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June 14 Budget 
Hearing Slated

The proposed PKS budget for fiscal year 2 005-06 , which begins July 1, w ill be 

presented at the Board o f  C om m issioners m eeting at 2  p.m. Tuesday, M ay 10 a tT ow n  Hall. 

A t the sam e time, T ow n  Administrator Betty Carr w ill deliver her budget m essage outlining  

considerations that went into determ ining the budget proposals.

The proposed budget docum ent is  available for review  at T ow n Hall, and a cop y may  

also be review ed  at the library on Salter Path Road. A  public hearing on the budget 

proposals w ill be held at 2 p.m. or shortly thereafter on Tuesday, June 14 prior to the June 

m eeting o f  the T ow n offic ia ls. N ote that the budget proposals envision  neither an increase 

nor a decrease in the m unicipal tax rate, w hich stands at 18 cents per one hundred dollars 

o f  property valuation.

Consideration is being g iven  to a proposal to increase the w aste disposal fee  from $ 120 

to $ 140 per year. The current $  120 fee  does not fully  cover the actual cost o f  co llection  and 

the difference is being made up out o f  tax dollars.

Strawberries Ripe for Picking
Submitted by Ivy Reid, Family and Consumer Sciences Agent with 

Craven County Cooperative Extension.
That’s right, it’s time for strawberries! 

North Carolina ranks fourth in the nation  

in  s tr a w b er ry  p r o d u c t io n  w ith  

approximately 1,800 acres o f  strawberries 

harvested each year. M ost o f  the North  

Carolina strawberries are offered “direct 

from the farm” to the consumer. Pick- 

your-ow n farms are conveniently  located  

across the state and offer extended hours 

o f  operation to better serve the public. If 

you are not interested in picking your 

ow n strawberries, m ost locations offer 

picked berries. Another local alternative 

is  the farm ers m arket w h e re  th ese  

wonderful springtim e treats are often  

available from m id-April through the 

second w eek  o f  June.

A cross the state, approximately 10 

per cent o f  the North Carolina crop is 

produced for the w holesale  market. North 

Carolina strawberry shippers supply local 

grocery stores, restaurants, chain stores, 

and local and regional farmers markets. 

N utr it ion a l V alue: Strawberries are high  

in Vitam in C and A , and supply 8 percent 

o f  the R D A  for Iron. There are on ly  60  

c a lo r ie s  in a cu p  o f  fresh  b err ies .  

S erv in g  a n d  S e le c tin g  : W hen picking, 

be sure the cap remains on  the strawberry 

by pinching the stem  o f  the berry betw een  

the thumb and forefinger. This procedure 

w ill prevent dam age to both the fruit and 

the strawberry plant. W hen se lecting  

berries look for the ones that are firm, yet 

fully  ripe. T hese are the best for all your 

needs - freezing, preserving, or eating 

just the w ay they are.

W hen storing in the refrigerator, do 

not rem ove the caps or wash the berries 

until you are ready to use them. W hen  

caps are rem oved before use, the berries

lose  som e o f  their moisture. W ashing early 

tends to bruise them and the berries lose  their 

freshness.

Arrange berries in a shallow  container and 

keep at 35 degrees for best results. They w ill 

lo se  their flavor after a few  days and are best 

w hen prepared and eaten in the sam e day.

W hen preparing (for whatever use) place  

the berries in a strainer and rinse with cool 

water. T o  rem ove the caps, g iv e  the caps a 

gentle tw ist or use the point o f  a sharp knife 

try in g  not to  r e m o v e  any o f  th e  berry. 

W h en  m easu rin g:

1 basket= 1 pint strawberries 

1 pint= 3 1/4 cups w hole  berries 

1 pint= 2 1/4 cups sliced  berries 

1 pint= 1 2/3  cups pureed berries 

1 cup= about 4  ounces  

1 pint= about 12 very large stem m ed berries 

to about 36  sm aller berries 2 0  oz. frozen  

berries= about 4  cups w hole  berries Although  

strawberry shortcake is a southern staple and 

pretty easy to prepare, you  m ight want to try a 

new  recipe like the one below .  

S T R A W B E R R Y  S U N D A E  S A L A D  

1 pint strawberries, rinsed, hulled &  sliced  

1/2 cup fresh orange ju ice , divided  

1 T ablespoon sugar

1 lb. (2  cups) lo w  or no fat cottage cheese  

1 teaspoon grated fresh orange peel 1/2 cup  

lo w  fa t  g r a n o la  c e r e a l  S a la d  g r e e n s  

C om bine in electric blender container 1 cup  

sliced strawberries, 2T ablespoons orange juice  

and sugar. Cover and process until pureed. 

M ix  c o t t a g e  c h e e s e  w ith  r e m a in in g  2 

T ablespoons orange ju ice , orange peel and 

granola cereal. Arrange salad greens on 4  

individual serving plates, topping each with _  

cup cottage ch eese  mixture and remaining 

s l ic e d  str a w b er r ie s .  S e r v e  w ith  p u reed  

strawberry sauce and sprinkle with additional 

granola cereal, if  desired. Yield: 4  servings.

Hospital Art Group Hears 
Decoy Carver

D en n is  D el M au ro  (right) ch a ts  ab o u t d ecoy  ca rv in g  

w ith  F ra n ces  C a m o rlin g a  an d  B ob  L eibert.

