FREE ESTIMATE

Nashville 252-883-7100 • Louisburg 919-496-1700

YOUR COMMUNITY. 
YOUR NEWSPAPER.

SUBSCRIBE TODAY. (919) 496-6503
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Retired ATF agent 
Johnny Binkley

Moonshiners and Revenuers is the true story of ATF 
Agent Johnny Binkley and his 25 years with the Bureau of 
Alcohol, Tobacco and Firearms, from 1969-1994. 

Follow Agent Binkley’s career as the ATF transitioned its 
role from moonshine enforcement in Franklin County, to 
catching cigarette smugglers, and then to crimes involv-
ing explosives and narcotics.  Binkley describes the people, 
events, situations and places he encounterd along the way.

BOOK AVAILABLE NOW!
Moonshiners and Revenuers

ORDER NOW, JUST IN TIME
FOR CHRISTMAS!

email: binkleyjc@gmail.com, call (919) 906-6667
or purchase with cash or check at

The Franklin Times’ office 

  

FRIDAY, DEC. 1  •  7:30 PM
Seby B. Jones Performing Arts Center, Louisburg College

Tickets:  919.497.3300   •   www.jpacarts.com

Sponsored  
in part by:

CHRISTMAS SHOW
featuring Craig Woolard

REGISTER FOR PRIZES at EVERY location!

Faith Christian Ministries
Jody’s of Nashville
Nashville Graphic

 The Painted Teacher

The Vino Market
Harper’s Nursery 

Wendy’s Hole in the Wall

Piggly Wiggly - Nashville
Taylor Made Jewelry

DrugCo Pharmacy

NASHVILLE • NOV. 25

Shopping Spree prizes sponsored by the Nashville Chamber of Commerce

Shop Small Saturday
Plus – your name will be put into 

2 BIG DRAWINGS for $100 shopping sprees!
NOV. 25

10am - 4 p.m.

PARTICIPATING LOCATIONS

Seniors, Families and Portrait Sessions

jeffpettittphotos.com  •  instagram.com/jpettittphotos

PHOTOS

Photos make great Christmas gifts!

We wish you a municipal Christmas...

CHRISTMASTIME. At 
left, Brian Gordon with 
the town of Louisburg’s 
Electric Department in-
stalls a decorative Christ-
mas snowflake aloft a util-
ity pole on S. Main Street 
in town. The lights were 
placed along Main Street 
and Bickett Boulevard 
to add some Christmas 
cheer in the county seat of 
Franklin County.

FROSTY. At top, the town 
of Bunn decorated Com-
munity Park, which sits 
next to town hall. It will be 
the site of the town’s Dec. 
1 Christmas tree light-
ing. Above, Franklinton 
public works employees 
erect a Christmas tree on 
the lawn of Franklinton 
Middle School, the site 
of its Nov. 25 tree lighting 
event.BLACK FRIDAY 

NOW EVENT

$799

Amaryllis  
Bulb Kit

Available in  
3 colors. 

 Gift boxed. 

7174493

S A L E

$799
each

9069528, 
9069540

RED 
HOT
BUY!

100 Ct. LED 
Mini Light Set

9207150, 9207168, 
9207176, 9194879

CRAFTSMAN 
Power Tools & Accessories

DeWalt® 20 Volt 
MAX Drill &  

Impact Driver Kit 
or Battery 2/Pk.

YOUR CHOICE

$20

each

2028479, 2611648

Milwaukee Tools 
& Accessories

Large Selection of 
YETI

YOUR CHOICE

YOUR CHOICE

WITH ACE
REWARDS CARD

402 S. Bickett Blvd
LOUISBURG

919-496-7920
Mon-Fri 7am-7pm 

Sat 7am-6pm 
Sun 11am-5pm

1120 US Hwy 1
Youngsville Crossing 

YOUNGSVILLE
919-554-1541

Mon-Fri 7:30am-7pm 
Sat 7:30am-6pm 
Sun 11am-5pm

S A L E

$4999
each

8’ Inflatable Santa 
or Snowman

$80 ACE REWARDS 
EXCLUSIVE

$14900
each

Limit 4 at this price

SALE
$229.00

• Impact Driver Kit
• Corded Oscillating Multi-tool
• Drill/Driver Kit
• Battery 2/Pk.
• Corded Chain Saw and more

2004675, 2827483, 2834638, 
2827574, 2827582, 2829273, 
2827491, 2835148, 7398340, 

2022144

S A L E

$5999
each

6’ Folding Buffet Table
6028603

6028623
Folding Chair

SALE $2499

2802643, 2030481,  
2365443, 2029229, 
2811511, 2007442

each

S A L E

$999
each

S A L E

$1999
each

Limit 4 at this price

$20
$10 ACE REWARDS 

EXCLUSIVE

$5900
each

SALE
$69.00

BUY ONE
OF THESE

GET THIS 
FREE

$1995

FOGO® Premium 
Hardwood Lump 
Charcoal, 17.6 lb.

Santa’s Bag of 
Coal Gift Bag

Sherpa Fleece Throw 
or Muk Luks Assorted 

Winter Accessories

Colors may vary

and

SALE NOW ‘TIL NOV. 30

 

The helpful place.®

We wish you a municipal Christmas...
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