
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • .' • • • ADS I

HAMILTO~,_.PELLENEY, & GIBBONS,
ATTORNEYS AT LAW

Milton E. Hamilton

•

Brian M. Gibbons
F.G. (Greg) Dellene , Jr.

GENERAL PRACTICE OF LAW
HISTORIC COUNTY JAIL BUILDING

PERSONAL INJURY lOA: . ClOSI'(GS

WRONGFUL DEATH REAL ESTA-"E

WORKERS COMPE."'\SATIO~

FAMILY COURT CO~SL~[ER L\W

PROBATE COURT BUSINESS LAW

SOCIAL SECURITY

WILLS/TRUSTS

HEALTH CARE LAW

CORPORATE LAW

Chester Office BANKRUPTCY
128 Center
581-2211

MUNICIPAlLA\Y
No Charge For Initial Consultation

581-2211

PHILLIPS GRANITE Co

APPLE CAKE
BYTIMalHY PVUEN

4 eggs 1/2 tsp, salt
2 c. oil 1/2 tsp. baking soda

2 c. sugar 4 c. apples
1 tsp. vanilla flavoring 1/2 c. coconut

1 c. self-rising flour 1/2 c. walnuts or pecans
2 tsp. cinnamon

Beat eggs till light. Add oil and beat. Add sugar, vanilla, and beat. Then sift flour and other ingredients into batter
and beat. Add apple, coconut, and walnuts/pecans. Mix. If too dry, add a little milk. ext, pour into a cake pan.
Lastly, bake at 350 degrees for 45-60 minutes, or until done.
icING: 3 tsp. butter, Llb. cream cheese, 1/2 box powdered sugar (light or brown)" Mix all ingredien
Prep. Time: 1 hr. Servings: 8

P.O. Box 541
1057 COLUMBIA ROAD ON Hwv, 321 BUSL'\I'ESS

WINNSBORO, S.C. 29180
PHONE: (803) 635-4601

TOLL FREE: (800) 347-2109
E-MAIL: HGPHILLIPS@CHESTERTEL.COM

SERVING SINCE 1933
QUALITY MONUMENTS IN DIFFERENT COLORS OF GR.~;rrr _~ .n DESIG. 'S
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