M em bers o f  the Arts For The  

Hospital C om m ittee at Carteret 

General cam e aw ay from their 

quarterly m eeting April 11 with a 

greater appreciation o f  the fine art 

o f  d ecoy  carving fo l lo w in g  an 

interesting presentation by D ennis  

D el Mauro.

D el Mauro, w hose  45-m inute  

discussion  and display o f  his work  

drew rousing applause, becam e  

interested in decoy carving in 1983 

w hile stationed in N orfolk, V A . 

H e served 27 years in the Marines, 

retiring in 1993 as a co lone l after

tw o combat tours in V iet N am  and a variety o f  other assignm ents. He now  produces d ecoys by 

com m ission  and for sale at his Tidewater Gallery in Swansboro.

The Arts For The Hospital C om m ittee (A FTH C ) has for 25 years been responsible for display  

o f  works by local artists in a first floor hallway at Carteret General. The displays are changed  

monthly. V e m ice  L yons o f  Salter Path is serving this year as coordinator for the hallway  

displays, and Janet Birkel and Barbara W hite o f  Pine K noll Shores are serving on the nominating  

comm ittee.

D ix ie  Leibert, A FT H C  president, notes that the group w elco m es participation by residents 

interested in art. She m ay be reached at 72 6 -4 3 6 9 . The next A FT H C  m eeting is scheduled for 

July 11 at Carteret General.___________________________________________________________________

To All The Kids Who Survived the 
1930’s 40’s, 50’s, 60’s and 70’s !!
First, w e  su rv iv ed  b e in g  born to m others  

w h o  sm oked  and/or drank w h ile  they carried 

u s. T h ey  to o k  asp ir in , ate b lu e  c h e e s e  

d ress in g  and d id n ’t g e t  tested  for d iab etes .  

T h en  after that traum a, our baby cribs w ere  

co v er ed  w ith  bright co lo red  lead-b ased  

p a in ts .  W e  h ad  n o  c h i ld p r o o f  l id s  o n  

m ed ic in e  bottles, doors or cabinets and w hen  

w e rode our b ik es , w e  had n o  h e lm ets ,  not  

to m en tion , the risks w e  to o k  h itch h ik ing . 

A s ch ildren , w e  w o u ld  ride in cars w ith  no  

seat belts or air b a g s . R id in g  in the back o f  

a p ick  up o n  a w arm  day w a s a lw a y s  a 

sp ec ia l treat. W e  drank w ater from  the 

g a r d e n  h o s e  an d  N O T  fro m  a b o t t le .  

W e shared o n e  so ft  drink w ith  four fr ien d s, 

from  o n e  b ott le  and N O  O N E  actu a lly  d ied  

from  this. W e ate cu p cak es, bread and butter  

and drank sod a  pop w ith  sugar in it, but w e  

w e r e n ’t o v erw eig h t b e ca u se  W E  W E R E  

A L W A Y S  O U T S I D E  P L A Y I N G !  W e  

w o u ld  le a v e  h o m e  in the m orn in g  and p lay  

all d ay , as lo n g  as w e  w ere  back w h en  the  

streetligh ts  cam e on . N o  on e  w as ab le  to 

reach us a ll day. A nd w e  w ere  O. K. W e  

w o u ld  spend hours b u ild in g  our go-carts  

out o f  scraps and then ride d o w n  the h il l,  

o n ly  to find  out w e  forgot the b rakes.A fter  

running into the b u sh es a fe w  t im es, w e

learned to so lv e  the problem . W e did not 

ha ve  P laysta tion s , N in te n d o ’s, X -b o x e s ,  no  

v id eo  g a m es  at a ll , no  9 9  ch an n e ls  on  ca b le , 

n o v id e o  tape m o v ie s ,  n o  surround sound ,  

n o  c e l l  p h o n es , no  p ersonal com p u ters, no

Internet or Internet chat r o o m s .............

W E  H A D  F R IE N D S  and w e  w en t outside  

and fou n d  th e m ! W e fe l l  out o f  trees, g o t cut, 

broke b o n es  and teeth and there w ere no  

la w su its  from  these  acc id en ts . W e m ad e up 

g a m e s  w ith  st ick s and ten n is  ba lls  and ate 

w o rm s and a lthough  w e  w ere  to ld  it w ou ld  

happen , w e  did  n ot put out very  m any e y e s ,  

nor d id  the w orm s liv e  in us forever. W e  

rode b ik es  or w a lk ed  to a fr ien d ’s h o u se  and  

k n o ck ed  on  the door or rang the b e ll ,  or just  

w a lk ed  in and ta lked  to  them ! L ittle  L eag u e  

had tryouts and n ot e v e r y o n e  m ad e the  

tea m .T h o se  w h o  d id n ’t had to  learn to  deal 

w ith  d isap p oin tm en t. Im.agine that!! T he  

id ea  o f  a parent b a il in g  us out i f  w e  broke the 

law  w as unheard o f. T h ey  actu ally  sid ed  

w ith  the law ! T h is  gen eration  has p roduced  

so m e o f  the b est risk-takers, prob lem  so lv ers  

and in ven tors ever! T h e past 5 0  years have  

b een  an e x p lo s io n  o f  in n ovation  and new  

id eas . W e had freedom  f liliire. ‘ ucct'ss and 

resp o n sib ility , and \v, 'earned ' r i (  ' .V  TO 

D E A L  W IT H  IT A LL !


